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ABSTRACT

Purpose: Needs for reevaluation of food code standards and regulations for cooked foods produced in restaurants and
institutional foodservice to minimize risk factors leading to foodborne outbreaks are on the rise, The purpose of the study
was to propose updated standards for cooked foods of restaurants by testing whether or not experts agree to include them
as a standard, Methods: Qualitative and quantitative research methods were applied via a survey by email and workshop
hold for experts panel discussions, Results: Seven newly proposed standards were selected as follows: (1) sanitizing
vegetables and fruits with no heating process after washing, (2) rapid cooling of cooked foods after heating process, (3)
monitoring cooking temperatures, (4) minimum 2 hours holding after cooking for temperature control of safety (TCS) foods
without temperature control, (5) banning practices for workers such as bare hands handling of ready—to—eat foods, (6)
maintaining cleanliness of food contact surfaces for disposable products, and (7) cold holding standards for sushi.
Conclusion: The proposed proposal can be utilized as control measures for preventing foodborne illness in restaurants,
However, a feasibility study should be conducted to test whether they are applicable to the field of restaurant operation,
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= Constitution of a total of 12 experts related to food safety in foodservice
= Four officials in Ministry of Food and Drug Safety and a local government
= Eight executive directors from foodservice safety related associations and

___a conglomerate food cornpany

= Response with agreement/disagreement on the proposed standards and

specification of cooked foods in restaurants (calculation of acceptance

= If disagree against the standards, detailing the reasons

» Qualitative research was done : content analysis

« Statistic analysis with SPSS program

Fig. 1. Research diagram for the suggestion of sanitation management standards for cooked foods in restaurants based on the results

of expert group panel discussions.
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Table 1. Experts’ review opinions on newly proposed sanitation management standards for restaurants

Experts opinions

Final decision

. Need ;
Newly proposedstandards  Accept Reject adjusfing with experts Related articles
N (%) N (%) response
N (%)
- Propose a new article -Food Code 7.3.6in Korea
Use of detfergents suitable to its while  maintaining the School Lunch Act enforcement reg-
specification or sufficient treat- current article ulation article 6 section 1
1 ment with sanitizer, when wash-  0(0.0) 2(22.2) 7(77.8) 3 - Implementation in ad- [Food Code 3-302.15] in the US
ing vegetables, fruits without vance with designation [Canada Food Retail Code 3.5.1]
heating process. establishments which is [Food Hygiene Code 4.4.6] in Hong-
first applied to the articles  kong
XZenLcr)o;jSZdod;hv?;oéer:;g: fz; - Clause deletion due to -Food Code 7.3.5inKorea
2 pure prep 2(222) 3(333) 4(44.4) 3 overlapping of the law [Food Code 3-202.12]; [Food Code
storage, approved one should . - .
of higher priority 3-302.14]inth US
be used.
Frozen ready-to-eat foods should - Clause deletion due to
be sold within 24 hours after overlapping of the law Food code 7.3.7 in Korea
3 thawing and if passed the limits, 1{12:5) 4(50.0) 3(37.5) 4 of higher priority and cur-  [Food Code 3-501.17 (B)] in th US
they should be discarded. rent situation of industry
Unlicensed unlabelled raw - Clause deletion due to [Canada Food Retail code 3.2.1.1,
4 material and foods should notbe 3 (37.5) 5(62.5) 0(0.0) 4 overlapping of the law 3.2.1.2]
used. of higher priority [Food Hygiene Code 4.1.1]
For destroying parasite, raw fish ) . [Food Code 3-402.11], [Food
or partially cooked fish should be g;ﬁ’éﬁo:e'egf” Sﬁrfeﬁ Code3-402.12] in the US
5 frozen under -20°C and stored 0(0.0) 5(55.6) 4 (44.4) 3 ractices of Japanese [Canada Food Retail Code3.3.12]
under -20°C for at least 7 days ?esfouronfs P http://www jfa.maff.go.jp/j/kakou/
(except farming fishes). pdf/suisaneu_bettenl.pdf
The cooked foods serving with [Food Code 3-501.14] [Food Code
cold state should be rapidly - Revision of phrase 3-501.15] in the US
cooled, when served with cold - Implementation by des- [Canada Food Retail Code 3.3.6]
6 foods (rapid cooling of cooked 4 (40.0) 3(30.0) 3(30.0) 2 ignation establishments, [Food Hygiene Code 4.4.4] in Hong-
foods from 57°C to 21°C within 2 in advance, which is first  kong
hours, or from 57°C to 5°C within applied to the articles Food Safety Standards 3.2.2-7. (3) in
6 hours). Australia
Employee shoud verly i the Schoollunch Act enforcementeg
7 center of cooked foods heated 4 (40.0) 4(40.0) 2(20.0) 2 - Revision of phrase .
Up 75°C (shellfish 85°C) for 1 min [Food Code 3-401.11]in the US
P ’ [Food Hygiene Code 4.4.2]
Cooked foods should be finished [Food Code 3-501.19 9 (B]], [Food
to serve within 2 hours after cook- Code3:501.199 (C)]inn the US
8 ina. if there are no temperature 2(20.0) 2(20.0) 6(60.0) 2 - Accept [Canada Food Retail Code 3.3.8]
9 P [Food Safety Standards 3.2.2-8. (2)]
controls. . R
in Australia
Leftover (remained foods after
customer consumed) should be
. . School Lunch Act enforcement reg-
not permitted to reuse, re-cook, - Clause deletion due to Ulation (arficle 6 section)
9 or store at any place of the 1(12.5) 4(50.0) 3(37.5) 4 reflection  of current .
. . . Food Code 3-501 in the US
restaurant (exception if stored practices of restaurants .
A [Food Hygiene Code 4.5.€]
them at a container labelled as
‘for discarding'.
Equipment, supplies and dishes Legislation  Cap:132X-6,132X-19
contacts with foods in manufac-
. . ) . Food Standards (Hongkong)
turing, processing or cooking - Clause deletion due to Food Code 3-304.14in the US
10 should be washed andnecessar- 2 (22.2) 3(33.3) 4(44.4) 3 overlapping of  the Do
. " . . [Canada Food Retail Code 4.2.4,
ily sanitized after use (especially, higher law

washing and sanitizing  affer
treatment of animal guts).

4.2.5]
[Food Hygiene Code 3.2.1]
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Table 1. Experts’ review opinions on newly proposed sanitation management standards for restaurants (continued)

Experts opinions
Newly proposed standards  accept Reject Need Final decision Related arficles
adjusting with experts
N(%) N (%) response
N (%)
[Food Code 3-301.11 (B)] [Food
11 allowed for employee to treat 3(30.0) 2(20.0) 5(50.0) - Revision of phrase ) -
with bared hands [Food Hygiene Code 4.4.]
’ Food Safety Standards 3.2.2. (15). (2)
in Australia
Kitchen suppliers such as wet
fowel, silverware, dishes, cutting - Clause delefion due to Food Code 3-304.14in the US
12 board, knife, dish cloth, etc 1(12.5) 3(37.5) 4(500) overlanbing of the law of [Canada Food Retail Code 4.2.4,
should be sterilized with sanitizer ’ ’ ’ hi herpFr)ior?fy 4.2.5]
as approved food additives or gnerp [Food Hygiene Code 3.2.1]
thermal sterilization.
All single use suppliers should be {Eggj S;;:n?coié]e (38)2] ;n(fch)]e us
13 s’rored.m safe and clean place 2(22.2) 1(11.1) 6(66.7) - Revision of phrase Food Safety Standards 3.2.2. (23] in
which is free from pests. )
Australia
-Clause deletion due to [Food Code 2-304.11], [Food Code
Employee working in food man- overlapping of thelaw of 2-401.11], [Food Code 2-402.11] in
ufacturing, processing, cooking higher priority. the US
or packing should perform well -But, through sanitation [Canada Food Retail Code 5.2, 5.3,
for personal hygiene including education, needs for 5.4]
14 wearing clean outer clothing, 3(333) T{11.1)5(554) continuous public pro- [Food Hygiene Code 5.2]
sanitary cap and disposal grove motion on  wearing [General Principles of Food Hygiene
for preventing cross-contamina- mask, inner shoes forsan- 7.3 ]
tion. itation as well as clean [Food Safety Standards 3.2.2. (15).
uniformwere suggested. (1)]
Hand glove should separately - Clause deletfion due to
15 use by purpose (for pre-prepara- 3 (30.0) 3(30.0) 4(40.0) reflection  of current [Food Code 3-303.15]in the US
fion, for cooking, for cleaning). practices of restaurants
Sushi should be maintained at
16 pH 4.5 or less and discarded if 2(200) 2(200) 6(60.0) - Revision of phrase [Food Code food safety program

displayed under 5-15°C for 8
hours or more.
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Table 2. Newly proposed proposal on regulation of cooked foods in restaurants

Newly proposed standards Details

- ‘Vegetables or fruits without heating process should be sanitized with disinfectants desig-
nated in the food code, after thoroughly washing’

- Implementation in advance with designation of franchise restaurant having 100 and over
establishments

Sanitizing vegetables and fruits
1 with no heating process after
washing

- ‘The cooked foods should be rapidly cooled from é0°C to 21°C within 2 hours, additionally
Rapid cooling standard for  from 21°C to 5°C within 4 hours, when served mixing with cold foods'
cooked foods - Implementation in advance with designation of franchise restaurant having 100 and over
establishments

- ‘Employees verify if the center of cooked foods heated up 75°C (shellfish 85°C) for 1 min'.
- exceptional rules : (1) grilled seaweed, dried green-laver seasoned, cooked rice, soup
3 Monitoring cooking femperatures excluded (2) chunk of fish/meat : 63°C, for 15 sec or more (3) minced or ground fish and
meat : 68°C for 15 sec or more (4) poultry and reheating cooked foods : 74°C, for 15 sec or
more’

Minimum 2 hours holding standard - ‘Cooked foods should be finished serving within 2 hours after cooking, if there are no tem-
for TCS foods perature controls’

- '‘Ready-to-eat foods are not allowed for employee to treat with bared hands (use of sani-
tary tool or disposable glove). The following cases are applied as exceptions if establish-
ments can suggest the evidence for ensuring the food such as the process of filleting raw
fish in Japanese restaurant, in confectionery and inrice cake’

Banning practice for workers with
5 bare hands in handling ready-to-
eat foods

Maintaining cleanliness of food
6 contact surfaces of disposable
products

- 'Single use suppliers should be stored in keeping their cleanness at the place which pests
can not access, to keep their cleanness’

- ‘Sushi should be maintained at pH 4.5 or less under 5 ~ 15°C and discarded if displayed

7 Cold holding standard for sushi under 5~ 15°C for 8 hours or more’
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