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OBJECTIVES
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At the conclusion of the webinar participants will be able to: 
● Explain where to find the current version of the food code for 

their jurisdiction.
● Utilize parts of the food code and public health reasoning to 

identify gaps in existing food safety beliefs and practices.
● Find the public health reasoning behind specific codes.
● Develop stronger food safety practices as a result of a greater 

understanding of the science behind the Food Code.



KEY POINTS OF REGULATORY HISTORY 
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• Regulations were put in place to minimize risk of public 
foodborne illness and address fraudulent situations.

• Consumers demanded protection.
○ 1906 Pure Food and Drug Act 

• Food Safety History is as unique as it expanded along with 
industrialization. 

• There have been 24 versions of the Food Code since 1934
• Food Safety best practices and regulation is based on 

scientific public health reasoning outlined in the Annex of 
the Food Code. 



WHY THE FOOD CODE WAS BORN: 
TO PROTECT PUBLIC HEALTH
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The FDA Model Food Code is a universal tool to provide basic 
food safety guidance and across all types of establishments.

This is one document to cover 1 million establishments and 
approximately 16 million members of the workforce. 
That’s lots of behaviors, processes, processes, and potential 
problems! 
It is a carefully organized robust reference document. 

Local jurisdictions use it as a model and adopt it as code and 
may adapt it to local needs. 
We all eat.  We all eat at the local level. 
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LIMITATIONS TO DIGGING INTO THE FOOD CODE
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Time 
Restricted. 

Poor 
communication.

Reactive 
Problems are already 

happening. 
Behaviors are established.

Diverse Learners / 
Reading

Training Barriers 
Not all food service establishments have a 

designated trainer. 
Not all trainers are effective.  

Training materials are not kept up to date.
 Translation(s)  

Verbal vs. Written vs. Demonstration with Practice 



STEP 1: KNOW YOUR REGULATORY 
AUTHORITY & CURRENT FOOD CODE VERSION
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Contact Information For Your Regulatory Authority: http://dslo.afdo.org/

Most food authorities have adopted a version of the FDA Model Food Code: 
This can vary by state:
● FDA Food Code Versions Can Be Found Here:  

https://www.fda.gov/food/retail-food-protection/fda-food-code

● Food Code Adoption by State: 
https://www.fda.gov/food/fda-food-code/state-retail-and-food-service-codes-and-reg
ulations-state

Ways to stay current:
● Bookmark in a web browser.
● Download the PDF.  Keyword search is a handy tool. Printed books are small - handheld 

devices are great tools to enlarge the text.
● Webinars like this.

http://dslo.afdo.org/
https://www.fda.gov/food/retail-food-protection/fda-food-code
https://www.fda.gov/food/fda-food-code/state-retail-and-food-service-codes-and-regulations-state
https://www.fda.gov/food/fda-food-code/state-retail-and-food-service-codes-and-regulations-state
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STEP 2: HOW TO USE THE FOOD CODE TO 
UNDERSTAND INSPECTION VIOLATIONS AND 

TRAINING BARRIERS
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Use the Basics of Reading a Book 

Table of Contents 

Chapters with 
parts and 
subparts

Chapter 1 - Purpose 
and Definitions 

Index
Learning the Food Code is the responsibility 

of the permit holder and the operator.    
Inspectors can and should teach during 

inspections; however the responsibility and 
burden to carry out what is learned is on the 

permit holder to ensure public health is 
protected. 
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FOUR KEY SECTIONS FOR SUCCESS
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Food Code 
Preface

Annex 5 Risk Based 
Inspections

Annex 7 Model Forms, 
Guides and Other 

Aids

Annex 3 Public Health 
Reasons / Administrative 

Guidelines



FOOD CODE PREFACE 
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● FDA’s interactive course educates stakeholders on the foundational policy 
principles of the Food Code.

● Decoding the Food Code: Information to Assist the User training module

https://www.fda.gov/food/cfsan-constituent-updates/fda-releases-decodi
ng-food-code-information-assist-user-online-based-training-mod

● This game-like module will help the learner understand the structure, 
nomenclature, and conventions of the Food Code.

● Geared toward training regulators to use the code and understand the sections. 
○ Reading and understanding the food code takes practice -this is one tool.

Section 8 - Information to assist the user on how to read the food code and it’s 
parts. 

https://collaboration.fda.gov/decodingthefoodcode/
https://www.fda.gov/food/cfsan-constituent-updates/fda-releases-decoding-food-code-information-assist-user-online-based-training-mod
https://www.fda.gov/food/cfsan-constituent-updates/fda-releases-decoding-food-code-information-assist-user-online-based-training-mod


2. ANNEX 5 - RISK BASED INSPECTIONS
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●  Outlines the expectations for conducting a Risk Based inspection.
○ The “how to” guide to being an effective health inspector. 

i. Key information for a Food Service Operator who has limited 
experience with inspections.

ii. Provides insight to what the inspector will be looking for.
iii. There has been a noticeable shift to Risk Based Inspections from the 

windows, walls, floors, doors type inspections of the past. 
● Inspectors ask questions about who, what, where, when, why and how 

instead of only observing what is happening at the time of inspection.
○ Focus is placed on assessing 5 key public health interventions necessary 

to protect public health:
● Demonstration of Knowledge  
● Employee Health controls  
● Controlling hands as a vehicle of contamination  
● Time and Temperature Assessment  
● Consumer Advisory 



3. ANNEX 7 - MODEL FORMS, 
GUIDES AND OTHER AIDS
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1. Form 3A Inspection Report
● Violations will include the code that was in debited. 

1. Guide 3B Instructions for Marking the Report 
● Use this to work backwards to find more information about items 

marked on the report. 
● The report will reference the debited Food Code section and Annex 

3 will provide the “why” a violation happened.
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4. ANNEX 3 - PUBLIC HEALTH REASONS / 
ADMINISTRATIVE GUIDELINES
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 The Food Code is rooted 
in many science research

Justification for how the science 
supports that regulation will 

prevent, eliminate, or reduce to 
an acceptable level the risk to the 

public. 



HOW THESE SECTIONS FIT TOGETHER
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It’s easier to show how to use these sections 
together through the following examples: 

Hair restraints Bare Hand 
Contact

Approved 
Supplier 



EXAMPLE 1 - HAIR RESTRAINTS
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Look up the key word in the index to find the applicable code.  Page 54 2-402
Lookup definitions of words in CAPITAL LETTERS. 

Find the public health reasoning in Annex 3 
(Annex 2 has scientific references)

Use Marking instructions to find where it will be marked on inspection report.
Note Superscript - PF, C and P is correction time frame.

Outlined in 8-405.11 Timely Correction and should be indicated on the 
inspection report for each violation.

Item 40 on inspection report- a good manufacturing practice not a risk 
factor violation.



EXAMPLE 1 - HAIR RESTRAINTS
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Food Code says: 



EXAMPLE 1 - HAIR RESTRAINTS
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Annex 3 Public Health Reason: 



EXAMPLE 1 - HAIR RESTRAINTS
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Marking Instructions: 



EXAMPLE 2: BARE HAND CONTACT 

www.FoodHandler.com  |  1675 Robb Drive Reno, NV 89523  |  800.338.4433 X 2  |  info@foodhandler.com

1. Look up the key word in the index to find the applicable code.  Page 69 3-301.11
a. Wording may be difficult to search. Look again. 
b. Lookup definitions of words in CAPITAL LETTERS. 

2. Find the public health reasoning in Annex 3 
a. Annex 3- Public Health explains layering interventions to prevent foodborne illness 

and protect the public
i. Exclusion of ill food workers with foodborne illness symptoms
ii. Proper handwashing
iii. Preventing no bare hand contact with ready to eat food

3. Use Marking instructions to find where it will be marked on inspection report.
a. Note Superscript - PF, C and P is correction time frame.

i. Outlined in 8-405.11 Timely Correction and should be indicated on the 
inspection report for each violation.

4. Item 9 on inspection report- risk factor violation.



EXAMPLE 2: BARE HAND CONTACT 
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Index keywords:  
Code refers to other sections to provide a full scope of the 

issue. 



EXAMPLE 2: BARE HAND CONTACT 
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Food Code Says: 
● The food code does not say 

“shall only wear gloves.” 
○ Often food service 

workers believe this is the 
case and learn gloves 
are the only solution.

○ Other utensils or barriers 
are an option.  

Note: Other Food Handler 
Webinars have addressed best 
practices on how to train 
employees to properly wash 
hands and wear gloves.



EXAMPLE 2: BARE HAND CONTACT 
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Annex 3 Public 
Health Reason: 



EXAMPLE 2: BARE HAND CONTACT 
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1. Annex 3- Public Health Reasoning 
a. Explains the concept of “layering” interventions to prevent foodborne illness 

and protect the public.
i. Exclusion of ill food workers with foodborne illness symptoms

○ Report Item 4
ii. Proper handwashing

○ Report Item 8
iii. Preventing no bare hand contact with ready to eat food

○ Report Item 9
2. Annex 2  -  References for all of these provide scientific research evidence 

supporting these actions reduce foodborne illness transmission.
3. Refer to the public health reasons for all three report items - there is more to 

learn. 



EXAMPLE 3: APPROVED SOURCE 
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This takes a little more effort to understand:

First we need to answer these questions about the food:

● What type of food? fish, meat, milk, eggs etc.
● Where is it produced?
● Is it whole, fresh, frozen, raw, packaged etc.?
● Where will it be sold?

Next Understand Definitions of Significance:

"Approved" means acceptable to the REGULATORY AUTHORITY based on a determination of conformity 
with principles, practices, and generally recognized standards that protect public health.

"Regulatory authority" means the local, state, or federal enforcement body or authorized representative 
having jurisdiction over the FOOD ESTABLISHMENT. 

Third - Refer to the Annex 3 for Chapter 3- Food Source under 3-201.11

● Public Health Reasoning for this code section is extensive and references many Code of Federal 
Regulations 

● Discuss your specific situation with the local authority. 





EXAMPLE 3: APPROVED SOURCE CONTINUED…
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This section addresses home kitchens which further explains and 
complicates things like cottage food, local foods, and farmers market 
regulation
Page 402 Annex 3 Source:
“Food should be purchased from commercial supplies under regulatory 
control. Home kitchens, with their varieties of food and open entry to 
humans and pet animals, are frequently implicated in the microbial 
contamination of food. Because commercial items seldom are eaten 
right away, the home kitchen's limited capacity for maintaining food at 
proper temperatures may result in considerable microbial growth and 
toxin production by microorganisms introduced through the diverse 
sources of contamination. Controlled processing is required for the safe 
preparation of food entering commerce.”



OBJECTIVES 
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Webinar participants will be able 
to: 

Utilize parts of the 
food code and 
public health 
reasoning to 
identify gaps in 
existing food 
safety beliefs and 
practices. 

Explain where 
to find the 
current version 
of the food 
code for their 
jurisdiction.

Find the public 
health reasoning 
behind specific 
codes. 

Develop stronger 
food safety practices 
as a result of a 
greater 
understanding of the 
science behind the 
Food Code. 



THANK YOU


