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Time without temperature control. Except as specified under subitem d of this item, if
time without temperature control is used as the public health control for a working
supply of time/temperature controlled for safety (TCS) food before cooking, or for ready-
to—eat time/temperature controlled for safety (TCS) food that is displayed or held for
service:

a. Written procedures shall be prepared in advance, maintained in the food establishment

and made available to the regulatory authority upon request that specify:

[1] Methods of compliance with subitems b[1]-[3] or c[1]-[5] of this item; and
[2] Methods of compliance with section 3-501.14 of this Code for food that is prepared,

cooked, and refrigerated before time is used as a public health control.

b. If time without temperature control is used as the public health control up to a
maximum of four hours:
[1] The food shall have an initial temperature of 41° F (5° C) or less when removed from

cold holding temperature control, or 135° F (57° C) or greater when removed from hot

holding temperature;

[2] The food shall be marked or otherwise identified to indicate the time that is four

hours past the point in time when the food is removed from temperature control;

[3] The food shall be cooked and served, served at any temperature if ready—to—eat, or

discarded, within four hours from the point in time when the food is removed from

temperature control; and

[4] The food in unmarked containers or packages, or marked to exceed a four—hour limit

shall be discarded

c. If time without temperature control is used as the public health control up to a

maximum time period of six hours:



[1] The food shall have an initial temperature of 41° F (5° C) or below when removed from
temperature control and food temperature may not exceed 70° F (21° C) within a maximum

time period of six hours;

[2] The food shall be monitored to ensure the warmest portion of the food does not exceed
70° F (21° C) during the six—hour holding period, unless an ambient air temperature
is maintained that ensures the food does not exceed 70° F (21° C) during the six—hour

holding period;

[3] The food shall be marked or otherwise identified to indicate:

[a] The time when the food is removed from 41° F (5° C) or less cold holding temperature

control; and

[b] The time that is six hours past the point in time when the food is removed from cold

holding temperature control;

[4] The food shall be:

[a] Discarded if the temperature exceeds 70° F (21° C); or

[b] Cooked and served, served at any temperature if ready—-to—eat, or discarded within a

maximum of six hours from the point in time when the food is removed from 41° F (5° C)

or less cold holding temperature control; and

[56] The food in unmarked containers or packages, or marked with a time that exceeds the

six—hour limit shall be discarded

d. A food establishment that serves a highly susceptible population may not use time as

specified under subsection (a) (2) of this section as the public health control for raw

eggs.
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Texas Department of State Health Service

https://www. dshs. texas. gov/retail-food-establishments/general—-faqs—retail—food—

establishments/fags—regarding—texas—

food#: ™ : text=%C2%A7228. 75 (i) (1, the%20regulatory%20authority%20upon%20request

What documentation is required when using time only as a
public health control? §228.75(i)(2)-(3) 8

The TFER states that if time only is used as the public health control:

A) Using 4 hours maximum time §228.75(i)(2):

1) the food shall be labeled with the discard time

2) the food shall be used or discarded within 4 hours from the time when the food is
removed from hot temperature control

3) out-of-temperature control food that is not time-labeled or that is marked with a
time that exceeds 4 hours shall be discarded

4) written procedures for using time only as a public health control shall be
maintained in the food establishment.

12
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B. Using 6 hours of 70°F maximum time for cold foods §228.75(i)(3):

1) the food shall be labeled with the discard time

2) the food shall be used or discarded within 6 hours from the time when the food is
removed from temperature control or if the food reaches an internal temperature of
70°F, whichever comes first.

3) out-of-temperature control food that is not time-labeled or that is marked with a

time that exceeds 6 hours of reaches an internal temperature of 70°F, whichever

comes first, shall be discarded
4) written procedures for using time only as a public health control shall be
maintained in the food establishment.

Required documents include:

s Standard Operating Procedures (SOP) document.
s Atemperature log (product, date, cook time, discard time).
» Product time labels (stickers, dots)

What documentation is required when using time only as a
public health control? §228.75(i)(2)-(3)

The TFER states that if time only is used as the public health control:

A) Using 4 hours maximum time §228.75(i)(2):

1) the food shall be labeled with the discard time

2) the food shall be used or discarded within 4 hours from the time when the food is
removed from hot temperature control

3) out-of-temperature control food that is not time-labeled or that is marked with a
time that exceeds 4 hours shall be discarded

4) written procedures for using time only as a public health control shall be
maintained in the food establishment.

N
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B. Using 6 hours of 70°F maximum time for cold foods §228.75(i)(3):

1) the food shall be labeled with the discard time

2) the food shall be used or discarded within 6 hours from the time when the food is
removed from temperature control or if the food reaches an internal temperature of
70°F, whichever comes first.

3) out-of-temperature control food that is not time-labeled or that is marked with a
time that exceeds 6 hours of reaches an internal temperature of 70°F, whichever
comes first, shall be discarded

4) written procedures for using time only as a public health control shall be
maintained in the food establishment.

Required documents include:

e Standard Operating Procedures (SOP) document.
e Atemperature log (product, date, cook time, discard time).
e Product time labels (stickers, dots)

TR

TE YA 2—R b
Bureau of Consumer Health|
Retail Food Program

8000 N. Stadium Drive | Houston, TX 77054

(4) AV 2 AMeHA

AV AN TR (Department of Health) [ZHERRLTZEZ A, AU /AL T4
Z N & FkE, FDA Food Code 2017 FitZSIHI LTk, NEEEHZR L O] IZHT 2 BMLE
HIEIX. FDA Food Code ® 3-501.19 &L [A UNAETT, LATDY 7 %H %L, Code3-501.19 &
7 2 20X, FDA Food Code 3-501.19 &4 < [A] UCNAMNGHEH I TV ET,
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CITY OF CHICAGO

RULES
X >k % %

Food Code Rules
Effective October 1, 2023

https://www. chicago. gov/content/dam/city/depts/dol/rulesandregs/CDPH-Food-Code-Rules—02—

01-2019. pdf

TR ftoT

Chicago Department of Public Health

Food Protection Program

2133 W. Lexington Street, 2nd Floor
Chicago, IL 60612

Phone: 312-746-8030

Fax: 312-746-4240

Email: food@cityofchicago. org

(5) U TZx=TM

TV 7 x =T WAKGRAED (Department of Public Health) HMIBBIZL DL, B 74 A=T
JNIE FDA Food Code 2005 #EfRZSIHLCHY., Z 2 Cik NEEFHEZ LOREH) (22T, FDA
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B2 LOKE 12250V T 4 FF O IEMRE (4-hour rule) [ZOWTOAFHEHINTERY ., 6 KD
R (6-hour rule) IZOWTOMKFEITFEHINTOETA (F 2 F R EEEORER) . N
YRR L= 2 A B U 7 4 V=T JNCTIiX FDA Food Code 2005 4ERRZ 51 L CINIEE RE
LTEY., NEEEHEZL LOER] 2oV TUI4FMAREORR Y 2 v FThY . 6 HHDOHEEIC
OVWTEHEAL WY, 22T, TORD, B U 750 =7INCILIREEEZ LRI,
R ARMOR LD 77,
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JF 3
Hello,

Thank you for your questions. No, California has not adopted the 2017 Model Food Code
Under 114000 of our code the amount of time outside of temperature control is four hours

maximum. Thank you.

Best regards,
California Department of Public Health

Food and Drug Branch

Thank you for your questions to the California Department of Public Health Food and Drug
Branch (CDPH FDB). California has the California Retail Food Code (CRFC), it is not
adopted from the 2017 Food Code, however, it was based initially on the Food Code that
was in place in 2006. The CRFC is the food safety code for all retail food facilities in

the State. The section on Time as a Public Health Control can be found in section 114000.

Please let us know if you have any questions. Thank you.

California Department of Public Health

Food and Drug Branch

BV T =T MiE, Section 11400 (ZIZLA T DO L I I N TWE T,

R— K 7. BT FA=TMNNEEmaT— R

# o4 T R R LR
52 & WpfE] &R ORISR
114000.

(@) #7714V ar (b) THESNTWLHGERE, RELRTOEEANERRZR & O1EE M
fy EET ICHE T 2 72O B E I3 RE S T D IERI LR R ELFE 2 8 5 D2
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F1 U 7 4 v=7 NI FDA Food Code OH T 4 FFfILRE DA ZHE L, 6 KFFIREICOWTITERMH L
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TRt

California Department of Public Health - Food and Drug Branch
1500 Capitol Ave, MS 7602

Sacramento, CA 95814
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