Comparison of state regulations with 2013 FDA Food Code

STATES:

Alabama, Alaska, Arizona, Arkansas, California, Colorado, Connecticut, Delaware, Florida, Georgia,
Hawaii, Idaho, Illinois, Indiana, lowa, Kansas, Kentucky, Louisiana, Maine, Maryland, Massachusetts,
Michigan, Minnesota, Mississippi, Missouri, Montana, Nebraska, Nevada, New Hampshire, New Jersey,
New Mexico, New York, North Carolina, North Dakota, Ohio, Oklahoma, Oregon, Pennsylvania, Rhode
Island, South Carolina, South Dakota, Tennessee, Texas, Utah, Vermont, Virginia, Washington, West
Virginia, Wisconsin, Wyoming

Modifications to 3-302.15 (A) Raw fruits and vegetables shall be thoroughly washed in water
to remove soil and other contaminants before being cut, combined with other ingredients,
cooked, served, or offered for human consumption in READY-TOEAT form.

None

18AAC31.222(7) except for whole, raw fruits and vegetables that are intended for washing by
the consumer before consumption, wash raw fruits and vegetables thoroughly with potable
water to remove soil and other contamination before those fruits and vegetables are cut,
combined with other ingredients, cooked, served, or offered for human consumption in a
ready-to-eat form;

Same as Food Code

(A) Except as specified in (B) of this section and except for whole, raw fruits and vegetables
that are intended for washing by the CONSUMER before consumption, raw fruits and
vegetables shall be thoroughly washed in water to remove soil and other contaminants before
being cut, combined with other ingredients, cooked, served, or offered for human
consumption in READY- TO-EAT form

113992. (a) Produce shall be thoroughly washed in potable water to remove soil and other
contaminants before being cut, combined with other ingredients, cooked, served, or offered
for human consumption in ready-to-eat form, except as specified in subdivision (b) and except
when intended for washing by the consumer before consumption. (b) Chemicals used to wash
or peel produce shall meet the requirements specified in 21 C.F.R. 173.315.

3-408 raw fruits and vegetables shall be thoroughly washed in running drinking water to
remove soil and other contaminants before being cut, combined with other ingredients,
cooked, served, or offered for human consumption in ready-to-eat form. Commercially,
prewashed raw fruits and vegetables that are prepackaged to prevent contamination do not

feﬂ'ﬂrﬁ fur rU| fitahd %g es ShaT" be washed before use.

Same as Food Code

64E-11.004 (5) Raw, unprocessed fruits and vegetables shall be thoroughly washed in potable
water to remove any existing contaminants before being cut, combined with other ingredients,
cooked, or served.

511-6-04 (4)(g) 1. Except as specified in paragraphs (g)2 and 3 of this subsection and except for
whole, raw fruits and vegetables that are intended for washing by the consumer before
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consumption, raw fruits and vegetables shall be thoroughly washed in water, in a sink
designated for that purpose only, to remove soil and other contaminants before being cut,
combined with other ingredients, cooked, served, or offered for human consumption in ready-
to-eat form.

Raw fruits and vegetables shall be thoroughly washed in water to remove soil and other
contaminants before being cut, combined with other ingredients, cooked, served, or offered
for human consumption in ready-to-eat form.

Raw fruits and vegetables shall be thoroughly washed in water to remove soil and other
contaminants before being cut, combined with other ingredients, cooked, served, or offered
for human consumption in ready-to-eat form except as specified in 9§ (B) of this section and
except that whole, raw fruits and vegetables that are intended for washing by the CONSUMER
before consumption need not be washed before they are sold.

Section is currently marked (Repealed)

410 IAC 7-24-175 (a) Raw fruits and vegetables shall be thoroughly washed in water to
remove soil and other contaminants before being cut, combined with other ingredients,
cooked, served, or offered for human consumption in ready-to-eat form,

Adopt Food Code by reference, no modification to 3-302.15

(A) Except as specified in 9 (B) of this section and except for whole, raw fruits and vegetables
that are intended for washing by the CONSUMER before consumption, raw fruits and
vegetables shall be thoroughly washed in water to remove soil and other contaminants before
being cut, combined with other ingredients, cooked, served, or offered for human
consumption in READY- TO-EAT form.

2005 Model Food Code, with no language modifications of 3-205.15

1701.A. Raw fruits and vegetables shall be thoroughly washed in water to remove soil and
other contaminants before being cut, combined with other ingredients, cooked, served or
offered for human consumption in ready to eat form.

Raw fruits and vegetables shall be thoroughly washed in water to remove soil and other
contaminants before being cut, combined with other ingredients, cooked, served, or offered
for human consumption in Ready-to-Eat form.

(6) Washing raw fruits and vegetables thoroughly to remove soil and other contaminants
before cutting, cooking, or serving, with:

(a) Water; or

(b) Chemicals intended specifically for washing or peeling whole fruits and vegetables as
specified in 21 CFR §173.315.

No modification of 1999 Food Code

Raw fruits and vegetables shall be thoroughly washed in water to remove soil and other
contaminants before being cut, combined with other ingredients, cooked, served, or offered
for human consumption in READY-TO-EAT form.

4626.0255 Raw fruits and vegetables shall be thoroughly washed in water to remove soil and
other contaminants before being cut, combined with other ingredients, cooked, served, or
offered for human consumption in ready-to-eat form except that whole, raw fruits and
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vegetables that are intended for washing by the consumer before consumption need not be
washed before they are sold.

Adoption of 2013 Food Code with no modifications to 3-302.15

Raw fruits and vegetables shall be thoroughly washed in water to remove soil and other
contaminants before being cut, combined with other ingredients, cooked, served, or offered
for human consumption in ready-to-eat form.

Adoption of 2013 Food Code with no modifications to 3-302.15

Adoption of 2013 Food Code with no modifications to 3-302.15

NAC 446.142 raw fruits and vegetables must be thoroughly washed in water to remove soil
and other contaminants before being cut, combined with other ingredients, cooked, served or
offered for human consumption in ready-to-eat form.

2. Fruits and vegetables may be washed by using chemicals: (a) Which are generally
recognized as safe for the washing of food; or (b) As approved by the health authority.
Adoption of 2009 Food Code with no modifications to 3-302.15

(g) Requirements for washing fruits and vegetables shall include the following:

1. Raw fruits and vegetables shall be thoroughly washed in water to remove soil and

other contaminants before being cut, combined with other ingredients, cooked, served, or
offered for human consumption in ready-to-eat form, except as specified in (g)2 below and
except that whole, raw fruits and vegetables that are intended for washing by the consumer
before consumption need not be washed before they are sold.

2. Fruits and vegetables may be washed by using chemicals as specified under N.J.A.C.
8:24-7.2(g).

7. All raw fruits and vegetables shall be washed thoroughly before being cooked or served
14-1.81 Raw fruits and raw vegetables are to be thoroughly washed with potable water
before serving.

Adoption of 2009 Food Code with no modifications to 3-302.15

Raw fruits and vegetables must be thoroughly washed in water to remove soil and other
contaminants before being cut, combined with other ingredients, cooked, served, or offered
for human consumption in ready-to-eat form except as specified in subsection 2 and except
that whole, raw fruits and vegetables that are intended for washing by the consumer before
consumption need not be washed before they are sold.

2. Fruits and vegetables may be washed and treated by using chemicals and ozone as
specified in subsections 5 and 6 of section 33-33-04-108.

Raw fruits and vegetables shall be thoroughly washed in water to remove soil and other
contaminants before being cut, combined with other ingredients, cooked, served, or offered
for human consumption in ready-to-eat form except:

310:257-5-27. (a) raw fruits and vegetables that are intended for washing by the consumer
before consumption, raw fruits and vegetables shall be thoroughly washed in water to
remove soil and other contaminants before being cut, combined with other ingredients,
cooked, served, or offered for human consumption in ready-to-eat form.

No Modification of 2009 Food Code No Modification of 2013 Food Code No Modification of
2005 Food Code No Modification of 2013 Food Code.
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44:02:07:34. Washing fruits and vegetables. Raw fruits and vegetables must be thoroughly
washed in water to remove soil and other contaminants before being cut, combined with
other ingredients, cooked, served, or offered for human consumption in ready-to-eat form.
Fruits and vegetables may be washed by using chemicals as specified in 21 C.F.R. 173.315,
April 1, 1996. Any sink used to wash, prepare, store, or soak food must be indirectly
connected to the sewer through an airbreak.

Raw fruits and vegetables shall be thoroughly washed in water to remove soil and other
contaminants before being cut, combined with other ingredients, cooked, served, or offered
for human consumption in ready-to-eat form.

Raw fruits and vegetables shall be thoroughly washed in water to remove soil and other
contaminants before being cut, combined with other ingredients, cooked, served, or offered
for human consumption in ready-to-eat form.

No Modification of 2013 Food Code

Raw fruits and vegetables shall be thoroughly washed in water to remove soil and other
contaminants before being cut, combined with other ingredients, cooked, served, or offered
for human consumption in ready-to-eat form except as specified in 4] 2 of this section and
except that whole, raw fruits and vegetables that are intended for washing by the consumer
before consumption need not be washed before they are sold.

A. Except as specified in subsection B of this section and except for whole, raw fruits and
vegetables that are intended for washing by the consumer before consumption, raw fruits and
vegetables shall be thoroughly washed in water to remove soil and other contaminants before
being cut, combined with other ingredients, cooked, served, or offered for human
consumption in ready-to-eat form.

Except as specified in subsection (2) of this section, and except for whole, raw fruits and
vegetables that are intended for washing by the CONSUMER before consumption, raw fruits
and vegetables must be thoroughly rinsed under running water to remove soil and other
contaminants after any soaking and before being cut, combined with other ingredients,
cooked, served, or offered for human consumption in READY-TO-EAT form. (2) Raw fruits and
vegetables may be washed by using chemicals as specified under

07225.

(3) For the purposes of this section, raw vegetables include fresh herbs and sprouts.

No Modification of 2005 Food Code

(A) Except as specified in 9] (B) of this section and except for whole, raw fruits and vegetables
that are intended for washing by the CONSUMER before consumption, raw fruits and
vegetables shall be thoroughly washed in water to remove soil and other contaminants before
being cut, combined with other ingredients, cooked, served, or offered for human
consumption in READY-TO-EAT form.

Raw fruits and vegetables shall be thoroughly washed in water to remove soil and other
contaminants before being cut, combined with other ingredients, cooked, served, or offered
for human consumption in ready-to-eat form except as specified in Chapter 3, Section 40(b),
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and except that whole, raw fruits and vegetables that are intended for washing by the
consumer before consumption need not be washed before they are sold.
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Crisp or Soak (for
Link ) o R‘roduce ?
Chapter 430-3-22 For Food Establishment Sanitation o matches
Alaska Food Code 18 AAC 31 Requires dedicated

food prep sink if
soaking is involved

Recreational, and Institutional Sanitation No matches

Arkansas State Board of Health Rules and Regulations Pertaining to Retail
Food Establishments o matches .
R‘eqwres dedicated

food prep sink if
soaking is involved

California Retail Food Code 2016

lora tail Food Establishment Rules and Regulations 6 CCR 1010-2 No maEcnes

—13- 0 matches
State of Deleware Food Code 2014 Visual--No Matches
Florida Administrative Code Chapter 64E-11 Food Hygiene No matches

Georgia Department of Public Health Rules and Regulations Food Service
Chapter 511-6-1 No matches

Chapter 11-50 Hawaii Administrative Rules, Food Safety Code No matches
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http://www.adph.org/environmental/assets/FoodRules2008.pdf
http://health.hawaii.gov/san/files/2015/06/11-50.pdf
http://dph.georgia.gov/sites/dph.georgia.gov/files/related_files/site_page/EnvHealthFinalFoodRules.pdf
http://dph.georgia.gov/sites/dph.georgia.gov/files/related_files/site_page/EnvHealthFinalFoodRules.pdf
http://www.floridahealth.gov/Environmental-Health/food-safety-and-sanitation/_documents/Chapter_64E_11.pdf
http://www.dhss.delaware.gov/dhss/dph/regs.html
http://www.ct.gov/dph/cwp/view.asp?a=4748&amp;q=563622&amp;dphNav=%7C
https://www.colorado.gov/pacific/sites/default/files/Reg_BOH_RetailFoodRegulations.pdf
https://www.cdph.ca.gov/Programs/CEH/DFDCS/CDPH%20Document%20Library/FDB/FoodSafetyProgram/RetailFood/CRFC.pdf
http://www.healthy.arkansas.gov/aboutadh/rulesregs/foodserviceestablishmentsnew.pdf
http://www.healthy.arkansas.gov/images/uploads/rules/FoodServiceEstablishmentsNew.pdf
http://www.azdhs.gov/documents/preparedness/epidemiology-disease-control/food-safety-environmental-services/az-food-code.pdf
http://dec.alaska.gov/commish/regulations/pdfs/18%20AAC%2031.pdf
http://www.adph.org/environmental/assets/FoodRules2008.pdf

Comparison of state regulations with 2013 FDA Food Code

Idaho Food Code
Tﬂiaﬁig_s%ﬁiﬁ%ﬁatwe Code Title 77 Chapter | Subchapter m Part 750 Food

Service Sanitation Code

Indiana Retail Food Establishment Sanitation Requirements Title 410 IAC 7-

4
lz'o_wa Chapter 137F Food Establishments and Food Processing Plants

03 d d 0L ucky Food Code

Title 51 Part XXIII:
Establishments

Louisiana Public Health Sanitary Code, Retail Food

State of Maine Food Code 2013 (10-144 CMR 200)

Title 10.15.03.09 Food Preparation (Department of Health and Mental

iene Food Service Facilities
$Sacnuserts state sanitary code Chapter X: Minimum Sanitation

Standards for Food Establishments

Michigan Modified Food Code

Minnesotg Food Code
ISSISSIppI Food Code

Missouri Food Code for the Food Establishments fthe State of Missouri
OnNtana Administrative Rule for Retall Food Esta me

Nebraska Food Code

111-26, 2016-2018

No matches

N/A

tches
tches

N

oo
33
(o1

0 matches
0 matches

No matches

No matches

No matches

No matches

No matches

0 matcpes
0 matches

0 matches
0 matches

No matches


http://www.nda.nebraska.gov/regulations/foods/food_code.pdf
http://dphhs.mt.gov/publichealth/FCSS/RetailFood
http://health.mo.gov/safety/foodsafety/pdf/missourifoodcode.pdf
http://www.msdh.state.ms.us/msdhsite/_static/30%2C0%2C77.html
https://www.revisor.mn.gov/rules/?id=4626
http://www.michigan.gov/documents/mdard/MI_Modified_2009_Food_Code_396675_7.pdf
http://www.mass.gov/eohhs/docs/dph/regs/105cmr590.pdf
http://www.mass.gov/eohhs/docs/dph/regs/105cmr590.pdf
http://www.dsd.state.md.us/COMAR/subtitle_chapters/10_Chapters.aspx
http://www.dsd.state.md.us/COMAR/subtitle_chapters/10_Chapters.aspx
http://www.maine.gov/dacf/qar/laws_and_rules/food_laws_rules.shtml
http://doa.louisiana.gov/osr/lac/51v01/51.doc
http://doa.louisiana.gov/osr/lac/51v01/51.doc
http://www.lrc.ky.gov/kar/902/045/005.htm
http://agriculture.ks.gov/docs/default-source/statutes-foodsafety-lodging/kda_food_code_7_1_2012.pdf?sfvrsn=6
https://www.legis.iowa.gov/docs/code/137F.pdf
http://www.in.gov/isdh/files/410_iac_7-24.pdf
http://www.in.gov/isdh/files/410_iac_7-24.pdf
http://www.ilga.gov/commission/jcar/admincode/077/07700750sections.html
http://www.ilga.gov/commission/jcar/admincode/077/07700750sections.html
http://healthandwelfare.idaho.gov/Health/FoodProtection/IdahoFoodCode/tabid/765/Default.aspx
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evada Admipistrative Code Chapter 446--Food Establishments .. .
€W Hampshire Chapter HE- anitary Production and Distribution of
Food

New Jersey Administrative Code Chapter 24: Sanitation in Retail Food

Establlsh ents and Food and Beverage Vendin Machlnes
€XICO Retall FOod Protection Requireme

ew York State Sanitary Code, Part 14-1 Food Service Establishments
or arolina Food Code Ivlanua

North Dakota Food Code Chapter 33-33-04-10

Ohio Uniform Food Safety Code

Title 310. Oklahoma State Department of Health Chapter 257. Food Service

Establlstﬂments
Tegon Uepartment of Human Services Food Sanitation Rules

Pennsylvania Food Code, Title 7, Chapter 46
Rhode Island Food Code
South Carolina Retail Food Establishments Regulation 61-25

South Dakota Food Service Code Chapter 44:02:07
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Requires indirectly-
drained sink for soaked
food.


http://www.sdlegislature.gov/rules/DisplayRule.aspx?Rule=44%3A02%3A07&amp;Type=All
http://www.scdhec.gov/FoodSafety/Docs/NewRegulation/Regulation%2061-25.pdf
http://sos.ri.gov/documents/archives/regdocs/released/pdf/DOH/6992.pdf
http://www.agriculture.pa.gov/Protect/FoodSafety/Retail%20Food/Retail%20Foods%20Facilities%20and%20Restaurants/Documents/PDA%20FOOD%20CODE_TITLE%207%20CHAPTER%2046.pdf
https://public.health.oregon.gov/HealthyEnvironments/FoodSafety/Documents/foodsanitationrulesweb.pdf
https://www.ok.gov/health2/documents/CPD-OSDH%20257%20FDA2009%20Finalized%208-31-11.pdf
https://www.ok.gov/health2/documents/CPD-OSDH%20257%20FDA2009%20Finalized%208-31-11.pdf
http://www.agri.ohio.gov/divs/FoodSafety/Docs/Regs/DR1-01.pdf
https://www.ndhealth.gov/FoodLodging/PDF/Food_Code_2012_Final.pdf
http://ehs.ncpublichealth.com/faf/docs/foodprot/NC-FoodCodeManual-2009-FINAL.pdf
http://www.health.ny.gov/environmental/indoors/food_safety/regs.htm
https://www.env.nm.gov/fod/Food_Program/foodregs.html
http://nj.gov/health/eoh/documents/chapter24_effective_1207.pdf
http://www.nj.gov/health/ceohs/documents/food-drug-safety/chapter24_effective_1207.pdf
http://www.gencourt.state.nh.us/rules/state_agencies/he-p2300.html
http://www.gencourt.state.nh.us/rules/state_agencies/he-p2300.html
http://www.leg.state.nv.us/NAC/NAC-446.html
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Tennessee Department of Health Bureau of Health Services Chapter 1200-21-

01 Food Service Establishment

Texas Administrative Code Title 25 Part 1 Chapter 228 Retail Food
a ministrative code - 00d Service Sanitation

Vermont Health Regulations for Food Service Establishments

Virginia Administrative Code Chapter 585 Retail Food Establishment
Regulations

Washington State Retail Food Code Chapter,246-215 WAC
esSt Virginia litie eries 17: Foo abilshiments

Wisconsin Food Code

Wyoming Food Rule
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(website down)

No matches
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Requires a dedicated,
indirectly-drained prep

f\]nk for produce wash.
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http://wyagric.state.wy.us/images/stories/pdf/chs/foodrule/2012foodrule.pdf
http://docs.legis.wisconsin.gov/code/admin_code/atcp/055/75_.pdf
https://www.wvdhhr.org/phs/food/index.asp
http://www.doh.wa.gov/Portals/1/Documents/Pubs/332-033.pdf
http://law.lis.virginia.gov/admincodeexpand/title2/agency5/chapter585/
http://law.lis.virginia.gov/admincodeexpand/title2/agency5/chapter585/
http://healthvermont.gov/regs/03food_estab.pdf
http://health.utah.gov/epi/community/sanitation/foodSafety/fda_foodcode.pdf
http://texreg.sos.state.tx.us/public/readtac$ext.ViewTAC?tac_view=4&ti=25&pt=1&ch=228
http://share.tn.gov/sos/rules/1200/1200-23/1200-23-01.20150716.pdf
http://publications.tnsosfiles.com/rules/1200/1200-23/1200-23-01.20150716.pdf

