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Summary of Changes

Updated as to reflect Food Code changes since 2003
Defined the Standards role in more detail

Rearranged the inspection form to the same format as
the Food Code inspection form

Merged the marking instructions with the Food Code
citations

Included a new annex I performance area checklists
and risk-based inspection template



Chapter Changes

Chapter 1 - Purpose and Definitions

Chapter 2 - Qualifying for Standardization

Chapter 3 - Standardization: Field Requirements and
Administration

Chapter 4 - Communication Skills



Chapter 1 1 Purpose and
Definitions

1-103 Purpose

Added -tnirneea frregul-at ory 1 n

Added a paragraph emphasizing:
A Recommend Inspection activities

A Importance on evaluation/auditing and
education/training for short and long term compliance

A Focus on provisions of the Food Code that directly,
eliminate, prevent or reduce hazards



Chapter 1 1 Purpose and
Definitions

1-104 Scope

Added 2 additional paragraphs explaining:

A Process encompasses both auditing performance
and training to improve performance

A Applicant is evaluated on understanding and
application of Food Code provisions

A Standard will discuss, explain and correct report
markings after each inspection

AUse of Ateaching moment so



Chapter 1 1 Purpose and
Definitions

1-201 Applicability and Terms Defined

Added:

A RSTANDARDI ZED FOOD SAFETY I NSPECTI (
e. person who has been standard:i
met al |l req&imrARRDICRDI £ AT I0o©® N on

Deleted:

A Certification, Certified Inspection/Training Officer, Certified
Program Evaluation Officer, Complex Food Preparation,
HACCP, HACCP Plan, HACCP Principles, HSP, NSSP, Person-
In-Charge, PHF, Regulatory Authority and RTE



Chapter 2 1 Qualifying for
Certification

2-102 Eligibility.
Replaces curriculum requirements:

ASuccessfull'y completed the npr e
coursework for new hires cited in Trained Regulatory Staff
(Standard 2) in the Draft VVoluntary National Retail Food
Regulatory Program Standards through ORA-U on-line training



Chapter 31 Standardization:
Field Requirements and
Administration

Parts

3-1 Scope

3-2 Inspections Equipment Requirements
3-3 Inspections

3-4 FDA Standardization

3-5 Standardization Renewal

3-6 Termination of Field Exercise or
Standardization suspension or Revocation

3-7 Appeals




Chapter 3:
Part 3-1 Scope
Part 3-2 Inspectional Equipment Reguirements

3-103 (A) Initial Standardization

A Added language requiring food establishments selected for
Inspection shall include observation of processes as cooking,
cooling, hot/cold holding, reheating and complex food preparation

3-202 (B)(8) Equipment List

A Changed the lab coat requirement from Essential to Optional



