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1.0 PURPOSE
        To establish minimum requirements for food safety at TI sites. 
2.0 SCOPE

This standard is intended to address safe food handling and sanitary practices in food service facilities at all TI cafeterias, canteens and vending areas.  This standard also addresses testing requirements for drinking water at TI sites.  The provisions of this standard apply to all TI employees, suppliers, and visitors at TI sites worldwide. Leased sites are excluded from the provisions of this standard.  Food items brought to the site for personal consumption, group celebrations or TI sanctioned fundraising activities are excluded.  
3.0 reference documents

3.1  TI Standard Policy and Procedure (SP&P) 04-04-01: "Environmental, Health and Safety"
3.2  World Health Organization, “Prevention of Foodborne Disease”

3.3  Electronic Industry Citizenship Coalition (EICC) Validated Audit Process Protocol 4.0.2
4.0 Definitions

TI ESH Standards Glossary of Definitions
5.0 Requirements

5.1  Licensing and Permitting

All required health & safety licenses, permits, registrations and certificates related to food and sanitation shall be in place and adequate and effective processes established to ensure permits and licenses are up-to-date at all times. 
5.2  Physical Facility
5.2.1 All parts of the food preparation, storage and serving area including walls, floors and ceilings shall be constructed of durable, non-absorbent materials, kept clean and in good repair.  

5.2.2 Doors and windows shall be sealed and equipped with proper screens.
5.2.3 Penetrations through walls, floors and ceilings shall be sealed to prevent entry of vermin. 

5.2.4 Sewage drain pipes shall not be routed over food preparation, serving and storage areas. 

5.2.5 Lighting filaments and other fixtures shall be equipped with protective shielding to prevent contamination if breakage occurs.
5.2.6 Hand washing facilities shall be conveniently available to food service personnel and supplied with potable, hot (at least 38° C or 100° F) and cold running water, antibacterial hand soap and disposable paper towels or electrical hand dryers.

5.2.7 Restroom facilities designated for food service personnel use shall:

5.2.7.1 Be available and provided with potable, hot (at least 38° C or 100° F) and cold potable running water, and provided with antibacterial hand soap and disposable paper towels or electrical hand dryers.

5.2.7.2 Signs shall be posted in restrooms designated for food service personnel use and in the native language or as required by local law instructing personnel to wash their hands before returning to work. 
5.2.8 Exhaust ventilation shall be provided in the food preparation area over ovens, griddles, fryers and other sources of steam, condensation, smoke, fumes and excessive heat.
5.2.9 Exhaust ventilation hood systems in food preparation and washing areas including components such as hoods, fans, guards and ducting shall be designed to prevent grease or condensation from dripping onto floors, food, equipment or utensils.

5.2.10 No part of the food service facility shall be used in a manner or otherwise exposed to operations that would potentially contaminate food or food contact surfaces. 
5.3   Potable (Drinking) Water Quality 
5.3.1 Potable water shall be tested at least every 6 months for the contaminates listed in Appendix A.

5.3.2 At a minimum, two samples shall be collected:
5.3.2.1 At sites with a cafeteria, one sample must be from the food preparation area and one sample from the farthest point from the source of the potable water distribution system.

5.3.2.2 At sites without a cafeteria, one sample must be from a location closest to the water source entry point and one sample from the farthest point of the potable water distribution system. 

5.3.3 From bottled water sources that are provided by the site for drinking purposes (Note: This does not include bottled water available for purchase by the employee at the site).

5.3.4 For those buildings with redundant drinking water supply lines, at least two samples shall be collected from each supply line.

5.3.5 Samples results shall be compared to local drinking water requirements.

5.3.5.1 Corrective actions shall be taken as appropriate for drinking water samples that do not meet local requirements.
5.3.6 Sample results shall be maintained for a minimum of 3 years. 
5.4    Food Service Equipment and Utensils
5.4.1 All equipment used in the preparation, serving and storage of food shall be designed for food service, easily cleaned and maintained in good repair.  

5.4.2 All food contact surfaces shall be smooth, nonabsorbent, nontoxic and easily cleanable.

5.4.3 Equipment and utensils shall be designed and constructed to be durable and retain their characteristic qualities under normal use conditions. 
5.4.4 Single-service utensils and dishware shall not be reused. 
5.4.5 The serving line shall be equipped with sneeze screens to protect food and capable of holding foods at proper temperature during serving. 
5.4.6 Wooden cutting boards are prohibited. 
5.4.7 Any food contact surfaces, with cuts, cracks or crevasses that prevent effective cleaning and disinfection shall be properly resurfaced and treated or replaced. 
5.5   Food Service Personnel
5.5.1 The Food Service Supervisor shall ensure:

5.5.1.1 That all food service employees are trained on specific tasks they are assigned to perform, provisions of this standard and meet all other training requirements of local code before being allowed to work in the facility. Training records shall be retained according to TI’s record retention policy.
5.5.1.2 Food service employees perform all work according to the job instructions and food safety requirements. 

5.5.1.3 The food service operation is in compliance with all requirements of local health codes and this standard at all times.

5.5.1.4 Personnel with a diagnosed infectious illness are not assigned to food handling duties until released by a licensed medical professional or as required by local code or medical guidelines. 
5.5.2 Food Service Employees shall
5.5.2.1 Receive training on food sanitation as required by local health code and on the provisions of this standard. 
5.5.2.2 Demonstrate an understanding of food service sanitation and protect food from contamination at all times.
5.5.2.3 Be free of communicable disease and open cuts or sores. 
5.5.2.4 Report to their supervisor information involving either a medical diagnosis or symptoms as they relate to diseases that are transmissible through food.

5.5.2.5 Wear clean clothes and practice good personal hygiene.
5.5.2.6 Wear shirts with sleeves and closed toe and closed heel shoes.
5.5.2.7 Wash hands frequently throughout the day especially after visiting the restroom, handling different types of raw foods including meats and vegetables or switching tasks.
5.5.2.8 Wear hairnets or other head cover. Beards should be covered with beard cover while handling, preparing and serving food.
5.5.2.9 While preparing food, food service employees shall not wear jewelry including medical information jewelry on their arms and hands. This does not apply to a plain ring such as a wedding band.

5.5.2.10 Eat and drink only in designated areas where contamination of food, food service equipment or other food service items cannot occur.

5.5.2.11 Taste-testing is only permitted if it is associated with food preparation protocols and provided that single-service utensils are used and discarded after use. Reusable utensils may be used for taste-testing and shall be washed and sanitized after each use. 

5.5.2.12 Avoid touching food with bare hands.  Disposable food service gloves shall be used when touching or other handing of food items is necessary, and care shall be taken to prevent cross-contamination of food.

5.5.2.13 Keep the area and equipment clean and tidy while working.  This may involve cleaning up spills, wiping down equipment and other surfaces, and removing trash from the area regularly. 
5.6   Food Handling and Protection
5.6.1 Food shall be procured only from approved suppliers and protected from contamination at all times during transportation, storage, preparation and serving. Except when combined as ingredients, raw beef, poultry, fish and vegetables shall be kept separate while in storage, preparation, holding and display.  
5.6.2 Only food that is prepared in the facility shall be sold in the facility unless supplied  by an approved supplier and transported to the site in sealed containers and proper food holding temperatures and protected during transportation to the site. 

5.6.3 Excluding raw vegetables and uncut fruit, food in storage shall be sealed in containers or original packaging and labeled as to contents and date of preparation and maintained at the proper temperatures. A method of strict expiration-date control shall be followed to ensure food quality and safety.
5.6.4 Food preparation and serving utensils, containers and dishware shall be cleaned and sanitized after each use. 
5.6.5 During food preparation, in-use utensils, containers and dishware that have come into contact with raw meat shall be cleaned and sanitized before use with other food items to prevent cross-contamination. 
5.6.6 Only potable water shall be used for food and beverage preparation, washing of fruit and vegetables, ice making, hand washing and other cleaning.
5.6.7 Toxic or Poisonous chemicals shall be stored in a manner that will minimize risk of contaminating food or food contact surfaces. 
5.7   Cleaning
5.7.1 All food contact surfaces shall be sanitized after handling raw meat, before handling ready-to-eat foods, after 3 hours of continual use or more frequently as needed.  All other working surface areas shall be cleaned and sanitized at the end of each shift or more frequently as needed. 
5.7.2 Custodial duties such as cleaning, mopping, sweeping shall be restricted to periods when risk of food contamination is low such as when food preparation and serving has concluded for the day. 

5.7.3 Floors, walls and ceilings shall be clean and free of splash, grease or food particles.

5.7.4 Griddles and fryers shall be cleaned at the end of each shift.

5.7.5 Refrigeration equipment including walk-in refrigerators and freezers shall be clean and food stored in an orderly fashion. Door gaskets shall be clean and in good repair to affect a good seal. 
5.7.6 Exhaust equipment including filters shall be cleaned regularly to prevent accumulation of grease and/or other debris.

5.7.7 Cutting or piercing parts of can openers shall be cleaned regularly and free of rust and corrosion. 
5.7.8 With deep fat fryers, drain, strain fat, and wipe internal and external surfaces clean of oil and debris at regular intervals as determined by use. Keep covered with a lid when not in use.
5.7.9 Interior surfaces of ice machines and ice scoops that come into contact with ice or water shall be cleaned regularly and sanitized according to manufacturer’s recommendations. 

5.7.10 Only chemicals and materials approved for use in a food establishment for cleaning, sanitizing and lubrication shall be allowed in the facility and used only according to manufacturer specifications. 
5.7.11 Sponges may not be used in contact with surfaces that have been cleaned and sanitized or in-use food-contact surfaces.  

5.7.12 Disposable cloths shall be used for cleaning and disposed of after use. 
5.7.13 Cloth towels may be used provided that an effective process has been implemented for regular cleaning, sanitizing and prevention of cross-contamination. 
5.7.13.1 Cloths used for wiping food spills shall be maintained dry, used for no other purpose and laundered before re-use.
5.7.13.2 Cloths used for wiping counters and equipment surfaces shall be stored in a chemical sanitizer solution meeting concentrations appropriate to the manufacturer’s specifications and laundered daily.
5.7.13.3 Cloths used for wiping surfaces in contact with raw animal products shall be kept separate from other cloths, used for no other purpose, and laundered before re-use.

5.7.14 Waste receptacles shall be cleaned at a frequency necessary to prevent a buildup of oil, odors or becoming attractants for insects and rodents.
5.8  Temperatures
5.8.1 Care shall be taken to maintain foods at a temperature that prevents growth of bacteria which cause foodborne illness.  Refrigerators must be set to maintain a temperature of ≤40°F (≤4°C).  Refrigerator (used in food preparation areas) temperature must be checked daily and documented daily in a tracking log and maintained for a minimum of 30 days.
5.8.2 Frozen foods shall be frozen solid.

5.8.3 Refrigeration temperatures shall not exceed 40°F (4°C) and hot foods shall be maintained at a temperature that is greater than 140°F (60°C) until served.

5.8.4 Food exposed to a temperature range of 45°F to 140°F (7°C to 60°C) over four cumulative hours shall be discarded. Note: Food temperature range from 45°F to 140°F (7°C to 60°C) is considered to be the Danger Zone where bacteria that cause foodborne illness can multiply and contaminate food. Maintaining food at temperatures on either side of this range will minimize risk of foodborne illness. Reheating foods shall be accomplished in a manner that minimizes the time it is below (60°C)140°F.
5.8.5 Food temperature measuring devices, this includes temperature devices in fridgerators and freezers, shall be provided, readily accessible and used to ensure attainment and maintenance of proper food temperatures. Food temperature measuring devices shall be cleaned and sanitized after use.  The devices shall be calibrated according to manufacturer specifications or local law whichever is more stringent.
5.8.6 Food temperature measuring devices shall 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.
5.8.7 Food temperature checks shall be checked frequently enough to ensure proper temperature is maintained.  Temperature checks shall be logged and maintained for a minimum of 30 calendar days.
5.9   Dishwashing
5.9.1 Manual Dishwashing
5.9.1.1 Food debris shall be scraped, rinsed or otherwise removed before washing begins.
5.9.1.2 A three compartment sink is required for manual washing.
5.9.1.3 A three-step washing, rinsing, and sanitizing procedure shall be followed when dishware and utensils are washed manually. 

5.0  First sink - Equipment and utensils are to be thoroughly washed in a detergent solution that is kept clean and temperature that is kept between 110°Fand 140°F (43°C and 60°C). Employees shall wear protective gloves to prevent direct handling of soiled items and as a barrier to heated water.

5.0  Second sink - Equipment and utensils will be rinsed free of detergent and abrasives with clean, hot,120°F to 140°F, (49°C to 60°C)  water.

5.0 Third sink - Sanitize the food-contact surfaces of all equipment and utensils in clean, hot water of at least 170 F (77°C) or approved sanitizing solution following manufacturer’s specifications.
5.0 If immersion in hot water is used for sanitizing in a manual operation, a process shall be used that prevents a burn injury to the employee (i.e. place dishware in sink before immersing them in high temperature water, a method to drain sink without submerging hand/arms in hot water).
5.0 Examples of three common sanitizing solutions are listed in Appendix B.  Check local requirements for approved sanitizing solutions 
Note: For large items that cannot be sanitized using hot water or items that should not be cleaned using sanitizing solutions (e.g. wok or cast iron skillets), heat may be used sanitize the surface.  The item should be heated to 250°F (120°C) for at least 15 minutes. 
5.9.2 Mechanical Dishwashing
5.9.2.1 Food debris will be scraped, rinsed or otherwise removed before washing begins.

5.9.2.2 Mechanical dishwashing equipment shall reach temperatures between 170°F to 180°F (77°C to 82°C) and the appropriate cleaning and disinfecting materials shall be used.
5.10  Insect and Rodent Control
5.10.1 The facility shall be maintained free of all insects and rodents. 

5.10.2 Pesticides shall only be applied by a licensed pest controller.

5.10.3 Pesticides shall only be applied during hours when food preparation and serving has ceased.  All food and food contact surfaces must be protected during application of pesticides and/or other chemicals used for insect and rodent control.
5.11  Waste Disposal
5.11.1 Refuse and recyclables shall be:

5.11.1.1 Removed from the facility at the end of the work shift or more often as necessary and processed in accordance with local requirements.
5.11.1.2 If used, grease traps shall be drained according to local code and located to be easily accessible for cleaning, operation, and maintenance.
5.12 Vending
5.12.1 Vending areas and equipment shall be cleaned and sanitized regularly and maintained in good repair.  
5.12.2 Tubing inside liquid dispense vending machines shall be rinsed and sanitized regularly according to manufacturer specifications. 
6.0 STANDARD Approval

This standard has been approved by Zane Broadhead, TI Vice President.
7.0 Revision history
	Rev#
	Date
	Nature of Revision
	Author/Editor
	Approver

	A
	12/17/2013
	New standard
	Dale Moore
	David Thomas

	B
	2/14/2018
	Addition of potable water requirements.  Addition of information for sanitizing food contact surfaces
	Dale Moore/Hayden Baker
	ELC

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


Appendix A – Potable (Drinking) Water Contaminants
	Measurable

	Total Coliforms

	Free Chlorine

	pH

	Arsenic

	Barium

	Cadmium

	Chromium

	Color

	Copper

	Lead

	Mercury

	Nitrates/Nitrites, total

	Selenium

	Turbidity


Appendix B – Common Dishwashing Sanitizing Solutions
Chlorine Solution

A chlorine solution shall have a minimum temperature based on the concentration and pH of the solution as listed in the following chart;

	Concentration Range
	Minimum Temperature

	ppm (mg/L)
	pH 10 or less

°C (°F)
	pH 8 or less

°C (°F)

	25-49
	49 (120)
	49 (120)

	50-99
	38 (100)
	24 (75)

	100
	13 (55)
	13 (55)


*0.1 ml/L = 100 ppm
Items to be sanitized shall have a contact time with the chlorine solution of at least 10 seconds.
Iodine Solution

An iodine solution shall have a: 

· minimum temperature of 20 degrees Celsius (68 degrees Fahrenheit);

· pH of 5.0 or less or a pH no higher than the level for which the manufacturer specifies the solution is effective;
· concentration between 12.5 ppm (mg/L) and 25 ppm (mg/L); and
· contact time with the items to be sanitized of at least 30 seconds or an exposure time used in relationship with a combination of temperature, concentration, and pH that, when evaluated for efficacy, yields effective sanitization.
Quaternary Ammonium Compound Solution

A quaternary ammonium compound solution shall: 

· have a minimum temperature of 24 degrees Celsius (75 °F);

· have a concentration as indicated by the manufacturer's use directions included in the labeling;

· be used only in water with 500 ppm (mg/L) hardness or less or in water having a hardness no greater than specified by the label use instructions; and

· a contact time with the items to be sanitized of at least 30 seconds or an exposure time used in relationship with a combination of temperature, concentration, and pH that, when evaluated for efficacy, yields effective sanitization.
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