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The purpose of this Manual is to provide guidance in the understanding of the Public
Health Reasons and administrative guidelines for the Rules of the Department of
Public Health, Chapter 511 -6-1 Food Service,alsokn own as t he
Public Healt h Reasons and administrative guidelines in this document focus on

-Chapter?©°,

certain Rules of the Chapter that have historically required additional guidance.
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5161-. ODEFI NI TI ONS

The individuRull-eda&rfceomist iseesnti wi th current conv
pl ain | anguage iwn tdreafitni nngatreuolmead ,i @an@d | snt anda
Fedr al reghuilatfiammisl.i t ates making changes to th

Sbequent editions of the Chapter.

Accredited Program

"Accredited programo means a food protection
eval aadetli sted by an accrediting agency as co
thati terindividual s. It refers to the certif
i ndependent eval uation of facgans zatuichnals sthi
resources,; revenue sources; pobgrcams;scoppé]ie
requirememntts,fi ca&ti on, di scipline and grieva
dmi ni stration. Acmotedi ¢feelr programisnidomg@ f unc
od protecti on omaumrag ewh ecneritnidfiivci adtuiamnst idfeimoats it
ogram that they have met s pFocad iperdo tfeocotdi osma fce
ogacamr edi tati on occurs when certification or
ogram that they have Wwetresepdetiatied psogr amn
ocess through which or ganmmazyatv olnwsn ttalratl yc esre
aluation and | isting by aenrtadcoyriendgi toirngga na gzear
ogram accreditation standards. Such accred
rtifying' sorganuegatur e, mi ssi on, pol iocfi eist, s p
ami nati oThepeoscstandards are intended to affi
the certification process, mienni snuirzee ftahier npe
ndi dates for certification and ecttherns, Parmd
creditation standards known to be relevant
clude thos8teaeadbataeflontmAtitoen of Food Protec:
ograazms | abl e from tohle PCokRf®Re dMng afman nE@h a ,

6atr8Bd f ‘g :dt/ www. fAloldpwion geafttaicanggmarntager s t o
eir required food safety kmnowl eoedgean" talcrca leglh
predicated on the fact that their credenti
monstr atnecde cwointfhorrmagor ous and nationally rec

O T T OTUVTOHLOO0ODOT OPTTOTOT T

DWW TUI-T SOV —HPXOOD-<====0

Adul terated

AAdul teratedo means contaminated with extral
product and is further defined asi st Ac¢tiad clam4 0
be found underi FBaddgsaerctt i olnV 3420l laawi ndhe | if
https://uscode. housei dow8 @it é wnl lRtlml ?req=9gr anu
section342&num=0&edition=prelim
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Coladdi ti ve

"Col or addi tdilyneat eme arns whi c h:

(A) is a dye, pigment, or other substance
or extracted, I siovlieadt,e dwi tohr oort hweirtwhiosuet dienrt er
identomya Vvegetable, animal, mineral, or of

n added or applied to a food, drug,
i's capablew{ahomwme her 6thbetutghceka
exhc etpetr nmt hdaote ss un ot include any ma
n determines is used (or intende:
r

ing.

~ = o~ o~~~
o0 ST W
vDQ d® D~
S c = =
—o o=

h
0
t

a
c

O —FTO ™o

0
0
(2) Theotée&rmntkcodes black, white, and inter me:

N ont hsiunbgp air agraph (1) of this paragraph sh
mi cal, soil or plant nutrient, or other ag
ertdai n g, or otherwise affectomgothldemrecat yr alr
of produce of the soil and théaeeby

be T{Dedndieniegntag®dbthblae t f dlll owi
. house. gow/r\weit @ wmnl lRtlml ?r eq=gr anu
=0&edition=prelim

definition of egg ikmcolwnd etso abvei acno nmsnpeerccii easl ol
edABstacésded ar d tamed egags toefs gswacih as ostr
he def.inBaionhs oéde ggaredii e cnye aammodn gV i Rt inlai

- O
~—

t
pul arthieayens. deri ved from fertile eggs, typic
mperatures for a period of time |l ess than n
r me do ewnbtrtyin t he shell. Under ,t hhen Eeqgg Rrso d
nsidered adulterated if it has been subject
ecifically exempted from inspeaegtbahubas, efegs!
e incubated & odayasp patoxda madmp ¢r dt ur e oH a2. 5,
l atively dmpglhethaamd elvelyogrmnewoul dnd aketUnhdieeae i
ese condi tli ofnosr, gtrhoewtpl®ddefmdbireg d@ o ¢ eBsEing rea h tai sd i
thin the shell, and the potenti al for an ir
creased. Wher e cehpiacrkienng ebgad su tasr,de tnokasge do mdny bpdorte
ys at an incubati &A tbearhpiedmei/tsuagap erfa t3u7rAeC o O
od subject to time/temperature management i
| utestygpically boit| dbefame padkedri sesai ce.

>0 ®d® T OO0 MmO S S5 o

Q0 S

so, not included in this dwedhnagialnl iagat drhs
|l i gator eggs are available for sa&alteauvirmngesme
nNu i temEddAdodiigatovometi mes made of alligator

3>>
o — —

T
o
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name for a menu item that may include seafood
Sea turtle eggs hsaivaen baenedn Lcaotnisnu rfenmds eivre @An tCwmutnlt
are not mentioned in the definitions section
Leat herback, Hawksbill, Kempds Ridley, and OI
Acaf 1973 and thedebor €eomaymedt b&a&hssel Act , Wi
enforced by the United States Department of |
DC.

Empl oyee

"Empl oyeedo means thehaprgeni tf dhod demplsppesong®d&mn

or management duti es, person on the payroll,
under contractual agreement, or other person
i s an iwhdoi viisdwanl t he wiacye oddt aolfl ias H meordt seemr an
work that is necessary for the food service e
the public. He or she can be odn ionfditvhied ufad o
establti sasmmenvho i s performing work on behalf
necessary for it to provide its services to t|

by a company t
equi pment serv
operation of t

h esterivi cerotestablt hehmeatd pepayr @Ixlt,
icing or repair provider or pro
he establishment.

Food Additive

The term "food auhlhsttawveée tmeanisntaeiydaeyl ruesaes mrmfab
be expected to result, directly or indirectly
characteristics of any food (includingramy,su
packing, process, nmaclaegiprag, ntgrranggart inmg, or
source of radiation intended for any such use
experts qualified bxpesrcieenrctei ftia dwali indtmeg iatngd
adequately shown through scientific procedure
January 1, 1958, through either scientific pr
t o bee usnadfer the conditieprns tdhfati tsucihntderdre dd olese

l.a pesticide chemical residue in or on a r

2. a pesticide chemical; or

3.a color additive; or

4. any substance useadsamctaicarm rara nacpep rwabvieanl gr

6, 1958, pursuant to this chapter, t he Pc

seq.] or the Meat I nspection Act of March

601 et seq.];

5. a new agj mat dru

6. an ingredient desor, i boed iinnt emadreadg rfaoprh u(sfef )i

7. The definition can bheefoundi omser SSabipart

foll owihmndplsidMKuscode. house. gow/rwit e wl lRtlml

Food Service | nitUeprdparteetda tOi 9o/n2 OMa9n u &la e 2 4 7
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section321&num=0&edition=prelim

Fooedt abl iasmdmeto c e Plsa mtg

Some food businessepr peirde rfmo @@ ed iart @ otnlsy tthat c ¢
AFooddIBEssthament , 6 and al so supply Poodetsiaghet
Within such a business, those operations that
consi dera di RRoeardkEisd B bl i s h me mtods afperb yti meg wthiel eCh a |
those operations that nsguppley magyd bteo satbherctbaua
of Agrralubksumed regulations thati appsyentoi dilFo
per mit hol derchamdgepbresamwsarienthat regul atory
operational pSercEisdcceelsl fohmé@rkoesd may di ffer frc
Pl ants. o

Some f aci
whet her

i imasy ared sfulbrn etcitontso di fsf ed eepnet n dri enggu
t
Pl anto, o

I it
hat facility or function ids Pregelsast &
r bot h.

od processing planto means a cckoangneesr,c ilaalb eol pse,!
or human aoman pumwtiides food for sale or
ch as food processing plants or food servic

»w =T

c OO0
o
o
—

d service establishment "whmecahn sp rpeupbal riec aonrd
hes, ssheandwi dbes, frozen desserts, or ot
ice within the establishment. The term T
s; |ls;nctheeweretsg;e | unchr oonhse;s polra cseas awlhsi; c hs or:
cart s; itinerant restaurants; i ndustri al
hatever name call ed. Wiet hmany ab ef oao df osoedr vsiac
separatedy ophis food sales component sha
bl i shment. This term shall not i nclude a
i-202n1 , 2 6e xscteapttedasi n t his definmnentonof damye fo
l i shment defi2z2dd shidkeCodetl Seetdi oTnh i 256 it £ r dne
not include the foll owing:
ood sales establi ShhentSe22%ocode®ibrald| €
| aheoGebygita Commi ssioner of Agricul tu
food service component of any food sal
shall not bepinehuded in this exc
outdoor recreayi oheastiavety asgonudryed
ment or e ity thereof, any outdoor
f [
[

SO DODnNWLOKOYLDd®DC T

QJ!—FO!—FI—F

=
YO0 T *TT OT AN~ —D ~Q®
:T“":T““‘SCCDD@:TCD

nwomo$C ST TTO N —
e
— T

D Q —

C —

)
N
=

t
ct n, or any outdoor pri
whi cehr tiys @rpeamttimeg prno p d rst
written consent for the use of su
s under72® (Ca)3.1A). oSe cu)n daenr 48@ercd g roap
8
[

nt
un
n

ST OO UTOTXK

) dr SpeartagrnapmD 1( (@)) wof the I nter
i ng a house or other residenti al :
| i es ar e pdaotviiodnesd itre mprooxir mi tayc c
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hospintdalwheae food is prepared, served, tra
d establi shments for the preparation and ser
frozen desselrd spr mdu wttsheirf edudh phepiazadi p:i
of and occurs wupon the site of an event wh
1.1 s sponsored by a political subdivision
taxes under o#8Q2.5¢.aG.(A.) Deactuinadrer Sectio
(1) throuagdgr apBh (or0)paaf section 501(c)
that code is definkd; in O.C. G.A. Sectio
2.1ls held on the property of ¢shah &€psneopD
written consent for use of such propert
3. Lasts 120 hours or | ess; and
4. When sponsored by such an organization,
a permit issued by the municipality or

Establ Dessmentpti ons

llnstitutions (both public and private):

These would be organizations, societies, corp
component of preparation and serviche®f d¢¢ololde
correction facilities;rlandancdartibneg diiascablieed esu
adult daycare, and congregate personal <care h
An example of an institutiong @hdtoomMomrsmalvliyei €
chur ch. I f a chmurfcehr harsl v idi 1 nree mibeen<ccamsl i d e e
a food service establishment. Howeversudcdh it

asa soup rkistcchhoeonl ,0 it would be considered a foc
2Foodr Cs:

Examples of these O8anChapwflanddildaol Rdéehot dog
cart s, and snow cefestablarskmedtheswi tlypkave a |
operati on.

3Short Order Caf es:

These -aneadi y®tte,r vg wiec@ rchbeork eedst ab |l i mihimean t me 15 & .
An example of this would be a traditional din

4Luncheonettes:

Th

ese
i mi t

are establishments where | ight Buathegs
ed to items such as soups, salads and sa
S5Taverns:
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These are establishments where | i quor, beer,
as a saloon or bar . They may be equypetd to
establishments may be as sooncicadnepdo e nth sau ctho uas

6Cafeterias:
These are restaurants equi-ppetdgite drspgliapl [
ser vi upon ordersoabthehomentd nmey fla€&hdt d

i S of

f
ce n
suchibasasuch as institutions, school f

g e
& s
, i C

7Catering Establishments:

These are food service establishments htehiart h
consumers to prepare foodoirnskulvk ceuartfi ttihes pf
date, ti me, and | ocation. For example, food i
Operation for a <clienTthewhcoatiesr i mlga rensitmagp | d swandked
into a aeagmtemental vieshiall | ¢yr wwrn itttteenn to provid
wedding reception. The client selects from t
t heewent i s schedul ed. On thereanpnres the WwWeddi
it to the site for service. After the event cc
it to the base of opédrnatniion for cleaning and
Home delivery food servi €Caimaesabdeshmentys, s e me
described as being a form of catering, but it
make a verbal r equoesdtelofv etrhea efsotoadb liitsehmmef mrto nmt t
servscéood delivery provided by the establish
di stance from the establishment. There is no
devieir e-di Déf Mobile food serpéecatiopes abyonbkbe ac
of how they operate. Mobile food service uni |l
their permitted basefiocf eovpeenrta tnioorn uanndde rn oatn y
i t s c¢onoswene f esmofbMode service units must pro
i s to tHeweéwarl ,t hmalitlheorfidgd service es
uwli tdgreempestumearonlg asatthe amokeivemef abdd
space and capabhe imgbitloe hfamald eu iatt ep er
d to keep afoal ehdat asMolBvieenBEhecat 8¢ 1S9
er i dagt eOp eirnanméihoinssudoer Rul e .08 Special

—~ o

O - T O —TO

SO Y 00 ™
c

O—-:—Fﬁ:—r

OO0 wnw SO

i o
ac
h e
re
at
8Pl aceRrttahdat Sandwi ches or Sal ads:

Theseul d be any food service establ iaslhemetnot tthhe
patrons. Howearstrg b ltihelymeamt@s t uha@tr ®wmandwi ches a
to other establishments (or wholesaling) who
manufacturers are coalsademaduasetsmpeaelmwstctha d nan
by t hea @eeopragrit ment of Agriculture.
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An example of this establishment would be del
di splay various toppings fowi ohatr ohlsey omay | @fc
which ar e u-baoasde ytahneayd emaiyn of f er soups that ar e
and pedckraegheeat ed, and hot held prior to serviec

9.Si miFd @ir | i Whi aetséNabey€a | | e d :

This parti tafont hod diefoiomrd Ser vi c ed eEsitna btliiosnh noefn tf o
establishment to include any establishment t h:
it operates or what it is calCoedde. ofT hGe oexgd eap t/
(0. C. G.A.) esclwiddeds footdi yirtoim the definition o
the jurisdiction of the Fedeepall|l Gavemsmeéemwmt t he
establishanmentTheyf iamanae:di (i) foowi shl manesaabli
food processors all permitted by -phef Geot gmpo
food service establishment s; (ivdi omngs doponser
the state, a couwmnrt yanya dneupnairctinpeanlti toyr enti ty ¢tF
any outdoor or indoor private school functi on
care facility gliiac ehespeedr tbhy BEahrel yGeDBr@ e ; atnfdoishee a r
food service establishments | ocated on FReader a
(vii-pr foint ot dhani npter@ans ng a house or oyher r
i or injured childded apthpbhary &damommedatr
their treatment hospitals to prepar e,onserhved,r
own property or on t he vpirdoeptetravmyi coofn sae ng a rftoyr tt
propetthge BODr emenHdaad ellt gprutr pOtsiel.dr ends Pr ogr an
provided by the United States Department of A
Human Servi)gegee nedrSeHHISyr ed t o holtd far d m otdh e elrovad ¢
Aut hority

Rationale for Determining What Falls within t
From time to time, questions ddecemenime ih waa
operati on owi tahni re vtehnet dfeaflilnsi ti on of a food ser
of a food service permit. These food operatior
within tmeofde&di hbbdoser vi cboes tneltthhes hsneecntti oans
ASIi mil ar Facilities by whatever named call e
Environment al Heal th Specialist (EHS) nwi lolr ne

event prepare and selrlvet feo oap @roattihoen ppurpd p asr eo r
me mb er s )t haen dp unbolti ¢ ? 0

Emmpbhes as foll ows:

1. A party is open only to an invited gedup of
to prepare foodAllonoft heher fmodesgpialrit ybagipreo
att emhaest he persondpespawviemygthhegfoadsite
equi pment providedThyst per pantewogiydeffalal Pier
Chef .
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Answio :food permit I s necessary. This i1s a pr
rented for private use.

Exception: I f the rent al facility Hhdesnd Meer
facility mustehpeematfooW¥esgproften, however,
own food or friends wil/ prepare it. Thi s <ca

party in HkHoswkehNher kB hdodrmeatthd¢ ap ¢an ® @marceo ntthrea d toeod ti &
the dloomgamwgduii pment needed for cobbiuthgd,erpr e
temperatureheontho$ person would be considere
servimida pwnvdrt ho pae rhbaa si eo no. f

2. A political fundraising event in which peo
enjoy free food. Donati ons may or may not
Answer : By definition, a polprtofciafl & umelo &laad gsa v
political action gr-pupfi(mossporisarhd ciht .arel hot
criteripmr offi ta themporary food servitdhe antagphiéemrs 't
the event wod |las-ppeeodagirostiader € ood service event
a tempor ar ystfomldi slemesntc e6-teder Chapter 511
3.A party is open only to an invited group of
to prepareemosdsobhadtbeepgi t ¢.
Answer : Food service permit is required-at th

site kitchen).

Exception: No food service permit would be ne
tdn party fpoedp.are t he

4. A Boarding House is serving food only to t
own meal s) .

Answer: No permit i s necessary. This is to b

5 A club such as a Couat r Mo €dseebrlvoi dhggk sfi odoadd goen
member s t hat einsb epgrse ppam ecfdotteyrmeedmb er s

Answer : Generally, no permit I s necessary for
Exception: I f the c¢club or | odge tihmwiutgdhs amry < @
advertisement wit hodnhdiet tp,ubtl he madiha,assiwpmage,
a food service permit. I n addition, a food

provide a catering service.
6. Chur ¢theag serve food only to the <church me

Food Service | nitleprdparteetda t0i 9o/n2 OMa9n u ®Pla ded £ 4 7
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me mber s .
wer A food service permit is not necessar)
s only for church membergshh aondv intoatt i foonr ose
gh any form of -@afthoerh] semenmeduah ssgwag

~ o >
>0 35 5
- 0o wm
c = o

(0]

Exception: A churc&e wet ni neekdowal d oiod serwe f o
the church, suclbya sp réodeintt sorogagminaere.d I n addit
would be required should a @hawup hkisteahveen ffooord
and or a private school

The Environment @EHBgExat tev Slpleatioadlgp rexdfpdospoch- ment ha

byase basis to determine if food is being pre
cabsgrase evaluation is to determine i f an oper
as deftihree dhiarpt

Paalked

The definitiwasofetipakedrnigkegdowhen flooadse ¢ atck ag
|l abeled. The definition of packaged was amend
includes and does mmtwwaisnsceldu dien. r eTshpiosn sdee ftion irteic
on which types of Gfeoestpdbdthkashendnitnaaefood r
Rat her than determine the need for | abeling o
the ulageg cl ari fies that | abeling need not be
empl oyee to the consumer upon request. This he
however, now thendewi bhhtiitbmbaesnslkedt.h @t heeo nstpreocli
changes o the definition of fAPackagedtohael et

t
nature of the package; and removed the phrase
pac&kdgbai Ften ebeed. Hoanb®bhlldfle a r est aurant pl aces a
in a plastic baandanpdl aciess tthheem bohugt ooens faa usrhaenltf

to purchase at the restaurfamacdkdatdheen ctohnastu mea u v
be able to ask an employee at the restaurant
in theHowekiees. food packaging and | abedndcdg i s
go met hod ey fihosrewdececdiesell €e operations such as
or third party sales. Wi th -sddreviuce, otf hd hd an ane
have the opportunity to inquire abowée sepfect hi
establ i shment in which the food was prepared
establ i shment empl oyseea.vi Eeodaasd asal ekempl f f
packaging and | abeling by- Pedthedf&lbhapaw,yr . as ref
Per mit

"Permit" means the document issued by the Hea
food service establishment and signifies sati

I n regards to foodpereatyviiod® H e-®&lH &0B2I 6i5sl Honrteanvti s i o n
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i ssuance of a permit is the | egal means by wh
ito protect the publi cbdhremde tihl fmesns thEeBli npacTh
HealuthhoAritydéds permission given to a single a

single establishment t hat prepares and serve:
establishment has satisf haneg pmdngi fdieareotnisdamrsatrea
initial i nspection processes to have the nece
for management to be successful i n maintainin
ri sk factor £tibroltherodntoper ati on (or business mo
As required Db6&1-. DRPH 1Rpled D15 cannot be i ssued
unl ess the permit applicant demgpyntsheapeevbsat 0l
Chapt evr,t hotedtlelr applicable provisions of | aws
establishmentds | ocation, t hseanfsetryucdfi operasia@an sns
person who iIis grantedraspensmsibi lniuwisagy hnaavnea ghebmeed
and operation of the establish#&Aat0.3 AMainsa gsetme
and Personnel 6 that requiresta@arcsi vhatmamage me
f omare i1 | nlelssas aGoowe RERBmM)d Rrhaec tpihoyess ¢ al faci
the control of ri sk f a&dtdodr2s(.1) (As) 3sucelm,ui DRKY R
permit be issued to the person whoontirso tl esghafl €&l byy
rifs&ct or sbofrcare fidddess) of a proposed food setl
Heal t h Aut hority approved establ i shment bui
specifications), ande.onemonbeitlheontp ooofd rogpeefreait d eosne t(

Per Hot der

"Per mit hol der " means the person who posses:
establishment and is |l egally responsidldeh fag
the owner, st ageowneor other person.

The permit holder can be different from the p
For exampl e, a public school system or hospit
sevice equipmentt hedf bedsesrvice operation t
firm would be the per mit hol der and the publi
l andlord. As permit holder, rtelsgopoman dd-eeahd ypotr ftil
operation of the food service establishment.

[
0

Ti me/ Teamper &Control for Safety Food

Ti me Temperature Coh€C3)li & odefSianed yi rfFotoe@lr ms o

ti me/temperature control f oxri nsafoetnyattio nl.i niihte
include foods that do not support growth but
orhypsi cal food safety hazard at a | evel suff

progressive garong hp aotfhoaddnsf oiosdbconsi dered whet

The definition of TCS faqaodpHakereseamdtoheatnhst de
and packaging for a relatively simple deter mi

Food Service | nitleprdparteetda tOi 9o/n2 OMa9n u &la dleép £ 4 7
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omd | for safetyt.r ealtfedt teo fedodniinsathee avteget at i v
ifferently tharm aorbawrprinduetqguwt e, heat tre.
ackaged after heat trkatmepdt sutbsdgeéenblfyvpge
ontaminati on, hi ghheanr @aege ol ef apeld a-hbdtmgsa r
acteri a narcer otbhiealo nhlayAMhrid & dfoodesnovern. need to
revent ciomgiedhes atheonpackage, they must be prot
imted access andtparesadedpbBAGmMEe shenep Fromds
ossible that nei twverl utehd spH owalenmalgdo htyle d it & i
athogen growt h; howevemayt lbe iamti er dlatiigcn sconf@l
xaempbf & ekcthindblueodlye technology involves sever
ogether to controlt o,y wHemitnlady waulhd getnh g wi
| oWken no other inhibitory fwatl arers anaebpeestenr
r eliminate bacteri al pat hogens which ma b
elstu. Cut melons, cut tomatoes, and cut | f
o control b a cptaetrhioagle ngsr cawteh eoxmpcoes ed t o t h
utting.

y e
eafy
e ce

O TS0 TOTT T T TOT QO

determining if t ignue /rteedmp ecrcamhbuirrea tc comt rporl o diu
l I enge. A combination product isompeneémt sv
an interface between the two components
i viduatts.compodeher minati on must be made a
ponents such as pie witheaners algacs,t opmpi hgt
h chicke or whether i has a uniforimmcohes:
d t [

n
h
n
n
0
[ n t

r he pH at the interface i s importan

TsO0—®o0 —

A well designedyiooncaoat aein omulsl i shed scientific
whet her a food can be choenltdr owi twhhoeunt: t i me/ t empe

T process technol ogies other t han heat ar e
irradiationrrbotheghi pgespwlreeep | i ght, ozonati
f combination products are prepared; or

T other extrinsic f achtearess )( e.rg.i,ntpacnksagci faa/cat
salt content, antimicrobials) are used to

Before usingoTahbtlhes defamd tBon for dtime/temp
determiningdwheghéerea fiome/temperature controc

foll owing questions should be considered:

T I's the ibhbhentfobd WwWotdout wusing time or tem
ol f the answéurtbeNoalche odhsieshatgei riedtrhdats |
needed to determine i f the item is a TCS f
T I's the food rawyreated® the food heat

9 Doehse tf ood already require time/ oempEBatooe
T Does a product hestiofiyc wi athi cmalned axi st i n¢
T I's the food processed and packbhgead udttrhat

Food Service | nitleprdparteetda t0Oi 9o/n2 OMa9n u Pla dleéd £ 4 7
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temperature (UHB)X abl eamamanear goloalsf?
T What i's thefpHhandoadi ngqv amjueshdepemdent I
Association of Official Analytical Chemi st

A fdedignated as product assessment required
Food wuntil further stmaygnpriovets baded wamdt he T
whet her it -wasatradw or paakageldc,8nitti Ihasnotcoulbaet ic
or some other acceptable efvoadenacre mhtowgTilt dha®h a
vari amgaue st to the regulatory authority with
ti me/temperatur eOf¢c@emttrnaonlesf ot heafsetuydy wi l | pr
temperature by which thetfuocoedcoay rmeé .hel d wi't

Thehapdetrtinition designates certain raw plant
shown to support the growth of foodborne path
lack intrinsic factorgrdawtali. woUhdeasskepbomeéntp a
ot her wi se, these designations are supported b
(pH-76..22 8. 99 ,-t rnenat ehde)a,t. fresh B6p9% 9 uttreend(tpehbe)at 6
cut tomMaduoRS80ppNa, nodbtebhetatd), Table B indicate
TCS Foods unl eess ed smeaodulahionmtsa ionti hnegr witslrees e pr
temperature control requirement sl ipmies ctrhieb eglr o
pahogens that may be present in or on the foo
I f a facility adjusts the pH of a food wusing
flavor enhancemendas as pveaftu faetedd¢ 6Ansg ty Brgdua rr ki z e d
vali dapedbwpdtesyi ng §fwoulpdH baendam appropriate
request awampl asnttested to verify compliance w

Ma e informadumd icmnt lb@edl Techhot egdfEtvEm | UlaET)nR
Definition of Potenhttitaplsl:y/ /kdwiva ifddead g ad pud | a ts
andef i roifR o toennH d zad fFdooocudss Hap rd d i n t he NATI ONAL
COMMI TTEE ON MI CROBI OLOGI CAL CRITERI' A FOR FOO
|l nocul ated Pack/ Chthltltemsgéd /SMwmwmd yf sH rso. tuocscdaal .-sg oav / w
col |l ecmxidepor t s/ @masunbccfo/nomi rtrt e-e si fnpoacrupl eaet keedd 4 e n g e
st udryot ocol s/ ct _index?9

l nstructitomes folrl awi mgTBetesAoandr EabhbhaedB:

1. Does the operator want totbkmpdrahaer €oodntwi dh
a. NoiContinue hol ddilRg paBEDdoosiamet Y and/ or o
b. YeisConti nue using the decision tree to ide
ti me/temperature control for safety (TCS)

2.1 she f otorde ahteeadt?
a. NoiThe food is either raw, partially cooke
Rul-e04(6) (@lhapt or treated wi tot heomeahtatnhhe
Proceed to step #3.

Food Service | nitleprdparteetda tOi 9o/n2 OMa9n u &la deb £ 4 7


https://www.fda.gov/files/food/published/Evaluation-and-Definition-of-Potentially-Hazardous-Foods.pdf
https://www.fda.gov/files/food/published/Evaluation-and-Definition-of-Potentially-Hazardous-Foods.pdf
https://www.fsis.usda.gov/wps/portal/fsis/topics/data-collection-and-reports/nacmcf/current-subcommittees/parameters-for-inoculated-pack-challenge-study-protocols/ct_index9
https://www.fsis.usda.gov/wps/portal/fsis/topics/data-collection-and-reports/nacmcf/current-subcommittees/parameters-for-inoculated-pack-challenge-study-protocols/ct_index9
https://www.fsis.usda.gov/wps/portal/fsis/topics/data-collection-and-reports/nacmcf/current-subcommittees/parameters-for-inoculated-pack-challenge-study-protocols/ct_index9

DEFI NI TI ONS

b. Yeisl f t he ftoroedh biesl hhree atequif med tthampéonatdu e
Rul--e04(5) (a) ,0fvddet aChiawet edel | s wi | | be d
survi ve. Proceed to step #4.

3.1ls the food treated using some other method?
a. NoiThe food i s rreacwe iovre dh aas| mamiltryigalveged lat alv e

spores to survive. Proceed to step #6.

b. Yeisl fmeat bddherhetatan s used to destroy pathoa
pressure processing, pul sedotoz gmatihan t r :
ef f ectoifvetnheessprocess needs to be validate

Proceed to step #5.

4. 1 s it packagedhttami maevemt? r e
a. Noir Recont amination of the product <carnt occ.l
packaged. efPr#Hhae.eed to st

b. Yesg I f the food i s packaged i mmedi ately
contamination, hi ghheanr bageésos!l ef afpadnaibneg a
bacteria are the only miicrobial hazard.

5. Further prerdtucdr asesredesm documentation requir

a. The vendor of this product may be able to
indicate the food can be safely held with
b. Food pr eparoecdk s ved usiogi esewmayecthenolhel c
ti me/temperature control provided the ef/

based on a validated inoculation study.
6. Using the foodow adruewn pHsdnd/onr tehe food in
a. Choosecoltthmn under ApH valuesod that cont ai
b. Choose thewvwaolw and etrh ditaat aret af ns hehé oadd i
c. Note whemnedtbelwumw intersect toTCBBeodi fy
andherefore does not require time/temper
assessment ( PA) i s required. Ot her fac
mi cr oor ganrntsgast, ps alctescsong met hods may al
wi t hionuet/ ttemper ature contr ol but an inocul
7. Usd@ablfeorA foods-trkeat eadr a@Ruesfielr b kfeogrB df oods t hat
hetateatetdredatihetatnot packaged
8. Determine i ffTG@Seori treere g ssothvomt hassessment (PA
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DecisionUSregw glbyr & he | nt ewt @ctDiedreronfi npHidnd 4
Ti me/ Temperature Control for Safety

#1 Does the operator want to hold the food without using time or
temperature control?

No Yes
W W
No further action required #2 |s the food heat-
treated?
No Yes
#3 Is the food treated using #4 |s it packaged to prevent
some other method? recontamination?
No Yes No Yes
W W W v
#5 Further PA or vendor #6 Using the food's known
documentation required. pH and/or a,, values,

position the food in the
appropriate table.

#7 Use Table B #7 Use Table A

Non-TCS Product Non-TCS Product
Food may be Assessment Food may be Assessment
held out of Further PAor held out of Further PAor
temperature or vendor temperature or vendor
time controland documentation time control and documentation
is considered required. is considered required.
shelf stable. shelf stable.
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Tabl e A. AHanmaf act cont otFloohé-btspatredy i medesatiy
cells andvprsauaknsemuentl|l y
avval ues |pH:4.6 or |I|/pH:> 4566 |pH:> 5. 6
<0.92 nohC8oob nohC&oo0D nohC&ooD
> 0-09295 |nohC8oo0D nohC8ooD PA* *
>0. 95 no-hC8o0o0D PA PA
* TCS food pmearnrsurlei feo/nternol f or Safety food
** PA means Product Assessment required
Tabl e B. AHratnalr faocrt i coonn torfo | of vegedoaptoitv-eh ecaetl |
treatetirent pdmadkwGEDN Ot
Awvalues |pH:< 4. 2/pH:4.-2. GpH>4 .-6. (pH:> 5. 0
< 0. 88 no-hiCS f|nohCS f|no-hCS f (nohCS f ¢
0.8@. 90 nohCS f| nohCS nohCS f (PA**
food
> 01.0.092 |nochCS f| nohCS PA PA
food
> 0.92 nohCS f|PA PA PA
* TCS FOOD meEmAST UIRIEMEJOINETNRROL FOR SAFETY FOOI
** PA means Product Assessment required

Vending Machine

"Vending machi-siervimeeandewai cseeltfhat , upon inser
token, card, or key, or by oertviomgd arfanfuadd oipr
pakages without the necessity of replenishing
The term vending machine in the Chapter refer:¢
establ i shment petred tormotbleopraamdih®eppeamit hol c
establi shment. Such vending machines are con
establ i shment
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5161. ORROVI SI ONS
Mi ssi on
The missiOmaptf 6DIPEHL duce t he oirmmpeacitl lonfe sfso o(dF B
citizens of Georgia and her gues-bst (ithes, mi &g

DPKhapt &dAdc d&itlai ns two primary objectives:

1. To saumre that ribéariflelsd ®eamaif otraifroendnageéer ahoc

control (i .e.., management monitoring emplo
practices, training employees regarding fo
corrective dctoifolcotnagkr fagtous for FBI bac
provisions of the Chapter); and

2.l nitiate provisions for the establishmento
construction that will affogucoméygmfgeomleinit ng |
ri sk facboreefbolrl hesd.

ThereforeChaipt e6@PB1llappli edafcowod estelyi d&s est at
managetmeeatri sk faftoodIlsorn e diilaipbieestd on t he publ
gr e atdluyc erd .

I n regards toChhet 5thp@ kK a8d20 fp rFoBviisssnagfin & oper mi t
operate a foodckndeiiwigad eensetaails| GnstGn mAa2t3ekdl 2Byer O .
Heal th Aot hot ifiyl i t sc mainrsloatt eecdtp np Usksliiioch Hndhael tphe.
applicantdés burden to provide satisfactory ev
means by which to comply wihtahpt teBrle. 5@dSluocvci essi sofnt
presentsattitoerf ganfeei de t he Health Authority is
Aut horityds permi ssdiomod os erpwircad ee ®thageb lipit sohpnsesnd
Heal th Amnuée hpomnsgiylbisl ity to deter mi ne ttoh wthhad |
prvd sions ofb5D@&IHaGhdrteeaar mebppVyi that p@ar ipetr mi @ i
to the applicant.

Primary mRemduifroeg t he Permit Applicant

The primary DREbhaped&daR6 L edfZ a) is for epoieereti a
oper avobtrapmrooval from the Heald hprAeap dokEoddgd bed

t o thhlefopeu pur pose of this ralquowembat Hgat bhwvoA
asseestiabéi shmemt opas epd amestt met hodt of deper et n
whetthhkeonod fl ow (the path that food foll ows frc¢
and kitchen | ayout (equi pment pamona&mrcge memtd) asr
t hroughi ltsiloteytfhat management can Dbrei sskucfceecstsd rud
foodbormedi I(I2Znedso remind the permit hodder ¢t}
the per mit to ompeddi €j tyheéopeermiaien hat hféeo opde rsneir
eshtlai shment i s conti ngearnt iuppwend tchteemplep a0 & € hwid 1T
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the Chapteaesr.through this continued compliance
hsor memagement wilé bkheabberstmeprwivtd food th
and honestwhyi cphr eusletentmeact el vy ensures protection

Requirement tlmo rCoentirloll n FDdRi sk Factor s

The I ssuandeseorfviacd per mi ti tmustt hd eover alclcomaat
Chapter whiincihmiizse ttoh e dbcocrunrer einlclen eosfs ftohardo ugh

contr ol of foodboimlfhe Ckhhess foskDf ambEBCont
have i denti fi egdortihees faosl Itohwei ntgo pc &t ef act or s cont

A Food from Unsafe Sources

A Poor Personal Hygi ene

A lnadequate Cooking

Al mproper Holding/ Time and Temperature

A Contaminated Equi pmemitn/alriootnecti on from Con
To this end, eeHemdlstsh oAdutflhroorm ttyh t o operate a f
given only to one management (i.e., permit hol
at one | ocation (i .e), &oddtseseowmece¢ yersotdalbolfiopl
operation or business model ) . Permits <cannot
separately owned and managed wutilizing the sa
that diréotldy siahpa gt suchnasahdotiosedr prepaegt
food storage facilities; equi pment and utensi
associated storage areaswi tamaut]) awnmd thywirrRga | fercdm
providing depa&irlaed ngt pmaodaredures for how food
a result of tHoeveproposalo or more permit hol de
facility, such as commers,puwhliic¢ tti islad td grac darg gfaa
storagel fdaefidod iscosap pa liolg =met up

Why i s Active Manageri al Control Necessary?
Active Manageri al ContOo3db|l t he €0 afghtaent a gaenntahnidh e &

[
Per saonnenl--0B81I e tnhsel bridspoyhé&oopll sacedi ceetpsumet h
t hat active managefi ak. cbohemssf iaccfhiiteiwsekd afiyanc tt ohre
operation of the esta&lmlPifomhome ntty. FTohuentdsap g foonr ta ns
controlling ris&ctfiawd omasn aqar ieals uacd o mtgOsBulc hc an &
apersonnedr tpradnmeédwgr es for cl ean yppobvvembhs
Rul.e0sduc f oadshlbiemg s hel | stad;gd loann &l ewmit-ti @b nt Rabgh Ru
. 0s7uch as general sanitation, .equipment design

e establishment smecatl Hawe |liitts ecw
ownt racclt i wfe imtasn@gpersat @emmowinb St @ c
rt system for achi etvoirnsg tahcatti vimeo snt:
ursets sbeer tubnbe cont rdhi ©fi snawlhgeemaaoh

Eadmod servic
mu st have 1ts
pr oivigdhe suppo
caus eofromed i I
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hol thest have active manageri al control over
physicalTheaclidaali edeal th Authority may obtain
thease Environment al Heal th Office.

Permit I nvalidation

Changescmayaad st abl i s hrretn itsh ep erhmintgteed.hat o

change of the permit holder, a change in the
t hypeomdr ati on, it .dnvalidates the per mit

Change incBhwhieonala E@wmod service establi shment
the Health Authority must be notified prior t
proposed Iflachd idadyegwate to meet the meeeds fofdt

fl ow through the establishment, and | ayout o

ctors.

WD OR ~ZTXTOTTODOQATO< "3 633 =T

©
@D
—

anges i n MetWheln oa fOoposd asbd riowsitheeedhs t o change
opelreatHeoanl,t MhuAu O b @fdintpyr i or ttoo tdheetne rdnoii nneg isfo
volved with the proposed change in operatio
doihreg He@,| tth Aut hori tynexan preps diehe¢ hesnt avb lt |
akeemain cowmphi 8 hdeoCh e&extaantpd £t, food establ i s
t er est eadmoibn | £t asretrivigce oper autniiotnge.wtiT hl it sviomem
[ needHe¢ ol taH epu t lddreittoy maki smfg rmenw e@Uhhricghmes rets
Isbtnoeper ator to work with the Health Authori
al pated to spendsngnpntolpaete smay yorf umaly not b
alth Authorityos desesmmannhgwwhlethecus he | a
e establishment and mobile units, and the m
equlaelep t fotalce | ma maAgeetmevnet OMa nager i al Control (.
r bfooomke il l ness. Additional Health Authority
rvice Design, I nstall ationAamdggeCamsttriuecti vj
eration wihfetbodngsaltvdakte epeé @it Omimiment he | ap:
eration it should be discussedThwist hi st hneo tH etac
at a food servi dhe | eds tmeobhdei tayhpeeannotd ncfooubl dd snborts i ¢
amphfeo,od servi e cpairl i taaphpddydanad f aoydp ad drevdi c e
obile Food Service Operationo. I n this case
| cawedoperate his establishment as a fAbase of
sfood serwpar olpteaianiillomn daodiht ipem mieadch mobi l
obtain a permit in eachAhoqgpyuot i eket kMabilie F

D

ration permit must be pmawvindled ot @ peaah ec a i
evidence opheartattihoen bhaasse boefen approved to su

mi t .
Change of P ewhneinte vieo | ddehre name of the establ i
indication t hhaad tohfe o pyepreatainadn noert a change i n p
per mit hol der has changed, a new application
comy with all Rules in the Rules and Regul ati
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Changes that Do Not Oltmeal icthatngesds , Psumiht as a ¢
to municipality, county ogepost tboefinaener et it in
do not invalidate the mpedmictat i lmuwmt bedo croengpuiernt e d
be issued to indicate the changes.
Provisional Per mit

A provisionati merpert mit & htalhhee magc ble Heasluteld Auwt

service establishment chaggiepmewnelrahopt bueée mai
and upon inspection the establishment achieve
hazar ds. The @mx@Vir®isoonlltehipaastiotf per mit i Sssua
all ows t he o poenrcaotnoprl itaontr ecpoanisrt rfiunct i on or equi p
their food service permit. Al noncompliant c
prior to thremiPtréosvi esxX minradt ipoen date in order t
continuing operation.

Satisfactory Compliance

Qualifications for Permit: The purpose of th
applicant to bae foaldi seedi te pecei vefrom t he |
mu $te t he owner of the food service establishm
the food service establishment. The applican
the food service establishmeéwont comdocdei n§pec
investigationlse aGha@tnelrat @ed & yp Itoirc adofl fei cLea wosf. tTl
ownmust provide complete Iinfoodaseowni conestralbl
requested by t hielnlaye,ael stbhe dhaubt sheomuibtoyr.beeneme g s e d s
to the proposed food service establishment as

aut horized by tlen Coumthy c@Gominies pr oposed estab

To endhane al | proviasn otnlso sod fl cauvsl eogt uhl earth ieohiRsl | e @ r
Service have been complied with, the | ocal He
shteupon first contact with & hsehdett ewoewsltde dl if soto
such as building inspector, fire inspector, e
a food permit is issuemd. or the business begin

Permit Displayed

Specifics as to howpamnri twhies et @ beodi selrary ek
establ i shment-0izsf ftouystsorin. alndRukegt endedpéoadi crr
per mwitld be pos-t0ébdt haes Qbesr p WReurlAe mobi |l e food ser\
f or euancthy cion which a mobile food service unit
mobil e food sElreedtcebiumaG tfoamee t hrowuwghr el ocatmea
ac ceebplte meanmpenmi ds s pCRYM aeotctairnfeengtast eppudb It ioc by
di splayed by the Health Authority.
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Property

The purpose of this provision is to notify the
Aut hammoy to theTphper Mbbdh &k deee @ a IPSespi@inmnigirsant e
by the Health Authoratyobd aerappkeepgeami d sl el
has the or peer nuinstsiilonantdd lagp gsreiactmi tt,3 immep eaasrd a t i d a
revoked by th He ad a nhp lAiua rhooe i wiyt i otrh d a@ha ptfer
hol der

Respomi |l ities of the Permit Hol der

The purpos®2 ofulRudet i on ( 1)h o(lfd)e ro rso dibedr i ngatt ii foyn t
comply with the requierenent e tddaeatdhbhes e hva pectee rp eir
with etmi sRdoput horization to operate his fooc
per mi sasnidooewrutzhat i on t o operate a foodservice es
fosdrvice per mit.

The permit holder is obligated to the Heal th
physical facil it iaesss,o0ce gautiepdmeanptp,araantdu scetshern c ol
The per mit hol der epbakde bei steigungr etiy sioc al f e
associated apparatuses should the Local He al

i nvestitgiati on t ha

T Findings by the Health Authority indicated
sfaely prepared and handled as required wit
result of exiting conditions adftitomes easotud kdl

t hat has so deteriorattdgdeltfhadas i &

1T Eq nt
vV e bortamronasi on of food and c¢cl ean and

ui pmen
hicl e-c
T Equi pment that has so deteriodr dtuemcdt tt lmat nigt
was designed and construct-eadl di FRQreexuammeet
to maintain safe product storage or holdin

T Physical facilities, equi pmensto daestseorciioartaetde
vermin infestation cannot be cadantarnadl loerd,a rse
deteriorated to an unsanitary condition col
i s impacting oper ati oinlse oliealetilghdmmd i acgmfbars
within nearby residences. régte bperriet |lalad
Aut hority to replace physical facilities,
shoul d it find throughgaitne®mectthiaotn sauncdh oprh
equi pment , associated apparcamps$gs wiamd cpi ¢
which it was originally accepted by the | o0
equi pment was installl el whehdwttat hdHeappho
subsequent inspection bays tdheet elroncianle ddetahl atth <
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was not designed and constructed accordin
|l nst-atatedited certorfiasatannaptegnammsyv e, [
Chapterdés requirementsr dotri onat (0He &8 Udslea & § O |
(a) through (j) and (2) (a) through (ii) o
the | ocal Hteradlgedyu iApméotr i wWwgs not correctly i
(sBRal-e02ubsegtriedber éncing Al nterpretation of
AFood Service Establishment for Design, | n:
Rul--eObf the Chapter). I n this <case, t he |
equi pmentl atcedbevitéap equi pment and installe
requirementsTbhé Hbeal Chaptehority can requi
compl hyawsitcaol facilities, equipment, associ
whereverseavioedper mit no | onger exists (o
ownership of the establishment. This stat

no transferable from one person to another.
aobd service permit to the new owner of th
must provide evidence of sati stfhaect ©hlap tceormp
addition, al | ot her provisions of ahdws t
mai nt enance of the food service establishm
compl Waecever physical faciplpiaria¢s sesquiamme
are replaced due to nor mal cour sequofpmeme
associated apparatuses, and premises must

Notification of Menu Change

The pur pok@ed-. RA| stuibsre (1) (gi)s ofr @chwei rCh agpd nemu r
bet ween the per miht Ahwalhdoeri tayn dc otnfteeriHe amlggsc hang
menu. This required communication would be ne
signi faingeenti nchhi s menu thus forcing at hsa gfnodd c
servtabl eBlymemott.i f yi ng t he hpdreaad d she dAud chabirti itgyn od
items, both the permit hol der amsd utrleeftalcesdd tr h sA4
t hat ar e Kk nobwnr nteoaicbdbussees &f aotoedd r wictels sti mgs eawme @ e
to ensurceonttlreoy leerde or el i minated altogether.

a ncohnain foodsdvenenitcore aat altalhie oSpatratleevwel chail
establ i shmentes. | Sroomdmeenxba mplithhag e weoqu idr e t he He
Aut hority Hhy tbhhke nmperrreiitd erscclrdeored in 1., h2a., an
Chapter. They are as foll ows:

i)
n

T Any addition of i rnmeesnut h et eandpdndetraitcsr reagfc t @ g
modi ficati ons odabltihseh meonotd, sseacvh tctese etslde i t €
rooms,stexhhcaad seat ephiausmboinng estitchtad nréwst) |,

accepted by the 1| ocal Heal tédintAlus hfoogod ys a
perwmas i;ssued

T Anychange thatfomdopweparati on process, S
reheati nga$oomdt phavi ously performed in t
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chankoer. i nst afn@went aa rvsiotdeao d gpdh@mtgiesn i t s me.
i ncl ude Ipampurugargsy raw .grBefnar ebetelii s ad
hamburgers toaftthentmaeinu,f adhhee seordvi ce estab
food; but instesdrvet eaantypcrios fe@me ds sfotf tdr
case, the per mit hol der would be require
i ntentionewtmemaddi td&&m, nhamburgers, prior

T Anwddi t imemuoé mat hat p otsoe sc oan shuenaelrtsh breicsaku s
ani mal food served raw or undercooked.

The Heal t h Auet moortiitfy lemlu spfr o me mentbemmopgdse wi t hi n
the food servicre iesdtabrodahméfdat n Fodd séeewnt ce
proposesludimi a@dalci di fi ey tobcetandenaw thefopedn
required to notyfprpbaecHeglith Aot hbei menu and

Mobil e Food Service Uni't

DPRubé&@l. 2o0)f tipeeChaparovides gui calbickeetboblies &
oper awhiomtls ,i s dcdfmipxed edoodi sl nfebnacsee eos twaokplle r at i
mobuhet (s), as one broibsihnee nfto.o dT bseemmbi kcieb geesut mat € 6
extension of and wunder the manageri al aut hor |
opatriTome | ocal Heal th Authority, wh etr lideotolde b a
service permit to authori zeatteh easf oao di Moebrivliiec eF
Operatmnohomobile food serviced ubnaiste oopfe roape rnagt
obtain a AMobile Food Service Unit Permito fr

plan to operate urhief ootba | wi 1 bodosebei oper at i ni
where the basetell, oppbentnonpéesmi bcmorn htahe cwomin
Neither the mobile food service unit pteeg mi t [
independently of one another exitihéeme fbort eh, piefr me
inval Tdhatftdod service permDpetgpeonMomubse Beol
base of operation beforeniany amolbiel @ sfsaued sve rt
which the mobile food service uncommenitoabeewt
each onsverettmhes pee being properly issued.

Schedule of Mobcéaei oo df Service Operations

The purpose of DRPRUpPHEGELI G2 ON) widga)himnf the Chap
means for | ocal Heal th Authore tfiead thn ikireo w ow ha
and op@&hasingguirement istksAenhormnitife®es itmeol
have the ability to conduct unannounced inspe
controlbowvee T bhbhdéosoeriaktdi ate required inves
foodborne tohitdrermk,, tHA® Health Authority i1 n th
is located wild.l be the Health Authori tkye wher ¢
application for a permit to oper aet et.he latpplsi dah
menu, and associated plans and specifications

Food Service | nitleprdparteetda t0i 9o/n2 OMa9n u ®la geb £ 4 7
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pl an review proopceersast n®mpdtt henppeior to the 1is
oper at e. 't i stduohiang tthlee aippil i icaintcomntd &c furn
proposed scheduling of mobile food unit(s) as
apptica has been submitted with the proposed
| oomat iand times, the county Hehae tahp pAluitchamrti ttyh ao
mu st make application for caoumdryrhiHAattdh oop ¢ 1ya tt
i ndi cahteedprboypotsedpechedahe of

Within ea&aah @eawmt ynotbi |l e food service unit wil
submit antapphataHetahath KNAusherthyg leacht mobmidmr
food service unit wihé mmebiple ke doodnnisse pyeie cna tt o ph
wi || have the responsibilityetaohkeepnbypt Heahete
updated as to changeaia dowedtubedcobol epéoadeu
hol der to noti f yticeosunotfy chtieaanlgtehs Aunt hsocrhiedul i ng
and times of operati an uwiiltl piemvmalti date a mobi

When Plans Are Required

Approviadns:i{f P

l1Whenever a new food service establishgeat ans
existing food service establishment; or when
service establishment viscd oe dtealtloinyleme rtd, | 1t @
and specifications mugtHbel shbmuthedi typ it hewli
to be | ocated. The county Health Authority wi

it deenmes rtehvaitewt hpr ocess has shown compliance
Aut horistuye wdiodclumesnt s of plans and specificatio

2No construction of the proposed ftohoed aspeprlviiccael
receives the reviewing county Heparladpho sAad hplran s
speci fication.

3.See the AFood Servalcef cerstDddiigrnCoalsit gthalhluatnioc
guidance in foespesefvicaei phanevaeau.

Submi ssion of Pl ans:

1The pumbDpPdsuesddfl-. 02 sulbnec¢ 4) (b) of the Chapte
for the Health Authority to adequately review
received Bppmid¢cant . The fourteen (14) day n
speci fimathendafteoof that construction wil!/ b
opportunity to do so.

2.thé applsi mootipdeantten al |l t heonmaessesargnd fees

Aut hority may extend dhei nfiaremdtti omre eadrsd tfoe & £ cte
process.

Food Service | nitleprdparteetda t0i 9o/n2 OMa9n u Pla Red £ 4 7



PROVI SI ONS

Constriucs p ® otA popnr oavnadl

At the plan review stage, the regulatory autl
applicant who is seeking a tHhiuohdi aogdipcums s @ln;
conducti ng t hNeo nfeotohde |oepsesr,a etphoep rpel saenn trse vai euwn isqtu e
|l ay a foundation that enables the proposed op
Chapdwer ti moperSttamdjarpd ocedures (SOPs) are a
are devel opiedh i cediagpniermng wt he facility. Consect
review process, discussion needs to occur abo

S®s need to be developed by the ti me wihfent he p
the food opétatiisonr ecognmesnded t hat such proce
reference by the person i n cyheasr,ge,n dc canvvada \l eadb | tec
by the regulatory authority during inspection
practices and expectations that ensure that:

(1) The transmission of foodborne dandedo®di s
empl oyees,

(2) Food is received from approved sources,
(3) Food is managed so that the safety and in
establi shment throughout iIits storagesepivegar a
to the consumer is protected,

(4) Ti me/ temperature control for safety food
cooking, hot hol ding, cooling, reheating, and
ti me requirements

(5) eWasrhi ng i s effective, i ncluding assurance

necessary for cleaningcanttasansurktaogsubenesquis
and

(6) Records whahi ar edhree €lhtathd iemdes pect i on.

Duringanheepi ew st aagwet hdrhiet y oxzrad &demdndagement

proposed food establishment should discuss av
food empl oyees andadtihneg pfeorosdo ns aifne tcyh aarsg ei tr erge |l a
By the time of the preoperational i nspecti on,

definitive practices and expectations aoftf how
pl anmsompl y with theher egpeuwisroenmeimt cfhoarr ge t o assu
properly trained in food safety as it relates

When a HACCP Plan is required
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Rul e-6-b.1012 ((@59 and (b):

Many establ ispuielnites swaltdholas utilize voluntar)
operati on. Vol untary HACCP plans that are not
Food Service do not need review and approval
Howe, any HACCP plan that wutilizes a p-6ocess

1 requires a variance and must have |joint a
Aut horities.

HACCP Plans that wil/l be s HmmMittht eQdf ftiac et (e r StSa
for review and processing must be first revi
submitted variances. The | ocal Health Authori:t
in regards tosdananadv aori aHhA@CH eRjlueens unl ess it i
unit corporation). The | ocal Heal th Authority
HACCP Pl ans for proper structure and cownpl et i ¢
and processing. I n addition, the Health Autho
against the proposal because the Health Autho
hi story of compliance, etsd awh etshhenenit ®Oscaapaatc
active manageri al controlanaf stutbeni pr oo saed do ngc
request and HACCP plans to the State Envir onme
must fully aekkepdlatiin Atuhteholrdad ydés position conce
variance/ HACCP plan. This process would be th
variance.

The recommendation | etter must be incltedhnded wi
Sate Environment al Heal th Officeds review. Or
compl et e, t hree fpearorkeethtbenvg d 1l $eect i on for di sposit

Once the State Office State EnvilHeameht Alt Heni

documentati on, itowi || review the document s.

the submitted document s, the State Office wi
submitted the pl ambBp (tthemicthiemik2z @ sttlsi $ htowd mMar ot
bul k of the documents to the | ocal Heal t h Aut |
been completed and a decision has been render
i n toBrwmariances, the State Office wil/l di stri

Should a -<«cmaibnp¢)matbimd rt documentat edi Erexitd on neor
Heal t h, Qfhfe cki strwctl hkbal ni®tuifmiAtpdpe gofv atl h eo f HAC
pl ans in chain establlilshmentrd cwi Ihleabd hshhdrfede

Food processes R hmltam eqgqrud rwafrado laHPaGed ngpc |l ude t he
A Smoking Food as a method of Food pilaveryv
enhancement .
A Curing Food
A Using Food Additives or adding component
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preservatiofRodbiAtC& render a
A Packaging Food using a Reduced Oxygen paf
wlken Rul4e( 6) ( kwedd. pirse cfi cslell oy
A Custom processing animals that are for pe
in a Food Establishment
Preparing food bysadetlkeemi metlaaad hbhet yeyg
require laamACCP p
A Mol luscan sheppdrft shy 3t ém.

A HACCP plan for a-sMolplouwstc asny sstheem Infuissth tlhief e ol

A Ensure that water used with fish other
mol |l uscan shell fish tank.

A Ensurseaftentey and dudliisthy of the she

A Ensure the identity of the saledhayawpfa ftther
consumpti on

Not e: Food processing criteria for AReduced O
be found wiitrhitnhRDnA@EkSBd#ed de.ood Co
Hazard Analysis and Critical Control Poi nt (1
evaluating, and controlling food safety hazar
physical agemnrthd yt hatkedryetmneagmamrnsy ihl|lhkessabsen
Because a HACCP plan is designed to ensure th
to an acceptable | evel before a food rreaacfhes
Aacti ve marnoalg.eor i al cont
Active managerial control using HACCP principl
hazards attributed to product s, determining t
hazar ds, andngiommlge npermatcitregs eds hat wr btedosure sa
Contents of a HACCP Pl an
For a food service esDRHI|IRsiGhe®2 1l (tTh)att d sh aveda u;
plan, the plan and specifications shal/l i ndic
1T Acategorizati &crfOODfS t(he MEYy TEBMPEGNRTROL FOR
SAFETY FOODS) that are specified in the m
bul k, solid foods such as meat r oaaslttsh or
Aut hori ty;
T A flow diagram by speciffyiogf codtorcadatcoqd
providing information on the foll owing:
ol ngredients, materials, and ¢éguouidpmamtt
formul ati onts el irrecatpesomethdhods |l acodontr ol
t hat adddrdessafteheggy fconcerns invol ved;
o Food employee and supervisory training
i ssues of concern;
Food Service | nitleprdparteetda t0i 9o/n2 OMa9n u &la geb £ 4 7
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o Standard operating procedunresctodinhlge c
identifying:

A ach CRITI CAL CONTROL POI NT,

he CRAT LI MITS for each CRITICAL C
he met hod and frequency for mo n i

RI' TI CAL CONTROL POI NT by the FOOD
y
h
e
r

> > >

the PERSOGHE, | N CHAR

e method and frequency for the PE
rifhagt the FOOD EMPLOYEE is follo
ocedures and monitoring CRITI CAL

ction to be taken by the PERSON |
Il MI TS C®t Tée&&h CONTROL POI NT are n
cords to bePBEB&RISONail Ne CHARGEh¢ o de
t the HACCP PLAN is properly ope
tional scientific dat a or ot
rmi nati ony tibsatn oROQ@D nepafoenti sed by

>\

E
T
T
C
b
T
\Y
Y
A
L
R

> > >

a
d

e
h
Addi
det e

I n addition tolibBémabovewusthenesude the follo
Reduced Oxygen Packaging that:

T
T
T

= =

E

Food

Prohibit contacting food with bare hands,
|l denti fy a designabddbwowhki ahea and the r
Physical barriers or met hods atdefat s e popaordast
mini mze cross contamination, and

Access to the processing equipment s [|in
with the potentiiadn,hazmd ds of the operat
Delineate cleaning and -csoannts atcitfzeact @ so;n gmrd c €
Describes the training program that ensu
reduced oxygen packaging operation unders
Concepts reqgperati bar a safe o

Equi pment and facilities, and

Operational pHACE@Rr uPlean afitdandchar d operatin
Al ot her prov-iG40p0d)s(kwi tfhom Redweced OXxyg:e
foll owed.

Addi ti onal Scientific Dat a:

o There mamedewhen the Health Authority
conductedpbgpdanti hdird party source to
food processing are being controll ed.
validati on; pclhadlulcéengs sessameas; or aci
of bottl ed stayclesshorAattdcriy dt tpatr i s nat i
anal ysi s mu st be chosen by t he Subm

Document ati on attesting tal itfhe atsied rexc
conducting the required analtyst.i cFaulr twoerr

compl ete description of analytical me t
| aboratory must aAlslo arcaloynpiacmayl rveorok tps
musgstpresent the actual food process th

Service | nitlUeprdparteetda t0i 90/n2 OMa9n u Pla ed £ 4 7
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eabl i shment .
Preoperational |l nspection
The purpose of a Preoperational | nspection is
from the HealtlorAuwmtehhroreisttya btl h sth meind i s being
accordi ngovteod tphlea nasp pfror t he establishment pric
the Health Authority to verify compliandenand
of the completed food service estabhsshiméetd
functioning properly to determine the food se
Law and this Chapter

|l nterpretation of this Chapter

This Manual entitl ed, Al nterpretation Manual
Servicedo and its companion manual entitl ed; f
l nstall ation and Constr ulchteiian @ uarpeo sper d gsr & mmatui
by providing detail and specAdithey netedi ter |
clarification arises, updates to these manual

Food Service | nitleprdparteetda tOi 9o/n2 OMa9n u ®Pla ed £ 4 7
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5 1-61-. 03 MANAGEMENT AND PERSONNEL

RespolniRilWCi Pr esent

Designation of (#®@Idgrrisrogn alnl chhaurge of w@pwes ati o
presence of someone who is responsible for m
operations and wheti®nasutlmoeinzedet ® htaak é he Che:
Duri ng -ttdhaey doapyer ati on ofa apdrooan esh@bil s sihmae d i,
and knowl edgeable in both operational and Chay
and concerns and to resolve probl ems.

Knowl edge Demonstrati on

The designated person i n wthafr@edbwmhronei sdiksneocavsle
Hazard Analysis and Critical Control Poi nt (|
prepared to recognize conditi ontshathadt hmarywicoe
comply with Chapaed rtreqguakemappsopriate preve

There are 3 ways in which the person in charge
food operation ompeltenwyl bfrehbeéecperbBerwyc The
one is needed to demonstrate knowledge at the

Option 1. Demonstrating that his or her food
Chapter. The p&€r cam dermomstgater the requared
food service -uputiinmepeoti dml Wowhout any risk
interventions being found in violation of the

Option 2. Demonstrate keoeiledgge ahd fmaidntsaif rei
certifscatCenti ii ed Food Safety Manager (or C
part of an accredited program. Currently, Ge:«
by ANSI asfmeencegf@onFood Protection (CFP) ¢

Optidn the Ifood service establishment does not
inspection (example CFSM has gone to the banl
factors/ puwhlrlviecnthieoanist hviionftat ed dudemgnsheatmespe
knowl edge of foodborne illness, HACCP, and t he
by the Health Authority. This assessmantt hwei | |
PI'C determine whet heun doerr sntoan dihreg PdfC thhaes Gh aq te

principles to follow sound food safety practi
unadul terated, and acciusr adied lyo gueep,r etsteent EldS WwiLC
knowl edggh tdarseri es of questions pertinent to
guestions concerning his operation in regards

he/ she hasedekwoosi edge of f oo doosdafseetryviacse iotp err

Food Service | nitleprdparteetda tOi 9o/n2 OMao9n u @la geb 2 4 7
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Demonstration of Knowledge wusin Option 3 may

=
O
®

et ween the pr
h empl oyeeds
he di shwasher.
ldi sehmepd oaynede sb e
restphpoom, to

g
ing the relationship b
of ompee;oodHoewnpt an eac
ne disease? Exampl e:
ds have touched soil
h

e
ands after wusing th

a

n o w
(o)

i

n
0
a
S

-~ o> "=
O T oXx
Q ST O T

T
dA
e

=

ining the responsibiligytae thanpersas
orne disease by a food employee who h
foodborne disease; (Does phresipkirlsiotny
e a food empl oyee witthhata nuaiys ecaasues eora n
se Iis excluded or restricted? Can he
ict, and does he know when cthoa regxec Inuadmee
sses that require estbhbhbishménoth t bee
e know what action to take when a foo
hat a food serviceaworlkhear bleag ranmsenp GIs

)

e o R B o N B e B W o
O~ T —®m®—>® 0 X
OBQJ_(DU)(DCO'C

- sSs~pCcwa—
NFQ DS S DO

o

3. Descr
(Can
trans
i n a

bing thedswymphombeasseenates that are
h person in charge describe symptor
|l e theokgbhwfwhat,t ando dwkeaen ht he
ervice worker?

o —
o umw o
o wn

e
i b
9
4. Expl ai g the significance of t he rel at |
tempec rely(fTfCeendat @ae pr e-ben mmeeosnsletsf( Dfloeo d
per son charge know what recond | keepiorfg
temperature WwWhEoqgdhsamdlheggovi de document at.
information i f wused? Can the persaoammen ch
or eémeentat urTeC8loiotest sgohel d? Can the person

tdh corrective dadcCtbiomadrseé of o akad twheaexceed hol
not at correct temperatures?)

® S

i n
nu
i n

5. Explaining the hazamg@gs$iiomv olcwedkwidio melma de @
eggs, and fish; (Can theopsumen advichamrygei
serving raw or undercooked meat, poul try,
show where the aoemuumerd dnddv ibbdosoyl iandead? ) a

6. Stating the required foodi hgimMpEoadnscd el i amgd
me at , poul try, eggs, and fi sh; (Can the
temperatur elTsG amdod pmeduoct afoctulmes tian fi mmmat i
empl oyees whloC Sa rfeg ocdoso ki ng

7. Statingi tde temperatures and times for the

cool ing, a n aC Sr efhoeofit€amg tohfe gpmee rsstoant ei nt heh atri
temperatures for hol diTnCgSo ofd shalti nagr, e asnedr vredall

Food Service | nitleprdparteetda tOi 9o/n2 OMao9n u @la geo 2 4 7
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etssabl i shment ?)

8. Describ

managem
trib
not

c
d

i ng t he rel ati onshi-lporbneet wielelnn etshse a
ent and contr ol ofchtareg ef celxlpd vad eng h(oQv
tbtoeg nteo ifldondess, andnstsheeptbpéeriprcoce
contbroirbmet @ Itl mefse®@g :

Cross contaminati on,

Hand cont at¢t#®awi tfloordesady

Handwashing, and

Mai nt aihei m@god enstaabdliesshhmecnaandi ti on and i

on
(0]

apop

9. Explaining tbleé¢ weelhafioondsisiapety and provi di

p
t

erson in charge explain why the right equi

o enyuwr saff ety?):

a. Suf fti cirennumber and capacit
b. Properly designed, cossal b
cl eaned.

y, and
etdted,opkoanted

ng correct procedures fofxxootaanin
of ree up ermemnt ;a inCcahiaeat gceo rerxegpdt c |l ean
S andedf rfeogrue h b g egadpment and u
m

ent ?)

ntifying the source of water used and m¢
mtaomi nati oni dsiuncgh parsotpmercdav on from backf
ati omnammfecdarnosns ;c (Can the person in char
tective measures to prevent contaminat:.

dentifying poimaoceousl| ®s ti anloltiihseh nfecnad and t h
ecessary to ehsuyestbaed{hdyspeassed, used
o | aw; (Can the person in charge show th
hemi cal sishmeheé ?¢st abl

dentirfiyimglccontrol points in tbe ®seervRactCeE
hat when not controlled may-boomteriibuthe st
xpl aining steps taken to eascoerdamae¢ wihtel
alq rements of the Rules and Regahaitmnmoaobarl g
denti fy proper t her mometers and/ or ot he
echniques?)

14 Expl aining the details obdhemwmpltbegeprasompl
approved HACCP plan for a pamctelses pdaragorwairt

identify the critical contr ol points, mo d e
actions when out ofi dceonnipilfiiaendc?e) si tuati ons
155 Expl @i rihre responsibilities, right sssndand a
Service | nitlUeprdparteetda t0 90/n2 OMa9n u Pla e R 4 7
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MANAGEMENT AND PERSONN

Regul ations for Food Service to the Food e
aware of diseases that he mustmprl epyceret( Htae g
per slom hwas been made a job offer Dbteleant muaa e
must report to the person in charge?); Per
his responsibil-bornime itlol mesadveesnaf gftroogndo & e d f
ifmnormation to the EHS duri ng ionessp etchtei opne?)s;o
charge know that the regulatory authority
in charge, present I deelnltavw i &lal irpond eidfu reess q atm
prevertorfnoeod | |l nesses trhyat are required of

16.Expl ai ning how the person in charge, food
with reporting responsibilitileyeaersd excl us

NOTET:-he va@boquestions must be pertinent stomothe
responsi ble for demonstrating knowledge regar
performed in the faci TGCGSTy.mpeRoart uirnes tCaomcter,oli ff o
is not pamptrocfesshegfobdthe food service est al

expected to answer questions regardingacool in
food ser \nimeentedt albl& fpoadsegshat requilraend. an
However, all|l PI'CS are expected to understand

principles and when the Chapter would require

Key Drop Deliveries

Oneption available to f ooddesle rvveirceed-o@mier adntigm msol
hour s. This option is a privilege allowed to
outlined in Ruld ad4d( dthmem.dpWhearnrafded i y@r ed ar
designated notclae i baoed weshabpeshmeng ¢toursg nt
Charge must make sure food employees inspect
approprliiaere, siup pdonn dihtei odne,sianedd was del i vered t
Di stributors deliver and place food and other
areas for confirmation of reckyptupandacooaédpatt:Hi
establ i shment . Di stri bultioglsmeaemtntaraet efdt d@ry dihwe
access into the establishment outside of norn
appropriately stared mannarnsdf elsiamidl E@hment . |
ti me/temperasafetyohoods Mmost be stored withi
temperatures of 41AF or bel ow. Li kewi se, i foot
freez For purrcpionsge st hoef @hafpot er, an entciotnyt rmpertf o

for the establishment shal l be considered to

Certified Food Protection Manager

The increasing compyl,e xtihtey ionfptroohveeddé nabbdiflyihttyu a ¢ e
out breaks andadétfheg,ecoahodomra] snd behavior al
food protection managers know and control the
selrl ser ve. nF amadc amrea tse chtaivee an i mpor teantf yn avlge

Food Service | nitleprdparteetda tOi 9o/n2 OMa9n u @la gdeb 2 4 7



MANAGEMENT AND PERSONN

food employees carry out these policies, and
i nformation about recommended epriddtniecsessr t AA rCe
Di sease Control and Pr evenltiiNeth wa&m kN et & Betnu day

suggests that the presence of a certified foo

out break for an esitnagbuiisshhimegnmtf raaerd do avwabsa mawsde t shta t
a foodborne anld ntehsoss eo utthbarte ehkad not . FDA' s Ret a
that the presence of a certified manager has
cermain riskas$apoor spessachal hygi ene,r aisre diiwfhfoe ri
responsi ble for managing food safety of the o
term Person in charge withpienr stome i @h adpldaaereg et os
manageri al aut hori ty troi stka kfea cctoonrtsr.o | Ofo fc oouwrts eo,
been designated as the person in charge at th
be consideredcdatrige pper ssdoe iiklyyad tAH A wetals t one e
supervi sormemmtndr eemamamgsei bi l ity and the authorit
and service shall be a certified food safety
i nrfrmati on t hraougehstp ashsaitngi s par't of ao tbered
national standards for organizations that cer:

o] e food sendi cenewt a@relrit $ h mi

be designated t on
h the requiAmmesat abloifs hrhente xmuns

accordance wit

CFSM within 60 calendar days of initial per mi:/
termination o empilCéHyments okepippomcdbde. 6 DHe ve I
control for hihe ansé&sfabtiosbmeant so it is ver)
establi shment within a reasonabl e amount of t

Certification Requirements and Exemptions

Backgrouimrhe FDA ium afMdmarearsd anding recogni ze:
Preteon (CFP) as a voluntary national organi z
food protection. The FDA encour ages sagean diyes ic
cerers as meeting their | unrd scdeircttiifoincéast ifoono dr esq
American National Standards I nstitute (ANSI)
programs under an agreedmantFowidt lPrtohhee c@Gd mfner en

Certification Program Recognition

The State oé&r tGeeortgi af DBpbl ic Heal t h (DPH) 6s
recognizes the American National Standards |
ANSI , as ead nmnecognmizomgf @or gper gannel certifici
sout oe meet Certified Food Safety Manager ( CF
Georgia recognizes a food saheuy mouiemamuimatr
(incl udimeg .t esltn taddi ti on, Geormseativatl|l aoal gut
certified through ANSI as meeting the Conferel
ANSI website can be found lmt welhsei t eEEnva
https:// dph. ge o rlpd &l.dgho vmoe rev ii rnd omeamatta lon .

The followingatoodssarei aoetopegquired to have

Food Service | nitleprdparteetda tOi 9o/n2 OMao9n u @la ed 2 4 7


https://dph.georgia.gov/environmental-health

MANAGEMENT AND PERSONN

manager (i .e., CFSM):

1. A mobile food service unit that does not
hol ding ard serntvirreqgudo e a CFSM on obotahred t h
uni t prepackaged in single servings ready

commer ci al ITYCSpr dareeeastsyefdoods t hat ontytoequi
service.o cTohuelsde bael sunits where afillopge®matiisr
and their unit i's just a holding and servi
units are the vehi cl e O0v8e nsduebrk)eacgt b roenfse r(e&&n e d
hot dog/ food cart a98rasfudseled8odnonif LRolfbd be
encl-opeel units where no food processing is

2. Food service estmdAdS hfrmeonduss rt hgt | senf ved pr
as popoown comes. I n addi nobpd6S foods asvade
withifnORulod the Chapter would be considere
coul d be fsaocad | s erhvmemdTdeSt Holoadtdoaser peepar ec

centr al kitchen and transported to food se
of the central kitchen.
3. Al'l tempod asegr viemd se stthah!| iagstemi h 0Bo mpulbis®arcd e

(2) ©d& the Chapter.

Food Protection Manager Certification

Many food protection manager certification p
manager ceyrtiisfsiueatuenginvearesda lalnyd raecceos pteed aby yotbly
increasing number of regul atrorcye ratuitfhiooattiicers. t

Needed has been a mechanism for regul atsory au
shoul d be rceodnishildeer b ds ecd on whi ch certificat
organi zati onal and ceréensibbheipnopesseduresth
and administration.

Af ter -yaeamulefif ort I oV o Isvtiankge hadt | hdlde v @ ogwfioguypesn,c e f

Protection (CFP)Staeamghetedf wor AconedMasnaatgieorn o f
Certificatfiownd®ratgr ams

ht twoww./ansi .org/ Accreditat.il mn/2dd0c2u memea sCahpst a
into a cooper at itvhee aAgree e mamt Nwitti onal Standar o
i ndepenadpeanrtt yt heiviad uati ofi aedt at dedtirtma tniead it ®s
conformance with these Conference standards.
cerftiers in 2003.

The Acting Commi ssioner of the Food and Drug
binmi al meetfiegewméether Cbaood Protection, comme.]
and encouraged uni ver shR/l ANNSIc eactcarnecdei tbaatsieodn opnr c

Food Service | nitleprdparteetda tOi 9o/n2 OMao9n u @la &b 2 4 7
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Distributed at this meeting was tChaifrolalnadwisn g
by Dihreect or of FDAOGs Center for Food Safety ar
Agencyob6s bacgits dforumteessapplp acceptance of f ool

AThe 2004 bi en@Goadrane eftad rn gF aodsd tathréoittetcitningpnoc c a s
Center for Food Safety and Applied Nuitcanmnt on
achievements in support of State and | ocal fo

The FDA in a Memoragndemoghi Umasdern htea r”Chinrbdr €r ot
a voluntary national organization qualified
Conference recommendations contribute to i mpr
jurisdic,tiahespt usngd fpymev iesneon s .i t

Conference mechanisms involving active partic
groppoduce consensus standards of t he highe:
Conf erStnacneddasr ddi ft @art i Aoncrod olrollan&®&get eCertificat
and its announcleimmeetl] iodt itrhge onfe wa oqpr ¢ diotde ¢p r @ ¢ re
managers. Many years in their development, t
components e ccersesdairbyl ef ocrerti fi cation progr am.

requirements such as deebhbopmdntcr abhdr iaad mi o s
responsibilities of the certification organi z

FDA appl audesr ethttee Gomr this significant achi ev
|l evel s of gover nmenmtuetdo bayc d e pstt ecde rcteirftii fateerss ia
food safety knowledge @ahd Amet i € aaonadhaarbdnso nl engsut 5
(ANSI) has independently evaluated these cert
Confee efnor Food Protection. Governments and
as an accredi.ti ngANGligamagiaeficmunndt cker st § as
(http://wwwnaeasiidoorgf or infipeyr sacsnsneesls neeenrttoi f i cat i ¢
conform to thSet a@daftdsenfcoer6sAccr ecdtiitoant i Man aoge
CertiédmncBt.dgr ams

FDA encourages food regulatory authorities an
mamgars to recognize the Conference for Food Pr
programs. dufThki prprvodes uni vreeranasl facceptance ¢
successfully demonstrate knowl edfgei oifalfooas sa
t hat food safety certification is basaddionhi val

uni vecs@atl amce el i minates the inconvenience ani
and testing whems sgnajnuargies dsi omoirckn alcrboundari es.

FDA, along with State, | ocal , t r iubsatlr,y ,a nsdh aorteh

*The AN Accreditaantil ostPodé accredited organizations ut.
(CFP) Standar dsl imaey bbye gvaiemge dt oo:n
Httpsahkkwww. org/ wwwversion2?2/outside/ALLdirectorylListin
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respobnsity for ensuring that our food supply
for Food PrprtegrtamnwiAINSIIl ead to enhanced consu
|l evel of food s afceotnmp,o naenndt boefa taanosiedpnolfraisashts af et

Duti es

Person in Charge

A primary responsibility of the person in cbh
requirements. The PIC is in chargendumiuogs a
presenmeormnd WO I s responsi bl e tfroari nmorgi todr iemgp
and who is authori to take corrective acti

riz
Safety Manager (CFS
on in charge (oPn
ust designate an employee to be the PIC
[ ated &e thene Plb€ eati hepdctsiearn, ct hen any
a i sememin swidler el as the establishmentés P
d establ i shment-c omhteacet fiotoedmsa nar ef oeoxdpos ed
t amoinnarti sk. g Byhocomst radllloiwed in thosedareas
by assuring that all authorized persons i1
vice personnel, and pest coequiol eropmtrat ofrls
charge establishes ainnampomtant barrier to

ed
M) i seron ctthe spradiiisshdesna cst ,tt
CG)he prfe mihsee sCFoSfM tihse nfooto d

— WY O "D QANDT

>
c

hori zed Personnel Access

of food preparation areas serve educati
h visits fiet ycr i tTiocuarkst amoadyef rodioi dsorrsirtout i ne
ures,tiaood ddhel dilseaap to unsafe food. B
the opportunities for contamination are

>T O H
o= —+O0O

=
@D

n food and other pdrahdsed agawedd nhoe ateisd gy
the food estabioipsamemtg dhwmuirsg ndre Person in
empl oyees inspect such product and verify tha
condi twas, dahdvenr eslt d oa@e plropat i on. Didgtribut
ot her goods in refrigeration units, freezers,
spection by employees i mmediaeprty uDomrstarhb
atted by the &opedoksénbalilsddwmead kegs tiont o t h
tside of normal wor ki nngushtoulres.a p purpoopnr idaetl ei | vye
d secure mannerhwefbrnexbhampf empe eaat abéicontr
ods must hbew gtedmedewati on units and hel d
kewi se, if the food product is frozen, it m

r—2 00O —
-0 5 € OS>

i nimize tateepst ¢ mthitdle hfimrotd aestdat he food |
onjomsesaoul d be applied overall to the f«
he facility is made under key aceescsandleéi
ehd tept::/ / www. fda. gov/ Food/ FoodDefense/ def au
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Food Safety Training and All ergy Awareness

Food allergy is an increasing fappd oxamat el gn d
t hte. S. popul ati on, or twelared nmidtldioln fAomed i €samn:
need to be aware of the serious nature of foo
and death; to know etrhgee res ;gttdm duarpdodrresf tgamid ian gr e d
and | abebvobggdgcamdasb during food preparation &
of Food Protecti on-l ¢0FP )w hp acshs epdr olvsi sdueed 2t0OhCa8t f «
Shiod be a foobdgsdboeyyotrtahe Per sonon ni ChG@Gharege
Duties under paragraph (M) were amended to ass
food all ergy awareness inecrdeld ategi e motod =

As per DPBILRW3I E2)51I11) usempbpleopeopeml|l y trained i

food allergy awareness, as it relates to the
i mpl ement -spearidtiabd nahdg opordo germgorhso yfeoers . 't i s n
t hatooall lemfpl oyees pass a test that is part of

Rol e of CFSM and Pl C: The Chapter does not r
establishmens atf e@br atiganr el t hdat each food s
required to have a CFSM employs at | east one (
as specif-ied8(3nNn(bRulaeand that the G6BE8SMIi hgsthate
emplessyewho handl e or have r easgpeodn sfioboidsi toyf faorry
sufficient knowledge of safe prepar@a8(8h(dpdart
be thei perarsgen or Pl Cswbant he spirgensahteee ss oonte odnee e
PI'C that hasfadggkatoevl Edge when he or she 1is
proper management of food safety during all h

a

Reporting Sympt oms

The person iponchatge flosfeaduempbonées are kn
under st @asgonbkbeibi |l Tty to report whenever they

sore throat with fever or a | esion cowiaigning
ABi g 6orfindecddhesses: typhoid fever S@%anomen d lal,
Hepatitis A virus, Norovirus, S Riogxe Inl ap rsopdpu.c i
Escherichia coli. Management musitewaduse nleavt

clae whet her or not t he e mp/lnopyeensh aosf e xopoedrbioer nmce
above or has been diagnosed with any of the T
al so must be cogni znaingthto fb ew heexnp ¢aonmesennogrinagyleden e s
an employee doed rfepdrbtorsnyemptidmsess or that th
of the ABig 60, the PIC is responsible for knc
to knowt whensafoey efeort ot hbee ermepmhtoved fromtéerestr

Chapter.

Responsibility of the PI C and Food Empl oyees
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Il n RuOl3e, the Chapter emphasizes the I mportant
sure emplpeydeégs rpnhorimacemommnaiamoiun t heir alsesl t h
that are transmitted by food. Il n an effort to
PI'C, there must be a way to verlidyeddsadr d oiordf
ofhetir responsibility to ofepwayws stua hv e mif foy mah 4 1
been appropriately informed include:
T The ability to provide documentati on t h
empl oyeesdané t heoy meesmeomesrntbittoa tmanagement
of AConditional Empl oyees or Food Empl oyee
T Presentimgcviacseraa ri culum and attendanc
empl oyee has c opmpolgertaend wah iltcrha ti hnecnl gundfecsr maat i o
for reporting in the fiConditional Empl oyee
T I mpl ement aetmpdmyefe da@ral th policy that i N
notification wusiimg nag,c csmbylresad ripoaod Koaftr taneara n s
all the required informati on;
T Ot her methods that satisfactorcbgpdidemonal
empl oyees are informed of their redsmhensi bi
heal th aed astitvintel ates to diseases that a
by the Chapter.
Exclusion and Reosytereiscti on of |11 Empl

Except when the symptoms are from a noninfec
smptoms (e.diarwvlbhenatijngundice) must be excl ude

Written Plans and Procedures

I n various pl acesit hirougpeawitf itehdke tChatpteirt,her v
operational pl amsk e tdveeveenl mpenda.g ehteentliltiyef or de
i mpl ementing the procedures or plans is now e
(PITHhiis new provision does not westablish new

procedat g7y It empbasanes bhethe role the PI
manageri al control of the food esnttaabtliiosnh noefntpl
and/ or procedures as specified inntshe hGhapgtaée
wri ptems or prooaepdofevoami¢i ageamd di arr heal e
areasc,ontdamuous cookKiomglsqgf Ti ane armsi malPubl i c He
variance/ HACCP pl ans, eamengendey)iptpiecdra,t i 0@ cno rpa:
cleaning playground equi pment (when applicabl

for foodhe arfettayi latl av el l i es with retail and

devel op aind enfafiencttyi vma nf aogoedmesnaf esty st e ms . Ther e
industry can use to develop an ef f &c tfiowa bsoy snte
il Il ness risk factors. An importandstamlli shmemnt
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t hewedeopment and i mplementation of written pro
S

r
and others that afacueerd. to control for roi k
Empl oyee Health

The purpose of this sectiowmdoft hahec@mhébmpcéevi s |
agents wil/l be transmitted from infected f oo«
known to be rbhdilvyatfaondmtbhat has been cont a

so for that i maagyonhocamgyeef Helgrt Bmpgleat i on of th
there are different | evels of riskeasdauicdtuacd
the restrictions and exclusions dapendhegednr
clilnisciatuati on to offer the maxi mum protecti or
empl oyees and empl oyer s.
Four | éVvVekssobri potenti al i1l ness have been i
potenitshkhl to pulbltihce hfecaurtthh alne v el being the | o
empl oyees who have specific symgteomswh({ é eg.i,n
wor kpl ace. These symptoms are knownst ol ibleelay st
be t rtaends niirtom i nfected food employees through
el ates to employees hwhophaovae beerrdioagrmmnsedf
virus (within 14 daysevél syembabeswho &hmhpkcye
di agnosed with the specific agents that are o
di sease begaegpuoanst thaivie g esol ved. The third |
di agnosed wigémnttshe bBwptexngvganatdevehopstinal Sy
|l evel relates to those individual s wdhoa alriestcdd
pat hogen and are within the nor mal i ncubation
The most dseiggrneief iocfadrtextcd iusti ioomn apmpl|l i es to the f
il Il ness. I nfected food employeebBigm ltdweelfd rat
infectious pathogen, increasingandhet cheance ©O
cosuming the food. The first | evel includes
1T Experiencing active syifmpitbmagoddidsarr hea ¢
1T Experiencing jaund-wiet windidi adireodiass,t 7 de
1T Diagnosed fwevédr typhoid
9 Diagnosepdatwittihs hAe wi t hin 7 days of jaundic
1T Experiencing active symptoms of diarrhea

E. Obb57vV: H7 Sdri goatpht eordd tEcsicrhger i ¢ BT B Chriogsed (d .
i nfectitoymph &edabomel | a

Diagnosis with typhordsfegsern notutbepatntileval

di agnosed with these pathogens are |likely to
wi t hout geaxshtirboitnitnegst. i n#®leakymptvel s of hepatiti s
typycalclcurs before symptoms appear. Di arrh

[

;
infection wH.t hOtdNoorr:oHv7i rours ,0tShe ge@dd B3Q,d @winodt t y pi
symptodms yphoi d fever or hepatitiws tA. t ypdhroiaxd
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e more I|ikely to experience constipation,
|l i abl e as an indimcadteacgawse adbmpelpay ead sdaAnwi b h
virus without exptereacempl ppreed)ce Dank wur

y be an indicator of a hepatitis A infectiol

XIi mum protectiequitroesp uebd mpcu chyeeag stthe o if er i ng
ver, hepat i tci sg aAs tvrioriunst,e sotri nsaple csiyfmpt oms as s
|l i kely to be transmitted through contamina

od employees who whawhe obheemffditcdopnooasgeednt 9 u ®
mpt omati c because wek, rarsgg mptiolms Ilhiakel vy etsw |

ent in their intestinal tract. This makes

an whdhease actataild,y bwytmpemmpm oyees di agnosed
ncernpsessel an el evated threat to public hea
clusions (i f the employees wor&tiiondg aCHSR))
strons-HSfPorf amonmn i ties) dependisgtomatioe a@agswu
cond | evel of risk in transmitting pathogen
agnosed, asymptomatic food empl oydentwhHao erde
ringomné ooldbness outbreak investifgamiferctthr
ymptomatic employees are not microbiologica
erefore extend the duwutlatea®dh tole dauafdonotcabrornnast i
od. The Food Codel psopundgsei debitnestfon empeE
rough microbiological testing with an infe
her wi set iacsyanpd omlalihneg ceaX dIlyuswiedn .or restrictic
ti |l ttiHe eidddmod employees no | onger present

is situation describes the tobiodd | evel of r
me f oods eomp lcooynedei t i onal empl oyees mbBy rEpDTrt
ample, a food employee may have attended a -
S associated with an o uyteber eraekmaoifn issnhavieglel | dl uoasiS s
[ into the categoryeobhnbapregehadaal pweent
an someone who is either symptomatic or who
ri sk tah@mublisc gthrfeeayt teira dt hnaont ihfad t he exposur
e Foood f(oodde etempl oyees who have had a potent |
mes (time between exposure and t hesomrdheots enf
r restrectihe upper end of the dweraaggeentisnc uT
apter provides restriction guidelines for f
e reasoning is thated harmsl ywidghedrme sttthr @i cstt i ufred awk
I devel op symptadnsn. t oAspual fi cr thleearl t hr, oti & c ti
posed food employees working in facilities r
gienpoandt he ompsteotmsof Tahnys ssyituation describ
ahsmhg pathogens to food.

i s structured approach has Ilinked the degre
at an infecteantsmod empbgyeyeaeatwiffloodce The a
bal ance bet wden hperadttenc taindg tphieb needs of t he
od Service | nitlUeprdparteetda t0Oi 90/n2 OMadSn u ®la glew £ 4 7
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The Chapter provisions related to employee he
empkeyg from t hTeh ewo rwke rpel adceev.el oped with recogni
t hset x i mportant pathogens, and of the risk of
and asymptomatic shedder s. Thedprosksiass®cah
serving food to HSPO6s and thoes en epeadp U loa tpiroconvs .d e

The Employee Health section with the Food Co
devel oped and revised widt hCeanstseirsst afmatre o Rinshenadsn
Prevention (CDC) and the U. GSommiqgusil o nE mplE BBQQGne
exclusion and restriction criteria are based
the Americans with ,DiisnhbtsiPatolhegelTAatnsmi t 1&®®0Db
Contaminated by Infecoed, PemdoNMsesddhoofHamdhers
Pat hopgesnsed on CDG@OM wWelbosn ttehe Contr ol of Comm
19t hD&di d L. Heymannhy MDPe EAAmM#Eeatah Associati o
D. @2.0,08.

|l nfected EBEeedabBohhpCowditional Empl oyees -Practi
6-1-. 0 3

The information Op3r oivy deesiigneRdlulteo assbBstanfiooo
regul atalry iodffremoving infected foodskmpfoye
transmitting foodborne pathogens to f e.od3 Pr

by a food establishment -@8nagen hagwigsnndbvembat &
on the health status obef oascs@édemgl cay ebeass ian di nc
i mpl ementing an effective Employee Health Pol
i nf ormati on pa obvaisdesd fboerd wipd teearnncien0vdi gdhu r Runlge a f
food safety inspection.

The devel opment and effective implementation
provisiong®3i maRuhel p to preventhfoondbamineati ¢

fodog i1 1 or infected food empl op/leeysees Tshheo up e
familiar with and able to provide the foll owi:H
when interviewed by facyl iof yi osarmade e ms s taCrobmap ¢ g
however, on first hamd aonhbds ecrammantoito nbse addra siendf osrom
the person in charge to questions regarding h

Al s o, whreeg aredc¢i gmplmplemnytden gheaanl teh pol i cy, t he
should bd apbmdsadédressed:

1. Does the establishment have an Empl oyee He
aware of the employee heanMrtint t@wml ifcoyr,gnadan dan
avail able for food employeeB@Il i ¢INoite: noA w

requirement unless the-appciolvietdy rieguopemda tHiA
2. Does the establishmentameqfucaoadc empmlido e eomtatd D
il l nesses, conditions, symptoms, and expos
3. Artehe reporting requirements explained to
4. What are the reporting requirements for co

Food Service | nitleprdparteetda t0Oi 9o/n2 OMao9n u ®la gled 2 4 7
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food establrir®hment manage

5. Are condi yeesalasémpdl|l o f they are experienci
upon offer of employment? I f so, which sy
6.1 f a food employee reports a diagnosis wit.|
what ognuse sarie askeamplfoywenee? f o(oThe first ques
Sshoul doasskeampl oyee who reports diagnosi s wi
is currently having any symptoms.)

7. Who does the establ i shmernetp onrottsi fayh drchaegn cag if-s

the |isted pathogens?

8. What gastrointeadtdi ma&lqusymptxmd uo on of a f
establi shment ?

9. What history of exposure is a conditional
10.1 ff mod empl ogasetrepotéestanal symptom, what

empoyee to return to work?

Responsibilities

Symptoms and Diagnosi s

Proper management of a food establishment ope
i nisttuti ng a BBiykyiemg oé mpgldeeynees who present a

pahogens to food or to other employees. The
empl oyees and conditional empl ohees aespnsiwb
report | isted symptoms, di aghogens, wotheaposut
pathogen to the person in charge. The persor
regul atory offieiradp arft satah odaida gersopskidsy pwait hogen.
This reporting remuicemponhents @afim ampofbad sa
empl oyee who suffers from any of the illnesse.
to a | i stnedt hpiast hhgaepnt €ir d magas e ankr ough the f o
personei musharfgrst be aware that a food mp |
from a disease or symptom | isted incihlaemc@h@;b

foodborses .i |l |

The person in charge may adbsnarste berome pofr ttelde
empl oyees and conditional empl oyees share a r
are obligated itm cmdogenfitthei pey s@oenm samy of t hi
have a histertyoodbnexpbstuhe | isted pathogens,

caused by a | isted pathogen. Food empbedees n
upon them

A condonal empl oyee is a potentihaals fboeoedn emapdl:
conditional on responses to subsequent medi c a

examinations are designeayédaes ivdhemnt ndgy flpwentme vnat i
di sease that can be transesmmptedntberwugh Tioblde
with Disabilities Act of 1990. A conditional
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empl oyee begi isowdiykiomgai eeshWhenhea bdonditi on;
a |listedsgmpgmoosi ¢ her person in charge i s resp
empl oyee is prohibited from becomingtaofoadc e
exclusion ®Whenma symptomatic or di apgprposadecor
criteria for reinstatement that apply to an e
conditional employee may then begin working a

Reporting Sympt oms

In order
of condi

tect the healttilnofconcreswunmeargs taire
[ empl oyees and food employees r
sympt oms d i ocommenChg mp ements obeye ped rheeains s
from t he gentsr ardsemitd §ii kelde btyh rCduWCg la sf ood b
food employee suffering from any of t he s
ansmittiing nfeossssdbor ne
e sympt omsni ting, diarrhea, or ijnduinvdiidcueals emav
fect ed-owiatlh rao ufteec aplat hogen, and is |ikely to
ent . When a f oodemanpy olyiegech pst mbhewda i nfgr a&axd hr
vomi tus, theteansmgteéeangrtbleapaéeé hogen t o f

ro
al
t e
h o

o - -

o~ H~ >
- Q o oD —

re throat with fever serves as an i ndi cat
rept ococ cSu soeqoto@lesn epyudgeessmoansnon i nfection ot h
treptococcal sore throato or Astrep throat
ntaminated hands to food, which has been t
tbr Palks.i ousneg odgb® with streptococcus sor e
ontaminated milk and egg product s. Food pr
mpl oyees hands or from nasal di schargbe. Un
ommunifcoab2lle0Odays, and wuntreated individuals
ommuni cable for weeks or mont hs.

OO0ODO OO YW
cow~—~o

ns containing pus that may occur on a fo

her parts tofa tdhe elcovd g dhBicamphegd T oiccuse aur
Consequently, a doubl e barrier is requi
the arms are | ess of a concern when wusual

eefror e, barss agl leowed. However, if the food p

xposed portion of the arm with food, a b

s would be necessitabedy néeedvéend

meabl e bandage is not considered ecesssé

d

t

us

n
~+ O

>35S O S o
o
Qo

e
t
r
I be aware that hands and fingers that ¢

he mucoussmembsangcetethi @ riSd aphgdocioogL
o food.

PSS TTOo o
c—S3- T

-~ —~o0T —O
®TcCDw

=5 —
Q —
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a food employee has an infected cut and bal
e to report the infected cultoyeet thenedpaegnes b nt
it reporting is required.
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Title | of the Americans with Disabilities Ac
For a comprehensive understanding of the ADA
Empl oyment Opportuni ty EGopnhnoiysnseinotn . pnpRiass utroindo\sE
How to Comply with the Americans andhODherabkFoc
Service ,Empfl oyedlst tapt: / / www. eeontggui 8echsimnle
http:// www./ereeosct.aguorva/nfta catudi alre _slemmaft gdhtimmlf or ma
interaction between the FDA Food Code and the

Pathogens Ty abcond tCent dormiecdteeld Pley slons Who Han:
Modes of Transmission of Such Pathogens

Some pmds hage frequently transmitted by food
presence of any one of the Wbblbwndbesicqgaeg ma:
infection by a pathogen that could bBapplygnsm

di arr hea, vomi ting, open skin sores, boil s,
handlers to wasbhathiaons ( ssuiangr atshiea fttsoeitl eut |, han
cleaning spills, or cas,ryadrngusgearcblaegaen ,u tweenasri Ics
foodborne transmissi-boodlhonrmesreo ptaeg hogfentsr amMND
one persoAareoaasot major contributors in the s
Some pathogess dssahkyey waen food i s i-ntrins
contaminated during production, ptromniesat evdjy wWh e
pr ephay eidnf ected persons. Bacterial pathagens i
have multiplied in food after it has been k
mul tiplication to an oiodf eontnitawd h do$ epveer BDaEn\s &
di arr heal il lness will decrease the risk of t
The foll owing represent both types of pat hog:«
handl er :

Astroviruses Bacillus cere@ampyl obacter | ej
Cbstridium perfCrpgpgéonsporidibm speebashi stol yt
EnteroheBorcbbhgEnt er otbb.xiagelniGicardi a intestinal
Hepatitis A virnNentyphaolimdaneNbaoviruses
Rotaviruses S| momdglhpha * Spoviruses
Shigella specieStaphyl ococcuSt mapteasocCcuUusSs PpPYyo(
Taenl iauasyos t i cWeirbcroisoi sc hoYeerrsai ni a enterocolitica
* 1. Kawhiftmrmnsnc heme for designation of Sal mone

The Listed Pathogens:
Th€DC has designated the 6 organisms | isted

contamination of food by infected food empl oy
confirmed cases r eporyteeed timdteecitoewdb bve @ cho foghadi s
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or the severity of the medical consequences t
The following is taken f''Eadm tiinofno roma tCiomnt rporl o wif |
Di seases Manual, tRBPACB&d wB ti'¢gd iBteipkm,nBarndcdei s p
background information on pathogen virulence,
infection of each of the 6 |isted pathogens.

Norovirus

Noroviruses (genus Norawver § &fF0 f am)nldy rs€ a luicd iuv i

si ngttreanded RNA, nonenvel oped viruses. They
at | east five gepnrX®Vgr owhpisc,h deerda gyihadedlda ncd sulat
genotypes. MNeo o @gai $r 1slkbe® manosrt ca@ause of epi demi
gastroenteritis across all age groups wor !l dwi

Transmission of norovirus-ooakursesupe] man-cl ydi h
tperson contact andoughdihmcmattaeathewphi e6i envi ho
surfaces-oralvVomr aosmi ssion can also occur thr
ingestion or environment al contamination.

Noroviruses are the | eading Staautsesdoth d&nadadeborco
with raw otre att hffood®aidy t he most common scenar
out breaks. Norovirus contamination of produc
Secondary houseélBolcdmmoansmi ssi on

Nor ovsi raursee environmentally stabl e, able to sui
t horough <cooking), are resistant to many com
surfaces for up to 2 weekssifoo®rdo peearp elmahred i iy M
symptoms of norovirus disease (i.e., diarrhea
| ncubati olnn Pwoli wrdt. eer st b6ddi elsourtshe rlam gfeo o dsb o
out breaks, thepemeid®3amaiumrsubati on

Sympt oms and :Comdnusteeht b ® ng 0 mibtl iomgl,y watae my ermagn

cramps, and nausea, or a combination of these
al so be associated. t oSy7n#.thoanNrodti gsyeiacsaes |iys luassuta
' i mited withodteramyy egareil@aes | &dmg@ng t he young
a common complication. Vol unteer studies have
with narevaemmpie .i s Tnrhoerspeci fic treatment for
therapy consists of oral or intravenous rehyd
Previous exposure-teéeoes i mounptuwali 9 eemarnpemioerad ievdil
infected throughout their | ifetimes.

| nf ectiNioviotvyruses are highly contagious, and i
viral particles may be suffisyeamptomati afyebedd
occsimeddi hg begahs with onset of symptoms, pe
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persist for 3 weeks after recovery. However
not been determined and peakagesnnohgeouashedleoad:
i n both symptomatic and asymptomatic infecti
feces) .

Nontyphoi dal Sal monell a

Caused by serotypesher thanS.Typhi andS. Paratyphi A.

Unl i ke previoubeeBDAIi A6dB83Cedeti bherequires f
report a diagndailmopTEpnt ppbmptdal the person
food employees with diagnosis odt eNTeSn,t aonfd apr
empl owheowe provi desntiontdeampee written medical

practitioner that states the food employee is
the regulatory authority

n ol damN T&nat esreircoatryep easmoan g t h eb ancotsetr i cao mncoar
dborne illness. NTS are estimated to c
rne illnesses in the United Stadcda&sseach
idmd i dadtilbonsdee i 1t nessdbo t-BehtUaveéeesekd &t
1, cCbC 2011) . Whereas reductions in i
ne pathogens in receindenceearacf, MDS siimgineg
dasitnoé& FbeddNet s ulrovoe8i |(ICaDnCc € 0dlulr)i.n gr hledr !
ntions are needed to reduce the incide

o
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mmer ci al food establ i s htnheen ttsr aanrsemi asrs hi ormp oortf th a\
rm onfi zreedc ofgoodborne di sease outbreaks as we
02, Shemé6®8&I |oau tebrrteearkiscar eported to the Cent
evention accbunbadttor abb@@®wedbadakX0 @&y .cemdr
| mooet bamaeaks occurred in restaurant/ deli es
| moaet baeaks (Lynch et al .-2 021000,6 ) S é&mad &lhlea
t bsr erackported tuonttedle fODC Bdducfooodbacheridi seas
t breaks of sal monel |l osi s at commer ci al f o
ansmission to patrons from fresh progsaice o
Nt ami natsieord ofordem tHiowese WeETrS, onuunberreak i nvestiga
d workers as the source of the outbreak or
|l berg et al. 2004; Glr;e i e deitc aanl .red? 0ahh;d 2HOe
on RMBIO2psKet al. 1994; Maguire et al. 20
)

O MO0 -TcCccCc®®Y—~-OO0O0

sosfo crieastteadu rsaanltmonel | osi s outbreaks

cteh e fi mmkieercst eads fa asdo umracted oonf icnontthe

ed by several observations. First,
d in a |l ow proportiontaef tthlae ntdet 3¢
fooar Hrawell € ngote t he primary causes
&etred iwietnh i fied in the majority (8
od wor kreyr so fw hioINIT&epsbse tsshtdeoda | hff et oa m
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mont h. The authors concluded Shhmometylhmadle sisn

restaurant (e.g., raw meat or eggs), the i1init
frengtuley serveofldFE&8ndseonbrabBsfmessbon to patrons
of food worker history, . e., symptoms and ex
restriction of i nfected f ood ewoerskseernst i fayo ni otr h
rest asrsarmdiuvadatbedcaks of sal monell osi s.

I n a study of food workers with sal monell osi
(Medus et al . 2010) sc 02 f 2Fanhento nizd et et idfeiveod k®wlst, u
and i dieonmnidf cahecsri tciacsals twerthe identificatio
aut hors concluded that t-hep ofapfdoddeat kérsatr
cases of sal monell osi si ors amg oc o rkinst oiltno orftehset uatalz
setd.i nigmportantly, even hostesses, servers, ba
food preparation duties can serve as sentinel
al so mwatatfeadod woc&erssdseshedd @dunmb®alpmdbtrirednitsaami ssi or
and those identified through surveillance shc
out break at their place of worSlka.l moinedk ¢saed vVinees
among food cwolrikteartse tpor efveent i on and contr ol ef
food workers or restriction of their duties.

The biology of NTS and the epidemiol ohbg ah sa

under apprtecoifattehda tp ecrodneprl etxoi tdyecrlenase t he incid
the United States, commer ci al food establish
prevention measures, and prceovnesnitdieorn faoredd cwoonrtk

i mportantTSoturamrs mif s Ni on.

Gener al Description:

NontypbBal calhdilTBnt eaneabacteria that cause a
sal monel |l osi s. NTS are among the most common
esti marmieldl ilam® c ausaelsl yocicnurt haennUni t ed St at es; o f

are coudnfauidremases reported to the Centers for

Sal mohievésa in the intestines of anoomeéd] ssoirl ,hu
surflhaeshave been contaminated with tehecdmrces
become i n$ealmemye:wli ah

1T Eating foods contaminated with the bacter]
origin, sucrhy ,asunpeeftoerupe gedesd. nArlkki,t s and ve
be contaminated. mAmptieadotbycam bhefeaecntea foo
1T Contacting farm animals or pets (including

ani mal f eceg,onare nd rsi. ma l envi
f Touchi my nadrtda sur faces or objects and the
contatmed object i nto ones mout h.

T Drinking contaminated water.

Most infections are thought to be acquired th
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| nculatPieasSiyanp:t ombegifnhed2 to 72 hours after be
althoughe iutp ctaon at akeek or more for symptoms to
Symptoms and Complications:

Symptoms of salmonell osis [ nahddd¢ edewmgudlblay i &
|l asts 4 to 7 days. Persons with NTS infecti ol
approximately 20% of personszattihen iild nrescguiirse

patients the 8lpBSeadftrcobanothd etalyentlelsddadcd st r eam,
body sites and can cause death unless the per:

400 fatal caseocafurs ®&lamdnglelacgsi A smal d emnuwmmber
consequeNtT8si hfemti ons, such as arthritis tha
Antibiotic treatment for sal monell osis is ge
Anitbi otics typically do neli mhopat etnd theh.e cHaweawd
antibiotic treatment i s recommended for per sol
infants under 2 mont hs aove ager,t dihre wd derrll wi,n@r
that predi sposeaevabive infection

I nfectivity:

The minimum infdotri busmachess eé sogedEBS ally descril
However, doses of fewer thannlfubtgphesmsat bae:
of NTS i n etrhe het ocaoclultred $psh aisse ao fweilll described
infections. This persistence is often referrec

i s used texdesSnbmeoiokhtlme st ool

Studies thaeamel yosbod"wnanhhauraheomeof shedding i
weeks after onset of acute gastroenteritis. P
devel op sy mpbteo nise ncpaonr aalysocarri ers of sNhiloSr;t etrh e ¢

peri od hoafn tpiemesoths who experienced ill ness. C
bacteria in the stool intermittentl y. Treat me
st ool and may actwually prolong the duration of

Typo#ever
(causatt mopnweSl a typhi)

Sal monel |sau besnpteecti ieesxsaarcav ar Ty phi which is refer
typhoid fever (caused by ®alchemelall a di prhlais)ke, c &
the only he®et.is Trilaheéevadhgtedr Stiahes, with ¢

cases occurring annually in the U.tsphoWwWdrf dwe
i's about 1 Avi mmihl laipgomr oxasmas ely 600, 00Q ygpdati s .
f everr irnidaulsitzed nations are i mported inte the ¢
resistant strains have become prevalent in se

| ncubaetrii®Grelneral ly 1 to 3 weekss adautemagxpesas
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Sympoms and Conhtpilghcatéwers;, from 103A to 104AF

sympt oms, including abdominal pains asngd dfi arr
appetite Acobehedf s psd taosc,csuormses. eii e pc o lcemii aat i
other tissues and organs,; e.g., may | ead to e
infection directly afffactud tt heo jtaiemtts anGhrma
gal |l bl adder, mawvhiacle mayecaesle pehson to become
| nf ectTihvei tnyi:ni mal i nfectious dose is estimate
individual typhecvdse di wiedti ous as | ong edasa,t he
usually rMfstomwaédle tthroughout the convalescence
untreated typhoid fever mani kstafiwetl odssethatf

2% % become permanent carriers.
Shi ga-PTooxdiunchegi Esca Col i

Qo3 7: H7 i s the most commonl ¥riodeEcsicihieirea d hs ear
( $TEC) as a cause of foodbor@&bv:I Hzhoedsrso tainc t
ease derived fronmnHavwda Edre® ha 3t ch erre a duindi yn atnr
m { @res o n, so contaminated raw ingredient
es of foodborne di seabseeen |1 d@nhhefi SATE@S ¢

orne i leldneStsatiens ,tshhedo mienyilgie n ®lbyp Vv asl 7 . The ¢

roups most commonly implicated as a caus
, O111, 0103, 045, and 0O121.

Ovw +~unw o om
ND®OO ™ —0 -

Food Code defirrki.ticodkeadiifS8TECI nesat bhabpr at
ga Nexrilnys.200 O: H.c cambrien abteiecan ss hofwn t o pr od
Food Code definition includes al/l STEC,
|l icated isubbmas diempasddgi e. cobloody di a
mi ¢ synddawmechtei onHsUSWimah Be&E@symptomatic but
ociated with bloody diarrhea (hemorrhagic
omboomiootyt op(eniE)Nptuepuraent er ohesnolr géitaga fc «
C

t

m=-"woT ® — D

abatheéd capacity to both produce Shiga t o>
he intestine.]

—pmee T H0 A

SHSw-3STST

| ncubati oSy mparoimsd:usual |l gf begi axBdd ored malyyts atnh
from 1 to 9 days.

Symptoms and Cdlmploirec &@dtaigoms:col i tis is charact
(abdomi nal pain), nausea oOor Vv onbiutti nbge c oameds dgira
bl oody.e clamesgmtyhebaiaxtrrheme maappearing to co
occurring every 15 to 39QrmdepubesabsEaver twnwpe
may range from asymptbmasievete, miidatdiidamreater:

hemogirdhacol i ti s, hemol ytic uremic syndrome)) .
HUS
| nf ectTihei iwfective dose of E. coli O157: H7 is
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t@a00 cell s. Chol dr @ane umddeita gbrr ogsgeade swil tyh i nf e c |
greatest risk of developing HUS. The el derly
duration of exncrtehtei osnt coofl KS BEQ lys < ailn ya d@du l@te e,
weeks ororteohnigredr oifn i nfected chil dren.

Shigella spp.

Causes an acute bacterial di sease, known as s
occurs in other pri matpeasn zelesh asAnmaersksd yosd t &l d
shigel |l onsniusaldcyc uSih iagdepd 8. Sonsi st of 4 species
S. flLeéxnkebydisjon®md sen;t ewhiaeeh al | di ffer in ge
and pattly8gegegp.a ar e thiogitsl yanidnthea g hOyt lvri @ ad £ no
overcrowding conditions, where personal hygi er
ment al hospital s, day care centwhs, hamd sBekug
me n WRTErfaods cyntemenatededpuentl y from fo
common causes of diseasees i Bhtiagn(dilnmi sl Suidoidnygs e Mué t i
tyde have appeared worrledawiichegg. anComd esrrrb leaadéror |
reducednusei ofobial therapy in treating shige

| ncubat i ok gphetr itood :50 hour s.

Sympt oms and :Complbidoati inmds pai n, di arr hea, fo
vomi ting, daemies,muandtoxanpal.l y Tchoen tsati ama | bsmotoydsi
resulting from mucosal ul edearnattieadn s .wi tThh ea ni lalvnre
of -75days. I nfections are also assocamded w
convul sions ihhegofuamtga Bt g ellr emeld {/neaeyn tbeer iaase hi g h
among hospitalized cases. Ot her complicati on:
perforation, and hemolytic uremic syndr ome.

| refct i Vihé yii nf e c thiuomuasn sd oi sse d fmone s wli @ hb aacst dr i al ce

age and condition of the host. I nfectivity ¢
agent is no longer presenften fkecressussaAby mp
may transnmi tr arnefleyc,t itohe carrier state may pers

Hepatitis A Virus

Hepatitis A vinaunso meHAW) piiscoa na®%iruenypbepedv:

virus). sTRAevihepathas nbeenebne rc | cafsPstobf en afdd naiisidyae
exact pathogenesis of HAV infection is not un
intestinal tract and iIs subsequentthhey stirtaen sgpfor

replicathieoviamdbesshbdugha tbe bile.

HAV 1is most commonioy aspread ebtifghd foeagrh eqp@irtsaomt .
factors for reported cases of hehp atniottihse rA cianscel

drug homesexual mat ¢ apd Coavel to an endemic
outbreaks also can occur through ingestion o
However, the source off iapfpeotxiionmatied ya &t0 % odntr
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HAV i nf errdeminc iisn edevel oping countries, and |
with good environment al sanitation and hygien
HAV i nfectibinsdhmhececdrand a&r @saswympmti ¢ mba tiriledsrudArs s ¢
hepatitis A (symptomatic infection with jaund
than 90% of adults born in many developing co

Childrenpplragnanr ome i HAY hend raecsem c&d iomf eod U ¢
ot her s, because mo s t chil dren have asympt om:
infections. I n the United Statagedtlitdi dids ea s
young adults. or Aumegear ¢ onndg eacatmicosne df i nf ecti ons
61, 000 HAV infections (includes cases of hepat
in 2003.

HAV | mmunikmmumome: gl obul i n o( Ip&d)ovd adre -elpepossig e
i mmwprophyl| axpiast i dg &i nAs t hRer ot ecti on 1 s | mmed,:
individual foll owing administradimoantolis |fGgl lam
i nocul ation. | G igs HAWf e@cntfiewced i on @hewe gt ie/ne r
i mmunoprisphylfaxi ven within 14 days of exposur
is i dentified, -wlo® kiesx soft Arctgiveen mmuno@rophyl a
(a formma¢batned, attenuasebeshr ahawonfutnbl Ag)y okni d>e
of those i mmunized, with minimal adverse reac
Hepatitis A vaccination of food employee has |
effective and rgeecnoemneaelnidye di si ana heu &hi tcepdrm&aytaeh e <
in some communities.

| ncubat i oAv epreargieo d2:8 y s -5(0r adnagyes )1.5

Symptoms and Colmpllneas i wsnsal |y begins with syl
di arr hea, abdomi nal opaifrat i fgewerrk, Jaeiandka cdee , | dag
stools might be present at onset, or foll ow i
ol der children and adul tld niessmovrid hl ijlaalnydi tce ¢
onsoeft il Il neskBrupt . usulah | WT@mn ch avcku Istysmp 0 6na r a n d
jaundi ced. Jaunddagsgeheenl t heoonses 6f gast
asymptomativwi denieetofontepat i ticugiayl ko rdatt ®rcyt
|l iver infections such as alanine aminotranstfe
a mild illness to a fu2mveaks thepsasductasi omany
up t105% 0of t heesr,epporrotleodnigcegusat ir teil @ psomgup to 6 |
degree of severity often increases with age;
without sequel ae or sreedwantraéenc¢c®. 3%TEeerdrsed@db rlt%e d
for adule¢éesr ovelrd50 vy

gnbBisagnosi s of HAV i nfection requi-HA&\W. spec
-lHAM ibecomes undetectabl e wit harns o6n smo nhtdhvee w
e persons dd&émAVr emai hsveMtan wpneate -HAM ecti o
e only other | icensed serologic test) can

o039
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after recovery andgefrecrontolse lndmai nder of the

| nf ecfTihei t yndfoescet iovfe HAW ad sbeprlecswmeld0 to 100 vir
the exact dose is unknown. The viral particl
and asymptomati(cHt0oatlgdh) gaandemasv ¢ i ede e xadta md et r
thesksl oe up tof86tdayws phBstdence indicates
|l atter half of the incubation period, <e®fntinu
are probably noniwrefekc toif oy a uafdtseare dtdh & gfr iorhs tHAV
not been reported. HAV i s shed at peak | evel
sympt oms, and shedding dimtitniiosnh esr raymptl oomsafd
dysfunrct $pymptooms sacacnceu rt iare tchhee cul ating antibo
| mmunity after infection probably Il asts for |
at | east 20 years.

Repbntg History of Exposure:

The repormemtgs rfeoqruidrsasnteragr e fd exipgned t o i dent
be i ncubating an iShfiegsepifoan Odb & : HG wor ovheus STE
fever, HAV.

Which empl pyees ewlposuee are restricted?

Answer :ed&mpWlbyg worsk aibd isa hfmfeamd eserving a highl
(HSP) facility, except those employees who ar

Why dondt empl oyeas nwly pShaal i neognitTpboass ence etaot tea ?b e r

Answer : eFemptbpwysees who are exposed to nontyph
not necessitate restriction of the employee b
of empwiotyheessnl y a historyesfweapwsuaeiagesieasld e

What constitutes exposure?

1. Consuming a food that caused illness in anc
Shigedft.a, ©db57v: H7 or otthereBdEC, ot yigA.I

2. Attending an ienveants eotrt ewnogrskwanegk eowmedi sease
3.Cl ose contact with a household member who

Why are other guidelirmsdrprcoviodhedori mmpdaoiyties
reporstureex ptoo hepatitis A viru

Answer: Employees who have had a hepatitis A
infectiotni mey ilmmiuei ty t o hepatitis tAroumglect
i mmuni zation or Il gG tnhnec Wl atnifeered p e enp d ity eexipeops
standard definition of HSP doesndéteaappployl dv ewh
become infected with HAV are gerear adrl op oasty np
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susceptible el dedl Whawbko skenoneme iinfsfteaetd i onal i z
protected from HAV by prior infection.

What is the period of restriction?

Answer: The period of restrtcmeoofbégioddbowner
member expbosuferantdebaspalti bdcabathe pathogen
of Communicabl e Diseases Manual . This i1 s the
shedding the pathogen.

f Foorowvirus, 48 hours after the most recent
T FoShgeslplpa. , 3 dahyes naofstte recent exposur e

T FoE. ©bbV: H7 or other STEC, 3 days after th
T For typhS.i dT)yfpehdidr d@ys after the most recen
1T For ,HA0O days after the most recent exposur

What irsiddeofper estxpadasdad otho whedchi agnosed, 11| h o

Answer: While the household member i Shsgebl ame
SspE. cO157: H7 dECot hephSi dNyfpewie HAY; Plauwal dur i
incubatifont perpatdho@gen of concern:

f For norovirus, symptomatic period plus 48
1T FoShi gedd.a, symptomatic period plus 3 days
T FoE. ©bbV: H7 or other STECdayymptomatic per
T For typhS.i dT)yfpehgg megt omati od plus 14 days

T For HAV, onset of jaundice plus 30 days

What is the appropriate response to a report
Answer yeemplwhho report a history of exposure b
be remifndeéeidk r eqrueaproernteinntgs iflolrnes s, avoidance o

foods, and proper hand washing and personal h

Excl usi Reasst rainadt i on's

I n order to comply with Title | of ®heaAmer ibe
removeed einfpltohyee is entitled to a reasonabl e a
of transmitting the ddiaste asne.ma yR & ansca nuadbel er eaacscs
position in which the indivi dhal sweuwplsd amo te i &
when an excluded employee requests reasonabl e
3,22A01.11 of dt ICo dEDA HMHoovever, It i s not possick
the ADA withirmenthHheackdnewt.t lItowhi | appaben ween AD:/
Codebs exclusi on and restriction requirement
Empl ocnymeOpportunity Commi ssi on.

It is necessary to exclude f oo teimmpgl,o yoere sj asuynn
uffering from a disease I|ikely to be transmi
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increased ri sk ptrltegptarthle wi ddbd bleeicrogmt ami nat ed

mi croorgani sm. Ho we vse rs,u fiffe rtiithmegy ffarroodd ieawpritotey e es
and the conditiindemct sotisomoadhnbnon, Crohnodés di
stadesa @regnancy, the risk of transmitting a
case, dt eenpf o9 ee m&Y ngemai ma vial | capacity if

symptom is from a noninfectiousntctioadettbns ¢t
providing to the person in charge onveidnigc atl h adto ct
symptsomriom a noninfectious condition.

Because of the high infectivity (abiprbodutcte ir
severe disease), o fS atl ynpohigipthaded ehepaausies Ay
empl oyee diamgmadad ewictalse of il l ness caused by
asymptomatic or symptomatestalmiuiss$ hmentesx.cl uTllee
based on the high infectivicteys, taon di/nodriewihdeu aslesv

these organi sms. A food employee diagnosed w
Shi gep®BbBaECr nhgphDaldnmdnheT,$)d s excluded i f exhib
vomiting and diawededa,o amed ktolhemidsl&k Ilbév pat hog
decreases.

The degree of risk for a food emplbyae obnfeohdm
but asymptomatic with regard to symptidrs,kt hteo
resol utmpammasf. syThis risk decreases even furth
with a |isted pathogems. butThreevdeerc rdkeawel opne dr i
consideration when excludiemgp| agyees e sanddlcitegshutd t
di fference in the way food empl oyees diagnose
to gastrointarsed i mandlIsgadanpt oms

Restriction of food eanipileay ereess oil nufte cotne elcefrw i sayhmph
nati onal. dHtoawed/iaerr, because of the prolonged du
food workers have beemetaks ,sewvi de nacfe ftdh@adbdomwe
il (Green et al. 2005)hy gainedn ee vp rdeecettiecaebst (2Q0r ete
FDA 2004), exclwusion or restriction of infect
measureni maima moet ential for transmission and |

t he food d mpHediyre emamager .

There® no epidemiol ogical evidence of an incr
empl oyees in highly stulsecegpéenétal ppppllhaioos.
suggests that restrictiohsishaufgbtyvesuestbepfor
popul ati onbsi gohrl yt hseu sncoerpt i bl e popul ations to ¢
events wketedahoodf handler is involved in no
establ i shmenltys swesodmtgndbHiaghpomub bt iless freque
establishments not serving highly -250ulslge pbthilb| e
nontyphoidal sal monell osis outbreaks were re
facdd iand 16 owowpibtrelak,s daompared with 731 outbr
ar e many highly suscepti bl ewlpersesabnhs i nnrepgel
institutionalized settings. A snmhonrteentrse ssterrivcitnigv
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susceptible populations is not warranted at th
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Decision Tree
Food Employee

1.

Wh o

When to ExcludeSympRemtandt Waekobd I[E
Di agnosis with Sympt oms

Reports a

Is the Food Employee reporting listed symptoms?

v

W

Symptoms of:
*  \omiting;
« Diarrhea; or
* Jaundice
k4
Exclude per
Table 1a.

Yes

v

Symptoms of Sore
Throat and Fever

HSP Gen. Pop.

(Mon-HSP)

4
Symptoms of infected
wound or cut

5

Restrict per

Table 1a.

If the Food Employee is reporting a diagnosis with Hepatitis A
virus, NTS, or typhoid fever:

h 4

Exclude per
Table 1b.

If the Food Employee is reporting:
* Diagnosis with Shigellosis, Norovirus, or STEC; and
*  Symptoms of vomiting or diarrhea

Exclude per

Table 1b.
Key: Decision Tree 1
STEC = Shirgoad Eicxhgnr i ¢ hi
HSP = Highly Suscepti bl
NTS = NonSaglprhon d@lall a

Food Servi

ce

a
e

col i
Popul ati on
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Deci sion Tree 2a. When to Exclude or Restrict
Listed Diagepo€hapterder t

Is the Food Employee reporting listed symptoms?

No

v

|s the Food Employee reporting a diagnosis with infection?

W W k4
5. Typhi or Hepatitis A Shigella spp., STEC, or Norovirus? MNTS

‘l‘ W k4
Yes Yes Yes
l W

HS5P | Gen. Pop
{Non-H5P)
h 4
.| Exclude per Table - Restrict per
- 2or3. - Table 2 or 3.
Key: Decision Tree 2a
STEC = Shirgoad Eicatignr i chi a col i
HSP = Sugbépti ble Popul ation
NTS = NonSaglprhon d@lall a

Food Service | nitleprdparteetda tOi 9o/n2 OMao9n u @la gedb 2 4 7



MANAGEMENT AND PERSONN

Decision Tree 2b. When to Rdstsrniedt Ex pbhead eE0
Chapter

Is the Food Employee reporting listed symptoms?

No

v

Is the Food Employee reporting a diagnosis with infection?

No

v

Is the Food Employee reporting exposure to Norovirus, STEC, HAV,
Shigella, or Typhoid Fever (S. Typhi)?

Yes No
A 4 A 4
HSP Gen. Pop
(Non-HSP)
A\ 4
Restrict per
Table 4.
A 4

Educate on symptoms; reinforce requirement to report

listed symptoms; ensure compliance with good hygienic

practices, handwashing, and no bare hand contact with
ready-to-eat food.

Key: Decision Tree 2b

STEC = Shirga Exhgnr i chi a col i

HAV = Hse pAatviitrius

HSP = Highly Susceptible Popul ati on
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Empl oyee Heal th Decision Tree Tabl es

Table la: Summary otf o Re&tqiuc reomechtBEmplooy Segsnp

Food empl oyees and conditional empl oyees shall
charge
The person in charge shal/l prohibit a condit.i

becoming a food ermpel ccyred eunltak-11 0 &8g etdi n ghh ERUCh a |
reinstatement of a symptomatic food empl oyee.

EXCUSI ONEXCLUSI |

Sympt [OR OR Removing Symptoma|RA
RESTRI CIRESTRI ClEmpleey from Excl uflAppro
(Facilit(Facili|Rsetriction Neede
Serving |Not ser | Retur

HSP) Wor k ?
Vomi t I[EXCLUDE |[EXCLUDE|{Whenexlcéuded food/ No if
been asymptomatic|di agn
or provides medic
Exceptifonms agnosed
Nor oySirageslp aT EC, H
or typh( il ¢ p)fiseevee rT &
1b & 2).
Di arr |[EXCLUDE |[EXCLUDE|{When the excluded|No i f
been asymptomatlcdiagn
or provide medi c
Excepﬂrforﬁa)saegjn wi t h
Nor oviTE& s HAYTyY pis

Tables 1b & 2).

Jaund|exclude |exclude|[When approval i BA|Yes
i f the dqif the |and:
occurreqoccurr e, 1T Foodl emnpe has
the | astthe | as]| jaundiocedor e t

calendar days,
1T Food empl oyee
documentati on

Sor e EXCLUDE |RESTRI C{When food empl oye|No
Thr oa medi cal documenta
wi t h (3).

| nfec|RESTRI C1REBRI CT |When the infected|No
wound properly covered
pusul a

boil
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Key Tabl e 1la

RA = Regul atory Authority

STEC = Shirgoad Eicxtignr i chi a col i

HAV = Hepatitis A virus

HSP = Highly Sumceptible Popul ati o

Table 1lbofSRmmaiy emersted ,f &ry mpitaoagnati ¢ Food
Empl oyees

Food empl o
I

yees and conditional employees shal
i mmedi ately to the person in charge

T The pechlsamge nshalwhemta ffyoddg eaR@li wyae oirs r ey
|l i sted diagnosi s

T The person in charge shal/l prohibit a cond
with symptoms from becoming a feddR&mMEI oye

. 003f t he, Cftharptregi s tagtneomerdt, ofy mpt omati ¢ f oo

EXCLUSI ON(Removing Diagnosed, Sy RA
Di agno|(FacilitidgEmpl oyees from Excl usi|Appro
HSP or Not Neede
an HSP) Ret uo
Wor k ?
Hepati |[EXCLUDE wiWhen approval iBRAamdai|Yes
Vius l4ddays of 1T The food empl oyee h
sympt om, ( more than 7 calenda
days of j4§ ¢§ The anicteric food
sympt oms f ordanoar e t
T The foodkeemploovi des
documentati on
Typhoi |[EXCLUDE When approval iRAacltai|Yes
Fever 1T Food empl oyee provi
(S Typl documentation, that
I s frSeeTomhHecti on
Nont yp/lEXCLUDE When approval i BRAaonkdt: ai|Ye s
ISabmellBased on 1T Food empl oyee provi
di arrhea s documentation, that
I's free of Sal moneVp
i nfection or
T Foednp!l oyee s ymmpttionmgs
di arrhea resolved a
sienct he food empl oy
asymptomati c.
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EXCLUSI ON(Removing Diagnosed, Sy RA

Di agno|({(Faciliti gEmpl oyees from Exclusi|Appro
HSP or Not Neede
an HSP) Retuo

Wor k ?

STEC EXCLUDE 1. ServindSR haoi Ehall|Yes t (
Based on on a regtsri2addt end ubbms arfe|r et ur
di arrhea g9and remains restrictedHSP o

requirements | isted inretur
2 Serving an HSRRenaacnijunr es
unt i | meeting the requl; not
3 iRrems tari cExcl usi on requi

1T Appabvis obtadmded flwor Kk

T Medically cleared, |rest

T More than 7 calendabasi
0

'
s
the fo empl oyee bno'H_ST
t
r

Nowor uEXCLUDE 1. ServingSRA haoni Shall|Yes (
Basedonmin iyon a restricted basis |retu

di arrhea g9and remains restrictedHSP or

under reqmemts | isted in No.|retur

2. Servingf aci IHSRRymadedunr es

until meeting the requ/; not

3. Restriction or EXx|requi

T Approval is obtainework

9 Medical Loyr cl eared restr

f More than 48 hours |basis

food employee becanmnhoHSP

faci l

Shigel | EXCLUDE 1. ServingSRA haoni Ehalyl|Yes t ¢
Based on on a r easstirsi c2t4de choluoms afiret ur

di arrhea 9resolve, and remains rlHSP o

under requirements | isted inretur

2. Serving an HSRenaacnijunr es

until meetmeamgt $ hienrBgu|; not

3 Restriction or EXx|requi

1T Approwvhtaised fmdom |worKk
T Medically cleared, restr
9 More than 7 calendabasis
the food employee bnNOKHSP

Key:bl eTalb

RA = Redultadboryy
STEC = Shirgad Eixtignr i chi a col i
HAV = Hepatitis A virus
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HSP = Highly Susceptible Popul ati on
NTS = Non$ glpmaoa ala l
Medi cal clearance/ documentation for aStiegeltlha
pract ihtoiwo mgr 2s consecutive negative stool spec
(a) Not earlier than 48 hours after discontin
(P At |l east 24 hours apart.
Table 2: Summary of Requireswintths Reosro | Dvieadg nSoysnep
Food employees and conditional employees shal
person in charge
1T The person moticthawriglee sRAlwhen a food empl o)
T The person 1 n icthaar gceo nsdh & li vomparl o leeipriprl tosy ea I S
from becoming a food employee RUODLEIOZ2meet i n
the FoddrCadcd,nst atement of a diagnosed 00
Pat hoge EXCLUSI|EXCLUSI |Removing DiagnogRA
Di agnogqOR OR Empl oyees with HRAppr 9
RESTRI QRESTRI C|Sympt omEx dlrwani onRequi
N (Facili|Restriction t o Re
(Facili|Not Ser t o Wo
Serving/HSP)
HS P)
Typhoi (EXCLUDEEXCLUDE|{When approval i d4Yes
(STy phi RAand:
incl ud.i T Food empl oy ecé
preus medi cal docur
il neS states the f(
Typh freeSofTyamHieg
Nont yp|lRESTRI QRESTRI C{Whenraphpl i's dbefYes
Sal mon RAand:
T Food empl oy ecé
medi cal docur
states the f(
free of a nor
Sal moinrefl éd at i 0
T Food empl oy ecé
vomiting or
resolved and
passed sodince
empl oyee beca3
as ytnmpmat i c.
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Pat hoge EXCLUSI|EXCLUSI |Removing Diagno g

Di agnogqOR OR Empl oyees with |
RESTRI QRESTRI C|Sympt omEx dlrwsn on

N (Facili|Restriction

(Facili|Not Ser

Serving/HSP)

HS P)

oo
X"
S

~ T Xu>xX
® — O

co oo >

Shigel |[IEXCLUDERESTRI C S

-

)
® =~ TC

o))
O — S »w @ (n= —

I
h

- O —/ |

"y S|m o ocC

d
e r
Se
Remai
requi
3.
unt il
T Approval is ¢
the RA and:
Medi cally <c
More than 7
have passeoed
empl oyee be
as ymotmac

N2 NWNPEF
>S5 Mo
—

DS OMDASOSDOD
a -

o
5
T
-
TS TS O TS DS O T
o Q
OFT nv wm
— U n =

T I
T

NY (N ™ Van)

d
c

Norovi IEXCLUDERESTRI C|1. ServindgSB had
Shall only work
24 thouafter sgmp
remains restrict
requirements | i
2. Serving an
Remains excl u
requi rements
3. Restrict
unt il

T Approval nied ¢
the RA and
Medically cl qf ac
More than 48
passed since
empl oyee bec
asymptomati c

H
de
[
i o

N
g
A
¢
9
I

ST O~ T ODCE "o <L

T
T

[al}
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Pat hoge EXCLUSI|EXCLUSI |Removing DiagnogRA

Di agnogqOR OR Empl oyees with HAppr 9
RESTRI QRESTRI C|Sympt omEx dlrwsn onRequi
N (Facili|Restriction to Re
(Facili|Not Ser t o Wo
Serving/HSP)
HS P)

SEC EXCLUDEREBRI CT|1. ServingSR hagYes t

Shall only wor|retur

basi s 24 hours dan HS

resolve and r emdgt o rrng
meeting the reqgqgiunres
No. 3. ed; n
2. Serving an HYr aig r ¢
Remains excliudgdqt o wg
reqmemts | i sted|on a
3. Restrictionrestrtr
unt i |l basi s
Approval i's (noKHSP
the RA and facil
T Medically cl ¢
T More than 7
have passed j
empl oyee be
[

Hepati {EXCLUDEEXCLUDE|When appriosv obt a|Yes

vVirus within |within RA and:
of any |of any T The food empl
synopnt, (symptom jaundi ced f orn
within [within calendar day{
of jaun/jaundic f The anicteri d
has had sympft
than 14 days
T The food empl
medi cal dacui
Key: Tabl e 2

RA =uRagory Authority

STECSh=i gapt odiEsicrhgeri chia col i
HAV:HpatltlsAvirus

HSP = Highly Suscepti DT& PBRopohSdlproan alall a

Medi cal clearance/ documentation for Shtgell a
produwEcicrod i , its rbeasapidtao nfetads h practiti oner sheg
negative stool specimen cultures that are tak
(a) Not earlier than 48 hours after discontin

Food Service | nitleprdparteetda tOi 9o/n2 OMao9n u @la geb 2 4 7



MANAGEMENT AND PERSONN

(b) At l east 24 hours apart.
Table 3: Sgmmae meof s RReoEMMPI aWhamw shkedver Devel op
Gastrointestinal Sympt oms
Food employees and conditional empl oyees
person in charge
1T The person in charge shall epotitfsy at ksé sRAdw
19 Thperson in charge shall prohibit a condit]
from becoming a food empl oyee -urdt3i lofmd étei
Chapter, for reinstatement of a diagnosed
Pat hoggExlcusi onfExcl usfRemoving Diagnos|RA App
Di agno{yOr Rest Or Empl oyees Who Ne|Requir
(FacilitRestri|Gastrointestinal |[Return
Serving|(Facil|Exclusion or Res|Wo k?
HSP) Not Se
an HSP
Typhoi |[EXCLUDE |[EXCLUD/When approval i s{Yes
Fever RAand:
(STy phi
i ncl ud Food empl oyee pr
previo documentation, s
i1l nes food empl oy® ¢ Ppihs
STyphi infection.
Shgiel | daEXCLUDE |[RESTRI|Remains excluded|Yes to
approval i s obtalton aHSH
and: to ret
T Medically clejuntesc
9 More than 7 c¢c|hot re
have passed s|to war
empl oyee was restri
basi s
nomHSP
facil.
Nont yp/lRESTRI CIRESTRI|When approval IS
ISal mon RAand:
T Food empl oyee
medi cal docum
statesempeofe
f ree nmnotfy pah oniod g
Sal moinrefl d at i o1
1T Food empl oyee
devel op sympt
days have pas
food empl oyee
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Pat hoggExlcusi onfExcl usfRemoving Diagnos|RA App
Di agno{yOr RestOr Empl oyees Who Ne|Requir
(FacilitRestri|Gastrointestinal |[Return
Serving|(Facil|Exclusion or Res|Wo k?
HSP) Not Se
an HSP

CONTI NUED ON NEXT PAGE

Norovi |EXCLUDE |RESTRI|Remains excdtuaeleed{Yes to
approvwalaiingdofro|to an
to ret

T Medical lgr cl ejlunr est
1 More than 48 Not re
passed since to wor
empl oyee was r e stterdi
basi s
nomHSP
fadity

STEC EXCUWDE RESTRI|Remai ns excl

uded|Yes to
approval i's obt

alto HSP
return

T Medicallgrclefunrest
T More than 7 c¢c|Not nre
have passed s|to wor
empl oyee was restri
basi s
nomHSP
facil.
Hepati |[EXCLUDE |[EXCLUD When approval I s|Yes
Virus RAand
T The anicteric
has had sympt
t han 1ldr days
T The food reonvpild
medi cal addounm
Key: Tabl e 3
RA = Regul atory Authority
STEC = Shirgoad Eicatignr i chi a col i
HAV = Hepatitis A virus
HSP = Highly Susceptible Popul ati on
NTS = NonSaglprhon d@lall a
Medi cal clearancel/gedd amesmptpathhiadEmcecfeg @ HE®Pror Sh
producing Encolist resbhdassesdfoom a health pract
negative stool specimen cultures that are tak
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(a) Not earlier than 48 hogrsaaflter discontin
(b) Athbaeastapédrt.
RULE 02 Tabl e 4: Hamd oAlys eorft EXymopstuanmes, or Di agn
Food employees and conditional employees shal
The person in charagreals hamp!| @ysedai vbhi ds traedr aerxte io ts iu
becoming a f oodi leimtpyyl osyeereviimg aan aHSP wunt i | me et
RULE 03 the Chapter, for reinstatement of an
shallceeamd oensuwiet hc ognopd d ahnycgei eni ¢ practices,
requerrtesm proper handwashing and no BHC with F
repor a | isted exposur e.
Pat holExcl usi o/FacilitiegWhen Can the RegRA
Di agn/Or Restr|{Not vEedrHS®IEmpl oyed oRaMou kr? |Appr
S (Facil it I
Ser viHthgP Need
TyphdRESTRI CT|IEducate f (When 14 dcaaylse nhdaavi N o
Fever empl oyee (dsince the | ast ¢
(STyp symptoms 14 days has pasd
) for and enempl oyeeds houssé
compliancgbecame asympt omd
GHP, handy
and no BH(

RTEoods.

Shi ggRESTRI CT|See above |When more than 3No
spp. have passleastsi ex

or mpbare 3 days h

since the food ¢

cont act became &
Nor oMRESTRI CT|See above |When more than 4No
S passed lIsastc ee X ha

more than 48 hol

t he efnopoldoyeebds h

cotact became a
STEC |[RESTRI CT|See above |When more than N o

q
have passleastsi ex
or more than 3 (
passeé s$he food
household cont ac
asymptomati c.
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Pat holExcl usi o/FacilitiegWhen Can the RegRA
Di agn|Or Restr|Not vbedHS®IEmpl oyed oRaMoukr [Appr
S (Facil it I
Ser viHhgP Need

HepattRESTRI CT|See above |When any of the|[NoO
A vir conditions i s mé

1. The food empl

HAC infection baég

i Il ness vfarcacm nHA\

against HAV, or

or

2 More than 8W9se

passed st nexpddhd

since the food ¢

contact became |

3 The food empl

an alternative j

BHC with RTE f ogd

days after the j

and tpHheyemr reca

training.
Key: Tabl e 4
HSPHFEghly Suscepti BHE RoBal @t Hamd Contact
RTE = -ReEady GHPGesoMlanufacturing Practice
STEC = Shirgoad Eixtignr i chi a col i
Il n orcdoemp Ityo wi thhe TAintelre clancsf wti t h Di sabilities
removed i f the employee is entitl edatteo tah er eraiss
of transmitting the disease. Renanemr a bt loe aancoct «
posntim which the individual would not work a
when an excluded employee megrueshrsi egfelaysochadd re
3,22001.11. However, iall srebéevabssaadpewt phiei
Annex. When faced with an apparent conflict

and restricti onoyreergsuisrheonuelndt sc,onetmapct t he U. S. [
Commi ssi on.

Restriaodi exs< | usorodisngv atry taltte popul ati on serve

popul ations have increased vulnerabiilliltny stso i fn
a healthy individual -makebsymphoimescdRledhmeg simimle
mayavhe serious medi cal consequences i n i mmun

reinforced by statistics peotdhonneg it bnadsesat |
Sal moBetl ¢@ai t iQlviesr 70% of tahtet rdiebauttheadi stno otghti bsr eoar
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among individuals who for one reason or anottf
restrictions andCedel aseoaspécsakedyi satthegent
hi ghly susceptible popul ations

Periodicfadeessteé mpmgl coffees for the presence of di :
cost effective or reliablpr.oviTdhieored oaree trreisgge
gastrointestinal symphdméj storhowédekRpoduagno

The history of exposure that must Shigsdedpa,r t e
STEC Saan dnohyed H ia. | udeéo a9 niSep Mometld Il a

Upon being notified ofsomei mMichamrygde ad eed wlpad s iumi

1. Di scuss the traditionadr anlodrecutod patamae gn

2. Advise the food employaettoesbbetfheagohb
wor k. This includes a didecswcsgsibend ofn @rh
after going to the bathroosoilcddnganegr id:

3. Review the symptoms |isted excltbhei €nder i
food establi shment.

4. Remind food employegsaef spheidfei € és g onrf oir
the person in charge i mmediately upon t
the Code.

5. Ensure that the oéobdi mmpdiogeel wvwtiopsamwy
described in the Codpeerdseovre lionp cahnadr ggee.por

Arestricted food employee may work in an area
food, wr aperewdi seunsgel ezo nige teielsed f ood equi pment
of activities tmhagthta droesprcihutdeet svwe ks mnr egi st e

bussing tabl es, stocking canned -boodtbkeampiamcdg
mai nteencaanpcaci ty consistent with the crfigdoed i a i
empl oyee twrioctiesd rfersom working in one food e:s
unrestricted capacity in anotherd fiorodarestthadrl i
store that i s not a food e smaaybleinsthemmeinag hfreeadd rees

as a consumer .

An excluded individual may not work as a fo
establishment.

Re moval of Exclusions and Restrictions

ood e oyees di abepsedtsight eNbBrWO@bE a8 H7

mp |
ot her STEC, Salomaeaympdhlossydnagt omati c with diarrhea,
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excluded fromest afbdads hsnemvti.ce However these s
empl oyees di ff er ifargonno sseydm pftopbonda tehnep, | roeygedeisr e me n t
be met before returning to work in a full cap

The person il hoewhamge amaysad food employees wh
whose symptoms rheavuer nr etsool woerdkp ahom utrgs Radflt er sy n
resol ve.

However, di agnosis with a |isted patkog@en ninyv
charge may all ow diagnosed food employees to

Asymptiemédobod empleady ave ¢ hdSiNa ey 2u@H57: H7 or ot

STEC may not return to wor k i nsyampftuolms craepsaoclivte
person in charge shall only alcltoend tbhaessies f2040 dh o
symptoms resolve and they shall only allow th

susceptible pepulatednfoodhempl ogees remain r
cleared or othetwrsa mMeetestméxal omno

I n a food establishment t hat serves a highly
di agnosed ws$3hi geéedrpey, i Odl5i7: H7 or ot her STEC
sympt omatic witttheapmisthiadd anre ts d iwsooec tke donb aas i s
asymptomatic for at | east 24 hours. These fo
medically <c¢cleared or ot her wi se meet the <crit
susceptitbloen.popul a

Food empdgprnyeeshldedwd ttiht iasr eA avliwauyss excl uded i f d
days of exhibiting aegst | Tneags sgimpeomt henonsts
medically cl eared.

Food empl oyeeshedpiasagAatdasicerelu svi ivbhged ekt di agnosed
days of exhibiting any illness symptomiidnti/
medically c¢cleared. A food employee with an an
mi | dmf of hepattijtasndi ewét hobood empl oyees diagrt
with the hepatitis A virluds daaryes eoxfc |laundye ds yinip ttoh
di agnosed food employees shall 1de dag movhead ef mpa
sienct hey became symptomatic, or i f medically <c
with an activédepatéectisod withsthee al so exclu

Food employees diagnhasscd@btymeadiphihei adatfieore)r

al ways excluded, even without expressing gast
not tyy peixchalbli ted with typhoid fever. OQut break
(Sal monmnephadre been ttamadicofasvsymempl oyees who
pat hogen to food, causing illneesel yTte gthi gmfw

ofSTypWwarrant exclusion from the foods ebseteanb | i
clearedi byam phybBas completed antibiotic ther
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Asymptomati c shedders are food empdmgrerees iwhlon a
but who are identified through diagnosi s, or
Norovirus, drheanMfyuoneaoferi al p a-t.h0o3g eins i WMeil
gastrointestinal system.

The risk that fredaesymwpogmatsi ovhoshedder s wi | |
di sease varies dependi mge uwroarketrheéftiheg d eofoidev i lit 2
prepared, the susceptibility of the populati or
i nf@aod establishment that serves a highly sus
who aresuppuersessedin Redboboidcteisarmabl i shment t ha
susceptible population affordd phe tseucptpiuoees sfeadr
Subset of the gener al popul ation pygivenedand
avoi dameeanodf contact with RTE foods.

To minimize the risk in all food esstabbiyslamen
asymptomatic shedder and based on the factors
t feour bacteairialepttbhbdogeastricted or excluded,

Requiring restrictionalflort marseganpdfo nah d cb ssdhteardiec
uni form criterion anpdubils sherhxein®gtadnto nwirtolh AMhH/
Communicabl e Diseases Manual . "

I n order to comply with Title | obntmhasAmalt so;
removed i f the employee is entitled toiakreas
of transdnisdgaseg. t hReasonabl e accommodati on may
position in which the nidndiowiddualT hwo wslt ke prsota nwae
when an excluded empl oyee r eqiueefsitys desacsroinbaebd ei
3,22001. 11. However, it is not possible to exp
Annex. Wh eann faapcpeadr ewnitt hconf | i ct bet ween t he AL

and restriction rheoquulidr ecnoenntt@ac,d | etribppdUoeSme it Op p
Commi ssi on.

Clean Condition

Hands and Ar ms

The hands are particularly important in trans
dirty hands and/ or fingeeinagl| prepgegcdoanymhette
whi ch may contaminate t he hadnwass hmunsgt ibne afcoclol roo
the procedures outlined in the Chapter.

Even seemingly healthy empl oyees nmpanissemsv et haas
are tsrsanbslnei t hrough food. Staphyl ococtihe for
mout h, throat, and nose of many empl oyees. i
touching their nose or other body parts.
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Cl eani dgurRr oce

Handwashirmgical af act oar ailn praetdhuocgienngs ftehcaatl c an
hasdto RTE food as well as other pathogens t he
Many empl oyees fail t o waasrmy tdired re Wam disly@asies ew
fl awed techniqgues.

I n the case of a f oodamdo kleerprwisttthesnes, hahe &
Opportunity Commi ssion has agreed that this r
t hrough er emacscoonmantold att apoe i wi tatkcbhe Americans W
Devices are avei habhehwhdi tb e@eahavatory to enal
to adequately generate the necessanty friction

The gr eanttersatt icoonncoef mi crobes exists around anct

aga under the fingernails, known as the fAsubu
mi crobes on the hand and tahriesa iosfe atlbhsed ahtrahned tne
Fingernail brushes, if usedvpropelbyjnhdeeohbe:

area of the handuse Pfriompgeer nuasiel obfr ussihnegsl,e or de:
brushesemmplroyyaeh dwaishgngherlbaedur-eoganeduobt eg
i n microorgandsms on the h

There are two different types of microbes on f
mi crobes consi st ofwhe et amienédiots@ | fyladah sbl@ienss ur
not survive or multiply.orgAnmeder ataen mEemhbermoo

handwashing. Resi dent microbes consist of a r
on theasHlditheyy awaes hneodt oefafsitlhe hands. Resi de
usually nfoar apctoearcteiraml contamination in food s
Al | aspects of proper handwashing are i mport a
Howe,vefrri cti one abnede nwaftoewn dhatvo pl ay the most i
amount ort tsoemreulstpieng the hands is critical i n

just the use of soap and runnitrhgatwartagr bteo prrers
is the abrasive action obtained eldy twiagorl mwssleyn

transient microorganisms on the hands.
Research has shbhwnsacaomdismaumublOi s necessary t
from t he haardsamtnidmiwhreonbi al soap |is wused, a nm
Soap ostamp for the surfactant effect i n remc
temperature is iIimportant in dchihevism@apt he max
Every dtnadiandwashing is equally i mportodbritaland
reducti on. Therefore, effective handwashing
hands. When done pr opreg |fyur tehaecrht msa masgieca rsotef s mhitadne
| oad on the hands. 't ims nedu algl yh aindEo btya ratv oti
contact wi t h heavily contaminated environme
handwashing senk t bwek etdsrsepsptapeosm dodr hand]l
handwashing procedure. byTlhibs acamnnlge aapapmpl! it ®
before the handwashing procedure, then, after
hanwdk sfiaucet dtamadmsdanrd handl es.
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Handwashing done pr-3d3pkobgynedmcttiesmist eshibghactt ¢
reduction in transient viruses and protozoa.
pat hogensdmi ¢r obes ,n>adsanfdeurccond ami nated with bo
bodily fluidsgy hbmendwashfagtinve i n compl etely
Therefore, a further i nterventi o esauchf ood a
necessary.

The hands may become contaminated awhanitthe sf.o
increased risk of contamination requires hanc
activities | istedlistTehde isnpteichifs aCedkammpe @ 8t en (
inclusive. Empl oyeesanmuatctwas h yt twéii rc hh anvads r &
of the hands.

Where to Wash

Effective handwashing is essemandad Heaooeni mg md
of cross contamination. It I's pmppethpt egbat
handwashing facility in order to help ensure
Handwashing sinky adame att ®@ dh e lntdl evialyesn iakcaitetsvga s hi n ¢
so they provide pr ompreeas svarte,r arednpeq witpupreeds wvaintdh
nail brushes (not required, but recommended),
dyer s. lttestonapaghopmrainafls in a food prepara
avoi dabkteminati on of the sink and the food pr
for food employee handwashi ndgidgiimmelt Mmdssdp rcaoa
because these sinks may be usedaflor, tamed dai svpaor

ot her l i qui d wastes. Such wastes may <cont ai
preparation areasclardgdoiflredmriololmsp emgo g s

Hand Antiseptics

I n the 2005 Food Codesanihti auesred0 oWwa st hree ptlea cre di
ntiseptico to eliminate confusion with the t
to moekycltetl emtgyt hes etdern mi ndile FDA Tentative F
Care AntiBrepduct Drfugr OTC Human Use, Feder al f

The term Asanitizero is typically usemdertto de
objects ,ororaretqgucil pense nt and wut ecnosntlasc,t asnudr foatchee
Chmt er definition of fisanitizero requires a mi
to a 99.999% reductliocog.r eodithcethiedm OAEd et RIDdO BE C K
Met hods of Analysis 2003, 0g whiearnc irre gmi ¢ 8 0 rag a
achieve Asanitization. oo

Sanitizers usedonttoacdi seignufiepcnte nftooadnd utlemsi | s
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redarctof mi cr omfrtgeamifsams eaxncdeed t hi s mini mum re

mi cr oorfgraommsmsman skin is a totally different
nearly 1impossible to achieve withaut haarma gaigne
typlixyaachieve a much small er r-edgct erdaicuinroenti c
for Asanitization. O Therefore, the effect a

consistent with thei detfthemi@haomt eorf. Aisani tizat:i

Theword fAantiseptico is a Greek term]ymeawil vego
into a second definition, meaning, fAa substan:
term Aantisepti co giesntosf tuesne de woend tstkio nnid et soc irporib e o &
AANti septico is defofnetdh eu nFdeede rsaelc tH coond ,2 OOr u(go,)
act) (21 U.s.C. 321 (o)), as: AThe representa
consi der ed etnot abtei oan roefpraesger mi ci de, except 1in
regsented as, an antiseptic for inhibitory us
other use as involves prolonged contact with

Section BB83FDA3Tehnht ati ve Fi-CaleMAnbgsaphi toDr |
foOTC Human Use, Feder al Regi stcarr:e Jannda skptit
anti<emtiac ning drug produtcob applpi @ detoepit oa ihifey
prevent cross contaminationcarAAnpédaesbneept hanl
producto is defined in Section 333.403 of the
designed fot fedguesnttmhmamraiueanbte r miodr oor gani s ms

initial baselgiurmd el evaslhi agtemr i adeng, and dryi
persistent antiseptic containing preparati ol
mieor gani sms nan iRdplcacisnlgi the term fAhand sa

antisepttice® waseéows§ a more scientifically app
reduction of microorganisms on thde askiom a@aMmdt\
product

i s-i 0B65pfeRuaee intendeldi ab pneduett &
s is 1) safe and effective when appli
t o baroeameh a mdso tdh ate cwiolclont aBécause of
and toardhsanmtei saptei ¢ ®omMysth comply witl
fety provisions of the | aw. Thiee pr ohi
aom2l.y atpg | a ne-seexapto sfeodo dr.e ady

Hand Ants sa&pbriwg aProduct

Tkere are two means by which a hand antiseptic
to human skin:

1. A hand antiseptic manydebre aaprmeaetvieadn dghya gFEDIAI 0 n

showing safety and effectiveApmsrsowed Drawg bRr
with Therapeutic Equivalence Evaluations
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(h /| | www. agoessdat pt 6§ daderThiby deed @awrmdn tc fims
Food and Drug Administration, Center fc
rmaceal Science, Of fice of Generbdbctbrags.

ument Aprodpdesfi co | istings rather t han
|l i shed annually with monthly suppl ements
tiseptics are | isted in thi shapvueb|bieceant isounb nsi
t

[
anadpproved for these product s.

ttp:
t he
Pha
doc
pub
an

2. A hand antiseptic active ingredient may be i
t hceount er-GarHe aAndmi sge pRricduct s under the anti :
Since hphdcapt bdeecdt sanadr el aibnetleendd f or t opi cal
empl oyees in the prevention of disease in hu
Food, abrdugCos me20 1c( gAc.t AMs drugs, hand ant.
manufactur ¢édsthynean ehtaabi s duly registered w
their manufacturing, processing, packaging,
with drug Good Manufacturing Prlaicgt eed swi( tGIMPF
as @ ¢o¢roduct .

Products having the same formulation, l abel i
mar ket pl ace on or befomat Desepmberude h9765podo
eval uated dum@eunttenre (OQTeC)b yDrFIDGAORe Cieamw er f or Di
and Research. However, as of May 2005, a fi n;
been finali DAdhaShemnef onaele R fi nal deter mi nat
genal |y r ecogmd zefdf eacst isvad e( GRAS/ E) .

GRAS/ E antimicrobial ingredients for hand san
future final monaodrea WAl Ci Dswgd Revd e w. | nf or mat
producvtyeriesd cboy t heo@praplhsmdy mbe obtained fro
monograph (TFM) for nAHealth Care Antiseptic L

Rul e. o Thiwsa sT FppMi,b | wiksehdeddr ail no Rehndeuseend 7, 1994 (5
deg i bes thbhandcbagai bnzefs in this Review on p
I Il nformati on about whether a speciafyi @alpsrood
be available from the manufacturer.

Questions rabgatdtpwgofpaaaeapmtavid hanmteispeect t o OTC

directed to the Office of Unapproved Drugs anc

& Resear chr F@ oAd mindi <Dt r ati on 10903 New Hampsh

Sidrv Spring, cMD i2cO 9p9r30.d uScpte | ab el romoti onal [
t

0
I'p
required for determining a produc s regul ato

0
0

Hand Antd sa& pERoavdeaAddi t i

ul ati on Uredler at hd&ofoadqg d Da
e bst armasobhabkpp datnald atnd i s
d based upon the productés i n
n a hand anti septiocneanrte orfe af sooc

To be subject

to reg

Cosmetic Act, t h u
00
i

component of f
Wh er e utblsd ances
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MANAGEMENT AND PERSONN

basedt ugomroduct 6s i ntended use, circumstances
used include the foll owing:

1. The intended use empaedubsbomncegmbhyat benenas
21 CFR Tih7rOe.sdh% It dgwl at icoens fuosre-dsounbinsatdatono a rAt i c |
review by FDAG6s Center for Food Safety anct
deter mi ne whet hecrans ubceh garna netxeedmpt i on

2. The intended use of a dwahbstcaomade,c tihrboslewd isnug
hand antiseptics, may be figenerally recogni
FFDCA. A partial Ilistingrefgeobsabhhygyesewndyl
may be found i n CF8R .Palrhtess ele8i?h s uls8t4a, v ea nhde tla |
FFDCA all ows for independent GRAS deter min

1
For the use of a substance to be GRAS with
publicly available data thati tde momtsd mdhaedd U:
Thealeso must be a basis to conclude that tfF
that these publicly avail ablandatanetbatl i
GRAS, it is not subject tdhepreemar eomnd rewail e
to notify FDA of an independent GRAS deter
do so with the expectation (($eeeEPA®S nignwae:
of GRAS Nwotttipcse:s/ /awww. accessdata.fda) gov/ scr
Al t hough such a |l etter does not affirm the
opportunity for the firm tohe emeti evrei a&lognme n
Suppoirttsi ndget er mi nati on.

1. The intended use of & otbstancermawpnbeéi bhe
approval by the FDA or the United States
September 6, 19858nct Ab h s kuarndeenrp p2bll oGFRe dP ar t

2. A substance may Foedt ConsabjteStubst ance Not
effective in accordance with the FFDCA Sec
of an ef fcont iasctéa Mmsauebdn ot 1 Et edt i ahoagewith c«
use, 1 n theofFDRAf flanovteintn@@mriyood Contact Subst e
I i st i's -avael all:e IToaventory of Effecti ve
Noti fications
(http://www. fda.gov/ Food/ FoodlngredientsPac
1656 73 .Ahftoncd nt act substance that i €£athen sul
submitted&DGAddEN9 (Fh) does not i nclude Ssim
maufactured or prepared by any person oth
notification.

The Division of Food Contact ®&ubpgtawicee Nappir o
specific product s. Howev er ,i ni fcotnhte citntwandce df
requirements ofFhr2els hOFR D70.r3eQgul ati oonorftoactsub
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MANAGEMENT AND PERSONN

articFBPA may providataniget heuts et doefa itihtiesmdeerdo d u c
from regul ati om. as Howkuoved, attdet product mu s t
application or under FDA6s OTC Drug Review to

Questions regar dushgoft hseu rseegautl cae soptyn cshaagd f oo d
be directedoft oFadhe ©orwtisctonSub27&ncé&lROt PAi aat
Par kway, Coll ege Par k, MD 20740. It may be h
i nfatrimn whenutngqguspengfabosubstance.

Fingernails Maintenance

The rement for i gernails to be tri mmed, fil
the cleanabili f areas beneandai theorfipigec at
fi ngernail s may n up i n rtéehmro v @ ofde daule mat érrieal
the fingernails after defecation can be a maj
present cl eanalmiyl ihtay boon @anmangaeamdcmgegnail s m
to be no | oggenfthor tthegedti p. Should the f
empl oyeebs fi-mge,y tdipsposaatslien,glfeood grade gl ove

naanger of ¢ hpumdtowreedebyr the fingernails

f n
ty o
end

Jewelry Prohibition

|l temswe®lfry such as rings, bracelets, and wat c|
jewelry may hinder routine cl easmarngai r Afs matrh
ogani sms transmissible through food.

The term djadwegl rryed egesndro the ornaments worn
alert bracelets do not fit this definition,.
potentialing@rditaswsmisey targani sms to faoamedi cht
al ert or medi cal i nformati on bracel et t he
requi rements can be resol ved t hraonucgeh wietahs onk
Amer iwiatnls Di sabi |l ities Act. Th@h ppetresro nr @ qau icrhe
with the employee and together they can work
exampl e, the medical ailnertthe nffooremmaatfi aam knceectklltooclk
the necessary medtcalbsi ngoamatiskn twi tflrooou . Al
bracelets are available theogghi ateumbér setrd
term Amedrtajewaebmgoolbeadsppbiers).

An additional h®&averl d yasd sod ihaet e swiitbh Iji ty that
item i tself may fall i nto the food being prep
prolsl dmr consuomeppedsaontd/ as broken teeth and
OQuter Clothing

Dirty c¢clothing may harbor diseases that are |
inadvertently touch theier tdieinry halhdts hriensgd Ihrasyi
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MANAGEMENT AND PERSONN

contamination of the yoaldsbebhagcpmntepmireat ed FOI
with dirty clothing. I n addition, empl oyees
consumer s abani ttdtei ¢ evyfermetotie est abl

Cont ami Reéevention

Eating, Drinking, or Using Food or Tobacco
Proper hygienic practices must be foll owed by
ensure the safety obdudtei ofnooaftt poc@icgn t djed o
mi ni mi zei bihlei ppsof transmitting disease throuc¢
food preparation areas is prohibitedchoeadcacse
sur f aacyesbemmome cbmsami hatedper seralatghaoigi ¢ éde
pl acing the fingers in or about the mouth or
coughing may resul't in food cont aymiersatmaoyn.al s
advemnsékygyt consumer Icosnfimeethce in the estab
Food preparation areas such as hot grills may
in these areas may present a medi cCaln sreiqgsuke nttd vy
in thease Bood empl oyeksfracgm @lldsevk dc drot adirnienr s
handl ed.

Di scharges from the Eyes, Nose, and Mouth

Di scharges from the &eyes, nose, or mouth thr
empkeygy can dinmatcd lgxpgoneadmioodj neqgsi peeadti cien g
and suisreglaerti cl es. When these poor hygienic

must be assigned to duties tthiamg mi modi gedt ser
surfaces and objects.

Hair RtestEfafienct i veness

Consumers are particularly sensitive to food
indirect vehicle of contaminatiosn.whé&omwotdheyyypt
t héiarn r . A hair resarmai hromeepsdsi g supddged t he
pl oyees from touching their hair. The eff e
irstyle of the indiefdoati oAdUBhodwhempoadkese

[

packaged ffgqadpmemt or utensils, or food con
e only exception to the hair restraint requ
ose activitiese ar emilniinmatdendrnssoki aosf tcoo nEX pos ec
ut dmssiand l i nens asér winove a-pped ashiggkees. Howe
empl oyees would need to wear a hair restrain
prepar atsi ovrh enu ova icgu i gtealf ft oarcewmorke f ood or prepar

em
h a
un
Th
w h

Ani mals Handling Prohibition
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MANAGEMENT AND PERSONN

Dogs and other ani mal s, l i ke humans, may harb
Handling or caring for ani mai bitadt bmaghk def ok
contaminati onhandfsoaddemploopneag. I n food ser\

approved-ffroendl|l dogaltiCloar gdhe( PPle€C)s omu st ensur e
notified of tamedi ofreédhpoghesipmendbnpahdr surpptlh eisr t
dogs if there is an accident because food em
ani mal s.

Hygienic Practices

Smoking (tobacco or el ectre@rsi ci nd efvoioae spa seoprias e
prohi bited pboetceanutsiealo ft htahte t ke nhacds sufrd @aadt e sam
contaminated. Unsanitary personal practices s
about the moumldi scr hms eateaneémeezna@yv ot kcoughi
food contaminatsemvi c€odreir eklissed rvg lcges swirtahwss ianrg
in food preparation areas.

Di scharges from the weyes, nosg, oor comoghhng hb
empl oyees can dixposég tootdamindategguée pment . Wh
practices cannot be controlled, the employee
of contaminating food and surroundings.

Cl eam of Vomi thienagl abBwde nDtisar r

When an empmhmeyeeorcwsther i ndividual vomits o
establishment, there is a real potential for
Putting t he nptroo paecrt iroena piona sae ctainmehleyl pnd r edatef b be
may become contaminated and that others may b

According to the CDC, Norovirus is the | eading
Sates. Mor eNosrpoevciirfuisceasl layr,e t he most common cau
of acute gastroenteritis. ofNograosvtirrouesnties itthe n
ages and it is responsi bl e fgarstgroe aatkesrr. i tGDsG 0§
estimates that 21 million cases of acute gast

Noroviruses cgnobe, hagtdl ytcoeatahoughi18twiatalan
particles mayf ebcet saunf fii rediewisd wal .0 aTcruars v+ a f oo

tper son rout es, airborne i nhal ati on of Vomi
cntaminated environment al surfaces. Good evi de
of mvous thatspresumabdyopkets contaminating s
and being swall owed.

Il n addition, thd epvceetle motfi aNlo rtorva msumsi ssshieadn i n t he
viral particl esndpeanegrmmonegfciinEeawotnmi Cian con
environment with 300,000 viral particl es. On
cl edanuep vomitus were more |ikely to contract i
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Norovirus oaaesexnfaovwamplongi v(eo)f teemd di arr hea (
which can contaminate surfaces and bealbme ai
infections. A recent study has also shown t he
reservoir oowfi rhusmamrevheonr in the abSewndieesfhawei $
that Norovirus can surei ae beastombtdagsr abces
that routine cleaning, twi tadodurte sasadgN odrieonviii eraifsd, reta
in eliminating its presence on fomite surface:
t

O ot heesr. f omi t

Effective clean wup of vomi tus and fecal mat t
diefrfent l y f ram nmgugrn oiece duree s . It should invo
di sinfecting process. S 0 mes acnoi nt pi czuiotds afd dhoadt u rafr
and disinfecting countertops aanmmd nfi luamo rcp, mpowmho
not be effective against Norovirus. |t i's t|
procedures for ebéioheahi mgmabhdsdiasdhbr diarr
address, among oprheeperi tdeinmsiheftgceo auestes ma@ih centr at

Consumers are at risk of contracting Noroviru
expovuraertoorne Norovirus from vomitus. Addi t
ri sk offi cggnNom@evnidr ucsa ni Islunbessesquae nt | y-t @rad n § foeord t
items served to consumer s.

The Chapter specifirge tilsatt ot eex cRaurdeomri m eGh a
exhibits, or reports iaagsnyorspetdo m,sltlonreysvsio 6o re eap olsil
Norovirusp aAdclreasmponse plan is intended to a
or otmeduahdbecomes physically il/l i n areas w
Once spcbode @aselox caf freud i ivse nicrhpermnat i ve.

When developing a plan that addresses the nece
/ a

and/ or diarrheal contamination event, a food

T the proceduwmriengneindr aoamyr ednosvcah a r gfe s |, i ncl
particul at es;

T the procedure for cleaning, sanitizing,
surfaces that may have become contaminate

1T the procedures for theoevahaat mapossmediedibe
to discharges;

T the availability of effective disinfecta
cleaning aredjudipgmemfte@atnidn@ppurtenances int
proper use;

T procedures famrd/tolre cd ieisapfo enagtl i aomd odfi st ool s
used to clean up vomitus or fecal matter;

T the <circumstances under whp erhs oan al o ogpdr o ¢ ®
equi pment for c¢cleaning and disinfecting o

T notifitavtdoaeampboypes asetloé prer sonal pr ot
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1
il

Wh e n
sour
per
t he

Food

procedures to follow in containing, <c¢l ean
the segregation of areas that may have b
unnecessary exmpbsyeesnod catsheormer sn at he f &
di scharges or to surfaces or food that n
minimizing rasg&miofsidam etatsreough the excl u:
empl oyees as s pbelc iOf3t md Chma ptPedr 511

mi ni mmzskgof disease transmission throught
and others from areas ofafjepdapdeparati on
the conditions under which the plan wil/l

a food emphgpmwesedtasthdreye nerdeeaxp s wsre t o,

ce of a confirmed di sease outbreak of Nor
the Chapter. I f a food empboyeemhaso bBeen |
regultajt.ory aut hori
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5 1-61-. OBOOD

CondiSouornc e s

e of defense i n emnl@d+ 0idsg ttch adb tf aoi
roved s ocwrcche sar et hde sicnwpsl siecdaitibi edinasw ..
food products to ensure that, a
ditions that endanger their saf ef
reguliadosy rgpmabmbiutt wln *xmercs se Vi
the conditions tosiwhghnshofbodlds siar e
y sealed contaisercontsdac¢racddt bt esrwaetl
emnrcumbtamdepjtredt er dented cans

hazard.

, at all stages of production, i s suscept
use patorgaenisansmimary@beegdr ageanomhl shef ar m
he farm environment, in waters used for r
ilizers in which plant crops aré gnowmel c
s, ffreritgat izemahwatgerwataend fcian be incorpor
nfadrs .t hese reasons, food is required to be
food products witlhatb earoeb tuani dheerd a nt shpaercst bi yor nb
j wrdii ction or otherwise approved by the Health
may be obtained from | ocal sources.

Sources
raw or

f molluscan shell flilshi aheamaepfare¢dqueeth:

[ asnt autned earncdo otkheudst rezemerceangi thkber hpat
woul d de roy or inactivate microbial pat hoge
certitha d olnautmetnht esy th av eo nb eneant ehrasr wehdatd @ dmepfierd | it t
standards contained in the National Shell fis
Mol |l uscan Shell fi sh. Certification also pro
shpipng have beesanondugygt ednumndeéernns.

(o]
n
st
at

Food should be purchased from commerci al supp
with their varieties of food and open entry t
t he miadr cabnt ami natuiscen coofmnfeolocticanl dHretece mat e r i g

home kitchen's I imited capacity for mai nt ain
considerable microbial growth and thxooghproHdae
di ver se corutramrisnatfednpro€esnsirogli s required f

food entering commerce.

Labeitdennger al
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Sources of packaged food must be | abeled i n ac
copsumer s to makoensi mfboorunhe dWvhabmty itshoenys ueneetr.s |, as a
existing medical condition, may be sensitive
may result in dangerous medsi coarl icnognrseedg ueenntcse sb es

consumed. cdms wddrid ilbanve a basic right to be g

Except for certain species of | arge tuna and
consumption, t hey must bee sperrovpeedr.l s Iffir otzidioms dperd
premi ses, purchase speci figc ateicchms qairesu rairneg utsh
parasites must be provided. Labeling should
product was .fr ofzheins pirsa preeed &si ssahr yf rboent nat ur al k
carry parasitiecctwoarnnds itnhjautr ec acno nisnufimer s who eat
ceviche, green (light-bpmokmadi sat mmdh. h@hgliwgr ma
i mbedded mwusdlde. fiBhorough freezing kills the
|l ow enough temperature for a |l ong enough ti me

Labeling for Fish

Except for raw molluscan shell fishd fdeit &i B hsy
eggat tlhave been removed from the skein and rin
consumpti on, they must be properly frozen bef
premises, pur chase adgpepcridipiee @tiigugest e ke ruisnegd tth
parasites must be provided. Labeling or other
as to whether the product was frozen properly
of waayrnc apar ass tilcatwoecan i nfect and injure coc
di shes as sushi, ceviche, grseneonk e(d isgahltnioyn .maTrhie
are often deeply i mbedded insi dworfrmhs hihmu$écbka.
subjected to a | ow enough &< mperr attlue eCHapt ear | o
Labeling for Juice

On July 8, 1998, FDA announced in the Feder al
regul ations ng smeatue o farewiett mdbnl e j ui ce produc
processed to prevent, reduce, or eliminate pa
took this action to inform consumerssegabyi cu
such juitce. prFoRIAlcexpect s that providing this i1
make informed decisions on whether to purcha
reducing the incidence of fboyo déthdom snuempitlel snee sosfe s
j ui ces.

On July 18, 2001 FDA announced a final rul e de
juice and juice products. Under the rule, ju
Control Poi mtpl @eBACOP cpgasCBagp Pr oscteasbsloea sj uradke
concentrates that use a single ther mal proce
reqguirements of the HACCP regul ation.de Reatdai |

only soVdtdicens umer s afneoutc hr eagsu ijrue dc et db acrosmp | y v
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Rat heChagpteegrui res fresh fruit or vegetabl e | [
juices or bever ages® scadrrietadifcfoemrgeudmetos eas eplr ¢ p

u
ack
to be processed under HACCP with a 5 | og reduc

St at

statement asChkRhe8edtieadn i h0122.117( g) . That

productbeéeeardg epuard z eedr edmd,e,t may <contain harmful
serious illness in children, t he el Rerfley, taond
DPH -5-1-.1071% or the definition of jeifcmidubtcei s i
imMmawdes pur®ed fruits and vegetabl es, whi ch
suscempodp bl &Ftoioanse.st abl i shments that serve a hi
cannot serve prepackagedapdil ¢tdbetyhanucshlemregas he
juice. For juice only, this population incl u
school, day care setting, or similar facility

Unpackaged | wii cep a(paelela sasteersg gffoirjc exampl e) does r
reduction nor a warning statement or other <coa
therefore hbe comsumdrbygdvisory for ami malt f o
olher wi sed procelsismi nawlkempapmhempaeamed and served a
is served by the glasstbatinof smakcbmmafftteas ¢ a

[

ri sk of wusing fAdrops o aind nlurosie g ebde cfarewsiati o fo rb u
s piefci sattihaman provide higher quality produce, m
be of a | ower quality or damaged.

Additional i nformatiofinGusdawael &EkEXietmpdukibe wndo i
Wa ning Label Re g-RRiercomanretn dao i odsi ¢er fEfofgect i v
Pat hogen Reducti on; FineaHi oGhui deammtcleed ,f dOcrntd ber
https:// www. f dad ogcouvnrefenat asdi/afuwdrraantfiecanhdii et ar vy
suppl emenh st i-gaibiiechdn oncge mreend wshi antfoorrymat i on

or obtained fr oNwttrhiet i FoDltaalldédmahdgDiotdd a mgn S8 pp

Label iMegatf carnd Poul try

Retail food establishments that processoand p.
eat, are Fedkerghtedgblhation to | abgl insasrprcoduo
USDA | ;nad e d uflies 909 Auegquusitr i8n,g lal | raw meat or
handling | abel or sticker or be accompanied
handling and cdbakingtepmoeoceoetduntds sategdlre meds un
arertadde to the fact that such products may co
their thoroughly cooking the product, regardl
|l abel ing wowldbteaiisttt 8dd rtheamlbtlriys hantenan tdat ha
prepackaged and prelabeled products or i f the

a supermarket with a meat processing operatio

The Of fdieciodl Geémr giaa Adiabalomabd r e qutihraetmeinst ss ofl
in food service establishment s:

Food Service | nitleprdparteetda tOi 9o/n2 OMao9n u @la geb 2 4 7


https://www.fda.gov/food/guidance-documents-regulatory-information-topic-food-and-dietary-supplements/labeling-nutrition-guidance-documents-regulatory-information
https://www.fda.gov/food/guidance-documents-regulatory-information-topic-food-and-dietary-supplements/labeling-nutrition-guidance-documents-regulatory-information

FOOD

T I f raw meat i s sold i,n aas fioso ds osneertvii ncees etshte
house®. C. @2AtAt 26, 6At dumesat Piredf f earnedd pooru
exposed for sale or sold commercially shal
for i mmediate consumption on the premises
package or whienng spoulrdp ef esobbrdeeadshpetpuopotes
for human or anTmase chbosdmpei once® establis
to verify the net weight of the meat.

1T Al food service establ i shnpernotdsucitrs ttthiag &
ekender s, sdchveget atelxea upeotei n, textured
vegetable protein, or other such product s,
visible to the public, donédobromant abhmed @adti @ g
which ewstbhtaders shal.l not be advertised u:
products. The menu or other advertisement
package when received drreodn etnhtes psstbaetdesneeonrtt &
| ab®ehki. Code section shall not be applicabl e
not contain such an amount of extenders as
with other | aws of awbeofUnitthedg St at eeeaehear

O C. G. R3A826
Labeling Guidance for Irradiated Raw Meat and

Il n December 1999, the U.S. Depart ment of Agr
(USDA/ FSI S) issued a fi nanli zrienggu |raatdi®antfidcord pte@ar mme
pat hogensEsdmecrliucdhSinag H70,1 iandd exXxtemwmd tle shkedélrfg
frozen meat andrmdatit poodoct6decad e rFad o7R éRjridosd uecrt
December 23, 1999).

Thealf i negul atsiherds ianr eTipudkel i9 of the Code of Fe
Use of ®Hoedtsngnd soanrd epr cofi deadtihmati ornaw refr
receive a maxi mum absorbed dosen opfr ordas crho rree cteh
moag than 7.0 kGy, in accordance with the EDAel
of Feder al Regul atioonmngzi hgalr@ERai1i7T®9n26pa) t he t
sour.ceshhhe regul ad itomast fallrbdthieanddkmaned pmeduct s
t hat reflects that orhe hptodilet pwaduict r adind tae
poultry product. This | abeling requirament i
coar se gr ohutndb eb efeifnentiyg ground for retail sal e,
commbeid withi otaheranmecd meat or poultry product

n cases where the entire packagdge iofcl pded bott
tanemand the international symbol, eambued th
nclude the word Airradiated, 06 or the | abelin
th radiationo orl fAterietahteerd ssbtga, tietnheandtl aigsdo o mu 8 t
nction with theesatabememett prfodawcti i sadis:
dient producadwatédotbmpomemt s, the irra
Il ed asngsedhenhstbBéeatement, but the |1 ogo
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i ngr edti@tneament for a Chicken and Beef Sausage
be, I ngredient s: chicken, eirr,r asgii atee\d o lmlencdf ntohtee
be required to be present.

Al | | abel s f or fedaord uyc tisn sppreocdtuecde de satta bl i shment
irradiation must be submitted to USDA/FSI S fo
Optilonabel i ngoustt attheemepnutrsp casbe of the i rradiati
| abeli dgpabédi praducts provided they are not f
first by USDA/ FSI S. | f s uchf rsotma tiernreandsi sadii nodni, (
reducti on of mi crobi al pat hogens, cwecshsi s at
documentation and validated through the proce
Point (HACCP) system. t&ucbanvatltigiméewdACEBRINY Pt
applicable in federally inspected establishme
Becaudeatron can substantially reduce and, in
of pathogenic bacteri a, ist bies hierhpo ragtfa mtit g et rhgartt @

temperatures to prevent growt h poafc kagy ngpatlso
compr omi sed.-mi PAd Itihnogu gihr rceod-i atradi Aeefl meah aon

prohibited undenst hedSDAf F&haB bseubcihk wae gpatocess w
the benefit o f i rramlg atheni byadagiodteend i ptt & ¢ U E@tX |
While FSI'S considers such comingling to be hi
the consumeodudtatcorthai sy biot hadirataeld a¢ emdp @amean
required.

The Radur a, I nternational Symbol

Further i nformation about | abeling irradiatec
l rradi at ieoant oafnd M Poul trgn PtrloeucUSDA/ FSI S W
http://www. fsis.usda. gadvdF@s288 m/ connect/ 058d
30ed50d®e60f.71eRe/v717.0pd f ? MODdAXREIREAS i on Questions ¢
abhtt pwww. fsi s.pwgda.lddwHvepsedwd @ tsa/ b sovoaretd ff eotoyd
facsheetuctparmitth spect i ccanfdasdafdetay i on
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Labeling for Raw Shell Eggs

I n regards to s¥&l04Y)gca) o apofder drlideaskt d en al
21 CFR (b®Mdaod 7Label ing warningst axtoedwlcint,isga ed s a
AThe | abel of al l shell eggs, Wwhet herowinmgi ntr
stat enRfE : HANDLI NGTI O8SIBR Troe ps efvremamh bddteri a
refrigerated, c o0k, eagngds oallamat ke bfndy @il kisn @Tlegg s r imh
requi rement dhoeelslt ety shmmpleyx btteeeosal | y processed
Salnmeol | a

Labelind-afusrclWho I ntact Beef Steaks

I n order for a food establi shmarstcleper aatt@rctt @
that can therefore be undercooked and served
mudbte | abel ed.an Rrccoemmoaratdee rtehtiasi I|neeedv eat bty de\
| abel s, obtaining the necessary USDA Food Saf
appropriately affixing the | abels to their pr

Food imeti el y Seal ed Contain

Processing éooldi g¢h tdedmperapure for the appropr
spores that, wunder certain conditions in an a
speci al c oentchearln @ilosx stnmbeod iu I, i naunm or g asip eame swh(is.ee
survival sg racgvetsh fooandniothi ons) are found throug
underprocessing of | ow acid food which is can
are killed maodsitheset aatvabotobneumespot s hav
vegetative cells and produced their toxin. I
sterile, they must be receomed frozen or wunde

FIl uMidl k &4i&kd PMioduct s

Mil k, wheaphei §oa snfants and very young chil dr
di seases, is susceptible to cont amiSrhdtgiao n owii tnt
pr od uEcsicrhgear i ccBMhili mo e p [@mlnli s tneornioac y t, odpenpesvi des a
medium for their growth. This is also true of
pat hogen contamination in milk andre@rondumals| \
peri stmabmesta be recereédigedeati pnopenditions.
Fi sh

After December 18, 1997, al CFR28cevwsbhmaveofcond
hazard analysis of their opematbilgyn,l iikadadt itfoy
i mpl ement a HACQPolIpleaic ht oi dcenti fied hazard.
seafood suppliers have complied with this r1ec
specific fish spekbDAsFiashe admndctssledray aPdfheand

Gudie , avail able from the -FPAaOédi bazafdSenhob
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parasites, natural toxins, histamine, chemica
The seafood implicatedthe $cse-mbmomg $PpPpaEasioeas ng
in 2R 1ICF3. 3(m) as memahing tblumafiasghd ombher spe:
t he fSamimby i daewhich significant | evels of his
by decamboXylfatieobkbssatt doheeapoaure of the fis
that allow the growth of mesophilic bacteria.

uat er a ttox ihru mas sc aryr iceocht ami nated fin fish
ai i, anandulbtroppicdawil deer.easl nwotrhe south FIl o
i bbean regions, beayrer ajcaucdka,, balrmabcekr jjaacdkk , hootr hse
g mackerel, | arge grouper s, and snVMaappyer s a
e
[
g
t

r slparcgespronddatory fishes may be suspect.

fic, barracuda, amberujaa okk,i ca n da nsdn arpapneyr oa rh
| arge and small are suspéecegue vialcykoen iemiu datntde i b
northeastern Australian waters.

Recreationally Caught Fi sh

Recreationally caught f i s hprroevceedi vbeyd tfhoer rseaglue ac
The EPA recognizes that Eishndrececapmakbebhy bk
American recreational pasti me, however, they
as pregnant whimedar em,d mamnalneed to | imit their
fish. Recr eaitsihonmdy yc cmtogihm mfoasnitlsl € hat may [
Fi sh advisories ERANn stbiengf oaind Rihseh ERA/ i welb $ iets e
http:// www. epa. gov/ watersciencel/fish/

Staseseifish ovossumepsi on @t evated concentrat.
or dioxin are Forunmdodtn pgeacmpmll e, iitbhye eraitsi kn gf rfoins h

health concern. Yet , some ©f smemadr gh&ehafti mmh
unborn baby or young child's developing neryv
recently advised wome,n pmheog nmeanyt bvweccreme, prruwergsniamg
children to avoid somandypdédel| bfiiodvie s hh atnh dneereea
(http://www. epa.gov/ wae efmtsmli ence/ fi shadvice/ ad

Stdtsesued advisori esoanmelry imri rha rsiploy bt a rnecerd e &
andbssiust ence activities. Each advisoryoris dif
totally restricted ecdontsou nepvteiroyno;n emaoyr ,d €@ no & hegde t
peopl e at risks; and spaygi apipbly cGrozaeespéaciffic

Regul atoryaraeutenmadurieegsed t o Maotni doaliomgd-i sévi
Advi s(oSEBAs FacthtShpe et/ vaww.secp a.ngcoev/ /fwasthe/rad)vi sor i
as wel |l as the | ocal -maktnggeroassparegarfditr
recreationally caught fish being used in food

There are si xofapfpirolhvied sources

Food Service | nitleprdparteetda tOi 9o/n2 OMad9n u @la Ped 2 4 7
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sh froenaedLCommerci al Fishermando as reg
Natur al Resources;

ve fi siMgfuracmldmuri st (domestic fish far me
e Georgia Departmentf @ofc dNmde nutr a$e Rteisomu;r c e
vesh from a AWholesale Fish Dealero as p

Natur al Resour ces; and
. Pregssed fish obtained from AProcessing Pl ar
ul

orgia Department of Agric ture.

s h, ot hean tdfael Imoil d u,sct hat are intended
st bedfpuomhaseuppapeli ¢dolalte meawsand t hat
stroy pathogens as per the Chapter.

i s h, ot her tharhamolilsuspaanp egh el pffreomzhesne $o o f
r

vice establishment as per the Chapter.

request by tehepeHenaltt hh cAudtehro rmusyt, fthr ni sh
ssion complies with aThiapeVvi dathiébe fhapmly d
|l e receipts, copies of permits and or re
the product.

scan Shell fish
gens found in waters from whicihsemdd uism :
mdrlsuuscaNio shel |l fi sh include: sk)aldyptser ®;x

t he ifd ntaHe pshhuwWakdd adductor muscle only
bacteria and viruses.

gens rfvreosnt tahree abh haarre coofncgamt iicn mol | uscar
ronments in which mol | ubsjcaamt sthae | d dntsadamigm:
which may contain pathogens, and to 1
S ; 2)el mdlilsihs cfainl t €h and concentrate p.
ding water s ;h aanrde, 03f)t emmo |clounsscuanme ds hwehl ol | fei,

nimize the risk of malelnss coaf n ss8twaatgkef iaosriti g
gn government agenci es, called Shell fis
sxhmel | fi sh are found, based, in part., on
classifskalli foinshambdwedtciamgmi some water s
nly at certain times ®r u8Sdefil|l cieshaCant e

exercise control over the mol Ituaskceasn pslhaecle
whewhear it has been all owed.

ficant el ements of Shel |l fharhv eCotnitmg | o fAumd
fish include: 1) & hredduimoé rmeairstc atnhesaghred d rf ti

t bsatt hied etnytpief ieend quantity of shell fi sh,
st ; and,t h2za)t amorl d quusicraenmesnhte | | fi sh harvest
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t hat processors that sheckhi mol louwsakeapda £pgkredtdhdfed ts
certified; and, 4) a requirement thawithbnthen:
name, address, and cer fpiafcikeat ioon rrepralt&krerof t h

Pat hogend/j bsuohsy\isbnriifo cpuamugWialemiod y,¢ hdonder aei a
monocyttolyetnemay be present in | owsmembén s hat
harvested, may increase to more hazardous | ev
To mi ntihmei zrei sk ofwt pat shhgegeén fgsh Control Author
bet ween harvest and temeigserdependaniThepbengt
year or the average monthly maxi rmamvaisn ,t evihp &
demened by the Shellfish Control Authority.

Paralytic shellfish poisomi ugpo(nP3R)Xirceamnlctro ofr
as dinofl agell ates. I n the U.S., PSPussamene
shell fishndmtomeasht and nort hwest <coast al regi
orl d has beédnmas$soscanedhwitfish from envirao
temperate waters. | n asddrietcieonnt,| yif nb etehng Inle. pSo.ir,$ €
f mackerel, |l obster, dungeness crabs, tanner
Neurotoxic shellfish poisoning (NSP) in the U
mol | uscan shel |l fioas thaafv etshtaodG wedlodngf stpheerx acd i ¢ a |
southern Atlantic coast.entTkhené hasibeesi ami §@
Zeal and, and some suggestions of occurrence e

For diarrhetic shel bkeieshnpoidomméimtogd etde neatha i

However, instances have beerScdamnadumenti ead iwe sl aef
Chile, New Zeal and, and eastern Canada.
Amnesic shellfish poisoninge(A8Rsumpt geenepnéal I
shell fish from the northeast and norgrhovielse mc o
in the Gulf of Mexico, although the algae t hat
has recentl y abeperno bildeemmaiird i terdays mgienneesrs crab, t a
crab, and anchovi es atleodn gSttahteeswest coast of t
Marine toxins are not ordinarily a problem in
However, pr odenct sc alulcbep ssscaanldl owphsoldo present a
natural toxins.

To reduce theassoskatodd i wWilthessaw shell fish <co
Administration (FDA) administers S SSIPe. NafThen &IS
i s paarttriit e, cooperat Fegdemaatha taen dppubbal ni ci nhveoal | vtihn go
shel |l fish industry. Those groups work togeth
monitor waters t o benfsouree htahravietsttéenyy a Fb Apscad et i
t h®ates'’ classification dfy d4haltl fniomhe Ipaorswe sat i
heal t h. Patrolling of closed shellfishing w
"boéetgging” freorns.cl oBeat Iweagtggi ng 1 s a cri minal
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she
t o

Key

o O OO0

Foo

I-ddriméh i |l thasessfromMucerti fied deal ers that
keep risks to a mini mum.,

points on Shell fish

Li ve snoalnl us hel lefcies hv emu satt bae tremper ature of -
Shell fish must be maiimt avihned irrecaerniveidnal ¢
Shell fish identification tags must be att a:
Shell s of Ilcsl aamsd, onyusstseee sl wif |l bl be ec I f the
it may mean t hat thheen sthaep plefdi sdn ,arteh ed esalde | |
shell fish are still alive. I f the.shells
Shell fish imuesdt fbreonobat anCerti fi ed Shell fi sh
Shel |l fi sLthi sSthi(plp&GSSL) is published monthly f
contr ol of ficials, seafood i ndustarty oand s
di stridart eglutumori ti es of t he Public Health
Cosmeti thactU. I8y Food and Drug Administrat:i
Of fice of Compliance, Shell fish ®8aftetar Kea
MD 20740.

Thel nterstate Certified Shell fish Shi ppe
https:// www. f da .-fgoogvdl d g/froiadmhts eerelgettraatflled ef di ts en

cked Shell fish, PRackaging and I dentificat:.i

AShucked Shellf
Nonreturnabl e p
packer err. repac
Mai ntainedl i oo
made for storag o]
i ndi i dual displ ay
Us med tamg | abel ed c ounstianign emmo raett wah ateir noen, & he
I
[

0O means one or both shel
ages musdatbhieanr nthmb enra mef,

mer i n whioch recei ved. E
n i ce, but source record
S

i shment management wi || need a rec
ficat itmon codmmihredllisntgckf product. Re
ch tekeacpd gduct oifProoadmacer b.a cWH Yo?ebl onr ncea s e
ness investigation, the consumer may be
possible to identify the source tod the
ermine the htareeal udtoicanciaonin bisclo emaldaet. e | f
waters may be closed to further harves

\

o}
ab
nt

— T OO TO oo ~TO0O>S

O T~
>o0m 0o —
(‘D!—F

|l l stock I denti ficati on

The radudi mraw mol ensciamgsael bt adet abShehims
Tag attached ted |Itshe ccko dihaalinreean If ySalme Ce r t i f |
or Deiaxloenrssul t the I nterstate Certified She
pproved sources.

he National SRebygfamh(Sa88P) artreongni zes tv
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Tasg: Harvestalreflagdgagand BMeny of the require
types.

Ke¢g features of a Shellstock Tag

The Dealer Name is The Certification Number is
the distributor of the their Shellstock Shipper ID
Shellstock (ICSS List)

The Certification
Number of the original
Shipper / Harvester
(ICSS List)

DEALER NAME CERT. NO. ._
Dealer Address S£E,

T~ City, State Zip Code

— ORIGIMAL SHIPPER'S CERT. NO. IF OTHER THAMN ABOVE:

HARVEST DATE:

HARVEST LOCATION:
TYPE OF SHELLFISH:

QUANTITY OF SHELLFISH:

THIS TAG IS REQUIRED TO BE ATTACHED UNTIL CONTAINER
IS EMPTY AND THEREAFTER KEPT ON FILE FOR 90 DAYS.

o When both the deal ear aonnd thlae vesheai narg,s tal
requorleidst thetdage anhdhibbheeharvest | ocati

White or Gold Banded Oysters

These t

ype ysters have undergone a high pres
pat hogeds

0
tiohntadthe ot her rsd@uwikr @ da giyrn fodarurea tsi
I

in color will also display a Lot Number. The
band around the oyster to keepumed ownst éi keha
oyster. Howeveratitomi prpaegat e oele nneed for e
because the treatment only reduces the | evel

AFACrooking Onlyd Labeled Oysters

FDA is advi $ood &8i ceawvdt abl i s htneernst ss htiop pbeed
contrasi rbeearing a r Cooking Onlyo | abel may
|l evel s of the Vibrio parahaemol yti cuw oyspt)e rbsac
not | abeled in thratmansenreSpecifall owssi de

food service establishments mus

o Ret ail and
hat bear the AFor Cooking Oalyo | :
o]
0

oysters t
product t
for sal e

an interndl45AFméorefmpesawiomarsbf
r service to the consumer.
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o AiFor Cooking Onlyo | abeled oysters must b
contamination bet weewpatdegast afna ordas & nodo dsu rafna
cont adotte ateaf ooddher Smceée cto proper -tseptirati
foods and effective cleaning and sanitizin
i mportant t-©o ptraetwieamnt. cr os s

NeoGr een Tag Oysters

These typwe olyesdrertsaahmaeset edhan wi ml not all ow t
They should only be found at a Certified Deal
List). flofu ntdh eosfd eareed or hel d f ehoudlde bea i Wwistul
tlye should be discarded I mmedi ately. Al s o, t
Agriculture or Seafood Safety Offiecelrocsahlo uHedal
Aut hority shoul d obndaior sihnwagiiicctegs dfEacoumetrdtiee sd a
for investigation purposes.

Wild Mushr ooms

A Wihlad vested Mushroom means a fresh mushroom
not boeceens sperd (e. ghar desteadd . MAshE lbwdne dmesh mod ms

hee been packaged in an approved food process
The sale and service of wild harvest edenrtusshr o
and poses the risk of edeamnh | yf ef dodr esdpsepca ceisé st «
safe to eat. Over 5000 species of fleshy mush
maj ority have never beem thast edbdowtr 1Dxspectie
another 60 Aueansxawhetdhenrsurmed raw or cooked.
are suspected of being poisonous, whether raw
i f eatenseabaw, abterapeoper cookingem®&dme pwii lsa nr
may dbhé fi cult to distinguish from edible speci
mushroom identification expert; howavefjcaheot
expert had |ittle medwnirceg. aifddeewa sovidi bl fitigsw @tigte ts
mushrooms unless a food e sHeaH titshhofrkei@tdyn.djiettiso mP
for grarvtailngoa prf oadeensetabt oemmepeéci es picked

be obﬁa@mesiourCQnSJSWMe)men eadchndividually inspe
an approved neutshharto ohna si dpeanstsiefdi an appr owerdd mush
procedurmdsacar dlogapiecpralnd tr ac eelcitliiotng r(a2e)l loiwg
the food establishment that sell s, uses or se
identifies the mushrooms by a | albledéwi pd acamsuy:
notification:

T The common andheswmalshnawmen; ofand

T The as e me fhtar"vWisltded mushrooms: not an iInspec

a Rniomspected site. o

An approved mushroom identifulhry isomml|l etnedd va
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course on idenedf ispeatcii ermmusfhrdalmsest @@ approp
storage and preparation of those species,; and
exam acceptable to Phekel GeoHgaht bépaEnwienon mé n |
Rec eKredenpgi and Traceability
Tof acilitate traceback and foodborne i1l ness
records (e.pgroviadgedorby atbled )appr o vaetdthasvd | d o mub &
container in which t haer ewirledc eh avnevde satinedd hsm uossfeerdd G
empt yThescs®r dsemauisnt on file in the ftadedhawmsrabli
from the date of sal eedormussehrrvoilbceesp oebcvoir idesd wb ¥ d t
approvedhwiddmrd immeshtliddert he foll owing informat

F Approved identifier name;

F Address & phone number ;

E Latin binomial name and |l ocally used commo

F Harvest dat e;

F Har vecsat ilon (e.g., town, county, township,

E Har vest; wamdh

F Name ofifonageharvested by an approved ide
Commi ngling of wild harvested mushroom | ots |

traceback or foodboasnanidl conesd hnwndsd ipgrbotdourctts
from t he fsotoadt eech aphree vrigeuosridys, must bealr edtadyasn e d
from the date the <container i's emptied. Thi
aszywptomatic | atent periods (né$amptciacmn)beé dupagtn
i nvestigat ihoant tciamme fbrea nueps tto 3 weeks

Th@onfer enceotfeocrt i Fdormkk (& IRuUpeddance materi al titl
Guidance for Wil d Harvested Nwww.rfoomaodsphsgooesc te.da
state and | ocal regul atory authoridntest ltainr us\
wil d har voeossn epdr argursahm.

The foCFBwi hgsed hiey St ate Officel tohd &EvEililudotnener

Havrest ed Mushroom I dentifier Course Learning C
6.1l 1l 1l ness I nformation (Symptoms, Cause an
a.ldentify foodborne illnesses associate

mushr ooms.

b. Descri be t he sy nspetqounesn cas d ofohesonenomin
mushroom species specific to the regi
harvested.

7.1 dentification.

a Dsecri be the anatomy of a mushroom as i

b. Demonstrate the use of |keynusihmr otohms iada
poi sono-alsi Kewo.k
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