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Conference for Food Protection 2004-2006 
Executive Board Meeting Committee Update – TCS Food Implementation Committee Report 

 
Date of Committee Report: July 22, 2005 
 
Submitted By:  Frank Yiannas, Council 1 Chair / Lee Cornman, Council 1 Vice Chair 
 
Committee Charge: 
The Conference recommends that based on discussion and deliberation,  

(A)  FDA revise the definition of “Potentially Hazardous Food” in subparagraph 1-201.10 (B)(65) of the 2001 Food Code in the 
following way: 

1-201.10 (B)(65) Potentially Hazardous Food.  

(a) “Potentially hazardous food” means a FOOD that requires time and/or temperature control for safety (TCS) to limit pathogen 
growth or toxin formation.”   

(b) "Potentially hazardous food" includes: 

(i) An animal FOOD (a FOOD of animal origin), including fresh shell EGGs, that is raw or heat-treated; a FOOD of plant 
origin that is heat-treated or consists of raw seed sprouts; cut melons; and garlic-in-oil mixtures that are not modified in 
a way that results in mixtures that do not support growth as specified under Subparagraph (a) of this definition. 

(ii) A FOOD whose pH/aW interaction is designated as TCS in one of the tables listed in paragraph (d). 

(c) "Potentially hazardous food" does not include:  

(i) An air-cooled hard-boiled EGG with shell intact, or a shell EGG that is not hard-boiled, but has been treated to 
destroy all viable Salmonellae; 

(ii) A FOOD whose pH/aw interaction is designated as non-TCS in one of the tables listed in paragraph (d);   

(iii) A FOOD, in an unopened HERMETICALLY SEALED CONTAINER, that is commercially processed to achieve and 
maintain commercial sterility under conditions of non-refrigerated storage and distribution;  

(iv) A FOOD for which laboratory evidence demonstrates that time and temperature control for safety is not required, 
and that may contain a preservative, other barrier to the growth of microorganisms, or a combination of barriers that 
inhibit the growth of microorganisms; or 

(v) A FOOD that does not support the growth of microorganisms as specified under Subparagraph (a) of this definition 
even though the FOOD may contain an infectious or toxigenic microorganism or chemical or physical contaminant at a 
level sufficient to cause illness.  

(d) “Potentially hazardous food” does not include food that, because of pH, water activity (aw) or the interaction of pH and aw  
is considered non-PHF/non-TCS in Table A or B below. 

 

Table A.  Control of spores:  Product heat-treated to control vegetative cells and PACKAGED. 

Critical pH values Critical aw  values 

4.6 or less > 4.6 – 5.6 > 5.6 

0.92 or less non-PHF/non-TCS non-PHF/non-TCS non-PHF/non-TCS 

> 0.92 - .95 non-PHF/non-TCS non-PHF/non-TCS PA 
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> 0.95 non-PHF/non-TCS PA PA 

 

Table B.  Control of vegetative cells and spores:  Product not heat-treated or heat-treated but not PACKAGED. 
Critical pH values Critical aw  values 

< 4.2 4.2 – 4.6 4.6 – 5.0 > 5.0 
 

< 0.88 
non-PHF/non-TCS non-PHF/non-TCS non-PHF/non-TCS non-PHF/non-TCS 

 
0.88 – 0.90 

non-PHF/non-TCS non-PHF/non-TCS non-PHF/non-TCS  
PA 

 
> 0.90 – 0.92 

non-PHF/non-TCS non-PHF/non-TCS  
PA 

 
PA 

 
> 0.92 

non-PHF/non-TCS  
PA 

 
PA 

 
PA 

PA = Product Assessment Required 
  
(B) And that a PHF Committee be named to work with the FDA on this issue, charged to consider the best implementation 
strategy for state/local regulations and the food service/food store industry to determine whether a food is PHF or not, based on 
the IFT Report, to determine whether the term PHF or TCS is preferred and to report back to the Conference for Food Protection 
Executive Board by the 2004 Fall Board Meeting. 
 
 
Committee Members: 
Pam Williams, Chair     Darlene McDonnell, Vice-Chair 
Yum! Brands Inc.  Ohio Department of Agriculture 
3280 Merganser Lane  8995 E. Main Street 
Alpharetta, GA 30022  Reynoldsburg, OH  43068   
(678) 366-0469 ph       (614) 728-6250     
E-mail: HUPam.williams@yum.comUH    E-mail: Umcdonnell@mail.agri.state.oh.us 
 
Sheri Dove      Byron Beerbower 
0BPennsylvania Department of Agriculture   Michigan Department of Agriculture 
2301 N. Cameron Street     Post Office Box 30017 
Harrisburg, PA  17110     Lansing, MI 48909 
(717) 787-4315  ext. 205     (517) 241-0934 
E-mail: HUShdove@state.pa.usUH     E-mail: BeerbowerB@Michigan.gov 

 
Jeff Lawrence      Rick Akin 
1BColorado Department of Health    FL Department of Business and Professional Regulations 
4300 Cherry Creek Drive S.     1940 North Monroe Street 
Denver, CO  80246      Tallahassee, FL 32399-1012 
(303) 692-3648      (850 488-1133 
E-mail:  HUJeff.lawrence@state.co.usUH     E-mail:  HUrick.akin@dbpr.state.fl.usUH  
 
John Lattimore      Susan Strong 
2BTX Department of Health     CA Department of Health Services 
1100 W 49th Street      P.O. Box 997413 (MS 7602) 
Austin, TX  78756        Sacramento, Ca  95899-7413 
(512) 719-0232      (916) 650-6617 
E-mail: HUjohn.lattimore@tdh.state.tx.usUH    E-mail:  HUsstrong1@dhs.ca.govU 
 
Steven J. Goode      Alison Rein  
3BClark County Health District / NV    National Consumers League 
P.O. Box 3902      1701 K Street NW #1200 
Las Vegas, NV  81127     Washington, DC  20006 
(702) 383-1263      (202) 835-3323 
E-mail: HUgoode@cchd.orgUH      E-mail:  HUalisonr@nclnet.orgU 



 

July 22, 2005 - 3 - 

 
      
Shirley B. Bohm      Allan Tart 
FDA/CFSAN      FDA/ Southeast Regional Office 
5100 Paint Branch Pkwy.  HFS-627    60 Eight Street N.E. 
College Park, MD  20740-3835    Atlanta, GA 30309 
(301) 436-2096      (404) 253-1267 
E-mail: HUShirley.bohm@cfsan.fda.govUH    E-mail: HUatart@ora.fda.govU 
 
Linda Collins      Moshe Dreyfuss 
FDA/Southwest Regional Office    USDA/FSIS 
4040 N. Central Expressway #900    1400 Independence Ave., Rm. 344 
Dallas, TX  75204-3128     Washington, DC 20250-3700 
(214)253-4945      (202) 690-6279 
E-mail: HU Lcollins@ora.fda.govUH     E-mail:  HUmosha.dreyfuss@fsis.usd.govUH  
 
Jane Griffith      Dr. William E. McCullough 
Wawa       Arby's Inc. 
260 W. Baltimore Pike     1000 Corporate Drive 
Wawa, PA  19063      Fort Lauderdale, FL 33334 
(610) 358-8180      (954) 351-5175 
E-mail: HUJane.m.griffith@wawa.comUH    E-mail:  HUwemccullough@arbys.comUH  
 
Courtney Halbrook      James Steele 
4BBrinker International     Walt Disney World 
6700 LBJ Freeway, Suite 3105     Post Office Box 10,000 
Dallas, TX 75240      Lake Buena Vista, FL 32830-1000  
(972) 770-1777      (407) 397-6625 
E-mail: HUcourtney.halbrook@brinker.comUH   E-mail: james.steele@disney.com 
 
Jenny Scott      Liza Frias 
National Food Processors Association    Albertsons 
1350 I Street, N.W. Suite 300     1421 S. Manhattan Avenue 
Washington, DC  20005     Fullerton, CA 92831-5221 
(202) 639-5985      (714) 300-6813 
E-mail:  HUjscott@nfpa-food.orgUH     E-mail: liza.frias@albertsons.com 
 
Charles S. Otto, III      Donna Garren, Ph.D.   
USPHS/CDC/NCEH/Env'l Health Svcs    National Restaurant Association 
4770 Buford Hwy NE / MS F28    1200 17th Street 
Atlanta, GA 30341-3724     Washington, DC 20036 
(770) 488-7303      (202) 331-5986 
E-mail:  HUcotto@cdc.govUH     E-mail:  HUdgarren@dineout.orgUH  
 
Lawrence C. Edwards 
Food Marketing Institute 
655 15th Street, NW, Suite 700 
Washington, DC 20005 
(202) 220-0659 
HUledwards@fmi.orgUH   
 
 
 
 
 
 
 
 



 

July 22, 2005 - 4 - 

Progress Report/Committee Activities: 
 
The 2004 -2006 CFP TCS Food Implementation Committee has kept to the monthly conference call schedule since the 1st call on 
July 22, 2004.  The committee has successfully completed part of the committee charge in the development of a document to be 
included in Annex 3 of the 2005 FDA Model Food Code.  This document was accepted by the FDA and will be in the 2005 FDA 
Model Food Code, soon to be released. 
 
The committee has almost finalized a survey that will be sent to some regulatory jurisdictions, industry trade groups, CFP list 
serve, etc. to obtain general feedback on expected training needs, clarity of the decision tree and its practicality and ease of use, 
etc.  The timeline for the survey completion is approximately 2 months from the distribution date. The committee is now at work 
on an expanded and more detailed guide for using the new TCS food definition which will include examples of how to determine 
if a food is TCS. 
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