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the utensils and food-contact surfaces 
of the equipment must be cleaned and 
sanitized as necessary. 

(3) Single-service articles (such as 
utensils intended for one-time use, 
paper cups, and paper towels) must be 
stored, handled, and disposed of in a 
manner that protects against allergen 
cross-contact and against contamina-
tion of food, food-contact surfaces, or 
food-packaging materials. 

(e) Sanitation of non-food-contact sur-
faces. Non-food-contact surfaces of 
equipment used in the operation of a 
food plant must be cleaned in a manner 
and as frequently as necessary to pro-
tect against allergen cross-contact and 
against contamination of food, food- 
contact surfaces, and food-packaging 
materials. 

(f) Storage and handling of cleaned 
portable equipment and utensils. Cleaned 
and sanitized portable equipment with 
food-contact surfaces and utensils 
must be stored in a location and man-
ner that protects food-contact surfaces 
from allergen cross-contact and from 
contamination. 

§ 117.37 Sanitary facilities and con-
trols. 

Each plant must be equipped with 
adequate sanitary facilities and accom-
modations including: 

(a) Water supply. The water supply 
must be adequate for the operations in-
tended and must be derived from an 
adequate source. Any water that con-
tacts food, food-contact surfaces, or 
food-packaging materials must be safe 
and of adequate sanitary quality. Run-
ning water at a suitable temperature, 
and under pressure as needed, must be 
provided in all areas where required for 
the processing of food, for the cleaning 
of equipment, utensils, and food-pack-
aging materials, or for employee sani-
tary facilities. 

(b) Plumbing. Plumbing must be of 
adequate size and design and ade-
quately installed and maintained to: 

(1) Carry adequate quantities of 
water to required locations throughout 
the plant. 

(2) Properly convey sewage and liquid 
disposable waste from the plant. 

(3) Avoid constituting a source of 
contamination to food, water supplies, 

equipment, or utensils or creating an 
unsanitary condition. 

(4) Provide adequate floor drainage in 
all areas where floors are subject to 
flooding-type cleaning or where normal 
operations release or discharge water 
or other liquid waste on the floor. 

(5) Provide that there is not backflow 
from, or cross-connection between, pip-
ing systems that discharge waste water 
or sewage and piping systems that 
carry water for food or food manufac-
turing. 

(c) Sewage disposal. Sewage must be 
disposed of into an adequate sewerage 
system or disposed of through other 
adequate means. 

(d) Toilet facilities. Each plant must 
provide employees with adequate, read-
ily accessible toilet facilities. Toilet 
facilities must be kept clean and must 
not be a potential source of contamina-
tion of food, food-contact surfaces, or 
food-packaging materials. 

(e) Hand-washing facilities. Each plant 
must provide hand-washing facilities 
designed to ensure that an employee’s 
hands are not a source of contamina-
tion of food, food-contact surfaces, or 
food-packaging materials, by providing 
facilities that are adequate, conven-
ient, and furnish running water at a 
suitable temperature. 

(f) Rubbish and offal disposal. Rubbish 
and any offal must be so conveyed, 
stored, and disposed of as to minimize 
the development of odor, minimize the 
potential for the waste becoming an at-
tractant and harborage or breeding 
place for pests, and protect against 
contamination of food, food-contact 
surfaces, food-packaging materials, 
water supplies, and ground surfaces. 

§ 117.40 Equipment and utensils. 
(a)(1) All plant equipment and uten-

sils used in manufacturing, processing, 
packing, or holding food must be so de-
signed and of such material and work-
manship as to be adequately cleanable, 
and must be adequately maintained to 
protect against allergen cross-contact 
and contamination. 

(2) Equipment and utensils must be 
designed, constructed, and used appro-
priately to avoid the adulteration of 
food with lubricants, fuel, metal frag-
ments, contaminated water, or any 
other contaminants. 
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(3) Equipment must be installed so as 
to facilitate the cleaning and mainte-
nance of the equipment and of adjacent 
spaces. 

(4) Food-contact surfaces must be 
corrosion-resistant when in contact 
with food. 

(5) Food-contact surfaces must be 
made of nontoxic materials and de-
signed to withstand the environment of 
their intended use and the action of 
food, and, if applicable, cleaning com-
pounds, sanitizing agents, and cleaning 
procedures. 

(6) Food-contact surfaces must be 
maintained to protect food from aller-
gen cross-contact and from being con-
taminated by any source, including un-
lawful indirect food additives. 

(b) Seams on food-contact surfaces 
must be smoothly bonded or main-
tained so as to minimize accumulation 
of food particles, dirt, and organic mat-
ter and thus minimize the opportunity 
for growth of microorganisms and al-
lergen cross-contact. 

(c) Equipment that is in areas where 
food is manufactured, processed, 
packed, or held and that does not come 
into contact with food must be so con-
structed that it can be kept in a clean 
and sanitary condition. 

(d) Holding, conveying, and manufac-
turing systems, including gravimetric, 
pneumatic, closed, and automated sys-
tems, must be of a design and construc-
tion that enables them to be main-
tained in an appropriate clean and san-
itary condition. 

(e) Each freezer and cold storage 
compartment used to store and hold 
food capable of supporting growth of 
microorganisms must be fitted with an 
indicating thermometer, temperature- 
measuring device, or temperature-re-
cording device so installed as to show 
the temperature accurately within the 
compartment. 

(f) Instruments and controls used for 
measuring, regulating, or recording 
temperatures, pH, acidity, water activ-
ity, or other conditions that control or 
prevent the growth of undesirable 
microorganisms in food must be accu-
rate and precise and adequately main-
tained, and adequate in number for 
their designated uses. 

(g) Compressed air or other gases me-
chanically introduced into food or used 

to clean food-contact surfaces or equip-
ment must be treated in such a way 
that food is not contaminated with un-
lawful indirect food additives. 

§ 117.80 Processes and controls. 

(a) General. (1) All operations in the 
manufacturing, processing, packing, 
and holding of food (including oper-
ations directed to receiving, inspect-
ing, transporting, and segregating) 
must be conducted in accordance with 
adequate sanitation principles. 

(2) Appropriate quality control oper-
ations must be employed to ensure 
that food is suitable for human con-
sumption and that food-packaging ma-
terials are safe and suitable. 

(3) Overall sanitation of the plant 
must be under the supervision of one or 
more competent individuals assigned 
responsibility for this function. 

(4) Adequate precautions must be 
taken to ensure that production proce-
dures do not contribute to allergen 
cross-contact and to contamination 
from any source. 

(5) Chemical, microbial, or extra-
neous-material testing procedures 
must be used where necessary to iden-
tify sanitation failures or possible al-
lergen cross-contact and food contami-
nation. 

(6) All food that has become contami-
nated to the extent that it is adulter-
ated must be rejected, or if appro-
priate, treated or processed to elimi-
nate the contamination. 

(b) Raw materials and other ingredi-
ents. (1) Raw materials and other ingre-
dients must be inspected and seg-
regated or otherwise handled as nec-
essary to ascertain that they are clean 
and suitable for processing into food 
and must be stored under conditions 
that will protect against allergen 
cross-contact and against contamina-
tion and minimize deterioration. Raw 
materials must be washed or cleaned as 
necessary to remove soil or other con-
tamination. Water used for washing, 
rinsing, or conveying food must be safe 
and of adequate sanitary quality. 
Water may be reused for washing, rins-
ing, or conveying food if it does not 
cause allergen cross-contact or in-
crease the level of contamination of 
the food. 
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