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7.3.2.1.7 Fish and Mo l l uscan Shel l f ish Sources: 15 C

fish /m o lluscan
she llfish

no recrea tiona l 
caugh t

ce iH fied source

w ild m ushroom s

gam e an im a ls

commerc ia lly
ra ised

inspection
p rog ram

endangered
species

(1) Fish that are rece ived for serv ice shal l  be commerc ia l ly  
and legal ly caught or harvested or otherwise approved for 
serv ice by the VSP.

(2) Mo l l uscan shel lf ish that are recreat ional ly caught may not 
be rece ived for service.

(3) Mo l l uscan shel lf ish shal l be  obta ined from sources 
accord ing to law and the requ irements speci f ied in the U.S.
Depar tment of Health and Human  Serv ices , Pub l ic  Health 
Serv ice , Food and Drug Administrat ion, Nat ional Shel l f ish 
Sanitat ion Program Gu ide  for the Contro l of Mo l luscan 
Shel l f ish or equ iva lent standards; and rece ived in interstate 
c ommerce  shal l  be from sources that are l isted in the FDA 
Interstate Certi f ied Shel l f ish Sh ippers List or equiva lent 
foreign certified shel lf ish listing.

7.3.2.1.8 Mushroom spec ie s p icked in the wi ld shal l be obta ined from 15 c  
sources where  each  mushroom is ind iv idual ly inspected and
found to be safe by an approved mush room identif ication 
expert. T h is  r e q u i r e m e n t d o e s  n o t a p p ly  to :

( : )  C u l t i v a te d  w i ld  m u s h r o o m  s p e c ie s  th a t a r e  g ro w n , 

h a r v e s te d , a n d  p r o c e s s e d  in  a n  o p e r a t io n  th a t is  r e g u la t e d  b y  

th e  fo o d  r e g u la t o r y  a g e n c y  th a t h a s  ju r is d i c t io n  o v e r  th e  

o p e r a t io n : o r

(2 ) W ild  m u s h r o o m  s p e c ie s  i f  th e y  a r e  in  p a c k a g e d  fo rm  a n d  

a r e  th e  p r o d u c t o f  a  fo o d - p ro c e s s in g  p la n t th a t is  r e g u la t e d  b y  

th e  fo o d  r e g u la t o r y  a g e n c y  th a t h a s  ju r is d ic t io n  o v e r  th e  p la n t .

7.3.2.1.9 If g am e  an imaL  are rece ived for sale or serv ice they shal l be: 15 c

(1) Commerc ia l l y  raised for food and raised, s laughtered, and 
processed under law; or

(2) Under a voluntary inspect ion program adm  nistered by the 
USDA  f< ' g am e  an ima ls  such as exotic ar i ime s (reindeer, elk, 
deer, ante lope,  water buffalo, or bison) that are inspected and 
approveu in accordance with 9 C F R  352 Voluntary Exotic 
An ima l  Program oi rabbits that are " inspected and certified" in 
acco rdance  with 9 C F R  354 Rabbi t Inspect ion Program.

(3) A gam e  an ima l may not be rece ived for serv ice if it is a 
spec ies  of wi ldl ife that is l isted in 50 C F R  17 Endange red  and 
Threatened Wildl ife and Plants.
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rece iv ing
tem pe ra tu res

fo od add itive s

she ll eggs

egg and m ilk 
p rodu c ts

egg p rodu c ts 

m ilk p rodu c ts

frozen m ilk 

cheese

7.3.2.2 Receiving Condition
7.3.2.2.1 Rece iv i ng  ter iperatures shal l  be as follows:

(1) Refrigerated, potential ly hazardous food shal l be at a 
temperature of 7°C (45°F) or be low when  rece ived.

(2) I f  a te m p e r a tu r e  o t h e r  th a n  7 °C  (4 5 ° F ) fo r  a  p o te n t ia l ly  

h a z a r d o u s  fo o d  is  s p e c i f ie d  in  la w  g o v e , n in g  i t s  d is t r ib u t io n , 
s u c h  a s  la w s  g o v e r n in g  m ilk , m o l lu s c a n  s h e l l f is h , a n d  s h e l l 

e g g s , th e  fo o d  m a y  b e  r e c e iv e d  a t th e  s p e c i f ie d  te m p e r a tu r e .

(3) Potential ly hazardous food that is cooked and rece ived 
hot shal l  be at a temperature of 60°C (140°F) or above .

(4) A food that is labeled frozen and sh ipped frozen by a 
food-processing plant shal l  be rece ived frozen.

(5) Upon receipt, potential ly hazardous food shal l be free of 
ev id ence  of prev ious temperature abuse .

7 3.2.2.2 Food may not contain unapproved food addit ives or addit ives 
that ex ceed  amounts  speci f ied in law.

7.3.2.2.3 Shel l  eggs shall be rece ived c l ean and sound and may not 
e x ceed  the restricted egg tolerances speci f ied in law.

7.3.2.2.4 Eggs and milk products shal l be rece ived as follows:

(1) Liquid, frozen, and dry eggs and egg products shal l be 
obta ined pasteurized.

(2) Flu id and dry milk and milk products comply ing with 
G rade  A standards as spec i f ied in law shal l be  obta ined 
pasteurized.

(3) Frozen milk products, such as ice cream, shall be 
obta ined pasteurized as spec i f ied in 21 C F R  135 Frozen 
Desserts.

(4) C h e e s e  shal l be obta ined pasteur ized unless alternative 
procedures to pasteur izat ion are speci f ied in the C FR ,  such 
as 21 C F R  133 C h e e s e s  and Re la ted C h e e s e  Products, for 
cur ing certain cheese  varieties.
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7.3.2.2.5 Food packages shal l  be in good condit ion and protect the 15 c
integrity of the contents so that the food is not exposed  to 
adulterat ion or potential contaminants . C a n n e d  goods with
dents on end or s ide s e am s  may not be used.

7.3.2.2.6 Ice for use  as a food or a coo l ing m ed ium  shal l  be m ade  from 15 c  
dr inking water.

7.3.2.2.7 R aw  shucked shel l f ish shal l be  obta ined in nonreturnable 15 c
packages wh ich  bear a leg ib le label as spec i f ied in the
Nat iona l Shel l f ish Sanitat ion Program G u id e  for the Con l .  ol of 
Mo l luscan Shel lf ish.

7.3.2.2.8 She l lstock shal l be obta ined in conta iners bear ing leg ib le 15 c
source  identif icat ion tags or labels that are affixed by the
harvester and c :h dea le r that depurates,  ships, or resh ips 
the shel lstock, as spec i f ied in the Nat ional Shel lf ish Sanitat ion 
Program G u id e  for the Contro l of Mo l l uscan Shel l f ish.

7.3.2 2.9 She l l stock shal l be  reasonab ly free of mud , dead  shel l f ish, 19
and shel l f ish with broken shel ls w h en  rece ived by a vessel .
D ead  shel l f ish or shel lstock with badly broken shel's shal l be 
d iscarded .

7.3.2.3 M a i n t a i n i n g  M o l l u s c a n  S h e l l f i s h  I d e n t i f i c a t io n

7.3.2.3.1 Shucked  mo l lu scan  shel l f ish may not be removed from the 15 c
conta iner in wh ich  they are rece ived other than immed ia te ly  
before preparat ion for service.

7.3.2.3.2 She l l stock shel l f ish tags shall:

(1) R em a in  attached to the conta iner in wh ich  the shel lstock 
are rece ived until the conta iner is empty.

(2) Be ma in ta in ed by reta in ing shel lstock tags or labe ls for 90 
ca le nda r  days from the date the conta iner is empt ied by using 
an approved  record keep ing system that keeps the tags or 
labe ls in chrono log ic  order corre lated to the date w h en  the 
shel lstock are served.

15 C
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R . ' - hand
con tac t
p ro h ib ite d

wash hands

n o t R TE  con tac t 
m in im ized

ta s ting

c ross ­
con tam ina tion

raw  an im a l foods

d iffe ren t species

c le a n in g /
san itiz ing

pa ckag ing /con ta i
n e r

c le an ing 
con ta ine r~

p ro te c tin g
con ta ine rs

d am aged /

7.3.3.1 Em ployee C on tam ina tion

7.3.3.1.1 Food emp loyees  shal l wash their hands .  12 c
7.3.3.1.2 E x c e p t w h e n  w a s h in g  f r u i t s  a n d  v e g e ta b le s  o r  w h e n  o th e rw is e  12 c

a p p r o v e d , food emp loyees  may  not contact exposed , ready-to-
eat food with their bare hands and shal l use suitable utensi ls 
such as del i tissue, spatu las, tongs, single-use gloves , or 
d ispens ing equipment.

7.3.3.1.3 Food emp loyees  shal l m in im ize bare hand and arm contact 12 c
with exposed food that is not in a ready-to-eat form.

7.3.3.1.4 A food emp loyee  shal l not use a utensi l more than once  to 12 c
taste food that is to be served.

7.3.3.2 Food and Ing red ien t C on tam ina tion

7.3.3.2.1 Food shal l  be protected from cross-contamination by: 18 c

(1) Physica l ly separat ing raw an ima l foods dur ing storage, 
preparation, holding, and display from raw ready-to-eat food 
inc lud ing other raw an ima l food such as fish for sushi or 
mo l luscan shel lf ish, or other raw ready-to-eat food such as 
vegetab les,  and cooked ready-to-eat food; so products do not 
physica l ly touch, and so as to prevent dr ipp ing of one  product 
into another:

(2) E x c e p t w h e n  c o m b in e d  a s  in g r e d ie n ts , separat ing types of 
raw an ima l foods from each other such as beef, fish, lamb, 
pork, and poultry dur ing storage, preparation, hold ing, and 
disp lay by using separate equ ipment for e a c h  type, or 
arranging each  type of food in equ ipmen t  so that cross­
contaminat ion of one  type with another is prevented, and 
preparing each  type of food at different t imes or in separate 
areas;

(3) C le an in g  and sanit iz ing equ ipmen t  and utensils;

(4) Storing the food in packages,  covered conta iners, or 
wrappings;

(5) C lean in g  hermet ica l ly sea led conta iners of food of v isible 
soi l before open ing;

(6) Protecting food conta iners that are rece ived packaged 
together in a case or overwrap from cuts w hen  the oase or 
overwrap is opened;

7.3.3 Food Protection
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spo ile d

raw /R TE
vege tab les

com vn e r 
identify

pa s teu rized
eggs

wash fru its / 
vege tab les

vege tab le
washes

(7) Separat ing damaged ,  spoi led, or recal led food be ing held 
on the vessel ; and

(8) Separa t ing fruits and vegetab les,  before they are washed , 
from ready-to-eat food.

7.3.3.2.2 S to r in g  th e  fo o d  in  p a c k a g e s , c o v e r e d  c o n ta in e r s , o r  w r a p p in g s  

d o e s  n o t a p p ly  to :

(1 ) W h o le , u n c u t , ra  w  f r u i t s  a n d  v e g e ta b le s  a n d  n u ts  in  th e  

s h e l l , t h a t r e q u i r e  p e e l in g  o r h u l l in g  b e fo r e  c o n s u m p t io n ;

(2 ) P r im a l c u ts , q u a i te r s , o r  s id e s  o f  r a w  m e a t o r  s la b  b a c o n  

th a t a r e  h u n g  o n  c le a n , s a n i t i z e d  h o o k s  o r  p la c e d  o n  c le a n , 

s a n i t i z e d  r a c k s ;

(3 ) W h o le , u n c u t , p r o c e s s e d  m e a ts  s u c h  a s  c o u n t r y  h a m s , a n d  

s m o k e d  o r  c u r e d  s a u s a g e s  th a t a r e  p la c e d  o n  c le a n , s a n i t i z e d  

r a c k s ;

(4 ) F o o d  b e in g  c o o le d ; o r

(5 ) S h e l ls to c k .

7.3 3.2.3 Work ing conta iners hold ing food or food ingredients that are 19
removed  from their original packages for use on the vesse l ,  
such as cook ing oils, flour, herbs, potato flakes, salt, sp ices, 
and sugar shal l  be identif ied with the common  name  of the 
food. C o n ta in e r s  h o ld in g  fo o d  th a t c a n  b e  r e a d i ly  a n d  

u n m is t a k a b ly  r e c o g n iz e d  s u c h  a s  d r y  p a s ta  n e e d  n o t b e  

id e n t i f ie d .

7.3.3.2.4 Pasteur ized eggs or egg products shal l be substituted for raw 18 c
shel l  e ggs  in the preparat ion of foods such as C aesa r  salad, 
ho l l anda ise , or Bearna ise  sauce , mayonna ise ,  eggnog , ice 
cream , and  egg-fortified beverages or dessert i tems that are 
not cooked .

7 3.3.2.5 R aw  fruits and  vegetab les shal l be thoroughly washed  in water 19
to remove  soi l and other contaminants  before be ing cut, 
c om b in e d  with other ingredients, cooked, served , or offered for 
h um an  consumpt ion  in ready-to-eat form.

7.3.3.2.6 F r u i t s  a n d  v e g e ta b le s  m a y  b e  w a s h e d  b y  u s in g  c h e m ic a ls

s p e c i f ie d  u n d e r  21 C F R  1 7 3 .3 1 5 .

64 Food Safety



ice use d as a 
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coo lan t

und ra ined ice
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7.3.3.3 Ice as C o o l a n t
7.3.3.3.1 After use as a med ium  for cool ing the exterior surfaces of food 

such as me lons  or fish, packaged foods such as c anned  
beverages or cool ing coi ls and tubes of equ ipment,  ice  may  no i 
be used as food.

7 3.3.3 2 Packaged food may not be stored in direct contact with ice or 
water if the food is subject to the entry of water b e cause  of the 
nature of its packaging, wrapp ing, or conta iner , or its 
posit ioning in the ice or water.

7.3.3.3.3 Except as spec if ied below, unpackaged food may not be stored 
in direct contact with undrained ice.

7.3.3.3.4 W h o le , r a w  f r u i t s  o r  v e g e ta b le s ; c u t, r a w  v e g e ta b le s  s u c h  a s  

c e le r y  o r  c a r r o t s t ic k s , o r  c u t p o ta to e s ; a n d  to fu  m a y  b e  

im m e r s e d  in  ic e  o r  w a te r .

7.3.3.3.5 R a w  c h ic k e n  a n d  r a w  f is h  th a t a r e  r e c e iv e d  im m e r s e d  in  ic e  in  

s h ip p in g  c o n ta in e r s  m a y  re m a in  in  th a t c o n d i t io n  w h i le  in  

s to r a g e  a w a i t in g  p r e p a r a t io n , d is p la y , o r  s e r v ic e .

7.3.3.3.6 O th e r u n p a c k a g e d  fo o d s  in  a ra w , c o o k e d , o r  p a r t ia l l y  c o o k e d  

s ta te  m a y  b e  im m e r s e d  in  ic e  a s  p a r t o f  a n  o n g o in g  m e a l 

s e r v ic e  p r o c e s s , s u c h  a s l iq u id  e g g  p r o d u c t , in d iv id u a l e g g s , 

p a s ta , a n a  r e c o n s t i t u t e d  p o w d e r e d  m ix e s .

7.3.3.4 E q u i pm e n t ,  U tens i l s ,  a n d  L i n e n s
7,3.3.4.1 Food shal l  on ly contact surfaces of equ ipment  and utensi ls that 

are c leaned  and sanit ized.

7 3.3.4.2 Dur ing pauses in food preparation or d ispensing , food 
preparat ion and dispens ing utensi ls shal l be  stored:

(1) In the food with their hand les above  the top of the food and 
the container;

(2) In food that is not potential ly hazardous with their hand les  
above  the top of the food within conta iners or equ ipmen t  that 
can  be c losed, such as b ins of sugar, Hour, or c innamon ,

(3) O n  a c lean portion of the food preparation table or cook ing 
equ ipmen t  only if the in-use utensi l and the food-contact 
surface of the food preparation table or cook ing equ ipmen t  are 
c leaned and sanit ized at least every four hours;

r u n n i n g  w a t e r
(4) In running water of sufficient ve loc ity to flush part icu lates to 
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the drain, if used with moist food such as ice cream or mashed 
potatoes;

ice scoops

hea ted wa te r

lin e n / napk ins

w ip ing clo ths

no o the r 
purpose

dry o r s to re d in 
san itize r

separa te fo r raw

clean so lu tion

(5) In a c lean , protected location if the utensi ls, such as ice 
scoops , are used only with a food that is not potential ly 
hazardous; or

(6) In a conta iner of water if the water is ma in ta ined at a 
temperature of at least 60°C (140°F) and the conta iner is 
frequently c leaned and sanit ized.

7.3.3.4.3 Linens and napkins may not be used in contact with food 19
u n le s s  th e y  a r e  u s e d  to  lin e  a c o n ta in e r fo r  th e  s e r v ic e  o f fo o d s  

a n d  th e  l in e n s  a n d  n a p k in s  a re  r e p la c e d  e a c h  t im e  th e  

c o n ta in e r  is  r e f i l le d  fo r  a n e w  c o n s u m e r .

i .3.3.4.4 Wip ing cloths shal l be restricted to the fol lowing: 25

(1) Clo ths that are in use for wip ing food spi l ls shal l be used 
for no other purpose.

(2) Cloths used for wip ing food spi l ls shal l  be  dry and used for 
wip ing food spi l ls from tableware and single-service articles or 
wet and c leaned , stored in a chem ica l  sanit izer, and used for 
wip ing spi l ls from food-contact and nonfood-contact surfaces of 
equ ipment .

(3) Dry or wet cloths that are used with raw an ima l  foods shal l 
be kept separate from cloths used for other purposes , and wet 
cloths used with raw an ima l foods shal l be kept in a separate 
sanit iz ing solution.

(4) Wet w ip ing cloth ; used with a freshly made  sanit iz ing 
solut ion and dry wip ing cloths shal l be free of food debris and 
visible soil.
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7.3.3.4 5 Gloves shall be used as follows:

one ta sk /d is ca rd

s la sh -res is tan t

cove red when 
RTE fo od prep

clo th g loves

second po rtions 
and refills

so iled tab leware

se lf-se rv ice

(1) If used, single-use g loves shal l  be  used  for only one  task 
such as working with ready-to-eat food or with raw an ima l food, 
used for no other purpose, and d iscarded w hen  damaged  or 
soi led or when  interruptions occur in the operat ion.

(2) Slash-resistant g loves that are used to protect the hands 
dur ing operat ions requiring cutt ing shal l be used in direct 
contact only with food that is subsequen t ly  cooked such as 
frozen food or a primal cut of meat.

(3) S la s h - r e s is ta n t g lo v e s  m a y  b e  u s e d  w ith  r e a d y - t o - e a t fo o d  

th a t w i l l n o t b e  s u b s e q u e n t ly  c o o k e d  i f  th e  s la s h - r e s is t a n t 

g lo v e s  h a v e  a s m o o th , d u r a b le , a n d  n o n a b s o r b e n t o u te r  

s u r fa c e ; o r  i f  th e  s la s h  r e s is t a n t g lo v e s  a r e  c o v e r e d  w ith  a 

s m o o th , d u ra b le , n o n a b s o r b e n t g lo v e  o r  a s in g le - u s e  g lo v e .

(4) Cloth g loves may not be used in direct contact with food 
un less the food is subsequent ly  cooked such as frozen food or 
c. pr imal cut of meat.

7.3.3.4.6 Procedures for second portions and refills shal l  be as follows:

(1) Except for refi l l ing a co n s um e r ’s dr inking cup or conta iner 
without contact be tween the pour ing utensi l and the lip-contact 
area of the drinking cup or conta iner , food emp loyees  may not 
use tableware, inc lud ing single-service articles, so i led by the 
consumer , to prov ide second portions or refills.

(2) Except as speci f ied below, self-service consumers  may not 
be a l lowed to use soi led tableware, inc lud ing single-service 
articles, to obtain addit ional food from the d isp lay and serving 
equ ipment .

(3) D r in k in g  c u p s  a n d  c o n ta in e r s  m a y  b e  r e u s e d  b y  s e l f - 

s e r v ic e  c o n s u m e r s  i f  r e f i l l in g  is  a c o n ta m in a t io n - f r e e  p r o c e s s .
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7.3.3.5 F o o d  S to rage  a n d  Prepara t ion
7.3.3.5.1 Food shal l  be protected f iom contaminat ion by storing the food:

(1) In a c lean, dry location;

(2) Whe re  it is not exposed to splash, dust, or other
contaminat ion; and

(3) At least 15 centimeters (6 inches) above  the deck.

7.3.3.5 2 Food may  not be stored:

(1) In locker rooms;

(2) In toilet rooms;

(3) In dress ing rooms;

(4) In garbage rooms;

(5) In mechan i ca l  rooms;

(6) Under sewer  l ines that are not cont inuously s leeve  welded;

(7) Under leaking water l ines, inc lud ing leaking automat ic  fire 
sprinkler heads , or under l ines on wh ich  water has condensed;

(8) Under open  stairwells; or

(9) Under other sources of contaminat ion from nonfood i tems 
such  as ice blocks, ice carv ings and flowers.

7.3.3.5.? Potent ial ly hazardous food d ispensed through a vend ing
mach in e  shal l be in the package in wh ich  it was p la ced at the 
gal ley or food-processing plant at wh ich  it was  prepared.

7.3.3.5.4 Dur ing preparation, unpackaged food shal l be protected from 
env i ronmenta l sources of contaminat ion such as rain.

7.3.3.6 F o o d  D i s p l a y  a n d  S e r v i c e
7.3.J.6.1 Food on disp lay shal l be protected from contaminat ion by the 

use  of packaging; counter, service l ine, or sa lad bar food 
guards; d isp lay cases; or other effect ive means .
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Cond im en ts 7 3.3.6 2 Cond imen ts  shall be protected from contamination:

se lf-se rv ice

food re -se rv ice

(1) By be ing kept in d i spensers  that are des igned to prov ide 
protection, protected food disp lays prov ided with the proper 
utensi ls, original conta iners des igned for d ispens ing , or 
ind iv idual packages or portions; and

(2) Cond imen ts  at a vend ing m ach in e  locat ion shal l be in 
ind iv idual packages or prov ided in d i spensers that are fi l led at 
an approved location, such as the gal ley that prov ides food to 
the vend ing mach ine  location, a food-processing plant, or a 
proper ly equ ipped facil ity that is located on the site of the 
vend ing  mach ine  location.

7 3.3.6 3 C on s um e r  self-service operat ions, su ch  as salad bars and 
buffets, for unpackaged ready-to-eat foods:

( I) Sha l l  be prov ided with su itable utensi ls or effective 
d ispens ing methods that protect the food from contaminat ion; 
and

(2) Shal l  be monitored by food emp loyees  trained in safe 
operat ing procedures.

7.3.3.6.4 After be ing served and in the possess ion  of a consumer  or
be ing p la ced on a buffet serv ice l ine, food that is unused or 
returned by the consumer:

(1) May  not be offered as food for human  consumpt ion .

(2) E x c e p t  a c o n ta in e r o f  fo o d  th a t is  n o t p o te n t ia l ly  h a z a r d o u s  
m a y  b e  t r a n s fe r r e d  f r o m  o n e  c o n s u m e r to  a n o t h e r  i f  th e  fo o d  is 

d is p e n s e d  s o  th a t i t is  p r o t e c t e d  f r o m  c o n ta m in a t io n  a n d  th e  

c o n t a in e r  is  c lo s e d  b e tw e e n  u s e s , s u c h  a s  a n a r r o w - n e c k  

b o t t le  c o n ta in in g  c a ts u p , s te a k  s a u c e , o r  w in e ; o r  th e  fo o d , 

s u c h  a s  c ra c k e r s , s a lt , o r  p e p p e r , is  in  a n  u n o p e n e d  o r ig in a l 
p a c k a g e  a n d  is  m a in ta in e d  in  s o u n d  c o n d i t io n .

(3 ) E x c e p t r e - s e r v ic e  fo r  fo o d s  s e r v e d  to  p a s s e n g e r s  f r o m  a 

fu l ly  e n c lo s e d  d is p la y  c a s e , u n d e r  s t r ic t e m p lo y e e  m o n i to r in g , 

s t r ic t te m p e r a tu r e  c o n t r o l o f  h o t / c o ld  p o te n t ia l ly  h a z a r d o u s  

fo o d s , p r o p e r  c o o l in g  a n d  r e h e a t in g  o f  h o t h e ld  p o te n t ia l ly  

h a z a r d o u s  fo o d s , a n d  c o m p le te  p r o te c t io n  f r o m  a n y  o t h e r 

c o n ta m in a t io n  s o u r c e s , in c lu d in g  p e s t s  is  p e rm it te d .

7.3.3.7 O t h e r  C o n t am in a t i o n
o the r 7.3.3.71 Food  shal l  be protected from contaminat i on that may result
con tam inan ts
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from a factor or source such as seawater , bi lge water, or 
hydraul ic or fuel l ines,

c o o k i n g

63 "C / 
145 °F

68 UC/ 
155“F

74° C7 
165 °F

roasts

b e e fs te a k s

raw /ligh i!y
cooked

7.3.4 P a t h o g e n  D e s t r u c t io n

7.3.4.1 C o o k i n g  T em pe ra t u r e s  / T im e s
7.3.4.1.1 Raw an ima l foods such as eggs, fish, meat, poultry, and foods 

conta in ing these raw an ima l foods, shal l be cooked to heat all 
parts of the food to a temperature and for a t ime that comp l ies  
with one  of the fol lowing methods based on the food that is 
be ing cooked:

(1) 63°C (145°F) or above  for 15 seconds  for raw shel l  eggs 
that are broken and prepared in response to co n s um e r s ’ orders 
and for immed ia te  serv ice, and fish, meat, and pork inc lud ing 
game  an ima ls  commerc ia l l y  raised for food and g am e  an ima ls  
under a voluntary inspect ion program;

(2) 68°C (155°F) for 15 seconds  or equ iva lent temperature- 
time combinat ion for ratites and injected meats; the fo l lowing if 
they are comminuted: fish, meat, g ame  an ima ls  commerc ia l l y  
ra ised for food, and g am e  an ima ls  under a voluntary inspect ion 
program; and raw eggs that are not prepared for immed ia te  
service; or

(3) 74"C (165“F) or above  for 15 seconds for poultry, wi ld 
g ame  an ima ls  not spec i f ied in (2), stuffed fish, stuffed meat, 
stuPed pasta, stuffed poultry, stuffed ratites, or stuffing 
conta in ing fish, meat, poultry, or ratites.

(4) Who le  bee f roasts, corned beef roasts, pork roasts, and 
cured pork roasts such as ham, shal l be cooked to 63°C 
(145°F) or above  for 15 se conds  or to equ iva lent temperature ­
time combinat ion in o vens  operated in accordance  with ihe 
spec i f icat ions in Annex  13.6.

(5) A  r a w  o r  u n d e r c o o k e d  w h o le -m u s c le , in ta c t b e e f s t e a k  m a y  

b e  s e r v e d  o r  o f f e r e d  fo r  s a le  in  a r e a d y - to - e a t fo rm  i f  th e  s te a k  

is  la b e le d  to  in d ic a te  th a t i t m e e ts  th e  d e f in i t io n  o f  ‘‘w h o le - 

m u s c le , in ta c t b e e f ; "  a n d  th e  s te a k  is  c o o k e d  o n  b o th  th e  to p  

a n d  b o t to m  to  a s u r fa c e  te m p e r a tu r e  o f  6 3 °C  ( 1 4 5 ° F ) o r  a b o v e  

a n d  a c o o k e d  c o lo r  c h a n g e  is  a c h ie v e d  o n  a l l e x te r n a l 

s u r fa c e s .

(6) A  r a w  a n im a l f o o d  s u c h  a s  r a w  fis h , r a w -m a r in a te d  f is h  

r a w  m o l lu s c a n  s h e l l f is h , o r  s te a k  ta r ta r e ; o r  a p a r t ia l l y  c o o k e d  

fo o d  s u c h  a s  l ig h t ly  c o o k e d  f is h , s o f t c o o k e d  e g g s , o r r a r e  m e a t 

o t h e r  th a n  w h o le -m u s c le , in t a c t b e e f s t e a k s , m a y  b e  s e r v e d  o r
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m ic row ave

fru its / vege tab les

pa ra s ite
des truc tio n

o f fe r e d  f o r  s a le  in  a r e a d y - to - e a t fo rm  i f  th e  c o n s u m e r is  

in fo rm e d  b y  th e  w r i t te n  c o n s u m e r a d v is o r y ; o r  th e  V S P  g r a n ts  

a  v a r ia n c e  f r o m  th e  c o o k in g  r e c o m m e n d a t io n s  b a s e d  o n  a 

H A C C P  p la n  th a t is  s u b m i t t e d  b y  th e  v e s s e l a n d  a p p ro v e d .

T h e  H A C C P  p la n  m u s t d o c u m e n t s c ie n t i f i c  d a ta  o r  o t h e r  

in fo rm a t io n  s h o w in g  th a t a le s s e r  t im e  a n d  te m p e r a tu r e  

r e g im e n  r e s u l t s  in  a s a fe  fo o d . T h e  H A C C P  p la n  m u s t v e r i f y  

th a t e q u ip m e n t a n d  p r o c e d u r e s  fo r fo o d  p r e p a r a t io n  a n d  

t r a in in g  o f  fo o d  e m p lo y e e s  m e e t th e  c o n d i t io n s  o f  th e  v a r ia n c e .

7.3.4.1.2 R aw  an ima l foods cooked in a m icrowave oven  shal l be: 16 c

(1) Rotated or stirred throughout or m idway  dur ing cook ing to 
compensa te  for uneven  distribution of heat;

(2) Cove red  to retain surface moisture;

(3) Heated to a temperature of at least 74°C (165°F) in all 
parts of the food; and

(4) Al lowed to stand covered for 2 minutes after cooking to 
obta in temperature equi l ibrium.

7.3.4 1.3 F r u i t s  a n d  v e g e ta b le s  th a t a re  c o o k e d  fo r  h o t h o ld in g  s h a l l b e  i 7

c o o k e d  to  a  te m p e r a tu r e  o f 6 0 cC  (1 4 0 ° F ) .

7 . 3 .4 .2  P a r a s i t e  D e s t r u c t i o n

7.3.4 .2 .1 B e fo r e  s e r v ic e  in  r e a d y - to - e a t fo rm , ra w , r a w -m a r in a te d , 16 c
p a r t ia l l y  c o o k e d , o r  m a r in a te d - p a r t ia l l y  c o o k e d  f is h  o t h e r  th a n  

m o l lu s c a n  s h e l l f is h :

(1 ) S h a l l b e  f r o z e n  th r o u g h o u t to  a te m p e r a tu r e  o f -2C PC ( -4 ° F ) 

o r  b e lo w  fo r  1 6 8  h o u r s  ( 7  d a y s ) in  a f r e e z e r : o r

- 3 5 ° C  ( -3 1  °F ) o r  b e lo w  fo r 1 5 h o u r s  in  a b la s t f r e e z e r .

( 2 ) I f  th e  f is h  a re  tu n a  o f th e  s p e c ie s  T h u n n u s  a la lu n g a , T. 

a lb a c a r e s  ( y e l lo w f in  tu n a ) , T. a t la n t ic u s , T. m a c c o y i i ( b lu e f in  

tu n a , s o u th e r n ) , T. o b e s u s  ( b ig e y e  tu n a ) , o r  T. th y n n u s  (b lu e f in  

tu n a , n o d h e r n ) , th e  f is h  m a y  b e  s e r v e d  in  a  ra w , ra w - 

m a r in a te d , o r  p a r t ia l l y  c o o k e d  r e a d y - t o - e a t fo rm  w i th o u t 

f r e e z in g .

(3) I f  fo o d s , s u c h  a s  g ra v la x , s e v ic h e , f is h
c .a rp a c c io , o r  s a s h im i, a re  p r e p a r e d  in  a  fo o d  p r o c e s s in g  p la n t 

a n d  c e r t i f ie d  a s  p a r a s i t e  fre e , t h e y  m a y  b e  s e r v e d  ra w , ra w - 
m a r in a te d , o r  p a r t ia l l y  c o o k e d  r e a d y - t o - e a t w i th o u t f r e e z in g  th e  

p r o d u c t o n - b o a r d  th e  v e s s e l .
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records 7.3.4.2.2 |f raw, raw-marinated, partial ly cookea , or marinated-partial ly 
cooked fish are served in ready-to-eat form;

imm ed ia te
sen /ice

74 °C / 
165 °F

m icrowave
heating

comm erc ia l
p roduc ts

rap id rehea t

rehea t once

rehea t roas t
b e e f
72

(1) The  person in charge shal l  record the freezing temperature 
and t ime to wh ich the fish are sub jec ted and shal l retain the 
records on the vesse l for 90 ca lendar days beyond the t ime ot 
service or sa le of the fish; or

(2) If the fish are frozen by a suppl ier, a written letter from the 
supp l ier  wh ich spec i f ies the fish spec ies  involved and both the 
temperature lo wh ich the fish was  frozen and the total t ime 
period at that temperature. If the supp l ier  prov ides any of the 
same fish spec ie s  to the vesse l in a fresh state, there shal l  be 
some  des ignat ion on the outer packag ing for the parasite-free 
fish.

7.3.4.3 R e h ea t i n g
7 3.4.3.1 C o o k e d  a n d  r e f r ig e r a te d  fo o d  th a t is  p r e p a r e d  fo r im m e d ia te

s e r v ic e  in  r e s p o n s e  to  a n  in d iv id u a l c o n s u m e r o rd e r , s u c h  a s  a 

r o a s t b e e f s a n d w ic h  a u  ju s , m a y  b e  s e r v e d  a t a n y  te m p e r a tu r e .

7.3.4.3.2 Potential ly hazardous food that is cooked, cooled, and 16 c
reheated for hot hold ing shal l be  reheated so that all parts of
the food reach a temperature of at least 74°C (165°F) for 15 
seconds .

7.3.4.3.3 |f reheated in a m icrowave ove i for hot hold ing, potential ly 16 c
hazardous food shal l be reheated so that all parts of the food
reach a temperature of at least 74°C (165°F) and the food is 
rotated or stirred, covered,  and a l lowed to stand covered for 2 
minutes after reheating.

7 3.4.3.4 Ready-to-eat potential ly hazardous food taken from a 17
commerc ia l ly  processed , hermet ica l ly sea led conta iner, or from 
an intact package from a food process ing plant that is 
inspected by the food regulatory authority that has jurisdict ion 
over the plant, shal l be heated to a temperature of at least 
60°C (140°F) for hot hold ing.

7.3.4.3.5 Reheat ing for hot ho ld ing shal l be done rapidly and the t ime 1® c
the food is be tween 5nC  (41 °F) and 74°C (165°F) may  not 
ex ceed  2 hours.

7 3.4.3.6 Potential ly hazardous food may  not be reheated more than 17
once .

7.3.4.3.7 R e m a in in g  u n s l ic e d  p o r t io n s  o f  r o a s ts  o f  b e e f th a t a r e  c o o k e d
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thawing under 

refrigeration 

running water

slacking

cooking/
microwave

on the vessel may be reheated for hot holding using the oven 
parameters and minimum time and temperature conditions 
used in the original cooking process.

7.3.5 Food Holding Temperatures and Times

7.3.5.1 Frozen, Slacking and Thawing Procedures
7.3.5.1.1 Stored frozen foods shall be maintained frozen.

7.3.5.1.2 Froze potentially hazardous food that is slacked to moderate 
the temperature shall be held:

(1) Under refrigeration that maintains ihe food temperature at 
5°C (41°F) or less; or

(2) At any temperature if the food remains frozen.

7.3.5.1.3 Potentially hazardous food shall be thawed:

(1) Under refrigeration that maintains the food temperature at 
5°C (41°F) or less; or

(2) Completely submerged under running water at a water 
temperature of 21 °C (70°F) or below, with sufficient water 
velocity to agitate and float off loose particles in an overflow, 
and for a period of time that does not allow thawed portions of 
ready-to-eat food to rise above 5°C (41 °F), or for a period of 
time that does not allow thawed portions of a raw animal food 
requiring cooking to be above 5°C (41 °F) for more than
4 hours including the time the food is exposed to the running 
water, the time needed for preparation for cooking, or the time 
it takes under refrigeration to lower the food temperature to 
5°C (41°F); or

(3) As part of a cooking process if the food that is frozen is 
cooked, or thawed in a microwave oven.

(4) Using any procedure if a portion o f frozen ready-to- ' j t  
food is thawed and prepared for immediate service in 
response to an individual consumer's order
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cooling times/ 
temperatures

cooling 
prepared food

cooling 
recdved food

cooling
methods

arrangement

cooling logs

7.3.5.2 Food Cooling
7.3.5.2.1 Cooked potentially hazardous food shall be cooled: 16 c

(1) Within 2 hours, from 60°C (140°F) to 21°C (70°F); and

(2) Within 4 hours, from 21 °C (70°F) to 5°C (41 °F) or less.

7.3.5.2.2 Potentially hazardous food shall be cooled within 4 hours to 16 c
5°C (41 °F) or less, if prepared from ingredients at ambient 
temperature, such as reconstituted foods and canned tuna.

7.3.5.2.3 A potentially hazardous food received in compliance with laws 16 c
allowing a temperature above 5°C (41 °F) during shipment
from the supplier shall be cooled within 4 hours to 5°C (41 °F) 
or less.

7.3.5 2.4 Shell eggs need not comply with the cooling time if the eggs
are placed immediately upon their receipt in refrigerated 
equipment that is capable o f maintaining food at 5°C (41 °F) or 
less.

7.3.5.2 5 Cooling shall be accomplished using one or more of the 17
following methods based on the type of food being cooled

(1) Placing the food in shallow pans; separating the food into 
smaller or thinner portions; using blast chillers, freezers, or 
other rapid cooling equipment; stirring the food in a container 
placed in an ice water bath; using containers that facilitate 
heat transfer; adding ice as an ingredient; or other effective 
methods.

(2) When placed in cooling or cold-holding equipment, food 
containers in which food is being cooled shall be arranged in 
the equipment to provide maximum heat transfer through the 
container walls; and loosely covered, or uncovered if 
protected from overhead contamination, during the cooling 
period to facilitate heat transfer from the surface of the food.

7.3.5.2.6 Logs documenting cooked potentially hazardous food cooling 17 
temperatures and times from the starting points designated in
7.3.5.2.1 thru the control points at 2 and 6 hours shall be 
maintained onboard the vessel for a period of 30 days from 
the date the food was placed in a cooling process. Logs 
documenting cooling of potentially hazardous foods prepared 
from ingredients at ambient temperatures, with the start time 
to the time when 5 °C (41 °F) is reached, shall also be 
maintained for a 30 day period, beginning with the day of
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preparation.

holding
temperature/
time

60 °C/140 °F

5 “C/41 “F

RTE PHF shelf- 
life

prepared cn 
vessel

from food
processing
plant

system used 
and exempted 
products

discarding RTF 
PHF

7.3.5.3.1 Except during preparation, cooking, or cooling, or when time 16 cis used as the public health control, potentially hazardous food 
shall be maintained:

7,3.5.3 Fo o d  Holding Tem peratures and T im e s

(1) At 60°C (MOT) or above, except that roasts nay be held 
at a temperature of 54°C (130°F)] or

(2) At 5°C (41°F) or less.

7.3.5.3.2 Refrigerated, ready-to-eat, potentially hazardous food: 16 c

(1) Prepared on a vessel and held refrigerated for more than 
24 hours hall be clearly marked at the time of preparation to 
indicate the date or day by which the food shall be consumed, 
which is 7 calendar days or fewer from the day the food is 
prepared. The day of preparation is counted as day 1.

(2) A container of refrigerated, ready-to-eat potentially 
hazardous food prepared and packaged by a food processing 
plant and held on the vessel after opening for more than 24 
hours shall be clearly marked, at the time the original 
container is opened, to indicate the date by which the food 
shall be consumed which is, including the day the original 
container is opened, 7 calendar days or fewer after the 
original container is opened. The day of opening is counted 
as day 1.

(3) The date marking requirement can be accomplished with a 
calendar date, day, color-code, or other system, provided it is 
affective. Hard and semisoft aged cheeses, and pasteurized 
process cheese manufactured according to 21 CFR 133 are 
exempt from the date marking requirement. Some shelf 
stable meats (dry, fermented sausages and salt-cured 
products such as prosciutto and parma ham that are not 
labeled "Keep Refrigerated") are exempt from the date 
marking requirement.

7.3.5.3.3 Refrigerated, ready-to-eat, potentially hazardous food shall be 16 c 
discarded if not consumed within 7 calendar days from the 
date of preparation or opening,
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r e t a in  d a t e

time as a public 
health control

written
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day stores

designation
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container
labeling

pre-cooled PHF

replacement

7.3.5.3.4 a refrigerated, potentially hazardous, ready-to-eat food 1(
ingredient or a portion of a refrigerated, potentially hazardous, 
ready-to-eat food that is subsequently combined with 
additional ingredients or portions of food shall retain the date 
marking of the earliest or first-prepared ingredient.

7.3.5.3.5 |f time only, rather than time in conjunction with temperature, if
is used as the public health control for a working supply of 
potentially hazardous food before cooking, or for ready-to-eat 
potentially hazardous food that is displayed or held for service
for immediate consumption:
(1) The food shall be marked or otherwise identified to 
indicate the time that is 4 hours past the point in time when 
the food is removed from temperature control;

(2) The food shall be cooked and served, seived if ready-to- 
eat, or discarded, within 4 hours from the time when the food 
is removed from temperature control; and

(3) The food in unmarked containers or packages or marked 
to exceed a 4 hour limit shall be discarded.

7.3.5.3.6 Written procedures that ensure compliance with these 16
guidelines shall be maintained on the vessel and made 
available to the VSP, upon request.

7.3.5.3.7 Refrigerated, ready-to-eat, potentially hazardous food may be 16
held at 7°C (45°F) up to 24 hours in existing short term
holding refrigeration equipment provided:

(1) The equipment is designated by a permanent label affixed 
to it indicating the maximum allowable product temperature is 
7°C (45°F) and the maximum allowable storage time is 24 
hours;

(2) All containers of potentially hazardous foods placed in the 
unit must be labeled with a date and time by which food shall 
be used or discarded;

(3) Potentially hazardous foods when placed in the 
equipment shall be at 5°C (41 °F) or less; and

(4) When the equipment is upgraded or replaced, it shall be 
with equipment that can maintain the potentially hazardous 
food at 5°C (41°F) or less.
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7.2.6 C o n su m e r  Information

consumer
advisory

unsafe/
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contaminated 
by others

safe food-
contact
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food-contact
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7.3.6.1 Advisory
7.3.6.1.1 |f an animal food such as beef, eggs, fish, lamb, milk, pork, 16 c 

poultry, or shellfish that is raw, undercooked, or not otherwise 
processed to eliminate pathogens is offered ir i  ready-to-eat
form or as a raw ingredient in another ready- , at food, the 
passengers shall be informed by vessel newsletter articles, 
brochures, embarkation television broadcasts, menu 
advisories, placards, or other written means of the significantly 
increased risk to certain especially vulnerable consumers 
eating such foods in raw or undercooked form, Raw shell egg 
preparations are prohibited in uncooked products as 
described in 7.3.3.2.4.

7.3.7 Contaminated Food

7.3.7.1 Discarding Food
7.3.7.1.1 a food that is unsafe or adulterated shall be discarded. 18 c

7.3.7.1.2 Food that is not from an approved source shall be discarded. 18 c

7.3.7.1.3 Ready-to-eat food that may have been contaminated by an 18 c
employee who has been restricted or excluded for food
employee health issues shall be discarded.

7.3,7.1 A Food that is contaminated by food employees, consumers, or 18 c
other persons through contact with their hands; bodily 
discharges, such as nasal or oral discharges; or other means 
shall be discarded.

7.4 Equipment and Utensils

7.4.1 Materials

7.4.1.1 Multiuse Characteristics and Use Limitations
7.4.1.1.1 Materials that are used in the construction of multiuse utensils 26 c

and food-contact surfaces of equipment may not allow the 
migration of deleterious substances or impart colors, odors, or 
tastes to food and under normal use conditions shall be safe.

7.4.1 1.2 Materials that are used in the construction of multiuse utensils 20
and food-contact surfaces of equipment shall be:

(1) Durable, corrosion-resistant, and nonabsorbent;

(2) Sufficient in weight and thickness to withstand repeated
Food Safety 77



cast iron

lead

(3) Finished to have a smooth, easily cleanable surface; and

(4) Resistant to pitting, chipping, crazing, scratching, scoring, 
distortion, and decomposition.

7.4.1.1.3 Cast iron may not be used for utensils or food-contact 
surfaces of equipment. Cast iron may be used as a surface for cooking. Cast iron may be used in utensils for serving food if the utensils are used only as part of an uninterrupted process from cooking through service.

7.4.1.1.4 Limitation of lead use shall be as follows:

(1) Ceramic, china, crystal utensils, and decorative utensils 
such as hand painted ceramic or china that are used in 
contact with food shall be lead-free or contain levels of lead 
not exceeding the limits for specific utensil categories as 
allowed by law.

(2) Pewter alloys containing lead in excess of 0 05% may not 
be used as a food-contact surface.

(3) Solder a d flux containing lead in excess of 0.2% may not 
be used as a food-contact surface.

warewashing;

copper/brass 7,4.1.1.5 Copper and copper alloys such as brass:

(1) May not be used in contact with a food that has a pH 
below 6 such as vinegar, fruit juice, or wine or for a fitting or 
tubing installed between a backflow prevention device and a 
carbonator.

(2) Copper and copper alloys may be used in contact with beer brewing ingredients that have a pH below 6 in the prefermentation and fermentation steps of a beer brewing operation such as a brewpub or microbrewery.
galvanized 7.4.1.1.6 Galvanized metal may not be used for utensils or food-contact

surfaces of equipment that are used in contact with acidic
food.

20

20

26 C

26 C
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Wood 7 .4 .1 .i . 7 Wood use shall be limited as follows: 20

coatings 7.4.1.1.8

nonfood- 7.4.1.1.9
contact
surfaces

7.4.1.2
single-service 7.4.1.2.1
materials
safe

no colors/ 7 .4 .1 2 .2
odors/
taste

(1) Wood and wood wicker may not be used as a food- 
contact surface.

(2) Hard maple or an equivalently hard, close-grained wood 
may be used for cutting boards; cutting blocks; bakers' tables; 
and utensils such as rolling pins, doughnut dowels, salad 
bowls, and chopsticks; and wooden paddles used in 
confectionery operations for pressure scrap in ke ttle s when 
manually preparing confccti ms at a temperatum o f 110°C 
(230°F) or above.

(3) Whole, uncut, raw fruits and vegetables, and nuts in the 
shell may be kept in the wood shipping containers in which 
they were received, until the fruits, vegetables, or nuts are 
used.

(4) If the nature o f the food requires removal o f rinds, peels, 
husks, or shells before consumption, the whole, uncut, raw 
food may be kept in untreated wood containers; or treated 
wood containers if the containers are treated with a 
preservative that meets the requirements specified in 21 CFR 
178.3800 Preservatives for Wood.

Multiuse kitchenware such as frying pans, griddles, sauce 20
pans, cookie sheets, and waffle bakers that have a 
perfluorocarbon resin coating shall be used with nonscoring or 
nonscratching utensils and cleaning aids.

Nonfood-contact surfaces of equipment that are exposed to 21
splash, spillage, or other food soiling or that require frequent 
cleaning shall be constructed of a corrosion-resistant, 
nonabsorbent, and smooth material.

Single-Service and Single-Use Characteristics
Materials that are used to make single-service and single-use 26 c 
articles shall not allow the migration of deleterious substances 
and shall be safe.

Materials that are used to make single-service and single-use 20 
articles shall not impart colors, odors, or tastes to food and 
shall be lean.
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7.4.2 Design  and C o n s tru ctio n

food-contact
durability/
strength

nonfood-
contact
durability/
strength

glar.s TMD's

multiuse food-
contact
surfaces

CIP equipment
design/
construction

7.4.2.1 Durability and Strength
7.4.2.1.1 Food contact surfaces of equipment and utensils shall be 

designed and constructed to be durable and to retain their 
characteristic qualities under normal use conditions.

7.4.2 .1.2 Nonfood-contact surfaces of equipment and utensils shall be 
designed and constructed to be durable and to retain their 
characteristic qualities under normal use conditions.

7.4.2.1.3 Food temperature measuring devices may not have sensors 
or stems constructed of glass, except that thermometers with glass sensors or stems that are encased in a shatterproof coating such as candy thermometers may be used

7.4.2.2 Cleanability
7.4.2 .2.1 Multiuse food-contact surfaces shall be:

(1) Smooth;

(2) Free of breaks, open seams >0.8 mm (1/32 inch), cracks, 
chips, inclusions, pits, and similar imperfections;

(3) Free of sharp internal angles, corners, and crevices;

(4) Finished to have smooth welds and joints; and

(5) Accessible for cleaning and inspection by one of the 
following methods without being disass ambled, by 
disassembling without the use of tools, or by easy 
disassembling with the use of handheld tools commonly 
available to maintenance and cleaning personnel such as 
screwdrivers, pliers, open-end wrenches, and Allen wrenches. This section does not apply to cooking oil storage tanks, distribution lines for cooking oils, or beverage syrup lines or tubes.

7.4.2.2 2 CIP equipment shall meet the following criteria:

(1) It shall be designed and constructed so that cleaning and 
sanitizing solutions circulate throughout a fixed system and 
contact all interior food-contact surfaces, and the system is 
self-draining or capable of being completely drained of 
cleaning and sanitizing solutions; or

80

(2) CIP equipment that is not designed to be disassembled 
for cleaning shall be designed with inspection access points to 
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ensure that all interior food-contact surfaces throughout the 
fixed system are being effectively cleaned.

"V" type 
threads

oil filtering 
equipment

can openers

nonfood- 
contact design

kick plates

grease filters

food TMD 
accuracy

ambient air 
TMD accuracy

7A.2.2.3 Except foi hot oil cooking or filtering equipment, "V" type 20
threads may not be used on food-contact surfaces.

7.4.2.2.4 Hot oil filtering equipment shall be readily accessible for filter 20
replacement and cleaning of the filter.

7 4.2.2.5 Cutting or piercing parts of can openers shall be readily 20
removable for cleaning and for replacement.

7.4.2.2.6 Nonfood-contact surfaces shall be free of unnecessary 21
ledges, projections, and crevices, and designed and 
constructed to allow easy cleaning and to facilitate 
maintenance

7.4.2 2.7 Kick plates shall be designed so that the areas behind them 21
are accessible for inspection and cleaning by:

(1) Being easily removable or capable of being rotated open; 
and

(2) Being removable or capable of being rotated open without 
unlocking equipment doors.

7.4.2.2.8 Filters or other grease extracting equipment shall be designed 21
to be readily removable for cleaning and replacement if not 
designed to be cleaned in place.

7.4.2.3 Accuracy

7.4.2.3.1 Food temperature measuring devices: 20

(1) That are scaled only in Celsius or dually scaled in Celsius 
and Fahrenheit shall be accurate to ±1°C in the intended 
range of use; and

(2) That are scaled only in Fahrenheit shall be accurate to 
±2°F in the intended range of use.

7 4.2.3.2 Ambient air temperature measuring devices: 21

(1) That are scaled in Celsius or dually scaled in Celsius and 
Fahrenheit shall be designed to be easily readable and 
accurate to ±1.5°C in the intended range of use,

(2) That are scaled only in Fahrenheit shall be accurate to 
±3°F in the intended range of use.
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7.4.2.4 Functionality
7.4.2.4.1 Exhaust ventilation hood systems in food preparation and 37

warewashing areas including components such as hoods, 
fans, guards, and ducting shall be designed to prevent grease 
or condensation from draining or dripping onto food, 
equipment, utensils, linens, and single-service and single-use 
articles.

7.4.2.4 2 Equipment openings, closures and deflectors shall conform to: 20

(1) A cover or lid for equipment shall overlap the opening and 
be sloped to drain.

(2) An opening located within the top of a unit of equipment 
that is designed for use with a cover or lid shall be flanged 
upward at least 5 millimeters (2/10 of an inch).

(3) Fixed piping, temperature measuring devices, rotary 
shafts, and other parts extending into equipment shall be 
provided with a watertight joint at the point where the item 
enters the equipment.

(4) If a watertight joint is not provided, the piping, temperature 
measuring devices, rotary shafts, and other parts extending 
through the openings shall be equipped with an apron 
designed to deflect condensation, drips, and d>_st from 
openings into the food; and the opening shall be flanged at 
least 5 millimeters (2/10 of an inch).

7.4.2 4.3 in equipment that dispenses liquid food or ice in unpackaged 20 
form:

(1) The delivery tube, chute, orifice, and splash surfaces 
directly above the container receiving the food shall be 
designed in a manner, such as with barriers, baffles, or drip 
aprons, so that drips from condensation and splash are 
diverted from the opening of the container receiving the food;

(2) The delivery tube, chute, and orifice shall be protected 
from manual contact such as by being recessed;

(3) The delivery tube or chute and orifice of equipment used 
to vend liquid food or ice in unpackaged form to self-service 
consumers shall be designed so that the delivery tube or 
chute and orifice are protected from dust, insects, rodents, 
and other contamination by a self-closing door if the 
equipment is located in an outside area that does not
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otherwise afford the protection of an enclosure against the 
rain, windblown debris, insects, rodents, and other 
contaminants that are present in the environment, or available 
for self-service during hours when it is not under the full-time 
suoervision of a food employee; and

(4) The dispensing equipment actuating lever or mechanism 
and filling device of consumer self-service beverage 
dispensing equipment shall be designed to prevent contact 
with the lip-contact surface of glasses or cups that are refilled.

bearings/gears 7.4.2.4.4 Equipment containing bearings and gears that require
lubricants shall be designed and constructed so that the 
lubricant cannot leak, drip, or be forced into food or onto food- 
contact surfaces.

beverage line 7 4.2.4.5 Beverage tubing and cold-plate beverage cooling devices may
cooling not be installed in contact with stored ice. This guideline does

not apply to cold plates that are constructed integrally without 
seams in an ice storage bin.

equipment 7 4 .2.4 6
drainage

drain lines 7.4 2.4.7

condenser unit 7 4 2.4,8

Equipment compartments that are subject to acc ulatiou of 
moisture because of conditions such as conder. ion, food or 
beverage drip, or water from melting ice shall be .oped to an 
outlet that allows complete draining.

Liquid waste drain lines may not pass through an ice machine 
or ice storage bin,

If a condenser unit is an integral component of equipment, the 
condenser unit shall be separated from the food and food 
storage space by a dustproof barrier.

ambient air 7.4 2 4 .9  
TMD's

Temperature measuring devices shall conform to the following 
guidelines:

(1) In a mechanically refrigerated or hot-food storage unit, the 
sensor of a temperature measuring device shall be located to 
measure the air temperature in the warmest part of a 
mechanically refrigerated unit and in the coolest part of a hot- 
food storage unit.

(2) Cold or hot holding equipment used for potentially 
hazardous food shall be designed to include and shall be 
equipped with at least one integral i r affixed temperature 
measuring device that is located to allow easy viewing of the 
device's temperature uisplay.

(3) The above section does not apply to equipment for which
Food Safety



the placement of a temperature measuring device is not a practical means for measuring the ambient air surrounding the food because of the design, type, and use of the equipment, such as calrod units, heat lamps, cold plates, bains-marie, steam tables, insulated food transport containers, and salad bars.
(4) Temperature measuring devices shall be designed to be 
easily readable.

(5) Food temperature measuring devices shall have a 
numerical scale, printed record, or digital readout in 
increments no greater than 1°C (2tF) in the intended range of 
use.

20

food-contact
equipment
standards

nonfood-
contact
equipment
standards

7.4.2.5 Food Equipment, Standards and Classification

7.4.2.5.1 Food-contact surfaces of food equipment shall comply with 20
American National Standards Institute (ANSI) or other 
internationally accredited food equipment sanitation standards
for materials, design, and construction.

7.4.2.5.2 Nonfood-contact surfaces of food equipment shall comply with 21 
American National Standards Institute (ANSI) or other 
internationally accredited food-equipment sanitation standards
for materials, design, and construction.

7.4.3

cold/hot holding 7.4.3.1.1 
capacity

7.4.3.2
ventilation hood 7.4.3.2.1

dispensing
utensil

Numbers and Capacities

7.4.3.1 Cooling, Heating, and Holding Capacities
Equipment for cooling and heating food, and holding cold and 20 
hot food, shall be sufficient in number and capacity to 
maintain specified potentially hazardous food temperatures.

Ventilation Hood Systems
Ventilation hood systems and devices shall be sufficient in 37 
number and capacity to prevent grease or condensation from 
collecting on bulkheads and deckheads.

7.4.3.3 Utensils, Consumer Self-Service
7.4 3.3.1 A food-dispensing utensil shall be available for each container 19

displayed at a consumer self-service unit such as a buffet or 
salad bar.

utensil 7.4.3 3.2 Each self-service food dispensing utensil shall be covered or
protected located beneath shielding during service.

19
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7.4.3.4 Food Temperature Measunnq Devices
7.4.3.4.1 |-'ood temperature measuring devices shall be provided and

readily accessible for use in ensuring attainment and 
maintenance of food temperatures.

7.4.4 Equipment Location and Installation

7.4.4.1 Fixed Equipment, Spacing or Sealing
7.4.4.1.1 Equipment that is fixed because it is not easily movable shall

be installed so that it is:

(1) Spaced to allow access for cleaning along the sides, 
behind, under and above the equipment;

(2) Spaced from adjoining equipment, bulkhead, and 
deckhead at a distance of not more than 0.8 millimeter or 1/32 
inch; or

(3) Sealed to adjoining equipment or bulkhead, it the 
equipment is exposed to spillage or seepage.

7.4.4.1.2 Table-mounted equipment t^at is not easily movable shall be 
installed to allow cleaning ot ihe equipment and areas 
underneath and around the equipment by being:

(1) Sealed to the table; or

(2) Elevated on legs.

7.4.4 2 Fixed Equipment, Elevation or Sealing
7.4.4.2.1 Deck-mounted equipment that is not easily movable shall be 

sealed to the deck or ele'^’ted on legs that provide at least a 
150 millimeter (6-inch) clearance between the deck and the 
equipment.

7.4.4.2.2 j f nc part of the deck under the deck-mounted equipment is 
more than 150 millimeters (6 inches) from the point o f 
cleaning access, the clearance space may be only 100 
millimeters (4 inches).

7.4.4.2.3 Table-mounted equipment that is not easily movable shall be 
elevated on legs that provide at least a 100 millimeter (4-inch) 
clearance between the table and the equipment.
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7 4.4.2.4 The clearance space between the table and table-mounted 
equipment may be:

(1) 75 millimeters (3 inches) if the horizontal distance o f the 
table top under the equipment is no more than 500 millimeters 
(20 inches) from the point o f access for cleaning; or

(2) 50 millimeters (2 inches) if the horizontal distance o f the 
table top under the equipment is no more than 75 millimeters 
(3 inches) from the point of access for cleaning.

7.4.5 Maintenance and Operation

7.4.5.1 Equipment
7.4.5.1.1 Food-contact equipment shall be maintained in good repair 20

and proper adjustment including:

(1) Equipment shall be maintained in a state of repair and 
condition that meets the materials, design, construction, and 
operation specifications of these guidelines.

(2) Cutting or piercing parts of can openers shall be kept 
sharp to minimize the creation of metal fragments that can 
contaminate food when the container is opened.

7 4.5 1.2 Nonfood-contact equipment shall be maintained in good repair 21
and proper adjustment including:

(1) Equipment shall be maintained in a state of repair and 
condition that meets the materials, design, construction, and 
operation specifications of these guidelines.

(2) Equipment components such as doors, seals, hinges, 
fasteners, and kick plates shall be kept intact, tight, and 
adjusted in accordance with manufacturer's specifications.

7.4.5.1.3 Surfaces s'*ch as cutting blocks and boards that are subject to 20
scratching and scoring shall be resurfaced if they no longer 
can be effectively cleaned and sanitized, or discarded if they 
are not capable of being resurfaced.

7.4.5 1.4 Microwave ovens shall meet the safety standards specified in 20
21 CFR 1030.10 Microwave Ovens, or equivalent.
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7.4.5.2 Good Repair and Calibration
utensils and 
TMD's in good 
tepairand 
calibration

ambient air 
TMD's good 
repair and 
calibration

bulk milk tubes

shell reuse

water TMD 
accuracy

7.4.5.2.1 Utensils and temperature measuring devices shall be 
maintained in good repair and proper adjustment including:

(1) Utensils shall be maintained in a state of repair or 
condition that meets the materials, design and construction 
specifications of these guidelines or shall be discarded.

(2) Food temperature measuring devices shall be calibrated 
in accordance with manufacturer's specifications as necessary 
to ensure their accuracy.

7.4.5.2.2 Ambient air temperature measuring devices shall be 
maintained in good repair and be accurate within the intended 
range of use.

7.4.5.3 Single-Service and Single-Use Articles
7.4.5.3.1 Single-service and single-use articles may not be reused.
7.4.5.3.2 The bulk milk container dispensing tube shail be cut on the 

diagonal leaving no more than 25 millimeters (1 inch) 
protruding from the chilled dispensing head.

7.4.5.3.3 Mollusk and crustacean shells may not be used more than 
once as serving containers.

7.5 Warewashing

7.5.1 [Reserved]

7.5.2 Warewashing Design and Construction

7.5.2.1 Warewashing Measuring Device Accuracy
7.5.2.1.1 Water temperature measuring devices:

(1) That are scaled in Celsius or dually scaled in Celsius and 
Fahrenheit shall be designed to be accurate to ±1.5°C in the 
intended range of use.

<2) That are scaled only in Fahrenheit shall designed to be 
;urate to ±3°F in the intended range of use.
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7.5.2.1.2 Pressure measuring devices that display the pressures in the 22
water supply line for the fresh hot water sanitizing rinse shall 
have increments of 7 kilopascals (1 pounds per square inch)
or smaller and shall be accurate to ± 14 kilopascals (± 2 
pounds per square inch) in the 100-170 kilopascals (15-25 
pounds per square inch) range.

7.5.2.2 Warewashing Functionality
7.5.2.2.1 Water temperature measuring devices shall be designed to be 22

easily readable.

7.5.2.2 2 Water temperature measuring devices on warewashing 22
machines shall have a numerical scale, printed record, or 
digital readout in increments no greater than 1°C (2°F) in the 
intended range of use.

7.5.2 2.3 a warewashing machine shall be provided with an easily 22
accessible and readable data plate affixed to the machine by 
the manufacturer that indicates the machine's design and 
operating specifications including the:

(1) Temperatures required for washing, rinsing, and sanitizing;

(2) Pressure required for the fresh water sanitizing rinse unless the machine is designed to use only a pumped sanitizing rinse; and
(3) Conveyoi speed for conveyor machines or cycle time for 
stationary rack machines.

7 5 2.2 4 Warewashing machine wash and rinse tanks shall be 22
equipped with baffles, curtains, or other means to minimize 
internal cross-contamination of the solutions in wash and rinse 
tanks.

7.5.2 2.5 A warewashing machine shall be equipped with a temperature 22
measuring device that indicates the temperature of the water:

(1) In each wash and rinse tank; and

(2) As the water enters the hot water sanitizing final rinse 
manifold or in the chemical sanitizing solution tank.

7 5.2 2.G A warewashing machine that uses a chemical for sanitization 22
and that is installed after adoption of these guidelines shall be 
equipped with a device that indicates audibly or visually when 
more chemical sanitizer needs to be added.
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(1) Shall he equipped with a pressure gauge or similar device 
such as a transducer that measures and displays the water 
pressure in the supply line immediately before entering the 
warewashing machine; and

(2) If the flow pressure measuring device is upstream of the 
fresh hot water sanitizing rinse control valve, the device shall 
be mounted in a 6.4 mm (1/4 inch) Iron Pipe Size (IPS) valve.

(3) These guidelih do not apply to a machine that uses only 
a pumped or recirculated sanitizing rinse.

7.5.2.2.8 |f hot water is used for sanitization in manual warewashing 
operations, the sanitizing compartment of the sink shall be:

(1) Designed with an integral heating device that is capable of 
maintaining water at a temperature not less than 77°C 
(171 °F); and

7.5.2.2.9 Sinks and drainboards of warewashing sinks and machines 
shall be self-draining.

7.5.3 Warewashing Numbers and Capacities
7.5.3.1 Three-Compartment Sinks
7.5.3.1.1 A sink with at least 3 compartments shall be provided for

manually washing, rinsing, and sanitizing equipment and 
utensils.

7.5.3 2 sink compartments shall be large enough to accommodate
immersion of the largest equipment and utensils. If equipment 
or utensils are too large for the warewashing sink, a 
warewashing machine or alternative equipment, such as a 3- 
bucket system, shall be used.
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7.5.3.1.3 Alternative manual warewashing equipment may be used
when there are special cleaning needs or constraints and its 
use is approved. Alternative manual warewashing equipment 
may include:

(1) High-pressure detergent sprayers;

(2) Low- or line-pressure spray detergent foamers;X

(3) Other task-specific cleaning equipment;

(4) Brushes or other implements;

(5) Receptacles such as a 3-bucket system that substitute for 
the compartments o f a 3-compartment sink.

7.5.3.2 Drainboards
7.5.3.2.1 Drainboards, utensil racks, or tables large enough to 22

accommodate all soiled and cleaned items that may 
accumulate during hours of operation shall be provided for 
necessary utensil holding before cleaning and after sanitizing.

7.5.3.3 Sanitizing Solutions, Testing Devices
7.5.3.3.1 A test kit or other device that accurately measures the 22

concentration in mg/L (ppm) of sanitizing solutions shall be 
provided.

7.5a Warewashing Equipment Maintenance and Operation
7.5.4.1 Good Repair and Proper Adjustment
7.5.4.1.1 Warewashing equipment shall be maintained in good repair 22

and prop adjustment including:

(1) Warewashing equipment shall be maintained in a state of 
repair and condition that meets the standards of the materials, 
design, a, id construction of these guidelines.

(2) Water pressure, and water temperature measuring 
devices shall be maintained in good repair and be accurate 
within the intended range of use.
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7.5.4.1.2 a warewashing machine; the compartments of sinks, basins,
or other receptacles used for washing and rinsing equipment, 
utensils, or raw foods, or laundering wiping cloths; and 
drainboards shall be cleaned:

(1) Before use;

(2) Throughout the day at a frequency necessary to prevent 
recontamination of equipment and utensils and to ensure that 
the equipment performs its intended function; and

(3) If used, at least every 24 hours.

7.5.4.1.3 A warewashing machine and its auxiliary components:

(1) Shall be operated in accordance with the machine’s data 
plate and other manufacturer's instructions.

(2) A warewashing machine's conveyor speed or automatic 
cycle times shall be maintained accurately timed in 
accordance with manufacturer's specifications.

7.5.4.1.4 When used for warewashing, the wash compartment of a sink, 
mechanical warewasher, or wash receptacle of alternative 
manual warewashing equipment shall contain a wash solution 
of soap, detergent, acid cleaner, alkaline cleaner, degreaser, 
abrasive cleaner, or other cleaning agent according to the 
cleaning agent manufacturer's label instructions.

7.5.4.1.5 The wash, rinse, and sanitize solutions shall be maintained 
clean.

7.5.4.2 Wash Temperatures
7.5.4.2.1 The temperature of the wash solution in manual warewashing

equipment shall be maintained at not less than the 
temperature specified on the cleaning agent manufacturer's 
label instructions.
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7.5.4.2 2 The temperature of the wash solution in spray type
warewashers that use hot water to sanitize may not be less 
than:

(1) For a stationary-rack, single-temperature machine, 74°C 
(165°F);

(2) For a stationary-rack, aual-temperature machine, 66°C 
(150°F);

(3) For a single-tank, conveyor, dual-temperature machine, 
71°C (160°F); or

(4) For a multitank, conveyor, multitemperature machine, 
66°C (150°F).

7.5.4 2.3 The temperature of the wash solution in spray-type
warewashers that use chemicals to sanitize may not be less 
than 49°C (120°F).

7.5.5 Cleaning Equipment and Utensils

7.5.5.1 Cleaning Frequency
7.5.5.1.1 Food-contact surfaces of equipment and utensils shall be 

clean to sight and touch.

7.5.5.1.2 The food-contact surfaces of cooking equipment and pans
shall be kept free of encrusted grease deposits and other soil 
accumulations.

23

23

26 C

26 C
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cleaning
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7.5.5.1.3 Nonfood-contact surfaces of equipment shall be kept free of 
an accumulation of dust, dirt, food residue, and other debris.

7.5.5.1.4 Equipment food-contact surfaces and utensils shall be 
cleaned:

(1) Before each use with a different type of raw animal food 
such as beef, fish, lamb, pork, or poultry;

(2) Each time there is a change from working with raw foods 
to working with ready-to-eat foods;

(3) Between uses with raw fruits and vegetables and with 
potentially hazardous food;

(4) Before using or storing a food temperature measuring 
device; and

27
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(5) At any time during the operation when contamination 
might have occurred.
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7.5.51.5 |f used with potentially hazardous food, equipment food-
contact surfaces and utensils used on a continuing basis shall 
be cleaned throughout the day at least every 4 hours.

7.5.5.1.6 Cleaning of equipment such as ice bins and beverage 
dispensing nozzles and enclosed components of equipment 
such as ice makers, cooking oil storage tanks, and distribution 
lines, beverage, and syrup dispensing lines or tubes, and 
coffee bean grinders shall be conducted:

(1) At a frequency specified by the manufacturer, or

(2) Absent manufacturer specifications, at a frequency 
necessary to preclude accumulation of soil or mold.

7.5.5.1.7 Cooking and baking equipment shall be cleaned as follows:

(1) The food-contact surfaces of cooking and baking 
equipment shall be cleaned at least every 24 hours.

(2) The cavities and door seals of microwave ovens shall be 
cleaned at least every 24 hours by using the manufacturer's 
recommended cleaning procedure.

7.5.5.2 Dry Cleaning Methods

7.5.5.2.1 Dry cleaning shall be accomplished as follows:

(1) If used, dry cleaning methods such as brushing, scraping, 
and vacuuming shall contact only surfaces that are soiled with 
dry food residues that are not potentially hazardous.

(2) Cleaning equipment used in dry cleaning food-contact 
surfaces may not be used for any other purpose.

7.5.5.3 Precleaning and Racking

7 5 5 3 1 Food debris on equipment and utensils shall be scrapped over 
a waste disposal unit, pulper, or garbage receptacle or shall 
be removed in a warewashing machine with a prewash cycle

7 5.5.3.2 |f necessary for effective cleaning, utensils, and equipment 
shall he preflushed, presoaked, or scrubbed with abrasives.
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Racking 7.5.5.3.3 Sjiled items to be cleaned in a warewashing machine shall be 
loaded into racks, trays, or baskets or onto conveyors in a 
position that:

washing

soil-specific

alternative
warewashing
procedures

spoi mited

(1) Exposes the items to the unobstructed spray from all 
cycles: and

(2) Allows the items to drain.

7.5.5.4 Wet Cleaning

7 5.5.4.1 Equipment food-contact surfaces and utensils shall be
effectively washed to remove or completely loosen soils by 
using the manual or mechanical means necessary such as 
the application of detergents containing wetting agents and 
emulsifiers: acid, alkaline, or abrasive cleaners; hot water; 
brushes; scouring pads; high-pressure sprays; or ultrasonic 
devices.

7.5.5 4 2 The washing procedures selected shall be based on the type
and purpose of the equipment or utensil, and on the type of 
soil to be removed.

7.5.5.5 Alternative Manual Warewashing Procedures

7 5.5.5.1 |f washing in sink compartments or a warewashing machine is
impractical such as when the equipment is fixed or the 
utensils are too large, washing shall be done by using 
alternative manual warewashing equipment in accordance 
with the following procedures:

(1) Equipment shall be disassembled as necessary to allow 
access of the detergent solution to all parts;

(2) Equipment components and utensils shall be scrapped or 
rough-cleaned to remove food paiticle accumulation; and

(3) Equipment and utensils shall be washed

7 5.5.5.2 Sponges may not be used in contact with cleaned and
c'mitized or in-use food-contact surfaces.
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7.5.5.6.1 Washed utensils and equipment shall be rinsed so that
abrasives are removed and cleaning chemicals are rc no-'ed 
or diluted through the use of water by using one of the 
following procedures:

(1) Use of a distinct, separate water rinse after washing and 
before sanitizing if using a 3-compartment sink, alternative 
manual warewashing equipment equivalent to a 3- 
compartment sink, or a 3-step washing, rinsing, and sanitizing 
procedure in a warewashing system for CIP equipment;

(2) If using a warewashing machine that does not recycle the 
sanitizing solution, or alternative manual warewashing 
equipment such as sprayers, use of a nondistinct water rinse 
that is integrated in the application of the sanitizing solution, 
and wasted immediately after each application; or

(3) If using a warewashing machine that recycles the 
sanitizing solution for use in the next wash cycle, use of a 
nondistinct water rinse that is integrated in the application of 
the sanitizing solution.

7.5.5.6 Rinsing Procedures

7.5.6 Sanitizing

7.5.6.1 Sanitizing Temperatures
7.5.6.1.1 |n a manual operation, if immersion in hot water is used for 

sanitizing:

(1) The temperature of the water shall be maintained at 77°C 
(171°F) or above; and

(2) The food-contact surface shall be immersed for at least 30 
seconds.

7.5.6.1.2 in a mechanical operation, the temperature of the fresh hot
water sanitizing rinse as it enters the manifold may not be
more than 90°C (194°F), or less than:

(1) Fora stationary rack, single temperature machine, 74“C 
(165UF); or

(2) For all other machines, 82°C (180°F).

(3) A utensil surface temperature of 71°C (160°F) as 
measured by an irreversible registering temperature indicator 
shall be achieved.
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(4) The maximum temperature of 90°C (194°F), does not 
apply to the high pressure and temperature systems with 
wand-type, hand-held, spraying devices used for the in-place 
cleaning and sanitizing of equipment such as meat saws.

7.5.6.1.3 The flow pressure of the fresh hot water sanitizing rinse in a 22
warewashing machine may not be less than 100 kilc 'ascals 
(15 pounds per square inch) or more than 170 kilopaocals (25 
pounds per square inch) as measured in the water line 
immediately downstream or upstream from the fresh hot water 
sanitizing rinse control valve.

7.5.6.2 Sanitizing Concentrations
7.5.6.2.1 a chemical sanitizer used in a sanitizing solution for a manual 24 c

or mechanical operation shall be listed in 21 CFR 178.1010 
Sanitizing Solutions.

7.5.6.2.2 A chemical sanitizer shall be used in accordance with the 24 c
EPA-approved manufacturer's label use instructions at a
minimum temperature ^f 24°C (75°F) with an exposure time of 
7 seconds for a chlorine solution and 30 seconds for other 
chemical sanitizers.

7.5.6.2.3 The sanitizing solutions shall be used with the following 24 c
concentrations.

(1) A chlorine solution shall have a concentration between 50 
mg/L (ppm) and 200 mg/L (ppm);

(2) An iodine solution shall have a pH of 5.0 or less or a pH 
no higher than the level for which the manufacturer specifies 
the solution is effective, and a concentration between 12.5 
mg/L (ppm) and 25 mg/L (ppm); or

(3) A quaternary ammonium compound solution shall have a 
concentration as specified in 21 CFR 178.1010 Sanitizing 
Solutions and as indicated by the manufacturer's use 
directions included in the labeling.

(4) If another solution concentration or temperature of a 
chlorine, iodine, or quaternary ammonium compound is used, 
the vessel shall demonstrate to VSP that the solution 
achieves sanitization and the use of the solution shall be 
approved; or

(5) If a chemical sanitizer other than a chlorine, iodine, or 
quaternary ammonium compound is used, it shall be applied 
in accordance with the manufacturer's use direc». jns included
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7.5.6.2.4 Concentration of the sanitizing solution shall be accurately
determined by using a test kit or other device.

7.5.7 Protection of Clean Items

7.5.7.1 Drying
7.5.7.1.1 Acter cleaning and sanitizing, equipment and utensils shall be 

air-dried or adequately drained before contact with food. 
Cleaned, sanitized, and air-dried dish ware, glassware, and 
utensils may be polished with a clean, diy, lint-free cloth that 
is maintained clean and dry.

7.5.7.2 Lubricating and Reassembling
7.5.7.2.1 Lubricants shall be applied to food-contact surfaces that 

require lubrication in a manner that does not contaminate 
food-contact surfaces.

7.5.7.22 Equipment shall be reassembled so that food-contact 
surfaces are not contaminated.

7.5.7.3 storing Equipment, Utensils, Linens, and Single-Service 
and Single-Use Articles

7.5.7 3.1 Cleaned equipment and utensils, laundered linens, and
single-service and single-use articles shall be stored:

(1) In a clean, dry location;

(2) Where they are not exposed to splash, dust, or other 
contamination; and

(3) At least 150 millimeters (6 inches) above the deck.

7.5.7.3.2 Clean equipment and utensils shall be stored:

(1) In a self-draining position that allows air drying; and

(2) Covered or inverted.

7 5.7.3 3 Single-service and single-use articles shall be kept in the
original protective package or stored by using other means 
that afford protection from contamination until used.

7 5.7.3.4 Eating utensils dispensed at a consumer self-service unit such 
as a buffet or salad bar shall be protected from contamination.

in the labeling.
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7.5.8 Laundering

laundry
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laundry
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laundry
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laundry
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7.5.8.1 Laundry Facilities
7.5.8.1.1 if linens used in the food areas are iaundered on the vessel, a 

mechanical clothes washer and dryer shall be provided and 
used.

7.5.8.1.2 If launder, 7 is limited to wiping cloths intended to be used moist, or to wiping cloths that are air-dried, a mechanical clothes washer and r’ryer need not be provided.
7.5.8.1 3 Laundry operations shall be located so .at the operations are

protected from contamination and only where there is no 
exposed food; clean equipment, utensils, and linens; and 
unwrapped single-service and single-use articles.

7.5.8.2 Laundry Procedures
7.5.8 2.1 Linens that do not come in direct contact with food shall be

laundered between operations if they become wet, sticky, or 
visibly soiled.

7.5.8.2.2 Cloth gloves shall be laundered before being used with a 
different type of raw animal food such as beef, lamb, pork, 
and fish.

7.5.8 2.3 Linens and napkins that are used to i;ne food service
containers and cloth napkins shall be .aundered between 
each use.

7.5.8.2 4 Wet wiping cloths shall be laundered daily.
7.5.8 2.5 Dry wiping clothe ..hall be laundered as necessary to prevent

contamination of food and clean serving utensils.

7 5.8.2.6 Soiled linens shall be kept in clean, nonabsorbent,
receptacles or clean, washable laundry bags and stored and 
transported to prevent contamination of food, clean 
equipment, clean utensils, and single-service and single-use 
articles.

7 .5.8.2.7 Linens shall be mechanically washed.
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7.6 Poisonous and Toxic Materials

manufacturer
label

working
containers

pesticide/
rodenticide
locker

cleaning 
materials locker

necessary
materials

use conditions

7.6.1 Identification

7.6.1.1 Labeling
7.6.1.1.1 Original containers of poisonous or toxic materials and 

personal-care items shall bear a legible manufacturer's label.

7.6.1.1.2 Working containers used for storing poisonous or toxic 
materials such as cleaners and sanitizers taken from bulk 
supplies shall be clearly and individually identified with the 
common name of the material.

7.6.2 Operational Supplies and Applications

7.6.2.1 Storage
7 . 6 . 2.1.1 Pesticides, insecticides, and rodenticides shall be stored in a 

locked area of the vessel that is not in a food area

7.6.2.1.2 Poisonous or toxic materials used in food area cleaning and 
maintenance shall be stored so they cannot contaminate food, 
equipment, utensils, linens, and single-service and single-use 
articles by separating the poisonous or toxic materials by 
storing in a cleaning materials locker.

7 . 6 . 2 . 1 . 3 This guideline does not apply to equipment and utensil 
cleaners and sanitizers that are stored in warewashing areas 
fur availability and convenience if the materials are stored to 
prevent contamination of food, equipment, utensils, linens, 
and single-se/vice and single-use articles.

7.6.2.2 Use
7 . 6 . 2 . 2 . 1  Only poisonous or toxic materials that are required for the

operation and maintenance of a food areas of the vessel, 
such as for the cleaning and sanitizing of equipment and 
utensils and the control of insects and rodents, shall be 
allowed in the food areas of the vessel.

7.6.2.2.2 Poisonous or toxic materials shall be used according to:

(1) Law and these guidelines;

(2) Manufacturer's use directions included in label'ng, and, for 
a pesticide, manufacturer's label instructions that state that 
use is allowed in a food area; and

(3) The conditions of certification, if certification is required,
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for use of the pest-control materials.
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restricted-use
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restricted-use
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equipment 
c aning and 
sanitizing

containers

sanitizers

fruit/ vegetable 
wash

boiler water 
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(1) A hazard to employees or other persons is not 
constituted, and

(2) Contamination includr g toxic residues resulting from 
drip, drain, fog, splash or pray on food, equipment, utensils, 
linens, and single-service and single-use articles is prevented.

7.6.2 .2 .4 Fora restricted-use pesticide, food, equipment, utensils, 31 c
linens, and single-service and single-use articles shall be
removed; covered with impermeable covers; and other 
precautions.

7.6.2.2.5 a restricted-use pesticide shall be applied only by an 31 c
applicator certified as defined in 7 USC 136(e) Certified 
Applicator, of the Federal Insecticide, Fungicide and
Rodentioide Act or a person under the direct supervision of a 
certified applicator,

7.6.2.2 .6 Food equipment and utensils in the area treated shall be 31 c
cleaned and sanitized following the application

7.6.2.2.7 a container previously used to store poisonous or toxic 31 c
materials may not be used to store, transport, or dispense
food.

7.6.2.3 Sanitizers and Other Food Area Chemicals

7.6.2.3.1 Chemical sanitizers and other chemical antimicrobials applied 31 c
to food-contact surfaces shall meet the requirements specified 
in 21 CFR 178.1010 Sanitizing Solutions.

7 6.2.3.2 Chemicals used to wash or peel raw, whole fruits and 31 C
vegetables shall meet the requirements specified in 21 CFR 
173.315 Chemicals Used in Washing or to Assist in the Lye 
Peeling of Fruits and Vegetables.

7.6.2.3.3 Chemicals used as boiler water additives for culinary steam or 31 c
other food area purposes shall meet the requirements
specified in 21 CFR 173.310- Boiler Water Additives.

7 1.2.2.3 Poisonous or toxic materials shall be applied so that: 31 c
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drying agents 7.6.2.3.4 Drying agents used in conjunction with sanitization shall
contain only components that are listed as one of the 
following:

31 c

approved for 
use with 
chemical 
sanitizers

lubricants

restricted-use
pesticides

rodent bait

tracking
powders

(1) Generally recognized as safe for use in food as specified 
in 21 CFR 182 - Substances Generally Recognized as Safe or 
21 CFR 184 - Direct Food Substances Affirmed as Generally 
Recognized as Safe;

(2) Generally recognized as safe for the intended use as 
specified in 21 CFR 186 - Indirect Food Substances Affirmed 
as Generally Recognized as Safe;

(3) Approved for use as a drying agent under a prior sanction 
specified in 21 CFR 181 - Prior-Sanctioned Food Ingredients;

(4) Specifically regulated as an indirect food additive for use 
as a drying agent as specified in 21 CFR Parts 175-178; or

(5) Approved for use as a drying agent under the threshold of 
regulation process established by 21 CFR 170.39 Threshold 
of Regulation for Substances Used in Food-Contact Articles.

7.6.2.3.5 Drying agents, when used with chemical sanitization, shall be 31
specifically approved for use with chemical sanitizing
solutions.

7.6.2.3.6 Lubricants shall meet the requirements specified in 21 CFR 31
178.3570 Lubricants with Incidental Food-Contact, if they are 
used on food-contact surfaces, on bearings and gears located
on or within food-contact surfaces, or on bearings and gears 
that are located so that lubricants may leak, drip, or be forced 
into food or onto food-contact surfaces.

7.6.2.4 Pesticides and Rodenticides
7.6 2.4.1 Restricted-use pesticides used in food areas shall meet the 31

requirements specified in 40 CFR 152 Subpart I Classification 
of Pesticides.

7.6.2 4.2 Rodent bait used in food areas shall oe contained in a
covered, tamper-resistant bait station.

7.6.2 4.3 a tracking powder pesticide may not be used in a food area. 31
7.6 2.4.4 a nontoxic tracking powder such as talcum or flour, if used, 19

may not contaminate food.
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7.6.2 4.5 a nontoxic tracking powder such as talcum or flour, if used, 28
may not contaminate equipment, utensils, linens, and single­
service and single-use articles.

necessary
medicines

medicines
labeling/
separation

first aid 
supplies

convenient

8 m/25 feet

tempered water

metered fcucet

7.6.3 Medicines

7.6.3.1 Restriction and Storage
7.6.3.1.1 Only medicines necessary for the health of the food 31 c

employees shall be allowed in a food area.

7.6.3.1.2 Medicines that are in a food area for the food employees' use 31 c
shall be labeled and be located in an area such as the chef’s
office to prevent the contamination of food, equipment, 
utensils, linens, and single-service and single-use articles.

7.6.3.1.3 Fi.st aid supplies that are in a food area for the food 31 c
employees’ use shall be labeled and stored in a kit or a
container that is located to prevent the contamination of food, 
equipment, utensils, linens, and single-service and single-use 
articles

7.7 Facilities

7.7.1 Handwashing and To. at Facilities

7.7.1.1 Handwashing Facility Ins'allation
7.7.1.1.1 Each food preparm.on area, bar, warewashing area, and 29 c

garbage-processing area shall have at least one handwashing 
facility located in it.

7.7.11.2 The handwashing facility shall be located within P m (25 feet) 29 c
of all parts of the area and should not be located in an 
adjacent area that requires passage through a closed door, 
where the user makes hand-contact with the door.

7.7.1.1.3 A handwashing sink shall be equipped to provide water at a 29 c
temperature of at least 43 C (11 O F) through a mixing valve or 
combination faucet. For handwash sinks with electronic
sensors, where the user cannot make temperature 
adjustments, the temperature provided to the user after the 
mixing valve shall not exceed 52 °C (125°F).

7.7.1.1.4 A self-closing, slow-closing, or metering faucet shall provide a 30
flow of water for at least 15 seconds without the need to 
reactivate the faucet.
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7.7.1.1.5 An automatic handwashing facility shall be installed in 30
accordance with manufacturer’s instructions.

7.7.1.1.6 a handwashing facility shall include a sink, soap dispenser, 30
single-use towels dispenser, and waste receptacle.

7.7.1.1.7 A sign stating "WASH HANDS OFTEN" in a language that the 30
food employees understand shall be posted over 
handwashing sinks.

7.7.1.2 Toilet Facility Installation
7.7.1.2.1 Toilet rooms shall be provided and conveniently located. 29 c
7.7 '•.2.2 Handwashing facilities shall be provided in or immediately 29 c

adjacent to toilet rooms or vestibules.

7.7.1.2.3 Signs shall be consp'juously posted on the bulkhead adjacent 30 
to the door of the toilet, reading "WASH HANDS AFTER
USING TOILET" in a language that the food employees 
understand.

7.7.12.4 Toilet rooms shall be completely enclosed and shall have 30
tight-fitting, self-closing doors which shall be kept closed
except during cleaning or maintenance.

7.7.1.2.5 Easily cleanable receptacles shall be provided for waste 30
materials.

7.7.1.3 Handwashing and Toilet Facility Maintenance
7.7.1.3.1 Handwashing facilities shall be used for no other purpose and 29 c

shall be accessible at all times.

7.7.1.3.2 Handwashing facilities shall be kept clean and in good repair. 30
7.7.1.3.3 Each handwashing facility shall have a supply of hand- 30

cleansing soap or detergent and a supply of single-service
paper towels available.

7.7.13.4 Toilet fixtures shall be kept clean and in good repair. 30

7.7 1.3.5 A supply of toilet tissue shall be provided at each toilet at all 30
times.
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7.7.2 Solid Waste

7.7.2.1
7.7.2.1.1

7.7.2.1.2

7.7 2.1 3

7.7.2.1.4

7.7.2.1.5

7.7.2.1.6

7.7.2.1.7

7.7.2.2
7.7.2.2.1

7 7 .2 .2 .2  

7 7 2.2.3

77,2.2.4

Receptacles and waste-handling containers for refuse and 
recyclables and for use with materials containing food residue 
shall be durable, nonabsorbent, easily cleanable and 
leakproof.

Receptacles and waste-handling containers for refuse, 
recyclables and for use with materials containing food residue 
shall be insect and rodent resistant and shall have tight-fitting 
lids.

Receptacles and waste-handling containers shall be kept 
covered when not in continuous use and after they are filled.

A receptacle or waste-handling container shall be provided in 
each area of the vessel or premise where refuse is generated 
or commonly discarded or where recyclables are placed.

Facilities suitable for washing receptacles and waste-handling 
containers shall be provided separate from food equipment 
and utensil storage areas or food preparation areas.

The designated container wash area shall be easily cleanable 
and shall have tempered water, access to detergent, and 
suitable drainage.

Receptacles and waste-handling containers shall be cleaned 
when emptied.

Garbage and Refuse Storage Room
The dry and refrigerated garbage and refuse storage room 
shall be constructed of easily cleanable, corrosion-resistant, 
nonabsorbert, and durable materials.

The garbage and refuse storage room shali be large enough 
to store and process the garbage and refuse.

The garbage and refuse storage room shall be located so as 
to prevent contamination in food preparation, storage, and 
utensil washing areas.

The garbage and refuse storage room shall be maintained in 
good repair and kept clean.

Receptacles and Containers
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7.7.3.1
7.7.3.1.1

7.7.3

7 .7 .3 .12

7.7.3.1.3

7.7.3.1.4

71.2 .2

7 .7 .32 .1

7 .7 .3 2 .2

7.7.3.3
7.7.33 .1

7.7.4

7.7.4.1
7.7.4.1.1

7.7.4.1.2

Liquid Waste Disposal and Plumbing 

Drain Lines
Drain lines from all fixtures, sinks, appliances, compartments, 19 
refrigeration units, or devices that are used, designed for, or 
intended to be used in the preparation, processing, storage, or 
handling of food, ice or drinks shall be indirectly connected to 
appropriate waste systems by mearrs of an air-gap or 
air-break.

Drain lines from handwashing and mop sinks may be directly 
connected to the appropriate waste system.

Drain lines carrying sewage or other liquid waste shall not 19
pass directly overhead or horizontally through spaces used for 
the preparation, serving, or storage of food or the washing or 
storage of utensils and equipment. Drain lines that are 
unavoidable in these food areas shall be sleeve-welded and 
shall not have mechanical couplings.

All drain lines from warewashing sinks or machines shall drain 28 
through an air-gap or air-break to a drain or scupper.
Liquid Waste Disposal

Black and gray water shall be discharged to the vessel's 35
wastewater disposal system and shall not pool on the deck.

The leakage of sewage tanks or discharge of sewage into the 35 
bilge or other areas on the vessel shall be prohibited.

Plumbing
A plumbing system in a food area shall be maintained in good 34 
repair.

Decks, Bulkheads, and Deckheads 

Design and Construction
Decks, bulkheads, and deckheads in food preparation, 33
warewashing, pantries, and storage areas shall be 
constructed and maintained for easy cleaning.

Decks may be o f non-skid construction provided they are 
easily cleanable.
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7.7.4.1.3

7.7.4.1.4

7.7.4.1.5

7.7.4.1.6

7.7.4.1.7

7.7.4.1.8

7.7.4.1.9

7.7.4.2
7.7.4 2.1

7 .7 .42 .2

7 .7 .42 .3

7.7.5

7.7.5.1
7.7.5.1.1

Bulkhead and deck junctures shall be coved (including 
galleys, pantries, deck/counter junctures at buffets, bars, 
waiter stations, and dining room work counters).

Bulkheads and deckheads shall have smooth, hard finishes, 
and light colored surfaces.

Decks, bulkheads, and deckheads in food preparation, 
warewashing, pantries, and storage areas shall be corrosion- 
resistant.

Light fixtures, vent covers, and similar equipment attached to 
the bulkheads or deckheads shall be easily cleanable.

Exposed utility service lines and pipes, including lines for fire 
detection and protection systems, shall be installed so they do 
not obstruct or prevent cleaning.

Surfaces subject to routine splashes, spillage or other soiling 
during normal use shall have easily cleanable features.

Mats shall be designed to be removable and easily cleanable.

Maintenance
Decks, bulkheads, deckheads, and attached equipment in 
food preparation, warewashing, pantries, and storage areas, 
shall be cleaned as often as necessary.

Cleaning shall be done during periods when the least amount 
of food is exposed.

Decks, bulkheads, and deckheads ;n food preparation, 
warewashing, pantries, and storage areas, shall be 
maintained in good repc’ir

Lighting

Intensity
The light intensity shall be at least 220 Lux (20 foot candles) 
on food preparation surfaces, and at a distance of 75 
centimeters (30 inches) above the deck in food preparation 
areas, handwashing facilities, warewashing areas, equipment, 
and utensil storage, pantries, toilet rooms, and consumer self- 
service areas.
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7.7.5.1.2 The light intensity shall be at least 110 Lux (10 foot candles) 
at a distance of 75 centimeters (30 inches) above the deck 
when in use, in walk-in refrigerator units and dry storage 
areas, and in other areas and rooms during periods of 
cleaning.

7.7.5.1.3 In bars and dining room waiter stations provide 220 iux (20 
foot candles) light intensity during cleaning operations.

7.7.5.2 Protected
7.7.5.2.1 Light bulbs shall be shielded, coated, or otherwise shatter- 

resistant in areas where there is exposed food; clean 
equipment, utensils, and linens; or unwrapped single-service, 
and single-use articles.

7.7.5.2.2 An infrared or other heat lamp shall be protected against 
breakage by a shield surrounding and extending beyond the 
bulb so that only the face of the bulb is exposed.

7.7.6 Ventilation

7.7.6.1 Design and Operation
7.7.6.1.1 All food preparation, warewashing, and toilet rooms shall have 

sufficient ventilation to keep them free of excessive heat, 
steam, condensation, vapors, obnoxious odors, smoke, and 
fumes.

7 7.6.1.2 Ventilation hood systems and devices shall operate effectively
to prevent grease and condensate from collecting on the 
bulkheads and deckheads and remove contaminants 
generated by equipment located under them.

7.7 6.1.3 Heating, ventilating, and air conditioning systems shall oe
designed and installed so that make up air intake and exhaust 
vents do not cause contamination of food, food-contact 
surfaces, equipment, or utensils.

7.7.6.2 Maintenance
7.7.6 2.1 Filters and other grease extracting equipment shall be

designed to be readily removable for cleaning and 
replacement if not designed to be cleaned in place. Intake 
and exhaust air ducts shall be cleaned and filters changed so 
they are not a source of contamination by dust, dirt, and other 
materials.
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7.7.7 Cleaning Equipment and Unnecessary Articles

necessary
articies

cleaning locker

orderly manner

mop drying

7.7.7.1 Storage
7.7.7.1.1 Only articles necessary for the food service operation shall be 

stored in food preparation, food storage, and warewashing 
areas.

7.7.7.1.2 Maintenance tools such as mops, brooms, and similar items 
shall be stored in a designated locker so they do not 
contaminate food; food-contact surfaces of utensils; and 
equipment; linens, and single-service and single-use articles.

7.7.7.1.3 Maintenance tools such as mops, brooms, and similar items 
shall be stored in an orderly manner that facilitates cleaning of 
the area used for storing the maintenance tools.

7.7.7.1.4 After use, mops shall be placed in a position that allows them 
to air-dry without soiling walls, equipment, or supplies.

7.7.7.1.5 Wash, rinse, and sanitize buckets or other containers may be 
stored with maintenance tools provided they are stored 
inverted and nested.

108 Food Safety



8.0 I n t e g r a t e d  P e s t  M a n a g e m e n t

8.1
8.2

IPM plan

monitoring

logs

passive
surveillance

2 years

to views

inspections

Integrated Pest Management 
Pest Control

8.1 Integrated Pest Management

8.1.1 Plan Development and Implementation

8.1.1.1 IPM Plans
8.1.1.1.1 Each vessel shall develop an Integrated Pest Management 

Plan to address effective monitoring and control strategies for 
pests aboard the vessel.

8.1.1.1.2 The Integrated Pest Management Plan shall set a schedule for 
periodic monitoring inspections including some at night.

8.1.1.1.3 The Integrated Pest Management Han shall include provisions 
for active monitoring including pest sighting logs for the 
operational areas of the vessel and training for crew members 
in charge of log completion.

8.1.1 1.4 The Integrated Pest Management Plan shall include passive
surveillance procedures such as glue traps and other 
monitoring tools, as well as location of each. A monitoring log 
on passive surveillance procedures shall be maintained.

8.1.1.2 Plan Evaluation
8.1.1.2.1 The vessel's Integrated Pest Management Plan shall be 

evaluated for effectiveness every 2 years or whenever there is 
a significant change in the vessel’s structure such as a 
renovation or operation.

8.1.1 2.2 Reviews shall be documented and changes noted in the
vessel's Integrated Pest Management Plan.

8.1.1.2 3 The vessel’s Integrated Pest Management Plan documentation
shall be made available during the VSP inspections.
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8.1.2 IPM and Pesticide  Use
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8.1.2.1 Pesticide Application
8.1.2.1.1 The Integrated Pest Management Plan shall include a record of 40

pesticides used. The record shall include only pesticides 
currently onboard the vessel and those used in the previous 12 
months.

8.1.2.1.2 a restricted-use pesticide shall be applied only by a certified 39
applicator or a person with training and testing equivalent to
that of a certified applicator.

8.1.2.1.3 The training of the pest-control personnel shall be documented 40
in the Integrated Pest Management Plan.

8.1.2.1.4 The Integrated Pest Management Plan shall establish health 40
and safety procedures to protect the passengers and crew.
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8.2 P est Control

effective
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8.2.1 Exclusion

8.2.1.1 Food Areas
8.2.1.1.1 The presence of insects, rodents, and other pests shall be 39

effectively controlled to minimize their presence in the food 
storage, preparation, and service areas and warewashing and 
utensil storage areas aboard a vessel.

8.2.1.1.2 Entry points where pests may enter the food areas shall be 40
protected.

8.2.1 .1.3 Incoming shipments of food and supplies shall be routinely 40
inspected for evidence of insects, rodents, and other pests. A 
record of these inspections shall be maintained onboard the 
vessel and shall be available for review during inspections.

8.2.1 .1.4 The vessel’s food areas shall be inspected under the 40
Integrated Pest Management Plan at a frequency that can
quickly detect the evidence of pests or the creation of 
harborage conditions.
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8.2.2 Con tro l M easures
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8.2.2.1 Chemical
8.2.2.2.1 Chemical control measures shall conform to products and

application proceduies specifically allowed in the food safety 
section of these guidelines and the vessel’s Integrated Pest 
Management Plan.

8.2.22 Physical
8.2.2.2.1 Insect-contro! devices that are used to electrocute or stun flying

insects shall be designed to retain the insect within the device.

8.2.2.2.2 The insect devices shall not be located over food storage,
preparation, and service areas. Dead insects and insect
fragments shall be prevented from being impelled onto or 
falling on exposed food.

8.2.2 2.3 The insect devices shall not be located over warewashing,
utensil storage areas, equipment, utensils, linens, unwrapped 
single-service, and single-use articles. Dead insects and 
insect fragments shall be prevented from beirg impelled onto 
or falling on clean items.

8.2 2 2A Dead or trapped insects, rodents, and other pests shall be
removed from control devices and the vessel at a frequency 
that prevents their accumulation or decomposition, or the 
attraction of pests.
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9 .0  H o u s e k e e p i n g

9.1 Infection-Control Procedures
5.2 Air Systems
9.3 Fountains, Humidifiers, and Showers

9.1 Infection Control Procedures

9.1.1 Disinfection

9.1.1.1 Public Areas
public a r e a s  9.1.1.1,1 When the cumulative proportion of cases of gastrointestinal

illness among passengers or crew members is >2%, the 
infection control response shall include cleaning and 
disinfecting all public areas, including handrails and restrooms, 
on a continuous basis until the proportion decreases to <2%.

written OPRP 9 .1.1.1.2 Each vessel shall have a written Outbreak Prevention and
Response Plan (OPRP) which details the standard procedures 
and policies to specifically address gastrointestinal illness 
onboard The written OPRP shall include at a minimum, the 
following:

(a) Duties and responsibilities of each department and their 
staff

public toilet 
facilities

9.1 1 1 3

(b) Steps in outbreak management and control and the 
trigger for each step

(c) A detailed example OPRP is provided in the VSP 
website at http://www.cdc.gov/nceh/vsp.

Public toilet facilities shall be equipped so that persons exiting 
the toilet room are not required to handle the door with bare 
hands. This may be accomplished by methods such as 
locating paper towel dispensers at sinks and waste containers 
near the room door, installing mechanically operated doors, 
door removal, or other effective means.

9.1.2.1 Cabins
cabin 9.1 2.1.1 Cabii.s that house passengers or crew with gastrointestinal
cleaning illness shall be thoroughly cleaned and disint ;ted daily while

the occupants are ill.

Housekeeping
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precautionary
measures

example

9.1.2.1.2 Exf-a precautionary measures by housekeeping personnel 
shall be taken in consultation with the vessel’s medical staff to 
prevent the spread of gastrointestinal illness from cabin to 
cabin.

9.1.2.1.3 Precautionary measures by the housekeeping personnel may 
include using disposable personal protection equipment, 
including gloves, which are changed after each cabin.
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9.2 A ir S y s tem s
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9.2.1 Design and Maintenance

9.2.1.1 Construction
9.2.1.1.1 Air handling unit condensate drain pans and collection systems 

shall be accessible for inspection, maintenance, and cleaning. 
Installation of sight windows or other effective methods for full 
inspection and cleaning of condensate collection pans shall be 
utilized when original equipment access makes evaluation 
during operational inspections impractical.

9.2.1.1.2 Air condition condensation collection pans shall be self- 
draining.

9.2.1.2 Maintenance
9.2.1.2 1 Air handling units shall be kept clean.

9.2.1.2.2 Evaporative condensers shall be inspected at least annually 
and cleaned as necessary to remove scale and sediment. 
Cooling coils and condensate pans shall be cleaned as 
necessary to remove dirt and organic material.

9.2.1 2.3 Vessels shall have a plan to inspect and maintain heating,
ventilation, and air-conditioning systems in accordance with 
manufacturers recommendations and industry standards. The 
written inspection, cleaning, and maintenance plan for the 
heating, ventilation, and air-conditioning system shall be 
maintained on the essel and av' liable for review during 
inspections.

9.2.1.3 Dust Control
9.2.1.3.1 Carpets, curtains, drapes, furniture, decks, lighting fixtures, and 

decorative items on the vessel shall be cleaned to minimize 
accumulation of dust and soil.

9.2.1 3 2 Dustless cleaning methods shall be used.

9.3 Fountains, Humidifiers, and Showers

9.3.1 Fountains and Humidifiers

9.3.1.1 Water Source
9.3.1.1.1 Water used in conjunction with decorative fountains and water 

sprays in HVAC air- distribution systems shall originate in the 
vessel’s potable water system and shall be further treated to
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avoid microbial build-up in the operation of the sprays and 
fountains.

clean

hot-water
system

showers

9.3.1.2 Fountain and Water Spray Maintenance
9.3.1.2.1 Decorative fountains and water sprays in HVAC air- distribution 41

systems shall be maintained free of algae and mold.

9.3.2 Hot-Water System and Showers

9.3.2.1 Maintenance
9.3.2.1 1 The potable hot-water system including shower heads shall be 41

maintained to preclude growth of Mycobacterium or legionella.
9.3.2.1.2 Shower heads shall be cleaned and disinfected every 6 months 41

to preclude growth of Mycobacterium or legionella.

116 Housekeeping



1 0 .0  C h i l d - A c t i v i t y  C e n t e r s

10.1
10.2
10.3
10.4

diaper
changing

facilities

signs

Diaper Changing 
Toiiet and Handwashing 
Cleaning and Disinfection 
Exclusions

10.1 Diaper Changing

10.1.1 Diaper-Changing Facilities

10.1.1.1 Design
10.1.1.1.1 |f children who wear diapers are accepted in the child-activity 

center, diaper-changing stations and disposal facilities shall be 
provided.

10.1.1.1 2 Each station shall include:

(1) A changing table that is impervious, nonabsorbent, 
nontoxic, smooth, durable, and cleanable, and de'igned for 
diaper changing;

(2) A supply of disposable diapers, gloves, wipes, table 
cleanser, and disinfectant;

(3) An airtight, soiled-diaper receptacle; and

(4) An adjacent handwashing station.

10.1.1.1.3 Signs shall be posted in the diaper-changing area advising 
handwashing after each diaper change.
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10.2 To ile ts  and Handw ashing

child-size
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•’ 0.2.1 Facilities
10.2.1.1 Design
10.2.1.1.1 Child-size toilet and handwashing facilities shall be provided, if 

toilet rooms are located in a child-activity center.

10.2.1 1.2 Each toilet facility shall be provided wun a supply of toilet
tissue, disposable gloves, and sanitary wipes.

10.2.1.1.3 An airtight, washable, waste receptacle shall be conveniently 
located to dispose of excrement, soiled sanitary wipes that 
cannot be disposed of in the toilet and gloves. Waste materials 
shall be removed from l’ie child-activity center each day.

10.2.1.1.4 Soap, paper towels or air dryers, and waste tovel receptacle 
shall he located at handwashing stations.

10.2.1.1.5 Signs shall be posted in children’s toilet room advising the 
providers to wash their hands and the children’s hands after 
assisting children use the toilet.

10.2.1.16 Children under 6-years old shall be assisted in washing their 
hands in the child-activity center after using the toilet room, 
before eating, or after otherwise contaminating their hands.

10.2.1.1.7 Separate toilet facilities shall be prov led for child activity 
center staff.
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10.3.1 Furnishings and Toys

10.3.1.1 Construction
10.3.1.1.1 Surfaces of tables, chairs, and other furnishings that children 41

touch with their hands shall be cleanable.

10.3.1.1.2 Toys used in the child-activity center snail be maintained in a 41 
clean condition.

10.3 C lean ing  and D isin fection

10.3.1.2 Procedures
10.3.1.2.1 Surfaces that children touch with their hands shall be cleaned 4. 

and disinfected at least daily with products labelea by the 
manufacturer for that purpose.

10.3.1.2.2 joys used in the child-activity center shall be cleaned and 41
disinfected daily. Balls used in ball pits/pens shall be cleaned
at least once per week, un.^ss otherwise contaminated.

10.3.1.2.3 Tables or high chair trays shall be cleaned and disinfected 41
before and after they are used for eating.

10.3.1.2.4 Carpeting shall be vacuumed at least daily and shall be 41
periodically cleaned when it becomes visibly soiled. Decks
shall be mopped and disinfected when soiled or at least daily.

10.3.1.2.5 Diaper changing and handwashing facilities and toilet rooms 41
shall be cleaned and disinfected when soiled during use and at 
least daily.

10.3.1.3 Linens
10.3.1.3.1 Linens such as blankets, sheets, and pillow cases shall be 41

laundered between each use.
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10.4 E x c lu s io n s
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10.4.1 Children with Infectious Illness

10.4.1.1 Procedures
10.4.1.1.1 Written guidance on symptoms of common childhood infectious 41

illnesses shall be maintained in the child-activity center.

10.4.1.1.2 The child-activity center shall have a written policy on 41
procedures to be followed when a child develops symptoms of
an infectious illness while at the center.

10.4.1.1.3 Children with infectious illness shall not be allowed in the child- 41
activity center without permission of the vessel’s medical staff.
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1 1 .0  A d m i n i s t r a t i v e  G u id e l i n e s

11.1 Inspections
11.2 Inspection Report
11.3 Risk-Based Scoring and Correction Priority
11.4 Closing Conference
11.5 Inspection Review
11.6 Corrective Action Statement
11.7 Correction Affidavit
11.8 Inspection Publication
11.9 Recommendation that the Vessel Not Sail
11.10 Re-inspections and Follow-Up Inspections
11.11 Construction/Renovation Inspections
11.12 Other Environmental Investigations
11.13 Variances

routine
inspections

inspectors

boarding

sequence

imminent 
health hazard 
detection

11.1 Inspections

11.1.1 Inspection Procedures
11.1.1.1 An unannounced, complete sanitation inspection by VSP 

Environmental Health Officers (EHOs) shall be done twice 
each federal fiscal year, if the vessel is available.

11.1.12 VSP EHO’s shall be trained iri ihe interpretation and
application of the USPHS / CDC I VSP Operations Manual.

11.1 1.3 The VSP EHO shall board the vessel and immediately inform
the master of the vessel or a designated agent that a vessel 
sanitation inspection is to be conducted.

11.1.1.4 The VSP EHO shall then conduct the inspection in a logical 
sequence until the EHO has completed the inspection of all 
areas identified in this manual.

11.1.1.5 The VSP EHO shall contact the master of me vessel or a 
designated agent and the Chief, VSP, immediately during an 
inspection about a possible recommendation that the vessel 
not sail, if an imminent health hazard as specified in section
11,9.2 is found to exist on the vessel and if these deficiencies 
possibly cannot be corrected before the inspection is 
completed.
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11.1.1,6 The inspection shall be completed in the same visit orce il nas 
begun. In the event that the inspection cannot be completed, 
the results of an incomple.e inspection shall be discussed with 
the vessel’s staff. A complete inspection shall be conducted at 
a later date.

11.2 Inspection Report

11.2.1 Draft Report
11.2.1 1 The VSP EHO shall provide a draft inspection report to the

master of the vessel, or a designated agent, at the conclusion 
of the inspection.

11.2.1.2 The draft inspection report shall provide administrative 
information, gastrointestinal illness log review details, and 
inspection score.

11.2.1.3 The draft inspection report shall provide a written description of 
the items found deficient and where the deficiency was 
observed.

11.2.2 Final Report
11.2 2.1 The VSP EHO shall use the Vessel Sanitation Inspection

Report (Annex 13.8) to summarize the inspection score. The 
inspection report shall ^jntain the following elements:

11.2.2.2 Administrative information that identifies the vessel and its 
master or designee and the numerical rating when the credit 
point values for all observed deficiencies are subtracted from 
100.

11 2.2.3 The item number and the credit point value for that item 
number shall be indicated if the vessel does not meet the 
Operations Manual standard for that item.

11.2.2.4 The medical documentation (e.g.; Gl logs, medical logs, 
special reports, etc.) shall be available for review by VSP for 
accuracy and timeliness of reporting.

11.2.2.5 A written description of the items found deficient shall be 
included. The deficiencies shall be itemized with references to 
the section of the Operations Manual. The description shall 
include the deficiency location and Operations Manual section 
citation.

11.3 R isk -B ased  S co r in g  and Co rre ction  Priority
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11.3.1 Scoring System
11.3.1.1 The inspection report scoring system is based on inspection

items with a total value of 100 points.

11.3.1.2 Inspection items are weighted according to their probability of
increasing the risk for a gastrointestinal disease outbreak.

11.3.1.3 Critical items are those with a weight of 3 to 5 credit point 
values on the inspection report.

11.3.1.4 Critical items are designated in this Operations Manual with a
red C to the right of the inspection report item number which is
also shown in red. The section numbers of the critical items in
this Operations Manual are also provided in red,

11.3.1 5 Noncritical items are those with a weight of 1 to 2 credit poin
values on the inspection report.

11.3.1.6 Each weighted deficiency found on an inspection shall be
deducted from 100 possible credit points.

11.3.2 Risk-Based Correction Priority
11.3.2.1 A vessel shall at the time of inspection correct a critical

deficiency of this Operations Manual and implement a 
corrective- action plan for monitoring the critical item for 
continued compliance.

1 1.3.2 2 Considenng the nature o f the potential hazard involved and the
complexity o f the corrective action needed, the VSP may agree 
to, or specify, a longer time frame, not to exceed 10 calendar 
days after the insoection, for the vessel to correct critical 
deficiencies.

11.4 Closing Conference

11.4.1 Procedures
11.4.11 The results of the inspection shall be explained to the master

or a designee before the VSP EHO leaves the vessel.

11.4.1.2 a copy of the draft inspection report shall be left with the 
master or designee. The report snail be reviewed in detail and 
opportunity provided for discussions of the findings. The draft 
report is provided so that the vessel personnel can begin 
correcting deficiencies immediately.

11.4.1.3 The master or a designee shall be provided with a payment 
invoice for a signature. The VSP EHO shall provide one copy 
of the signed invoice to the master or designee and shall
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forward one copy to the vessel’s company office along with the 
final inspection report.

fee schedule 11.4.1.4 The fee for inspections shall be based on the existing fee
schedule for routine inspections of passenger cruise vessels, 
published annually in the Federal Register.

11.5 Inspection Review

contested
results

11.5.1
11.5.1.1

interim report 11.5.1.2

Inspection Report Review Requests
If the master disagrees with the findings, the master shall notify 
the VSP EHO during the closing conference of the intent to 
request a review of the specific items being contested, and the 
substantive reasons for disagreement.

If a designated corporate official disagrees with the findings, 
the corporate official may submit a request to review the 
inspection. This request must be submitted to VSP within 48 
hours of the closing conference.

An interim report shall be completed at the request of the 
owner or operator if an inspection is under review, indicating 
the item(s) under review. The VSP shall modify the final 
inspection report, as necessary, after the review by the Chief, 
VSP.

report
remarks

written
request

115 1 3  After receiving a request for review, the VSP EHO shall mark 
the vessel’s inspection report as under review at the request of 
the vessel owner or operator.

11 5.1.4 The vessel owner or operator shall make a wriheii request for 
review within 2 weeks of the inspection with specific reference 
and facts concerning the contested deficiencies that the VSP 
EHO documented during the inspection.

address 11.5.1.5 The written request shall be sent to:

Chief, Vessel Sanitation Program Branch 
National Center for Environmental Health 
Centers for Disease Control and Prevention 
4770 Buford Hwy NE, Mailstop F 23 
Atlanta, GA 30341-3724 
USA

review

1 2 4

11.5.2 Inspection Report Review Procedures
11.5.2 1 The Chief, VSP, shall review the matter and respond within 2

weeks of receiving the request for a review. In the response, 
the Chief, VSP, shall state whether the inspection report is to 
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11.5.2.2 No numerical score shall be published before the Chief, VSP, 
makes a final determination on the review. Publication of 
inspection results shall indicate the vessel’s status as under 
review at the request of the vessel owner or operator.

11.5.2.3 Copies of the contested inspection results that are released 
before the Chief, VSP, makes a final determination on the 
review shall have each contested deficiency clearly marked as 
under review at the request of the vessel owner or operator.

11.5.2.4 The interim report shall be issued as a final report if the written 
request for review is not received within 2 weeks of the 
inspection.

11.5.2.5 |f the ship owner does not agree with the review and decision 
of the Chief VSP, they may appeal the decision to the Director, 
Division of Emergency and Environmental Health Services, 
National Center for Environmental Health.

11.5.3 Other Recommendations Review
11.5.3.1 A vessel owner or operator shall have the right to request a 

review of recommendations made during a technical 
consultation, or an inspection, if the owner or operator believes 
that VSP officials have imposed requirements inconsistent with 
or beyond the scope of this manual.

11.5.3.2 The owner or operator shall send a written statement 
explaining the problem in detail to the Chief, VSP, within 30 
days of the date the recommendation was made.

11 5.3.3 The Chief, VSP, shall review the issue and respond within 2
weeks of receiving the statement, advising whether the 
recommendation shall be revised.

11.5.3.4 |f the ship owner does not agree with the review and decision
of the Chief VSP, they may appeal the decision to the Director, 
Division of Emergency ana Environmental Health Services, 
National Center for Environmental Health.
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11.6 C o rre ctiv e  A ctio n  Sta tem ent
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11.6.1 Procedures
11.6.1.1 A signed corrective-action statement (Annex 13.9) shall be

submitted to the Chief, VSP, by the master, owner or operator 
which details each deficiency identified during the inspection, 
and the corrective action taken.

11.6.1.2 Critical-item deficiencies shall also include standard operating 
procedures and monitoring procedures implemented to prevent 
the recurrence of the critical deficiency.

11.6.1.3 The corrective-action statement may contain requests for
clarification of items noted on the inspection report. The 
request for clarification shall be included in the cover letter from 
the vessel's master, owner, or operator. Clarification of these 
items will be provided back to the requestor, in writing, by the 
Chief, VSP, or the EHO who conducted the inspection in 
question.

11.6.1.4 The corrective-action statement shall be appended to the final
inspection report for future reference and, if requested, made 
available for public distribution.

11.6.1.5 A corrective-action statement shall not affect the inspection 
score.

11.7 Correction Affidavit

11.7.1 Procedures
11.7.1 1 An affidavit of correction from the owner or operator, certifying

that corrective action has been completed, may be submitted 
to the Chief, VSP. The procedure may be used only one time 
for an item. The item shall be structure- or equipment-related, 
and it shall be corrected within a reasonable period.

11.7.1.2 At least one of the following conditions shall apply for an item 
to qualify for an affidavit of correction:

(1) It shall be a longstanding deficiency that has not been 
identified during previous inspections; or

(2) It shall be a deficiency in which the function of the 
equipment is being accomplished by an alternative method.

11.7.1.3 After the inspection, but before the VSP EHO leaves the 
vessel, the vessel’s master or a representative shall provide
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notitication of the intent to submit an affidavit of correction. 
This notice shall specify the deficiency(s) to be corrected and 
the corrective action to be taken The draft inspection report 
will include a notation of the items to be corrected.

11 .7.1.4 Upon acceptance of the affidavit, the final inspection score will 
be recalculated to include credit for the items corrected.

11.8 Inspection Publication

11.8.1 Methods
11.8.1.1 CDC shall publish an announcement of inspections performed

in the Summary of Sanitation Inspections of International Cruise Ships on the VSP Web site 
http://www.cdc.gov/nceh/vsp.

11.8.1.2 The announcement shall include, at a minimum, the names of 
the vessels in the inspection program, the dates of their most 
recent inspections, and the numerical score achieved by each 
vessel.

11.8.1.3 Reports, including the corrective-action statement, shall be
available to the public upon request.

11.9 Recommendation that the Vessel Not Sail

11.9.1 Imminent. iealth Hazards
11.9.1.1 An imminent health hazard shall be determined to be, but not 

limited to, one of the following situations:

(1) Free halogen residual in the potable water distribution 
system is less than 0.2 mg/L (ppm) and this deficiency is not 
corrected before the inspection ends;
(2) Inadequate facilities for maintaining safe temperatures for 
potentially hazardous food;

(3) Inadequate facilities for cleaning and sanitizing equipment;

(4) Continuous problems with liquid and solid waste disposal, 
such as inoperative or overflowing toilets or shower stalls in 
passenger and crew member cabins; or

(5) Infectious disease outbreak among passengers or crew, 
and where it is suspected that continuing normal operations 
may subject newly arriving passengers to disease.
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11.9.2.1 The VSP EHO shall immediately notify the Chief, VSP, when 
any of these imminent health hazards or similar imminent 
threats to public health are found aboard a vessel.

11.9.2.2 CDC shall recommend or direct the master of a vessel not to 
sail when an imminent health hazard is identified and cannot 
be immediately corrected. Such a recommendation shall be 
signed by the Chief, VSP, with concurrence of the Director, 
National Center for Environmental Health, or the Director's 
designee.

11.10 Re-inspection and Follow-Up Inspections

11.10.1 Re-inspection Procedures
11.10.1.1 a re-inspection is a complete sanitation inspection performed 

on vessels that, on the previous inspection, did not score at 
least 86.

11.10.1.2 Vessels that fail on a routine inspection shall be reinspected 
within a reasonable time, depending on:

(1) Vessel schedules; and

(2) Receipt of the corrective-action statement from the vessel's 
management.

11.10.1 3 Re-inspections shall be unannounced.
11.10.1.4 If such a no sail recommendation is made, a follow-up 

inspection shall be conducted as soon az requested.
11.10.1.5 |n scheduling inspections, VSP shall give priority to the re­

inspection of those vessels that failed the routine inspection.

11.10.1.6 Vessels that fail a routine inspection shall undergo only one re- 
inspection.

11.10.1.7 Exceptions may be made, when the owner or operator submits a written request for an additional re-inspection to the Chief, VSP stating the reasons why the additional re-inspcction is warranted.
11.10.1.8 These additional re-inspections shall be unannounced and the

v ?ssel shall be charged the standard inspection fee.

11.10.2 Follow-Up Inspection Procedures
11 10.2,1 A follow-up inspection is a partial inspection to review the

status of deficiencies identified during the previous periodic

11.9.2 P ro cedu res
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11 .10.2.2 a follow-uo inspection cannot be a substitute for a periodic or 
re-inspection.

11 .10.2.3 Follow-up inspections may be conducted to resolve a 
contested inspection; or inspect imminent health hazards that 
resulted in a recommendation to prohibit the vessel from 
sailing.

11.10.2.4 These inspections shall be conducted ns soon as possible after 
the routine inspection or re-inspection, preferably the next time 
the vessel arrives at a U.S. port.

11.10.2.5 They shall be limited to inspection of de.iciencies in question. 
For example, if an item under the refrigerator section of the 
inspection was found to be a deficiency and was the only item 
contested, only refrigeration would be checked during the 
follow-up inspection.

11.10.2.6 Any other problems noted during the follow-up inspection shall 
be brought to the attention of the vessel’s master or designee 
so that the deficiencies can be corrected.

11 10.2.7 There shall be no inspection score provided nor fee charged 
for these follow-up inspections.

11.11 Construction/Renovation Inspections

11.11.1 Procedures
1111.1.1 Whenever possible, the VSP staff shall conduct inspections of 

vessels being constructed or undergoing major retrofits upon 
the request of the vessel owner or operator.

11.11.1 2 An official written request shall be submitted to the Chief, VSP,
requesting a voluntary construction renovation inspection. 
CDC’s ability to honor these requests shall be based ori the 
availability of VSP staff.
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11.11.1.3 Construction / renovation inopections shall normally be 
conducted at the shipyard 4 to 6 weeks before completion. An 
additional inspection may also be conducted upon completion 
of the work and before the vessel enters operational status.

11 .1 1 .1.4 Construction / renovation inspections shall document the 
vessel's compliance with CDC's Vessel Sanitation Program Construction Guidelines, which provides a framework for 
consistency in the sanitary design, construction, and 
construction inspections of cruise vessels.

11.11.1.5 The Cr J Vessel Sanitation Program Construction Guidelines 
shall • ,jply to all new vessels in which the keel is laid after 
June 1, 2005.

11.11.1.6 The construction guidelines shall also applv to major retrofits 
planned after June 1, 2005.

11.11.1.7 These guidelines shall not apply to minor retrofits.
11.11.1.8 The fee for these construction / renovation inspections shall be 

based on the existing fee schedule for routine inspections.

11.11.2 Construction I Renovation Inspection Reports
11.11.2.1 A written report shall be issued by the VSP after a construction 

/ renovation inspection. These reports shall summarize any 
changes recommended to ensure conformity with CDC 
guidelines.

11.11.2.2 The reports prepared by VSP personnel in the shipyards during 
construction shall be used as guides if VSP conducts a linal 
construction / renovation inspection on the vessel before the 
vessel enters operational service.

11.11 2.3 No score shall be given for construction / re lovation
inspections.
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11.12.1 Procedures
11 12.1.1 The VSP may conduct or coordinate other activities such as: 

investigating disease outbreaks; checking a specific condition 
such as halogen residual in the potable water distribution 
system; or investigating complaints of unsanitary conditions on 
a vessel.

11.12.1.2 Public health problems noted during other environmental 
investigations shall be brought to the attention of the vessel's 
master or designee when these investigations are performed.

11.12.1.3 There shall be no inspection score provided nor fee charged 
for other environmental investigations.

11.13 Variances

11.13.1 Procedures
11.13.1.1 The VSP may grant a variance by modifying or waiving the 

requirements of this Operations Manual if in the opinion of the 
VSP a health hazard or nuisance will not result from the 
variance.

11.13.1.2 |f a variance is granted, the VSP shall retain the information in 
its records for the vessel or, if applicable, multiple vessels.

11.13.1.3 |f a variance is granted, the vessel using the variance shall 
retain the information in its records for ready reference.
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11.13.2 Documentation
11.13.2.1 Before a variance from a requirement of this Operations

Manual is approved, the information that shall be provided to 
the VSP by the person requesting the variance and retained in 
the VSP's file on the vessel or vessels shall include:

(1) A statement of the proposed variance of the Operations 
Manual requirement citing relevant section numbers;

(2) An analysis of the rationale for how the potential public 
health hazards and nuisances addressed by the relevant 
Operations Manual requirement will be alternatively addressed 
by the propose';

(3) If required, a HACCP plan, standard operating procedures, 
training plan and monitoring plan that includes all the 
information as it is relevant to the variance requested; and

(4) Additional scientific data or other information as required to 
support the determination that public health will not be 
compromised by the proposal.

11.13.3 Conformance
11.13.3.! |f the VSP grants a variance, the vessel shall:

(1) Comply with the HACCP plans, standard operating 
procedures, training plan, and monitoring plan that are 
submitted and approved as a basis for the modification or 
waiver; and

(2) Maintain and provide to the VSP, upon request, records 
that demonstrate that procedures monitoring critical-control 
points are effective, monitoring of the critical-control points are 
routinely employed, necessary corrective actions are taken if 
there is failure at a critical-control points and periodic 
verification of the effectiveness of the operation or process 
protects public health.

11.13.3.2 The variance approval nicy be rescinded at any time for
noncompliance with thesu conditions or if it is determined that 
public health has the potential of being compromised.
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