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FDA Food Code

• FDA Food Code – 8 Chapters

• Annex – Supporting documents

• Revised every 4 years (New 
version 2022)

• Online – FDA Food Code –
www.fda.gov

• https://www.fda.gov/media/
164194/download
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https://www.fda.gov/food/fda-food-code/food-code-2022
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1. Improper 
Holding 

Temperatures, 
36%

2. Inadequate 
Cooking 

Temperatures, 
19%

3. Poor Personal 
Hygiene, 18%

4. Contaminated 
Equipment, 14%

5. Food from 
Unsafe Source, 

13%

FDA Foodborne Illness Risk Factors



Five Food Code Interventions

The five Food Code interventions encompass a wide-range of 
control measures specifically designed to protect consumer 
health.

• Demonstration of Knowledge

• Implementation of Employee Health Policies

• Hands as a Vehicle of Contamination 

• Time/Temperature Relationships 

• Consumer Advisory. 
Source: FDA Food Code 2013: Annex 5 – Conducting Risk-based Inspections



New Inspection Form

• Two sections: 
• Foodborne Illness Risk Factors and Public Health Interventions on top;

• Good Retail Practices on the bottom

• Within each section are violations made up of 
• Priority
• Priority Foundation
• Core Items

• New timeframes to correct violations

• No rating score 
• You are either IN=in compliance  or  OUT=not in compliance
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Continuation Sheet
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Priority Item (P)

• Contributes directly to the elimination, prevention or reduction to an 
acceptable level, hazards associated with foodborne illness or injury and 
there is no other provision that more directly controls the hazard such as 
cooking, reheating, cooling, handwashing, cleanliness of food contact 
surfaces.

For example:

• No handwashing
• Improper cooling 
• Improper cold/hot holding (above 41°F)
• Not cooking to proper temperatures
• (Comparable to 4-point demerit violations on current forms)

• Shall be corrected at time of inspection (or < 72 hours)
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Priority Foundation Item (Pf)

• Priority foundation item (Pf): application supports, facilitates or 
enables one or more Priority item such as Hand soap, paper towels, 
necessary equipment, labeling.

For Example:

• No soap/paper towel at handsink
• No consumer advisory when serving raw/undercooked foods
• Refrigerator cannot maintain proper holding temperature
• Food thermometer not available
• Inadequate food labeling and/or  date marking

• Shall be corrected at time of inspection (or < 10 calendar days)
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Core Items (C)

• General sanitation, operational controls, sanitation 
standard operating procedures, facilities or structures, 
equipment design, or general maintenance such as 
floors, walls, ceiling, hairnet, jewelry.

For example:
• Unclean floors
• Walls not cleanable/non-absorbent
• No hair restraint

• Corrected by a  date & time as agreed to or specified 
by the Regulatory Authority but no later than 90 
calendar days after the inspection.
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Corrected on Site (COS)
Repeat violations

• Opportunity to correct violations during 
inspection
• Repeat violations are now noted on inspection 

form
• Part of active managerial control – showing 

overall procedures and processes in place for 
food safety
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New Classification System

• New classification system – ESDHD reclassified 
all establishments years prior to official 
adoption

• Class 2, 3 & 4 require Certified Food Managers 
(formerly called Qualified Food Operators)

• Certified Food Protection Manager on site 
during all hours of operation
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Terms

19-13-B42 Public Health code:
• Owner
• Qualified Food Operator
• Designated Alternate

FDA Food Code
• Permit Holder
• Person in Charge
• Certified Food Manager 
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• Person in Charge requires a Certified Food Manager Certificate

• A Person in Charge must be at the establishment at all times during 
hours of operations (An establishment can assign multiple persons in 
charge who have Food Manager Certificates)

• Certified Food Managers are formerly known as Qualified Food 
Operators (You will now see CFPM)

• Certificates will need to be up to date to comply with the FDA Code

• Expired certificates are invalid

14Person in Charge/Certified Food protection 
manager (CFPM)
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Date Marking Criteria

• TCS food prepared and held in a food establishment for more 
than 24 hours must be clearly marked to indicate the date or 
day by which the food must be consumed on the premises, 
sold, or discarded.

• Maximum of 7 days for foods held in refrigerator

• Day of preparation counts as Day 1

• Exemptions to Date Markin - Table
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Additional Requirements

• Mop sink now required by code
• If you have a hot water dish machine, temperature 

strips/device is required

• Allergen Statement

• Illness Policy

• Vomit/Diarrhea clean up 
• Handwashing Signs posted

• Overall the FDA Code seeks more documentation of 
Standard Operating Procedures
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Employee Illness Agreement FORM 1-B Conditional Employee or Food Employee Reporting Agreement  

Preventing Transmission of Diseases through Food by Infected Conditional Employees or Food Employees with 
Emphasis on Illness due to Norovirus, Salmonella Typhi, Shigella spp., or Shiga toxin-producing Escherichia coli 
(STEC), nontyphoidal Salmonella or Hepatitis A Virus  

The purpose of this agreement is to inform conditional employees or food employees of their responsibility 
to notify the person in charge when they experience any of the conditions listed so that the person in 
charge can take appropriate steps to preclude the transmission of foodborne illness.  

I AGREE TO REPORT TO THE PERSON IN CHARGE:  

Any Onset of the Following Symptoms, Either While at Work or Outside of Work, Including the Date of 
Onset:  

1. Diarrhea  
2. Vomiting  
3. Jaundice  
4. Sore throat with fever  
5. Infected cuts or wounds, or lesions containing pus on the hand, wrist, an exposed body part, or other body part and the 

cuts, wounds, or lesions are not properly covered (such as boils and infected wounds, however small)  

Future Medical Diagnosis:  
 
Whenever diagnosed as being ill with Norovirus, typhoid fever (Salmonella Typhi), shigellosis (Shigella 
spp. infection), Escherichia coli O157:H7 or other STEC infection, nontyphoidal Salmonella or hepatitis A 
(hepatitis A virus infection)  

Future Exposure to Foodborne Pathogens: 
 
1. Exposure to or suspicion of causing any confirmed disease outbreak of Norovirus, typhoid fever, 

shigellosis, E. coli O157:H7 or other STEC infection, or hepatitis A. 
 
2. A household member diagnosed with Norovirus, typhoid fever, shigellosis, illness due to STEC, or  

hepatitis A. 
 
3. A household member attending or working in a setting experiencing a confirmed disease outbreak of 

Norovirus, typhoid fever, shigellosis, E. coli O157:H7 or other STEC infection, or hepatitis A. 
 
I have read (or had explained to me) and understand the requirements concerning my responsibilities under the 
Food Code and this agreement to comply with: 
 
1. Reporting requirements specified above involving symptoms, diagnoses, and exposure specified;  

 
2. Work restrictions or exclusions that are imposed upon me; and 

 
3. Good hygienic practices.  

I understand that failure to comply with the terms of this agreement could lead to action by the food establishment 
or the food regulatory authority that may jeopardize my employment and may involve legal action against me.  

Conditional Employee Name (please print)_________________________________________________  

Signature of Conditional Employee _______________________________________Date ___________  

Food Employee Name (please print)______________________________________________________  

Signature of Food Employee ____________________________________________Date ___________  

Signature of Permit Holder or Representative ______________________________Date ___________  

18



Vomit/Diarrhea Clean Up 

Clean-up of Vomiting and Diarrheal Events

1.  Close or block off the affected area using signage or 
a safety cone. Using a commercial biohazard kit, put on 
disposable plastic apron, face mask, shoe covers, then put  
on disposable gloves.

2.  Sprinkle absorbent material onto the spill and allow it 
to stand for the time specified by the product label or until 
the fluid is fully absorbed and jelled. Apply EPA-approved 
disinfectant to the spill, following label directions and local 
regulatory agency requirements. Spray area until it is 
completely covered with the disinfectant solution, in 
accordance with the product label. 

3.  Using a disposable shovel and paper towels, completely 
pick up all of the jelled substance. Place it in a heavy-duty 
trash bag and seal the bag tightly according to your facility’s 
procedures. Place this bag into a second trash bag (leave open).

4.  Use paper towels and additional disinfectant following 
label directions to clean up surrounding areas that may have 
been affected by the spill, including around and under chairs, 
tables, benches, etc. Place all soiled paper towels into the 
outer trash bag. 

5.  Once more, apply disinfectant to the area, following 
directions for use on the product label. Allow the product to 
penetrate and remain wet for the time specified on the product 
label. Wash, rinse, and sanitize all food contact surfaces in 
affected area. 

6.  Once thorough cleaning and disinfecting is completed, 
remove the apron and shoe covers and place them into 
the outer trash bag. Remove gloves and dispose of into outer 
trash bag.

7.  Seal the bag tightly and place in the dumpster outside the 
establishment, having a second employee who is wearing 
proper gloves open doors and the dumpster to prevent cross-
contamination. 

8.  Once the affected area is dry, remove wet floor sign and 
reopen the area. 

FoodSafetyFocus.com
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Allergen Statement

CAUTION: 
 

*Individuals with food allergies please read 
before you order! 

 
 

Food prepared by this establishment may 
have been cooked with or come in contact 

with the following allergens: 
 
 
o Milk/ Dairy 
o Eggs 
o Wheat 
o Soy/ Soybean 
o Peanuts 

o Tree Nuts 
o Fish 
o Shellfish 
o Sesame 
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Handwash Signage 21



Food Safety Reminders

• Raw meat stored below ready to eat foods
• Food containers are food grade
• Foods properly covered
• Cooling requirements
• Non-latex gloves required
• Food thermometers/alcohol prep pads or other 

means to sanitize between use
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Thank you for attending!

Questions?
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