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" (2) Refiigerated within

~ i. Permanently
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ASSOCIATION OF FOOD AND DRUG OFFICIALS

d. When batter, egg wash, or milk wash is an ingredient, it shall be maintained at '
a product temperature not to exceed 45° F. Cracked or flaked ice used to re-
{rigerate batters shall meet bacterial standards for potable water. Batter re-
maining in machines and equipment at clean-up time shall be discarded.

e. Breading materials that have come in contact with batter and have been re-
moved by screening shall be discarded. - L

f. Food ingredients or mixtures that are capable of supporting rapid bacterial
growth shall be maintained either at a product temperature above 160° F., or
below 45° F. : G - N

g. Cooked food such as meat, poultry, sauces, .and gravies shall be: :

(1) Refrigerated or incorporated into the finished product within one hour fol-
lowing preparation; - ' e : e

of 50° F. or less if the product i to be held from one to eight hours after
(8) Refrigerated within 30 minutes following preparation such that the internal
‘temperature of the food product will be 40° F., or lower, within 4two hours
of refrigeration if the food product has been comminuted, sliced, or is &
liquid, and if the food is to be held more than eight hours. Large solid food
components such as those that must be cooled before slicing shall be re-
{rigerated at an air temperature of 40° F. or lower.. R

80 minutes following ‘pmyimiaﬁ at an a.‘i'r'ﬁmpemure 4

b, Trays, pans, or other containers of ingredients destined for incorporation in‘tb .
the finished product shall be protected with a clean cover unless these ingredi--

ents are used within 30 minutes of preparation. The cover shall not be of porous
material, - f | Lk

legible code marks shall be ‘placed on ;éﬁch xmmodiut,e container
or package at time of packing. Such code marks, as devised by management,

~ shall inelude date of packing and establishment where packed.

" j. The packaged product shall be placed in the freezer within 30 minutes of :paékag- ;

. -ing. Placement of packages in cases before freesing is prohibited.
k. Refm from the food operations shall be promptly placed in containers that are

minently marked “REFUSE" and equipped with lids. The handling of refuse

o lhall be done in such & manner as not to constitute a nuisance. All refuse shall

"be removed from the premises.on o daily basis and in such & manner as not to
_ contaminate food products being manufactured within the plant. Refuse con-

«: _ tainers shall be thoroughly clesned immediately after each emptying.

b

In-Plant Freezing:

~.a. During the freezing cyele products shall be cooléd to 80° F. or ldiver within

2 hours and to 0° F. or lower within 36 hours.

* b. Products shall be frosen by approved ;eommercia}l methods.

¢. When necessary, products shall be protected so that dehydration and discolora-
~ tion will not occur during the freezing cycle. :

d. The freezer shall be precooled to an air tem;}ératuré o£k0° F. before rloa;ding: i

However, during loading, the freezer may rise to temperatures above 0° F. for
short periods of time. = : S :

e, If cold air is used as‘the'fr'éezingvrynedium, the product shail ‘be arranged by

ltnugﬁn‘g‘ the individual items or by employing dunnage, spacers, or other

suitable methods to permit satisfactory circulation of cold air around the prod- -

~_ucts. Also, the cold air shall be circulated by a positive method; natural air
ciroulation is not satisfactory. : Smmr y :




