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Voluntary National Retall Food

Regulatory Program Standards

« Standard 1: Regulatory Foundation

« Standard 2: Trained Regulatory Staff

« Standard 3: Inspection Program Based on HACCP Principles
« Standard 4: Uniform Inspection Program

 Standard 5: Foodborne lllness and Food Defense
Preparedness and Response

« Standard 6: Compliance and Enforcement

« Standard 7: Industry and Community Relations
« Standard 8: Program Support and Resources
« Standard 9: Program Assessment
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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: DEPARTMENT OF FUBLIC HEALTH

105 CME 5%0.000:  STATE SANITARY CODE CHAPTER X - MINIMUM SANITATION
STANDMRDE FOR FOOD ESTABLISHMENTS

Hection

250.001: Purpose and Definitions
Se00l):  Mazagement and Personnel
FR0003:  Food

S0 o Equipment, Diensils and Linen
SR000E:  Waler, Flumbang and Waste
SO0 00 Physical Facalilies

A000T:  Pomonous or Texic Maienals

105 CMR 590.00: State A e

SO0 Stangery Requiremsnls
SR001Y:  Exammmation and Emdargo of Food

sanitary code X: Minimum ooty Vesmodios 1

450008 Service of OrdersHearings
290004 Crimizal Penaliies

sanitation standards for food & s~
establishments meempie

590 00 1{E} through 5H0L01 8, the Departsnent of Pablic Health herdby adopis and incorporates
b referemce the 200 F Food Cade [mod inchading Annexes | through £, = amended by the
Supplement fe the 2003 Food Code, (2003 Food Code) publisked by the United States
Depariment of Hezhh snd Human Services, Public Health Service, Food and Drug
Administration, Weshington, D.C_ 30504 provided, bewever, that the Department does notadopt
those provisions of the 2073 Food Covle, which are specifically siricken or mudified by
105 CHR 590000

(By FC 1-1 Purpose. The parpose of 105 CMB 5590000 & staled within FC - 10010
2005 Food Code, FC 110210 Food Safery, [liness Prevention, and Hon est Presemation and PC
=104, L Statemsent

{C} Definitions. For the purposes of 108 CME 590,000, the following terms shall have the
meanings heremaller specified. Thess delnitmoes shall be in addition ko ora subslitution e the
samw delimilion m 2007 Feod Code section FC 1-2001.010 entitled Definilions, Ciations. b the
2003 Fownd Codde siall Be refrenced FC oflowed by the section nembser (e g, FC 1-200 10}

LI n k . {11 The following definitions replace, i their entirety, the definition provided for the same term
" in the 2003 Food Code:

https://www.mass.gov/file At e n MLGL 54,146 e o ok

Food Emplosisg medms ae individes] wocking with umpacksged Faod, Feod equipmment or ulemsals,
S/d OC u m e ntS/ZO 18/10/0 9/ or foodcontact surfsces, with the exoeplion of faem workers handling uneat Fuits and
vepelables, wmprocessed honey, pure maple prodects, or Nem [resh eggs which ane stored and
maimimingd at 43°F {T2°C) or below.  This could inchede the cwner, mdividuzl kaving
supervisery of management duties, person on the payroll, family member, vobemteer, person
CI I I r . p performing work under contracieal agreemest, or ey other person working in 2 food
estahlishment. In health care facilitics, this imeludes those whao set up trays for patients 1o st
Feed or aasist palients in calimg, give oral medicalions or gne mowthdestune cane, In daycare
opsrations, schools and long-lem care Tcililics, wiich s permitted Food establshments, this
mehades Those wha prepans Food Tor cliceds 1o eal, Teal or asss clienls m @bmg or give aral
mafcations.

Food Estnblistement
il Food esiwhlishment means an operation that:

Commonwea'th Of Massachusett Mass Register #1573 LVE1R

Department of Public Hg



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

Commonwealth of Massachusett

} ¥ Department of Public H¢

Food Code

U.S. Public Health Service
FDA

2013

U.S5. 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

\¢p ¥ Department of Public He

Food Code

U.S. Public Health Service

plY 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

g \‘é Commonwealth of Massachusetts
@ ‘gDepartment of Public Health : ' o
n Helping People Lead Healthy Lives In Healthy Communities



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 - City/Town of

Establishment: Diate: Fage 1 of
Addresa: Time in: Time out:
Telephone: Mumbser of Vicksled Provisions Related

ta Foodborme liness Risk Fachars
Crwarver ard Interventions (Ibems 1 through 29):
Person-in-charge (PIC): Mumber of Repeat Violations Related

o Feadborne lliness Risk Fachars
Inspector: and Inlerventions (lkems 1 theough 29):

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

IN = in compliance 'OUT= oul of compliance WD = not observed  WUA = nol appicable  COS = comedted on-sile during inspection R = repeat viokadion

Compliance Status | H }:rlutlml:csl a Compliance Status | ] huri ulu-:-l:osl ]
Supenision Protection fram Corlaminsti

IC present. demonstrates knowkedge. 15 [Food separated and protected

1

nd performs dubes | | 1 [Food-contact surfaces; ceaned &
I |Cerified Food Profection Manager sanitzed | |
Employes Health Froper disposition of returned,
IManagement, food employes and ] 1T [previousty served, reconditioned &
3 feonditional emploves; knowledge. unsafe food
Fesponsibiliies and reporting | | Time/Temperature Control for Safety
4 Proper use of restriction and exchusion | | 18 |Proper cooking time & temperatures
5 Procedures for responding 1o vomiing 1g [Proper reheating procedures for ot
and disrheal events | | hoiding
Good Hygienic Practices 20 [Proper cooling time and temperature
¢ [Proper eating, tasting, drinking, or 21 [Proper hot holding temperature
fobacco use 22 [Proper cold holding temperature
7 mrﬂ::charge from eyes. nose, and 23 [Proper date marking and disgosition
M |Time as a Public Health C.nrnn:u
Preventing Contamination by Hamds :
& Hands clean & propery washed
Conswmer advEsory prnun:le:l far raw !
4 Mo bare hand contact with RTE food || |8 | ndercooked food | | | II
4 }adequate handwashing sinks property Highly Susceptibie
Eupplied and accessible | | [P o 1 o ed
SRS — s not offered
e | Food\Color Additives and Toxxe Substances
ood recaived at proper temperature | | Food addfives: aporoved & propsrn
13 [Food recesved in good condition. safa, ) ead F
& unadulterated - 28 Toxic substancas properly identified.
14 [equired records avallable: shefistock stored & used
BQs. parasite destruction Conlommance with
g[Complance with variance / specﬂlzacl
process § HAGCCE Plan

Official Order for Correction: Based on an inspection today, the items marked "OUT" indicated violations to 105 CMR
590.000 and applicabde sections of the 2013 FDA Food Code.  This report, when signed below by & Board of Health
member or its agent constitutes an order of the Board of Health.  Failure 1o comect violations cited in this report may result
In suspension or revocation of the food establishment permit and cessation of food establishment operations. If aggrieved
Iy this onder, you have & right to & hearing. Your reguest must be in writing and submitied to the Board of Health at the
above address within ten (10} calendar days of recedpt of this order.

Date of Reinspection:

IPIC"s Signatua: Dabe:
Dabe

Inspector's Signabune:



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

N\
4 ‘é Commonwealth of Massachusetts
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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

é \‘& (l:)ommonwealth of l;/lassachusetts
epartment of Public Health
n y P Helping People Lead Healthy Lives In Healthy Communities



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



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 Title, Intent, Scope

1-101 Tithe

1-181.10 Food Code
Thess provisions shall be krown as the Food
Code, hareinafter refemred 10 as “his Code "

1-102  Inbend

1=182.10 Food Safety, lliness Prevention,
and Honest Presentation.

The purpass of this Code is io safeguard pubbs
health and provide to CONSUMERS FOOD
Al is safe unADULTERATED, and honesty
pragsrhed.

1-103.10 Statement.

This Code establishes defnthons, S2bs stand-
ards for management and persannel, FOOD
operations, and ECQUIPMENT and faclilies;
and pravides far FOOD ESTABLISHMEMT
plan review, PERMIT Bsuanos, nspection,
EMPLOYEE RESTRICTION, and PERMIT
SUEHEISIN.

FC 1-1 Purpose. [B30.001(8])

The purpoEa of 105 CMRE 8900000 is sialed
within FC 1-101.10 2073 Food Code, FC 1
10210 Food Safety, liress Prevention, and
Hamast Preseniation and FC 1-100.10 State
ment.

1-2 Dhefiri o

1-103 Scope
1-201 icability and Terms Defined

1-201.10 Statement of Application and List-
ing of Terms.

{A) The fallawing definitions shall apply in the
imespretation and spplication of Bis Code.

(B} Tems Defined. A% used in this Code, each
af ®he lerms listed in ] 1-201. 10{B} shall have
e meaning stated below.

Definitions. [#20.001(C)]

For the purposes of 106 CMR 5800000, the Tal
lowing terms hall hawve the meanings heneinal
per spacified. These defnilions shal be n addi
fian b ar a substtulion for the same definiion
in 2013 Food Code section FC 1-201.10 &nbi
fed Definilions. Cilations 1o the 2013 Foad
Code shal be referenced FC falawead by the
gadlion number (B.g. FC 1-201.10).

Accredited Program.

{1} “Accredited program™ means a food pro-
section manager camficalion program that hag
Bty evaligbed and listed by an accnesditing
agency as conforming b nalional standards for
anganizations thal cenify individuals,

{2} "Accredited program™ nedfers ko the cariif.
calion process and is a designation based ugp-

warmian DS B

on an independent evaluation of factors such
a% fhe spon®ors mission; onganizational siree-
lure; staff reSounoes; revenue SHurtes; polices;
public infarmation regarding program Scope,
eligibility requiremnents, re-cerification, disci-
pline and grievance procedunss, and (sl de.
velopment and adminstration.

[3) "Accredited program”™ doss nal refar fo
fravning funchons or aducalions) programs.

(4] Accrediled Program also means food pro
lectian manager cedificalion programs thal are
recognized by ihe Departrment

Additive.

(1) "Fosoed additive™ has the meaning stated in
the Federal Faod, Druyg, and Casmetic Act, §
201{s) and 21 CFR 170.3el1).

[2) "Color additive™ has the meaning stated in
the Fderal Faod, Drug, and Casmetic Act. §
201{E) and 21 CFR 70C3(T).

Adulb=raied means the definilion in M.GL c.
84, & 186 a5 il pertains o foed.

“Approved” means acceplable io e
REGULATORY AUTHORITY based on & de-

lermination of corformity with principles, 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

: N
é @ Commonweséitt of slasijachiselts
Deparrmenrt or PuUpIIC Health
n y Helping People Lead Healthy Lives In Healthy Communities



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

g \‘é Commonwealth of Massachusetts
@ ‘gDepartment of Public Health : ' o
n Helping People Lead Healthy Lives In Healthy Communities



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

=2 \‘é Commonwealth of Massachusetts
@ ‘gDepartment of Public Health

Helping People Lead Healthy Lives In Healthy Communities


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

o \‘& Commonwealth of Massachusetts
@ yDopartment of Public Health : : o
n Helping People Lead Healthy Lives In Healthy Communities



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

é \‘& (l:)ommonwealth of l;/lassachusetts
epartment of Public Health
n y P Helping People Lead Healthy Lives In Healthy Communities



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?

\ Commonwealth of Massachusetts o
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Department of Public Health




