FOOD CODE DIFFERENCES: 1976 CODE VS. 2005 CODE

1) Date Marking & Discarding for on-premises preparation — Critical item #1
on inspection form. Refrigerated, ready-to-eat, potentially hazardous food
prepared and held in food establishments for more than 24 hours shall be
clearly marked to indicate the date or day by which the FOOD shall be
consumed on the premises, sold, or discarded, based on the temperature and
time combinations specified below. The day of preparation shall be counted
as Day 1.

A. Date marking for RTE, PHF prepared on site or opened commercial
containers held for more than 24 hours as specified in 3-501.17 RTE,
PHF, date marking*

B. Discarding RTE, PHF prepared on site or opened commercial
containers held at <41° F for <7 days or > 41° F — 45° F for <4 days
or discard as specified in 3-501.18 RTE, PHF, disposition* if: the
equipment is in place and in use in the food establishment, and within
5 years of the REGULATORY AUTHORITY’S adoption of this
Code, the equipment is upgraded or replaced to maintain FOOD at a
temperature of <41°F.

C. Commercially processed foods opened and held cold shall be clearly
marked, at the time the original container is opened in a FOOD
ESTABLISHMENT and if the FOOD is held for more than 24 hours,
to indicate the date or day by which the FOOD shall be consumed on
the PREMISES, sold, or discarded based on the temperature and time
combinations specified in 3-501.17 9 (A) of this section.

D. Parasite Destruction written documentation maintained for fish
products for 90 days specified in 3-402.11 & 3-402.12. Critical item
#1 on the inspection form. With the exception of molluscan
shellfish; Yellowfin tuna; Bluefin tuna; and Bigeye tuna; and
Aquacultured FISH such as salmon, that: if raised in open water, are
raised in net-pens, or are raised in land-based operations such as ponds
or tanks, and are fed formulated feed, such as pellets, that contains no
live parasites infective to the aquacultured FISH as specified in
Paragraph B) of this section, before service or sale in READY-TO-
EAT form, raw, raw marinated, partially cooked, or marinated
partially cooked FISH shall be: Frozen and stored at a temperature of
-4° F or below for a minimum of 168 hours (7 days) in a freezer;
Frozen at -31° F or below until solid and stored at -31° F or below for
a minimum of 15 hours; or Frozen at -31° F or below until solid and
stored at -4° F or below for a minimum of 24 hours.

2) Cold holding 41°F or less, (food and refrigeration units) grandfathered in
for five years at 45°F.* 3-501.16 Critical items #3 and non critcal#4 on the
inspection form. Except for eggs — may still hold at 45° F or less.

3) Hot holding at 135°F or greater.* 3-501.16 Critical item #3 on inspection
form.



4)

S)

6)

Cooling* as specified in section 3-501.14. Critical item #3 on inspection
form. Proper cooling time and temperatures of cooked POTENTIALLY
HAZARDOUS FOOD (TIME/TEMPERATURE CONTROL FOR SAFETY
FOOD) shall be cooled: a) within 2 hours from 135° F to 70° F; and b) within
a total of 6 hours from 135° F to 41° F or less, or to 45° F or less.
POTENTIALLY HAZARDOUS FOOD (TIME/TEMPERATURE
CONTROL FOR SAFETY FOOD) shall be cooled with 4 hours to 41° F or
less if prepared from ingredients at ambient temperature, such as reconstituted
FOODS and canned tuna.

Destruction of Organisms of Public Health Concern-Cooking.* 3-401
Critical item #3 on the inspection form. Refer to Cooking Temp/Time
charts; poultry and stuffed meats are still at 165° F or above for 15 seconds.
FISH and MEAT (including Pork) shall be cooked to a minimum of 145
degrees F for 15 seconds. Fruits and vegetables that are cooked for hot
holding shall be cooked to a temperature of 135° F. A raw animal FOOD
such as raw EGG, raw FISH, raw-marinated FISH, raw MOLLUSCAN
SHELLFISH, or steak tartare may be served or offered for sale upon
consumer request if the establishment serves a population that is not a
HIGHLY SUSCEPTIBLE POPULATION; and CONSUMER is informed or
the REGULATORY AUTHORITY grants a variance.

Time as a Public Health Control* 3-501.19. Critical item #3 on inspection
form.

A. Written procedures shall be prepared in advance.

B. Iftime only, rather than time in conjunction with temperature control,
up to a maximum of 4 hours with: 1) initial temperature of FOOD at
41° F or lower or 135° F or greater; 2) FOOD shall be marked to
indicate the time that is 4 hours past the point in time when the FOOD
is removed from temperature control; 3) the FOOD shall be cooked
and served, served if READY-TO-EAT, or discarded within 4 hours;
4) the FOOD in unmarked containers or PACKAGES, or marked to
exceed a 4 hour-limit shall be discarded.

C. If time only, rather than time in conjunction with temperature control;
up to a maximum of 6 hours, is used as the public health control; 1)
the FOOD shall have an initial temperature of 41° F or less when
removed from temperature control and the FOOD temperature may not
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