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Food Code Public Health Service 2017 Department OF HEALTH AND HUMAN SERVICES Public Health Service Food and Drug Administration College Park, MD 20740 Food Code 2017 Recommendations of the United States Public Health Service Food and Drug Administration The Food Code is a model for safeguarding public health and ensuring food is unadulterated and honestly presented when offered to the consumer. It represents FDA's best advice for a uniform system of provisions that address the safety and protection of food offered at retail and in food service. This model is offered for adoption by local, state, and federal governmental jurisdictions for administration by the various departments, agencies, bureaus, divisions, and other units within each jurisdiction that have been delegated compliance responsibilities for food service, retail food stores, or food vending operations.

and suppression of communicable diseases, and with respect to other public health matters, shall cooperate with and aid state and local authorities in the enforcement of their ... health regulations and shall advise the several states on matters relating to the preservation and improvement of the public health." Responsibility for carrying out the
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    	1 Food Code Public Health Service 2017 Department OF HEALTH AND HUMAN SERVICES Public Health Service Food and Drug Administration College Park, MD 20740 Food Code 2017 Recommendations of the United States Public Health Service Food and Drug Administration The Food Code is a model for safeguarding public health and ensuring food is unadulterated and honestly presented when offered to the consumer. It represents FDA's best advice for a uniform system of provisions that address the safety and protection of food offered at retail and in food service. This model is offered for adoption by local, state, and federal governmental jurisdictions for administration by the various departments, agencies, bureaus, divisions, and other units within each jurisdiction that have been delegated compliance responsibilities for food service, retail food stores, or food vending operations.
2 Alternatives that offer an equivalent level of public health protection to ensure that food at retail and foodservice is safe are recognized in this model. i Copies available for order at the following link: refer to publication number IFS17 ii Previous Editions of Codes Recommended by The United States Public Health Service for Regulating Operations Providing Food Directly to the Consumer 1934 -Restaurant Sanitation regulations , Proposed by the Public Health Service in cooperation with the Conference of State and Territorial Health Officers and the National Restaurant Code Authority 1935 -An Ordinance Regulating Food and Drink Establishments (Recommended by Public Health Service), December 1935, Mimeographed 1938 -Ordinance and Code Regulating Eating and Drinking Establishments, Recommended by the Public Health Service, March 1938, Mimeographed 1940 -Ordinance and Code Regulating Eating and Drinking Establishments, Recommended by the Public Health Service, June 1940, Mimeographed 1943 -Ordinance and Code Regulating Eating and Drinking Establishments, Recommended by the United States Public Health Service, 1943, FSA, Public Health Bulletin No.
3 280 (Republished in 1955, DHEW, PHS Publication No. 37) 1957 -The Vending of Foods and Beverages - A Sanitation Ordinance and Code, 1957 Recommendations of the Public Health Service, DHEW, PHS Publication No. 546 1962 -Food Service Sanitation Manual Including A Model Food Service Sanitation Ordinance and Code, 1962 Recommendations of the Public Health Service, DHEW, PHS Publication No. 934 1965 -The Vending of Food and Beverages - A Sanitation Ordinance and Code, 1965 Recommendations of the Public Health Service, DHEW, PHS Publication No. 546 1976 -Food Service Sanitation Manual Including A Model Food Service Sanitation Ordinance, 1976 Recommendations of the Food and Drug Administration, DHEW/PHS/FDA, DHEW Publication No. (FDA) 78-2091 1978 -The Vending of Food and Beverages Including A Model Sanitation Ordinance, 1978 Recommendations of the Food and Drug Administration, DHEW/PHS/FDA, DHEW Publication No. (FDA) 78-2091 1982 -Retail Food Store Sanitation Code, 1982 Recommendations of the Association of Food and Drug Officials and Department of Health and Human Services, Public Health Service, Food and Drug Administration, AFDO/HHS Publication 1993 -Food Code, 1993 Recommendations of the United States Public Health Service, Food and Drug Administration, National Technical Information Service Publication PB94-113941 1995 -Food Code, 1995 Recommendations of the United States Public Health Service, Food and Drug Administration, National Technical Information Service Publication PB95-265492 iii 1997 -Food Code, 1997 Recommendations of the United States Public Health Service, Food and Drug Administration, National Technical Information Service Publication PB97-133656 1999 -Food Code, 1999 Recommendations of the United States Public Health Service, Food and Drug Administration.
4 National Technical Information Service Publication PB99-115925 2001 -Food Code, 2001 Recommendations of the United States Public Health Service, Food and Drug Administration, National Technical Information Service Publication PB2002-100819 2003 -Supplement to the 2001 Food Code, National Technical Information Service Publication PB2003-106843 2005 -Food Code, 2005 Recommendations of the United States Public Health Service, Food and Drug Administration, National Technical Information Service Publication PB2005- 102200 2007 -Supplement to the 2005 Food Code, National Technical Information Service Publication PB2007-112622 2009 -Food Code, 2009 Recommendations of the United States Public Health Service, Food and Drug Administration, National Technical Information Service Publication PB2009- 112613 2011 -Supplement to the 2009 Food Code, National Technical Information Service Publication PB2011-114303 2013 -Food Code, 2013 Recommendations of the United States Public Health Service, Food and Drug Administration, National Technical Information Service Publication PB2013-110462 2015 -Supplement to the 2013 Food Code, National Technical Information Service Publication PB2015-104921 iv Preface 1.
5 FOODBORNE ILLNESS ESTIMATES, RISK FACTORS, AND INTERVENTIONS 2. PHS MODEL CODES HISTORY, PURPOSE, AND AUTHORITY 3. PUBLIC HEALTH AND CONSUMER EXPECTATIONS 4. ADVANTAGE OF UNIFORM STANDARDS 5. MODIFICATIONS AND IMPROVEMENTS IN THIS EDITION 6. DISCUSSION OF THE FOOD CODE AS A HACCP MODEL AND THE INTENTION TO INCORPORATE OTHER MODELS 7. CODE ADOPTION/CERTIFIED COPIES 8. INFORMATION TO ASSIST THE USER 9. THE CODE REVISION PROCESS 10. ACKNOWLEDGMENTS 1. FOODBORNE ILLNESS ESTIMATES, RISK FACTORS, AND INTERVENTIONS Foodborne illness in the United States is a major cause of personal distress, preventable illness and death, and avoidable economic burden. Scallan et al. (2011a,b) estimated that foodborne diseases cause approximately 48 million illnesses, 128,000 hospitalizations, and 3,000 deaths in the United States each year. The occurrence of approximately 1,000 reported disease outbreaks (local, regional, and national) each year highlights the challenges of preventing these infections.
6 Most foodborne illnesses occur in persons who are not part of recognized outbreaks. For many victims, foodborne illness results only in discomfort or lost time from the job. For some, especially preschool age children, older adults in health care facilities, and those with impaired immune systems, foodborne illness is more serious and may be life threatening. The annual cost of foodborne illness in terms of pain and suffering, reduced productivity, and medical costs are estimated to be $10 -$83 billion. As stated by Meade et. al., the nature of food and foodborne illness has changed dramatically in the United States over the last century. While technological advances such as pasteurization and proper canning have all but eliminated some disease, new causes of foodborne illness have been identified. Surveillance of foodborne illness is complicated by several factors. The first is underreporting. Although foodborne illnesses can be severe or even fatal, milder cases are often not detected through routine surveillance.
7 Second, many pathogens transmitted through food are also spread through water or from person to person, thus obscuring the role of foodborne transmission. Finally, pathogens or agents that have not yet been identified and thus cannot be diagnosed cause some proportion of foodborne illness. Preface i Epidemiological outbreak data repeatedly identify five major risk factors related to employee behaviors and preparation practices in retail and food service establishments as contributing to foodborne illness: Improper holding temperatures, Inadequate cooking, such as undercooking raw shell eggs, Contaminated equipment, Food from unsafe sources, and Poor personal hygiene The Food Code addresses controls for risk factors and further establishes 5 key public health interventions to protect consumer health. Specifically, these interventions are: demonstration of knowledge, employee health controls, controlling hands as a vehicle of contamination, time and temperature parameters for controlling pathogens, and the consumer advisory.
8 The first two interventions are found in Chapter 2 and the last three in Chapter 3. The Food and Drug Administration (FDA) endeavors to assist the approximately 75 state and territorial agencies and more than 3,000 local departments that assume primary responsibility for preventing foodborne illness and for licensing and inspecting establishments within the retail segment of the food industry. This industry segment consists of more than one million establishments and employs a work force of over 16 million. 2. PHS MODEL CODES HISTORY, PURPOSE, AND AUTHORITY (A) History and Purpose Public Health Service (PHS) activities in the area of food protection began at the turn of the 20th century with studies on the role of milk in the spread of disease. These studies led to the conclusion that effective disease prevention requires the application of comprehensive food sanitation measures from production to consumption. Additional studies identified and evaluated measures which would most effectively control disease, including work which led to improved processes for pasteurization.
9 Next, model codes were developed to assist state and local governments in initiating and maintaining effective programs for prevention of foodborne illness. The first of these, which is now titled Grade A Pasteurized Milk Ordinance Recommendations of the PHS/FDA, was initially published in 1924. Subsequently, the PHS published recommended model food codes that address the various components of the retail segment of the food industry. These code editions are listed chronologically on pp. iii and iv. Through the years all states, hundreds of local jurisdictions, and many federal agencies have adopted some edition of model food codes recommended by the PHS. Preface ii Today, FDA's purpose in maintaining an updated model food code is to assist food control jurisdictions at all levels of government by providing them with a scientifically sound technical and legal basis for regulating the retail segment of the food industry.
10 The retail segment includes those establishments or locations in the food distribution chain where the consumer takes possession of the food. The model Food Code is neither federal law nor federal regulation and is not preemptive. Rather, it represents FDA's best advice for a uniform system of regulation to ensure that food at retail is safe and properly protected and presented. Although not federal requirements (until adopted by federal bodies for use within federal jurisdictions), the model Food Code provisions are designed to be consistent with federal food laws and regulations , and are written for ease of legal adoption at all levels of government. A list of jurisdictions that have reported to FDA their status in adopting the Food Code is available on the FDA CFSAN Web Page at: The list is self-reported and FDA has not yet evaluated whether all the adopted codes are equivalent to the model Food Code. Providing model food codes and model code interpretations and opinions is the mechanism through which FDA, as a lead federal food control agency, promotes uniform implementation of national food regulatory policy among the several thousand federal, state, and local agencies and tribes that have primary responsibility for the regulation or oversight of retail level food operations.
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			CERTIFIED INSPECTOR STUDY MATERIAL - agriculture.pa.gov

			www.agriculture.pa.gov
			study material and regulations. Enclosed is a copy of the Act, the Regulations, and study guide for your review. This information covers the essential areas of Amusement Ride inspections and should be beneficial in preparing for the test. You are required to attend a …

			   Study, Material, Study material

		

	

	
				
					

		
			RULES AND REGULATIONS - agriculture.pa.gov

			www.agriculture.pa.gov
			(1) The Retail Food Facility Safety Act. (2) The Food Safety Act. (3) This chapter. Subchapter B. (Reserved) Subchapter C. FOOD FOOD SOURCES § 46.212. Food prepared in a private home. (a) General. Food prepared in a private home may not be used or offered for

			   Chapter, Food, Safety, Food safety, Food food

		

	

	
				
					

		
			CERTIFICATE OF FREE SALE FAQ - agriculture.pa.gov

			www.agriculture.pa.gov
			If your Certificate of Free Sale request is inaccurate or incomplete, it may be denied. The return reason will be noted in the comments section on the application. If it is a simple correction, the Free Sale staff will have the option of requesting the information via email. This option is left to the discretion of the

			   Seal, Certificate, Free, Certificate of free sale, Free sale

		

	


                
                
	
				
					

		
			Commonwealth of Pennsylvania - agriculture.pa.gov

			www.agriculture.pa.gov
			The Pennsylvania Department of Agriculture (PDA) and the Pennsylvania Department of Education (PDE) do not discriminate in their educational programs, activities, or employment practices, based on race, color, national origin, [sex] gender, sexual orientation, disability, age, religion, ancestry, union

			   Department, Education, Pennsylvania, Pennsylvania department, Pennsylvania department of education

		

	

	
				
					

		
			Canning of Acid, Acidified, or Fermented Foods & Beverages

			www.agriculture.pa.gov
			LOW ACID CANNED FOODS OR BEVERAGES Generally, any food/beverage with a finished equilibrium pH greater than 4.6 and a water activity greater than 0.85, is considered a low-acid food. This would include, for example, most soups, gravies, un-pickled vegetables, and fruits in syrups.

			   Food, Acid, Canned, Low acid canned foods

		

	

	
				
					

		
			Chemical Advisory: Safe Storage, Handling, and Management ...

			www.agriculture.pa.gov
			Chemical Advisory: Safe Storage, Handling, and Management of Ammonium Nitrate August 2013 3 • On October 2, 2003, a fire and explosion occurred in a double story farm warehouse in St.

			   Safe, Storage, Handling, Safe storage

		

	


                
                
	
				
					

		
			GUIDELINES FOR MAPLE SYRUP OPERATIONS

			www.agriculture.pa.gov
			Maple syrup which may also be spelled “maple sirop” or “maple sirup” is the liquid derived by concentration and heat treatment of the sap of maple (Acer species) trees, or by the solution in water of maple sugar or maple concentrate

			   Syrups

		

	

	
				
					

		
			2018 Industrial HEMP Research Pilot Program Parameters

			www.agriculture.pa.gov
			a representative of the higher education institution with appropriate authority. 2. Who may apply to conduct a Pilot Research Project: ... permits and contracts, and may result in issuance of control orders and ... cultivation or marketing of industrial hemp exclusively for research purposes and not for the purposes of general commercial ...

			   Marketing, Permit, Representative

		

	

	
				
					

		
			APPLICATION PACKET FOR RETAIL FOOD FACILITIES

			www.agriculture.pa.gov
			regional office (see below, as listed by county). If your county is not listed your facility is in a County Health ... (Clarion, Crawford, Elk, Forest, Jefferson, McKean, Mercer, ... A public or municipal water supply regulated by DEP.

			   County, Public, Office, Clarion

		

	


                
                
	
				
					

		
			Operators’ & Attendants’ Manual for Amusement Rides ...

			www.agriculture.pa.gov
			25. ALL RIDE OPERATORS must perform a daily PRE-OPENING INSPECTION of their ride. This inspection must consist of a visual check of all CARS, SAFETY DEVISES, BELTS, CHAINS, STRAPS, RAMPS, GATES, and the GENERAL APPEARANCE of the ride. ALSO the ride must be OPERATED a COMPLETE RIDE CYCLE before OPENING TO THE PUBLIC as required by

			   Safety, Ride, Inspection, Amusement, Amusement rides
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			INTERNATIONAL HEALTH REGULATIONS 1 …

			www.who.int
			The purpose of the International Health Regulations is to ensure the maximum security against the international spread of diseases with a minimum interference with world traffic. Following the increasing emphasis on epidemiological surveillance for communicable disease recognition and control, the new Regulations are intended to

			   International, Health, Regulations, Communicable, International health regulations

		

	

	
				
					

		
			Academic Standards for Health, Safety and Physical Education

			www.stateboard.education.pa.gov
			• rules, regulations and laws • consequences ; medical, counseling. support groups) • parent involvement • laws relating to alcohol, tobacco and chemical substances • impact on the individual • impact on the community : E. Identify types and causes of common health problems of children. • infectious diseases (e.g., colds, flu,

			   Regulations, Relating

		

	

	
				
					

		
			Health Protection Act - Nova Scotia House of Assembly

			nslegislature.ca
			Note: All affairs and matters relating to public health inspectors under clauses 6(1)(c) and (d) and 74(1)(q) reassigned to Minister of Environment under Order in Council 2016-230 dated September 27, 2016. (m) “notifiable disease or condition” means a disease or condition designated as a notifiable disease or condition in the regulations;

			   Regulations, Relating

		

	


                
                
	
				
					

		
			coronavirus.dc.gov

			coronavirus.dc.gov
			Columbia to make regulations to prevent and control the spread of communicable and preventable diseases, approved August 11, 1939, 53 Stat. 1408, D.C. Official Code §§ 7-131 et seq. (2018 Repl.); and in accordance with the Foreclosure …

			   Regulations, Communicable

		

	

	
				
					

		
			GOVERNMENT OF THE DISTRICT OF COLUMBIA …

			coronavirus.dc.gov
			Columbia to make regulations to prevent and control the spread of communicable and preventable diseases, approved August 11, 1939, 53 Stat. 1408, D.C. Official Code§§ 7-131 et seq. (2018 Rep I.); and in accordance with the Public Emergency Extension Emergency Amendment Act of

			   Regulations, Communicable

		

	

	
				
					

		
			Child Care Facility Rules and Regulations

			fl01000126.schoolwires.net
			Child Care Facility Rules and Regulations 2 Icons This icon represents a new topic in the text. This is a visual cue for you to answer any questions about the previous section before moving along to the next one. This icon is used to identify an exercise that involves in …

			   Regulations
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