Title 51
PUBLIC HEALTH—SANITARY CODE

Part XXIII. Retail Food Establishments

Chapter 1. Definitions

§101. Definitions [formerly paragraph 23:001]

A. Terms not defined or referenced herein shall have the
meanings as defined in LAC 51:I. In any instance where a
term defined herein is also defined in one or more Parts of
LAC 51:Part I, the definition contained in this Part shall
govern this Part.

"a"—water activity.

Additive—as defined in Federal Food, Drug and
Cosmetic Act 201(s), [21 U.S.C. 321(s)], any substance the
intended use of which results or may reasonably be expected
to result, directly or indirectly, in its becoming a component
or otherwise affecting the characteristics of any food
(including any substance intended for use in producing,
manufacturing, packing, processing, preparing, treating,
packaging, transporting, or holding food; and including any
source of radiation intended for any such use), if such
substance is not generally recognized, among experts
qualified by scientific training and experience to evaluate its
safety, as having been adequately shown through scientific
procedures (or, in the case of a substance used in food prior
to January 1, 1958, through either scientific procedures or
experience based on common use in food) to be safe under
the conditions of its intended use; except that such term does
not include:

a. a pesticide chemical residue in or on a raw
agricultural commodity, processed food; or

b. a pesticide chemical; or
c. acolor additive; or

d. any substance used in accordance with a sanction
or approval granted prior to the enactment of this Paragraph
pursuant to this Act, the Poultry Products Inspection Act
(21 U.S.C. 451 et seq.) or the Meat Inspection Act of March
4, 1907 (34 Stat. 1260), as amended and extended (21 U.S.C.
71 et seq.); or

e. anew animal drug; or

f. an ingredient described in Paragraph (ff) of this
Act in, or intended for use in, a dietary supplement;

g. and defined in 21 CFR 170.3(e)(1)—Food
additives include all substances not exempted by Section
201(s) of this Act, the intended use of which results or may
reasonably be expected to result, directly or indirectly, either
in their becoming a component of food or otherwise
affecting the characteristics of food. A material used in the
production of containers and packages is subject to the
definition if it may reasonably be expected to become a
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component, or to affect the characteristics, directly or
indirectly, of food packed in the container. "Affecting the
characteristics of food" does not include such physical
effects, as protecting contents of packages, preserving shape,
and preventing moisture loss. If there is no migration of a
packaging component from the package to the food, it does
not become a component of the food and thus is not a food
additive. A substance that does not become a component of
food, but that is used, for example, in preparing an
ingredient of the food to give a different flavor, texture, or
other characteristic in the food, may be a food additive.

Adulterated Food—as defined in §607 of the State
Food, Drug, and Cosmetic Law (R.S. 40:601 et seq.), a food
is considered adulterated if it has been found to be such by
any department of the United States government, or:

a. if it contains any poisonous or deleterious
substances, added or otherwise, which may render it
dangerous to health, or any added poisonous or deleterious
substance which is prohibited by R.S. 40:611 or which is in
excess of the limits of tolerance prescribed by regulations of
the department;

b. if it consists in whole or in part of any filthy,
putrid, or decomposed substance, or if it is otherwise unfit
for food;

c. if it has been prepared, packed, or held under
unsanitary conditions whereby it may have become
contaminated with filth or whereby it may have been
rendered injurious to health;

d. if it is the product of a diseased animal or of an
animal which has died otherwise than by slaughter;

e. if its container is composed of any poisonous or
deleterious substance which may render the contents
injurious to health;

f. if any valuable constituent has been in whole or
in part abstracted therefrom;

g. if any substance has been substituted wholly or in
part therefore;

h. if damage or inferiority has been concealed in
any manner;

i. any substance has been added thereto or mixed or
packed therewith so as to increase its bulk or weight, reduce
its quality or strength, or create a deceptive appearance;

j- if it contains a coal-tar color other than one from
a batch that has been certified in accordance with regulations
of the department;

k. if it is confectionery or ice cream and contains
any alcohol, resinous glaze, or non-nutritive substance
except harmless coloring, harmless flavoring, natural gum,
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and pectin. However, this Paragraph does not apply to any
confectionery or ice cream by reason of its containing less
that 1/2 of 1 percent by volume of alcohol, derived solely
from the use of flavoring extracts, or to any chewing gum by
reason of its containing harmless non-nutritive masticatory
substance.

Approved  Supplier—a  producer, = manufacturer,
distributor or food establishment that is acceptable to the
enforcement agency based on a determination of conformity
with applicable laws, or, in the absence of applicable laws,
with current public health principles and practices, and
generally recognized industry standards that protect public
health.

Base of  Operations/Commissary—a catering
establishment, restaurant, or any other properly equipped
place in which food, containers, or supplies are kept,
handled, prepared, packaged or stored.

Bed and Breakfast Establishment—a privately owned
house where rooms are let and a breakfast is included in the
rent. See Food Establishment.

Beverage—a liquid for drinking, including water.

Bulk Food—processed or unprocessed food in aggregate
containers from which quantities desired by the consumer
are withdrawn.

CIP—clean in place by the circulation or flowing by
mechanical means through a piping system of a detergent
solution, water rinse, and sanitizing solution onto or over
equipment surfaces that require cleaning, such as the method
used, in part, to clean and sanitize a frozen dessert machine.

Certification Number—a unique combination of letters
and numbers assigned by a shellfish control authority to a
molluscan shellfish dealer according to the provisions of the
National Shellfish Sanitation Program.

Comminuted—reduced in size by methods including
chopping, flaking, grinding, or mincing and restructured or
reformulated.

Consumer—a person who is a member of the public,
takes possession of food, is not functioning in the capacity of
an operator of a "food" establishment or "food processing
plant" and does not offer the "food" for resale.

Convenience Store—a retail food store which is usually
easily accessible and deals mostly with prepackaged food
products.

Corrosion-Resistant ~ Material—a  material  that
maintains acceptable surface cleanability characteristics
under prolonged influence of the food to be contacted, the
normal use of cleaning compounds, and "sanitizing"
solutions, and other conditions of the environment.

Critical Control Point—as defined in the 1999 Food
Code published by FDA, a point or procedure in a specific
food system where loss of control may result in an
unacceptable health risk.

Louisiana Administrative Code May 2010

256

Critical Item—a provision of this code that, if in
noncompliance, is more likely than other violations to
contribute to food contamination, illness, or environmental
degradation, such as, but not limited to a potentially
hazardous food stored at improper temperature, poor
personal hygienic practices, not sanitizing equipment and
utensils, no water, contaminated water sources, sewage
backup, severe insect and rodent infestation, and chemical
contamination.

Deli/Delicatessen—a  food establishment  which
generally serves ready to eat food products such as
sandwiches, cold cuts, cheeses, prepared salads and some
prepared hot foods.

Drinking Water—see potable water.

Dry Storage Area—a room or area designated for the
storage of packaged or containerized bulk food that is not
potentially hazardous and dry goods such as single-service
items.

Easily Cleanable—surfaces that are readily accessible
and made of such materials, finish and so fabricated that
residue may be effectively removed by normal cleaning
methods.

Employee—the permit holder, person in charge, person
having supervisory or management duties, person on the
payroll, family member, volunteer, person performing work
under contractual agreement, or other person working in a
food establishment.

Equipment—an article that is used in the operation of a
food establishment and retail food store/market such as, but
not limited to, a reach-in or walk-in refrigerator or freezer,
grinder, ice maker, meat block, mixer, oven, scale, sink,
slicer, stove, table, thermometers, vending machine, or
warewashing machine.

Fairs and Festivals—a gathering of persons for an event
such as a bazaar, carnival, circus, public exhibition or other
similar gathering for the purpose of celebration, competition,
entertainment, distribution or sale of foods or goods,
exhibition, religious activity, or other such purposes, which
will operate for only a temporary period in any one location.

Food—a raw, cooked, or processed edible substance,
ice, beverage, or ingredient used or intended for use or for
sale in whole or in part for human consumption, or chewing
gum.

Food Contact Surfaces—a surface of equipment or a
utensil with which food normally comes in contact with, or a
surface of equipment or a utensil from which food may
drain, drip or splash into a food or onto a surface normally in
contact with food.

Food Establishment—an operation that stores, prepares,
packages, serves, vends or otherwise provides food for
human consumption. The term includes restaurants,
cafeterias, caterers, delicatessens, bars, lounges, or any other
facility that prepares food for individual service or for a
group of people, whether consumption is on or off the
premises and regardless if there is a charge for the food. The
term does not include:
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a. private homes where food is prepared or served
for individual family consumption and a kitchen in a private
home if only food that is not potentially hazardous is
prepared for sale or service at a function such as a religious
or charitable organization's bake sale if allowed by "law"
and if the consumer is informed by a clearly visible placard
at the sales or service location that the food is prepared in a
kitchen that is not subject to regulation and inspection by the
regulatory authority;

b. a kitchen in a private home, such as a bed-and-
breakfast operation that prepares and offers food to guests if
the home is owner occupied, the number of available guest
bedrooms does not exceed six, breakfast is the only meal
offered, the number of guests served does not exceed 18, and
the consumer is informed by statements contained in
published advertisements, mailed brochures, and placards
posted at the registration area that the food is prepared in a
kitchen that is not regulated and inspected by the Office of
Public Health.

Food Vendor/Food Concessionaire—any person who
handles food or drink during preparation or serving, or who
comes in contact with any eating or drinking utensils, or who
is employed at any time in a room in which food or drink is
prepared or served in a temporary food service.

Foodborne Disease Outbreak—the occurrence of two or
more cases of a similar illness resulting from the ingestion of
a common food.

Game Animals—an animal, the products of which are
food, that is not classified by law as cattle, sheep, swine,
goat, poultry, fish, and game birds or small animals as
described in Part X of the Louisiana state sanitary code.

Garbage—the putrescible components of refuse which
are subject to spoilage, rot, or decomposition. It includes
wastes from the preparation and consumption of food,
vegetable matter, and animal offal and carcasses.

HACCP—Hazard Analysis Critical Control Point.

HACCP Plan—a written document that delineates the
formal procedures for following the Hazard Analysis Critical
Control Point principles developed by The National
Advisory Committee of Microbiological Criteria for Foods.

Hermetically Sealed Container—a container that is
designed and intended to be secure against the entry of
microorganisms and, in the case of low acid canned foods, to
maintain the commercial sterility of its contents after
processing.

Highly Susceptible Population—a group of persons who
are more likely than other populations to experience
foodborne disease because they are immunocompromised, or
for the purposes of this Part, older adults in a facility that
provides health care or assisted living services, such as a
hospital or nursing home; or preschool age children in a
facility that provides custodial care, such as a day care
center.

Hot Holding Temperature—food stored for hot holding
and service shall be held at a temperature of 140°F (60°C) or
higher with the exception of roast beef. If roast beef is
cooked in accordance with §1305.A.6 the minimum hot
holding temperature shall be 130°F (54°C).
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Individual Food Operator/Responsible Person—the
person responsible for operating the individual temporary
food service.

Injected—manipulating a meat through tenderizing with
deep penetration or injecting the meat such as with juices
which may be referred to as "injecting," "pinning," or "stitch
pumping."

Itinerant Food Establishment—any fixed or mobile
food establishment which operates on a temporary or
seasonal basis.

Itinerant Retail Food Store/Market—any fixed or
mobile retail food store/market which operates on a
temporary or seasonal basis.

Kiosk—a small structure used as a food and/or beverage
booth.

Kitchenware—food preparation and storage utensils.

Label—the principal display or displays of written,
printed, or graphic matter upon any food or the immediate
container thereof, or upon the outside container or wrapper,
if any, of the retail package of any food.

Labeling—includes all labels and other written, printed
and graphic matter, in any form whatsoever, accompanying
any food.

Linens—fabric items such as cloth hampers, cloth
napkins, table cloths, wiping cloths, and work garments
including cloth gloves.

Market—a retail food store or food market which stores,
prepares, packages, serves, vends or otherwise provides food
products such as beverages, eggs, meat, milk, produce,
seafood or other similar products.

Microorganisms—yeasts, molds, fungi, bacteria,
parasites and viruses including, but not limited to, species
having public health significance. The term "undesirable
microorganisms" includes those microorganisms that are of
public health significance, that subject food to
decomposition, that indicate that food is contaminated with
filth, or that otherwise may cause food to be adulterated
within the meaning of the Food, Drug and Cosmetic Laws
and Regulations.

Mobile Food Establishment—a vehicle-mounted food
establishment designed to be readily movable.

Mobile Retail Food Store/Market—a vehicle-mounted
retail food store/market designed to be readily movable.

Multi-Service Articles—reusable articles for the service
of foods made of smooth, impervious material and approved
by the state health officer.

Noncritical Iltem—all provisions in this Part that are not
classified as critical items.

Offal—waste parts, especially of a butchered animal,
including but not limited to bones, cartilage, fatty tissue and
gristle.
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Open Air Market—a site that deals in produce that is
normally peeled or washed prior to consumption.

Organizer/Promoter/Chairman—that person
responsible for managing a festival or fair. In the event of
his/her unavailability, the assistant shall be deemed the
responsible person.

"pH"—the symbol for the negative logarithm of the
hydrogen ion concentration, which is a measure of the
degree of acidity or alkalinity of a solution. Values between
0 and 7 indicate acidity and values between 7 and 14
alkalinity. The value for pure distilled water is 7, which is
considered neutral.

PPM—parts per million, (mg/l) which is the metric
equivalent.

Packaged—bottled, canned, cartoned, securely bagged,
or securely wrapped.

Permit—the document issued by the "department" that
authorizes a person to operate a food establishment or retail
food store/market.

Permit Holder—the entity that:

a. is legally responsible for the operation of the
establishment such as the owner, the owner's agent, or other
person; and

b. possesses a valid permit

establishment.

to operate an

Person—an association, a corporation, individual,
partnership, other legal entity, governmental subdivision or
agency.

Person in Charge—the individual present at a food
establishment or retail food store/market who is responsible
for the operation at the time of inspection.

Personal Care Items—

a. items or substances that may be poisonous, toxic,
or a source of contamination and are used to maintain or
enhance a person's health, hygiene, or appearance;

b. includes items such as medicines; first aid
supplies; and other items such as cosmetics, and toiletries
such as toothpaste and mouthwash.

Pest—refers to any objectionable animal or insect
including, but not limited to, birds, roaches, rodents, flies,
and larvae.

Poisonous or Toxic Materials—substances that are not
intended for ingestion including, but not limited to:

a. cleaners and "sanitizers" which include cleaning
and "sanitizing" agents and agents such as caustics, acids,
drying agents, polishes, and other chemicals;

b. pesticides, except "sanitizers," which include
substances such as insecticides, rodenticides, herbicides;

c. substances necessary for the operation and
maintenance of the establishment such as nonfood grade
lubricants and personal care items that may be deleterious to
health.
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Potable Water—water having bacteriological, physical,
radiological and chemical qualities that make it safe and
suitable for use by people for drinking, cooking or washing.

Potentially Hazardous Food—

a. food that is natural or synthetic and is in a form
capable of supporting:

i.  the rapid and progressive multiplication of
infectious or toxigenic microorganisms;

ii.  the multiplication and toxin production of
Clostridium botulinum; or

iii.  in shell eggs, the multiplication of Salmonella
enteritidis.

b. potentially hazardous food includes an animal
food (a food of animal origin) 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 and oil mixtures;

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 with a water activity (a,,) value of 0.85
or less;

iii.  a food with a hydrogen ion concentration (pH)
level of 4.6 or below when measured at 75°F (24°C);

iv. a food, in an unopened hermetically sealed
container, that is commercially processed to achieve and
maintain commercial  sterility under conditions of
nonrefrigerated storage and distribution; or

v. a food for which a variance granted by the
regulatory authority is based upon laboratory evidence
demonstrating that rapid and progressive multiplication of
infectious and toxigenic microorganisms or the slower
multiplication of C. botulinum cannot occur.

Premises—

a. the physical facility, its contents, and the
contiguous land or property under the control of the permit
holder; or

b. the physical facility, its contents, and the land or
property not described under Subparagraph a of this
definition if its facilities and contents are under the control
of the permit holder and may impact establishment
personnel, facilities, or operations, and an establishment is
only one component of a larger operation such as a health
care facility, hotel, motel, school, recreational camp, or
prison.

Pushcart—a mobile food establishment or retail food
store/market propelled by a person.

Ready-to-Eat-Food—food that is in a form that is edible
without washing, cooking, or additional preparation by the
food establishment or the consumer and that is reasonably
expected to be consumed in that form.
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Recognized Louisiana Festival or Fair—those fairs or
festivals that are officially acknowledged, in writing, as
recognized by a state, parish, or municipal governmental
body or by the Louisiana Association of Fairs and Festivals.

Reconstituted—dehydrated food products recombined
with water or other liquids.

Reduced Oxygen Packaging—the reduction of the
amount of oxygen in a package by mechanically evacuating
the oxygen; displacing the oxygen with another gas or
combination of gases; or otherwise controlling the oxygen
content in a package to a level below that normally found in
the surrounding atmosphere, which is 21 percent oxygen.
This may include methods referred to as altered atmosphere,
modified atmosphere, controlled atmosphere, low oxygen,
and vacuum packaging including sous vide.

Refuse—any garbage, rubbish, sludge from a food
establishment, retail food store/market, waste treatment
plant, water supply treatment plant, or air pollution control
facility. It also includes other discarded material such as
solid, liquid, semi-solid, or contained gaseous material
resulting from either industrial, commercial, mining, or
agricultural operations, or from community activities. It does
not include solid or dissolved material in domestic sewage,
irrigation return flow, industrial discharges which are point
sources, or radioactive wastes.

Regulatory Authority—the local, state or federal
enforcement body or authorized representative having
jurisdiction over the food establishment or retail food
store/market.

Retail Food Manufacturer—an establishment in which
food is manufactured or packaged for human consumption
and is sold only at the site of manufacture, such as but not
limited to bakery products and candy.

Retail Food Store/Market—all types of food markets
including convenience, fixed, mobile and temporary food
stores. These may also be referred to as groceries. Larger

retail food stores may also include bakeries and
delicatessens.
Rubbish—all non-putrescible waste matter, except

ashes, from any public or private establishments, institution,
or residence. It also includes construction and demolition
wastes.

Safe Material—an article manufactured from or
composed of materials that may not reasonably be expected
to result, directly or indirectly, in their becoming a
component or otherwise affecting the characteristics of any
food.

Sanitization—the application of cumulative heat or
chemicals on cleaned food-contact surfaces that, when
evaluated for efficacy, is sufficient to yield a reduction of
five logs, which is equal to a 99.999 percent reduction of
representative disease microorganisms of public health
importance.
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Seafood—includes but is not limited to fish, shellfish,
edible crustaceans, marine and freshwater animal food
products.

Sealed—free of cracks or other openings that allow the
entry or passage of moisture.

Seasonal—a recurrent period that is characterized by
certain seasons of the year, occupations, festivities, or crops;
any period of time that is legally available to the hunter,
fisherman, or trapper. These seasons are legally set by
government regulatory agencies such as the Department of
Wildlife and Fisheries, Department of Agriculture or other
such agencies.

Single-Service Articles—tableware, carry-out utensils,
and other items such as bags, containers, cups, lids, closures,
plates, knives, forks, spoons, paddles, napkins, placemats,
stirrers, straws, toothpicks, and wrappers that are designed
and constructed for one time, one person use and then
discarded.

Single-Use Articles—utensils and bulk food containers
designed and constructed to be used once and discarded.
Single-use articles includes items such as wax paper, butcher
paper, plastic wrap, formed aluminum food containers, jars,
plastic tubs, or buckets, bread wrappers, pickle barrels, and
number 10 cans.

Slacking—the process of moderating the temperature of
a food such as allowing a food to gradually increase from a
temperature of-23°C (-10°F) to -4°C (25°F) in preparation
for deep-fat frying or to facilitate even heat penetration
during the cooking of previously block-frozen food such as
spinach.

Smoked Food—food which has been colored or flavored
by natural or liquid smoke.

Substantial Renovation—

a. alterations or repairs made within a 12-month
period, costing in excess of 50 percent of the then physical
value of the existing building; or

b. alterations or repairs made within a 12-month
period, costing in excess of $15,000; or

c. alterations or repairs made within a 12-month
period, involving a change in "occupancy classification" or
use of the property;

d. the physical value of the building in
Subparagraph a of this Paragraph may be established by an
appraisal not more than three years old, provided that said
appraisal was performed by a certified appraiser or by the
tax assessor in the parish where the building is located;

e. the cost of alterations or repairs in Subparagraphs
a or b of this Paragraph may be established by:

i.  an estimate signed by a licensed architect or a
licensed general contractor; or

ii. by copies of receipts for the actual costs.
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Tableware—eating, drinking, and serving utensils for
table use such as flatware including forks, knives and
spoons; hollowware including bowls, cups, serving dishes,
tumblers; and plates.

Temperature  Measuring Device—a thermometer,
thermocouple, thermistor, or other device that indicates the
temperature of food, air, or water.

Temporary Food Establishment—a fixed or mobile food
establishment that operates for a period of time of not more
than 21 consecutive days in conjunction with a single event
in a single location such as, but not limited to a festival or
fair.

Temporary Food  Service—a  temporary food

establishment or temporary retail food store/market.

Temporary Retail Food Store/Market—a fixed or mobile
food store/market which operates for a period of time no
more than 21 consecutive days in conjunction with a single
event in a single location such as, but not limited to a festival
or fair.

Utensil—a food-contact implement or container used in
the storage, preparation, transportation, dispensing, sale, or
service of food, such as kitchenware or tableware that is
multi-use, single-service, or single-use; gloves used in
contact with food; and food temperature measuring devices.

Warewashing—the cleaning and sanitizing of food-
contact surfaces of equipment and utensils.

Water Activity—(a,,) a measure of the free moisture in a
food and is the quotient of the water vapor pressure of the
substance divided by the vapor pressure of pure water at the
same temperature.

Wholesome—food which is in sound condition, clean,
free from adulteration or contamination and is otherwise
suitable for human consumption.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:311 (February
2002), repromulgated LR 28:1405 (June 2002), amended LR
28:2531 (December 2002).

Chapter 3. General Requirements

§301. Effective Date of Part

A. The provisions of this Part shall have effect from the
date of publication hereof as a Rule in the Louisiana
Register. Upgrading of such buildings and facilities shall be
required when:

1. the construction of buildings and facilities was not
previously approved by the state health officer pursuant to
sanitary code requirements then in effect;

2. substantial renovation of, or additions to, such
buildings or facilities is undertaken;

3. the real property ownership, or the occupancy
classification of the business located therein changes
subsequent to the effective date hereof;
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4. the business ownership (occupant) changes
subsequent to the effective date, except that the upgrading of
restroom plumbing fixtures shall not be required where only
the business ownership (occupant) changes if the
construction of restroom plumbing fixtures was approved by
the state health officer pursuant to sanitary code
requirements then in effect; or

5. a serious health threat to the public health exists,
unless otherwise specifically provided hereinafter.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:315
(February 2002), amended LR 28:1409 (June 2002).

§303. Interpretation

[formerly paragraph 23:002]

A. This Part shall be interpreted and applied to promote
its underlying purpose of protecting the public health.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:315
(February 2002), amended LR 28:1409 (June 2002).

§305. Food Safety Certification
[formerly paragraph 23:002-2]

A. The owner or a designated employee of each food
establishment shall hold a "food safety certificate" from the
department exclusively on behalf of that food establishment.
The certificate shall be required to be renewed every five
years.

1. For the purposes of this Section and §1901.D only,
the term food establishment as defined in §101 of this Part
shall additionally not include the following:

a. private clubs where food is prepared and served
exclusively for member consumption;

b. religious or charitable food sales;

c. any establishment that heats or prepares boudin
or sausage for personal consumption;

d. abar or lounge that serves beverages only;
e. temporary and seasonal establishments;

f. nursing facilities;

g. public, private, or parochial schools;

h. elderly nutrition meal sites which do not prepare
meals; and

1. child care facilities.

2. The owner or a designated food service employee
of a child care facility shall be required to complete one hour
of food safety training each year as part of the three hours of
mandatory yearly training required under the requirements
of LAC 51:XXI.301.A.9. When the owner or a designated
food service employee of a child care facility holds a valid
Food Safety Certificate issued under the provisions of this
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Section, the holder of said certificate will be credited with
three years of the mandatory yearly training required under
LAC 51:XXI1.301.A.9.

B. Any food establishments with food sales of less than
$125,000 annually shall not be required to comply with this
Section until July 1, 2002. However, any establishment may
apply for such certificate prior to such date. Those food
establishments permitted after July 1, 2002 shall comply
with this Section within 60 days of permit issuance.

C. To obtain a department food safety certificate, the
following is required.

1. The individual must complete a course provided by
an approved training program. The department shall approve
all training programs and shall maintain a list of these
training programs. These programs shall include, but are not
limited to, the standards set forth in the ServSafe Program
established by the Educational Foundation of the National
Restaurant Association, or other programs recognized by the
food service industry and the department.

a. Instructors/trainers shall meet the criteria
established by the Educational Foundation of the National
Restaurant  Association or  other instructor/trainer
requirements established by the food service industry and
the department.

b. The department shall approve training programs
administered or approved by another state, political
subdivision, or other jurisdiction with standards that meet or
exceed those established in this Code.

2. The individual must pass a written exam approved
by the department before qualifying for the certificate. This
test will meet the standards as described in Paragraph 1
above.

3. The individual must submit a completed application
to the department with:

a. satisfactory evidence that he/she has completed
an approved training program which includes passing a
written examination; and

b. a $25 fee for each certificate.

EXCEPTION: All state and local government employees are
exempt from this fee.

4. Upon receipt and approval of the documentation
and fee described in Paragraph 3 above, the department shall
then issue a food safety certificate to the applicant.

5. The permit holder shall display a current state food
safety certificate in a location in the food establishment
conspicuous to the public.

D. Certificates from the department shall be required to
be renewed every five years for a $25 fee. A person shall
pass another written exam as described in Paragraph 2,
Subsection C above before the certificate is renewed.

E. No parish or municipality in Louisiana shall enforce
any ordinance or regulation requiring a food establishment
or any of its employees to complete a food safety training
program or test.
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AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4 and 40:5.5.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:316
(February 2002), amended LR 28:1409 (June 2002), LR 33:848
(May 2007).

§307. Submission of Plans

[formerly paragraph 23:003]

A. Whenever a food establishment or retail food
store/market is constructed, substantially renovated, or a
change of real property or business ownership occurs, or the
occupancy classification changes, plans and specifications
shall be submitted to the state health officer for review and
approval. The plans and specifications must be approved
before construction and renovation begins and shall indicate
the proposed type of operation, anticipated volume and types
of food products to be stored, prepared, packaged and/or
served along with the proposed layout of the facility,
mechanical plans, construction materials and the types and
location and specifications of all fixed and mobile
equipment to be used in the establishment.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:316
(February 2002), amended LR 28:1410 (June 2002).

§309. Preoperational Inspection

[formerly paragraph 23:004]

A. The state health officer may conduct one or more
preoperational inspections to verify that the food
establishment or retail food store/market is constructed and
equipped in accordance with the approved plans and is in
compliance with all provisions of this Title.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:316
(February 2002), amended LR 28:1410 (June 2002).

§311. Hazard Analysis Critical Control
Point (HACCP)

[formerly paragraph 22:02-4]

A. A food establishment or retail food store/market that
packages food using a reduced oxygen packaging method
shall have a Hazard Analysis Critical Control Point
(HACCP) plan and provide the information required in
§4121 of this Part.

B. A HACCP plan shall contain:

1. a catagorization of the types of Potentially
Hazardous Foods that are specified in the menu such as
soups and sauces, salads, and bulk, solid foods such as meat
roasts, or of other foods that are specified by the department;

2. a flow diagram by specific food or category type
identifying Critical Control Points and providing
information on the following:

a. ingredients, materials, and equipment used in the

preparation of that food; and
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b. formulations or recipes that delineate methods
and procedural control measures that address the food safety
concerns involved;

3. a supervisory training plan that addresses the food
safety issues of concern;

4. astatement of standard operating procedures for the
plan under consideration including clearly identifying:

a. each critical control point;
b. the critical limits for each critical control point;

c. the method and frequency for monitoring and
controlling each critical control point by the employee
designated by the person in charge;

d. the method and frequency for the person in
charge to routinely verify that the employee is following
standard operating procedures and monitoring critical
control points;

e. action to be taken by the person in charge if the
critical limits for each critical control point are not met;

f. records to be maintained by the person in charge
to demonstrate that the HAACP plan is properly operated
and managed; and

5. additional scientific data or other information, as
required by the department supporting the determination that
food safety is not compromised by the proposal.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:316
(February 2002), amended LR 28:1410 (June 2002).

Chapter 5. Permits

General
[formerly paragraph 23:125]

§501.

A. No person shall operate a food establishment or retail
food store/market of any type without first having received a
valid permit to operate from the state health officer. Permits
are not transferable. A valid permit shall be posted in a
location of the establishment conspicuous to the public.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:317
(February 2002), amended LR 28:1411 (June 2002).

§503. To Obtain a Permit from the
State Health Officer
[formerly paragraph 23:126-1,
23:126-2, 23:126-3]

A. The owner, president of the corporation, or other such
officer duly delegated by the corporation or partnership shall
make written application for a permit to operate and submit
plans as described in §307 to the state health officer.

B. After plans and specifications have been reviewed
and approved, the owner, president of the corporation, or
other such officer shall request a preoperational inspection
be made as described in §309 to determine compliance with
all provisions of this Title.
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C. A permit to operate shall be issued by the state health
officer to the applicant if an inspection reveals that the
proposed food establishment or retail food store/market and
applicant has complied with all the provisions of this Title.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:317
(February 2002), amended LR 28:1411 (June 2002).

Chapter 7. Employee Health

General
[formerly paragraph 23:031]

§701.

A. All employees shall meet the requirements of Part I,
§117.A, B of this title, Employee Health and Chapter 2, The
Control of Diseases, of the State Sanitary Code. The
employee shall report information to the person in charge
about their health and activities as they relate to infectious
diseases that are transmissible through food. The person in
charge shall be responsible for complying with Part I, §117
of this title, and excluding the employee from the food
establishment to prevent the likelihood of foodborne disease
transmission.

B. All employees shall report to the person in charge any
symptom caused by illness, infection, or other source that is:

1. associated with an acute gastrointestinal illness
such as diarrhea, fever, vomiting, jaundice or sore throat
with fever; or

2. a lesion containing pus such as a boil or infected
wound that is open or draining and is:

a. on the hands or wrist, unless an impermeable
cover such as a finger cot, or stall protects the lesion and a
single-use glove is worn over the impermeable cover;

b. on exposed portions of the arms, unless the lesion
is protected by an impermeable cover; or

c. on other parts of the body, unless the lesion is
covered by a dry, durable, tight-fitting bandage.

C. The person in charge shall restrict employees from
working with exposed food; clean equipment, utensils, and
linens; and unwrapped single-service and single-use articles,
in a food establishment or retail food store/market if the
employee is suffering a symptom specified in Subsection B
of this Section.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:317
(February 2002), amended LR 28:1411 (June 2002).

Chapter 9. Personal Cleanliness and
Hygienic Practices

§901. Handwashing

[formerly paragraph 23:032]

A. Employees shall thoroughly wash their hands and
exposed portions of their arms with soap and warm water
before starting work, before applying gloves, during work as
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often as necessary to keep them clean, and after smoking,
using tobacco, eating, drinking, coughing, sneezing,
handling raw food, using the toilet.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:317
(February 2002), amended LR 28:1411 (June 2002).

§903. Fingernails

[formerly paragraph 22:06-2]

A. Employees shall keep their fingernails clean and
trimmed not to exceed the end of the fingertip. An employee
shall not wear nail polish, long, or artificial fingernails when
working with exposed food unless wearing intact gloves in
good repair.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:317
(February 2002), repromulgated LR 28:1411 (June 2002), amended
LR 28:2531 (December 2002).

§905. Jewelry

[formerly paragraph 22:06-3]

A. Employees may not wear jewelry on their arms and
hands while preparing food. This does not apply to a plain
ring such as a wedding band.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:317
(February 2002), amended LR 28:1411 (June 2002).

§907.  Outer Clothing
[formerly paragraph 22:06-4]

A. Employees shall wear clean outer clothing.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:318
(February 2002), amended LR 28:1411 (June 2002).

§909.

A. Employees may apply hand sanitizers only to hands
that are cleaned as specified in §901 of this Chapter. Hand
sanitizers shall comply with all state and federal regulations
and be used in accordance with label directions.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:318
(February 2002), amended LR 28:1411 (June 2002).

§911.

Hand Sanitizers

Tasting, Eating and Drinking
[formerly paragraph 23:034-1]

A. Employees shall eat and drink only in designated
areas where the contamination of exposed food, equipment,
utensils or other items needing protection cannot result,
except an employee may drink from a closed beverage
container if the container is handled properly to prevent
contamination. An employee may not use a utensil more
than once to taste food that is to be sold or served.
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AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:318
(February 2002), repromulgated LR 28:1412 (June 2002), amended
LR 28:2531 (December 2002).

§913. Using Tobacco

[formerly paragraph 23:034-2]

A. Employees shall not use tobacco in any form while
preparing or serving food. Employees shall use tobacco only
in designated areas such as described in §4105.C of this Part.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:318
(February 2002), amended LR 28:1412 (June 2002).

§915. Hair Restraints

[formerly paragraph 23:033-2]

A. Employees shall wear hair restraints such as hats, hair
coverings or nets, beard restraints, and clothing that covers
body hair, that are designed and worn to effectively keep
their hair from contacting exposed food, equipment, utensils
and other items needing protection. This does not apply to
employees such as counter staff who only serve beverages
and wrapped or packaged food items if they present a
minimal risk of contaminating exposed food, clean
equipment, utensils, and linens, and unwrapped single
service and single use articles.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:318
(February 2002), amended LR 28:1412 (June 2002).

§917. Food Contamination

[formerly paragraph 22:07-4]

A. Employees experiencing  persistent  sneezing,
coughing or a runny nose may not work with exposed food,
equipment, utensils or other items needing protection.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:318
(February 2002), amended LR 28:1412 (June 2002).

§919. Handling

[formerly paragraph 22:07-5]

A. Employees shall handle soiled tableware in a manner
to prevent the contamination of clean tableware by their
hands. Employees may not care for or handle animals
allowed under §4101.B of this Part while preparing or
serving food, except employees may handle or care for fish
in aquariums, or molluscan shellfish, or crustacea in display
tanks or storage when they wash their hands as specified
under §901 of this Part.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:318
(February 2002), amended LR 28:1412 (June 2002).
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Chapter 11. Food Supplies

General
[formerly paragraph 22:08-1]

§1101.

A. All food shall be safe, unadulterated and honestly
presented.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:318
(February 2002), amended LR 28:1412 (June 2002).

§1103. Source
[formerly paragraph 22:08-2]

A. Food shall be obtained from sources that comply with
law. Food prepared in a private home may not be used or
offered for human consumption in any food establishment or
retail food store/market. This Section shall not apply to any
jellies, preserves, jams, honey and honeycomb products
prepared in private homes, when the gross annual sales are
less than $5000.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4 and 40:4.9.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:318
(February 2002), amended LR 28:1412 (June 2002).

§1105. Package
[formerly paragraph 22:08-3]

A. Food packages shall be in a good condition and
protect the integrity of the contents so that the food is not
exposed to adulteration or potential contaminants.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:318
(February 2002), amended LR 28:1412 (June 2002).

§1107. Labeling
[formerly paragraph 22:08-4]

A. Packaged food shall be labeled as specified by law.
All bulk food storage containers shall be properly labeled
according to law.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:318
(February 2002), amended LR 28:1412 (June 2002).

§1109. Raw Shellfish Consumer Information Message
[formerly paragraph 22:08-5.1]

A. All establishments that sell or serve raw oysters must
display signs, menu notices, table tents, or other clearly
visible messages at point of sale with either of the following
wording:

1. "THERE MAY BE A RISK ASSOCIATED WITH
CONSUMING RAW SHELLFISH AS IS THE CASE WITH
OTHER RAW PROTEIN PRODUCTS. IF YOU SUFFER FROM
CHRONIC ILLNESS OF THE LIVER, STOMACH OR BLOOD
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OR HAVE OTHER IMMUNE DISORDERS, YOU SHOULD EAT
THESE PRODUCTS FULLY COOKED"; or

2. "CONSUMING RAW OR UNDERCOOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU
HAVE CERTAIN MEDICAL CONDITIONS."

B. In addition, either of the above messages in
Subsection A of this Section must appear on the principal
display panel or top of containers of pre-packaged raw
oysters. This may be done by printing on the container or by
pressure sensitive labels.

C. In addition, one of the following messages must
appear on the tag of each sack or other container of
unshucked raw oysters:

1. "THERE MAY BE A RISK ASSOCIATED WITH
CONSUMING RAW SHELLFISH AS IS THE CASE WITH
OTHER RAW PROTEIN PRODUCTS. IF YOU SUFFER FROM
CHRONIC ILLNESS OF THE LIVER, STOMACH OR BLOOD
OR HAVE OTHER IMMUNE DISORDERS, YOU SHOULD EAT
THESE PRODUCTS FULLY COOKED";

2. "RETAILERS, INFORM YOUR CUSTOMERS—
Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions"; or

3. equivalent wording as approved by the state
authority (see LAC 51:1X.323.B.6.).

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.A.(1) and R.S. 40:5(2)(3)(5)(7)(15).

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:319
(February 2002), amended LR 28:1412 (June 2002), amended by
the Department of Health and Hospitals, Office of Public Health,
Center for Environmental Health Services, LR 34:445 (March
2008).

§1111. Exemption to Raw Shellfish Consumer
Information Message

[formerly paragraph 22:08-5.2]

A. Food establishments that exclusively serve raw
molluscan shellfish that have been subjected to a process
recognized by the state health officer as being effective in
reducing the bacteria Vibrio vulnificus to non-detectable
levels may apply for an exemption from the mandatory
consumer information notification requirement. Food
establishments interested in obtaining an exemption shall
certify in writing to the state health officer that it shall use
exclusively for raw consumption only molluscan shellfish
that have been subjected to the approved process. Upon
receipt and verification of that communication, the state
health officer may confirm the establishment as being
exempt from the requirement of displaying the consumer
information message. The food establishment's certification
must be sent to the state health officer at the following
address:

Louisiana Office of Public Health
P.O. Box 629
Baton Rouge, LA 70821-0629



Title 51, Part XXIII

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:319
(February 2002), amended LR 28:1413 (June 2002).

§1113. Hermetically Sealed Containers
[formerly paragraph 22:08-6]

A. Food in hermetically sealed containers shall be
obtained from a licensed and/or regulated food processing
plant.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:319
(February 2002), amended LR 28:1413 (June 2002).

§1115. Milk
[formerly paragraph 22:08-7]

A. Fluid, frozen, dry milk and milk products shall be
obtained from sources with Grade A Standards as specified
in law and Part VII and Part VIII of the state sanitary code.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:319
(February 2002), amended LR 28:1413 (June 2002).

§1117. Seafood
[formerly paragraph 22:08-8]

A. Fish, shellfish, edible crustaceans, marine and fresh
water animal food products shall be obtained from sources
according to law and Part IX of the state sanitary code.
Shellstock tags shall be retained by the food establishment or
retail food store/market for 90 days after service or sale to
the consumer.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:319
(February 2002), amended LR 28:1413 (June 2002).

§1119. Eggs
[formerly paragraph 22:08-9]

A. Shell eggs shall be received clean and sound
according to law.

B. Liquid, frozen and dry egg products shall be obtained
pasteurized.

C. Shell eggs which have not been specifically processed
to destroy all live Salmonellae before distribution to the
consumer shall be labeled with the following safe handling
statement on the label of the shell eggs: "SAFE HANDLING
INSTRUCTIONS: To prevent illness from bacteria: keep
eggs refrigerated, cook eggs until yolks are firm and cook
foods containing eggs thoroughly."

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:319
(February 2002), repromulgated LR 28:1413 (June 2002), amended
LR 28:2531 (December 2002).
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§1121. Poultry and Meats

[formerly paragraph 22:08-10]

A. Poultry and meat products shall be obtained from
sources according to law.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:319
(February 2002), amended LR 28:1413 (June 2002).

§1123. Game Animals
[formerly paragraph 22:08-11]

A. Game animals may be received for sale if they are
under a routine inspection program conducted by a
regulatory authority or raised, slaughtered, and processed
under a voluntary inspection program by a regulatory
authority.

B. If retail food markets are requested by an individual
to process wild deer meat, they must process this meat in
accordance with the guidelines established by the
department.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:319
(February 2002), amended LR 28:1413 (June 2002).

Chapter 13. Temperature

§1301. Temperature Control

[formerly paragraph 22:09-1]

A. Except as specified in §1303 of this Chapter, all
refrigerated potentially hazardous foods shall be received at
a temperature of 41°F (5°C) or below.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:320
(February 2002), amended LR 28:1413 (June 2002).

§1303. Exceptions
[formerly paragraph 22:09-2]

A. Shell eggs, milk and molluscan shellstock may be
received at a temperature not to exceed 45°F (7.2°C) as
specified by law.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:320
(February 2002), amended LR 28:1413 (June 2002).

§1305. Cooking/Reheating
[formerly paragraph 22:09-3]

A. Foods shall be cooked to heat all parts of the food to a
temperature and for a time that are at least:

1. 165°F (74°C) or above for 15 seconds for wild
game, poultry, stuffed fish, stuffed meat, stuffed pasta,
stuffed poultry, stuffed ratites or stuffing containing fish,
meat or poultry;
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2. 155°F (68°C) or above for 15 seconds for
comminuted fish, comminuted meats, injected meats, ratites
or raw pooled eggs;

3. 165°F (74°C) or above when foods are cooked or
reheated in microwave ovens and the food shall be rotated
and stirred throughout to compensate for uneven distribution
of heat;

4. 145°F (63°C) or above for 15 seconds for pork and
all other foods;

5. 165°F (74°C) or above for 15 seconds in all parts of
the food when reheating all potentially hazardous food that
is cooked, cooled, and reheated for hot holding or serving;

6. 130°F (54°C) minimum internal temperature for
beef roasts or to a temperature and time that will cook all
parts of the roast as required by the following:

a. in an oven that is preheated to the temperature
specified for the roast's weight in the following chart and
that is held at that temperature:

Oven Type Oven Temperature Based on Roast Weight
Less than 4.5 kg (10 1bs) 4.5 kg (10 lbs) or more
Still Dry 350°F (177°C) or more 250°F (121°C) or more
Convection 325°F (163°C) or more 250°F (121°C) or more
High Humidity' 250°F (121°C) or more 250°F (121°C) or more

! Relative humidity greater than 90 percent for at least 1 hour as measured
in the cooking chamber or exit of the oven; or in a moisture-impermeable
bag that provides 100 percent humidity.

and;

b. as specified in the following chart, to heat all
parts of the food to a temperature and for the holding time
that corresponds to that temperature;

Temperature Time' in Temperature Time' in
°F (°C) Minutes °F (°C) Seconds
130 (54.4) 112 147 (63.9) 134
131 (55.0) 89 149 (65.0) 85
133 (56.1) 56 151 (66.1) 54
135 (57.2) 36 153 (67.2) 34
136 (57.8) 28 155 (68.3) 22
138 (58.9) 18 157 (69.4) 14
140 (60.0) 12 158 (70.0) 0
142 (61.1) 8
144 (62.2) 5
145 (62.8) 4

' Holding time may include post-oven heat rise.

7. 140°F (60°C) or above for 15 seconds for raw
vegetables and fruit.

B. Exceptions:

1. raw or undercooked whole muscle, intact beef steak
to be served or offered for sale in a ready to eat form shall be
cooked to 145°F (63°C) or above surface temperature on
both the top and bottom and until a cooked color change is
achieved on all external surfaces; and

2. all food shall be served in accordance with this
Section unless otherwise ordered by the consumer for
immediate service, such as but not limited to raw, marinated
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fish, raw molluscan shellfish, steak tartare, or partially or
lightly cooked food, if the food establishment serves a
population that is not a highly susceptible population.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:320
(February 2002), repromulgated LR 28:1414 (June 2002), amended
LR 28:2531 (December 2002).

§1307. Hot Holding Temperatures

[formerly paragraph 22:09-4]

A. Food stored for hot holding and service shall be held
at a temperature of 135°F (57°C) or higher with the
exception of roast beef. If roast beef is cooked in accordance
with §1305.A.6 of this Chapter the minimum hot holding
temperature shall be 130°F (54°C).

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:320
(February 2002), amended LR 28:1414 (June 2002), LR 849 (May
2007).

§1309. Cold Holding Temperatures
[formerly paragraph 22:09-5]
A. Food stored for cold holding and service shall be held
at a temperature of 41°F (5°C) or below.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:320
(February 2002), amended LR 28:1414 (June 2002).

§1311. Cooling

[formerly paragraph 22:09-6]

A. Cooling of food shall be accomplished by using one
or more of the following methods:

1. placing the food in shallow pans;
2. separating the food into smaller or thinner portions;
3. using rapid cooling equipment;

4. stirring the food in a container placed in an ice
water bath;

5. using containers that facilitate heat transfer;
6. adding ice as an ingredient;
7. other approved effective methods.
B. Cooked potentially hazardous food shall be cooled:

1. to 70°F (21°C) from 135°F (57°C) within two hours
of cooking or hot holding; and

2. to 41°F (5°C) from 70°F (21°C) within four hours
or less.

C. Potentially hazardous food, if prepared from
ingredients at ambient temperature, shall be cooled to 41°F
(5°C) within four hours following preparation.
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AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:320
(February 2002), amended LR 28:1414 (June 2002), LR 33:849
(May 2007).

§1313. Frozen Food
[formerly paragraph 22:09-7]

A. Stored frozen food should be stored at a temperature
of 0°F (-17.8°C) or below and shall be maintained frozen.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:321
(February 2002), amended LR 28:1415 (June 2002).

§1315. Thawing
[formerly paragraph 22:09-8]

A. Potentially hazardous food shall be thawed by one of
the following methods:

1. under refrigeration that maintains the food

temperature at 41°F (5°C) or below;

2. completely submerged under potable running water
at a temperature of 70°F (21°C) or below with sufficient
velocity to agitate and float off loose particles in an
overflow, and for a period of time that does not allow
thawed portions of a raw animal food requiring cooking to
be above 41°F (5°C) for more than four hours including:

a. the time the food is exposed to the running water
and the time needed;

b. for preparation for cooking; or

c. the time it takes under refrigeration to lower the
food temperature to 41°F (5°C);

3. as part of the conventional cooking process;

4. thawed in a microwave oven and immediately
transferred to conventional cooking equipment and cooked
as specified in §1305, with no interruption of the process.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:321
(February 2002), repromulgated LR 28:1415 (June 2002), amended
LR 28:2532 (December 2002).

§1317. Time as a Public Health Control
[formerly paragraph 22:09-9]

A. Time only, rather than time in conjunction with
temperature, may be used as a public health control for a
working supply of potentially hazardous food before
cooking, or for ready-to-eat potentially hazardous food
before cooking, or for ready-to-eat potentially hazardous
food that is displayed or held for service for immediate
consumption if’

1. the food is marked or otherwise identified with the
time within which it shall be cooked, served or discarded;
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2. the food is served or discarded within four hours
from the point in time when the food is removed from
temperature control;

3. food in unmarked containers or packages, or for
which the time expires, is discarded; and

4. written procedures are maintained in the food
establishment or retail food store/market and are available to
the department upon request.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:321
(February 2002), amended LR 28:1415 (June 2002).

§1319. Parasite Destruction by Freezing

A. Except as specified in Subsection B of this Section,
before service or sale in ready-to-eat form, raw, raw-
marinated, partially cooked, or marinated-partially cooked
fish other than molluscan shellfish shall be frozen
throughout to a temperature of:

1. 4°F (-20°C) or below for 168 hours (seven days) in
a freezer; or

2. 31°F (-35°C) or below for 15 hours in a blast
freezer.

B. 1If the fish are tuna of the species Thunnus alalunga,
Thunnus albacares (Yellowfin tuna), Thunnus atlanticus,
Thunnus maccoyii (Bluefin tuna, Southern), Thunnus obesus
(Bigeye tuna), or Thunnus thynnus (Bluefin tuna, Northern),
the fish may be served or sold in a raw, raw-marinated, or
partially cooked ready-to-eat form without freezing as
specified under Subsection A of this Section.

C. Except as specified in Subsection B of this Section, if
raw, raw-marinated, partially cooked, or marinated-partially
cooked fish are served or sold in ready-to-eat form, the
person in charge shall record the freezing temperature and
time to which the fish are subjected and shall retain the
records at the food establishment or retail food store/market
for 90 calendar days beyond the time of service or sale of the
fish.

D. If the fish are frozen by a supplier, a written
agreement or statement from the supplier stipulating that the
fish supplied are frozen to a temperature and for a time
specified under §1319 may substitute for the records
specified under Subsection C of this Section.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:321
(February 2002), amended LR 28:1415 (June 2002).

§1321. Temperature Measuring Devices
(Thermometers)
[formerly paragraph 22:09-10]

A. Temperature measuring devices shall be provided and
used to measure:

Louisiana Administrative Code May 2010



PUBLIC HEALTH—SANITARY CODE

1. food temperatures of potentially hazardous food on
a device scaled in Fahrenheit (F) accurate to a plus or minus
2°F or Celsius (C) accurate to a plus or minus 1°C and
should be able to measure the internal temperature of food
products that are less than 1/2 inch thick;

2. the ambient air temperature of all equipment or a
simulated product temperature in all equipment used to hold
potentially hazardous food on a device scaled in Fahrenheit
accurate to a plus or minus 3°F or Celsius accurate to a plus
or minus 1.5°C.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:321
(February 2002), repromulgated LR 28:1415 (June 2002), amended
LR 28:2532 (December 2002).

Chapter 15. Food Storage

§1501. Protected
[formerly paragraph 22:10-1]

A. Food shall be protected from contamination by
storing the food:

1. in a clean, covered container except during periods
of preparation or service;

2. inaclean, dry location;

3. where it is not exposed to splash, dust, or other
contamination;

4. atleast 6 inches (15 cm) above the floor except:

i.  metal pressurized beverage containers and
cased food packages in cans, glass or other waterproof
containers need not be elevated when the food container is
not exposed to floor moisture;

ii.  containerized food may be stored on dollies,
racks or pallets, provided such equipment is readily
movable;

5. so that it is arranged so that cross contamination of
raw animal foods of one type with another, or ready to eat
foods is prevented.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:322
(February 2002), repromulgated LR 28:1415 (June 2002), amended
LR 28:2532 (December 2002).

§1503. Storage
[formerly paragraph 22:10-2]

A. Food may not be stored:
1. inlocker rooms;
2. intoilet rooms;
3. in dressing rooms;
4. in garbage rooms;
5

in mechanical rooms;
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6. under sewer pipes that are not adequately shielded
to intercept potential drips;

7. under water pipes that are not adequately shielded
to intercept potential drips;

8. under open stairwells;

9. in vehicles used to transfer or hold any type of
waste; or

10. under other sources of contamination.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:322
(February 2002), repromulgated LR 28:1416 (June 2002), amended
LR 28:2532 (December 2002).

§1505. Packaged Food
[formerly paragraph 22:10-3]

A. Packaged food may not be stored in direct contact
with ice or water if the food is subject to the entry of water
through the packaging, wrapping, or container because of its
positioning in the ice or water. Unpackaged food may only
be stored in direct contact with drained ice, except:

1.  whole, raw fruits or vegetables; cut, raw vegetables
such as celery or carrot sticks or cut potatoes; and tofu may
be immersed in ice or water;

2. raw chicken and raw fish that are received
immersed in ice in shipping containers may remain in that
condition while in storage awaiting preparation, display,
service or sale.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:322
(February 2002), amended LR 28:1416 (June 2002).

§1507. Date Marking

A. Ready-to-eat, potentially hazardous foods prepared on
premise and held under refrigeration for more than 24 hours
shall be clearly marked at the time of preparation to indicate
the date by which the food shall be consumed, which is,
including the day of preparation, seven calendar days.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:322
(February 2002), amended LR 28:1416 (June 2002).

Chapter 17. Food Preparation

§1701. General

[formerly paragraph 22:11-1]

A. During preparation, unpackaged food shall be
protected from environmental sources of contamination.
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.
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AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:322
(February 2002), amended LR 28:1416 (June 2002).

§1703. Hand Contact
[formerly paragraph 23:012]

A. Food shall be prepared with the least possible manual
contact, with suitable utensils, and on surfaces that have
been cleaned, rinsed, and sanitized prior to use to prevent
cross-contamination.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:322
(February 2002), amended LR 28:1416 (June 2002).

§1705. Cross Contamination
[formerly paragraph 22:11-3]

A. Cross contamination shall be prevented by separating:

1. raw animal foods from ready to eat foods, including
but not limited to, placing, storing, or displaying ready to eat
food above raw animal food;

2. raw unprepared vegetables from ready to eat
potentially hazardous foods; or

3. certain raw animal foods from each other because
of different cooking temperatures except when combining as
ingredients.

B. Cross contamination shall be prevented by properly
washing, rinsing and sanitizing cutting boards, food
preparation surfaces and other food contact surfaces
following contact with raw animal foods or raw vegetables
and before contact with ready to eat food.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:322
(February 2002), amended LR 28:1416 (June 2002).

§1707. Reconstituted Dry Milk and

Dry Milk Products
[formerly paragraph 23:015]

A. Reconstituted dry milk and dry milk products meeting
the requirement of Part VII of the state sanitary code may
only be used in instant desserts and whipped products, or for
cooking and baking purposes.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:322
(February 2002), amended LR 28:1416 (June 2002).

§1709. Molluscan Shellfish
[formerly paragraph 22:11-2]

A. Raw shellfish shall be handled in accordance with
Part IX of the state sanitary code, except a HACCP plan is
not required and raw shellfish may not be prepackaged by
food establishments and retail food stores/markets.
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AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:323
(February 2002), amended LR 28:1416 (June 2002).

Chapter 19. Food Display and Service
§1901. General [formerly paragraph 22:12-1]

A. Food on display shall be protected from
contamination by the use of packaging, counter service line
or food/sneeze guards, display cases, or other effective
means except for nuts in the shell and whole, raw fruits and
vegetables that are intended for hulling, peeling or washing
by the consumer before consumption.

B. Proper utensils shall be used for preparation, service
and dispensing of food. These utensils shall be stored in
accordance with §2519 of this Part.

C. Self service consumers shall not be allowed to use
soiled tableware, including single service articles, to obtain
additional food from the display and serving equipment.
Tableware, including single service articles, shall be made
available at the serving display. A sign shall be posted at the
serving display prohibiting the reuse of soiled tableware.

D. Food establishments which have a self-service buffet
shall provide a sign posted at the location of the self-service
buffet which encourages individuals to wash their hands
prior to serving themselves. This requirement shall not be
applicable to those types of food establishments which are
not included in the definition of food establishment as per
§§101.A and 305.A.1 of this Part.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:323
(February 2002), amended LR 28:1417 (June 2002), LR 33:849
(May 2007).

§1903. Bulk Foods
[formerly paragraph 22:12-2]

A. Bulk foods shall be handled and dispensed in a
manner described in §1901 of this Part.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:323
(February 2002), amended LR 28:1417 (June 2002).

§1905. Condiments
[formerly paragraph 22:12-3]

A. Condiments shall be protected from contamination by
being kept in dispensers that are designed to provide
protection, protected food displays provided with the proper
utensils, original containers designed for dispensing, or
individual packages or portions.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:323
(February 2002), amended LR 28:1417 (June 2002).
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§1907. Ice
[formerly paragraph 22:12-4]

A. Ice for consumer use shall be dispensed only by
employees with scoops, tongs, or other ice-self-dispensing
utensils or through automatic service ice-dispensing
equipment. Ice-dispensing utensils shall be stored in
accordance with §2519 of this Part.

B. Ice used as a medium for cooling food such as melons
or fish, packaged foods such as canned beverages, or cooling
coils and tubes of equipment, shall not be used as food.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:323
(February 2002), amended LR 28:1417 (June 2002).

§1909. Reservice
[formerly paragraph 22:12-5]

A. Once served to a consumer, portions of left-over food
shall not be reserved, except:

1. food that is not potentially hazardous, such as
crackers and condiments, in an unopened original package
and maintained in sound condition may be reserved or
resold;

2. food that is dispensed so that it is protected from
contamination and the container is closed between uses, such
as a narrow-neck bottle containing catsup, steak sauce, or
wine.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:323
(February 2002), amended LR 28:1417 (June 2002).

§1911. Special Requirements for Highly Susceptible

Populations

A. In a food establishment that serves a highly
susceptible population:

1. prepackaged juice or a prepackaged beverage
containing juice must be pasteurized;

2. pasteurized shell eggs or pasteurized liquid, frozen,
or dry eggs shall be substituted for raw shell eggs in the
preparation of:

a. foods such as Caesar salad, hollandaise or
Bearnaise sauce, mayonnaise, egg nog, ice cream, and egg-
fortified beverages; and

b. recipes in which more than one egg is broken and
the eggs are combined except:

i.  when combined immediately before cooking
for one consumer's serving at a single meal, cooked to 145°F
for 15 seconds and served immediately, such as an omelet,
souffle, or scrambled eggs;

ii.  when combined as an ingredient immediately
before baking and the eggs are thoroughly cooked to a
ready-to-eat form, such as a cake, muffin, or bread;
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3. the following foods may not be served or offered
for sale in a ready to eat form:

a. raw animal foods such as raw fish, raw-marinated
fish, raw molluscan shellfish, and steak tartare;

b. a partially cooked animal food such as lightly
cooked fish, rare meat, soft cooked eggs that are made from
raw shell eggs, and meringue; and

c. raw seed sprouts.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:323
(February 2002), amended LR 28:1417 (June 2002), LR 33:849
(May 2007).

Chapter 21. Equipment and Utensils

§2101. General

[formerly paragraph 22:13]

A. All equipment and utensils shall be of construction
approved by the state health officer and shall be maintained
in good repair.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:324
(February 2002), repromulgated LR 28:1417 (June 2002), amended
LR 28:2532 (December 2002).

§2103. Multi-Use
[formerly paragraph 22:13-1]

A. Materials that are used in the construction of utensils
and food contact surfaces of equipment shall not allow the
migration of deleterious substances or impart colors, odors,
or tastes to food and under normal use conditions shall be:

1. safe;
2. durable, corrosion-resistant, and non absorbent;

3. sufficient in weight and thickness to withstand
repeated warewashing;

4. finished to have a smooth, easily cleanable surface;
and

5. resistant to pitting, chipping, grazing, scratching,
scoring, distortion, and decomposition.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:324
(February 2002), amended LR 28:1417 (June 2002).

§2105. Copper
[formerly paragraph 22:13-2]

A. Copper and copper alloys such as brass shall not be
used in contact with a food that has a pH below 6.0, such as
vinegar, fruit juice, or wine.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:324
(February 2002), amended LR 28:1418 (June 2002).
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§2107. Galvanized Metal

[formerly paragraph 22:13-3]

A. Galvanized metal shall not be used for utensils or
food-contact surfaces or equipment that are used for acidic
food.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:324
(February 2002), amended LR 28:1418 (June 2002).

§2109. Lead
[formerly paragraph 22:13-4]:

A. Lead in Ceramic, China, and Crystal Utensils—Use
Limitation
1. Ceramic, china, crystal utensils, and decorative
utensils such as hand painted ceramic or china that are used
in contact with food shall be lead-free or contain levels of
lead not exceeding the limits of the following utensil
categories.

Utensil o Maximum
Category Lead mg/L
Hot Beverage Mugs Coffee Mugs 0.5
Large Hollowware Bowls 1.1L 1
(1.16 qt)
Small Hollowware Bowls < 1.1L 2.0
(1.16 qt)
Flat Utensils Plates, Saucers 3.0

B. Lead in Pewter Alloys—Use Limitation

1. Pewter alloys containing lead in excess of
0.05 percent shall not be used as a "food-contact surface."

C. Lead in Solder and Flux—Use Limitation

1. Solder and flux containing lead in excess of
0.2 percent shall not be used as a food-contact surface.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:324
(February 2002), amended LR 28:1418 (June 2002).

§2111. Wood
[formerly paragraph 22:13-5]

A. Wood and wood wicker shall not be used as a food-
contact surface except as follows.

1. Hard maple or an equivalently hard, close-grained
wood may be used for:

a. cutting boards, cutting blocks, baker's tables; and
utensils, such as rolling pins, doughnut dowels, salad bowls,
and chopsticks; and

b. wooden paddles used in confectionery operations
for pressure scraping kettles when manually preparing
confections at a temperature of 230°F (110°C) or above.

2.  Whole, uncut, raw fruits and vegetables, and nuts in
the shell may be kept in the wood shipping containers in
which they were received, until the fruits, vegetables, or nuts
are used.
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3. If the nature of the food requires removal of rinds,
peels, husks, or shells before consumption, the whole, uncut,
raw food may be kept in untreated wood containers or
approved treated wood containers complying with the Code
of Federal Regulations (CFR).

4. "Cedar-Plank" or "Shingles" may be used as a
single-service article if:

a. the food establishment has certified that the
"cedar-plank" has not been chemically treated and is in its
natural state;

b. the side of the "plank" which will come in
contact with the fish must be planed and sanded to a smooth
finish.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:324
(February 2002), amended LR 28:1418 (June 2002).

§2113. Non-Food Contact Surfaces
[formerly paragraph 22:14]

A. Surfaces of equipment that are exposed to splash,
spillage, or other food soiling or that require frequent
cleaning shall be constructed of a corrosion-resistant,
non-absorbent, and smooth material.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:324
(February 2002), amended LR 28:1418 (June 2002).

§2115. Single-Service and Single-Use Articles
[formerly paragraph 22:15]

A. Single-service and single-use articles shall not be
reused.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:325
(February 2002), amended LR 28:1418 (June 2002).

§2117. Gloves, Use Limitations
[formerly paragraph 22:16]

A. If used, single use gloves shall be used for only one
task such as working with ready-to-eat food or with raw
animal food, used for no other purpose, and discarded when
damaged or soiled, or when interruptions occur in the
operation.

B. Except as specified in Subsection C of this Section,
slash-resistant gloves that are used to protect the hands
during operations requiring cutting shall be used in direct
contact only with food that is subsequently cooked as
specified under §1305 of this Part such as frozen food or a
primal cut of meat.

C. Slash-resistant gloves may be used with ready-to-eat
food that will not be subsequently cooked if the slash-
resistant gloves have a smooth, durable, and nonabsorbent
outer surface; or if the slash-resistant gloves are covered
with a smooth, durable, nonabsorbent glove or a single-use
glove.
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D. Cloth gloves may not be used in direct contact with
food unless the food is subsequently cooked as required
under §1305 of this Part such as frozen food or a primal cut
of meat.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:325
(February 2002), amended LR 28:1418 (June 2002).

§2119. Food Temperature Measuring Devices
[formerly paragraph 22:17]

A. Food temperature measuring devices may not have
sensors or stems constructed of glass, except that
thermometers with glass sensors or stems that are encased in
a shatterproof coating such as candy thermometers may be
used.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:325
(February 2002), amended LR 28:1419 (June 2002).

Chapter 23. Requirements for
Equipment

§2301. General

[formerly paragraph 22:18-1]

A. Equipment used for cooling, heating and holding cold
and hot foods, shall be sufficient in number and capacity to
provide food temperatures as specified in this Part.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:325
(February 2002), amended LR 28:1419 (June 2002).

§2303. Manual Warewashing, Sink Compartment

Requirements
[formerly paragraph 22:18-2]

A. A sink with at least three compartments shall be
provided for manual washing, rinsing and sanitizing
equipment and utensils, except:

1. where an approved alternative process is used as
specified in Subsection C of this Section; or

2. where there are no utensils or equipment to wash,
rinse and sanitize as in a facility with only prepackaged
foods.

B. Sink compartments shall be large enough to
accommodate immersion of the largest equipment and
utensils.

C. When equipment or utensils are too large for the
warewashing sink or warewashing machine, the following
alternative process may include:

1. high-pressure detergent sprayers;
2. low or line-pressure spray detergent foamers;
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3. other task specific cleansing equipment, such as
CIP;

4. brushes or other implements.

D. Drainboards, utensil racks, or tables large enough to
accommodate all soiled and cleaned items that may
accumulate during hours of operation shall be provided for
necessary utensil holding before cleaning and after
sanitizing. Drainboards for sinks and machines shall be self-
draining.

E. A warewashing sink may not be wused for
handwashing or dumping mop water. Sinks may be used to
wash wiping cloths, wash produce and other foods or thaw
foods if the sinks are properly washed and sanitized before
this use.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:325
(February 2002), amended LR 28:1419 (June 2002).

§2305. Warewashing Machines
[formerly paragraph 22:18-3]

A. When provided, a warewashing machine shall have an
easily accessible and readable data plate affixed to the
machine by the manufacturer that indicates the machine's
design and operating specifications including the:

1. temperatures required for washing, rinsing and
sanitizing;
2. pressure required for the fresh water sanitizing rinse

unless the machine is designed to use only a pumped
sanitizing rinse; and

3. conveyor speed for conveyor machines or cycle
time for stationary rack machines.

B. Warewashing machine wash and rinse tanks shall be
equipped with baffles, curtains, or other means to minimize
internal cross contamination of the solutions in wash and
rinse tanks.

C. Warewashing machines shall be equipped with a
temperature measuring device that indicates the temperature
of the water:

1. in each wash and rinse tank; and

2. as the water enters the hot water sanitizing final
rinse manifold or in the chemical sanitizing solution tank.

D. Warewashing machines that provide a fresh hot water
sanitizing rinse shall be equipped with a pressure gauge or
similar device such as a transducer that measures and
displays the water pressure in the supply line immediately
before entering the warewashing machine.

E. Warewashing machines shall be operated in
accordance with the machine's data plate and other
manufacturer's specifications.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:325
(February 2002), amended LR 28:1419 (June 2002).



Title 51, Part XXIII

Chapter 25. Cleaning of Equipment
and Utensils

§2501. General

[formerly paragraph 22:19-1]

A. Equipment food-contact surfaces and utensils shall be
clean to sight and touch.

B. The food-contact surfaces of cooking equipment and
pans shall be kept free of encrusted grease deposits and other
accumulations.

C. Nonfood-contact surfaces of equipment shall be kept
free of an accumulation of dust, dirt, food residue, and other
debris.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:326
(February 2002), amended LR 28:1419 (June 2002).

§2503. Frequency of Cleaning
[formerly paragraph 22:19-2]

A. Equipment food contact surfaces and utensils shall be
cleaned:

1. before each use with a different type of raw animal
food such as beef, seafood, lamb, pork, or poultry, except
when the food contact surface or utensil is in contact with a
succession of different raw animal foods each requiring a
higher cooking temperature, as specified in §1305, than the
previous food, such as raw fish followed by raw poultry on
the same cutting board;

2. each time there is a change from working with raw
foods to working with ready to eat foods;

3. between uses with raw fruits or vegetables and with
potentially hazardous food;

4. before using or storing a temperature measuring
device;

5. at any time during
contamination may have occurred.

the operation when

B. Equipment food-contact surfaces and utensils used
with potentially hazardous food shall be cleaned throughout
the day at least every four hours.

C. Nonfood-contact surfaces of equipment shall be
cleaned at a frequency necessary to preclude accumulation
of soil residues.

D. Warewashing equipment, including machines and the
compartments of sinks, basins or other receptacles used for
washing and rinsing equipment, utensils, or raw foods, or
laundering wiping cloths; and drainboards or other
equipment used to substitute for drainboards, shall be
cleaned:

1. before use;

2. throughout the day at a frequency necessary to
prevent recontamination of equipment and utensils and to
ensure that the equipment performs its intended function;
and

3. ifused, at least every 24 hours.
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AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:326
(February 2002), repromulgated LR 28:1420 (June 2002), amended
LR 28:2532 (December 2002).

§2505. Cleaning Agents
[formerly paragraph 22:19-3]

A. The wash compartment of a sink, mechanical
warewasher, or other alternative process as specified in
§2303.C of this Part, when used for warewashing, shall
contain a wash solution of soap, detergent, acid cleaner,
alkaline cleanser, degreaser, abrasive cleaner, or other
cleaning agent according to the cleaning agent
manufacturer's label instruction.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:326
(February 2002), amended LR 28:1420 (June 2002).

§2507. Temperature of Wash Solution
[formerly paragraph 22:19-4]

A. The temperature of the wash solution in manual
warewashing equipment shall be maintained at not less than
110°F (43°C) unless a different temperature is specified on
the cleaning agent manufacturer's label instruction.

B. The temperature of the wash solution in spray type
warewashers that use hot water to sanitize may not be less
than:

1. for a single tank, stationary rack, single temperature
machine, 165°F (74°C);

2. for a single tank, conveyor, dual temperature
machine, 160°F (71°C);

3. for a single tank, stationary rack, dual temperature
machine, 150°F (66°C);

4. for a multitank,
machine, 150°F (66°C).

C. The temperature of the wash solution in spray type
warewashers that use chemicals to sanitize may not be less
that 120°F (49°C).

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:326
(February 2002), amended LR 28:1420 (June 2002).

§2509. Methods of Cleaning
[formerly paragraph 22:19-5]

conveyor, multitemperature

A. Precleaning

1. Food debris on equipment and utensils shall be
scrapped over a waste disposal unit, scupper, or garbage
receptacle or shall be removed in a warewashing machine
with a prewash cycle.

2. If necessary for effective cleaning, utensils and
equipment shall be pre-flushed, pre-soaked, or scrubbed with
abrasives.
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B. Loading. Soiled items to be cleaned in a warewashing
machine shall be loaded into racks, trays, or baskets or onto
conveyors in a position that:

1. exposes the items to the unobstructed spray from all
cycles and;

2. allows the items to drain.
C. Wet Cleaning

1. Equipment food-contact surfaces and utensils shall
be effectively washed to remove or completely loosen soils
by using the manual or mechanical means necessary such as
the application of detergents containing wetting agents and
emulsifiers; acid, alkaline, or abrasive cleaners; hot water;
brushes; scouring pads; high-pressure sprays; or ultrasonic
devices.

2. The washing procedures selected shall be based on
the type and purpose of equipment or utensil, and on the
type of soil to be removed.

3. Equipment shall be disassembled as necessary to
allow access of the detergent solution to all parts.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:326
(February 2002), amended LR 28:1420 (June 2002).

§2511. Rinsing Procedures

[formerly paragraph 22:19-6]

A. Washed utensils and equipment shall be rinsed so that
abrasives are removed and cleaning chemicals are removed
or diluted through the use of water or other solutions. A
distinct, separate water rinse after washing and before
sanitizing shall be used with:

1. athree compartment sink;

2. an alternative manual warewashing equipment
equivalent to a three compartment sink as specified in
§2303.C of this Part;

3. a three-step washing, rinsing and sanitizing
procedure in a warewashing system for CIP equipment.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:327
(February 2002), amended LR 28:1420 (June 2002).

§2513. Sanitization
[formerly paragraph 22:19-7]

A. After the food-contact surfaces of all equipment and
utensils are washed and rinsed, they shall be sanitized before
use. Clean food-contact surfaces of all equipment and
utensils shall be sanitized in:

1. hot water:

a. if immersion in hot water is used in manual
operation, the temperature of the water shall be maintained
at 171°F (77°C) or above;
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b. in a mechanical operation, the temperature of the
hot water rinse as it enters the manifold may not be more
than 194°F (90°C) or less than:

i. for a single tank, stationary rack, single
temperature machine, 165°F (74°C); or

ii.  for all other machines, 180°F (82°C). This
should achieve a utensil surface temperature of 160°F
(71°C) as measured by an irreversible registering
temperature indicator;

c. in a mechanical operation using a hot water rinse,
the flow pressure may not be less than 15 pounds per square
inch or more than 25 pounds per square inch as measured in
the water line immediately upstream from the fresh hot
water sanitizing rinse control valve;

2. chemicals:

a. only a chemical sanitizer listed in 21 CFR
178.1010, Sanitizing Solutions, shall be used in a sanitizing
solution for manual or mechanical operation at the specified
exposure times. These sanitizing solutions shall be used in
accordance with the EPA approved manufacturers label use
instructions, and shall be used as follows:

i. a chlorine solution shall have a minimum
temperature based on the concentration and pH of the
solution as listed in the following chart:

Minimum Minimum Minimum
Concentration Temperature Temperature
MG/L or ppm >pH 8 - pH 10 pH 8 or less
25 ppm 120°F (49°C) 120°F (49°C)
50 ppm 100°F (38°C) 75°F (24°C)
100 ppm 55°F (13°C) 55°F (13°C)

ii.  aniodine solution shall have a:
(a). minimum temperature of 75°F (24°C);

(b). pH of 5.0 or less, unless the manufacturer's
use directions included in the labeling specify a higher pH
limit of effectiveness; and

(c). concentration between
25 mg/L(ppm);

12.5 mg/L and

iii.  a quarternary ammonium compound solution
shall:

(a). have a minimum temperature of 75°F
(24°C);
(b). have a concentration of 200 mg/L (ppm) or

as indicated by the manufacturer's use directions included in
labeling; and

(c). be used only in water with 500 mg/L (ppm)
hardness or less;

iv.  other solutions of the chemicals specified in
Clauses 1, ii, and iii of this Subparagraph may be used if
demonstrated to the department to achieve sanitization and
approved by the department; or

v.  other chemical sanitizers may be used if they
are applied in accordance with the manufacturer's use
directions included in the labeling;
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b. chemical, manual or mechanical operations,
including the applications of sanitizing chemicals by
immersion, manual swabbing, brushing, or pressure spraying
methods, using a solution as specified in §2513.A.2.a of this
Section shall be used to provide the following:

i.  an exposure time of at least 10 seconds for a
chlorine solution;

ii. an exposure time of at least 30 seconds for
other chemical sanitizer solutions; or

iii.  an exposure time used in relationship with a
combination of temperature, concentration, and pH that,
when evaluated for efficacy, yields sanitization as defined in
this Part;

c. atest kit or other device that accurately measures
the concentration in mg/L or parts per million (ppm) of
sanitizing solution shall be provided.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:327
(February 2002), amended LR 28:1421 (June 2002).

§2515. Air Drying
[formerly paragraph 22:19-8]

A. Except as specified in Subsection C of this Section,
after cleaning and sanitizing, equipment and utensils may
not be cloth-dried.

B. Equipment and utensils shall be air-dried or used after
adequate draining as specified in Paragraph (a) of 21 CFR
178.1010 Sanitizing Solutions, before contact with food.

C. Utensils that have been air-dried may be polished
with cloths that are maintained clean and dry.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:327
(February 2002), amended LR 28:1421 (June 2002).

§2517. Storage of Clean Equipment and Utensils
[formerly paragraph 22:19-9]

A. Except as specified in Subsection D of this Section,
cleaned equipment, utensils and single-service and single
use articles shall be stored:

1. inaclean dry location;

2. where they are not exposed to splash, dust, or
contamination; and

3. atleast 6 inches (15 cm) above the floor.

B. Clean equipment and utensils shall be stored as
specified under Subsection A of this Section and shall be
stored:

1. in a self-draining position that permits air drying;
and

2. covered or inverted.
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C. Single-service and single-use articles shall be stored
as specified under Subsection A of this Section and shall be
kept in the original protective package or stored by using
other means that afford protection from contamination until
used.

D. Items that are kept in closed packages may be stored
less than 6 inches (15 cm) above the floor on dollies, pallets,
racks, or skids provided that the storage equipment is
designed so that it may be moved by hand or by
conveniently available equipment such as hand trucks and
forklifts.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:328
(February 2002), amended LR 28:1421 (June 2002).

§2519. In-Use and Between-Use Utensil Storage
[formerly paragraph 22:19-10]

A. During pauses in food preparation or dispensing, food
preparation dispensing utensils shall be stored:

1. in the food:

a. with their handles above the top of the food and
the container;

b. with their handles above the top of the food
within containers or equipment that can be closed, if such
food is not potentially hazardous, such as bins of sugar,
flour, or cinnamon,;

2. on a clean portion of the food preparation table or
cooking equipment only if the in-use utensil and the food-
contact surface of the food preparation table or cooking
equipment are cleaned and sanitized at a frequency specified
under §2503 of this Part;

3. in running water of sufficient velocity to flush
particulate matter to the drain, if used with moist food such
as ice cream or mashed potatoes; or

4. in a clean, protected location if the utensils, such as
ice scoops, are used only with a food that is not potentially
hazardous;

5. in a container of water if the water is maintained at
a temperature of at least 140°F (60°C) and the container is
cleaned at least once every 24 hours or at a frequency
necessary to preclude accumulation of soil residues.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:328
(February 2002), amended LR 28:1422 (June 2002).

Chapter 27. Water Supply

General
[formerly paragraph 22:20-1]

§2701.

A. Sufficient quantities of potable water for the needs of
the food establishment or retail food store/market shall be
provided in accordance with Part XII of the state sanitary
code.
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AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:328
(February 2002), amended LR 28:1422 (June 2002).

§2703. Pressure
[formerly paragraph 22:20-2]

A. Water under pressure shall be provided to all fixtures,
equipment, and nonfood equipment that are required to use
water.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:328
(February 2002), amended LR 28:1422 (June 2002).

§2705. Hot Water
[formerly paragraph 22:20-3]

A. Hot water shall be provided to all fixtures, equipment
and nonfood equipment as required and the generation and
distribution system shall be sufficient to meet the peak hot
water demands throughout the food establishment or retail
food store/market.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:328
(February 2002), amended LR 28:1422 (June 2002).

§2707. Steam
[formerly paragraph 22:20-4]

A. Steam used in contact with food or food contact
surfaces shall be free of deleterious materials or additives.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:328
(February 2002), amended LR 28:1422 (June 2002).

§2709. Bottled Water
[formerly paragraph 22:20-5]

A. Bottled and packaged potable water shall be obtained
from a source that complies with Part VI of the State
Sanitary Code and the Food, Drug and Cosmetic Law and
Regulations. Bottled and packaged potable water, if used,
shall be handled and stored in a way that protects it from
contamination and shall be dispensed from the original
container.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:328
(February 2002), amended LR 28:1422 (June 2002).

Chapter 29. Sewage

General
[formerly paragraph 22:21-1]

§2901.

A. All sewage from retail food establishments or retail
food stores/markets shall be disposed of through an
approved sewerage system/facility in accordance with Part
XIII of the state sanitary code.
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AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:329
(February 2002), amended LR 28:1422 (June 2002).

Chapter 31. Plumbing

General
[formerly paragraph 22:22-1]

§3101.

A. Plumbing shall be sized, installed, and maintained in
accordance with Part XIV of the state sanitary code.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:329
(February 2002), amended LR 28:1422 (June 2002).

§3103. Cross-Connection
[formerly paragraph 22:22-2]

A. There shall be no cross-connection between the
potable water supply and any other source of water of lesser
quality including any source of pollution from which the
potable water supply might become contaminated.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:329
(February 2002), amended LR 28:1423 (June 2002).

§3105. Backflow
[formerly paragraph 22:22-3]

A. Backflow shall be prevented by:

1. installing an air gap in the water distribution system
between the water supply inlet and the flood level rim of the
plumbing fixture, equipment, or nonfood equipment which is
at least twice the diameter of the water supply inlet (or
generally, three times the diameter if affected by a nearby
wall); or

2. installing an approved backflow or backsiphonage
prevention device installed and maintained on a water line in
accordance with Part XIV of the state sanitary code;

3. not having a direct connection between the drainage
system and any drain line originating from food handling
equipment (e.g., any sink where food is cleaned, peeled, cut
up, rinsed, battered, defrosted, or otherwise prepared or
handled; potato peelers; ice cream dipper wells;
refrigerators; freezers; walk-in coolers and freezers; ice
boxes; ice making machines, fountain type drink dispensers;
rinse sinks, cooling or refrigeration coils; laundry washers;
extractors; steam tables; egg boilers; coffee urns; or similar
equipment).

EXCEPTION: A commercial dishwashing (warewashing)

machine may have a direct connection between its waste outlet

and a floor drain when the machine is located within 5 feet

(1.5m) of a trapped floor drain and the machine outlet is

connected to the inlet side of a properly vented floor drain
trap.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.
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HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:329
(February 2002), repromulgated LR 28:1423 (June 2002), amended
LR 28:2532 (December 2002).

§3107. Non-Potable Water System
[formerly paragraph 22:22-4]

A. A non-potable water system is permitted only for
purposes such as air conditioning and fire protection,
provided the system is installed in accordance with Part XII
and Part XIV of the state sanitary code and:

1. the non potable water does not contact directly or
indirectly, food, potable water equipment that contacts food,
or utensils; and

2. the piping of any nonpotable water system shall be
easily identified so that it is readily distinguishable from
piping that carries potable water.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:329
(February 2002), amended LR 28:1423 (June 2002).

§3109. Lavatory Facilities
[formerly paragraph 22:22-5]

A. All lavatory fixtures shall be installed in accordance
with Part XIV of the state sanitary code and:

1. atleast one handwashing lavatory shall;

a. be located to permit convenient use by all
employees in food preparation areas and utensil washing
areas including the produce, meat and seafood markets;

b. also be located in or immediately adjacent to
toilet rooms;

2. lavatories shall be accessible to employees at all
times;

3. lavatories shall be equipped to provide a flow of
water at a temperature of at least 85°F (30°C) through a
mixing valve or combination faucet;

4. if a self-closing, slow-closing, or metering faucet is
used, it shall provide a flow of water for at least 15 seconds
without the need to reactivate the faucet;

5. steam mixing valves are prohibited,

6. a supply of hand-cleansing soap or detergents shall
be available at each lavatory. A supply of individual
disposable towels, a continuous towel system that supplies
the user with a clean towel or a heat-air drying device shall
be available at each lavatory. The use of common towels is
prohibited;

7. lavatories, soap dispensers, hand-drying devices
and all related fixtures shall be kept clean and in good repair;

8. a handwashing lavatory may not be used for
purposes other than handwashing.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:329
(February 2002), amended LR 28:1423 (June 2002).
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§3111. Toilet Facilities

[formerly paragraph 22:22-6]

A. All toilet fixtures and facilities shall be installed in
accordance with Part XIV of the state sanitary code and:

1. toilet fixtures and facilities shall be the number
required, shall be conveniently located, and accessible to
employees at all times;

2. a toilet room located on the premises shall be
completely enclosed and provided with a solid tight-fitting
and self-closing door except that this requirement does not
apply to a toilet room that is located outside a food
establishment or retail food store/market and does not open
directly into the food establishment or retail food
store/market, such as but not limited to shopping malls,
airports, or other places of public assembly;

3. toilet rooms shall be mechanically vented to the
outside atmosphere;

4. toilet fixtures and facilities shall be kept clean and
in good repair. A supply of toilet tissue shall be provided at
each toilet at all times. Easily cleanable receptacles shall be
provided for waste materials with at least one covered waste
receptacle in toilet rooms used by women.

B. Floor drains will be provided in restrooms in
accordance with Part XIV of the state sanitary code.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:329
(February 2002), repromulgated LR 28:1423 (June 2002), amended
LR 28:2533 (December 2002).

§3113. Grease Traps
[formerly paragraph 22:22-7]

A. An approved type grease trap shall be installed in
accordance with Part XIV of the state sanitary code and:

1. it shall be installed in the waste line leading from
the sinks, drains and other fixtures or equipment where
grease may be introduced in the drainage or sewage system
in quantities that may affect line stoppage or hinder sewage
treatment;

2. a grease trap, if used, shall be located to be easily
accessible for cleaning and shall be serviced as often as
necessary.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:330
(February 2002), amended LR 28:1424 (June 2002).

§3115. Garbage Grinders
[formerly paragraph 22:22-8]

A. If used, garbage grinders shall be installed and
maintained in accordance with Part XIV of the state sanitary
code.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.
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HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:330
(February 2002), amended LR 28:1424 (June 2002).

§3117. Utility or Service Sink
[formerly paragraph 22:22-9]

A. At least one service sink provided with hot and cold
water, or one curbed cleaning facility equipped with a floor
drain and hot and cold water, shall be provided and
conveniently located for the cleaning of mops or similar wet
floor cleaning tools and for the disposal of mop water and
similar waste. The sink shall be located in an area to avoid
food contamination.

B. The use of lavatories, utensil washing, equipment
washing, or food preparation sinks as a utility or service sink
is prohibited.

C. In some special applications, because of space
restrictions or unique situations, when the risk of
contamination is low in the opinion of the state health
officer, a large utility/service sink may be used as a
handwashing sink.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:330
(February 2002), repromulgated LR 28:1424 (June 2002), amended
LR 28:2533 (December 2002).

Chapter 33. Garbage, Rubbish and
Refuse

§3301. General

[formerly paragraph 22:23-1]

A. All garbage, rubbish and refuse shall be handled in
accordance with Part XXVII of the state sanitary code.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:330
(February 2002), amended LR 28:1424 (June 2002).

§3303. Receptacles for Garbage, Rubbish and Refuse
[formerly paragraph 22:223-2]

A. Equipment and receptacles for refuse, recyclables,
returnables, and for use with materials containing food
residue shall be durable, cleanable, insect and rodent
resistant, leakproof, and nonabsorbent.

B. Plastic bags and wet strength paper bags may be used
to line receptacles for storage of garbage, etc., inside the
retail food establishment or retail food store/market, or
within closed outside receptacles.

C. Outside receptacles for garbage, etc., shall have tight-
fitting lids, doors, or covers and shall be kept closed.

D. There shall be a sufficient number of receptacles to
hold all the garbage and refuse that accumulates. They shall
be emptied when full. All garbage, rubbish and refuse shall
be disposed of in an approved manner pursuant to applicable
state laws and regulations.

Louisiana Administrative Code May 2010

278

E. Soiled receptacles shall be cleaned at a frequency to
prevent a nuisance or the attraction of insects and rodents.

F. Liquid waste from compacting shall be disposed of as
sewage.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:330
(February 2002), amended LR 28:1424 (June 2002).

§3305. Incineration
[formerly paragraph 22:23-3]

A. Where garbage, rubbish or refuse is burned on the
premises, it shall be done by incineration in accordance with
the rules and regulations of the Louisiana Department of
Environmental Quality.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:330
(February 2002), amended LR 28:1424 (June 2002).

§3307. Cleaning and Storage
[formerly paragraph 22:23-4]

A. Indoor garbage or refuse storage rooms, if used, shall
be constructed of easily cleanable, nonabsorbent washable
materials, shall be kept clean, shall be insect and rodent
proof and shall be large enough to store the garbage and
refuse that accumulates.

B. Outdoor garbage or refuse storage area surfaces shall
be constructed of non-absorbent material such as concrete or
asphalt and shall be smooth, durable, and sloped for
drainage.

C. Suitable cleaning equipment and supplies such as
high pressure pumps, steam, and detergent shall be provided
as necessary and hot and cold water shall be provided in
accordance with Part XIV of the state sanitary code for
effective cleaning of equipment and receptacles.

D. Liquid waste from the cleaning operation shall be
disposed of as sewage. Methods used for this disposal shall
prevent rainwater and runoff from entering the sanitary
sewerage system. Dumpster pads may be elevated or curbed,
enclosed or covered, and the sanitary sewerage drain
provided and protected with a proper cover in accordance
with Part XTIV of the state sanitary code.

E. If approved by the state health officer, off-premises-
based cleaning services may be used if on-premises cleaning
implements and supplies are not provided.

F. Outdoor premises used for storage of garbage,
rubbish, refuse, recyclables and returnables shall be
maintained clean and free of litter.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:330
(February 2002), repromulgated LR 28:1424 (June 2002), amended
LR 28:2533 (December 2002).
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Chapter 35. Insects and Rodent
Control

§3501. General

[formerly paragraph 22:24-1]

A. Insects and rodents shall be controlled in accordance
with Part V of the state sanitary code.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:331
(February 2002), amended LR 28:1425 (June 2002).

§3503. Insect Control Devices
[formerly paragraph 22:24-2]

A. Insect control devices that are used to electrocute or
stun flying insects shall be designed to retain the insect
within the device.

B. Insect control devices shall be installed so that:

1. the devices are not located over a food preparation
area; and

2. dead insects and insect fragments are prevented
from being impelled onto or falling on exposed food; clean
equipment, utensils, and linens; and unwrapped single-
service and single-use articles.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:331
(February 2002), amended LR 28:1425 (June 2002).

§3505. Openings
[formerly paragraph 22:24-3]
A. Openings to a portion of the building that is part of
the food establishment, or retail food store/market, or to the

outdoors shall be protected against the entry of insects and
rodents by:

1. filling or closing holes and other gaps along floors,
walls and ceilings;

2. closed, tight-fitting windows;
3. solid, self-closing, tight-fitting doors; or

4. if windows or doors are kept open for ventilation or
other purposes, the openings shall be protected against the
entry of insects by:

a. 16 mesh to the inch (25.4 mm) screens;
b. properly designed and installed air curtains; or
the

c. other effective

department.

means approved by

B. Establishment location, weather or other limiting
conditions may be considered as part of an overall flying
insect and other pest control program.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:331
(February 2002), amended LR 28:1425 (June 2002), LR 33:849
(May 2007).
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§3507. Premises
[formerly paragraph 22:24-2]

A. The premises shall be free of:

1. items that are unnecessary to the operation or
maintenance of the food establishment, or retail food
store/market, such as equipment that is nonfunctional or no
longer used; and

2. litter.
B. The premises shall be kept free of pests by:

1. routinely inspecting the premises for evidence of
pests; and

2. using methods of control approved by law.

C. Outdoor walking and driving areas shall be surfaced
with concrete, asphalt, gravel or other materials that have
been effectively treated to minimize dust, facilitate
maintenance, drain properly and prevent muddy conditions.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:331
(February 2002), amended LR 28:1425 (June 2002).

Chapter 37. Physical Facilities

§3701. Floors
[formerly paragraph 22:25]

A. Floors shall be constructed of smooth, durable,
nonabsorbent and easily cleanable material.

B. Closely woven and easily cleanable carpet may be
used in certain areas of the food establishment or retail food
store/market except where food is prepared and processed.

C. Properly installed floor drains shall be provided in
toilet rooms, seafood and meat markets and in all areas
where water flush cleaning methods are used. The floor shall
be sloped to the floor drain.

D. Floors shall be maintained clean and in good repair.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of

Health and Hospitals, Office of Public Health, LR 28:331
(February 2002), amended LR 28:1425 (June 2002).

§3703. Walls and Ceilings
[formerly paragraph 22:26]

A. Walls and ceilings in the food preparation areas and
equipment-utensil washing areas shall be constructed of light
colored, smooth, durable and easily cleanable materials.

B. Utility service lines, pipes, exposed studs, joists,
rafters and decorative items shall not be unnecessarily
exposed in food preparation and processing areas. When
exposed in other areas of the food establishment or retail
food store/market, they shall be installed so they do not
obstruct or prevent cleaning of the walls and ceilings.

C. Walls, ceilings, and any attachments shall be
maintained clean and in good repair.
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AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:331
(February 2002), amended LR 28:1425 (June 2002).

§370S. Lighting Intensity
[formerly paragraph 22:27-1]

A. The lighting intensity:

1. in walk-in refrigeration units and dry food storage
areas, and in other areas or rooms during periods of
cleaning, shall be at least 110 lux (10 foot-candles) at a
distance of 30 inches (75 cm) above the floor;

2. in areas where there is consumer self service, areas
used for handwashing, warewashing, equipment and utensil
storage, and in toilet rooms, shall be at least 220 lux
(20 foot-candles) at a distance of 30 inches (75 cm) above
the floor;

3. ata surface where a food employee is working with
unpackaged potentially hazardous food or with food,
utensils, and equipment such as knives, slicers, grinders, or
saws where employees' safety is a factor, shall be at least
540 lux (50 foot-candles) at a distance of 30 inches (75 cm)
above the floor.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:332
(February 2002), amended LR 28:1426 (June 2002).

§3707. Light Shielding
[formerly paragraph 22:27-2]

A. Light bulbs shall be shielded, coated, or otherwise
shatter-resistant in areas where there is exposed food, clean
equipment, utensils and linens or unwrapped single-service
and single-use articles.

B. Infrared or other heat lamps shall be protected against
breakage by a shield surrounding and extending beyond the
bulb so that only the face of the bulb is exposed.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:332
(February 2002), amended LR 28:1426 (June 2002).

§3709. Mechanical Ventilation
[formerly paragraph 22:28-1]

A. If necessary to keep rooms free of excessive heat,
steam, condensation, vapors, obnoxious odors, smoke and
fumes, mechanical ventilation of sufficient capacity shall be
provided exhausting to the outside atmosphere.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:332
(February 2002), amended LR 28:1426 (June 2002).
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§3711. Hood Ventilation [formerly paragraph 22:28-2]

A. Ventilation hood systems and devices shall be
sufficient in number and capacity to prevent grease or
condensation from collecting on walls and ceilings and
should be equipped with filters to prevent grease from
escaping into the outside atmosphere.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:332
(February 2002), amended LR 28:1426 (June 2002).

§3713. Heating, Air Conditioning, Ventilating System
Vents [formerly paragraph 22:28-3]

A. These systems shall be designed and installed so that
make-up air intake and exhaust vents do not cause
contamination of food, food preparation surfaces, equipment
and utensils.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:332
(February 2002), amended LR 28:1426 (June 2002).

Chapter 39. Poisonous or Toxic
Materials

§3901. Labeling
[formerly paragraph 22:29-1]

A. Containers of poisonous or toxic materials and
personal care items shall bear a legible manufacturer's label.

B. Working containers used for storing poisonous or
toxic materials such as cleaners and sanitizers taken from
bulk supplies shall be clearly and individually identified
with the common name of the material.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:332
(February 2002), repromulgated LR 28:1426 (June 2002), amended
LR 28:2533 (December 2002).

§3903. Storage and Display
[formerly paragraph 22:29-2]

A. Poisonous or toxic materials shall be stored for use in
food establishments or displayed for retail sale or use in
retail food stores/markets so they may not contaminate food,
equipment, utensils, linens, single-service and single-use
articles by:

1. separating the poisonous or toxic materials by
spacing or partitioning; and

2. locating the poisonous or toxic materials in an area
that is not above food, equipment, utensils, linens, single-
service and single-use articles; and

3. storing those properly labeled medicines and first
aid supplies necessary for the health of employees or for
retail sale in a location or area that prevents contamination
of food, equipment, utensils, linens, single-service and
single-use articles; and
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4. storing medicines belonging to employees that
require refrigeration (and are stored in a food refrigerator) in
a package or container kept inside a covered, leakproof
container that is identified as a container for the storage of
medicines, or as specified for day care centers and
residential facilities in Part XXI of this Title; and

5. storing employees' personal care items in lockers or
other suitable facilities that are located in an area that
prevents contamination of food, equipment, utensils, linens,
single-service and single-use articles.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:332
(February 2002), amended LR 28:1426 (June 2002).

§3905. Use
[formerly paragraph 22:29-3]

A. Only those poisonous or toxic materials that are
required for the operation and maintenance of the food
establishment or retail food store/market such as for the
cleaning and sanitizing of equipment and utensils and the
control of insects and rodents, shall be allowed in food
preparation and processing areas. This does not apply to
approved, packaged poisonous or toxic materials that are for
retail sale stored in accordance with §3903 of this Part.

B. Poisonous or toxic materials shall be stored in
accordance with §3903 of this Part, and used according to:

1. law;

2. manufacturer's use directions included in labeling,
and, for a pesticide, manufacturer's label instructions
including a statement that the use is allowed in a food
preparation or processing area; and

3. any additional conditions that may be established
by the regulatory authority.

C. Chemical sanitizers and other chemical antimicrobials
applied to food contact surfaces shall meet the requirements
specified in §2513.A.2 and §2515.B of this Part.

D. Chemicals used to wash or peel raw, whole fruits and
vegetables shall be wused in accordance with the
manufacturer's label instructions and as specified in 21 CFR
173.315.

E. Restricted use pesticides shall be applied and used
according to law and in accord with the manufacturer's label
instructions.

F. Rodent bait shall be contained in a covered, tamper-
resistant bait station.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:332
(February 2002), amended LR 28:1426 (June 2002).
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Chapter 41. Miscellaneous

Prohibitive Acts
[formerly paragraph 22:30]

§4101.

A. Except as specified in Subsection B of this Section,
live animals may not be allowed on the premises of food
establishments or retail food stores/markets.

B. Live animals may be allowed in the following
situations if the contamination of food; clean equipment,
utensils, and linens; and unwrapped single-service and
single-use articles cannot result, such as:

1. edible fish or decorative fish in aquariums, shellfish
and crustacea in display tank systems;

2. patrol dogs accompanying police or security
officers in offices and dining, sales, and storage areas, and
sentry dogs running loose in outside fenced areas;

3. service animals that are controlled by a disabled
employee or person, if a health or safety hazard will not
result from the presence or activities of the service animal, in
areas that are not used for food preparation and that are
usually open for customers, such as dining and sales areas;

4. pets in the common dining areas of group
residences at times other than during meals if:

a. effective partitioning and self-closing doors
separate the common dining areas from storage or food
preparation areas;

b. condiments, equipment, and utensils are stored in
enclosed cabinets or removed from the common dining areas
when pets are present; and

c. dining areas including tables, countertops, and
similar surfaces are effectively cleaned before the next meal
service.

C. Body Art. No employee or any other person shall
engage in the practice of "Body art" within the premises of
any food establishment or retail food store/market as defined
in this Part.

D. Persons unnecessary to the food establishment or
retail food store/market operation are not allowed in the food
preparation, food storage, or warewashing areas, except that
brief visits and tours may be authorized by the person in
charge if steps are taken to ensure that exposed food; clean
equipment, utensils, and linens; and unwrapped single-
service and single-use articles are protected from
contamination.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:333
(February 2002), amended LR 28:1427 (June 2002).

§4103. Distressed Merchandise
[formerly paragraph 22:32]

A. Products that are held by the food establishment or
retail food store/market for credit, redemption, or return to
the distributor, such as damaged, spoiled, or recalled
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products, shall be segregated and held in designated areas
that are separated from food, equipment, utensils, linens, and
single-service and single-use articles.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:333
(February 2002), amended LR 28:1427 (June 2002).

§4105. Dressing Areas, Lockers and Employee Break
Areas [formerly paragraph 22:33]

A. Dressing rooms or dressing areas shall be designated
if employees routinely change their clothes in the
establishment.

B. Lockers or other suitable facilities shall be provided
and used for the orderly storage of employees' clothing and
other possessions.

C. Areas designated for employees to eat, drink, and use
tobacco shall be located so that food, equipment, linens, and
single-service and single-use articles are protected from
contamination. Areas where employees use tobacco should
be well ventilated.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:333
(February 2002), amended LR 28:1427 (June 2002).

§4107. Linen/Laundry, General
[formerly paragraph 22:35-1]

A. Clean linens shall be free from food residues and
other soiled matter.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:333
(February 2002), amended LR 28:1427 (June 2002).

§4109. Linen/Laundry, Frequency of Cleaning
[formerly paragraph 22:35-2]

A. Linens that do not come in direct contact with food
shall be laundered between operations if they become wet,
sticky, or visibly soiled.

B. Cloth gloves shall be laundered before being used
with a different type of raw animal food such as beef, lamb,
pork, and fish.

C. Wet wiping cloths shall be laundered before being
used with a fresh solution of cleanser or sanitizer.

D. Dry wiping cloths shall be laundered as necessary to
prevent contamination of food and clean serving utensils.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:333
(February 2002), amended LR 28:1427 (June 2002).
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§4111. Wiping Cloths

[formerly paragraph 22:35-3]

A. Cloths that are used for wiping food spills shall be
used for no other purpose.

B. Moist cloths used for wiping food spills on food
contact surfaces of equipment shall be stored in an approved
chemical sanitizing solution between uses.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:334
(February 2002), amended LR 28:1428 (June 2002).

§4113. Storage of Soiled Linens
[formerly paragraph 22:35-4]

A. Soiled linens shall be kept in clean, nonabsorbent
receptacles or clean, washable laundry bags and stored and
transported to prevent contamination of food, clean
equipment, clean utensils and single-service and single-use
articles.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:334
(February 2002), amended LR 28:1428 (June 2002).

§4115. Use of Laundry Facilities
[formerly paragraph 22:35-5]

A. Laundry facilities on the premises of a food
establishment or retail food store/market shall be used only
for the washing and drying of items used in the operation of
the establishment and located away from food preparation
areas.

B. Linens which are not laundered on the premises may
be sent to an off premise commercial laundry.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:334
(February 2002), amended LR 28:1428 (June 2002).

§4117. Living Areas
[formerly paragraph 22:36]

A. Living or sleeping quarters such as a private home, a
room used as living or sleeping quarters, or an area directly
opening into a room used as living or sleeping quarters, shall
not be used for conducting food establishment or retail food
store/market operations.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:334
(February 2002), amended LR 28:1428 (June 2002).

§4119. Maintenance Equipment
[formerly paragraph 22:37]

A. Maintenance tools such as brooms, mops, vacuum
cleaners, and similar equipment shall be:
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1. stored so they do not contaminate food, equipment,
utensils, linens, and single-service and single-use articles;
and

2. stored in an orderly manner that facilitates cleaning.

B. Mops should be hung and/or stored in a manner to
facilitate air drying.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:334
(February 2002), amended LR 28:1428 (June 2002).

§4121. Reduced Oxygen Packaging
[formerly paragraph 22:39]

A. A food establishment or retail food store/market that
packages food using a reduced oxygen packaging method
shall have a Hazard Analysis Critical Control Point
(HACCP) plan as specified in §311 of this Part, which
provides the following information:

1. identifies the food to be packaged;

2. limits the food packaged to a food that does not
support the growth of Clostridium botulinum because it
complies with one of the following:

a. has a water activity of (ay) of 0.91 or less;
b. hasapH of4.6 or less;

c. is a meat product cured at a food processing plant
regulated by the USDA or the Louisiana Department of
Agriculture using substances specified in 9 CFR 318.7,
Approval of Substances for Use in the Preparation of
Products, and 9 CFR 381.147, Restrictions on the Use of
Substances in Poultry Products, and is received in an intact
package; or

d. is a food with a high level of competing
organisms such as raw meat or raw poultry;

e. the product is immediately frozen upon
packaging and labeled with instructions to keep frozen or
maintain at 41°F (5°C) or below and discard the food within
14 days of defrosting;

3. specifies methods for maintaining food at 41°F
(5°C) or below;

4. describes how the packages shall be prominently
and conspicuously labeled on the principal display panel in
bold type on a contrasting background, with instructions to:

a. maintain refrigerated food at 41°F (5°C) or
below; and

b. discard the refrigerated food if within 14 calendar
days from packaging it is not served for on-premises
consumption, or consumed if served or sold for off-premise
consumption;

5. limits:

a. the refrigerated shelf life to no more than
14 calendar days from packaging to consumption or the
original manufacturer's "sell by" or "use by" date, whichever
occurs first; or
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b. limits the shelf life of frozen product to no more
than 14 calendar days from defrosting;

6. includes operational procedures that:
a. prohibit contacting food with bare hands;

b. identify a designated area and the method by
which:

i.  physical barriers or methods of separation of
raw foods and ready-to eat foods minimize cross-
contamination; and

il.  access to the processing equipment is restricted
to responsible trained personnel familiar with the potential
hazards of the operation; and

c. delineate cleaning and sanitization procedures for
food-contact surfaces; and

7. describes the training program that ensures that the
individual responsible for reduced oxygen packaging
(vacuum packaging) operation understands the:

a. concepts required for a safe operation;
b. equipment and facilities; and

c. procedures specified in Paragraph A.6 of this
Subsection and the HACCP plan.

B. Except for fish that is frozen before, during, and after
packaging, a food establishment may not package fish using
a reduced oxygen packaging method.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:334
(February 2002), repromulgated LR 28:1428 (June 2002), amended
LR 28:2533 (December 2002).

§4123. Smoked Meat Preparation, Not Fully Cooked
[formerly paragraph 22:40-1]

A. Not fully cooked smoked meats, also referred to as
"partially cooked meats," shall be heated to a temperature
and time sufficient to allow all parts of the meat to reach
between 100°F and 140°F. This product shall be labeled on
each retail package "FURTHER COOKING REQUIRED"
with lettering of not less than 1/2 inch.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:335
(February 2002), amended LR 28:1429 (June 2002).

§4125. Smoked Meat Preparation, Fully Cooked
[formerly paragraph 22:40-2]

A. Fully cooked smoked meats shall be heated at a
temperature and time sufficient to allow all parts of the meat
to reach 155°F except poultry products which shall reach
165°F with no interruption of the cooking process and fish
which shall reach 145°F.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.
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HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:335
(February 2002), amended LR 28:1429 (June 2002).

§4127. Open Air Markets

nn

A. Markets commonly called "open air markets," "curb
markets" or "open front markets" shall store all food
products above the floor or ground level.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:335
(February 2002), amended LR 28:1429 (June 2002).

§4129. Itinerant Food Establishments, Itinerant
Retail Food Stores/Markets Permit
[formerly paragraph 22:34-1]

A. No itinerant food establishment or itinerant retail food
store/market shall operate without first applying for and
receiving a permit from the state health officer.

B. Seasonal permits issued to itinerant food
establishments or itinerant retail food stores/markets should
coincide with the legally set seasons for the products those
markets plan to handle or sell and expire the last day of the
season.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:335
(February 2002), amended LR 28:1429 (June 2002).

§4131. Itinerant Food Establishments, Itinerant Food
Stores/Markets Plans

[formerly paragraph 22:34-2]

A. Plans and specifications for all proposed itinerant
food establishments or itinerant retail food stores/markets
shall be submitted to the state health officer for review and
approval before applying for and receiving a permit.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:335
(February 2002), amended LR 28:1429 (June 2002).

Chapter 43. Inspections and
Enforcement

§4301. Inspections, Frequency

[formerly paragraph 22:42-1]

A. Inspections of food establishments or retail food
stores/markets shall be performed by the department as often
as necessary for the enforcement of this Part.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:335
(February 2002), amended LR 28:1429 (June 2002).
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§4303. Inspections, Access
[formerly paragraph 22:42-2]

A. Representatives of the state health officer, after proper
identification, shall be permitted to enter any food
establishment or retail food store/market at any time for the
purpose of making inspections to determine compliance with
this Part.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:335
(February 2002), amended LR 28:1429 (June 2002).

§4305. Inspections, Records
[formerly paragraph 22:42-3]

A. The state health officer shall be permitted to examine
the records of food establishments or retail food
stores/markets to obtain information pertaining to food and
supplies purchased, received, or used, or to persons
employed. Such records shall be maintained for a period of
not less than six months.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:335
(February 2002), amended LR 28:1429 (June 2002).

§4307. Inspections, Reports

[formerly paragraph 22:42-4]

A. Whenever an inspection of a food establishment or
retail food store/market is made, the findings shall be
recorded on an inspection report form. A copy of the
completed inspection report shall be furnished to the person
in charge of the food establishment or retail food
store/market at the conclusion of the inspection.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:335
(February 2002), amended LR 28:1429 (June 2002).

§4309. Enforcement, General
[formerly paragraph 22:43-2]

A. Enforcement procedures shall be conducted in

accordance with Part I of this Title.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:336
(February 2002), amended LR 28:1429 (June 2002).

§4311. Enforcement, Critical Violations

[formerly paragraph 22:43-2]

A. Critical items, such as, but not limited to a potentially
hazardous food stored at improper temperature, poor
personal hygienic practices, not sanitizing equipment and
utensils, no water, contaminated water source, chemical
contamination, sewage backup or improper sewage disposal,
noted at the time of inspection shall be corrected
immediately or by a time set by the state health officer.
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AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:336
(February 2002), amended LR 28:1430 (June 2002).

§4313. Enforcement, Noncritical Violations
[formerly paragraph 22: 43-3]

A. Noncritical items noted at the time of inspection shall
be corrected as soon as possible or by a time limit set by the
state health officer.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:336
(February 2002), amended LR 28:1430 (June 2002).

§4315. Enforcement, Adulterated Food
[formerly paragraph 22:43-4]

A. Any food product that is adulterated, misbranded or
unregistered is subject to seizure and condemnation by the
state health officer according to law.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:336
(February 2002), amended LR 28:1430 (June 2002).

Chapter 45. Mobile Food
Establishments, Mobile Retail Food
Stores/Markets and Pushcarts
[formerly paragraph 22:34-3]

§4501. Interior of Vehicles

A. The interior of vehicles where food products are
prepared and stored shall be constructed of a smooth, easily
cleanable surface and maintained in good repair.

B. The interior of vehicles where food products are
prepared and stored shall be kept clean.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:336
(February 2002), amended LR 28:1430 (June 2002).

§4503. Packaged Food Products
[formerly paragraph 22:34-4]

A. Trucks or vendors selling packaged food products
such as ice cream, frozen novelties, meats, etc. shall operate
from a base of operation where leftover products may be
properly stored and inspected and the vehicle serviced.
Packaged potentially hazardous foods shall be stored in
accordance with §§1309 and 1313 of this Part.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:336
(February 2002), amended LR 28:1430 (June 2002).
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§4505. Produce
[formerly paragraph 22:34-5]

A. Produce venders shall comply with §§1101, 1103,
1107, Chapter 15, and §4101 of this Part. The produce
should be protected by some type of enclosure or cover on
the vehicles. Any produce left at the end of the day should be
properly stored and protected from insects and rodents
overnight.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:336
(February 2002), amended LR 28:1430 (June 2002).

§4507. General

[formerly paragraph 23:117-1]

A. Mobile food establishments, mobile retail food
stores/markets or pushcarts shall comply with the
requirements of this Part, except as otherwise provided in
this Section and in §4129 of this Part. The department may
impose additional requirements to protect against health
hazards related to the conduct of the food establishment or
retail food store/market as a mobile operation, may prohibit
the sale of some or all potentially hazardous food and when
no health hazard will result, may modify requirements of
this Part relating to physical facilities.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:336
(February 2002), amended LR 28:1430 (June 2002).

§4509. Plans Submission
[formerly paragraph 22:34-2]

A. Properly prepared plans and specifications for mobile
food establishments, mobile retail food stores/markets and
pushcarts shall be submitted to the state health officer for
review and approval before construction is begun.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:336
(February 2002), amended LR 28:1430 (June 2002).

§4511. Permit

[formerly paragraph 23:125]

A. No person shall operate a mobile food establishment,
mobile retail food store/market or pushcart who does not
have a valid permit issued to him by the state health officer.
Only a person who complies with the requirements of this
Part shall be entitled to receive or retain such a permit.
Permits are not transferable. A valid permit shall be posted in
every mobile food establishment, mobile retail food
store/market or pushcart.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:336
(February 2002), amended LR 28:1430 (June 2002).
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§4513. Issuance of Permits
[formerly paragraph 23:126-1]

A. Any person desiring to operate a mobile food
establishment, mobile retail food store/market or pushcart
shall make written application for a permit on forms
provided by the state health officer. Such application shall
include the name and address of each applicant, the location
and type of the proposed mobile food establishment, mobile
retail food store/market or pushcart, and the signature of
each applicant.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:337
(February 2002), amended LR 28:1430 (June 2002).

§4515. Restricted Operations
[formerly paragraph 22:34-6]

A. Boiled peanuts shall be handled in accordance with
guidelines set by the state health officer.

B. Hot tamales shall be handled in accordance with
guidelines set by the state health officer.

C. Seafood

1. Boiled seafood shall be cooked and handled in
accordance with guidelines set by the state health officer.

2. Oysters sold by the sack must be in an enclosed,
mechanically refrigerated vehicle and comply with §§1101,
1103, 1107, 1109 and 1117 of this Part.

3. Live crabs or crawfish sold by the bushel or sack
must be stored either on ice in an enclosed, insulated vehicle
or in an enclosed mechanically refrigerated vehicle and
comply with §§1101, 1103 and 1117 of this Part.

4. Raw shrimp vendors:

a. shall store their shrimp in containers such as ice
chests which are smooth, impervious and easily cleanable.
The use of styrofoam is prohibited;

b. shall maintain shrimp at a temperature of 41°F
(5°C) in accordance with §1309 of this Part;

c. shall provide a minimum one gallon container of
sanitizer solution at the proper strength in accordance with
§2513.A.2 of this Part to rinse hands, scoops, scales, ice
chests, etc., as needed; and

d. shall provide paper hand towels and a waste
receptacle.

5. Waste water from any seafood vendor shall be
disposed of properly in accordance with §2901 of this Part.
Waste water shall be collected in an approved, covered,
labeled container for proper disposal. The discharging of
waste water onto the ground or into a storm drainage system
is prohibited.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.
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HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:337
(February 2002), amended LR 28:1431 (June 2002).

§4517. Single-Service Articles
[formerly paragraph 23:119]

A. Mobile food establishments, mobile retail food
stores/markets or pushcarts shall provide only single-service
articles for use by the consumer.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:337
(February 2002), amended LR 28:1431 (June 2002).

§4519. Water System
[formerly paragraph 23:120]

A. A mobile food establishment or a mobile retail food
store/market requiring a water system shall have a potable
water system under pressure. The system shall be of
sufficient capacity to furnish enough hot and cold water for
food preparation, utensil cleaning and sanitizing, and
handwashing, in accordance with the requirements of this
regulation. The water inlet shall be located so that it will not
be contaminated by waste discharge, road dust, oil, or
grease, and it shall be kept capped unless being filled. The
water inlet shall be provided with a transition connection of
a size or type that will prevent its use for any other service.
All water distribution pipes or tubing shall be constructed
and installed in accordance with the requirements of Part
XIV of the state sanitary code. An approved gauge shall be
provided to determine contents level.

B. Potable water shall come from an approved source in
accord with the requirements of Part XII of the state sanitary
code.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:337
(February 2002), amended LR 28:1431 (June 2002).

§4521. Waste Retention
[formerly paragraph 23:121]

A. Ifliquid waste results from operation of a mobile food
establishment or mobile retail food store/market, the waste
shall be stored in a permanently installed retention tank that
is of at least 15 percent larger capacity than the water supply
tank. Liquid waste shall not be discharged from the retention
tank when the mobile food establishment or mobile retail
food store/market is in motion. All connections on the
vehicle for servicing mobile food establishment or mobile
retail food store/market waste disposal facilities shall be of a
different size or type than those used for supplying potable
water to the mobile food establishment or mobile retail food
store/market. The waste connection shall be located lower
than the water inlet connection to preclude contamination of
the potable water system. An approved gauge shall be
provided to determine content levels.
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B. Wastewater from mobile food establishments or
mobile retail food stores/markets shall be disposed of in
accord with §2901 of this Part.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:337
(February 2002), amended LR 28:1431 (June 2002).

§4523. Base of Operations/Commissary
[formerly paragraphs 23:122, 23:123, 23:124]

A. Mobile food establishments, mobile retail food
stores/markets and pushcarts shall operate from a
commissary or other fixed food establishment and shall
report at least daily to such location for all supplies and for
all cleaning and servicing operations.

B. The commissary or other fixed food establishments
used as a base of operation for mobile food establishments,
mobile retail food stores/markets, or pushcarts shall be
constructed and operated in compliance with the
requirements of this Part.

C. Servicing Area

1. A servicing area shall be provided and shall include
at least overhead protection for any supplying, cleaning, or
servicing operation. Within this servicing area, there shall be
a location provided for the flushing and drainage of liquid
wastes separate from the location provided for water
servicing and for the loading and unloading of food and
related supplies.

2. The surface of the servicing area shall be
constructed of a smooth nonabsorbent material, such as
concrete or machine-laid asphalt and shall be maintained in
good repair, kept clean, and be graded to drain.

3. Potable water servicing equipment shall be installed
according to law and shall be stored and handled in a way
that protects the water and equipment from contamination.

4. The liquid waste retention tank, where used, shall
be thoroughly flushed and drained during the servicing
operation. All liquid waste shall be discharged to a sanitary
sewage disposal system in accordance with §2901 of this
Part.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:337
(February 2002), amended LR 28:1431 (June 2002).

Chapter 47. Temporary Food Service

§4701. General

[formerly paragraph 23A:002]

A. The state health officer or his/her duly authorized
representative may impose requirements in addition to those
set forth below to protect against health hazards related to
the operation of the temporary food service, may prohibit the
sale of some or all potentially hazardous foods, and when no
health hazard will result, may waive or modify requirements
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of the state sanitary code, in accordance with the
Administrative Procedure Act. Nothing in this Part shall be
construed to abridge the constitutional rights of the people to
peaceably assemble.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:338
(February 2002), amended LR 28:1432 (June 2002).

§4703. Permits
[formerly paragraph 23A:003]

A. A temporary food service permit is not required for
those fairs or festivals expressly exempted from regulation
by R.S. 40:4.1 thru R.S. 40:4.6 inclusive.

B. When an organizer, promoter, or chairman of an
exempted fair or festival makes written request for Office of
Public Health inspections and permits and pays applicable
fees, he or she shall comply with §4705 of this Part.

C. All fairs or festivals not exempted by Subsection A of
this Section, shall not be allowed to operate until applying
for, paying applicable fees, and receiving a valid permit to
operate from the state health officer or his/her duly
authorized representative.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:338
(February 2002), amended LR 28:1432 (June 2002).

§4705. Written Application
[formerly 23A:003-1]

A. Written application for permit (LHS-31A), signed
agreement, and supplemental application (obtainable from
the parish health unit) should be received by the state health
officer or his/her duly authorized representative at least
30 days in advance of the proposed gathering.

B. A permit to operate shall be required of the festival,
fair or other special event organizer or promoter and must be
obtained from the local parish health unit. The application
for permit shall include the:

1. name and location of the special event;
permanent mailing address and phone number;
name of the property owner;

opening date and closing date;

daily hours of operation;

size of site (square feet);

anticipated maximum attendance at any one time;

name of the event organizer or promoter;

N B R R

. home address and phone number of the organizer or
promoter;

10. business address
organizer or promoter;

and phone number of the
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11. list of each individual food operator/responsible
person, including their home address, home phone number,
business phone, and food items to be sold;

12. outline map showing the location of all proposed
and existing:

a. toilets;
b. lavatory facilities;

c. water supply sources (including storage tanks)
and distribution system;

d. food service areas (including diagram and
description of the types of booths, tents, etc., to be used for
the preparation of or dispensing of any food or beverage
products);

e. garbage and refuse storage and disposal areas;
f. special event command post; and
g. location of sewage disposal.

C. The following optional information is recommended
to be included with the application for permit (on the outline
map):

1. areas of assemblage;
2. camping areas (if any);
3. entrance and exits to public roadways;

4. emergency ingress and egress roads;

5. emergency medical and local enforcement
command posts;

6. parking facilities;

7. written plan for dust control; and

8. written plan for emergency situations (e.g.,

inclement weather, etc.).

D. A permit to operate shall be required of each
individual food operator/responsible person operating a
temporary food service unit/booth and must be obtained
from the local parish health unit. Permits are not
transferrable and shall be issued for each food and/or
beverage unit/booth. Permits shall be posted in the
temporary food service unit/booth.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:338
(February 2002), amended LR 28:1432 (June 2002).

§4707. Ice/Wet Storage
[formerly paragraph 23A:004]

A. Ice shall be made and stored as required by §1907 of
this Part and Part VI of the state sanitary code. Ice scoops
must be used. The use of dry ice and/or frozen gel packs are
recommended for cold storage. Storage of packaged food in
contact with water or undrained ice is prohibited.
Sandwiches shall not be stored in direct contact with ice.
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AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:339
(February 2002), amended LR 28:1432 (June 2002).

§4709. Equipment
[formerly paragraph 23A:004-1]

A. Equipment and food contact surfaces shall comply
with Chapter 21 and Chapter 25 of this Part.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:339
(February 2002), amended LR 28:1433 (June 2002).

§4711. Food Source and Protection

[formerly paragraph 23A:005-1]

A. Food shall be obtained, prepared, stored, handled and
transported in accordance with Chapters 11, 13, 15, 17, and
19 of this Part. The sale of potentially hazardous home
prepared food is prohibited.

B. The re-use of containers made of paper, wood, wax,
or plastic coated cardboard is prohibited. Containers made of
glass, metal, or hard plastic may be re-used only after they
are properly washed, rinsed and sanitized.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:339
(February 2002), amended LR 28:1433 (June 2002).

§4713. Personal Hygiene
[formerly paragraph 23A:007]

A. Each person working in a food booth shall comply
with Chapter 7 and Chapter 9 of this Part.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:339
(February 2002), amended LR 28:1433 (June 2002).

§4715. Food Stand/Booth Construction
[formerly paragraph 23A:008]

A. [Formerly paragraph 23A:008-1] Indoor booths must
be constructed with tables, counters, and/or walls on all sides
to control patron access. Food service must be from the rear
area of the booth or otherwise dispensed to prevent
contamination by customers.

B. [Formerly paragraph 23A:008-2] Outdoor booths
must be constructed to include a roof made of wood, canvas,
or other material that protects the interior of the booth from
the weather and be enclosed by counters/walls to control
patron access.

1. It is recommended that the booth be enclosed on
three sides with the fourth, front side encompassing the
service area, so constructed as to minimize the entrance of
dust, flies and vermin. The use of screen, mosquito netting,
or polyurethane for this purpose is acceptable; counter-
service openings shall be minimal.
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2. Additional protective covering must be provided to
completely enclose outer openings in the event of rain, dust
storms or other inclement weather.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:339
(February 2002), amended LR 28:1433 (June 2002).

§4717. Floors
[formerly paragraph 23X:008-3]

A. Floors shall be kept clean, in good repair and level, so
as not to allow the pooling of water. It is recommended that
floors be constructed of concrete, asphalt, or similar
material. Dirt or gravel, when graded to drain, may be used,
however, clean removable pallets, duckboard, plywood, or
similar material is recommended.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:339
(February 2002), amended LR 28:1433 (June 2002).

§4719. Barbecue Places
[formerly paragraph 23A:008-4]

A. Places where barbecue is cooked must be provided
with a cover impenetrable by rain or barbecue pits must be
provided with covers. All food storage and handling must
comply with §4711 of this Part.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:339
(February 2002), amended LR 28:1433 (June 2002).

§4721. Seafood Boils
[formerly paragraph 23A:008-5]

A. Seafood boiling areas must be provided with a cover
impenetrable to rain or a covered boiling apparatus. All food
storage and handling must comply with §4711 of this Part.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:339
(February 2002), amended LR 28:1433 (June 2002).

§4723. Exception
[formerly paragraph 23A:008-6]

A. Pre-packaged, pre-wrapped and properly labeled
(according to the provisions of the Louisiana Food, Drug
and Cosmetic Law) foods may be offered for sale in open
type food stands, providing such food is properly stored and
handled as described in this Part.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:339
(February 2002), amended LR 28:1433 (June 2002).
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§4725. Sanitizing of Utensils and Equipment
[formerly paragraph 23A:009]

A. All utensils and equipment must be washed, rinsed
and sanitized at least daily, or as required in Chapter 25 of
this Part.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:340
(February 2002), amended LR 28:1433 (June 2002).

§4727. Water
[formerly paragraph 23A:010]

A. Enough potable water from an approved source shall
be provided for drinking, food preparation, for cleaning and
sanitizing utensils and equipment, and for handwashing in
accordance with Chapter 27 and Chapter 31 of this Part and
Part XII of the state sanitary code.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:340
(February 2002), amended LR 28:1433 (June 2002).

§4729. Sewage (Toilets and Waste)
[formerly paragraph 23A:011]

A. Approved facilities shall be provided and maintained
for the disposal of all sewage and liquid waste in accordance
with §2901 of this Part and Part XIII of the state sanitary
code.

B. Toilets shall be provided at the rate of 1 per 200
persons or fractional part thereof.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:340
(February 2002), amended LR 28:1434 (June 2002).

§4731. Hand Washing
[formerly paragraph 23A:012]

A. When water under pressure is available, a hand
washing facility shall be provided in accordance with §3109
of this Part.

B. When water under pressure is not available at the
serving or food dispensing booth, two buckets of water shall
be provided for each food concessionaire. One bucket
containing potable water must be provided to remove
extraneous materials or excess food particles; a second
bucket containing a sanitizing solution (100 ppm chlorine, or
25 ppm iodine, or 200 ppm quaternary ammonia) must be
provided as a hand dip well.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:340
(February 2002), amended LR 28:1434 (June 2002).
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§4733. Refuse (Garbage and Trash)
[formerly paragraph 23A:013]

A. All garbage and refuse shall be handled in accordance
with Chapter 33 of this Part and Part XXVII of the state
sanitary code.

B. A 50 gallon refuse container shall be provided at the
rate of one for each 100 persons at peak anticipated
attendance. In addition, each food vendor must have a
covered refuse container for booth use.

C. Grease containers must be provided and all used
grease must be deposited in these containers. Grease must
not be poured down any drain.

D. The grounds and immediate surrounding properties
shall be cleaned of refuse as soon as possible following the
assembly, within and not exceeding 24 hours of closure.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:340
(February 2002), amended LR 28:1434 (June 2002).

§4735. Miscellaneous
[formerly paragraph 23A:014-1 and 23A:014-2]

A. The grounds of each fair, festival and/or temporary
food service site shall be well drained and so arranged to
provide sufficient space for people assembled, vehicles,
sanitary facilities, and equipment.

B. All tents, cars, trailers, food stands and other
appurtenances connected with the fair or festival shall at all
times be kept in a clean and sanitary condition; and the
grounds on which the fair or festival is located shall be kept
in a clean and sanitary condition and, when vacated, left in a
clean and sanitary condition.
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C. The grounds shall be maintained free from
accumulations of refuse, health and safety hazards, and from
dust wherever possible.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:340
(February 2002), amended LR 28:1434 (June 2002).

§4737. Vector Control
[formerly paragraph 23A:014-2]

A. Insects, rodents, and other vermin shall be controlled
by proper sanitary practices, extermination, or other safe and
effective control methods in accord with applicable Sections
of Chapter 35 and Chapter 39 of this Part.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:340
(February 2002), amended LR 28:1434 (June 2002).

§4739. Inspections/Violations/Closure
[formerly paragraph 23A:015]

A. All food operations are subject to at least daily
inspections by representatives of the department.

B. Critical violations shall be corrected in accordance
with §4311 of this Part.

C. Nongcritical violations shall be corrected in accordance
with §4313 of this Part.

D. Failure to make the necessary corrections or repeated
violations will result in monetary penalties, sanctions,
suspension of permit, seizure of food and/or further legal
action.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:340
(February 2002), amended LR 28:1434 (June 2002).



