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2. The proponent agency of this document 1is the O0ffice of The Surgeon
General. Users are invited to send comments and suggested improvements on DA
Form 2028 (Recommended Changes to Publications and Blank Forms) directly to
Commandant, Academy of Health Sciences, US Army, ATTN: HSHA-IVS, Fort Sam
Houston, TX 718234-6100 or wuse DD Form 1426 (Standardization Document
Improvement Proposal), which is self-addressed, appearing at the end of this

document.
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1. SCOPE
1.1 Purpose. This standard establis ies certain minimum sanitary
requirements for military commissaries and a system of recording specific
violations of these requirements to assure that military food protection
programs are effective.

1.2 Application. This standard is applicable to commissaries and commissary
annexes operated by the commissary officer for the primary purpose of
providing subsistence and household supplies for sale to authorized

individuals.

1.3 Objectives. The objectives of this military standard are as follows:

1.3.2 To prevent the transmission of foodborne disease to members of the
Armed Forces.

1.3.3 To establish a system of recording specific violations of sanitary
standards and requirements to assure that food protection programs are
effective.

~n
[

REFERENCED DOCUMENTS

2.1 Issues of documents. The toliowing documents form a part of this
standard to the extent specified herein:

LAWS AND REGULATIONS

Code of Federal Regulations (CFR), title 40, Protection of the Environment,
parts 100 to 149

(Application for copies should be addressed to Superintendent of Public

Documents, US Government Printing Office, Washington, DC 20402.)

11 NDanartmoant nf Aaricrnlture
U A Uy LG L Al i\ L3 L

n
¥

List of Proprietary Substances and Nonfood Compounds Authorized for Use
Under USDA Inspection and Grading Programs

(Application for copies should be addressed to Superintendent of Public

Documents, US Government Printing Office, Washington, DC 20402.)
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US Department of Health and Human Services (HHS)

CFR, Title 21, Food and Drugs, Parts 100 to 169

(Application for copies should be addressed to the Superintendent of Public
Documents, US Government Printing Office, Washington, DC 20402.)

US Department of Labor

CFR, Title 29, Labor, Parts 1900 to 1910

(Application for copies should be addressed to the Superintendent of Public
Documents, US Government Printing Office, Washington, DC 20402.)

Military Publications

AR 40-5, Medical Services, Preventive Medicine

AR 40-657/NAVSUPINST 4355.4/AFR 161-32/MCO P10110.31, Medical Services,
Veterinary/Medical Food Inspection

DOD 4145.19-R-1, Storage and Materials Handling
NAVMED P-5010, Manual of Naval Preventive Medicine
T8 MED 530, Occupational and Environmental Health, Food Service Sanitation

(Copies of regulations and technical manuals may be obtained from normal
military publication channels.)

2.2 0Other publications. The following documents form a part of this
standard to the extent specified herein:

I1luminating Engineering Society (IES)

-IES Lighting Handbook

(Application for copies should be addressed to Illuminating Engineering
Society, 40 United Engineering Center, 345 East 47th Street, New York, NY
10017.)

National Sanitation Foundation (NSF)

NSF Standard #37 for Air Curtains for Entranceways in Food Establishments

NSF Food Service Equipment Standards

(Application for copies should be addressed to the National Sanitation
Foundation, PO Box 1468, Ann Arbor, MI 48106.)
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3. DEFINITIONS

3.1 Adequate. Methods that are needed to accomplish the intended purpose in
keeping with accepted public health practices.

3.2 Adulterated. The condition of a food (a) if it bears or contains any
poisonous or deleterious substance in a quantity which may render it injurious
to health; (b) if it bears or contains added poisonous or deleterious substance
for which no safe tolerance has been officially established, or in excess of
such toierance if one has been estabiished; (c) if it consists in whole or

part of any filthy, putrid, or decomposed substance, or if it is otherwise
unfit for human consumption; (d) if it has been processed, prepared, packed,
or held under insanitary conditions, whereby it may have become contaminated

with filth, or whereby it may have been rendered injurious to health; (e) if
it is in whole or in part the product of a diseased animal; or (f) if its
container is composed in whole, or in part, of any poisonous or deleterious
substance which may render the contents injurious to health.

Vomen @ - mbhiiedan?l mammmaiaw - -~ -~ . -~ - o e am - mamd - - -~ ~ -
3.3 (Cleaning. The physical removal of food residues, ingredients, and other
soiling materials by approved methods.

3.4 Contamination. The act or process of exposing the product to an
adulterant or unwholesome material.

3.5 Commissary. An activity located on an installation established for the
primary purpose of providing subsistence and householid supplies for sale to
authorized individuals. .

ablished within the confines of an

3.6 rnmm1(qarv anneyx. A facility

est
installation which augments the sales function of an existing commissary.

3.7 Critical defect. A defect that creates or appears to create a serious
health hazard or unwholesome condition.

ct A product, practice, procedure, or condition at variance with

3.9 Delicatessen. An area designated in the commissary for selling foods
already prepared or requiring little preparation for serving.

3.10 Food. Any raw, cooked, or processed edible substance, ice, beve rage
or ingredient used or intended for use or for sale in whole or in part f

man ~raneilimnd 2 AR

human consumption.

medical departments. Representatives include commissioned medical officers,
environmental health officers, civilian technicians, or preventive medicine
technicians (Navy): or Veterinary Corps officers, Warrant Officers (Military
Food Inspection Technician MOS 051A), or qualified enlisted veterinary food

inspection specialists (Army).

3.11 Inspectors. Any properly designated representative of the military



Downloaded from https://www.everyspec.com

=
(rt

L-STD-903C

oz

20 November 15986

3.12 Plant. The building or buildings or parts thereof, used for or in
connection with the manufacturing, processing, packaging, labeiing, or storing
of human food.

3.13 Potentially hazardous food. Any fcod that consists in whole or part of
milk or milk products, eggs, meat, poultry, fish, shellfish, edible crustacea,
or other ingredients, including synthetic ingredients, in a form capable of
supporting rapid and progressive growth of infectious or toxigenic
microorganisms.

imming, cutling,

3.15 Production area. The room or area in which processing occurs.

3.16 Product area. The production area and all other areds where the
product, ingredients, and packaging materials are handled or stored.

7 Product 1ogg, line. The highest point of discharge and return of
r + 1 in as

.
o Wi a rl'ic av r
e wiininh a o1 1 ay case

3.18 Product zone (food contact surface). The surface of any equipment,
utensils, or other materials that «contacts the unpackaged product or

ingredients during processing.

3.19 Sanitize. The adequate treatment of cliean product contact zones by a
NneArAace +hat ie Aafflartiun in An.--t.'.n.,-.-.,. anatati rnlle ~l Nnathamanin~
pPTOULEDD Liiat L) TIHiceiLive e UToHiruyiny veyriagiive L8 -4 B I ] vi UOLHUHCIIL
bacteria and substantially reducing numbers of other microorganisms. Such

uc
treatment shall not adversely affect the product and shall be safe for the
consumer.

3.20 Toilet facility. A fixture maintained within a toilet room for the
purpose of defecation and/or urination.

2 71 Tnslat rAAm A ryAnAm ma aina _ n o n cnc n

. ¥ B ANARS ¥ V. ~ I wwn nu nmLua e w ¥l " i 1o P mioac o v il

commissary, commissary annex, or warehouse that contains toilet facilities for
use by employees.

3.22 Unsafe temperature range. For Army facilities will be temperatures
above 45°F (7°C) and below 140°F (60°C). For Navy facilities unsafe
temperature range wiil be temperatures above 40°F (4.5°C) and below 140°F
(60°C).

3.23 Urinal. A toilet facility maintained within a toilet room for the sole
purpose of urination.

3.24 MWarehouse. Area where bulk food for the commissary 1is stored, except
merchandise delivered directly to the grocery market. This may include the
commissary itself or any additional buiiding designated for this purpose.

e A N B Tt o el . T e e et e e ot m D C i T em Al e T e e Y ed., o
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3.26 Waterfood. All fresh and saltwater fish and shellfish used for food.

3.27 Wholesome. That characteristic possessed by a food product that is
conducive to good heaith and weii being in the consumer.

4. GENERAL REQUIREMENTS

4.1 Sanitarv compliance rating (SCR). Commissaries that attain an SCR of
80 or above shall be considered "satisfactory" provided no critical defects,
determined in accordance withe 4.2.1, are recorded. When a critical defect is
recorded, the inspection will still be completed, annotating all
deficiencies. A numerical SCR will be computed; however, the facility shall
receive a failure for the inspection. Regardiess of the SCR attained, no
defect that is immediately correctable shall be left uncorrected. Reporting
procedure, responsibility, and authority will be 1in accordance with
regulations and directives of the applicable military service.

4.2 Commissary sanitary compliance checklist. The sanitary requirements
are set forth in this standard and are itemized as sanitation defects in
column 1 of the checklist. The individual defects are given assigned points

in column 2 of the checklist unless defects are designated as critical (see
paragraph 3.7).

4.2.1 Recording of defects. The inspector designates as <critical or
numerically rates the observed sanitation defects. The numerical rating shall
be within the numerical range of the assigned defect points in column 2?2 and
shall be recorded in column 3. Any defect entry and related defect points
that are not applicable to the commissary being inspected shall be deleted by
1ining out the nonapplicable defect and assigned defect points. Nonapplicable
defect points shall be subtracted from the total number of assigned defect
points when totaling column 2. In instances wherc the inspector considers a
defect to be of such magnitude as to constitute a serious health hazard, the
numerical rating shall be deleted in column 2 and the word “critical" shall be
recorded in column 2 and 3. Defects designated as critical in the checklist

may not be downgraded or assigned defect points. Numerical and critical
defects shall be explained in the remarks section in sufficient detail to
clearly describe the condition which resulted in the disrating. Deficiencies
not listed in the checklist that are observed and considered by the inspector

to be of sufficient importance to affect the SCR will likewise be explained in
the remarks section. :

4.2.2 Computation of the sanitary compliance rating. If a critical defect
is recorded, an SCR shall still be computed. Columns 2 and 3 are totaled and
the SCR shall be computed using the following formula:

- Net total of column 3

of column 2 x 100 = SCR

Mad +
T L L

The SCR assigned will be rounded to the nearest whole percent.
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4.2.3 DD _Form2460 (Commissary Sanitary Compliance Checklist). A copy of
this form is located at the end of this publication for local reproduction.
The form will be locally reproduced on 8 1/2 X 11-inch paper.

5. DETAILED REQUIREMENTS

5.1 Premises. The premises shall present a clean and orderly appearance.
They shall be well drained and free of environmental conditions and/or
materials thal 4are a nuisance or a hazard to sanitation. The area shall be
free of weeds, debris, and unused equipment and materials. The area shall
also be free of waste materials that are stored or handled in such a manner as
to be a potential health hazard. The presence of any harborage, attractant,
and/or breeding area for insects, rodents, or birds shall not be permitted.
If the commissary grounds are bordered by grounds not under the commissary's
control, care must be exercised 1in the commissary by inspection,
extermination, or other means to effect exclusion of pests, dirt, and other
filth that may be a source of food contamination. The approaches to receiving
and shipping docks shall be kept clean and maintained to minimize dust.

5.2 Raw materials. A1l food must be obtained from approved sources as
required by AR 40-657/NAVSUPINST 4355.4 /AFR 161-32/MCO P10110.31. Food thal
shows evidence of adulteration, contamination, active insect infestation, or
any condition that from a public health or esthetic standpoint renders the
product unfit for human consumption, shall not be accepted by the commissary.
§.2.1 Single-service articles and packaging materiais. Single-service
articles and packaging materials shall be free of contamination and maintained
in sanitary boxes, cartons, tubes, or otherwise protected and handled in a
sanitary manner.

5.3 Construction of building. The building shall be large enough to
accommodate the operation without hampering sanitary practices. The layout of
the buiiding shall be such that the flow of dissimilar products, such as
poultry, fish, and meat, are channeled through separate and controlled routes
that do not cross. Floors, walls, and ceilings shall be conslructed of
materials that can readily be kept clean, sanitary, and in good repair. Any
unnecessary clutter of wiring, pipes, hangers, ducts, and so forth shall be
avoided. Ceilings shall be free of peeling paint and condensates. In new
construction, painted ceilings shall be sealed with a mold inhibitor agent.
The exterior openings, 1including docrs, windows, conveyor openings, pipe
openings, and vents <shall be clean and in good repair. Where practicable,
exterior openings shall be cquipped with screens or other effective means
(such as air curtains or overlapping plastic strips) to prevent the entrance
of insects, birds, rodents, and/or other animals. When the screening of
openings 1is impracticable, such as 1in receiving areas, flying insect entry
shall be controlled by properly positioned air curtains or overlapping plastic
strips large enough to cover the total door opening. Air curtains shall
comply with Lhe National Sanitation Standard No. 37 for Air Curtains for
Entranceways in Food Establishments. Screen doors shall open outward and be

self-closing.
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5.4 Lighting. Each room shall have sufficient natural or artificial

1 ghting for the purpose four which it is to be used Lighting 1intensities

all conform to the 1ntenswt1es estabiished in the Jatest edition ot the 1ES
. X ) h , : .

5.5 Ventilation and humidity. Humidity shall be regulated in conjunction
with ventilation or air movement to control condensation, objectionable odors,
and mold growth on ceilings and walls in all areas. Air for ventilation shall
be adequately filtered as appropriate to prevent contamination. Ventilation
systems shall be kept clean and maintained in good repair.

£ & L)t nm enmn 1, Tha viatar cennn Y cehall ho waadl T arracecihla nf 2
4.0 na LTI QUPP 1! . e watiwcel )lluply 2100 1 1 |94 4 rcau iy atieiioivic, ] a
sufficient gquantity, and have an acceptable guality as established in the CFR,
title 40, Pro tection of the Environment, or individual service regu]ations

The water heater shall be of such capacity so as to be able to furnish an
undiminished su pp]y of hot water at a minimum temperature of 120°F - 140°F
(49°C - 60°C), for a complete food plant cleaning procedure at all times
throughout a working day. There shall be mixing valves at all scullery sinks
and hose connections. There shall be hose connections availabie 1in alli
nnnnnnnnnn -~ AN e <11 ran)ame A n *ha *rmach mamAd mambhama aAmaae Thawva
UYULE))HHJ areas, Htar ailt!' Lyviers, ainu Il LT Lrasilt allu yaruvayrc arcaos 1hnere
shall be no cross-connection between potable and non-potable lines There
shall be protection against possible back-siphonage. There shall be effective
protection of wells from contamination by surface drainage or floods.
Bacierioloyical examination and water test results shall be maintained tc show
that the water supply has been approved by Federal, State, or local health

authorities within the past 6 months. If Federal, State, or Jlocal health
authorities do not have such evidence of water potability, applicable military

service reguiations govern1ng potable water supplies will be followed to
- s RS . mdoman e af = o\ Lis 4 b s . o Pt amamd ) s dad Chadanr f CNMINICTY

approve Liie wdlier >upply\ e ). Witnin Tne Lontinentar uniiteéd o>ildies \Lvunuo ),
Hawaii and A'Iagka a water supnly annroved by a Federal State or local
L] L - L] PPI] upplv'bu U.’ L¢3 LA L L B ) A LA ) ~ PV~

health authority w ]1 be considered potable, if the samples drawn for testing
were taken from the faucets Jlocated within the commissary facility(ies).

Nonpotable water outlets, if present, shall be located and identified by color
code and labeled nonpotable so as to preclude the use of nonpotable water for
other than the purposes designated. The color code used shall be readiTy
identifiabie, prominentiy dispiayed, and clieariy understood by commissary

personnel. The use of nonpotabie water is permitted for the flushing of
wminale and viatar rlAacate fnr hnilare and far curh nthor cimilar 1neoc
ur g io aliuv waliLci LivoTiLy, LIV A uviIicte o, anu LS suLti vunici BIRA LI N R UHT
provided it does not directly, nor indirectly, contact the ingredients,
products, packaging materials, general product area, or personnel handling the

products.

5.7 Ice (if used). Ice shall be made from a supply of potable water that
meets the requirements of paragraph 5.2 and/or 5.6. It shall be manufactured,
handied, stored, and used in a sanitary manner.
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5.8 Disposal of wastes. Liquid wastes shall be conveyed to a public sewer
system through inclosed piping or shall be disposed of in another sanitary
sewage system approved by Stale or local health authorities. Floor drains

shall be functional and properiy trapped. ODry and product waste shail be
placed in suitabiy covered receptacies conveniently located throughout the
commissary store and premises All waste shall be collected and disposed of
in a sanitary manner at a frequency to prevent insect and rodent attraction
and development of objectionable odors. Garbage cans shall be water tight and
provided with tight-fitting 1lids. They shall be kept outside on racks thdl

can be easily cleaned. Contents of the cans shall not be permitted to
accumulate above a level of 4 inches (10 centimeters) from the top. The cans
shall be kept clean at all times. After cleaning garbage cans, personnel
shall not handle food without thoroughly washing hands with a detergent and

sanitizing agent. Refuse container equipment shall be used for the collection

of wastes. Doors of refuse containers shall be tight fitting. Doors of the

containers shall be kept closed at all times Refuse containers and the
refuse container area shall be cleaned at a freqguency to prevent insect and
rodent attraction and development of objectionable odors.

5.9 Toilet/dressing rooms, and handwashing facilities. A sufficient number
of sanitary toilet facilities shall be provided. Employee toilet facilities
required are as follows:

Number of employees Minimum number of water
of same sex closets reaquired*

11K 3

1] o 1

16-35 2

36-55 3

56-80 4

81-110 5

1T117 TN I

[ 3 Ml e 19} o]

Over 150 1 addilional fixture for
each additional 40
employees

*Where toilet facilities will not be used by women, urinals may
be provided instead of water closets, except that the number of
water closets in such cases shall not be reduced to less than
two-thirds of ithe minimum specified.

y an 1ed, ratel
vent to the outside. Thev sha]] be cons ed so that they do not open
directly into rooms or areas where components or products are processed or
stored. The doors shall be tight-fitting and self-closing. A sign directing
employees to wash their hands before returning to work shall be conspicuously
posted in all toilet rooms. Handwashing signs will be multilingual, as

appropriate Handwashing tac1l1t1es with runn1ng water at a suitabie

w f'"
ﬂ
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Sed t
sing rooms, and handwash1ng fac111t1es will be maintained
rly manner. There shall be a sanitary waste i
room. Toilet/dressing rooms shall not be used for storage of «cl
equipment. Each employee shall be furnished a locker or other suitd
facility, and lockers and dressing rooms shall be kept clean ard orderly.

5.10 Construction, repair and maintenance of equipment and utensils.
Equipment and utensiis shaii be designed, constructed, and used to preciude
the adulteration of food with lubricants, fuel, metal fragments, contaminated
water, or any other contaminants. {(ubricants used on contact surfaces of
moving parts to overhead rails, pumps, and product handling and processing

equipment, shall be edible and nontoxic and shall be used in a manner that
prevents contamination of food or food contact surfaces.

5.10.1 Equipment and utensils. All equipment and utensils shall be
designed and constructed of such material and workmanship as to be smootn,
P N P N O PN wamaed Adirzab )l T mAddId a2 A & b~ Lo mmomd 2nd cismmlamas L
Bd)lly Cieanabie, arnu uauravie 10 auuitiun, e 100U Culital L )urlch) Ul sSucn
equipment shall be easily accessible for ¢leaning, nontexic,
corrosion-resistant, and consist of nonabsorbent materia Food contact

surfaces and solder shall be corrosion-resistant and shall not contain
antimony, bismuth, cadmium, lead, zinc, and/or other toxic materials. Solder
on the food contact suface shall be hard solder of such formulation as to be
under normal use conditions. Galvanized metal containers may be used

nontoxic

for storage of dry foods only. The wuse of wooden cutting beoards ig
prohibited. Equipment shall be located in & manner thal provides adequate
space for cleaning, maintenance, and inspection. Food service egquipment and
utensils shall meet the standards and bear the seal of approval of the

D
National Sanitation Foundation Testing Laboratory, the Commercial
Refrigeration Manufacturers Association, or other recognized agencies with
equivalent testing programs recognized by The Surgeons General. When plastic
is used in the construction of dishes, utensils, containers, and equipment, it
shall be of a type that is unaffected by high temperatures, soaps, detergents,
sanitizers, and chlorine. The plastic shall maintain a hard, smooth, and

easily cleanable surface. A temperature sensing or indicating device shall be

provided for each temperature zone within refrigerators, freezers, dishwashing
mach1nes, and other equipment in which temperature musl be closely
controlled. Such devices shall have an accuracy of % 3°F (%1°C) at the
critical range, shall be of an easy-to-read type, and so located as to be
readily visible to persons using the equipment. The sensory element of the
device shall be easily cleaned and so located as to reflect the repr v

temperature in the appropriate temperature  zone. The
sensing/indicating device shall be conslructed of materials that are not
easily shatlered or damaged by minor impacts. Unprotected glass mercury or
alcohol type thermometers will nol be used. Supervisors shall be issued a
thermometer by the commissary officer for use in monitoring tempcratures
within their areas of operation. Defective thermometers shall be repaired or

replaced immediately. Supervisors will calibrate their thermometers weekly to
ensure their continued accuracy.
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5.11 Meat market.

5.11.1 Cleaning and sanitizing. Cleaning and sanitizing procedures must
be accomplished by recognized, approved methods. There are lwo recognized,
approved methods: (a) the standard method and (b) the one-step cleaning and
sanitizing method. The steps in the standard method are as follows (1)

rough clean; (2) alkaline detergent cleaning; (3) rinse; (4) sanitize; (5)
rinse (if needed); and (6) air dry. The steps in the one-step cleaning and
sanitizing method are as follows: (1) rough clean; (2) germicidal detergent
cleaning and sanitizing; (3) rinse (if needed); and (4) air dry. The methods
used shall be such that the product shall not be contaminated or
i proauCts shail be moved away | area or ornerw1se
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and handling, broc »ssing, storing, or tr nsporting of
exnosed Droduct hall be disassembled, as applica b]e, cleaned thorouthv and
sanitized after use. Chemicals used in cleaning and sanitizing treatments
shall be properly labeled and stored. Cleaning and sanitizing chemicals
shall be used and diluted as prescribed by the manufacturer's

=

recommendations. The only chemical compounds authorized for use on food
contact surfaces, production areas, coolers, freezers, and refrigerated
display cases are those listed in the USDA publication, "List of Proprietary
Substances and Nonfood Compounds Authorized for Use Under USDA Inspection and
Grading Programs. Only category Al cleaners and D2 sanitizers are approved

for routine use in processing and refrigerated storage and display areas.
When chemicals are used for sanitizing, a test kit or other device that
accurately measures the concentration of the solution shall be provided and

used.. Water at 120°F - 140°F (49°C - 60°C) is adequate for both washing and

sanitizing if chemical Samuzers are utilized. uramooarus or racks (wood
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the use f easn1v movea 1e d1sh Lables for the storaqe of clean
following sanitizing. Brushes with wooden handles or bodies are prohibited.
Plastic brushes with sealed nylon bristles shall be wused 1in cleanup
operations. Multi-use cloths and towels, sponges, and feather dusters shall
not be permitted in cleaning and sanitizing of equipment High wet strength

disposabie towels shall be used in cueanup operataons Steel wool and wire
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used. Cleaning utensils and equipment shall be properly stored in a
dedicated space or rack separate from any food preparation or storage area

Following use, cleaning utensils shall be cleaned and sanitized and stored in

a well ventilated area.

5.11.1. Washing, rinsing, and sanitizing of utensils. For manual

washing, rinsing, and sanitizing of utensils, 3-compartment sink shall be
prov1ded and used dai However those commissary stores which prior to the
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ammonium compounds, jiodine, and so forth may be used as sanitizers; however,
chemical sanitizers must be registered with the Environmental Protection
Agency (EPA) and used as prescribed by the manufacturer's recommendations. A

test kit or other device that accurately measures the PPM concentration or
*hoan camnstivinna eanliit Sanm ehall [N miia i Yakhla - R Y ¥ DY P G -
e artrLreniny sviuciun Snia i Ut avaiiavire alnu useu. HGHUIdLLurcr 5
cholf-11fo and inctrurtinne far ctnrans will ha fallawad
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5.117.1.2 Areas and equipment. Walls, floors, ceilings, dunnage, trolleys,
hooks, tree., and permanent shelving in meat processing rooms, refrigerated
storage rooms, or refrigerators shall be kept in good repair and kept clean
and free of <chipping or peeling paint, free of mold, and free of
objectionable odors 4t all times. The meat market shall be cleaned and
sanitized weekiy. Fioor i ' i ui ils in ti { ket
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drippings or other residue present, shall be cleaned and sanitized dail
a weekly basis, the meat display cases shall be emptied and thoroughly washed
(to include foamy mesh material, if used, in the display case) with a general
purpose detergent, rinsed, sanitized, and dried. Display cases containing
only prepackaged meat items will be cleaned and sanitized every two weeks.

5.11.1.3 Meat displav cases Meat display cases, that ¢

£ 11 1 A Clamdmirall., Amanmadad o b ann bl nd Amirs s Clamrdmasn~asll,,
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grinders) shall be kept clean and in good operating condition. Any equipment
used and then allowed to stand idle fnr mare than 3 hours shall he rnmn]ete]y
disassembled, cleaned, and sanitized prior to further usage in thdat day's

operation or work shift, whichever is shorter. Additionally, all equipment
shall be disassembled, cleaned, and sanitized at the end of each day's

operation or work shift, whichever 1is shorter ‘quipment will be
disassembied, cieaned, and sanitized according to manufacturer's equipment
mamniiale A~ Aswmnrtiunc and +nrhniral marmita le mathYiehad R +hn e 1S4 amg
mairuatr vI UIrcueLiIiveo anu LeLiifrrLat maliua i > 'JUUI 1o1Icu Uy ClIT mi it eat
serviceg

5.11.1.5 Midshift cleanup. If the meat processing area Llemperature is
50°F (10°C) or below during processing of raw meats, all of the equipment and
the area will be cleaned and sanitized every 8 hours or at Lhe end of the
shift, whichever 1is shorler. If the temperature 1s between 51°F-60°F

(10°C-15°C) during processing of raw meat, aii of the equipment and the
PP S PETTY GNPy -l SEm ssmma s s A s 11 [ NP ~msmen YT ad oA Y, Asercmcenmhlad rYaamad
Loutitadall >uriaied us>tu m PfULE))IHg wiit vue LUIIUICL:Iy uidalsdrnuied, vicgucu,
anAd eanitirad auvariy A hanre 1€ +ha +amnavatuera avraade ANOL (169" durinn
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the processing of raw meals, operations must cease, the product returned to
the meat cooler, then thorough cleaning and sanitizing performed, and Lhe
temperature returned to 55°F (12°C) or below before resuming limited

operations with small quantities of meat so that the internal temperature of
the meat does not exceed 45°F (7°C) while the room temperature returns to
50°F (10°C).
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used in the processing of these products will be completely disassembled,
cleaned, and sanitized prior to any further usage in processing of other meat

items. Personnel who process raw pork shall change thelr apron and wash and
sanitize their hands prior to handling any other product in order to minimize

cross-contamination.

5.11.2 Processin area The cumulative time interval for holding
potentially hazardous perishabie products (cooked or raw) outside the unsafe
temperature range shall not exceed 3 hours. Product held at unsafe product
temperatures for greater than 3 hours cumulative time shall be considered
adulterated and shall be discarded as food waste. Commissary facilities
shall include separate holding coolers and a separate
cutting/trimming/preparation/processing/packaging area for each of the
following products: red meat, poultry, and waterfoods. In existing
commissaries without the space for separate facilities, tables and Lthe
surro nding drea shall be cleaned and sanilized prior to processing another
food product other than the one previously processed

5.11.2.1 Tempering of product. Tempering of edible raw products shall be
at a maximum air temperature of 38°F (3°C).

5.11.2.2 Cooked or ready-to-eat items. When luncheon meats (cold cuts) or
bulk cheeses are handlied, sliced, or packaged in the raw meat area, they must
be protected from cross-contamination by raw products.

5.11.2.3 Prepackaged fresh poultry and prepackaged waterfoods. Personnel
who stock or handle fresh prepackaged poultry or waterfoods shall wear an
apron maintained solely for this purpose during such handling and shall
remove the apron and wash and sanitize their hands prior to handling any
other product.

£ 1Y 2 A D
... r

Packagir tuall
in contact with food products shall never be placed or stored on the floo
This includes rolls of paper standing on end. These materials shall be

handled and stored on cleaned and sanitized surfaces of shelves, skids,
flats, and so forth. During long-time storage, they shall be protected from

-3
<

dust and other contaminants. While in Llhe processing areas, packaging
supplies shall be protected from splash contamination dur1ng cleaning
procedures. In summary, packaging materials for edible suppiies shaill be
treated as "edible products" In no instances shall rendering personnel be
allowed to enter the coolers or foodhandling areas of the store. Scrap and
fat material shall be collected at least once a week or more often if
necessary.

12
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5.11.2.5 Scraps and fat material Barreis and containers wused for
ArAaTYard ionm Lad LY | e d P Y IY Mo NaAa - nmImA s ATime A ~L Amomd mleaw +3Am

LuilicLiLinyg rav attnj meat LT apd gy (2] -4 a Promnc >SuldrLe (“2) cvittamrngtl rune,
Cleanable, preferably unpainted aluminum or heavy gauge plastic barrels or
drums in good condition, shall be provided by store managemen Drums with

flaking paint shall not be used. The barrels shall be lined with a4 heavy
disposable plastic bag that is sufficiently large so as to be turned down
outside the rim 6 to 8 inches. 1In those instances where the use of plastic
bags interfere with contractor's handling, the barrels must be thoroughly
cleaned and sanitized both inside and outside by commissary personnel prior

to placing barreis in the meal <c¢ovoier for reuse. Wwhen fiiled, the
hawmvenle /JAwirsme awmn Aallunrad 4+ +han wandamawm | ~ namceAnnal -d *ha niiberada AdAanm
vat ICI)/UI UHI) arTv uciiveicu [0 LHIIT iy - ©r > 'JL'I QUIIHIT ) ati LHT Uid iyt uUuvvI

In no instance shall rendering personnel be allowed to enter the coolers or
foodhandling areas of the store. Scrap and fat material shall be collected

at least once a week or more often if necessary.

5.11.3 Refrigeration areas. Refrigeration areas shall be free from
objectionable odors dand from mold. They also shall be maintained in a
sanitary condition. The coolers and freezers shall be capable of maintaining

+amnavatiairac and himidity maracecar: far +ha neracarvuatinn Af *hn fande haisos
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stored or processed. Directives and technical manuals of the military
service concerned will be wused to determine proper temperatures and

humidity. Refrigeration areas shall be equipped with dn accurdte (+3°F)
(+1°C) thermometer. Temperature checks will be conducted on all display
cases and slorage refrigerators and freezers at 1leaslt three times each
working day and once on nonworking days and the date, hour, temperature, and

checker's initials will be recorded. 1In commissaries equipped with remole,
24 -hour temperature surveillance monitoring systems, the check will not be
required on nonworking days. Commissary personnel responsible for

temperature checks will be designated in writing by the commissary officer.

5.11.3.1 Freezer storage. The temperature of frozen storage facilities
shall be O°F (—18°C) or below so as to maintain product temperatures at 0°F

£ 11 ? 2 Cthill ctnrana The temnerature nf r 3111 rod moat nnnnltrvy  and
Jerti.o.& viiiid Svorage. e Lemperature OGf nYiy reg meatl, pouilry and
waterfood storage facilities shall be between 29°-35°F (-2-2°C)

5.11.3.3 Display cases. The temperature of chill meat display cases shdall
be between 29°-35°F (-2-2°C). Temperature of the meat in the display case
storage space shall not be lower than 29°F (-2°C) or higher than 35°F (2°C).
The upper temperature range shall be determ1ned by the type of item stored

w

frequently as necessary to

"~
v
disnlav cases shall bhe removed as

ta1n ref 1geratlon efficiency. FEach display case shall be cquipped with
an accurate (+ 3°F) (+ 1°C) thermometer in which the sensing element will
be localed within the pdth of refrigerated air being returned to the
evaporating coils. The load limit shall be designated by a distinctive line
at the 1inside of each display case. Perishable products shall never be

placed above the load line level in display freezers and cooler cabinets.
Deamd..nd o R Y. | [N TN P T 4 hn moasimdainad AN o Evrnsnan ctata
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maintained in a chill state shall be displayed at chill temperatures. When
display cases are eguipped with dividers to provide false walls, it must be
insured that circulation of refricerated air around the displayed products is
unobstructed. Packaged fresh poultry and waterfoods may be held in the red
meat d1sp|ay case provwoea that the area is separated by a solid partition

I R PR JRUR PR I SR G I SRy R o d o a4 AL o111 o4 L,
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5.11.3.4 Meat processing area temperatures. The temperature of the meat
processing area shall not exceed 50°F (10°C) during operations. 1If, however,
the area temperature in the meat processing area is between 51°F (10°C) and
59°F (15°C) during processing of raw meat, a midshift cleanup (para 5.11.1.5)
will be required. Temperatures 60°F (15.5°C) or above in the meat processing
area during processing are prohibited ana processing will cease until

temperature is returned to 50

5.11.4 Storing and storage facilities. Storage facilities shall be
provided for storing raw materials, packing and packaging materials, and

ucu w G LC 2 »a e

f1n1shed products. They shall be clean, sanitary. and in good repair.
Storing methods that minimize deterioration and prevent contamination shall
be used. Shelves, cabinets, and dunnage or pallets shall be used where
necessary to protect materialis from contamination. Storage practices shall
be 1n accordance with directives and technical manuais of the military

"
F

5.11.4.1 Sawdust. The use of sawdust is prohibiied. Absorbents or
anti-slip compounds for spot application to floors may be used provided they
are listed in the USDA publication, "List of Proprietary Substances and
Nonfood Compounds Authorized for Use Under USDA Inspection and Grading
Programs." These compounds may be used on floors of meat handling coolers

where there is drwppage o} meat juices and biood, prov1aea that use is
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grinding, or sausage grinding, the comoound sha]l be ]1m1ted to those a
directly under the hang1ng meat. All compounds shall be removed and replaced
at least daily. New, clean, brown paper or corrugated cardboard may be used
on the floors of meat handling coolers and processing rooms. They shall be
firmly secured to the floor for safety purposes. Brown paper or corrugatecd
cardboard, if used, will be removed on a daily basis.

£ 11 A 9 Cantaminatad nradnect Drndiirt +hat ac cnnilod ac hor nmo
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contaminated, has been returned from customers, or is otherwise unsaleable
shall be either immediately disposed of or held in an area completely

1
segregated from saleable product. All such product is to be considered
contaminated. The product, if it is to be held, should be placed into a
waterproof tote bin or container with tight fitting 1lids that may be
periodically washed. Cardboard or corrugated board boxes are not
satisfactory for this purpose.
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5.11.4.3 Separate storage areas. In existing commissaries where separate
storage areas are not provided, cold cuts or luncheon meats, fresh poultly,
and/or fresh waterfoods, that are received in the final consumer package may
be held in separate areas of the red meat cooler, provided that there are

designated areas for each of these products and that these areas are used
exclusively for the designated product NSF approved rubber mats may be used

-3 QT VUuL Lo Qppi v

if they are cleaned and san1t1zed daily.

5.12 Product market.

5.12.1 Cleaning and sanitizing treatment. The general requirements for
cleaning and sanitizing of the produce market are the same as those specified
in paragraphs 5.11.1 and 5.11.1.1. Storage refrigerators and processing
room(s) shall be washed, cleaned, and sanitized at least weekly, or more
often if necessary. Produce d}Splay cases shall be emptied, washed, cleaned,
and sanitized at least weekly with intermittent cleaning on a daily basis.
Floor(s) in the processing room(s) shall be kept free of fruit and vegetable
debris. The floor(s) shall be washed with appropriate cleaning agents and
dried thoroughly at the end of each day. Scales and immediate areas shall be

kept clean.

5.12.2 Processing area. There should be a separate holding cooler and a
separate cutting/trimming/p reparation/processing/packaging area for produce.

The general sanitation procedures for packaging for use in the produce market
are the same as those specified in paragraph 5.11.2.4.

5.12.3 Storing and storage. The general requirements for storage of
product in the produce market are the same as those specified in paragraph
5.11.4. The isolation of products unfit for human consumption shall follow
thase procedures specified in paragraph 5.11.4.2.

5.13 Grocery market.

5.13.1 (Cleaning and sanitizing treatment. The general requirements for
cleaning and sanitizing of the grocery market are the same as those specified
in paragraph 5.11.1. Floors shall be kept clean and free of all debris.
Waste receptacles shall be emptied and cleaned and trash removed from the
store area at least daily, or more often as necessary. Checkout counters
shall be cleaned daily and kept free of ali extraneous material. Shopping
carts shall be kept clean. Shelves shall be kept clean. Display cases and
storage refrigerators of fresh dairy and egg products area shall be cleaned
and washed after spiilage or ieakage of products. On a weekiy basis, the
cases and storage refrigerators shall be emptied and thoroughly washed with a
general purpose detergent, rinsed, sanitized, and dried. On a weekly basis,
refrigerated display cases of bakery products shall be emptied and thoroughly
washed with a general purpose detergent, rinsed, sanitized, and dried.

vii C FpVYSE =T eT

5.13.2 Refrigeration areas. The general requirements for refrigeration in
the grocery market are the same as those specified in paragraphs 5.11.3,
5.11.3.1, and 5.11.3.3. Dairy products including milk, eggs, and dough
products will be stored and displayed at temperatures below 40°F (40°C).
Freezer storage may be common to all products.
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5.13.3 Storing and storage facilities. The general requirements for
storage in the grocery market are the same as those specified in paragraph
5.11.4. The isolation of products unfit for human consumption shall follow
those procedures specified in paragraph 5.11.4.2.

5.13.3.1 Hazardous products. Hazardous products such as pesticides,
insecticides, and other toxic materials shall be segregated irom all food
products in storage, during transportation, and while on display.
Segregation means that there is sufficient space between these materiais and
food so that spillage or leakage does not contaminate foods or food service
supplies such as paper plates, disposable eating utensils, and so forth.

These materials shal)l not be placed above food products. Hazardous products

in open, broken, or leaking containers shall not be displayed or sold.

Garden and lawn supplies shall be handled the same as hazardous products.

5.13.3.2 Salvage area. The salvage area shall be physically separated
from all other products storage areas. The area shall be cleaned on a daily
basis. Salvage products shall be segregated to prevent contamination of
salvageable products. Damaged hazardous product containers shall not be
placed in the salvage area at any time.

5.14 Warehouse section.

5.14.1 Cleaning. The warehouse shall be kept clean and orderly. food
product spillage will be removed on a daily basis to prevent insect and
rodent attraction. Floors in the warehouse shall be swept and cleaned on a
weekly basis, or more often if necessary. Cleaning utensils and equipment
shall be stored in a dedicated space or racks separate from the storage areas.

5.14.2 Refrigeration area The general requirements for refrigeration in
the warehouse section are the same as those specified in paragraph 5.11.3.
5.14.3 Storing and storage facilities. The general requirements for

storage in the warehouse section are the same as those specified in paragraph
5.11.4,

5.15 Delicatessen.

5.15.1 Cleaning and sanitizing treatment. The general requirements for

camoa ac +h €A
same as those specified

cleaning and sanitizing of the delicatessen are the
in paragraphs 5.11.1 and 5.11.1.1. In addition, food contact surfaces must
be cleaned and sanitized after every use, after interruption of service, and
if they are in continuous use, at regularly scheduled intervals throughout
the day. Display cases of the delicatessen area shall be emptied, washed,
rinsed, sanitized, and air-dried on a daily basis, if the product is placed
directly on shelves. If the product is placed on multiservice trays, then
only the trays need to be cleaned and sanitized on a daily basis and the
display case will be required to be cleaned and sanitized on a weekly basis

. .
et ;s A~

(or more often as necessary due to accumuiations of drippings and residues).
Storage areas underneath display cases will be emptied and sanitized at least
once per week.
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5.15.2 Separation of areas. The delicatessen preparation area, cooler
areas, or display areas shail be compietely separaited from the remainder of
the operations insofar as traffic of materials and personnel are concerned.

There shall be a separate holding cooler and 2 separate cutting/trimming/
preparation/processinag/packaging area for luncheon meats and cooked
delicatessen items. However, existing commissary stores without space for
separate areas may combine luncheon meats and cooked delicatessen items.
Large bologna or other cooked meats received for further cutting, slicing, or
packaging shall always be held in the delicatessen cooler. The delicatessen

cooier shail not contain raw producis or produce of any kind.

15.3 Separation of product. There shall be no nonpackaged raw meats,
ultry, and waterfoods 1in the delicatessen. Raw and readv-to-eat bproducts

d1solav counters shall be separated to the extent that these products are
not in contact nor are their respective containers in contact. Raw foods in
the delicatessen shall be limited to vegetables and/or salads sold or served
from containers. For example, raw packaged waterfoods shall not be displayed

with ready to eat waterfoods, but raw waterfoods shalil be dispiayed in a

’
..... £2od avnn AL dbo o 2oaa emd o bbmam dha AVl aodacoas e lema
spec |7 e darea 0Ol tne Comm lll)bdly fatLier tnait Lnie yveiita l.t.': Seiil, aw deldgeu
nork caucane c<hall not o ienlaved in the dolicataccan araa hut in the raw
pVER )uu)uu‘- 289U 1 v LAAV ) A TP .,Uu (R wite MO I TsULvEII0Td G vuy ”"” LA RS .

meat counter of the commissary; and, where ready-to-eat and raw product
display counters adjoin in the delicatessen and commissary there shall be a
solid divider reaching from the bottom supporting rack to above the product.
Sanitation procedures for packaging genera] materials for wuse 1in the

delicatessen are the same as thosc specified in paragraph 5.11.2.4.

£ \c A Cnmnmadinm AL mmiidomman Cmitdimmant f+anlr b amet ) PR Lomtiinc
Jd.tI. 9 20paratl iUl Ui equ1pmeuu. [UUIP"CIL fLovis, uLeli Fid, >SAwWDd , KRiives,
+ahloac hAaarde hlinrbce and ¢cn farth) chall nn hoe rammnanly 1izcad far hath raw
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and cooked bproduct. If this situation cannot e bprevented, then the

equipment 1t;m all be thoroughly washed with aetergent and san 1t1iéd
according to instructions prior to use for cooked product.

w

5.15.5 Separation of personnel. All personnel involved in preparing or

seiling cooked items musi possess required +training 1in food service
sanitation. Only personnel assigned to the cooked processed meat area shall
oducts, Delicatessen personne) shall not pass through other

Twd eI e

5.15.6 Temperatures. All delicatessen operations, (heating, holding, and
chilling) shall be monitored by thermometers to assure that the prescribed

temperatures are maintained. Temperatures of all display cases and
storage/freezers shaii be checked three times each working day and at least
mmman At e ~o b mame smmmbls 3 o A, and +ha Aadna haoiw +amnavad, armd
gl e UU! ng cacii MTUNIWUT R 111y uay, aiu Lnce uatc, nuut , LCI!IPCIOLU C, alu

checker's initials will be recorded. No potentially hazardous or temperature
sensitive pericshable bproduct, cooked or raw, shall be held at unsafe

temperatures for more than 3 hours.

-
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5.15.7 Dry and liquid wastes. Dry and liquid wastes shall be placed in
suitable, covered receptacles. Waste shall be collected and disposed of at
frequent intervals in a sanitary manner.

5.16 Control of insects, birds, rodents, and/or other animals. Insects,
birds, rodents, and/or other animals shall be excluded from the commissary.
Effective measures for control of insects, birds, rodents, and/or other

animals shall be maintained at all times. Control measures shall be in

accordance with directives of the military service concerned. Operations or
procedures which contribute to rodent harborages or insect breeding areas are
prohibited. Insecticides and rodenticides, if used, shall be only those
which appear in the USDA publication, *"List of Proprietary Substances and
Nonfood Compounds Authorized for Use Under USDA Inspection and Grading
Programs®". These products shall be used by approved methods of the military
service concerned, and shall be handled and stored in a safe manner.

5.17 Vehicles and transportation facilities. Vehicles and transportation
equipment shall be constructed and operated to protect contents from
contamination and deterioration. They shall be kept clean and in good
repair. The load hauling area of all vehicles used for transporting food
shall be covered. When canvas covered vehicles are used, the rear flap shall
be lowered and secured. Completely enclosed or refrigerated vehicles are
required for transporting perishable foods where dust or a temperature rise
above recommended levels, or other detrimental effects are encountered. The
temperature of frozen foods shall not be allowed to rise above 10°F (-12°C)

during delivery. The temperature of chilied foods shail not be allowed to
rise above 45°F (7°f‘\ Hur‘lng dn]':uory Al uoh'lr]'es used to move Subgl_tfan,ro

items must be prov1ded with pallets or duckboards that will elevate the
supplies 3 to 4 inches above the bed of the <truck. Vehicles used to
transport food must not be used concurrently to carry trash, garbage,
petroleum products, or other materials that might contaminate subsistence

supplies.

5.18 Cleanliness and health of personnel.

5.18.1 Cleanliness. All employees shall wash e beginning

)
work and upon returning to work after using toilet facilities, eating,
smoking, or otherwise soiling their hands. They shall keep their hands clean
and follow acceptable hygienic practices while on duty. Eating,
expectorating, or use of tobacco in any form shall be prohibited in each room
and compartment where any food products or supplies are prepared, stored, or
otherwise handled. With the exception of plain wedding bands and emergency
medical bracelets, personnel shall not wear any jewelry or fingernail polish
while preparing or handling food. All persons engaged in receiving, testing,
processing, manufacturing, packaging, or handling food products shall wear
clean, white, or light-colored washable or disposable outer garments that are
suitable for the work being performed. Hair nets, headbands,caps, beard nets,
or other effective hair restraints to effectively cover hair shall be worn so
as to prevent contamination of food and food contact surfaces. Employees'

personal effects shall not be stored in production areas.

lea sh their hands befor

ﬂ)
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5.18.1.1 Gloves. 1f gloves are used in food handling, they shall be
maintained in an intact, clean, and sanitary condition. Such gloves shall be
of an impermeable material except where their usage would be inappropriate or
L mammmemadabhla .34k dha imsml,  2amiaa Tismed PV Aasoo [P | £omin howmdl - Y JPRPr ab-11
tneompativie witl L WUIK HIVUIVEU. DIUVE) useu T10r nanaiing roous »sShail
nnt ho nncad far anuv nthar nurnnco
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5.18.1.2 Handwashing sians. Handwashing signs shall be prominently

displayed in work areas. They shall be multilingual, as appropriate. One
sign shall be in English and the other(s) shall be in the foreign language(s)
predominately spoken in the geographical area. The sign shall read
“EMPLOYEES MUST WASH HANDS UPON RESUMING WORK" or words to this effect.

r 1in ” 08 = Yd b P -y Al o e m PR o (P W | [ S -’ pry - = -
2.10.<¢ neain or personnei NO  person darrectiea Dy dniy disedse n d
roamemuinairabhla £ wen wabha Y a - ~amaen A Y 3 crimb AdAicanen 3 1A allanrdad W 3
communiCdao:ieé vorm, wniieé 4 Carrier Ov SuCn d4isSédase, wniieé darrécied wiin
bgi]c sores infarted woiindc or nther ahnaormal courcec of microhinloagical
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contar i in the commissary store in any capacity in which

there is a re onable possibility of food or food 1ngred1ents becoming
contaminated by that person, or of that disease being transmitted by that
person to other individuals. Commissary officers or immediate supervisors of
food service activities will inspect all personnel daily at the start of the
skin disease, diarrheai

work period. Persons who exhibit signs of illness,

2V Vemmm = { ademtiddond o siismmaa PPN Y SmLlamndad ~..do e bhadles .41 b Al mcmumad 4 A
HHIRe>> (aumiitiey Or >ubdpeiieu), mieLieu LuL>, Or vOLHiI> Wil D€ tererireu Lo
a madiral farslity fAr a Aatarminatinn ac +n thaier fitnace far Aty
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5.18.3 Medical examinations. Pre-employment and periodic medical
examinations of commissary personnel will be performed on individuals or

groups when required by the appropriate local medical authority. Persons who
have been absent from work for any length of time for reasons of communicable

iliness (including diarrheal iliness) wiil be referred to the medical
facility for a determination as to their fitness for duty prior to resuming
Lam ;b Dawennc o~ walamuwmad 2 11 ha avaliiadad and s £ Enrind £+ wa 1] ha
WU K rer ovits 20 reirerireu Wil |9} 4 |4 J iuaLtcuy anuy |1 rTvuiig | % wilii Ve
nravidod a writtan cloaranro cinonoed huvy a moadicral nfficar noarmitting hat
vl VY 1TUCuJ < Wil LG L ICUI UL e )lsllc\-l UJ o mouiIiLvua v Vil Ivel P\'lllll Lo S llls ity o
person to return to work as a food service employee

5.18.4 Education and training. Personnel responsible for identifying

sanitation failures or food contamination shall have a background of
education or experience, or a combination thereof to provide a level of
competency necessary tor proouct1on of C|ean and food. 1In accoraa
1 N s
iic t

oW O 5 g
O O M -

d .

S I hyagi practices, San1tat10n sch
ribing 1tems to be c]eaned and sanitized, frequency, and person
onsible will be posted and checked in each department.

beb
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Custodians: Preparing activity:
Army - GL Army - GL
Navy - SA
Air Force - 50 Project No. 89GP-0122

Review activities:

Army - MD
Navy - MS

Copies of this standard for military use may be requisitioned on DD Form 1425
(Specification and Standard Requisition) and submitted to Commanding Officer
Naval Publications and Form Center, 5801 Tabor Avenue, Philadelphia, PA
19120. The title and identifying symbol shall be stipulated when requesting
copies of military standard.
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COMMISSARY SANITARY COMPLIANCE CHECKLIST

(This appendix is an integral part of MIL-STD-903C and its application s mandatory )

1. DATE OF INSPECTION
(YYMMODD)

2. COMMISSARY INSPECTED

a. NAME b ADDRESS
3. COMMISSARY OFFICER
a NAME b GRADE c. TELEPHONE NUMBER
4. ACCOMPANYING INDIVIDUAL
a NAME b TiTLE
ASSIGNED INSPECTOR'S
SANITATION DEFECTS DEFECT DEFECT
Bl o ol
S. PREMISES
a Notclean or well organ:zed 3
b Notwell drained 3
¢ Notfree from nuisances and sources of contamination S
d Approaches to receiving and shipping docks not clean and maintained to mintmize dust S
6. RAW MATERIALS
a. Not from approved sources Cnitica!
b Not inspected upon receipt and at other times as needed for determination of adulteration,
contamination, or intestation 5
¢ Singie-service articies and paikaging materials not protected 4
7. CONSTRUCTION OF BUILDING
a. Notlarge enough to accommodate the operation without hampering sanitary practices
b. Building’s flow of dissimilar products is not channeled through separate routes 4 -
<. Walls, floors, ceilings not in gooo repair of not constructed cf matenizls thatcan eastly be kept clean
and sanitary 4
d Unnecessary ciutter of wiring, pipes. hangers, ducts and so forth 4
e. Exterior openings not ciean and in good repair 4
t  Exterior openings do not prevent the entrance of insects, birds, rodents or other animals 4
q Aircurtains, it used. not in compliance with NSF standards 3
h Screen doors not outward opening and not self-closing o 3 o
8. LIGHTING
a insutfictent highting 4
b. Lightsn product areas not equipped with shieids when required 5
§. VENTILATION AND HUMIDITY
2 insuthiient control of ventilation or air movement S
b Presence of mold on walls or ceillings in processing or storage areas S
¢ Accumulation of condensates in processing or storage areas S
d. Ventilation system not kept clean and maintained 1n good repair 3
e Airnot fiitered and not directed outward when required S
10. WATER SUPPLY
Not easily accessibie 4
b inadequate n quantty S
¢ Undiminished supply of hot water not available 5
d Munong valves not available at all scullery sinks and hose connections a
e Hose connections not available where required 5
f Cross-connection exists between potabie and nonpotable water suppiy or sewage Critical -
g Not adequate protection against possibie back -siphonage S
h Potability certificate not current or avaiiable S
| Potabie water supply found to be nonpotabie Criticat
j Nonpotable water outlets notidentified by prominently displayed color code and labels S
11, ICE (If used)
a Notmade from potable water which meets requirements Critical
b Not manufactured handied. stored, or used :n a sanitary manner 5

DD Form 2460, OCT B6
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CO’ "MISSARY SANITARY COMPLIANCE CHECKLIST

SANITATION DEFECTS
M

ASSIGNED
DEFECT
POINTS

(2)

INSPECTOR'S

12. DISPOSAL OF WASTES

poees.

. Liquid wastes not disposed in a sanitary manner

o

JrARRPUY SN RPREIY SR RpRpI Uy

Fioor grains not functional oF properly trapped

wiu

fa)

aste not collected in surtable, nrnn-rl covered containers and disposed of at frequent intervals

v asie L84

and/or in 3 sanitary manner

€| 2

Garbage cans not clean, watertight, or do not have tight fitting hids

. Garbage cans not kept outside on racks that can be cleaned easily

Contents of garbage cans allowed to accumulate above level of 4 inches from the top

wWilwlwl o

O |~|oja

. Personnel handle unpackaged food after cleaning garbage cans without taking appropriate

nareamal eanitizina maaciirac
persdhai sanitizing measures

h

Refuse container or refuse contaner area not cleaned periodically or as required

13. TOILET/DRESSING ROOM, AND HANDWASHING FACILITIES

. Sufficient number of toilet facilities not provided

. Toilet rooms not '(onvemently located

Toilet rooms constructed of materials not easily cleaned

Toiiet rooms not aaequateuy ngnteo

U
open directly into product area

—y
2

®
-
]

Q
3
“w
Q

wilivniroro e fon

. Doors not seH-closmg and tight-fitting

Absence of handwashing sign or not multilingual as prescribed

“lFe [ e jor |o |

" Absence of water at suitable temperature, s0ap, s0ap dispenser, or sanitary single-service towels

Sanltary waste receptades not present

wiuv jwiw

-

m

mployee not furnished a locker or other suitable facility

i il &

wlwle

14. CONSTRUCTlON AND REPAIR OF EQUIPMENT AND UTENSILS

a

Design, construction, and use of such equipment and utensiis does not preciude
the adulteration of food

Product-contact surfaces not of impervious material, smooth, nor of corrosion-resistant matenal
f

40(1,"0

hat all surtaces are readily sanitizable

Use of wooden cumng boards

Critical

Equipment not easily accessible for clean:ng, maintenance, and inspection

Je ™

Thermometer not provided for each zone in which temperature must be closely controlied

Supervisors not 1ssued or usi 9 thermometer for momtormg

Defective thermometers not repaired or repiaced immediately

L
3

Wl lwlw

1S. MEAT MARKET

151

CLEANING AND SANITIZING

Cleaning or sanitizing methods do not prevent product contamination or agulteration

Critical

All products not moved away or protected prior to equipment Or area cleaning to avoid contamination
or adulteration

Critical

Aii muitiservice containers, equipment, and utensis not cieaned and samitized after use

Criticai

)
Liganing a7 d s

c
2

Unauthornized chemgca

Critscal

inall X1 2 No N Kol

Test kits or other device not used when chemical sanitizers are utilized

wv

Drainboards or racks not provided after sanitizing

o g Lo ]

improper cleaning utensils and equipment being utiized

Cleaning equipment and utensils not properly stored

Cleaning equipment and utenstls not cleaned and sanitized following use

Water used as a sanitizer less than 1700F

WwWlw lwvijwluviov | w

o
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COMMI! SARY SANITARY COMPLIANCE CHECKLIST

SANITATION DEFECTS
m

ASSIGNED

INSPECTOR'S
DEFECT
POINTS

(3)

15. MEAT MARKET (Continued)

15.2

PROCESSING AREA

a.

Perishable product heid at unsafe temperatures for more than three hours

Critical

-
o

Compl P Y IR Ry JEIPUIEEE PGS PN P SPAPY SOOI [ G P Sy Sy
{ompiete PIysiKai 3eparalivit U1 rew ¢1iu ItaUy-Lo-~Tal pIOGULL NUL allaified in na lOl"g <ooiers

or preparation areas

S

Tempering edible raw products does not follow recommended procedures

Critscal

Cooked or ready-to-eat items contam:nated by raw progucts

Cnitrcal

Personnel handling poultry or fish not wearing an apron maintained for this purpose

5

~i® jain

Personnel handling poultry or fish not washing and sanitizing hands prior to handling other product

Critical

g Packaging materials that will be in contact with product not properly handled or stored

5

Stored packaging materials unprotected from dust and other contaminants during cleaning procedures

4

Containers used for coliecting fat and meat scraps not cleanable, not in gaod condition,
or with flaking paint

Barrels not ined with plastic bag as required

._Rendering company personnei entering coolers or food handling areas

Scrap and fat material allowed to collect for more than one week

wnilvjiw] w

REFRIGERATION AREAS

Refrigeration areas not free from objectionable odors and from mold

Refrigeration areas not maintained in a sanrtary condition

Product not stored at proper temperature and humidity

. Accurate thermometer not mdtcatmg arepresentative air temperature

Temperature checks not conducted as required

Temperature of meat freezer area not Q°F or below

Temperature of meat chill area not between 29° and 35°F

Ja |~[olafrlole jwli—]x]|—

. Temperature of meat display cases/storage space not as required

Product load line not designated

niwlinunivivniwlivn|ivn]n

Darichakia memdd, o ~la

FENIN3OIC DICGULTS 966{.60 cuvvr the ludu nne IUVEX

Product designed to be maintained in chill state not displayed chilied

Critical

Product designed to be maintained frozen not displayed frozen

Critical

. Display cases with dividers obstruct air circulation

3

Packaged fresh poultry, waterfoods, and red meats not displayed as required

S

Temperature in meat processing room 60°F or above

Critical

°_O:!3.—x>~_-v

—
v

STORING AND STORAGE FACILITIES

Storage facilities not clean, sanitary, or in good repair

Storing methods do not minimize deterioration or contamination

Shelves, cabinets, or dunnaoe not used where necessary to prevent contammation or deterioration

LS4l VAN Y

Recommended storage practices not followed

Absorbents/antishp compounds not used as specified

Paper or corrugated cardboard not new and removed on a daily basis

Unsaleable product not immediately disposed of or segregated

wmiwvviwnjwn

Product heid for disposal not in a waterproof tote bin or container with Iid that may be cleaned as needed

Lunchean meats in final consumer package not heid in separate area as required

"‘Z'LO*_OQ"\U'N

Poultry and waterfoods in the red meat cooler not segregated as required

LAl RSN Y

16. PRODUCE MARKET

16.1

CLEANING AND SANITIZING

Cleaning or sanitizing methods do not prevent product contamination or adulteration

Critical

b

All products not moved away or protected prior to equipment or area cleaning to avoid contamination
or adulteration

Critical

Ali multiservice containers, equipment, and utensils not cleaned and sanitized after use

Critical

Cleanin [P R G S PP, s

Lieani g ana 3annizing chemicais not propeny iabeied or stored

I3

2

_Unauthorized chemical compounds used for cleaning and sanitizing

Critical

Test kits or other device not used when chemical sanitizers are utilized

5

Drainboards or racks not provided after samtizing

tmproper cleaning utensils and equipment being utihized )

ko |={oflafn~

Cieaning equipment and utensiis not properly stored

wiuvnijwvmiw

)

Cleaning equipment and utensiis not cleaned and sarutized following use

DD Form 2460, OCT 86

23

Page 3 of 8 pages



Downloaded from https://www.everyspec.com

MIL-S1D-Y03¢ 20 November 19864

COMMISSARY SANITARY COMPLIANCE CHECKLIST

ASSIGNED INSPECTOR'S
SANITATION DEFECTS POINTS POITS
(1 (2) (3)
16. PRODUCE MARKET (Continued)
151 CLEANING AND SANITIZING (Continued)
k Water used as sanitizer less than 170°F S
| Areas and equipment not in good repair and cleaned and sanitized as required 3
m Storage refrigerators not emptied, washed. and cleaned at ieast weekly or more (f necessary 3
n Produce display cases not emptied, washed. cleaned. and sanitized atleast weekly
with intermittent cleaning on a dasiy basis 3
o Floors in the processing and display area not free of fruit and vegetable debris 2
p. Floorsn processing room not washed and dried at end of each day 3
q Scales and immediate areas not clean 3
16.2 PROCESSING AREA
a. Separate holding cooier and processing packaging area not provided S
b Packaging materials that wili be 1n contact with products not properly handied or stored 5
c. Stored packaging materials not protected from dust or other contaminants during cleaning process 4
16.3 STORING AND STORAGE FACILITIES
a. Storage facilities riot ciean, sanitary, or in good repair 3
b. Storing methods do not minimize deter:oration or contamination 5
¢. Shelves, cabinets, or dunnage not used where necessary to prevent contamination or deterioration S
d. Recommended storage practices not followed S
e Unsaleable product not immediately disposed of or segregated S
f Product heid for disposal not in a waterproof tote bin or container that may be cleaned as needed 3
17. GROCERY MARKET
171 CLEANING AND SANITIZING
a Cleaning or sanitizing methods do not prevent product contamination or aduiteration Critrical
b. All products not moved away or protected prior to equipment or area cleaning 1o avoid contamination
or aduiteration Critical
¢. Allmultiservice containers, equipment, and utensils not cleaned and sanitized after use Critical
d. Cleaning and sanitizing chemicals not properly labeled or stored 5
e. Unauthorized chemical compounds used for cleaning and sanitizing Critical
f  Test kits or other device not used when chemical sanitizers are utilized S
g Drainboards or racks not provided after sanitizing 3
h improper cleaning utensiis and equipment being utiized S
1. Cleaning equipment and utensils not properly stored 5
j Cleaning equipment and utensils not cleaned and samtized followinguse o 3 -
k Water used as sanitizer less than 170°F 5
| Areas and equipment not in good repair and cleaned and sanitized as required 3
m Floors not clean or free of debris 2
n_ Waste receptacies not emptied and cleaned as often as necessary 2
o Checkout counters not cleaned daily or kept free of extranecus matter 2
p Shopping carts not clean 2
g Shelves not clean 2
1. Display cases and storage refrigerators of tresh dairy and egg product area not cleaned
and washed after spillage or leakage of products 3
s. Display cases and storage refrigerators of fresh dairy and egg product area not cleaned
and sanitized on a weekly basis 3
t Refrigerated dispiay cases of bakery products not cleaned and sanitized on a weekly basis 3
17 2 REFRIGERATION AREAS
2 Refngeration areas not free from objectionable odors and from mold 5
b Refrigeration areas not maintained in a samtary_condmon S
¢. Product not stored at proper temperature and humidity 5
d Accurate thermometer notindicating a representative air temperature 3
e ’Temperature checks not conducted as required 5
{f Temperature of freezer area not 0°F or below 5
g Temperature of dairy products display cases and storage areas not as requ:red 5
h Product load Iine not designated 3
. Perishable products piaced above the load line ieve! S
DD form ~arn Arw ar Page 4 of 8 pages
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COMMISSARY SANITARY COMPLIANCE CHECKLIST

ASSIGNED INSPECTOR'S
SANITATION DEFECTS POINTS POINTS
) (2) (3)
17. GROCERY MARKET (Continued)
172 REFRIGERATION AREAS (Continued)
j.Product designed to be maintained n chill state not displayed chilled Critical
k  Product designed to be maintained frozen not displayed frozen o - j Critical
Display cases not equipped with separators to provide faise walls 3
17.3 STORING AND STORAGE FACILITIES
a Storage facihities not clean, sanitary, or in good repair 3
b Storing methods 4o not minimize detenoration or contamination 5
¢ Shelves, cabinets, or dunnage not used where necessary to prevent contamination or deterioration 5
~ d Recommended storage practices not foliowea o o 5 o
e Hazardous products not segregated trom all food products in storage during transponatnon
and while on display S
t Hazardous products stored, transported, or displayed above tood products 5
g. Garden and lawn supplies not handied the same as hazardc‘ms products 5
h Salvage area notcleaned and physically separated from product areas 3
18. WAREHOUSE SECTION
181 CLEANING
a. Warehouse not cleaned and orderly in appearance 3
b. fFood product spillage not removed on a datly basis 3
¢ Floors not swept and cleaned at least weekly, or more if necessary 3
g Cieaning equipment and utensiis not properiy stored 5
18.2 REFRIGERATION AREAS
a. Retrigeration areas not free from objectionabie odors and from moid 5
b Refrigeration areas not maintained in a sanitary condition S
¢ Product not stored at proper temperature and humdtty 5
d. Accurate thermometer not ndicating a representative air temperature - 3
e Temperature checks not c conduaed as required S
t Product designed to be maintained in chill state not so maintaned Critical
q. Product designed to be maintained in frozen state not so maintained Critical
183 STORING AND STORAGE FACILITIES
a_ Storage facilities nat ciean, sanitary. or In QOOd repair 3
b Storing methods dJo not minimize deterioration Oor contamination S
¢. Sheives, cabinets, or dunnage not used where necessary to prevent contamination or deterioration 5 ]
¢ Recommended storage pracuices not followec 5
15. CELICATESSEN
2 Cleaning or samtizing methods do not prevent product (ontaminauon Or aduliteration Crineal
b All products not moved away or protected prior to equipment or area cleaning to avoid contamination
or adulteration Critecal
¢ Allmultiservice containers, equipment, and utensils not Cleaned and sanitized aher use Critical
d Cleaning and sanitizing chemicals not properly labeled or stored S
e Unauthorized chemical compounds used for cieaning ano sanitizing Crnitical
f Testkit3 Of other device not used when chemical sanitizers are utiized : 5
g Dranboards or racks not provided atter sanitizing 3
h improper cleaning utensils and equipment being utilized 5
1 Cleaning equipment and utensils not properly stored S
; _Cleaning equipment and utensiis not cleaned and sanitized toliow:ng use 3
k  Water used as sanitizer iess than 1700F 5 )
| _Areas and egquipment not in good repait and cteaned and sanitized as required 3
m Dispiay cases not cieaned and sanitized as required 3
n Notcompletely separated from the remainder of the operations flow of maternia! 3
0 Meat received for further slicing not held in the geircatessen cooler S
Cooked delicatessen items not held in a separate area Critical
q Raw and cooked products in display counters in contact or respective containers in contact
and not separated by a solid divider 5
1 Packaging matenals that wiil be 1n contact witn product not properly handied or stored 5 -
s Storec packaging materiais not protected from dust or other contaminants during cleaning process 4

DD Form 2460, OCT 86
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COMMISSARY SANITARY COMPLIANCE CHECKLIST

ASSIGNED INSPECTOR'S
SANITATION DEFECTS Dgrec Derect
MY 2 (3)
19. DELICATESSEN (Continued) : : i :

t.  Equipment used for raw products ot washed prior 1o use for cocked product Critica!
u. Personnel involved in preparing or selling cooked items not possessing required training in sanitation 5
v. Persannel of other than cooked processed meat areas handle cooked products 3
w. Cooked products handled without taking proper sanitary precautions 5

_x. Delicatessen personnel pass through other product handhing areas 3
y. All delicatessen operations (heating, holding, and chilling) not controlied by thermometers ' Cmeal [
z. Temperature checks not conducted as required 5

aa. Perishable product held at unsafe temperatures for more than three hours Critical

bb. Wastes not collected :n properly covered suitable containers and disposed of

at frequent intervals and/or 1n 2 sanitary manner 3
20. CONTROL OF INSECTS, BIRDS, RODENYS, AND/OR OTHER ANIMALS

a. Presence of insects, birds, rodents, and/or other amimais in production area Critical
b. Presence of insects, birds, rodents, and/or other animals in nonproduction area 5
c. Effective measure for the control of insects, birds, rodents, and/or other animais 1s not maintained 3
d. Rodent harborages or insect breeding places present 4
e. Unauthorized insecticides or rodenticides used Critical
t. Insecticides or rodenticides not used by approved methods 5
g. Insecticides or rodenticides are handled or stored in an unsafe manner S

C' \lﬂulﬂ £ AMM THAMERADTATIAM AW ITIEC

21. VEHICLE AND TRANSPORTATION FACILITIES
a. Not constructed or operated to protect contents from contamination or deterioration Crtical
b. Not properly maintained or not clean 3
¢. Supphes not elevated three or four inches above the truck bed 2
d. Vehicle used to transport food 1s used to carry materiais that might contamenate subsistence supphes S
e. Temperature of chilied or frozen foods not maintained at recommended Jevels 5
22. CLEANLINESS AND HEALTH OF PERSONNEL
22.1 CLEANLINESS
a. Employees not washing hands atter contamination Critical
b. Failure of emplovees to be hvgienically clean 4
¢. Personnel not prohibited from eating, smoking, chewing tobacco, or expectarating :n product
handling areas S
d. Fingernail polish or unauthornized jewelry worn by plant personnel o i 3 -
e. Employees not wearning garments/hair restraints suitable for work being performed 5
t. Storage of employees’ personal effects in production room 3
g !f gloves used, not maintained as required 3
h. Handwashing signs not prominently displayed in processing areas or multilingual as prescribed 3
1 Employee break rooms and eating areas not maintained in a clean and sanitarily acceptable manner 5
22.2 HEALTH OF PERSONNEL
a. Employees affected with or a carrier of a communicable or infectious disease not excluded from
Critical

product areas

b. Employees having an infectrous wound, sore, or iesion on hands, arms, or other exposed parts
of the body not exciuded from contacting ingredients, products, or product zone Crnitical

22.3 MEDICAL EXAMINATIONS

a. Prescribed medicai examinations of personnei not being made or records of such not available 4
23. EDUCATION AND TRAINING
2. Supervitor not having education and experience to provide competency for protection of safe tood s

b. Food handlers and supervisors not instructed in acceptable hygienic practices and proper sanitary rules

of food handiing Critical
¢. Responsibility for assuring comphance with this Stangard not clearly assigned to competent superwsory
personnel S
24. FORMULA TOTALS 855

SCR = Net Total of Column 2 - Net Total of Column 3 X 100 MINUS NONAPPLICABLE DEFECT POINTS -
Net Total of Column 2

NET TOTAL DEFECT POINTS
25a. SANITARY COMPLIANCE RATING COMPUTATIONS b. SANITARY COMPLIANCE RATING ASSIGNED | c. NUMBER Of CRITICAL DEFECTS

DD Form 2460. OCT 86 Page 6 of B pages

LR RN B & (U S [ SNSRI S Crarat-Aame



M1 (Downloaded from hitps:/fuwy everyspec.com

COMMISSARY SANITARY COMP.IANCE CHECKLIST
26. OTHER REGULATORY AGENCIES CONCERNED WITH SANITATION OF THIS ESTABLISHMENT (Record the agency, date, and results of last
inspection)
27. METRODOLOGY SECTION (Record narrative information describing the piant, premises, equipment, and procedures)
DD Form 2460, OCT 86 Page 7 of 8 pages
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28. REMARKS / RECOMMENDATIONS (Key discrepancies noted to the subparagraph numbers above)

29. INSPECTOR
a TYPED NAME b TITLE
s CLAMATIIDLD A (OANEC o DATE SIGNED (YYAIRLANDN'
L2101V 1 URT U WAnmuvc T iR JiINTrvRLs | VYIS
|
Page 8 of 8 pages
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INSTRUCTIONS: [n a coatinuiag effort t0 make our standerdisation documents better, the DoD provides this form for use m
submitting comments and suggestions for improvements. All users of military standardisation documents arv invitad to promde
saggestions. This form may be detached, folded along the lines indicated, taped along the locss edge (DO NOT STAPLE) , and
mailed. In bloek 8, be as specific as possible sbout particuler problem aress such as wording which required intertstion, w
too rigid, restrictive, looss, ambiguous, or was incompetible, and give propossd wording changes which would allevists the
probienss. Eater in block 6 any remarks not reiaied io a specific paragraph of the document. If block 7 is filled out, an
scknowledgement will be mailed to you within 30 days to et you know that your comments were reosived and an being
coasidered.

NOTE: This form may not be ussd to requect copies of documenta, nor 0 request waivers, deviations, or clarification of
specification requiremsnts on current contracta. Comments submitted on this form do not coastitute or imply suthorization
to waive any portion of the referenced document(s) or to amend coatractual requirements.
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STANDARDIZATION DOCUMENT IMPROVEMENT PROPOSAL

(See Instructions - Reverse Side)

1. DOCUMENT NUMBER 2. OOCUMENT TIiTLE
MIl -ST0-903C Sapitary Standards for Commissaries
32 NAME OF SUSMITTING ORGANIZATION & TYPE OF ORGANIZATION (Mert ons) -4

Dvuoon
[J ween

D MANUFACTURER

5 ADORESS (Bwrest, City, Stets, ZiP Cods)

D OTHER (Bpesity):

5. PROBLEM AREAS
a Poragraph Number end Werding:

b Aacommendsd Wording:

6. REMARKS

Te. NAME OF SUBMITTEA MLast Fiet, M) — Options o WORK TR LEPHONE NUMBEA (/nsiudes Ares
Ceds) ~ Options!
o. MAILING ADDRESE (Boeel Oy, Stsis, ZIP Code) ~ Owtionsl & OATE OF SUBMISSION (YYMMDD)
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