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Standard 1: Regulatory Foundation

Standard 1 - includes any statute, regulation, rule,
ordinance, or other prevailing set of regulatory
requirements that governs the operation of a retail food
establishment.

« 105 CMR 590.00: State sanitary code X: Minimum sanitation
standards for food establishments

« 2013 FDA Food Code with Annex

« 2015 FDA Supplement to the 2013 FDA Food Code

« 2017 FDA Food Code with Annex
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https://www.mass.gov/files/documents/2018/10/09/105cmr590.pdf
https://www.mass.gov/files/documents/2018/10/09/105cmr590.pdf
https://www.fda.gov/downloads/Food/GuidanceRegulation/RetailFoodProtection/FoodCode/UCM374510.pdf
https://www.fda.gov/downloads/Food/GuidanceRegulation/RetailFoodProtection/FoodCode/UCM451981.pdf
https://www.fda.gov/downloads/Food/GuidanceRegulation/RetailFoodProtection/FoodCode/UCM451981.pdf
https://www.fda.gov/downloads/Food/GuidanceRegulation/RetailFoodProtection/FoodCode/UCM451981.pdf
https://www.fda.gov/downloads/Food/GuidanceRegulation/RetailFoodProtection/FoodCode/UCM451981.pdf
https://www.fda.gov/downloads/Food/GuidanceRegulation/RetailFoodProtection/FoodCode/UCM451981.pdf
https://www.fda.gov/downloads/Food/GuidanceRegulation/RetailFoodProtection/FoodCode/UCM595140.pdf

105 CMR 590.00: State

sanitary code X: Minimum
sanitation standards for food

establishments

Link:
https://www.mass.gov/file
s/documents/2018/10/09/
105cmr590.pdf
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105 (MR DEPARTMENT OF PUBLIC HEALTH

105 CME 590000 STATE SANITARY CODE CHAPTER X - MINIMUM SANITATION

STANIMRDE FOR FOOD ESTABLISHMENTS

i- Purpose and Definitions

: Mesagemnent and Personnel

+ Fuod

: Equipment, Dessils and Linem
¢ Waler, Plumbang and 'Waste

- Miyecs] Facalilies

:  Potzonous ar Toxdke Mmnenals

Complismce and Enforcensent

:- Specaal Requirements

{ruidance for Retal Operations

¢ Sralgery Requiremsinis

Exawination sid Ensbargo of Food
Wanding Mackines
Permils. Suspension and Revasation

15:  Service of OrdersHearings
: Crimamal Penaliies

: Advisory Commmies

1 Severshaliny

T 008 Purpnse and Defingious

(A1 Adeptem of 2052 Foopd Coade In acklileom 30 e provissoss 86 forth in [05 CME
59000 1B through SHEDE, the Department of Public Health herby adopis snd incorporsics
by reference the 2001 Food Code (mod inchsding Annexes © through K} = amended by the
Eupplement te the 2003 Food Code, (200F Food Code) publisbed by the United States
Deperiment of Hezhh snd Human Services, Public Health Service, Food mnd Drug
Administration, Washingion, D.C_ 3004 provided, Bewever, that the Department does notadopt
those provistiens of the 2073 Foed Covle, which sre speciBizally siricksn or modefied by
105 CME 590000

{Br  FC 1-1 Purpese.  The parposs of 105 CMB 550000 3 stated within FC - 10110
200F Fooud Code, FO 1- 102 10 Feod Safery, [Mness Preventon, and Hon est Presemation and PC
1= L0, L Statement

('} Dedinitions.  For the purpases of 108 CME 3500000, i2e folbowizg tems shall have the
meanings heremaller spesified. These defnitioms shall be in addigion b ora subshitifion o the
wamw delimition m 2007 Food Code gection FC 1-20100 entitlied Definitiomms, Coations b the
20T Fowsd Code siall Be relimensid FC Toflowed by the seclion mamsbsr (e, FC 1-D00 50,

1] The fodlowing definiticns neploce, i their entirety, the definition provided for the same term
in the 200 ¥ Food Codie:

Adubtersted means the definition in MLG.L. . 94, § 136, as it perizing o food.

Foud Emploses ietans s ind b deal wocking with anpack sgpsd food, Foeod dqiupmment o uleseals,
or food-contaet surfeces, with e excephon of frm workers hendling uncet fruits amd
wepelibles, wmprocessed honey, pore maple prodects, o lemn fresh epps which sne stored and
maimiminegd at 43°F {T29C) or below.  This cowld inchade the cwner, mdividus! bawing
supervisery of management duties, person on the poyroll, faly member, volesseer, person
performing work under contracioal agrermess, or ey other person working in g food
esmhlihment. In health core failitics, this scludes those whao set up trays for patients io @t
Feed or weaist patienils in calimg. give oenl medicalions of give moathidestine care,  En daycane
epiations, schools and long-lemm care Bcifilics, which arv permiltal Food establishiiemad, this
méhades thode who prepiné Foid Tor Gliceds 1o dal, Teal o asisd clients m @bmg ar give arl
malscinng

Food Estnhlistement
il Food esinblishreent means an operation that:

Muss Register #1573 1IVE 1R


https://www.mass.gov/files/documents/2018/10/09/105cmr590.pdf
https://www.mass.gov/files/documents/2018/10/09/105cmr590.pdf
https://www.mass.gov/files/documents/2018/10/09/105cmr590.pdf
https://www.mass.gov/files/documents/2018/10/09/105cmr590.pdf

2013 FDA
Food Code
with Annex

Link:
https://www.fda.gov/do
wnloads/Food/Guidan
ceRegulation/RetailFo
odProtection/FoodCod
e/UCM374510.pdf
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Food Code

U.S. Public Health Service
FDA

2013

U.5. DEPARTMENT OF HEALTH AND HUMAN SERVICES
Public Health Service * Food and Drug Administration

College Park, MD 20740


https://www.fda.gov/downloads/Food/GuidanceRegulation/RetailFoodProtection/FoodCode/UCM374510.pdf
https://www.fda.gov/downloads/Food/GuidanceRegulation/RetailFoodProtection/FoodCode/UCM374510.pdf
https://www.fda.gov/downloads/Food/GuidanceRegulation/RetailFoodProtection/FoodCode/UCM374510.pdf

2015 Supplement

to the 2013 FDA
Food Code

Link:
https://www.fda.gov/down
loads/Food/GuidanceReg
ulation/RetailFoodProtect
lon/FoodCode/UCM4519
81.pdf

Commonwealth of Massachusett

Department of Public He

Supplement to the 2013 Food Code
U.S. Public Health Service
FDA
U.S. DEPARTMENT OF HEALTH AND HUMAN SERVICES

College Park, MD 20740

IMPORTANT - Save this Supplement. It is intended to keep the 2013 Food
Code up-to-date. Changes, additions, deletions, and format modifications listed herein
constitute revisions to the 2013 Food Code effective upon issuance.


https://www.fda.gov/downloads/Food/GuidanceRegulation/RetailFoodProtection/FoodCode/UCM451981.pdf
https://www.fda.gov/downloads/Food/GuidanceRegulation/RetailFoodProtection/FoodCode/UCM451981.pdf
https://www.fda.gov/downloads/Food/GuidanceRegulation/RetailFoodProtection/FoodCode/UCM451981.pdf

2017 FDA
Food Code
with Annex

Link:
https://www.fda.gov/down
loads/Food/GuidanceReg
ulation/RetailFoodProtect
lon/FoodCode/UCM5951
40.pdf

Commonwealth of Massachusett
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Food Code

U.S. Public Health Service

Y U.S. FOOD & DRUG

ADMINISTRATION

2017

US. DEPARTMENT OF HEALTH AND HUMAN SERVICES
Public Health Service = Food and Drug Administration

College Park, MD 20740



https://www.fda.gov/downloads/Food/GuidanceRegulation/RetailFoodProtection/FoodCode/UCM595140.pdf
https://www.fda.gov/downloads/Food/GuidanceRegulation/RetailFoodProtection/FoodCode/UCM595140.pdf
https://www.fda.gov/downloads/Food/GuidanceRegulation/RetailFoodProtection/FoodCode/UCM595140.pdf

Standard 2: Trained Regulatory Staff

Standard 2 - the essential elements of a training
program for requlatory staff

« FDA Curriculum for Retail Food Safety
Inspection Officers

* FDA Industry and Requlatory Assistance and
Training Resources

 FPP Retall - Retall food safety training resources
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https://www.fda.gov/downloads/Food/GuidanceRegulation/RetailFoodProtection/ProgramStandards/UCM372492.pdf
https://www.fda.gov/downloads/Food/GuidanceRegulation/RetailFoodProtection/ProgramStandards/UCM372492.pdf
https://www.fda.gov/Food/GuidanceRegulation/RetailFoodProtection/IndustryandRegulatoryAssistanceandTrainingResources/default.htm
https://www.fda.gov/Food/GuidanceRegulation/RetailFoodProtection/IndustryandRegulatoryAssistanceandTrainingResources/default.htm
https://www.mass.gov/lists/retail-food#retail-food-safety-training-resources-
https://www.mass.gov/lists/retail-food#retail-food-safety-training-resources-
https://www.mass.gov/lists/retail-food#retail-food-safety-training-resources-
https://www.mass.gov/lists/retail-food#retail-food-safety-training-resources-

Standard 3: Inspection Program Based on

HACCP Principals

Standard 3 - the utilization of HACCP principles to
control risk factors in a retail food inspection program

 DPH Food Establishment Inspection Report

 FDA marking instructions for DPH inspection report

* Cross-walk Cheat Sheet for DPH Inspection Report
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https://www.mass.gov/lists/massachusetts-retail-food-code#inspection-report-
https://www.mass.gov/lists/massachusetts-retail-food-code#inspection-report-
https://www.mass.gov/lists/massachusetts-retail-food-code#inspection-report-
https://www.mass.gov/lists/massachusetts-retail-food-code#inspection-report-
https://www.mass.gov/lists/massachusetts-retail-food-code#inspection-report-

DPH Food
Establishment
Inspection Report

Link:
https://www.mass.gov/li
sts/massachusetts-
retail-food-
code#inspection-report-

Commonwealth of Massachusett

Department of Public

Food Establishment Inspection Report = Gity/Town of

Establishment Dete: Page 1 of
Address: Time in: Time out
Telepnome: Mumber of Vicksled Provisions Related

ta Foodboms liness Risk Factars
Cramer: and Inlervenbons (lbames 1 through 29)
Person-in-charge (FIC): Mumber of Repeat Victalions Relsted

o Foadborne lliness Risk Fachors
Inspector: and Inlerventons {ems 1 through 29

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

IN = in momplance  OUT= oul of compliance WA = rof cbserved  WUA = not applicable  GOS = comeched on-sile dumg inscedlion R = repeal violadon

Complisnce Status

|.-. |L-..-|-.-|-.u|.-c-.| 2

4 [PIC present. demonstrates knowledge.
nd performs dutes

I |Cerified Food Profection Manager
Employes Health

hManagement, foed employes and
lconditional employes; knowledge.

responalbilites and reporting

Froper wse of restriction and exchusion

. [Procedures for responding 1o vomiging
and disrheal events

Good Hygienic Practices

Complance Status

HESEEE

Prodectian fram

Food separated and protected

Food-contact surfaces; deaned &
sanitzed

Proper disposition of returned,
previousty served. reconditioned &
ursate food

Tirme/Temperaturs Control for Safely

Proper cooking bme & temperatures

Proper reheating procedures for hot
hiodding

Proper eating, tasting, drinking, or
pobacoo use

Proper cooling time and temperatune

Proper hot holding temperature

Mo discharge from eyes, nose, and
Imouth

Froper cold holding temperaiure

Froper date marking and dispositon

Prevenling Cantamination by Hands

Time as & Public Heath Control

Hends clean & property washed

L=

o bare hand contact with RTE food

4 frdequate handwashing sinks propery
Euppled and accessible

o e

Approved Source

! Food obtaned from approved source

12 Food received at proper temperature

Food recetved in good condition, safe.
18 unaduiierated

14 equened records available: shefstock

Comsumer Advisory
Cionswmer a:lwsnr'_.' provided for raw !
undercooked food

= 1[0

20

Pastewnzed foods used; prohebded
= not offered

IIII

FoodiColor Additives and Toxk Substances

i)

Food additives: approved & propery
used

Toxic substances properly identified.
stored & used

aps, parasite destruction

28

Compkance with variance / apec;dlzsj
process § HACCP Plan

=TT L

Officlal Order for Correction: Based on an inspection today, the items marked “OUT" indicated violations to 105 CME
590.000 and applicabée sections of the 2013 FDA Food Code.  Thés report, when signed below by a Boand of Health
member or its agent constitutes an order of the Board of Health. Fallure 1o comect violations cited in thés report may result
In suspension or revocation of the food estabishment permit and cessation of food establishment operations. If aggrieved
Iy this order, you have & right to & hearng. Your request mast be in wiiting and submited to the Board of Heasth at the

sbove address within 1en {10} calendar days of receipt of this order

Date of Reinspection:

PIC™s Signatune:

Inspectors Signatune:

Db
Daie:



https://www.mass.gov/lists/massachusetts-retail-food-code#inspection-report-
https://www.mass.gov/lists/massachusetts-retail-food-code#inspection-report-
https://www.mass.gov/lists/massachusetts-retail-food-code#inspection-report-

FDA marking

Instructions for
DPH inspection
report

Link:
https://www.mass.gov/li
sts/massachusetts-
retail-food-
code#inspection-
report-

Commonwealth of Massachusett

Department of Public Hg

Guide
3B Instructions for Marking the Food Establishment Inspection Report,
Including Food Code References for Risk Factors/Interventions and
Good Retail Practices

Guide 3-B iz intended to be used during inspections to ensure that observations of the
provisions of the Code are not overlooked during the inspection and accurately
recorded on the Food Code Establishment Inspection Report form.

The major headings from the Food Establishment Inspection Report form are
condensed in Guide 3-B into key word phrazes to assist the person conducting
inspections in locating the Food Code citation that comesponds 1o arglh'en violation and
recording inﬁg}mtimal observations. The risk designations (Priority ©, Priority
Foundation ~  and Core ":1] have been added to each applicable code section for
reference when recording observations in the inspection repor.


https://www.mass.gov/lists/massachusetts-retail-food-code#inspection-report-
https://www.mass.gov/lists/massachusetts-retail-food-code#inspection-report-
https://www.mass.gov/lists/massachusetts-retail-food-code#inspection-report-
https://www.mass.gov/lists/massachusetts-retail-food-code#inspection-report-

# Item MA Citation FDA Citation

Person in charge present, demonstrates

1 knowledge, and performs duties 590.002(A)  2-101.11 Assignment (Pf)

1 Person in charge present, demonstrates 590.002(B) 2-102.11(A), (B) and (C)(2), (4)-(16)
knowledge, and performs duties ' Demonstration (Pf)

1 Personin charge present, demonstrates 5o, 6351y 2.103.11(A)-(P) Person-In-Charge-Duties

S h eet fo r D P H knowledge, and performs duties
I n S p ect I O n Re p O rt Certified Food Protection Manager 590.002(C)

2-102.12(A) Certified Food Protection
Manager (C)

Management, food employee and _ -
3 conditional employee, knowledge, a0 (ZP%)OZ.ll(C)(Z),(B) and (17) Demonstration
responsibilities and reporting

Management, food employee and
3 conditional employee, knowledge, 590.002 2-103.11(0) Person in Charge-Duties (Pf)

responsibilities and reporting

L | n k . Management, food employee and 2-201.11(A), (B), (C), & (E) Responsibility of
- 3 conditional employee, knowledge, 590.002(E)  Permit Holder, Person in Charge, and
https //WWW mass g OV/l | responsibilities and reporting Conditional Employees (P,Pf)
sts/massachusetts- . N 2-201.11(D) and (F) Responsibilty of Permit
. 4 Proper use of reporting, restriction & 590002 Holder, Person in Charge, and Conditional
reta| |-f00d - exclusion : Employees Responsibility of the PIC to
. . Exclude or Restrict (P)

code#inspection-report- -

4 z;gﬁjesrlé‘:e B MEPEIHIE), TS & 590.002 2-201.12 Exclusions & Restrictions (P)

4 Prope( use of reporting, restriction & 590.002(F) 2-201.13.Removal, Aqustment, or Retention

exclusion of Exclusions & Restrictions (P)
4 Proper use of reporting, restriction & 590.002(G) 2-201.20 Prevention of Foodborne Cases of

Commonwealth of Massachusett exclusion Viral Gastroenteritis

Department of Public Hg



https://www.mass.gov/lists/massachusetts-retail-food-code#inspection-report-
https://www.mass.gov/lists/massachusetts-retail-food-code#inspection-report-
https://www.mass.gov/lists/massachusetts-retail-food-code#inspection-report-
https://www.mass.gov/lists/massachusetts-retail-food-code#inspection-report-
https://www.mass.gov/lists/massachusetts-retail-food-code#inspection-report-

Inspection Report and Cheat Sheet
Demo
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Standard 4: Uniform Inspection Program

Standard 4 - policies and procedures established to
ensure uniformity among regulatory staff in the
Interpretation of regulatory requirements, program
policies and compliance / enforcement procedures

 DPH Food Code Guidance

 DPH Frequently Asked Questions

« DPH Merged Food Code

 FDA Food Code Reference System

 FPP Retall - Policies & guidelines

ato BN
(! é ‘& Commonwealth of Massachusetts
4
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https://www.mass.gov/lists/massachusetts-retail-food-code#support-documents-
https://www.mass.gov/lists/massachusetts-retail-food-code#support-documents-
https://www.mass.gov/lists/massachusetts-retail-food-code#new-retail-food-code-
https://www.fda.gov/Food/GuidanceRegulation/RetailFoodProtection/FoodCode/ucm391534.htm
https://www.mass.gov/lists/retail-food#policies-&-guidelines-
https://www.mass.gov/lists/retail-food#policies-&-guidelines-
https://www.mass.gov/lists/retail-food#policies-&-guidelines-
https://www.mass.gov/lists/retail-food#policies-&-guidelines-

The Commonwealth of Massachusetts

et
Executive Office of Health and Human Services MOMICA EHAREL MO, MFH
Department of Public Health - Bureau of Environmental Healtr Semmialinr

Food Protection Program P —

05 South Street, Jamaica Plain, MA 02120

Phone: 617-583-6712  Fax: 617-524-8062 e G

CHARLES D. BAKER
[t R

Litenant Govennor

Guidance for Stakeholders Regarding the Retail Food Code
Food Code
The following information is provided to assist municipalities, food establishments and other iner=sted parties

in interpretation of the RetzilFood Code Additional infarmation is available on ow website 2t mass sov food-
safety or by contacting the Food Protection Program at (§17) 983-6712 or

Flhﬂld'nlhthe]ﬂﬂ}'ﬂ Code (105 CMR 590)

Whatis the Retail Food Code?

The Retail Food Code {105 CME 5990 is the stai regnlation that provides snitation sendands for all Food
Establishment and adopts porians of the 2013 FD'A Food Code "Food Code™). The local baard of health
enforces these standands

What operations mmst comply with the Retail Food Code?

All operations thatmest the defmition of “Food Establishmen™ in the Rstail Food Cods mmstcomply with the
rzznlation. Generally, 2 Food Establishment {5 any operation thet serves food dirsciy to the consmmer
Examples of Food Esgblishments incnds: resturant; satellie or ctered feedins locations; catering operations;
and residentiz] kitchens in bed-and-brealfzst or cottaze foods operations

All parts of the operaton including 2 transportation vehicle of 2 central preparation facilify that suppliss another
lacation, are subject to regnlation and inspection undsr the Fetzdl Food Code

L I n k Are permity required ?
. A Food Establishment may not operaie without a permit from the local board of health The local baard of
hezlth will enswrs that the Food Estzblishment compliss with the s@te minimom sendards inths Retzi Food

http S: / /WWW .mass. g oV / | Cade, lonz with any addifanal locally-adopied senderds (103 CAMR 590.008 Food Codz 8-301.11)

D all operations that provide food require a permit?

|StS/ massacC h useftts- Ifan sstablishment mests ons of the following, it 4aes natnasd a permitundar s Retail Faod Code:

= The only foods for sale ar= whole, uncut fresh frits and vesstables, unprocessad honey, puse maplke

'| f d praducts or farm fresh ezss which are stored and meinteined at 45 degress Farless

retal - OO - » The only foods for sale 1= prepackased foods thet ar= notdefined zs time temperames contralled for
safety foods. *

Code#support_ = Fitchens in residsnces fhat mest centzin requirsments. (Wote: plezss ses the defmition of Food
Estzblishment in 105 CWE 590001 for the listof these exsmptions )

documents- ot ot emeis o e ool f iy (TCS) et e g et

formasion. Thess inclade meator fuh fotk aw or beat-treated and cenain oot produce inclading medons, Jeafy greens and
o

Commonwealth of Massachusett

Department of Public He



https://www.mass.gov/lists/massachusetts-retail-food-code#support-documents-
https://www.mass.gov/lists/massachusetts-retail-food-code#support-documents-

The Commonwealth of Massachusetts

Executive Office of Health and Human Services  “™Maaiuooers
Department of Public Health MONICA EHAREL, MO, BPH

Bureau of Environmental Health .
260 Washington Street, Boston, MA 02108-4619 e e i

THARLES D. EARER
Somrnor

FARYM E. FOLMD
[Lmctarant Govermar

Freguently Asked Questions on the Retnil Food Code (105 CAE. S00. (Y

Frequently AS ked Whatwas the effective date of the Retail Food Code?
105 CAWIE 500, 0 bacama affactive omn the date it was publizshed by the Saoratary of State: October 5, 2018,
. What happens if cities or towns have adopted different versions of the FDA™s Alpdel Retail Food Code?
Qu eStI O n S O n th e 105 CME. 380 incogporatas the 2013 FDA Medal Feetail Food Codeand its 2015 supplament. The State
Sanitary Cods, which contain: the Fustsil Food Cods, i2 8 22t of minimuem standards. To the =xtant that 3
mumicipality’s rezulation of ordinance fElls balow thoss standards, the stats standard pravails.

Retall Food Code T 8 G0 7 -
Mlaszachusatts Gemersl Law Ch. 111, = 127A reguires locsl boards of heslth to enforce the Fostail Food Cods

within their municipalitiss.

How are local inspectors trained ?

Locsl boards of heslth detsrmine how to train their inspectoss. Tha Foetail Food Codain largs part incorpogatas

the FDA"s 2013 Nlodsl Fostail Food Coda, and training resourcss a2 at the bottom of thiz FAQ). The

Diepartmeant of Public Haalth's Food Protaction Progrzm (FPP) intsnds to relesse additions] gridancs and

wabinars on the MMaszachussttz-zpacific provizions.

Is the new inspection form being ad opted by all local boards of health?

DPH providaes a prototyps inspaction fom that mests the rsguirements of 105 ChE. 300.008(EK). Local boards

Llnk' of health may instead uss an sltsmative inspaction form with the sppoowal of FPP.
. How will disputes on the interpretation of the Retail Food Code be addressed T
httpS [lwww.mass. g Tha msjority of disputas berwssn inspactors and parmit holders sre ssselvad through the board of heslth
. hearing process in 105 CME. 390.015E). Fmultipls jurizdictions would benafit fom a DPH interpastation of
OV/| |StS/massaCh use guideline that promotes uniform spplication of Retsil Food Cods, then saction 105 CME. 560.00%E) allows the
. FPP Diir=ctor to investizate and/or advizs on particular guestions eeanding intsrpestations of 105 CHIE.
tts-retail-food- 590.000
Additional Besources:
COde#SUppOrt- 1013 Food Code Merged with 105 CAE 580:
https: wwwimess sov Hsts'pooposed-amendments-to-e ions-5anittim-standsrds-for-food-es ehlis men te-retail -
documents- Bod

FD'A Training and Eesource Docoments:
hitps:/www fda spv Food GuidanceRs i
nroes/defamit htm

FDA Office of Training and Continwing Education:

hitips:/ e fda spv Trzinin e FarSiaiel ocz]l TribalRs orsnom] 190 16 him
Massachusetts Partmership for Food Safety Education:
hitp:/'wrwew mafpodsafetveducation info/
Commonwealth of Massachusett TUhlass Extension — The Center for Agriculture, Food and the Environment:

hiips: azumass eduresgwcss food-safety

i RatziFoodProectio IndustorandFs

Department of Public He



https://www.mass.gov/lists/massachusetts-retail-food-code#support-documents-
https://www.mass.gov/lists/massachusetts-retail-food-code#support-documents-
https://www.mass.gov/lists/massachusetts-retail-food-code#support-documents-

2018

Merged
Food Code

Link:
https://www.mass.go
v/lists/massachusetts
-retail-food-
code#new-retail-
food-code-

Commonwealth of Massachusett

Department of Public He

Chapter 1 - Purpose and Definitions

105 CMR 580.001

1-1 Tithe, Intent, Scape

1-101 Tilhe

1-181.10 Food Code
Theses peovisions shell be known as the Food
Code, hereinafter raléred 10 a2 “his Code "

=102 Inberd

1=102.10 Food Safety. lliness Prevention,
and Honest Presentation.

The purpase af this Code i o safeguard pubikc
heakth and provide to CONSUMERS FOOD
Eat i sale, unADULTERATED, and honesly
prsseried

1-103.10 Statemant.

This Code establishes dehnilhons, S2i5 $tand-
ards for management and persannel, FOOD
operations, ard ECQUIPMENT and fachilies;
and pravides lor FOOD ESTABLISHMEMT
phan review, PERMIT Esusnce, ins :
EMPLOYEE RESTRICTION, and PERMIT
S ENSKIN

FC 1-1 Purpose. [BS0.001(B])

The puipeesa of 105 CMRE 5900000 is sialed
within FC 1-101.10 2073 Food Code, FC1
10210 Food Salety, Hness Pravenbion, &d
Horesl Preseniabion and FC 1.103.10 Slate
e

T2 Dhefiini tiowrs

1=103  Seope
1-201 icability mnd Termes Defined

1-201.10 Satement of Application and Lisi-
iing of Terms.

(A} The lollawing definilions shall apply in fhe
e predaton and appicaton of tis Code

1B} Tems Defined. A% uted in this Code, sach
af #ie lerms listed in ] 1-201. 108} shall have
he meaning staled below

Definitions. [$20.001(C1)

o Bhe puipeses of 106 CMR 580,000, the Tol
I beims Shatl have 1he meanings hensinal
par specified. These definilions shal be n sddi
Hon bo ar @ substRulion far the same dsfinifan
in 2013 Food Code sechon FC 1-201.10 &nb
Had Definilions. Cilatiors 1o the 2013 Foad
CodiE shal be refeenced FC faloeed by the
sarlion rumbier (g FC 1-201.10)

Accredited Program.

{1} “Accrodited program™ means & food pro-
leclion manager cetficalion program that has
iy eval orhed and lsted by an accrediting
agency as confarming ko nalionsl standasds for
arganmizalions thal certify individuals,

{2} “Accredited program™ relers 1o he oedifi
calion process and is a dessgnabion based up-

vz | E1R

on an irdependent avaluaton of facios such
a% fhe Spansors mission, croanatiors| strse-
lure; skalf resounces, revenie Solrtes; polices;
pubiic infarmalion regarding program scope,
efigibility requirernents. re-cerificaton, disci
pline &nd gravance procedunes, and bt g
velopmenl and admirestration.

[3) "Accredifed program” doss nal refer o
frsvning funchons o aducatitns grograms.

[4) Accredilad Program also meins food o
lectin manager cedilicalion progrsms thal are
recognized by i Depariment

Additive.

[1] *Fosoed addithre™ has the meanmg stabed in
it Feders] Faod, Drug, snd Coamete Adl. §
20{s)and 21 CFR 1TOL3{ENT).

(2] "Coldor additive™ has the meaning stated in
the Federal Faod, Drug, and Cosmebe Al §
201 and 21 CFR T0U3R).

Adulleraied means the definition in MG L. ¢
B4, & 188 a it pertans 1o loed

“Approved” means accedlable io e
REGULATORY AUTHORITY based on & de-
Iermination of corformity wilh prnciples, prac-


https://www.mass.gov/lists/massachusetts-retail-food-code#new-retail-food-code-
https://www.mass.gov/lists/massachusetts-retail-food-code#new-retail-food-code-
https://www.mass.gov/lists/massachusetts-retail-food-code#new-retail-food-code-

Standard 5: Foodborne lliness and Food

Defense Preparedness and Response

Standard 5 - surveillance, investigation, response,
and subsequent review of alleged food-related
Incidents and emergencies, either unintentional or
deliberate, which results in illness, injury and
outbreaks

« DPH Foodborne lllness Investigation & Control
Manual

« FDA Food Defense & Emergency Response for
Retail Food

 FPP Retall - Foodborne illness investigations
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https://www.mass.gov/lists/foodborne-illness-investigation-and-control-manual
https://www.mass.gov/lists/foodborne-illness-investigation-and-control-manual
https://www.fda.gov/Food/GuidanceRegulation/RetailFoodProtection/FoodDefenseEmergencyResponseRetail/default.htm
https://www.fda.gov/Food/GuidanceRegulation/RetailFoodProtection/FoodDefenseEmergencyResponseRetail/default.htm
https://www.mass.gov/lists/foodborne-illness-investigations
https://www.mass.gov/lists/foodborne-illness-investigations
https://www.mass.gov/lists/foodborne-illness-investigations
https://www.mass.gov/lists/foodborne-illness-investigations
http://www.foodprotect.org/guides-documents/emergency-action-plan-for-retail-food-establishment/
http://www.foodprotect.org/guides-documents/emergency-action-plan-for-retail-food-establishment/

DPH Foodborne

lIness
nvestigation and

Control Manual

Link:
https://www.mass.gov/li
sts/foodborne-illness-
Investigation-and-
control-manual

Foodborne lliness

Investigation and Control
Reference Manual



https://www.mass.gov/lists/foodborne-illness-investigation-and-control-manual
https://www.mass.gov/lists/foodborne-illness-investigation-and-control-manual
https://www.mass.gov/lists/foodborne-illness-investigation-and-control-manual
https://www.mass.gov/lists/foodborne-illness-investigation-and-control-manual

Standard 6: Compliance and Enforcement

Standard 6 - activities used by a jurisdiction to
achieve compliance with regulations

 FPP Retail - Compliance & enforcement

« MAHB Leqgal Handbook for Boards of Health
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https://www.mass.gov/lists/retail-food#compliance-&-enforcement-
https://www.mass.gov/lists/retail-food#compliance-&-enforcement-
https://www.mass.gov/lists/retail-food#compliance-&-enforcement-
https://www.mass.gov/lists/retail-food#compliance-&-enforcement-
https://www.mahb.org/resources/

Standard 7: Industry and Community Relations

Standard 7 - outreach activities used by a retail food

regulatory program to solicit a broad spectrum of
iInput

« Massachusetts Food Protection Manager
Certification Exam and Trainer Directory

« DPH Food Establishment Advisory Committee
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https://www.mass.gov/lists/retail-food#management-and-personnel-
https://www.mass.gov/lists/retail-food#management-and-personnel-
https://www.mass.gov/orgs/food-establishment-advisory-committee

Standard 8: Program Support and Resources

Standard 8 - budget, staff, equipment, etc. necessary to
support an inspection and surveillance system that is
designed to reduce risk factors and other factors known
to contribute to foodborne iliness

FDA Retail Food Protection Guidance

CFP Staffing Level Assessment Workbook

CFP FTE to Inspection Ratio Assessment

AFDOQO Retaill Program Standards Grant Program
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https://www.fda.gov/Food/GuidanceRegulation/RetailFoodProtection/default.htm
http://www.foodprotect.org/guides-documents/standard-8-staffing-level-assessment-workbook-instruction-guide/
http://www.foodprotect.org/guides-documents/standard-8-staffing-level-fte-to-inspection-ratio-assessment-workbook-excel-11-13-2015/
http://foodsafetygrants.org/retailstandards/

Standard 9: Program Assessment

Standard 9 - process used to measure the success
of a jurisdiction’s program in reducing the occurrence
of foodborne illness risk factors to enhance food
safety and public health in the community

* FDA Voluntary National Retail Food Requlatory
Program Standards (VNRFRPS)

« FDA Retail Food Risk Factor Study

 FDA VNRFRPS Clearinghouse QO&A

ato BN
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https://www.fda.gov/food/guidanceregulation/retailfoodprotection/programstandards/ucm245409.htm
https://www.fda.gov/food/guidanceregulation/retailfoodprotection/programstandards/ucm245409.htm
https://www.fda.gov/Food/GuidanceRegulation/RetailFoodProtection/FoodborneIllnessRiskFactorReduction/default.htm
https://www.fda.gov/downloads/food/guidanceregulation/retailfoodprotection/programstandards/ucm372615.pdf

Questions?
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