
137F.2 Adoption by rule.

The director shall adopt the food code with the following exceptions:

1. Places used by a nonprofit organization which engages in the serving of food not more than one day per
calendar week and not on two or more consecutive days are exempt from this chapter.

2. A food processing plant shall comply with the "Current Good Manufacturing Practices in Manufacturing,
Processing, Packing, or Holding Human Food" as found in the latest version of 21 C.F.R. pt. 110, and with
rules adopted by the department to enforce the practices.

3. A vending machine commissary shall be inspected at least once each calendar year.

4. A vending machine which only dispenses prepackaged food that is nonpotentially hazardous is exempt
from inspection and licensing, except upon receipt of a verified complaint by the regulatory authority.

5. 1-201.10(B)(31) and 3-403.10 shall be deleted.

6. 3-201.11(B) shall be amended to allow all of the following:

a. Food that is prepared by a home food establishment licensed under chapter 137D to be used or offered for
sale.

b. Honey that is stored; prepared; packaged, including by placement in a container; or labeled on or
distributed from the premises of a residence.

7. 3-301.11(B) shall be amended by deleting the section and replacing it with the following:

a. Except when washing fruits and vegetables, food employees should, to the extent practicable, avoid
contact with exposed, ready-to-eat food with their bare hands. Where ready-to-eat food is routinely handled
by employees, employers should adopt reasonable sanitary procedures to reduce the risk of the transmission
of pathogenic organisms.

b. In seeking to minimize employees' physical contact with ready-to-eat foods, no single method or device is
universally practical or necessarily the most effective method to prevent the transmission of pathogenic
organisms in all situations. As such, each public food service establishment shall review its operations to
identify procedures where ready-to-eat food must be routinely handled by its employees and adopt one or
more of the following sanitary alternatives, to be used either alone or in combination, to prevent the
transmission of pathogenic organisms:

(1) The use of suitable food handling materials including, but not limited to, deli tissues, appropriate utensils,
or dispensing equipment. Such materials must be used in conjunction with thorough hand washing practices
in accord with subparagraph (3).

(2) The use of single-use gloves, for the purpose of preparing or handling ready-to-eat foods, shall be
discarded when damaged or soiled or when the process of food preparation or handling is interrupted.
Single-use gloves must be used in conjunction with thorough hand washing practices in accord with
subparagraph (3).

(3) The use, pursuant to the manufacturer's instructions, of anti-microbial soaps, with the additional optional
use of anti-bacterial protective skin lotions or anti-microbial hand sanitizers, rinses, or dips. All such soaps,



lotions, sanitizers, rinses, and dips must contain active topical anti- microbial or anti-bacterial ingredients,
registered by the United States environmental protection agency, cleared by the United States food and drug
administration, and approved by the United States department of agriculture.

(4) The use of such other practices, devices, or products that are found by the division to achieve a
comparable level of protection to one or more of the sanitary alternatives in subparagraphs (1) through (3).

c. Regardless of the sanitary alternatives in use, each public food service establishment shall establish:

(1) Systematic focused education and training of all food service employees involved in the identified
procedures regarding the potential for transmission of pathogenic organisms from contact with ready-to-eat
food. The importance of proper hand washing and hygiene in preventing the transmission of illness, and the
effective use of the sanitary alternatives and monitoring systems utilized by the public food service
establishment, shall be reinforced. The content and duration of this training shall be determined by the
manager of the public food service establishment.

(2) A monitoring system to demonstrate the proper and effective use of the sanitary alternatives utilized by
the public food service establishment.

8. 3-501.16 shall be amended by adding the following: "Shell eggs shall be received and held at an ambient
temperature not to exceed forty-five degrees Fahrenheit or seven degrees Celsius."

9. 3-502.12(A) shall be amended by adding the following: "Packaging of raw meat and raw poultry using an
oxygen packaging method, with a thirty-day 'sell by' date from the date it was packaged, shall be exempt
from having an HACCP Plan that contains the information required in this section and section 8-201.14."

10. 3-603.11 shall be amended by adding the following: "The following standardized language shall be used
on the required consumer advisory: 'Thoroughly cooking foods of animal origin such as beef, eggs, fish,
lamb, pork, poultry, or shellfish reduces the risk of food-borne illness. Individuals with certain health
conditions may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or
public health official for further information.'$TH"

11. A carbonating device in a food establishment shall have a dual check valve which shall be installed so
that it is upstream from the carbonating device and downstream from any copper in the water supply line.

12. 3-201.16(B) shall be amended to exclude wild morel mushrooms.

13. 3-501.17 shall be amended to provide that paragraphs (C) and (D) shall not apply to aged cheese.

14. 3-603.11 shall be amended so that the rule shall not apply to whole muscle red meats.
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