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110.10 PERSONNEL: Disease Control, Cleanllness, Education and Training, Supervision

110.20 PLANTS AND GROUNDS: Grounds, Plant Construction and Design

110.35 SANITARY OPERATIONS: General Maintenance, Substances used in Cleaning and Sanitizing; Storage of Toxic Materials, Pest Control, Sanitation
of Food Contact Surfaces, Storage and Handling of Cleaned Portable Equipment and Utensils

110.37 SANITARY FACILITIES AND CONTROLS: Water Supply, Plumbing, Sewage Disposal, Toilet Facilities, Hand-washing Facilities, Rubbish Disposal
110.40 EQUIPMENT AND UTENSILS: Easily Cleanable, Thermometers for Freezers and Coolers, Instrument Accuracy and Maintenance (temperature,
pH and water activity), Compressed Air

110.80 PROCESSING AND CONTROLS: Raw Materials, Ingredients & Manufacturing Operations (45° F for refrigerated foods/140° F for hot foods)
110.93 WAREHOUSING AND DISTRIBUTION: Protect against Physical, Chemical, Microbial Contamination, and Deterioration of Food/Container
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