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Fish and Molluscan Shellfish Sources:

(1) Fish that are received for service shall be commercially
and legally caught or harvested or otherwise approved for
service by the VSP.

(2) Molluscan shellfish that are recreationally caught may not
be received for service.

(3) Molluscan shellfish shall be obtained from sources
according to law and the requirements specified in the U.S.
Department of Health and Human Services, Public Health
Service, Food and Drug Administration, National Shellfish
Sanitation Program Guide for the Control of Molluscan
Shellfish or equivalent standards; and received in interstate
commerce shall be from sources that are listed in the FDA
Interstate Certified Shellfish Shippers List or equivalent
foreign certified shellfish listing.

Mushroom species picked in the wild shall be obtained from
sources where each mushroom is individually inspected and
found to be safe by an approved mushroom identification

eXpert This requirement does not apply to:

(:) Cultivated wild mushroom species that are grown,
harvested, and processed in an operation thatis regulated by
the food regulatory agency that has jurisdiction over the

operation: or

(2) Wild mushroom species ifthey are in packaged form and
are the product ofa food-processing plant thatis regulated by

the food regulatory agency that has jurisdiction over the plant.

Ifgame animal are received for sale or service they shall be:

(1) Commercially raised for food and raised, slaughtered, and
processed under law; or

(2) Under a voluntary inspection program adm nistered by the
USDA k' game animals such as exotic ariime s (reindeer, elk,
deer, antelope, water buffalo, or bison) that are inspected and
approveu in accordance with 9 CFR 352 Voluntary Exotic
Animal Program oi rabbits that are "inspected and certified" in
accordance with 9 CFR 354 Rabbit Inspection Program.

(3) A game animal may not be received for service if it is a
s%emes of wildlife that is listed in 50 CFR 17 Endangered and
Threatened Wildlife and Plants.
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Receiving Condition
Receiving ter iperatures shall be as follows:

(1) Refrigerated, potentially hazardous food shall be at a
temperature of 7°C (45°F) or below when received.

(2) Ifa temperature other than 7°C (45°F) for a potentially
hazardous food is specified in law gove, ning its distribution,
such as laws governing milk, molluscan shellfish, and shell

eggs, the food may be received at the specified temperature.

(3) Potentially hazardous food that is cooked and received
hot shall be at a temperature of 60°C (140°F) or above.

§4) A food that is labeled frozen and shiPped frozen by a
ood-processing plant shall be received frozen.

(5) Upon receipt, potentially hazardous food shall be free of
evidence of previous temperature abuse.

Food may not contain unapproved food additives or additives
that exceed amounts specified in law.

Shell eggs shall be received clean and sound and may not
exceed the restricted egg tolerances specified in law.

Eggs and milk products shall be received as follows:

(1) Liquid, frozen, and dry eggs and egg products shall be
obtained pasteurized.

(2) Fluid and dry milk and milk products complying with
Grade A standards as specified in law shall be obtained
pasteurized.

(3) Frozen milk products, such as ice cream, shall be
obtained pasteurized as specified in 2L CFR 135 Frozen

Desserts.

(4) Cheese shall be obtained pasteurized unless alternative
procedures to pasteurization are specified in the CFR, such
as 21 CFR 133 Cheeses and Related Cheese Products, for
curing certain cheese varieties.
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Food packaﬁes shall be in good condition and protect the
integrity of the contents so that the food is not exposed to
adulteration or potential contaminants. Canned goods with
dents on end or side seams may not be used.

Ice for use as a food or a cooling medium shall be made from

drinking water.

Raw shucked shellfish shall be obtained in nonreturnable
packages which bear a legible label as specified in the
National Shellfish Sanitation Program Guide for the Conl. ol of
Molluscan Shellfish.

Shellstock shall be obtained in containers bearing legible
source identification tags or labels that are affixed by the
harvester and ¢ :h dealer that depurates, ships, or reships
the shellstock, as specified in the National Shellfish Sanitation
Program Guide for the Control of Molluscan Shellfish.

7.32 29 Shellstock shall be reasonably free of mud, dead shellfish,

7.3.2.3
13231

13232

and shellfish with broken shells when received by a vessel.
Dead shellfish or shellstock with badly broken shel's shall be

discarded.
Maintaining Molluscan Shellfish Identification

Shucked molluscan shellfish may not be removed from the
container in which they are received other than immediately
before preparation for service.

Shellstock shellfish tags shall:

(1) Remain attached to the container in which the shellstock
are received until the container is empty.

(2) Be maintained by retaininﬁ shellstock tags or labels for 90
calendar days from the date the container is emptied by using
an approved record keeping system that keeps the tags or
labels in chronologic order correlated to the date when the
shellstock are served.
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7.3.3 Food Protection

7.3.3.1 Employee Contamination

7.33.1.1 Food employees shall wash their hands. 12 ¢

73312 Except when washing fruits and vegetables or when otherwise 12 C
approved, f00d emgloyees may not contact exposed, ready-to-
eat food with their bare hands and shall use suitable utensils
such as deli tissue, spatulas, tongs, single-use gloves, or
dispensing equipment.

73313 Food employees shall minimize bare hand and arm contact 2c
with exposed food that is not in a readY—to—eat form.

73314 A food employee shall not use a utensil more than once to 12 ¢
taste food that is to be served.

7.3.3.2 Food and Ingredient Contamination

73321 Food shall be protected from cross-contamination by: 8¢

@ PhysicaIIK separating raw animal foods during stora?e,
preparation, holding, and display from raw ready-to-eat food
Including other raw animal food such as fish for sushi or
molluscan shellfish, or other raw ready-to-eat food such as
vegetables, and cooked ready-to-eat food; so products do not
physically touch, and so as to prevent dripping of one product

Into another;

(2) Except when combined as ingredients, Separatm% tyEeS Of
raw animal foods from each other such as heef, fish, lamn,
pork, and poultry during storage, preparation, holding, and
display by using separate equipment for each type, or
arranging each type of food in equipment so that cross-
contamination of one type with another is prevented, and
preparing each type of food at different times or in separate

areas;
(3) Cleaning and sanitizing equipment and utensils;

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

(5) Cleaning hermetically sealed containers of food of visible
soil hefore opening;

(6) Protecting food containers that are received packaged
together in a case or overwrap from cuts when the oase or

overwrap is opened;
Food Safety 63
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(7) Separating damaged, spoiled, or recalled food being held
on the vessel; and

(8) Separating fruits and vegetables, before they are washed,
from ready-to-eat food.

73322 Storing the food in packages, covered containers, or wrappings

does notapply to:

(1) Whole, uncut, raw fruits and vegetables and nuts in the

shell, that require peeling or hulling before consum ption;

(2) Primal cuts, quaiters, or sides ofraw meat or slab bacon
that are hung on clean, sanitized hooks orplaced on clean,

sanitized racks;

(3) Whole, uncut, processed meats such as country hams, and

smoked orcured sausages that are placed on clean, sanitized

racks;
(4) Food being cooled; or

(5) Shellstock.

7.3 323 Working containers holding food or food ingredients that are
removed from their oriPinaI packages for use on the vessel,
such as cooking oils, flour, herbs, ﬁotato flakes, salt, spices,
and sugar shall be identified with the common name of the
fOOd Containers holding food that can be readily and

unmistakably recognized such as dry pasta need notbe

identified.

73324 Pasteurized_egﬁs or egg products shall be substituted for raw
shell eggs in the preparation of foods such as Caesar salad,

hollandaise, or Bearnaise sauce, mayonnaise,_eggno%, ice
cream, and egg-fortified beverages or dessert items that are

not cooked.

73325 Raw fruits and vegetables shall be thoroughly washed in water
to remove soil and other contaminants before heing cut,

combined with other ingredients, cooked, served, or offered for

human consumption in ready-to-eat form.

73326 Fruits and vegetables may be washed by using chemicals
specified under 21 CFR 173.315.
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Ice as Coolant

After use as a medium for cooling the exterior surfaces of food
such as melons or fish, packaged foods such as canned
beverages or cooling colls and tubes of equipment, ice may noi
be used as food.

Packaged food may not be stored in direct contact with ice or
water if the food is subject to the entry of water because of the
nature of its packaging, wrapping, or container, or its
positioning in the ice or water.

Except as specified below, unpackaged food may not be stored
in direct contact with undrained ice.

W hole, raw fruits or vegetables; cut, raw vegetables such as
celery or carrot sticks, orcutpotatoes; and tofu may be

immersed in ice or water.

Raw chicken and raw fish that are received immersed in ice in
shipping containers may remain in that condition while in

storage awaiting preparation, display, or service.

Otherunpackaged foods in a raw, cooked, or partially cooked
state may be immersed in ice as partofan ongoing meal
service process, such as liguid egg product, individual eggs,

pasta, ana reconstituted powdered mixes.

Equipment, Utensils, and Linens

Food shall only contact surfaces of equipment and utensils that
are cleaned and sanitized.

During pauses in food preparation or disloensing, food
preparation and dispensing utensils shall be stored:

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

(2) In food that is not potentially hazardous with their handles
above the top of the food within containers or equipment that
can be closed, such as bins of sugar, Hour, or cinnamon,

(3) On a clean portion of the food preparation table or cooking
equipment only if the in-use utensil and the food-contact
surface of the Tood preparation table or cooking equipment are
cleaned and sanitized at least every four hours;

(4) In running water of sufficient velocity to flush particulates to
Food Safety
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the drain, if used with moist food such as ice cream or mashed

potatoes;

(5) Inaclean, protected location if the utensils, such as ice
scoops, are used only with a food that is not potentially

hazardous: or

(6) Ina container of water if the water is maintained at a
temperature of at least 60°C (140°F) and the container is
frequently cleaned and sanitized.

Linens and napkins may not be used in contact with food

unless they are used to line a container for the service of foods

and the linens and napkins are replaced each time the

containeris refilled fora new consumer.

Wiping cloths shall be restricted to the following:

§1) Cloths that are in use for wiping food spills shall be used

or no other purpose.

(2) Cloths used for wipin
wiping food spills from ta

;

food spills shall be dry and used for
leware and single-service articles or

wet and cleaned, stored in a chemical sanitizer, and used for

wiping spills from food-contact and nonfood-contact surfaces of

equipment.

(3) Dry or wet cloths that are used with raw animal foods shall
be kept separate from cloths used for other purposes, and wet
cloths used with raw animal foods shall be kept in a separate

sanitizing solution.

(4) Wet wiping cloth ; used with a freshly made sanitizing
solution and dry wiping cloths shall be free of food debris and

visible soil.

Food Safety
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Gloves shall be used as follows:

(1) Ifused, single-use gloves shall be used for only one task
such as working with ready-to-eat food or with raw animal food,
used for no other purpose, and discarded when damaged or
soiled or when interruptions occur in the operation.

32) ‘Slash-resistant gloves that are used to protect the hands
uring operations requiring cutting shall be used in direct
contact only with food that is subsequently cooked such as
frozen food or a primal cut of meat.

(3) Slash-resistant gloves may be used with ready-to-eat food
that willnot be subsequently cooked ifthe slash-resistant
gloves have a smooth, durable, and nonabsorbent outer
surface; or ifthe slash resistant gloves are covered with a

smooth, durable, nonabsorbent glove or a single-use glove.

(4) Cloth gloves may not be used in direct contact with food
unless the food is subsequently cooked such as frozen food or
¢. primal cut of meat.

Procedures for second portions and refills shall be as follows:

(1) Except for refilling a consumer’s drinking cup or container
without contact between the pouring utensil and the lip-contact
area of the drinkin? cup or container, food employees may not
use tableware, including single—service articles, soiled by the
consumer, to provide second portions or refills.

(2) Except as specified below, self-service consumers may not
be allowed to use soiled tableware, including single-service
articles, to obtain additional food from the display and serving

equipment,

(3) Drinking cups and containers may be reused by self-

service consumers ifrefilling is a contamination-free process.

Food Safety



7.3.3.5 Food Storage and Preparation
73351 Food shall be protected fiom contamination by storing the food:

(1) Inaclean, dry location;

clean dry

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

not exposed

above deck (3) At least 15 centimeters (6inches) above the deck.
73352 Food may not he stored:

prohibited

storage (1) In locker rooms;

(2) In toilet rooms;

(3) Indressing rooms;

(4) Ingarbage rooms;

(5 In mechanical rooms;

(6) Under sewer lines that are not continuously sleeve welded;

(7) Under leaking water lines, includi.n% leaking automatic fire
sprinkler heads, or under lines on which water has condensed;

8) Under open stairwells; or

(
(9) Under other sources of contamination from nonfood items
such as ice blocks, ice carvings and flowers.

PHF packages  1.33D7 Potentially hazardous food dispensed through a vending

in vending machine shall be in the package in which it was placed at the
machines galley or food-processing plant at which it was prepared.
preoaralion 73354 During preparation, unpackaged food shall be protected from

environmental sources of contamination such as rain.

7.3.3.6 Food Display and Service

display 73J61 Food on display shall be protected from contamination by the
preparation use of packaging; counter, service line, or salad bar foo
guards; display cases; or other effective means.

68 Food Safety
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Condiments shall be protected from contamination:

(1) By being kept in dispensers that are designed to provide
protection, protected food displays provided with the proper
utensils, original containers designed for dispensing, or
individual packages or portions; and

(2) Condiments at a vending machine location shall be in
individual packages or provided in dispensers that are filled at
an approved location, such as the galley that provides food to
the vending machine location, a food-processing plant, or a
properly equipped facility that is located on the site of the
vending machine location.

Consumer self-service operations, such as salad bars and
buffets, for unpackaged ready-to-eat foods:

é_l) Shall be provided with suitable utensils or effective
ispensing methods that protect the food from contamination;

and

(2) Shall be monitored by food employees trained in safe
operating procedures.

After being served and in the possession of a consumer or
being placed on a buffet service line, food that is unused or
returned by the consumer:

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

(2) Except d container offood that is not potentially hazardous
may be transferred from one consumer to another if the food is
dispensed so thatitis protected from contamination and the
containeris closed between uses, such as a narrow-neck
bottle containing catsup, steak sauce, or wine; or the food,
such as crackers, salt, orpepper, is in an unopened original

package and is maintained in sound condition.

(3) Exceptre-service for foods served to passengers from a
fully enclosed display case, under strict employee monitoring,
strict temperature control of hot/cold potentially hazardous
foods, propercooling and reheating of hot held potentially
hazardous foods, and complete protection from any other

contamination sources, including pests is permitted.

Other Contamination
Food shall be protected from contamination that may result

Food Safety
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hydraulic or fuel lines,

Pathogen Destruction

Cooking Temperatures /Times

Raw animal foods such as eg?s, fish, meat, poultry, and foods
contamm% these raw animal foods, shall be cooked to heat all
parts of the food to a temperature and for a time that complies
with one of the following methods based on the food that is

being cooked:

%) 63°C (145°F) or above for 15 seconds for raw shell eggs
that are broken and prepared in response to consumers’orders
and for immediate service, and fish, meat, and pork including
game animals commercially raised for food and game animals
under a voluntary inspection program;

(2) 68°C (155°F) for 15 seconds or equivalent temperature-
time combination for ratites and injected meats; the foIIowin? if
they are comminuted: fish, meat, game animals commercially
raised for food, and game animals under a voluntary inspection
program; and raw eggs that are not prepared for immediate
service; or

(3) 74"C (165“F) or above for 15seconds for poultry, wild
game animals not specified in (2), stuffed fish, stuffed meat,
stuPed pasta, stuffed poultry, stuffed ratites, or stuffing
containing fish, meat, poultry, or ratites.

(4) Whole beef roasts, corned beef roasts, pork roasts, and
cured pork roasts such as ham, shall be cooked to 63°C
(145°F§ or above for 15seconds or to equivalent temperature-
time combination in ovens operated in accordance with ihe
specifications in Annex 13.6.

(5) A raw orundercooked whole-muscle, intact beefsteak may
be served or offered for sale in a ready-to-eat form if the steak
is labeled to indicate that it meets the definition of “whole-
muscle, intact beef;"and the steak is cooked on both the top
and bottom to a surface temperature of63°C (145°F) or above
and a cooked color change is achieved on all external

surfaces.

(6) A raw animal food such as raw fish, raw-marinated fish
raw molluscan shellfish, or steak tartare; or a partially cooked
food such as lightly cooked fish, soft cooked eggs, or rare meat

other than whole-muscle, intact beefsteaks, may be served or

Food Safety
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offered for sale in a ready-to-eat form ifthe consumeris
informed by the written consumer advisory; orthe VSP grants
a variance from the cooking recommendations based on a
HACCP plan thatis submitted by the vesseland approved.
The HACCP plan mustdocument scientific data or other
information showing that a lessertime and temperature
regimen results in a safe food. The HACCP plan must verify
that equipment and procedures for food preparation and

training of food employees meetthe conditions ofthe variance.

Raw animal foods cooked in a microwave oven shall be:

(1) Rotated or stirred throughout or midway during cooking to
compensate for uneven distribution of heat;

(2) Covered to retain surface moisture;

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

(4) Allowed to stand covered for 2 minutes after cooking to
obtain temperature equilibrium.

Fruits and vegetables that are cooked for hot holding shall be

cooked to a temperature of6 0cC (140°F).

Parasite Destruction

Before service in ready-to-eat form, raw, raw-m arinated,

partially cooked, or marinated-partially cooked fish other than

molluscan shellfish:

(1) Shall be frozen throughout to a temperature of -2CPC (-4°F)
or below for 168 hours (7 days) in a freezer: or

-35°C (-31 °F) orbelow for 15 hours in a blast freezer.

(2) Ifthe fish are tuna ofthe species Thunnus alalunga, T.
albacares (yellowfin tuna), T. atlanticus, T. maccoyii (bluefin
tuna, southern), T. obesus (bigeye tuna), or T. thynnus (bluefin
tuna, nodhern), the fish may be served in a raw, raw-

marinated, or partially cooked ready-to-eat form without

freezing.

(3) If foods, such as gravlax, seviche, fish
c.arpaccio, or sashimi, are prepared in a food processing plant
and certified as parasite free, they may be served raw, raw-

marinated, or partially cooked ready-to-eat without freezing the

product on-board the vessel.

Food Safety
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[f raw, raw-marinated, partially cookea, or marinated-partially
cooked fish are served in ready-to-eat form;

(1) The person in charge shall record the freezing temperature
and time to which the fish are subjected and shall retain the
records on the vessel for 90 calendar days beyond the time ot
service or sale of the fish; or

(2) If the fish are frozen by a supplier, a written letter from the
supplier which specifies the fish species involved and hoth the
temperature lo which the fish was frozen and the total time
period at that temperature. If the supplier provides any of the
same fish species to the vessel in a fresh state, there shall be
?.orr]ne designation on the outer packaging for the parasite-free
ish.

Reheating

Cooked and refrigerated food thatis prepared forimmediate
service in response to an individualconsumer order, such as a

roast beefsandwich aujus, may be served at any temperature.

7.3.4.32 Potentially hazardous food that is cooked, cooled, and

7.3.4.3.3

reheated for hot holding shall be reheated so that all parts of
the food reach a temperature of at least 74°C (165°F) for 15

seconds.

Lfreheated in a microwave ove i for hot holding, potentially
azardous food shall 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 allowed to stand covered for 2

minutes after reheating.

73.4.3.4 Ready-to-eat potentially hazardous food taken from a

commercially processed, hermetically sealed container, or from
an intact package from a food processing plant that is
inspected by the food regulatory authority that has jurisdiction
over the plant, shall be heated to a temperature of at [east
60°C (140°F) for hot holding.

73435 Reheating for hot holding shall be done rapidly and the time

the food is between 5nC (41°F) and 74°C (165°F) may not
exceed 2 hours.

73.4.36 Potentially hazardous food may not be reheated more than

7.3.4.3.7

once.

Remaining unsliced portions ofroasts of beefthat are cooked

Food Safety
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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.

Food Holding Temperatures and Times

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

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.

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 of frozen ready-to- 'jt

food is thawed and prepared forimmediate service in
response to an individual consumer's order

Food Safely



7.3.5.2 Food Cooling

coolingtimes/ 73521 Cooked potentially hazardous food shall be cooled: 16 c
temperatures

(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.
cooling 73522 Potentially hazardous food shall be cooled within 4 hours to 16 c

prepared food 5°C (41 °F) or less, if prepared from ingredients at ambient
temperature, such as reconstituted foods and canned tuna.

cooling 73523 A potentially hazardous food received in compliance with laws 16 c
recdved food 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.

735 24 Shell eggs need not comply with the cooling time if the eggs
are placed immediately upon their receipt in refrigerated
equipment that is capable of maintaining food at 5°C (41 °F) or

less.
cooling 7.3025 Cooling shall be accomplished using one or more of the 17
methods 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.

arrangement (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.

cooling logs 73526 Logs documenting cooked potentially hazardous food cooling i1
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

74 Food Safety



preparation.

7,3.5.3 Food Holding Temperatures and Times

holding 73531 ol %%Fﬁ ) %%U admgaowetne 6 ¢
temperature/ ISLEcHE ﬂ% ,potentiar% hazardous food

tme shall be maintained:

60 °C/140 °F (1) At 60°C (MOT) or above, except that roasts nay be held
at a temperature of 54°C (130°F)] or

5"CALF (2) At 5°C (41°F) or less.

I§TE PHFshelf- 73532  Refrigerated, ready-to-eat, potentially hazardous food: B ¢

ife

prepared cn (1) Prepared on a vessel and held refrigerated for more than

vessel 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

from food (2) A container of refrigerated, ready-to-eat potentially

processing hazardous food prepared and packaged by a food processing

plant 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

system used (3) The date marking requirement can be accomplished with a

and exempted calendar date, day, color-code, or other system, provided it is

products 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.

discarding RTF  7.35.3.3 Refrigerated, ready-to-eat, potentially hazardous food shall be B ¢
PHF discarded if not consumed within 7 calendar days from the

date of preparation or opening,
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13534

time as a public 73535

health control

2 ref erated potentlall hazardous, re —to—e t food
ent or fa g ono arefn erated ent|a %hazardous
—to—eat 00q that is sub se r}t
(tjonal |n redients or ort|o S 0f 100 sha reta|n the date
markmg oft e earliest or first-prepared ingredient,

ftime only, rather than time in conjunction with tem erature
s used as the public heal ?ntro forawork|gr

otentla‘ paz r ous foo eore oo»qn% ((f —to—eat
otentiall{ hazardous food that Is displayed or held for service
or 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.

written 73536  written procedures that ensure compliance with these

procedures

guidelines shall be maintained on the vessel and made
available to the VSP, upon request.

day stores 73537 Refrigerated, ready-to-eat, potentially hazardous food may be

designation
label

container
labeling

pre-cooled PHF

replacement

76

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.

Food Safety
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consumer
advisory

unsafe/
adulterated

unapproved
source

restricted or
excluded
employee

contaminated
by others

safe food-
contact
materials

food-contact
surfaces

7.2.6

7.3.6.1

73611

7.3.7

7.3.7.1

13711
13712
13713

Consumer Information

Advisory

[f an animal food such as beef, e s f|sh amb, m||k ork
ouIt or shel‘flsh that Is rawu erc g or not ot erW|se
rocessed to elimnate Pathogens IS offered Ir | re d;o—eat
ormorasaravY q nti not er ready- 0
assenqgers S% Jn orme v ssel n sletter art|cles
rochu mbarkation tel eVISI n broadcasts, menuy

ad V|sor|e acaras, qr other wr\ en meang of the 5|r%n|f|cantly
Increased sk to certain espec Iy LLner? le consurers
eating such foods In raw or undercooked form, raw shel egg

preparations are prohibited in uncooked products as
described in 7.3.3.2.4.

Contaminated Food

Discarding Food
a food that is unsafe or adulterated shall be discarded.

Food that is not from an approved source shall be discarded.
Rea —to—eat food that may have been cont nte by an
[h %asq) 9

oyee who een festricte orexclu or 100
em loyee health Issues shall be discarded.

7371 A Food that is contaminated by food emplo ees consymers, or

7.4
74.1

7411

74111

ofher persons through contact with their fands; o%y
dh (‘lp%)rges, succlh as nasal or oral discharges; or other means
e discarded.

Equipment and Utensils

Materials

Multiuse Characteristics and Use Limitations

Materials that are used in the construction of muIt|use utensils
and food—c?nta\ct syrfaces of e wgment ma noﬁa ow the
migration 0 g et noHs substances or Impart co r? odlors, or
tastes to food and under normal use condl t|onss | be safe.

16

B
B
B

C

C
C
C

Bc

26

74112 Materials that are used in the construction of multiuse utensils 20

and food-contact surfaces of equipment shall be:
(1) Durable, corrosion-resistant, and nonabsorhent;
2) Sufficient in weight and thickness to withstand repeated

Food Safety
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cast iron

lead

copper/brass

galvanized

78

74113

74114

warewashing;

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

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

Cast iron may not be used_for utensils qr food-cpntact
urfac ipment. CGHIMON E%a&ﬂae
by Lt e i

L\cz‘artcfanm

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 dflux containing lead in excess of 0.2% may not
be used as a food-contact surface.

74115 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.

74116 Galvanized metal may not be used for utensils or food-contact

surfaces of equipment that are used in contactwith acidic
food.

Food Safety
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Wood

coatings

nonfood-
contact
surfaces

single-service
materials
safe

no colors/
odors/
taste

7.4.1.i.7

74.1.1.8

74.1.1.9

7412
74.1.21

7.4.12.2

Wood use shall be limited as follows: 20

(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 scrapinkettles when
manually preparing confcctims at a temperatum of 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 ofthe food requires removal ofrinds, 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 2
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 2
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 ¢
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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food-contact
durability/
strength

nonfood-
contact
durability/
strength

glar.s TMD's

multiuse food-
contact
surfaces

CIP equipment
design/
construction

80

7.4.2

7421
74211

742.12

7.4.2.1.3

7422
74221

74222

Design and Construction

Durability and Strength

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.

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.

Food temperature measuring devices may not have sensors
of stems constructed of glass, %ﬁ anoEas
it

rgathas nayle

Cleanability
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

rewdrivers, pliers, open-end wrepches, and Allen wrenches.
0&%& al elaffe
lInes asa Iresar

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

(2) CIP equipment that is not designed to be disassembled
for cleaning shall be designed with inspection access points to
Food Safely



"V type
threads

oil filtering
equipment

can openers

nonfood-
contact design

kick plates

grease filters

food TMD
accuracy

ambient air
TMD accuracy

ens re that all interior foogl-con act surfa ges throughout the
|xe system are being e ctlveycleane

P23 Bogifahad tn:kng mﬁm‘t
> Yhredds may not‘ e used on foodr%ont surfaces.

14224 Hot oll filtering engment shall be readily accessible for fiter 20
replacement’and cleaning of the filter.

74225  Cutting or piercing parts of can openers shall be readil D
remogablepfor cl aﬁ|ang and for rgplacement )

14226 Nonfood coptact surfac gs shall be freae (?f unnecessary
% 0 ectmvs an crewces ana des| e
congtructed to allow easy cleaning and to facilitate
maintenance

742 27 Kick plates shall be.designed so Ahat theareas behlnd them 2
are accessible for inspection and cleaning

gr? Being easily removable or capable of belng rotated open;

N

0

N

1

Sﬁ e{n removable 0 cgable of being rotated open without
0CKING equipment door

14228  Filters or other rease extracting equipment shall be deagned 21
10 eregdl X vablg for flea |n8 and replacement if n
designed td be cleaned in piace.

7.4.2.3  Accuracy
74231 Food temperature measuring devices: o

1) That are scaled only in Celsius or dually scaled in Celsius
gr?d Fa ren esit shall beyaccurate to +1°C Irt/ t?teafntende(?

range of use; and

3 e scaled only in Ffahrenheit shall be accurate to
°Fin the |nten ed range of use.

74232  Ambient air temperature measuring devices: 2

£ Thtares led In CeIS|Hs or duall scaleg ECeIsms and
renhelt sha be de gne totgf eyrea le and
accurate to £1.5°C in thé intended range of use,

% That are scaled only in Fahrenheit shall be accurate to
°F In the Intended range of use.
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7424

ventilation hood 742 4.1

design

equipment
openings,
closures, and
deflectors

beverage/ice
dispensing

142 43

Functionality

Exhaust ventllatlon hood %ystems In food preparat|on an

arewas area Inclu mponents stch as hoods,
dns, Sg dn UC'[ %géﬂ% p(? Sl ned 1o Prevent grease

orcon ensaﬂon o mmg}g gl geonto 0od
u|Pment uten3| inens, and single-service and single-use
articles

(4242 Equipment openings, closures and deflectors shall conform to:

(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).

fgnr rrerquipment that dispenses liquid food or ice in unpackaged

(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

Food Safety
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bearings/gears

beverage line
cooling

equipment
drainage

drain lines

condenser unit

ambient air
TMD's

71.4.2.4.4

714.2.4.5

74246

1.4 2.4.7

742438

7.424.9

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.

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 tubing and cold-plate beverage cooling devices may
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 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.

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



food-contact
equipment
standards

nonfood-
contact
equipment
standards

cold/hot holding
capacity

ventilation hood

dispensing
utensil

utensil
protected
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7.4.2.5

74251

(4252

7.4.3

7431
743.11

7.4.3.2
74321

7.4.3.3

74 33.1

743 3.2

(4) Temperature measuring devices shall be designed to be
easily readable.

(5 Food temperature measuring devices shall have a 20

numerical scale, printed record, or digital readout in
increments no greater than 1°C (2tF) in the intended range of

use.
Food Equipment, Standards and Classification

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.

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.

Numbers and Capacities

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.

Utensils, Consumer Self-Service

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.

Each self-service food dispensing utensil shall be covered or 19
located beneath shielding during service.

Food Safety



food TMD

fixed
equipment
installation

table- mounted
sealed or
elevated

deck- mounted
sealed or
elevated

deck- mounted
clearance

table-mounted
elevated

7.4.3.4

14341

744

744.1
74411

74412

744 2

14421

14422

74423

Food Temperature Measunng Devices

|[-ood temperature measuring devices shall be provided and
readily accessible for use in ensuring attainment and
maintenance of food temperatures.

Equipment Location and Installation

Fixed Equipment, Spacing or Sealing

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.

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.

Fixed Equipment, Elevation or Sealing

Deck-mounted equipment that is not easily movable shall be
sealed to the deck or ele'Mted on legs that provide at least a
150 millimeter (6-inch) clearance between the deck and the
equipment.

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

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.

Food Safety



table-mounted 74424  The clearance space between the table and table-mounted
clearance equipment may be:

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

(2) 50 millimeters (2 inches) if the horizontal distance of 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

7451 Equipment

foodcontact 74911 Food-contact equipment shall be maintained in good repair
equipment In and proper adjustment including:

good repair
St?ndEt(ﬂg ipment sl e malntan]ed hastte of repair and

at meets the materia SI n, construction, and
operation specifications of these quidelines.

PR s

cont m|nate hen the container is opened

nonfood- 74512  Nonfood-contact equi ment spall be maintained in good repair

conect and proper adjustment incluging:

good repalr ent shall be maintained in a state of repajr and
o)ndE tion t at meets the mat]ena] d5| n constr ction, and
operation specifications of these quidel

uipment components S ch doors seals, hinges,
%ten% and kic Elates haH be_kept intact, t t}t ar?t?
usted In accordance wit manufac urer's spe ications.

cutting boarss 74513 Surfaces $"ch as cutting blo| cks and Pfoareo(lf % tare sutaect 0

Sgtaﬁe'e” e%gee?gocrllen neg an%esra?nstlttze or dtscgrad %hey

are not capable of being resurfaced.

moowave (45 14 Microwave ovens shall meet the safegy standards specified in
ovens 21 CFR 103010 Microwave Qvens, r equivalent.

86 Food Safety
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7.45.2  Good Repair and Calibration

uensisand 74521  Utensils and. tempt(e{ature measuring devices shall be
VD n good maintained in good repair and proper adjustment including:
calibration éln UtensiLs shall be maintained in a State of repair or

difion that meets the materials, design and, construction
speuﬁcanons 0 t%ese quicelines or sﬁfﬂpbe g|scar(§e3.

2 Foog temperature m?asurin device‘@ shall be calibrated

in‘accoraance With manufacturer’s specifications as necessary
to ensure their accuracy.
ambientair 14522  Ambient air temperature measuring devices shall be
TMD's good maintained in ggocfi repair and%e ccurate within the intended
repair and range of use.

7.4.5.3 Single-Service and Single-Use Articles
74531  Single-service and single-use articles may not be reused.

buk mik toes 74532 The bullj milk container dispensin tL”)e shail be cut on the
d|a%on, eaving no rm(e an 2 millimeters (1 inch)
protruaing from’the chilled dispensing head.

shelireuse 14533 Mollusk and crustacean shells may not be used more than
ONCe as Serving containers.

7.5 Warewashing
75.1 [Reserved]
7.5.2 Warewashing Design and Construction

7521 Warewashing Measuring Device Accuracy

water vD (2211  Water temperature measuring devices:
accuracy
1) That are scaled n Celsiys of dually scaled in Celsius and
_& renﬁelt sha?l [Re o|e3|gne to [)e accB(lrate to J_rl.5°€ In the
Intencled range of use.

That are scaled only in Fahrenheit shall designed to be
Q;urate to 3% |en tﬁe )(nten(?eé range of Use. :

Food Safety



pressure gauge (2212  Pressure mea
Water SUPg

accuracy

water TMD
readable

water TMD
scale

warewasher
data plate

warewash
TMD's

sanitizer level
alert

88

have |q
or sm
oun
Bounds

kilo ascas
ler and sha a curate t

er square inch) range.

7.5.2.2 Warewashing Functlonallty

15221 Wate[r temger?ture measuring devices shall be designed to be

easl

y readan

all have a numefical scale

Ber sauare |nc In the 1(D—l70

TR

IeSSUres in thf

n| IzIng rinse shall

f§§§53T ég

R222 Wateh I temperatyre measunng ﬁwcef on warewashn%g ,
n the

H]%]Itéﬂm

Intende

range of use

rinteq recor
ga out in gncrements no greater than 1° Cf

A

15223 a warewashmg machme shall be provided with an eas|

aﬁ:cessm and reah dable gata aﬁg %fg%

the man

operating speci

utacturer that incicate
ﬁcatlons mc?udmg the:

I
elcri] etostge macﬁln(? by

esign an

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

&)&S IFE reyuw ed for the fresh water a@ﬁpmzmq nnie

sa1l12|rg nres an

(3 Conveyoi speed for conveyor machines or cycle time for
stationary rack machines.

baffles/ curtains (D224 \Warewas mq macqme wash and rinse tanks shall be

mCH%I

15225 Awarewashmg machine shall be equi
measuring device that indicates the t

h baff
al Cross-contamination of the so

(1) In each wash and rinse tank; and

%A? the wate enters the hot water sanitizing final rinse
nitold or in t e chemical sanitizing solutiontank.

75226 Awarewashmct; machine that uses a chemical for samtlzatlon

and. that Js |nﬁ

e o

gd afterao on of the
d with a dev|ce that | |catesa
emical san|t|zer needs to be a

f:ood Safety

i

es, curtains, or othfr means to mmm&ze
utions In wash an

Ly

rnSe

ed vv|that perature
perature ot vvater

UI elines shall b
or visually when
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pressure gauge 12227 Warewashing machines that provide a fresh hot water
sanitizing rinSe:

§ chsggl l!aht(?a% wtﬁ)ge?dﬂ\{g%hm% sfﬁ?gg r%nﬁ%
warewashing mac

ressure In the supply line immediate
i Rﬁ]g and y
If the flow rpressure measuring device is upstream of hﬁ
sh hot water sanitizin llyse coptrol valve, the device shall
e mounted Ina 64 m ( Znch) Iron Pipe Size 8PS) valve.

e or similar device
Pla St ewaﬁer
ore éntering the

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

manual 75228  [fhot water is used for sanitization in maniuan war w%shinbge
santizing operations, the sanitizing compartment of the sink shall te:

. De,si,%ned with an integral heating device that isrcgpable of
; 7|{1%mag dwater at a tenperature not less than 7

seitaraining 12229 Sinks and drainboards of warewashing sinks and machines
shall be self-araining,
753 Warewashing Numbers and Capacities

7531  Three-Compartment Sinks
3compartment 79311 A sink with at [east 3,c0m8artments_s,ha|| he Lﬁrovided for

sink manugally washing, rinsing, and sanitizing equipment and
utensﬁls.y ! S0P
size 753 2 sink compartments shall be |arge enough to accommodate

|mmer3|cin of the Ia]r?estfetlz]uHJ ent and Utensils, If equipment
or utensils, are too [arge for trle warewashing sink, a
warewashing machjng or alternative equipment, such as a 3-

bucket systém, shall be used.
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manual
warewashing
alternatives

soiled/clean
storage

test kit

warewash
equipment
repair

90

75313 Alternative manual warewashing equipment may be used

1332
15321

1333
15331

15

1341
15411

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 of a 3-compartment sink.

Drainboards

Dramboard utensil rlacks or tables large en u?h 0

accom téeall s%| ed an? cleaned |t% ﬁb VY
accumu ate unr] ? %(%gerat{ons g ded for
necessary utensil'holding before cleaning and arter sanitizing.
Sanitizing Solutions, Testing Devices

A test kit or other device that accuratel?/ measures the
Bcr)g\%rétéanon iIn mg/L (ppm) of sanitizing solutions shall be

Warewashing Equipment Maintenance and Operation

Good Repair and Proper Adjustment

Warewashmg eqwﬁment shall be maintained in good repair
and prop  adjustment including:

1) Warewashing equipment shall be maintained in a state
”)alran gondlt?onq#]g %s the st r]darc?s of the matena(I)
de3|gn a,id construction of these guidelines

@) Wate%gressure and w élter temperatyre m %surm
[l be maintaine repair and be acclrate

CES S
wﬁYnn the mtende range of usg
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warewash
equipment
cleaning

warewash
equipment
operation

cleaners

solution clean

manual wash
temperature

75412

75413

15414

15415

7.54.2

13421

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;

Throughout th da atafre ncy necessary to prevent
Seacontam% ation o pment a § %nsns ana %6 en%ure that

the equipment perfo Its inten unct|on and
(3 If used, at least every 24 hours.

A warewashing machine and its auxiliary components:

Shall be o eratec} In accardance with the machine’s data
te and othe manufacturer's Instructions.

Warew. sr“ng machine' sgonve ori eed or automatic
Corgmess em?mtame accrte? timed in

ance With manuracturer's specifications.

When used for warewashing, the wash co gartment of a sink,

mech a[nca Warey]vasher or Wash e tacle of alter at|\f
manua warewas nge wgments ontaln awas solution
cid cleaner, alkaline cleaner, degreaser,

soae eter ent,
aprasiVe cleaner, or tercearm) 0 agent according 1o the
cleaning agent manufacturer's abel structions.

Tlhe wash, rinse, and sanitize solutions shall be maintained
clean.

Wash Temperatures

The temgerahure of the wash solution {n mapual warewashing
nt sna elergamt ned at not less than the

%nqperature Specl the cleaning agent manufacturer's
label Instructions.

Food Safety



warewash
wash
temperatures

wash
temperatures
for chemical
machines

food-contact
surfaces clean

encrusted

nonfood-
contact
suifaces
food-contact
cleaning
frequency

92

7542 2 The tem eratHre of the wash solution in gpr% [thebe s

15423

7.5.5

7.55.1

73511

75512

75513
75514

warewashers that use hot water to sanitiz
than:

E%SE(F))r'a stationary-rack, single-temperature machine, 74°C

E%Oﬁ%ra stationary-rack, aual-temperature machine, 66°C

% For a single-tank, conveyor, dual-temperature machine,
°C (160°F)? or

gg For a multitank, conveyor, multitemperature machine,
5D

The temﬁ]erature of the wash s?lution In Spray-type
arewasners that use chemicals to sanitize may not be less
than 49°C {120° .

Cleaning Equipment and Utensils

Cleaning Frequency

Food-contact surfaces of equipment and utensils shall be
c?ean to sight ancf1 touc%. i

The food-contact surfaces of cooking equipment and pans
shall %e kept ?ree of encrusted grea%e ge
accumulations.

Nonfood—c?ntact surfaces of equi mené shall be kegt free of
an accumulation of dust, dirt, food residue, and other debris.
ggg ergent food~contact surfaces and utensils shall be

1) Before each use with a different type of raw animal food
(el sachise ih a erent v

Each time there is a change from working with raw foods
g)woﬁgng V\nI]I'[h ready-to—eat rf)gods; 9

Between uses with raw fruits and vegetables and with
6 tenUaWy%azar ous qoog;v J

8 Before using or storing a food temperature measuring
Vice; and

Food Safety
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in-use food-
contact
equipment

dispensing
equipment
cleaning

cooking/ baking
equipment
cleaning

dry cleaning

precleaning/
scrapping

presoak/
scrubbed

t have occurred.
75515  |f used with potentially hazardous food, eqw?ment food-
Bontht surfaces and utensils useﬁi on a continuing basis shall
e cleaned througnout the cay at least every 4 hours.
75516 (C{Ieamn of e%w ment such as | eblns and bev rage
ISpens ﬁes and encose components o (ﬁl s%
F S 1Ce makers, cookmg ol stora tanks, a ution
?f everage ds¥] P ISpensin mes or tubes, an
coffee bean 8r|n ers shall be Conaucteq:
(1) At a frequency specified by the manufacturer, or

S Absent manuf urer LPecmcatlon ﬁafrequency
cessary to prec eacc ulation of soil or mold

75517 Cooking and baking equipment shall be cleaned as follows:

1) The foo ntac surfaces of cooking and hakin
gc?wpment sha (ﬁ) be cleaned at least ever%/ 24 hoursg

é The cayities and door seals of mu:rowgve ovens shall e
leane at(!%s ever% our(? bg/ using the manufacturer's
recommended cleaning proceaur

Qgh any time during the operation when contamination

7.5.5.2 Dry Cleaning Methods

75521  Dry cleaning shall be accomplished as follows:

1), If used ng methods such as byushin
ér?d vgcuuml% \w Ico tact on?y sﬁjr ﬁces tﬂ%t allr soﬁe {/\r}%h

ry food resiatles that are not potentially hazardous.

g Cleaning e UI ment élsed in dBycIeamn food-contact
rfaces ma nt e used for any dther purgose

7.5.5.3 Precleaning and Racking

75531 Food debris on qU| ment and uten%ns shall be scrap % ver
gwaste dis osa un| ulper, or garba er ceptacle oE
e removed In a warewa mgm |n WI'[ a prewash cycle

75532  [fnecessary. for effective cleaning, utensls, and equipment
shaTl he préflushea, presoaked, gr scrubbed with gbr%swes

Food Safety



Racking

washing

15333

7.5.5.4

75541

soil-specific 755 42

7.5.5.5
alternative 75551
warewashing
procedures
Spoi mited 75552

94

Sg'iled items to be cleaned in awarewashin% machine shall be
lpoas?t?gnl%%tmks’ trays, or baskets or onto Conveyors in a

Exposes the items to the unobstructed spray from all
g/)cles:panc? ey

(&) Allows the items to drain.

Wet Cleaning

E(#mment food-contact surfaces and HltenSIIT shall be.
e ectlvelywashﬁd to remove 01 completely loosen sails b
using the'manual qr mechanical means necessary such a
the dpplication (?f d?(te,r ents contamm% wetting d ents and
emulsifiers. acid, al |e,,0ﬁabra3|ve leaners, t]water;,
(ral\J”sgeeg scouring paas; high-pressure sprays; or ultrasonic

The washing procedures selected shall pe based on the type
an,? urposge %f t%e eqwspment or utensf ang on the typety(gc
soll 10 be removed.

Alternative Manual Warewashing Procedures

[fwashing in sink comﬁartments or a warewashing machine is
Im ra?ncal such as wnen hhe e Hlﬁ ent s fixed or the
utensils are oo Ia[ e, Was lﬂ% e done yusmg

al,t%r ative manual Warewashing equipment in accordance
with the following procedures:

59 E ui[?nhent shall be disas_semble([i as necessary to allow
cess of the detergent solution toall parts;

lgh e T f pate eccomiacon. S0

( Equipment and utensils shall be washed

Sponges may not he used in contact with cleaned and
cpmmgeg or In-use foocf—contact surfaces.

Food Safety



7.5.5.6  Rinsing Procedures

finsing 75561 Washed utensils and equrrement shall be rinsed so that
abrasives are removed and ceanrng chemicals ar r]c no-"ed
? lted t oug the use of water By using one of t
ollowing procedures

6 Use of 3 drstrr}ct separate water rinse aft rwashrn and
ore sanrtrzrng usrn a 3-C0M artment SINK, aterna Ve
manual warewash eur ment urvaent f0a 3
compartment srn ~Step wasriing, 1insing, and sanitizing
procedure in awarewas ing system for CIP equipment;

g I usrn warewasprn machine th does nothrecycle the
nrtrﬁrlré t sUc Orasosr ?at eer a“the”%?”“aoXV E%ané"t wa%r rinse
tr%dt S mte rated In the Pcatron 0 tﬂe sanitizing solution,
Waste |mmedratelya er each application; or

§ Ifusrn Ware ashin nrachrne that recycles the
nrzr ,9 utron ruse the next wash cR/cIe trse of a
non rstr cf water rinse that is integrated in the application of
the sanitizing solution.

7.5.6 Sanitizing

7.5.6.1 Sanitizing Temperatures

manualhot- 72611 |na manual operation, if immersion in hot water is used for
water sanitizing San|t|z|ng

f 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
Séconds.

warewaslier 79612 ina mechanical o eratron the tem eratureo thefresh hot
hot-water water anrtrzrn nse F it enterst e manifold may not be
sanitizing more , Or less than:

21) Foraostatronary rack, single temperature machine, 74C

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

utepsil surface tem erature of 71°C (160°F) as
ngasurerp %y an Irreversi Ie registering tenSperatFu)re Indicator

shall be achieved.
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warewasher
hot-water
sanitizing
pressure

chemical
sanitizing
solutions

chemical
sanitizing
exposure

chemical
sanitizing
concentration

195613

7.5.6.2

15621

15622

15623

g The maximum temperature of 90°C (194°F), does not
to the hr sure and t%,rrperatu es terp]s With
or the In-place

s ra In |cesH
cleanm and samtrzrng te uipment such as meat saws.

The flow pressure of the fresh hqbt Water %amt ]ﬂp [inse m? 2
arewas |n machine ma not e es% an_100kilc *asca
ng er square Jnch) or more dt an 10kilo aoca

ou a@ef Uare Inc as measure ntewafter

mmed) ownstrea or upstream rom the tresn hot water
sanitizing rinse control valve.

Sanitizing Concentrations

a chemical sanitizer used in a sanitizing solution for a manual 24 ¢
or mechanical operation shall be listed'in 2L CFR 1781010
Sanitizing Solutions.

A chemical sanitizer shall be used in accordance with the 2 C
PA-approved manufac urers bel USe nstructrons ata,
minim tem er ure @vvrt an exposure time of
7seconqs for a chlorine squtro and ) seconds for other
chemical sanitizers.

The sanitizing solutions shall be used with the following 2
concentrations.

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

rodr e solutjon haIIh a.pH of SPor less or a1p

ert an the leve forw Ic temanu agturers ecifies
utro rse ectrve a d a concentration betwee
ppm and ppm) or

83) A quaternary ammonium compou nd_solution shall have a
oncentration a jpcr led In 2L CFR 178101038amtrzmg

olutions ang a ted by the manufacturer's use
grrectrons rna dse int ?B)elmg

If anoth r solution concentration or temperature of a
c orine, ? (pr quaternary ammonium com(pound 1S used,
he vessel s emonstrahe to VSP that the solutjon
|eves sanitization and the use of the solution shall be
approve or

If a chemical sanitizer othert ana cglorme lodine, o
aternaJX ammomuh com 1S.USe éshall he a[pdp
I accordance with emanu acturersuse Irec. jns Included
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sanitizer
concentration
testing

air-dried/
drained
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original
package

utensil
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in the labeling.

75624  Concentration of the sanitizin% soluHon hall be accurately

1.5.7

7.5.7.1

JEYAN

7.5.7.2

1512

7.5.7.3

o731

12732

75733

15734

determined by using a test Kt or other device.
Protection of Clean Items

Drying

Ader cleaning and sanitizing, equipment and utensils shall be
air-ried or a equat&y draﬂeg ePore contact with food.

Cleaned, sanitized, and air-dried dishware, glassware, and
utensils may be polished with a clean, diy, lint-free cloth that
is maintained clean and dry.

Lubricating and Reassembling

Lubricants shall be applied to fogd—contact surfaces that
require luorication in‘a manner that does not contaminate
food-contact surfaces.

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

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

Cleaned equipment and utensils, laundered linens, and
smgle—ser\%cepand single-Use articles shaﬁ be storecﬁ

(1) Inaclean, dry location;

Where they are not exposed to splash, dust, or other
g%)ntammanon;yanc? d d

(3 At least 150 millimeters (6inches) above the deck.
Clean equipment and utensils shall be storeq:

(1) Ina self-araning position that allows air drying; and
(2 Covered or inverted.

Single-service and single-Use articlecf shall e keﬁt in the
ongm Protecnve_ ac?(a e or stored b usmﬁ other means
that artord protection from contamination until used.

Eating ensils o‘is nse z“ consumer s?lf—service upit such
as a Durfet or salad bar shall be protected from contamination.

Food Safety



laundry
equipment

laundry
operations
location

laundry

frequency

cloth gloves

linens/ napkins

wiping cloths

laundry

procedures

washing

98

7.5.8

7581

13811

15812

7.5.8.1 3

7.5.8.2
75821

7.0822

15823

15824
13825

75826

7.0827

Laundering

Laundry Facilities

if linens sed jn hhe food areas grg
mechanical clothes washer and dryer shall
used.

a

Laundr gperatlons shall be located so .at the operations are
grotece fr%ln contamination an onlg/ where there IS no
xevosedf 00; clean equg)ment,, ut]en iIs, and Jinens; and
unwrapped single-service and single-use articles.

laundlered on the vessel, a
ge provided and

Laundry Procedures

\yinens that do not come in,direc% contact with food shau)e
aun?ered I%Ftween operations It they become wet, sticky, or
visibly soiled.

Cloth gloves shall be laundered before heing used with a
éirﬁje]gigs’rp]t\{ype Of raw anlfma? food such as Ege%l lamb, pork,

Linens and napkins that are used to ine food service
gg%amggs and cloth napkins shall be .aundered between
USe.

Wet wiping cloths shall be laundered daily.

Dry wiping clothe .hall be laundered as necessary to prevent
C(%ta Ination of food and cvean Serving utensfs.y P

Soiled I|qens sh?ll be kephm Clean, Hon bsorbegt,
receptac eg or clean, washable Iaunrg/ agg and stored and
transporte t? grevent contang]natlon f 100d, clean.

emeent, clean utensils, and single-service and single-use

articles,
Linens shall be mechanically washed.

Pood Safety



7.6 Poisonous and Toxic Materials
7.6.1 Identification

7.6.1.1 Labeling
manufacturer 70111 Ongmal containers of (f|sonous or toxic materials and

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

working 76112 Workm? contﬁmers used for storin 0|sonous of toxm

containers matepa ers émd saa rs faken from uLk
Ies sha Ibecea \nd|V| uay|dent| led with t

ommon name of the ter|a
7.6.2 Operational Supplies and Applications

7.6.2.1 Storage
pesticide/ 16211 Pesticides, insecticides, and rodenticides shall be stored in a

Irggkegrticide locked area of the vessel that is not In a food area

dleaning 76212  Poisonous or toxi ?rBatenaIs used in food area cleanin anfd

materials locker mamtenances al| be stored so they cannot contammﬁ 00d,
e-lse

UIPm nt, utensils, linens, and sin Ie ~Service and iln
articles yseparatlng ep0|sonou Or toxic materia

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.

7.6.22 Use

necessary  7.6.2.21 OnIy p0|sonous or. toxic materjals that are required for the
materials B ﬁatIO? ang ?lntenance of a food aretas of the vessel,
SUC as ort e of equipment an

ceanm[q and sanitizin
Iﬁen3| fecontro of |Psects and rodents, shall be
allowed In the food areas of the vessel.

use conditions 0222 P0isonous or toxic materials shall be used according to:
(1) Lawand these guidelines;

%e%”t?é‘ﬁfa““r”f%?‘%ﬁ?e‘?”sef ; Tjn'&cr'h‘gt?gn%”tﬁabte&%% "

els a| owed In a food area; an
(3 The conditions of certification, if certification is required,
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restricted-use
applicator

equipment

c aning and
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containers

sanitizers

fruit/ vegetable
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boiler water
additives

100

{1223

76224

16225

76.22.6

716227

7.6.2.3

16231

16232

16233

for use of the pest-control materials.

Poisonous or toxic materials shall be applied so that:

(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.

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

a restricted-use pesticide shall be applied only by an
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,

Food equipment and utensils in the area treated shall be
cleaned and sanitized following the application

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

Sanitizers and Other Food Area Chemicals

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

Chemicals used to wash or peel raw, whole fruits and
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.

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

Food Safety
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dyingagents  7.6234 D in? agents used in cong'unction with sanitization shall a o
%& taln only components that are listed as one of the

OWIng:

(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.

approved for 76.235 Drying agents, when used with chemical sanitization, shall be a

gﬁgr\év.'é& specifically approved for use with chemical sanitizing
sanitizers solutions.
lubricants 76236 Lubricants shall meet the requirements specified in 21 CFR 3

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

restricted-use 16241 Restricted-use pesticides used in food areas shall meet the 3
pesticides requirements specified in 40 CFR 152 Subpart | Classification

of Pesticides.
rodent bait 76.24.2 Rodent bait used in food areas shall oe contained in a

covered, tamper-resistant bait station.
tracking 16243 a tracking powder pesticide may not be used in a food area. 3
powders

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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762 45  a nontoxic tracking powgler such as ta\lcum or flour, fused, 28
may not contaminate ‘equipment, utensils, linens, and single-
service and single-use articles.

7.6.3 Medicines

7.6.3.1 Restriction and Storage

necessay (0311  Only medicines necessary for the health of the food dc
medicines employees shall be allow&d in a food area.
medicines 76312 Medicines that are in a food area for the food employees' use d .
labeling/ shall be labeled and be located in an_area such, as the chef’s
separation office.to ;ﬁ,revent tﬁg c,onﬁammaﬂon ofjoo.  equipment,

utensils, Tinens, and single-service and single-use articles.
frst aid 76313 Fi.st aid supplies that are n a food area for the food dc
supplies emplqyees’ use ?hall bg labeled and stored In a kit or a

container that IS located to prevent t‘we contaminatjon o[ food,

Ca
e u|Pment, utensﬁs, hnens, and SIngie-Service and Singie-use

articles
7.7  Facilities
7.7.1 Handwashing and To. at Facilities

7.7.11 Handwashing Facility Ins'allation

convenient 77111 Each food preparm.on area, bar, warewashing area, and A
garbage-processing area shall have at least one handwashing

facility located in it.

8nasteet 77112  The handwashing facility shall be located within pm (25 feet) 2 ¢
of all parts of thé area and should not be IOﬁateo\ in a(p
adjacent area that reguwes passage throug a closed door,
where the user makes hand-contact with the door.

tempered water  1./.113 /?handwtashin? Stirik srt1a|| be equip'%e%ihto rhovide,water a}ta D¢
emperature O at 1ast 43 c (110 ougn a MIXing valve or
comoination ?aucet. For?wandlwas SIHLS \%Ilth e'nectrgmc
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).

metered fcucet  1.7.114 Aself—closinlg, slow—closinj% or meéerin faucet shall providea 3D
flowofwat% f?r at least T5seconds without the need to
reactivate the faucet.
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automatic 77115 An automatic handwashing facility shall be installed in D
systems accordance with manufacturer’s’instructions.

dispenser/  1.7116 ahapdwashin M&%Sha” incluge a sink, soa qispenser, 3

receptacie single-Use towels dispenser, and waste receptacle.
sign 17117 A sign stating “wAsH HANDS OFTEN" I a Ianguage thatthe 3D

Loo emgloxees Enderstand shall be posted over

andwashing sinks.

7.7.1.2 Toilet Facility Installation

converient  1./121  Toilet rooms shall be provided and conveniently located. D c
handwashing 7./ '*22 Handwashing facilities shall be Provided in or immediately D
facilities adjacent totoilet rooms or vestibules.
ion 17123 Signs shall be consp’juously posted on the bulkhead adjacent 3
- tg the door of the,tgnjet, rea¥1|ng “WASH HANDS FTEFJ2

usjNG TOILET" IN a language that the food employees

understand.
enclosed/ 77124 Toilet rooms shall be. completely enclosed and shall have Ry
doors tlght—ﬁtgng, selfclosing doors which shall be kept closed

except during cleaning or maintenance.
waste 77125 Easily cleanable receptacles shall be provided for waste Ry
receptacle matérials.

7.7.1.3 Handwashing and Toilet Facility Maintenance

accessible 77131 Handwashing facilities shall be used for no other purpose and 20 ¢
shall be accessible at all times.

facilites clearv  ./.132  Handwashing facilities shall be kept clean and in good reparr. 3D

Seplionels 77133 Each handwashing facilitg shall have a supply of hand- )
cleansmgNsoag ol detergent and a supply of single-service
paper towels available.
tolets 77134 Toilet fixtures shall be kept clean and in good repair. Ry
cear_l goo
toietsswe 77 135 A}i%%%ply of toilet tissue shall be provided at each toletatal 3
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7.7.2

1.7.2.1
7.7.2.1.1

7.71.2.1.2

171213

7.712.1.4

71.7.2.15

7.12.1.6

1.1.2.1.7

1.1.2.2
7.7.2.2.1

77.2.2.2

717223

77,2.2.4

Solid Waste

Receptacles and Containers

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.

Food Safety
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drain lines

hand/mop sink
drain lines

overhead

warewash
sink/machine
drains

discharge

leakage

good repair

cleanable

non-skid

1.1.3
1731

7.7.3.1.1

7.7.3.12

7.7.3.1.3

7.7.3.1.4

11.2.2

7.7.32.1

7.7.32.2

7.7.3.3

7.7.33.1

1.7.4
1741

7.74.1.1

77412

Liquid Waste Disposal and Plumbing

Draln Lines

|n lings from all fixtures, s I|an es, com ents,
ngﬁratlon units, Xéewces rhata use desig n%%r%g]r or

Inte sed in the preparation, processing, Storage, or
hangn ? Ice or nrﬁ<p zflbe |$d|rectlyc nnected to

appropriate waste systems by mearrs ofan air-gap or
ar-preak.

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

Drain [ines carrying sewage or other liquid waste shall not
ass chectI H%]ea,d orgnorlzontall ()w ﬁ aces ysed for

re aga on Ferw or stora([J e of oo#%rt ewashmg or

sto ag utenshs ang'e meen Rram nestat%r

mY daRemt e 100 eaﬁ shall be sleeve-welded and
shall not have mechanical couplings.

Al drahn lines from warewash n% smgs or machines shall drain

througn an air-gap or air-break 1o a drain or scupper.

Liquid Waste Disposal

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

The leakage of sewage tanks or discharge of sewage into the
bilge or otﬂer areas on the vesseﬁssh q? bge proﬁ |te%

Plumbing

ﬁe leilijrmbmg system in a food area shall be maintained in good

Decks, Bulkheads, and Deckheads

Design and Construction

Decks, lekheads and deckheads in food QB ﬂaganon
warewas 'Q pantries, an ?tora e areas
constructed and maintained for easy cleamng

Decks may be of non-skid construction provided they are
easily cleanable.

Food Safety
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7.7.4.1.3

17414

17415

7.7.4.1.6

17417

(7418

7.7.4.1.9

1.74.2

7.7.4 2.1

7.7.42.2

7.7.42.3

1.7.5

7751
17511

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.

Food Safety
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11512

11313

7.7.5.2

11321

11522

7.7.6

7.76.1

17611

77612

17613

7.7.6.2

17621

The I|9ht intensjty shall be at least 110 Lux (10 foot candles)
at a distance of 75 centimeters C{)mches% bove the dec
when In use, in walk-in re ng(?ra or units a drlys or?ge
eas, and In other areas and rooms during periods o

cleaning.

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

Protected

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.

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.

Ventilation

Design and Operation

Al ﬁgod Iﬁ)re aration, warewashing, and tailet rooms shall have
sufficient ventilation to kee(r) theﬁw reg of eécesswe heat,
1§t$naem, condensation, vapors, 0bnoxious odors, smoke, and
UMmes.

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.

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.

Maintenance

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.

Food Safety
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1.1.7

7.7.7.1
7.7.7.1.1

11712

11713

17714

11715

Cleaning Equipment and Unnecessary Articles

Storage

Onlly 3rt|cles necessary for fthe food service pperation ﬁhall be
stored in food preparation, food storage, and warewashing

areas.

Mam enance éools SéJCh as mops
shall be stored in a aesignated loc
confaminate food; foo confact surfaces dp nsils; and

equipment; linens, and single-service and single-use articles.

Maintenance éools such aT(vmo s, brooms, and 5|m|Ielxr items

Erooms and 5|m||ar items
Br S0 thel}/ 0 not
f Ute

shall be stored in an orderly manner that facilifates cleaning of
the area used for storing tre maintenance tools.

After use, mops shall be placed in a r%osmon that allows them
to ar-0ry without soiling walls, equipment, or supplies.

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

Food Safety



8.0 Integrated Pest Management

8.1
8.2

IPMplan

monitoring

logs

passive
surveillance

2years

toviews

inspections

Integrated Pest Management
Pest Control

81 Integrated Pest Management

811

8111

81112

81113

81114

8.1.1.2

81121

81122

81123

Plan Development and Implementation

IPM Plans

81111 Each vessel shall dﬁvel
effe

_cya an Integrated Pest I\/Ianageme,nt
Plan to a drgs}s] ctive monitoring and control strategies for

pests aboard the vessel.

The, Iategrate.d Pest ,Mana%.ement Plan shall set a schedule for
periodic monitoring inspections including some at night.

The Integrated Pest Maqag,ement Han shall inclu eﬁ]réovisions

for activ& monitoring Including pest sighting logs for
operational areas 09 tHe,vessgelpan(tit |n|n8 *o?crew members

in charge of log completion.

The Inﬁf rated Pest Mana eFent Plan shall include passive

surveiliance J)rocedure?sc as,glue fra ?]and other
monitoring tools, ,ﬂs well as locati nofﬁ % A monitoring log
on passive surveillance procedures shall be maintained.

Plan Evaluation

The vessgl' In%?grated Pest Management Plan shall be

evalua%e or effectiveness every 2years orwheHever there is
a significant change,m the vessel’s Structure such as a
rendvation or operation.

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

The vessel's Integrated Pest Manag@men_t Plan documentation
shall be made available during the™VSP inspections.

Integrated Pest Management
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8.1.2

8121

81211

81212

81213

8.1.214

IPM and Pesticide Use

Pesticide Application

The Inte%rated Pest Mana ecmnt| Plan shall iPcIude,a record of
gestml? s used. The recorg shall inclu eon?/p%stludes
urrently onboard the vessel and those used in'tne previous 12

months.

a restricted-use pesticide shall be applied only by a certified
:ﬁ)hc tor or_? person with training and testing equivalent to
that of a certified applicator.

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

The Integrated Pest Management Plan shall establish health
and saféty procedures to Srotect the passengers and crew.

Integrated Pest Management
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8.2 Pest Control
821 Exclusion

8.21.1 Food Areas

efieccive 82111 Thﬁ preance ofmsects rodents, and other §ests shaII be D

control ectively controlled to minimize their presence in the food
stora% (zreparatmn and service areas and warewashing and
utensil storage areas anoard a vessel.
exduson 82112 Entry points where pests may enter the food areas shall be iy
protected.
incoming  8.2.1.13 Incomm% sh|pments of fo?d ang SUP lies shall be routmeI%/ iy
food Inspe gLor evjdence of Ins ﬁ dents, and other %ﬁ
supplies recor% 0 é ese Ins ectmins sﬁa be maintained onboard t
vessel and shall be available for review during inspections.
PM 82114 The vessel s food areas shall be mspected under the iy
inspections Inte atg PesthManaé;ement Plan at a f re%uency thag can
UIC etect the evidence of pests or the Creation 0

harborage conditions.

Integrated Pest Management 111
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112

8.2.2

8.221
82221

82.22

82221

82222

82223

8222A

Control Measures

Chemical

Chemical control measuresshall conform to, prodycts ang

application proceduies. specifically allowed in the food safe
sggnon 0 tlEese %wde?m S an& t% vesse?’s Integrated Pes

Management Pla

Physical

Insect-contro! devices that are useto electrocyte, or stun fiyin
Insects shal? be designed to retain the insect within the de ceg.J

The insect devices shall not be located over food s,toragte,

reparation, aﬂ%serwce areas, Dead insects ?néi Inse
ments sha g revented from being impelled onto or

i
falling on exposed food.

The |nfect devices shall nat be located ,?ve[, warewashing,
tensil storage areas, e%wﬁment,utena s, linens, unwrapped
smgle— BIVICE, an SP%| ~{Ise arhcle?. D%ad INSEcts an
Insect. fragments shall De prevented from beirg impelled onto
or falling on clean items.

Dead or trfapﬁ]ed mse?g, rodents, and other [fests ?hall be
removed from contro ewfes and tge vessel af a reqt ency
that pr,even}s their accumulation or decomposition, or the
attraction of pests.

Integrated Pest Manag tent



9.0 Housekeeping

91
5.2
9.3

public areas

Witten OPRP 9.1.1.1.2

public toilet
facilities

cabin
cleaning

Infection-Control Procedures

Air Systems
Fountains, Humidifiers, and Showers

91
911

9111
9.11.11

9.1 113

9121
91211

Infection Control Procedures

Disinfection

Public Areas

When the cumulative proportion of casesof gastraintestinal
lllness among assenq:()ers or ?(ewm mbers Is >2%, the

'|§?8F'e%'%iﬁ§”aﬁ Jﬁﬁ?%rﬁﬁf?*}%dh”dﬁ'# 1 ——

on a contiffuous basis untl the propdrtion decreases to <2%.

Each vessel shallhave a written Outbrﬁak Prevention and
Response Plan OP,RP§ whlc?a details the standar ﬁ)rocedures
an polémes to specifically ad ﬁs, nqcalst ointestinal fllness

ﬁe
onboard The written OPRP shall include at a minimum, the

followng: . _ .
ég q%u%es and responsibilities of each department and their
sta

Steps In outhreak management and control and the
O trtlgger ?or each step !

(€) Adetailed ﬁxam )e OPRP is provided in the VSP
Website at nttp.//www.cac.gov/nceh/vsp.

Public. toilet facilities shall be equipped so that persans exitin
the toilet room are not reqwredqtoRPandle tf]e dgor with bare )

han S. 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.

Cabins
oS sl b0 oy BEa i Aot N e
the occupants are .

Housekeeping


http://www.cdc.gov/nceh/vsp

precautionary 9.1.2.1.2

measures

example

114

9.1.2.1.3

—a precautionary measures by housekeeping personnel
s%ll e aﬂen n (i?n?uﬁtanon vw%,th? ,Yesst’ gnggl al staff to
ggg\i/ﬁntt e spread of gastrointestinal illness from cabin to

Precautionary measures by the housekeeping personnel may
include using disposable personal protection equipment,
including gloves, which are changed after each cabin.

Housekeeping
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9.2  Air Systems
9.21 Design and Maintenance

9211 Construction

92111 AWaE]dlm uni ?or%densate drain r%ans and collection systems

shall be actessible for inspection. maintenance, and cleaning.
Installation of sght WIndows or other e e?twe,methods or
msPec lon and ean{ng of condensate collection pz1ns shall
th,ze When ,ong na equment accessapakes evaluation

uring operational Inspections Impractic

92112  Alrcondition condensation collection pans shall be seff-
draining.

e

9.21.2 Maintenance
92121 Arhandling units shall be kept clean.

92122 Evagoratlve condensers shall be inspected at least annually
and cleaned as neces arg to remo es?aeadse Jment.
Cooling coils and conden at(? gans,shal e Cleaned as
necessary to remove dirt and organic material.

021 23 Vess,?ls_ shall rgave a plan fo inspect and maintain heatm%;i
venti ?’[IOH, and air-conaiti nlnognsystems in accoraance with
manuracturers. recommendations and mdustrg stan ard}s]. The
Y]\mtt,en Inspection, cleaning, and maintenanc IaH ?rt e

eating, ventilation, and alr- onqllﬁlonlng system s (? e
maintained on the essel and av" liable™for review auring

InSpections.

9.2.1.3 Dust Control

92131 (C{argets,, curtains, drapes, furniture, %eclﬁs, lighting fixtures, and
ec rative, |tem? CPnte essel shall be cleaned to minimize
accumulation of dust and soll.

92132  Dustless cleaning methods shall be used.

9.3 Fountains, Humidifiers, and Showers
931 Fountains and Humidifiers

9311 Water Source

03111  Water ysed in con'}un tion with decorative foHntains and, water
sgray?,m HVAC ar- distribution sgstems sh? ngmate in the
vessel’s potable water system and shall be further treated to

Housekeeping



?void microbial build-up in the operation of the sprays and
ountains.

9.3.1.2 Fountain and Water Spray Maintenance

clean 93121 Decorative fountains and water sgrays in nvac ar-distribution 41
systems shall be maintained free of‘algae and mold.

9.3.2 Hot-Water System and Showers

93.21 Maintenance

orwater 93211 The potable hot-water system inclyding shower heads shall be 41
systom Eai ta%g%d to preciude >g/;rovvth of T\M:Emegmnr

showers 93212  Shower heads shall be cleaned and disinfected every 6months 41
to precluce growth of cedaiunor

116 Housekeeping



10.0 Child-Activity Centers

10.1

Diaper Changing

2 Toiiet and Handwashing
10.3 Cleaning and Disinfection
10.4 Exclusions

diaper
changing

facilities

signs

10.1 Diaper Changing

10.1.1 Diaper-Changing Facilities

10.1.1.1 Design

101111 Lf children who wear diapers are acceg,ted in the child-activ
enter, g|aper—chang|ng stations and disposal facilities shall be

provided.

101112 Each station shall include:
1) Achanging, table that is impervious, nonahsorhent,
g,(?ntox?c, sr%ogth, Jura e, ar?(}pcleanaﬁle, ang c?e'b|gned for
diaper changing;

A supply of disposable diapers, gloves, wipes, table
él%anser,pg%d disinfectant; IS, § P

(3 An airtight, soiled-diaper receptacle; and
(4) An adjacent handwashing station.

01113 OIgNS shall be posted in the diaper-changing area aavisin
ha%dwas Ing after each diaper% ange. n :

Child-Activity Centers
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10.2 Toilets and Handwashing

$s0.2.1
10.21.1

102111
10.2.1 12

102113

102114

102115

102116

102117

Facilities
Design

Child-size toilet ?nd hapdwashing facilities shall be provided, if
tollet rooms are located In a child-activity center.

ach toilet facility shall be provided wun a supply of tollet
'[EISSUG, disposabtlye gqoves, nd san?tary w?pesppy

An airtight, washable, waste receg(t)ﬂ(élg shall be convenjently

located 1o gls ose of ?xcr menﬁ, fanlta WIEGS that
cannot be |s%o§e[c? ofin t eﬂm et and gloves. "Waste materials
shall be removed from I'ie child-activity center each aay.

Soap, paper towels or air dryers, and waste tovel receptacle
shaIPhg Igcated at handwas%ng stations. P

Signs, shall be posted. in children’s toilet g m adyising th
gr viders towash their handf and the children’s hands after
ssisting children use the tollet

Children undey 6-years old shall be assisted in wa,?hin their

Ba as In the child-activity center after using the toilet room,
efore eating, or after otherwise contaminating their hands.

Separate tollet facilities shall be prov led for child activity
center staff.

Child-Activity Centers
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10.3 Cleaning and Disinfection

10.3.1

10.3.1.1

10.3.1.1.1
10.3.1.1.2

10.3.1.2

103121

10.3.1.2.2

10.3.1.2.3

10.3.1.2.4

10.3.1.2.5

10.3.1.3

10.3.1.3.1

Furnishings and Toys

Construction

Surf cest%f ttﬁlbles, chairs, ﬂnd other furnishings that children

touch with their hanas shall be cleanable.

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

Procedures

Surfaces that children touch with their hands shall be cleaned
and d#smfecte? at least daily with products labelea by the
manuracturer Tor that purpose.

joys used in the child-activity center shall be cleaned and
disinfected dallg. BalLs useq'in ball pits/pens shall be gleaned
at least once per week, un."ss otherwise contaminated.

Tables or high chair trays shall be cleaned and disinfected
before and gfter they al% used for eat%g.

Car,pet,inq shall be vacuumed at least daily and shall be
ger? ically cleaned when #t becomes ws% soiled, Decks
hall be mopped and disinfected when solled or at least dally.

Diaper changing and handwashing facilities and toilet room
shaﬁ be. Cleane ang disinfected vgnen soﬁed during use ana a

least daily.

Linens

Linens such as blankets, sheets, and pillow cases shall be
|laundered between each use.

Child-Activity Centers
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10.4 Exclusions
10.4.1 Children with Infectious lliness

10.4.1.1 Procedures

written 104111 Written quidance on symptoms of common childhood infectious 41
cuicance |I|nesse% %all be ma%taﬁ)ned In the child-activity center.

iinesspolicy 104112 The ch||d actmgy center shall have vvnt(sen eﬁohcy on 4
groce ures tq e foll ow d when a child aevelops’symptoms of
N infectious iliness wh| e at the center.

infectious 104223 Childyen with mfe%nous llIness shall n%t be allowed in the child- 4
iliness activity center without permission of the vessel’s medical staff.

120 Child-Activity Centers



11.0 Administrative Guidelines

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

11.1 Inspections

11.11 Inspection Procedures

routine 11111 An unannounce e sanifation. inspection by VSP
inspectons Envhrongwente% g(ea Wp ICers %H s? sha ﬁ be doXe twice
each federal fiscal year, It the vessel s available.

inspectors 11112 VSP EHOssm]l be tramed In ihe. interpretation and
application of the USPHS /CDC 1VSP Operations Manual,

poaring 11113 The VSP EHO shall bozfrd the vessel and mme%ately Inform
the master. of the vesse Ea designated agent that a'vessel
sanitation inspection IS to be condlcted.

sequence 11114 The VSP EHQ spall then conduct 1he| spection malogmg{
sequence until the EHO has ?ompete e|nspect|on I al
areas Identified in this manua

imminent 11115 The VSP EHO shall ontacthth master of m veTseA ora

health hazard e3|gnate %ent an theC Immediately duri sqap
detection IS f a utapossh «H]ecommn ation. éthe vesse
not sal ?m minent hazard as spe Hsecnon

IS found to exist on the vessel and it these qeficiencies

QOSS'PY cannot be corrected before the inspection Is
ompleted.

Adminisintive Guidelines
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11116

Ehe mspectlon shall be co leted in the same %sn orce il nas

egun. In the event that InSpection ca t com ete
Pe resutT ofar}rmcompeemsé)ecnons a’m scus§ Vg
aFa%/eerSaeS statf. A complete inspection shall be conducted at

11.2 Inspection Report

11.2.1

1211

1212

1213

11.2.2

11221

1222

1223

1224

11225

Draft Report

The VSP HO shal‘prowd a draft | |gs ection reﬁort tothe.
master of the vessel, or a e5|gnate gent, at the conclusion

of the inspection.

The draft inspection repart shall provide administrafive
information, Bastromte tinal %eg S log review cfetaJs and

Inspection Score.

The,draft inspection report shall provide a written description of
gﬂ)es ét&rga found deficient and where the deficiency was

Final Report

The VSP EHO shas use the Vessel Sanitation Inspection

Report (Annex 138) fo summarize the inspection score. The
ms%ecngn report S alf Antain the fonovwng ﬁements

Adm|n|stra(§|ve mformagon that identifies the vessel %nd
master? ?9?% the néirpenca rating when the credit
paint values for all observed deficiencies a su tracted from
100.

The item number and the credit point value for that item
number shall be mdmate&i If t?e vessel does not meet the
Operations Manual standard ort at Item.

The medical documentation ( e\g Gl Ios medical Io\9
special regorts et % shall pea allable o review by VSP for
accuracy and t|me Iness of reporting.

Awn(stecp descri t|on of the | en]s found cleficient shall be
Inclu e|C|enC|ess || be |tem|ﬁ With refere C(if

the sect] no %h geranons arau descri t|oqs
inclyde the deficiency location an Operatlons Manual section

citation.

11.3 Risk-Based Scoring and Correction Priority

Administrative Guidelines
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11.3.1  Scoring System

11311  The inspection aeport scoring system is based on inspection
items with a total value of %oms

11312 Inspection items are weighted according to their probahility of
in reas?ng the risk for aggastromtestng disease (?ut%reak )

11313 Crmcal |tenl] are those with awe|ght of 3to Scredit point
Values on the Inspection repo

11314 Cr|t|ca| items are] ? nateg in this Operations Mangal with a
e ciothen t e Inspection r%Jortltmnum er which Is

ehso shown inTe e section num grso the critical items in
this Operations Manua are also provided In red,

11315 Noncr|t|cal |thms are those with a weight of 1to 2credit poin
values on the Inspection report.

11316  Each we|ghted deficiency found on an. inspection shall be
deducted from 100 possible credit points.

11.3.2 Risk-Based Correction Priority

11321 Ay ssel shall %t the time of | |ns ection correcﬁ a critical
de C|eneéy t|sO erations anua ahd|mtp ent
correctivi acUoP Ran or monitoring the critical item for
continued complia

11.322 Considenng the nature of the potential hazard involved and the
complexity of the corrective action needed, the VSP may agree
to, or specify, d longer time frame, not to exceed 10 calendar
days after the insoection, for the vessel to correct critical

deficiencies.

11.4 Closing Conference

1141 Procedures

11411 The results of the inspection shall be explam%d 0 the master
or a designee before the VSP EHO leaves the vessel.

11412 am%%% rogrtge draft ms&gctmn report ﬂ?é' Pee¥ Jlg\il“tv em(qtli;] torl]ﬁt i a?[ ]

es nee re(p Shal
ortunl Iled ord|ﬁ Ussio F the mFms The dra
ort |s ed Sp thattevesT personnel can begin
orrectm e iclencies immediately.

11413 The, ma?ter ora de3|gnee shall be Eprowded with aga ment
|r}v ICe Tor a Signafur HO shall provid %ecopy
of the signed Invoice totemasterorde3|gn eands
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11414

forward one copy to the vessel’'s company office along with the
final inspection report.

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

1151
115.1.1

115.1.2

115 13

115.14

11.5.1.5

11.5.2
11521

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.

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.

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.

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

Inspection Report Review Procedures

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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no score

report copies

linal report

appeal

review

written
lequest

review

appeal

11522

11523

11524

11325

11.53

11331

11532

1333

11534

be changed.

No numerrca acore shall. be gub%shed hefore r]e Chief,

makes a final deter Hatrg the review, Pu rcatrono
Inspection results sha ]J icate the vessel’s status as under
review at the request of the vessel owner or operator.

Copies %f the c ntested in pectr n re ults that are releeﬁ,ed
before the C hre VSP. ma es a rrgPr etermrnatron ont
re\(qew shall have each conte ted efrcr nc clearl marke as
H er review at the r euestoteves? ner or operator.
Tne Interim repart shall be Issued as a final rep ?(rt if the wrtten
Irres ueecsttI Jrer review Is not recelved within 2weeks of the

|fth shi owner do%s not e{qree vvrfh the review and decision

of the Chi eal the decision fo the Director,
rvrsron o? Emer enc? an Eﬁ\%renmen al Hezﬂth Services,

National Center for Environmental Health.

Other Recommendations Review

Avessel wner oro rator shall have the rrqht {0 re(ﬂuesta
revie recomme atronsm durrn atechnica
consutatro ora rns ectronr eow er or oRerator belreveﬁ
ab officials ose requrrementsr consistent wit
eyond t escope oft S manual.

The owner or oper Ior shal| send a written statement
ex Iarnrnﬂ therBro em In detall to the Chief, VSP, within 30
da@s of the date the recommendation was made.

The Chref VSP, shall review the i rssge and resg% thrn2
weeks of rgcervrn% qe statemené vising whet
recommendation Shall be revise

[f the shin owner does not agree with the review and decision
of the Chief VSP, theg ma ﬁpeal the decision to the Director,

Division of Emergency ana Environmental Health Services,
National Center for Environmental Health,
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11.6 Corrective Action Statement

1161 Procedures
11611 A5| ned gorrectlve a%tmn statement (Annex 13.9) shall be
|tte othe% P, by the maséer owner or operator
w |cm etalls each deficiency identified during the inspection,
and the corrective action taken.

11612 Cr|t|ca| item defi |C|enc|es shall alsq include ?tandard operatin
moce ures an mtonncg progedures implemented o prevent
e recurrence of the critical deficiency

11613 The ?orrecnve —-action statement may contain recwests for

(r:earllje%%t#{)p c?grlﬁe Ena%gr?ts ﬁq)(te |en<|:|3 eattﬁnthree coverT {) r from

the Vess smaster ne erator. Clarfication of these
item ? c?\gacr( to t%% requestor,. In writing, ythe

e
Ch|e? VSPdE eEHO who conducted the inspectio
Question.

11614  The corrective-action statement shall be appended to the final
Inspectjon report for future reference and, If requested, made
avallanle for Bubhc distribution.

11615  Acorrective-action statement shall not affect the inspection
SCore.

11.7 Correction Affidavit

11.71 Procedures

n711 AH affidavit of correctl%n from the ow erofo era or, crnf[ymg
aﬁ]cor ecPve act|on as beeg com et esu mitte

F gfoce ure may euse onl one fime
orani erﬂ e|tem§a| e structure- 0 B equ éamet related,
and 1t shall be corrected within a reasonable perio

11712 At least one of the following conditions shall apply for an item
to qua?fyfor an affi a\ﬁt or}gcorrecttmn Y

It shall b ann tanding deficiency that has not heen
| gnt}ﬂs (? duﬁng pre S|'ous fngpecnjonsx gr

It shall be a deficiency in which the function of the
g?wpment E being accor%pPSWe(f by an aﬂernatlve method.

1713 After fhe ms\,;)ecnen hut before the VSP EHO Ieaves the
vessel, the vessel’s master or a representative shall provide
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11.7.1.4

ﬁtltlcatlon oﬁ ne intent t%s it an affidavit of correction.
This notice, shall specity t meqe >&) e corrected and
thﬁ corrective action to’pe taken % a

INS edptlon report
will Include a notation of the Items to be correcte

on acce tance of the affidavit, the final inspection score will
%Fe) recalcu ated to Include creglit for the |temspcorrected

11.8 Inspection Publication

11.8.1

1811

11812

11813

Methods
CDC sh |l publish &Q announcement of msgechons Berfgrmed
the VS Webrs]li

htt ?5 gov/nce \Vsp.

The annanceT]ent shall mclude atam|n|(r{1um the names of
the vessels In the msIﬁ)gc rogram, the eﬁ of the tg brmos
recenf Inspections, and the numerical score achieved by eac

VESSE

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

11.9 Recommendation that the Vessel Not Sail

1191
11911

Imminent.iealth Hazards

An imminent hea#th hazFrd shall. be determined to be, but not
limited to, one of the following Situations:

gz) Free halogen residual in the otable water 1ghstnbuhon

Fc,rteeggg Lesi‘%retemswgﬂow &and this deficiency Is not

Inade ate cilities for maintaining safe temperatures for
6 tent|a||yq azardous fooé) : P

( Inadequate facilities for cleaning and sanitizing equipment;

§ Continuous problems with liquid e?nd solid waste dl?posal
ch as mo erafive or overflow qto ets or shower stalls in
passenger nd crew member caiins; or

g dInLectlous disease outhreak amon é)assen ers or Crew,

wnere 1tis s?s pected that continufg normal operations
may subject newly arriving passengers o disease.
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11.9.2 Procedures

11921  The VSP EHO shall immeo\lat IZ nog the,CWef,,VSP, when
amyo these Wnnunep health hazards or similar imminent
threats t(f public health are found aboard av?sse.

11922  CDC shall recommend or ?lre%t the master of a vessel not to
Ban,when an Immment hga n hazard 1S identified. and ca]n%ot
e |mmed|ate%c,orrecte . Such a recommen?anon shall be

iqned by the Chief, V'SP, with copcurrence of the Directar,
rs\lgt?ona%enter *or Envi ronmentaP ealtﬂ, or the %)|[r)ectorqs

designee.

11.10 Re-inspection and Follow-Up Inspections

11.10.1 Re-inspection Procedures

111011 a re-inspection is a complete sanjtation jnspection performed
on vessels that, on the Brewous Inspection, did not score at

least 86

111012 Veﬁsels that fall OP 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.

11101 3 Re-inspections shall be unannounced.

111014  Ifsuch a no sail recommendation is made, a follow-up
Inspection shall be conducted as soon &z requested.

111015 | scheduling inspections, VSP shall give priori,t%/to the re-
Inspection of those vessels that failed the routine Inspection.

111016  Vessels that fail a routine inspection shall undergo only one re-
Inspection.

11017 ) N3tk \Wenfreove ar '
Qe R R

111018 These additional re-inspections shall be unannounced and the
VA5 S aﬁ %e chargecP t estangard Inspection fee.

11.10.2 Follow-Up Inspection Procedures

11021 A follow-up inspection is a partial inspection to review the
: status of gefici%ncﬁes ic?entﬁ?ed durin% the previous perEodic
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not periodic
orre-
inspection

follow-up
reasons

next arrival

limited

other items

no score

construction

requesting
inspection

11.10.2.2

11.10.2.3

11.,10.2.4

111025

111026

Nn1027

inspection or re-inspection,

a follow-up inspection cannot be a substitute for a periodic or
re-Inspection.

Follow-u 8 inspections may be conducted to r?solve a
contest msFecnon or INS gect mnm)ent health h %ards that
resulted In a recommendati N o pronioit the vessel from

salling.

These msgectlons shall be conducted ns soon ? R]ossmle after
Pe routin mseecnon or re-in rPectlon preferably the next time
e vessel arrives ata U.S. po

They shall be I*mﬂed toins ecthon of de.iciencies |n quc];snon
For example, i Fm |t§ Li) refrl erat rsectwn of the
inspection was found to he a defjcienc dast eon}y item
? onitested, onlg/ refrigeration would echec during tre
ollow-up Inspéction.

ﬁ\ othe roblems noted dunﬂg the follow-u g msgectlon shall
eﬁrou étfhe attention of thé vessel’s master or designee
eficiencies can be corrected.

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

11.11 Construction/Renovation Inspections

11111

1M1

11111 2

Procedures

Whenevg ossible, the VSP staff shall conduct | msg ct|0ns of
Vessels e| consfruct dorun erg mg major retrofts upon
the request of the vesse Owner or operator.

An officjal vvntteln refl.}uest shall he submltted to the Chief, VSP,

S P

129
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time frame 11.11.1.3

construction 11.11.1.4
compliance

new vessels 11.11.1.5

major retrofits ]1]116

m, tor retrofits  11.11.1.7

fee schedule ]1]118

11.11.2

report ]1]121

guides ]1]122

Conétrucnon / renovatlon ino ect|ons shall normall

g&ht““ef* Sgucit ey o b Con u?tegﬁreg%’n ﬁéenﬁ"iemn

Itiona msrﬁ)g%mn also bﬁ
e work and before the vessel enters operational Status

Const{uctlon /renovatlon |ns ect|oEs sllw document the
rovides

Vessel's com
w |ch a ramewo

con3|stency n the samta de5| n, construction, and

construction |nspect|ons Cru evessels

The cr 4 d&rﬂmﬁc%aﬁﬁwm nss
shall ,Jpz&ﬁ new vessels inwhich the keel Is laid a

June 1

The construction gwdelmes shall also applv to major retrofits
planned after Jung 1 2005

These guidelines shall not apply to minor retrofits.

The fecja for hhese cqnstruction / rePovanon inspections shall be
based on the existing fee schedule for routine inspections.

Construction I Renovation Inspection Reports

A written reﬁort shall be issued bP/ the VSE fter a construction
/renovation Inspection, These repo ? a nhanze any
changies recommended to ensure’ conformity with C

guidglines.

The reports pred by VSP personn$l n the ShlB ards dunng
construction s /% be uSed as guides it VSP cond gtsa '”ﬁ
construction renovat|on ms ectionon t evessel efore t

vessel enters operational se VICe

no score N1 23 No score shall be given for construction / re lovation

130

inspections.
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11.12 Other Environmental Investigations

11.12.1 Procedures

Ni211  The VSP may conduct or coordinate other actmtu;s such as:
inv S'[I rl% d|sease ouﬁ reaks: ¢ Bm\gaspée condlition
SuC en residua mp e potahle Water distr uélon

system or |nvest|gat|ng complaints o unsanitary concitions on

3 Vessel.

111212 Public health problems noted during other enV|r nmental
Investigations.shall be broyght to t eattent|ono the v fessel
masteror designee when tfiese Investigations are performed.

111213 There shall he no inspection score provided nor fee charged
for other environmental investigations.

11.13 Variances

11.13.1 Procedures

111311 The VSP may grt%nt % vane%nce bk;I mod|I 1!” rwawmg?]thteth
e R G e

111312 avananc S rc%ranted the V'SP shall retain the information in
records ort e vessel or, if applicable, multiple vessels.

111313 [favarjance is granted, the vessel uysing the variance shall
letam the mfon%anon n Its recorgs for eagy reference.

AdminMrative Guidelines
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11.13.2

11321

11.13.3

11133

11332

Documentation

Before g variance from a.requirement of this Operation
Mgn\l;glp%aqﬁrove  the m?((){rmatlon that s aIPBe prowged o,

t the person requesting the varignce and retained in
tne VSP's)ﬁIe orP tﬁe Vess For vegssels S aﬂ mcluge:

&g A ?tatement of the Propo[sed variance of the Operations
nual requirement citing relevant section numbers;

@ An anaI?/gis of the ,rationaleiap howt% otenti?l public
alth hazards anc; NUISANCES a [esse the re evagt
Opeﬁanons Manual requirement will be alternatively addressed
by the propose’;

If required, a HACCP ,Rlan, standard ?BeratinP Rrocedures,
frainin %Ian and,morrtong lan that incllides all't g
Informatlon as It is relevant’to the variance requested; and

Additional scientific data or other informatjon as required to
gﬁ?ﬁﬁ)ort the aeter ination tﬁﬂt pu mc healthwI? not beq
compromise

by the proposal.
Conformance

[f the VSP grants a variance, the vessel shal:

P Comrpl¥ with the )-lACCP lans, standard oPeratin
|gce,du ée ,tammlg EH] and monit nng plan that ar
upmitte glm approved as a basis for the modification or

WalVer, an

@1 Maintain and H]rovide to Jhe VSP, upon request recordF
t demonstrate that procegures monitoring chitical-contro
Pomts Pree FC“V m mtonnag of the critical-control points a{e

outingly employed, necessary corrective actions afe taken |
they IS)}aImPE Xta [tical-Co tI'O? ?Oln'[S and_ periodic

verification of the efC ectiveness of the operation or process
protects public health.

The varia\nce appr[ﬁval] nicy be rescinded at any time for

nopcompliance with thesu condigions or Ifitis determined that
puth hgalﬁ%as the potential 0# being compromwegl.
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eXClUSIONS.....ccccevvereereeieiinen, 120
facilities . 118
FUrNISNINGS .. 119
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child-activity center ........ccccccoiiiiiiiiiiiiineee s 118-19
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food facCilitieS.....c.ueiiviiiiii
food-contact surfaces..........cccceeiiiiiiiiiinccnnen.
housekeeping........cccoccuvveennns
non-food contact surfaces...
potable water system............
SWIMMING POOIS ..ottt
warewashing equipment........ccccoooiiiiiiiiieienneenn.
WHhIrlpool SPAs ......coocuiiiiiiiiiicie e
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Direct Food Substances Affirmed as Generally Recognized
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FDA
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fecal specimens
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viral diagnosis
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fever
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gastrointestinal illNESS.........ccccvviiiiiiiiiiiiieeeee e 23
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fish..ovveen.. Also see molluscan shellfish, Also see shdllfish
COOKING . cetiiieieei e
food protection
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fixed equipment
flow-through seawater swimming pools...

raw-marinated............cccceeeeee.
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Food and Drug Administration See FDA
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CONTAINEIS ..ottt 175
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food contamination
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VIGIANCE .ot 168

gastrointestinal iliness outbreak investigation

food and water samples 169, 175
medical staff instructions..........ccccccoeeeenne. 172
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[0 = LY/ = 0 P 71

grease filters

H

53, 70, 131-32

HACCP
hair restraints........ccccccoeeeviiiiiiiieee e 58
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