Vessel Sanitation Program (VSP) Construction Guidelines and Operations Manual Revision 
2015/16 Change Request Tracking
	Form number
	Change Subject
	Section Number
(C) = Construction
(O) = Operations
	Topic*
	Submitted  by
	Document
	Acceptance

	
	
	
	
	
	Both
	Operations
	Construction
	As Submitted
	As Amended
	No Action
	Pending

	001
	Deck Material Width
	6.4.6
	FS
	Meyer Werft
	
	
	X
	
	X
	
	

	002
	Housekeeping Handwashing Stations
	35.1
	HK
	Meyer Werft
	
	
	X
	
	X
	
	

	003
	Gray and Black Water Drain Lines
	6.7.1
	FS
	Meyer Werft
	
	
	X
	
	
	X
	

	004
	Definition of food preparation areas
	Def (Food)
	FS
	Meyer Werft
	
	
	X
	
	
	X
	

	005
190,
205,
244
	Overhang of Hoods
	14.1.2
	FS
	Meyer Werft
	
	
	X
	
	X
	
	

	006
039,
201,
202
	Food Transportation Corridors
	15.0
	FS
	Meyer Werft
	
	
	X
	
	X
	
	

	007
	Hot and cold water distribution system piping
	
	PW
	SHIPSAN
	
	
	X
	
	
	X
	

	008
	RESERVED
	
	
	
	
	
	
	
	
	
	

	009
	Blind lines
	
	PW
	SHIPSAN
	X
	
	X
	
	X
	
	

	010
	Potable water transferring
	
	PW
	SHIPSAN
	
	
	X
	
	
	X
	

	011
	Ventilation for indoor RWFs and decorative fountains
	
	VENT
	SHIPSAN
	
	
	X
	
	
	X
	

	012
	Disinfection of decorative fountains
	37.3, 37.4
	VENT
	SHIPSAN
	
	
	X
	
	
	X
	

	013
	Easy access under hot tubs/spas
	
	RWF
	SHIPSAN
	
	
	X
	
	
	X
	

	014
	Spa timers	
	32.3
	RWF
	SHIPSAN
	
	
	X
	
	
	X
	

	015
	RWF tanks
	
	RWF
	SHIPSAN
	
	
	X
	
	
	X
	

	016
	High pressure water systems
	
	PW
	SHIPSAN
	
	
	X
	
	
	X
	

	017
	Antientrapment maximum velocity
	
	RWF
	SHIPSAN
	
	
	X
	
	
	X
	

	018
	pH control for potable water distribution
	
	PW
	SHIPSAN
	
	
	X
	
	
	X
	

	019
	Shower water entering RWFs
	26.0
	RWF
	SHIPSAN
	
	
	X
	
	X
	
	

	020
	Medical handwashing facilities
	
	HK
	SHIPSAN
	X
	
	
	
	
	X
	

	021
	Laundry handwashing stations for GI machine
	
	HK
	SHIPSAN
	X
	
	
	
	
	X
	

	022
	Handwashing stations for working with hazardous substances
	
	HK
	SHIPSAN
	
	
	X
	
	
	X
	

	023
	Hazardous waste storage
	
	n/a
	EU SHIPSAN
	X
	
	
	
	
	X
	

	024
	Definitions of interactive RWF and spa pool
	Def (RWF)
	RWF
	Meyer Werft 
	X
	
	
	
	
	X
	

	025
	Sea-to-sea mode turnover rate
	29.10
	RWF
	Meyer Werft
	
	
	X
	
	
	X
	

	026
	Washbasins in engine room
	21.6.1
	HK
	Meyer Werft
	
	
	X
	
	
	X
	

	027
	Raw water source for potable water production
	Def (PW)
	PW
	Meyer Werft
	X
	
	X
	
	X
	
	

	028
	Vacuum breaker installation
	PW
	PW
	Meyer Werft
	X
	
	
	
	
	X
	

	029
	Heat exchangers
	24.0
	PW
	Meyer Werft
	
	
	X
	
	
	X
	

	030
	Overboard discharges
	22.13.1
	PW
	Meyer Werft
	
	
	X
	X
	
	
	

	031
	Chlorine production plants
	PW
	PW
	Meyer Werft
	
	
	X
	
	X
	
	

	031a
	Chlorine production plants
	PW
	PW
	Meyer Werft
	
	
	X
	
	
	X
	

	032
	Recirculation and Filtration Systems
	6.2.1.6
	RWF
	Marsh
	
	X
	
	
	
	X
	

	033
	Recirculation and Filtration Systems
	29.12 and 6.2.1.6
	RWF
	Marsh
	X
	
	
	
	
	X
	

	034
	Recirculation and Filtration Systems
	29.12.1
	RWF
	Marsh
	
	
	X
	
	
	X
	

	035
	Splash protection for Built-in Hand Wash Sinks
	7.1
	FS
	Almaco
	
	
	X
	
	
	X
	

	036
125,
171
	Chlorination requirements updated to suite the tank paint coating better
	22.7.1.8 and 22.10.2
	PW
	Meyer Turku
	
	
	X
	
	
	X
	

	037
	Renewal of turnover rates in sea-to-sea mode
	6.2 and 29.10
	RWF
	Meyer Turku
	X
	
	X
	
	
	X
	

	038
	Usage of LED lamps
	19.4
	FS
	Meyer Turku
	
	
	X
	
	
	X
	

	039
	Withdrawn
	
	
	
	
	
	
	
	
	
	

	040
	Push fitting pipes reinforced with Pressure Peak Clamps usage
	6.7
	FS
	Meyer Turku
	
	
	X
	
	
	X
	

	041
	Withdrawn
	
	
	
	
	
	
	
	
	
	

	042
	New coving principles showing also where to use
	Def (Food)
	FS
	Meyer Turku
	
	
	X
	
	
	X
	

	043
	Laundry section maintains no hygiene requirements
	7.5.7
	FS
	Menker
	
	
	X
	
	
	X
	

	044
	Food Flow
	6.1.1
	FS
	Brodosplit
	
	
	X
	
	
	X
	

	045
	Air gap for backflow devices
	23.3 (C), 5.7.1.2 (O)
	PW
	Owings
	X
	
	
	X
	
	
	

	046
	Figure describing “food contact surface”
	Definitions
	FS
	Owings
	X
	
	
	X
	
	
	

	047
	Alarm on analyzer chart records or data loggers for bunkering and production
	5.2.1.2.4/6 (O), 22.14.1 (C)
	PW
	Owings
	X
	
	
	
	
	X
	

	048
	Location of insect traps
	Food sections
	FS
	Owings
	
	
	X
	X
	
	
	

	049
	Drains for Dry Storage Rooms
	12.0
	FS
	Owings
	
	
	X
	X
	
	
	

	050
	Food worker toilet room hands-free exit reference – admin change
	7.3.3
	FS
	Owings
	
	
	X
	X
	
	
	

	051
	Bunker and production halogenation
	22.14.1
	PW
	Owings
	
	
	X
	X
	
	
	

	052
	Distribution halogenation sample point
	22.14.2
	PW
	Owings
	
	
	X
	X
	
	
	

	053
	Access to backflow prevention devices
	23.0
	PW
	Owings
	X
	
	X
	
	X
	
	

	054
	Sea chest locations
	22.13
	PW
	Owings
	
	
	X
	
	
	X
	

	055
301
	Waste Management - garbage room handwashing          Superseded by CRF 301
	21.4.3
	HK
	Owings
	
	
	X
	
	X
	
	

	056
	Turnover rates and bather loads
	29.1
	RWF
	Owings
	
	
	X
	
	
	X
	

	057
	Pantry space for waste bins
	18.2
	FS
	Owings
	
	
	X
	
	
	X
	

	058
249
	Withdrawn
	17.5
	FS
	Owings
	
	
	X
	
	
	
	

	059
	Lift shafts
	21.1, 21.1.4
	HK
	Owings
	
	
	X
	
	X
	
	

	060
	Toilet room doors in child activity centers
	34.1.2.5
	CAC
	Owings
	
	
	X
	
	
	X
	

	061
	Labeling of brine and chill water lines in food areas
	22.1
	PW
	Owings
	X
	
	X
	
	X
	
	

	062
	Laundry, Wastewater Area and Housekeeping Handwashing Stations
	21.6
	HK
	Owings
	
	
	X
	
	
	X
	

	063
	Withdrawn
	
	
	
	
	
	
	
	
	
	

	064
	Distribution halogenation section – order of items
	22.14.1
	PW
	Owings
	
	
	X
	
	X
	
	

	065
	Surfaces of Baby-Only Water Facilities
	31.2.1
	RWF
	Owings
	
	
	X
	
	X
	
	

	066
	Monitoring of RWF water chemistry
	6.2.1.6.1
	RWF
	Owings
	
	X
	
	
	
	X
	

	067
	Time as a Public Health Control
	7.3.5.3.5
	FS
	DL Forney
	
	X
	
	
	
	X
	

	068
	Time Control Plan
	7.3.5.3.6 clarification
	FS
	DL Forney
	
	X
	
	
	
	X
	

	069
	Food Cooling, Cooling Times/Temperatures
	7.3.5.2
	FS
	DL Forney
	
	X
	
	
	
	X
	

	070
	Variances, Areas Not Identified
	12.13.3.3
	AD
	DL Forney
	
	X
	
	
	
	X
	

	071
254
	Time Control Plans,  Examples
	13.11.1, 13.11.2
	FS
	Global Public Health Services
	
	X
	
	
	X
	
	

	072
249
	Standardize definition of a “Handwash Station”
	9.1.1.1.6 (O),
17.5.4 (C)
	FS/HK
	Global Public Health Services
	X
	
	
	
	
	X
	

	073
	VSP Jurisdiction
	2.2
	AD
	Global Public Health Services
	
	X
	
	
	
	X
	

	074
	Reportable Case Definition
	4.1.1.1.1
	MED
	DL Forney
	
	X
	
	
	
	X
	

	075
	Recreational Water Features – Filling System
	25.1 (C), 
6.0.1.2 (O)
	RWF
	CLIA
	
	
	X
	
	X
	
	

	076
	Recreational Water Features- Antientrapment
	28.1.2  
	RWF
	CLIA
	
	
	X
	
	X
	
	

	077
	Withdrawn
	
	
	
	
	
	
	
	
	
	

	078
	Withdrawn
	
	
	
	
	
	
	
	
	
	

	079
	Recreational Water Features - Antientrapment
	28.1.7 (C),
6.7.1.2.2 (O)
	RWF
	CLIA
	X
	
	
	
	
	X
	

	080
	Withdrawn
	
	
	
	
	
	
	
	
	
	

	081
	Recreational Water Features – Skimmers and Gutters
	29.7
	RWF
	CLIA
	
	
	X
	X
	
	
	

	082
	Recreational Water Features - Skimmers or Gutters
	29.7
	RWF
	CLIA
	
	
	X
	
	
	X
	

	083
	Recreational Water Features – Filters
	29.9.1 (C), 
6.2.1.2.1 (O)
	RWF
	CLIA
	X
	
	
	
	
	X
	

	084
	Withdrawn
	
	
	
	
	
	
	
	
	
	

	085
	Recreational Water Features – Automated Monitoring	
	29.11.2 (C), 
6.2.2.2.3 (O)
	RWF
	CLIA
	X
	
	
	
	
	X
	

	086
	Recreational Water Features – Baby only water facility
	31.4.1
	RWF
	CLIA
	
	
	X
	
	
	X
	

	087
	Withdrawn
	
	
	
	
	
	
	
	
	
	

	088
	Withdrawn
	
	
	
	
	
	
	
	
	
	

	089
	Withdrawn
	
	
	
	
	
	
	
	
	
	

	090
	Withdrawn
	
	
	
	
	
	
	
	
	
	

	091
	Withdrawn
	
	
	
	
	
	
	
	
	
	

	092
	Recreational Water Facilities - Water Velocities 
	28.1.8 
(new section)
	RWF
	CLIA
	
	
	X
	
	
	X
	

	093
	Withdrawn
	
	
	
	
	
	
	
	
	
	

	094
175
	SPA POOL AND JACUZZI BIOFILM TREATMENT
	6.3 & 6.6
	RWF
	D2 Marine
	
	X
	
	
	
	X
	

	095
	Location of seawater inlets
	22.13.1
	PW
	Mitsubishi
	
	
	X
	
	
	X
	

	096
	Definition of waiter station materials
	17.0
	FS
	Meyer Werft
	
	
	X
	
	X
	
	

	097
	Move - Vented Check Valve Acceptance from Definition of Backflow Prevention Device
	3.2 (O), 5.2 (C)
	PW
	VSP
	X
	
	
	
	X
	
	

	098
	Reuse of treated black and grey water
	22.5
	PW
	Mitsubishi
	
	
	X
	
	X
	
	

	099
	Disinfection of potable water tanks
	5.3.4.1.2
	PW
	Owings
	
	X
	
	
	X
	
	

	100
112
	Definitions - Activity Pool
	Definitions
	RWF
	CLIA
	
	
	X
	
	
	X
	

	101
117
	Definitions  - Interactive Recreational Water Facilities
	Definitions
	RWF
	CLIA
	
	
	X
	
	
	X
	

	102
	Potable Water Filters
	20.2.1
	PW
	CLIA
	
	
	X
	
	
	X
	

	103
	Withdrawn
	
	
	
	
	
	
	
	
	
	

	104
	PW-Distribution system
	22.9
	PW
	CLIA
	
	
	X
	X
	
	
	

	105
	Free Chlorine Solution
	22.10.2
	PW
	CLIA
	
	
	X
	
	
	X
	

	106
131
	Protection Against Backflow
	23.9
	PW
	CLIA
	X
	
	X
	
	X
	
	

	107
	Protect Against Health Hazards - Backflow
	23.4
	PW
	CLIA
	X
	
	X
	
	X
	
	

	108
173,
180
	Toilet Facilities – Recreational Water Facilities
	26.3
	RWF
	CLIA
	
	
	X
	X
	
	
	

	109
135
	Backwash – Recreational Water Facilities
	29.9.3
	RWF
	CLIA
	
	
	X
	
	
	X
	

	110
	Accessories – Recreational Water Facilities
	29.9.4
	RWF
	CLIA
	
	
	X
	X
	
	
	

	111
149
	Temperature Control – Recreational Water Facilities
	32.2
	RWF
	CLIA
	
	
	X
	
	
	X
	

	112
100
	Definitions - Activity Pool
	Definitions
	RWF
	CLIA
	
	
	X
	
	
	X
	

	113
	Definitions – Baby Only Water Facility
	Definitions
	RWF
	CLIA
	
	X
	X
	
	
	X
	

	114
	Definitions – Contamination
	Definitions
	HK
	CLIA
	
	X
	
	
	
	X
	

	115
	Withdrawn
	
	
	
	
	
	
	
	
	
	

	116
	Definitions – DISINFECTION
	Definitions
	RWF
	CLIA
	
	X
	
	
	
	X
	

	117
101
	Definitions - Interactive recreational water facilities
	Definitions
	RWF
	CLIA
	
	X
	
	
	
	X
	

	118
	Definitions - Recreational water facility (RWF)
	Definitions
	RWF
	CLIA
	
	X
	
	
	
	X
	

	119
	Definitions - Spa pool
	Definitions
	RWF
	CLIA
	X
	X
	
	
	
	X
	

	120
	Definitions – Turnover
	Definitions
	RWF
	CLIA
	X
	X
	
	
	X
	
	

	121
	Definition - UNUSUAL EVENTS
	Definitions
	PW
	CLIA
	
	X
	
	
	
	X
	

	122
	Location - Polluted Harbors
	5.1.2.1.1
	PW
	CLIA
	
	X
	
	
	
	X
	

	123
	Bunkering Pretest
	5.2.1.2.1
	PW
	CLIA
	
	X
	
	
	
	X
	

	124
	Analyzer-chart Recorders
	5.2.1.2.4
	PW
	CLIA
	
	X
	
	
	X
	
	

	125
036,
171
	Disinfecting
	5.3.4.1.1
	PW
	CLIA
	
	X
	
	
	X
	
	

	126
	Alternative Method
	5.3.4.1.7
	PW
	CLIA
	
	X
	
	
	X
	
	

	126a
	Alternative Method
	5.3.4.1.7
	PW
	CLIA
	
	X
	
	
	X
	
	

	127
	Operation: Maintenance
	5.5.1.2.1
	PW
	CLIA
	
	X
	
	
	
	X
	

	128
	Equipment Failure: limit
	5.5.3.1.3
	PW
	CLIA
	
	X
	
	
	
	X
	

	129
	Disinfection Residual
	5.3.4.1.4
	PW
	CLIA
	
	X
	
	
	
	X
	

	130
	Retention (of charts)
	5.5.2.2.2
	PW
	CLIA
	
	X
	
	
	
	X
	

	131
106
	Control/Program
	5.7.1.1.3
	PW
	CLIA
	
	X
	
	X
	
	
	

	132
	Log
	5.7.1.1.4
	PW
	CLIA
	
	X
	
	
	X
	
	

	133
143
	Halogen and pH
	6.1.1.2.2
	RWF
	CLIA
	
	X
	
	
	
	X
	

	134
	Fill Level and Turnover Rates
	6.2.1.1
	RWF
	CLIA
	
	X
	
	
	
	X
	

	135
109
	Filter Backwash and Cleaning
	6.2.1.2.2
	RWF
	CLIA
	
	X
	
	
	
	X
	

	136
	Filters
	6.2.1.2.2
	RWF
	CLIA
	
	X
	
	
	
	X
	

	137
	Filter inspections
	6.2.1.2.3
	RWF
	CLIA
	
	X
	
	
	X
	
	

	138
	Manuals 
	6.2.1.4
	RWF
	CLIA
	
	X
	
	X
	
	
	

	139
	Bather Loads
	6.2.1.5
	RWF
	CLIA
	
	X
	
	
	
	X
	

	140
	Withdrawn
	
	
	
	
	
	
	
	
	
	

	141
142, 143
	Halogenation & pH
	6.2.2.1
	RWF
	CLIA
	
	X
	
	
	
	X
	

	142
141
	Residual Halogen
	6.2.2.1.1 
	RWF
	CLIA
	
	X
	
	
	
	X
	

	143
133, 141
	pH
	6.2.2.1.2
	RWF
	CLIA
	
	X
	
	
	
	X
	

	144
	Analyzer Chart Recorder
	6.2.2.2.5
	RWF
	CLIA
	
	X
	
	
	
	X
	

	145
	Shock Halogenation
	6.3.2.1.2
	RWF
	CLIA
	
	X
	
	
	
	X
	

	146
224
	General RWF Signs 
	6.7.1.1.1
	RWF
	CLIA
	
	X
	
	
	
	X
	

	147
	Baby-only Water Facility
	13.7
	RWF
	CLIA
	
	X
	
	
	
	X
	

	148
	Additional Requirements for Baby-only Water Facility
	13.7.1
	RWF
	CLIA
	
	X
	
	
	
	X
	

	149
111
	Temperature
	6.7.1.2.3
	RWF
	CLIA
	
	X
	
	
	X
	
	

	150
	Filtration - Baby- only Water Facilities
	13.7.3.4
	RWF
	CLIA
	
	X
	
	
	
	X
	

	151
	Filtration - Baby- only Water Facilities
	13.7.3.4
	RWF
	CLIA
	
	X
	
	
	
	X
	

	152
	Halogenation & pH control
	13.7.3.5
	RWF
	CLIA
	
	X
	
	
	
	X
	

	153
	Monitoring & Record Keeping
	13.7.5
	RWF
	CLIA
	
	X
	
	
	
	X
	

	154
	Monitoring and Record Keeping
	13.7.5
	RWF
	CLIA
	
	X
	
	
	
	X
	

	155
	Monitoring & Record Keeping
	13.7.5
	RWF
	CLIA
	
	X
	
	
	
	X
	

	156
	Safety Sign - Baby- only Water Facilities
	13.7.8.2
	RWF
	CLIA
	
	X
	
	
	
	X
	

	157
	Fecal/Vomit Accident Plan
	13.8.1.1
	RWF
	CLIA
	
	X
	
	
	X
	
	

	158
	Fecal/ Vomit Accident plan
	13.8.1.1
	RWF
	CLIA
	
	X
	
	
	
	X
	

	159
	Proposed Baby - accessible Pool Section
	13.7
	RWF
	CLIA
	
	X
	
	
	
	X
	

	160
	Withdrawn
	
	
	
	
	
	
	
	
	
	

	161
	Withdrawn.
	
	
	
	
	
	
	
	
	
	

	162
	Withdrawn
	
	
	
	
	
	
	
	
	
	

	163
	Withdrawn
	
	
	
	
	
	
	
	
	
	

	164
	Withdrawn
	
	
	
	
	
	
	
	
	
	

	165
	Withdrawn
	
	
	
	
	
	
	
	
	
	

	166
	Withdrawn
	
	
	
	
	
	
	
	
	
	

	167
	Withdrawn
	
	
	
	
	
	
	
	
	
	

	168
	Clarification of Fecal/Vomit Accident Plan
	6.2.1.6.2
	RWF
	CLIA
	
	X
	
	
	X
	
	

	169
	Clarification of heated Activity Pools
	6.3.2.1.2
	RWF
	CLIA
	
	X
	
	X
	
	
	

	170
	Analyzer-chart recorder calibration during bunkering and production
	5.2.1.2.4
	PW
	VSP
	
	X
	
	
	X
	
	

	171
036, 125
	Piping Disinfection - Procedure for Annex
	5.3.4.1.4
	PW
	VSP
	
	X
	
	
	X
	
	

	172
	Written documentation of the certified data security features of data loggers
	Definitions
	PW
	VSP
	
	
	X
	
	X
	
	

	173
108, 180
	RWF Showers and Toilets
	6 (new section)
	RWF
	VSP
	
	X
	
	
	X
	
	

	174
	Location of RWF showers
	26.1
	RWF
	VSP
	
	
	X
	
	X
	
	

	175
094
	RWFs kept clean
	6.2
	RWF
	VSP
	
	X
	
	
	X
	
	

	176
	Dye test
	29.0
	RWF
	VSP
	
	
	X
	
	
	X
	

	177
	Procedures for water sampling
	6.2.2.2.3
	RWF
	VSP
	
	X
	
	
	X
	
	

	178
	Cartridge Filter Cleaning Procedures for Annex
	13
	RWF
	VSP
	
	X
	
	
	X
	
	

	179
	Halogen and pH analyzer-chart recorder charts
	6.2.2.2.7/
6.2.2.2.8
	RWF
	VSP
	
	X
	
	X
	
	
	

	180
108,
173
	Slide shower and toilets
	26.0
	RWF
	VSP
	
	
	X
	
	X
	
	

	181
182,
183
	Change the word Scupper with gutterway
	5.2 (C) 
3.2 (O)
	FS
	Fincantieri
	X
	
	
	
	
	X
	

	182
181,
183
	Gutterway
	5.2 (C) 
3.2 (O)
	FS
	Fincantieri
	X
	
	
	
	
	X
	

	
183
181,
182
	Scupper deletion
	5.2 (C) 
3.2 (O)
	FS
	Fincantieri
	X
	
	
	
	
	X
	

	184
	Change the term bulkhead with the term lining
	6.1.1, 15.1.1, 15.1.5, 15.2.1, 17.2.4, 17.2.5, 17.4.2, 20.1.1
	FS
	Fincantieri
	
	
	X
	
	X
	
	

	185
	Change the terms bulkhead and deckhead with the terms lining and ceiling
	6.4, 16.1.5, 17.1.1
	FS
	Fincantieri
	
	
	X
	
	X
	
	

	186
	Withdrawn
	
	
	
	
	
	
	
	
	
	

	187
	Withdrawn
	
	
	
	
	
	
	
	
	
	

	188
	Equipment placement and mounting
	8.1.5
	FS
	Fincantieri
	
	
	X
	X
	
	
	

	189
	Equipment placement and mounting
	8.1.5
	FS
	Fincantieri
	
	
	X
	X
	
	
	

	190
005,
205,
244
	Warewashing overhang
	14.1.2
	FS
	Fincantieri
	
	
	X
	
	
	X
	

	191
	Machine ventilation ducts
	14.1.4
	FS
	Fincantieri
	
	
	X
	X
	
	
	

	192
	Perforated ceiling
	17.1.2
	FS
	Fincantieri
	
	
	X
	
	X
	
	

	193
	Delete the term “ deck sink
	21.1.2
	HK
	Fincantieri
	
	
	X
	
	
	X
	

	194
	Withdrawn
	
	
	
	
	
	
	
	
	
	

	195
	Child activity center
	34.1.1
	CAC
	Fincantieri
	
	
	X
	
	X
	
	

	196
	Housekeeping handwashing stations
	35.1.2
	HK
	Fincantieri
	
	
	X
	
	
	X
	

	197
	Materials used for food contact surfaces
	6.3.2
	FS
	Owings 
	
	
	X
	
	
	X
	

	198
	Inclusion of Allergen notification in menus
	7
	FS
	Silversea Cruises
	
	X
	
	
	
	X
	

	199
	Metal detector for Food Waste Vacuum Feeding Station
	18.0
	FS
	Meyer Werft
	
	
	X
	
	
	X
	

	200
	General Facilities Requirements
	6.1.1
	FS
	STX France
	
	
	X
	
	
	X
	

	201
006,
039,
202
	General Definitions and Acronyms
	5.2
	FS
	STX France
	X
	
	
	
	
	X
	

	202
	Provision Rooms, Walk-in Refrigerators and Freezers, and Food & Beverage Transportation Corridors
	15.1
	FS
	STX France
	
	
	X
	
	
	X
	

	203
	Hood Systems
	14.2
	FS
	STX France
	
	
	X
	
	
	X
	

	204
	Procedures for Requesting Plan Reviews, Consultations, and Construction-related Inspections
	3.3.2
	AD
	STX France	
	X
	
	
	
	
	X
	

	205
005,
190,
244
	Hood Systems
	14.1.2
	FS
	STX France
	
	
	X
	
	
	X
	

	206
	Provision Rooms, Walk-in Refrigerators and Freezers, and Food Transportation Corridors
	15.1.5
	FS
	STX France
	
	
	X
	
	
	X
	

	207
	General Facilities Requirements Equipment Surfaces
	6.3
	FS
	STX France
	X
	
	
	
	
	X
	

	208
	Bulkheads, Deckheads, and Decks
	6.4
	FS
	STX France
	
	
	X
	
	
	X
	

	209
	Fast Thawing Rooms
	15.4
	FS
	STX France
	X
	
	
	
	
	X
	

	210
	Cold Room Evaporators, Drip Pan, and Drain Lines
	15.3
	FS
	STX France
	
	
	X
	
	
	X
	

	211
	Equipment approval
	4.0
	AD
	SeaKing
	
	
	X
	
	
	X
	

	212
	Definition of food
	5.2
	FS
	SeaKing
	
	
	X
	
	X
	
	

	213
	Food contact surface
	5.2
	FS
	SeaKing
	
	
	X
	
	
	X
	

	214
	Definition of smooth
	5.2
	FS
	SeaKing
	
	
	X
	
	
	X
	

	215
	Food flow
	6.1.1
	FS
	SeaKing
	
	
	X
	
	
	X
	

	216
	Blast chillers
	6.2.1.1
	FS
	SeaKing
	
	
	X
	
	
	X
	

	217
	Drinking fountains
	6.2.1.11
	FS
	SeaKing
	
	
	X
	
	
	X
	

	218
	Warewash Sinks
	6.2.2 – 6.2.3
	FS
	SeaKing
	
	
	X
	
	X
	
	

	219
	Cleaning distance
	8.1.4
	FS
	SeaKing
	
	
	X
	X
	
	
	

	220
	Gaskets
	11.3
	FS
	SeaKing
	
	
	X
	X
	
	
	

	221
	Equipment surfaces
	6.3
	FS
	SeaKing
	
	
	X
	
	
	X
	

	222
	Counter technical spaces
	6.3.3
	FS
	SeaKing
	
	
	X
	
	
	X
	

	223
	Sneeze guard criteria
	17.3.2
	FS
	SeaKing
	
	
	X
	
	
	X
	

	224
146
	General RWF Signs
	6.7.1.1.1
	RWF
	CLIA
	
	X
	
	
	
	X
	

	225
	Location of Seawater Inlets
	22.13.1
	PW
	CLIA
	
	
	X
	
	
	X
	

	226
	Warewashing sanitizing rinse
	7.1.1 (C)
7.7.1.1.3 (O)
	FS
	CLIA
	X
	
	
	
	
	X
	

	227
	Construction Materials for Food and Non Food Contact
	15.1
	FS
	CLIA
	
	
	X
	
	
	X
	

	228
	Lighting
	19.1 (C) 
7.7.5.1.2 (O)
	FS
	CLIA
	X
	
	
	
	
	X
	

	229
	Lighting
	19.6 (C)
7.7.5.1.5 (O)
	FS
	CLIA
	X
	
	
	
	
	X
	

	230
	Utility Sinks in Vegetable Preparation Room
	6.2.1.2
	FS
	CLIA
	
	
	X
	
	
	X
	

	231
	Shellstock Identification
	7.3.2.3.2
	FS
	CLIA
	
	X
	
	
	
	X
	

	232
	Egg and Milk Products – Requirements for Pasteurized Cheeses
	7.3.2.2.4
	FS
	CLIA
	
	X
	
	
	
	X
	

	233
	Utensil storage during use
	7.3.3.4.2
	FS
	CLIA
	
	X
	
	
	
	X
	

	234
	Use of gloves
	7.3.3.4.5
	FS
	CLIA
	
	X
	
	X
	
	
	

	235
	Protection During Storage
	7.3.3.5.1, 7.5.6.3.1
	FS
	CLIA
	
	X
	
	
	X
	
	

	236
	Time Control Plan
	7.3.5.3.6
	FS
	CLIA
	
	X
	
	X
	
	
	

	237
	Consumer Advisory
	7.3.6.1.1
	FS
	CLIA
	
	X
	
	
	
	X
	

	238
	Galvanized
	7.4.1.1.6
	FS
	CLIA
	
	X
	
	
	
	X
	

	239
	Multiuse food contact surfaces – slotted screws
	9.1.2 (C)
7.4.2.2.1 (O)
	FS
	CLIA
	X
	
	
	
	
	X
	

	240
	Warewash equipment cleaning
	7.5.3.1.2
	FS
	CLIA
	
	X
	
	
	X
	
	

	241
	Warewashing sanitizing rinse
	7.5.5.2.2
	FS
	CLIA
	
	X
	
	
	
	X
	

	242
	Protection During Storage
	7.5.6.3, 7.7.4.1.1
	FS
	CLIA
	
	X
	
	
	X
	
	

	243
	Materials used for food contact surfaces 
	8.1
	FS
	Owings
	
	
	X
	
	
	X
	

	244
005,
190,
205
	Change to cooking and hot holding equipment ventilation requirements
	14.2.1
	FS
	Cagle
	
	
	X
	
	
	X
	

	245
	Fecal/Vomit Accidental Plan
	13.8.1.1
	RWF
	SHIPSAN
	
	X
	
	
	X
	
	

	246
	Food Employees May Not Use Public Toilets
	7.2.4
	FS
	VSP
	
	X
	
	
	X
	
	

	247
	Thawing Reduced Oxygen Packaged Fish
	7.3.5.1.3
	FS
	VSP
	
	X
	
	
	
	X
	

	248
	Passenger Self-Service Buffet Handwashing Stations Location
	17.5.1
	FS
	VSP
	
	
	X
	X
	
	
	

	249
072
	Passenger Self-Service Buffet Handwashing Stations Water
	17.5.4
	FS
	VSP
	
	
	X
	X
	
	
	

	250
	Bulkheads / Deckheads In Buffet Service Areas Where FOOD PREPARATION Occurs
	17.1.3
	FS
	VSP
	
	
	X
	
	X
	
	

	251
	Decorative Surfaces in Operational Areas of Bars
	7.7.4.1.3   
	FS
	VSP
	
	X
	
	X
	
	
	

	252
242
	Withdrawn
	
	
	
	
	
	
	
	
	
	

	253
	Passenger Self-Service Buffet Handwashing Stations
	7.7
	FS
	VSP
	
	X
	
	
	X
	
	

	254
071
	Time as a Public Health Control and Time Control Plan
	7.3.5.3.5, 7.3.5.3.6,
Annex 13.11
	FS
	VSP
	
	X
	
	
	X
	
	

	255
	Rat Guards
	8.2.1.1.2
	IPM
	VSP
	
	X
	
	
	X
	
	

	256
	Ventilation Slots
	7.7.4
	VENT
	VSP
	
	X
	
	
	X
	
	

	257
	Handwashing Stations in Child Activity Centers
	10.2.2.1.1, 10.2.2.19
	CAC
	VSP
	
	X
	
	
	X
	
	

	258
	Costumes in Child Activity Centers
	10.3.2.2
	CAC
	VSP
	
	X
	
	
	X
	
	

	259
	Child Activity Center decks
	10.3.2.2.4
	CAC
	CLIA
	
	X
	
	
	
	X
	

	260
	Withdrawn
	
	
	
	
	
	
	
	
	
	

	261
	Clarifications
Agreement to have meeting to discuss clarifications before coming into effect.  
VSP suggests having meeting around 
Annual Public meeting or scheduling webinar/meeting.   CLIA to draft language.
	5.2.1.2.4 (O)
6.2.2.2.6 (O)
7.3.5.3.6 (O)
26.1 (C)
	AD
	CLIA
	X
	X
	
	
	
	
	X

	262
	Microbiological Sampling Methods
	5.1.1.2.2
	PW
	CPI International
	
	X
	
	
	X
	
	

	263
	Analyzer / Chart Recorder
	6.2.2.2.5
	RWF
	D2 Marine Solutions
	
	X
	
	X
	
	
	

	264
	General-Use vs. Restricted-Use Pesticides
	8.1.3.1.1
	IPM
	VSP
	
	X
	
	
	X
	
	

	265
	pH at 30 minutes of starting Bunkering or Production
	5.2.1.1.2
	PW
	VSP
	
	X
	
	X
	
	
	

	266
	AGE Log Details
	4.1.2.1.3
	MED
	VSP
	
	X
	
	X
	
	
	

	267
	AGE Log Details – additional changes
	4.1.2.1.3b
	MED
	VSP
	
	X
	
	X
	
	
	

	268
	2% and 3% Illness Report
	4.2.2.1.1
	MED
	VSP
	
	X
	
	X
	
	
	

	269
	Clinical Specimen Submission Collection Procedures
	4.3.2.1
	MED
	VSP
	
	X
	
	
	X
	
	

	270
296
	Symptomatic and Meeting the Case Definition for AGE Food Employees
	4.4.1.1.1
	MED
	VSP
	
	X
	
	
	
	X
	

	271
	Withdrawn
	
	
	
	
	
	
	
	
	
	

	272
	DGMQ Reporting Requirements
	4.1.1.1.4
	MED
	VSP
	
	X
	
	
	X
	
	

	273
	AGE portion of Annex 13
	13.4.1.5
	MED
	VSP
	
	X
	
	X
	
	
	

	274
	AGE portion of Annex 13
	13.4.5.2.2
	MED
	VSP
	
	X
	
	X
	
	
	

	275
	AGE portion of Annex 13
	13.4.3.5
	MED
	VSP
	
	X
	
	
	X
	
	

	276
	AGE portion of Annex 13
	13.4.5.3.3
	MED
	VSP
	
	X
	
	X
	
	
	

	277
	Height of elevators (dumbwaiter)
	21.1
	FS
	Brodosplit
	
	
	X
	
	
	X
	

	278
	Withdrawn
	
	
	
	
	
	
	
	
	
	

	279
	Documentation of disinfection of passenger and crew isolation cabins
	9.1.1.1.2
	HK
	Public Health Agency of Canada
	
	X
	
	
	
	X
	

	280
	Withdrawn
	
	
	
	
	
	
	
	
	
	

	281
	Withdrawn
	
	
	
	
	
	
	
	
	
	

	282
	Wording of Isolation Protocols
	4.4.1.1.1
	MED
	Anchor Hygiene Services Limited
	
	X
	
	
	
	X
	

	283
	2% and 3% Illness Report
	4.2.2.1.1
	MED
	VSP
	
	X
	
	X
	
	
	

	284
	Data Collection, Foreign Quarantine Regulations
	4.1.1.1.4
	MED
	CLIA
	
	X
	
	
	
	X
	

	285
	Outbreak Investigation
	13.4.1.5, 13.4.2
	MED
	CLIA
	
	X
	
	
	
	X
	

	286
210
	Comments on CRF 210 – Provision Rooms
	15.3
	FS
	CLIA
	
	
	X
	
	
	X
	

	287
	Ventilation Systems - Written Balancing Report
	33.2.5
	VENT
	CLIA
	
	
	X
	X
	
	
	

	288
	Food/Beverage Questionnaires
	4.1.2.2.1
	MED
	CLIA
	
	X
	
	
	X
	
	

	289
	Symptomatic and Meeting the Case Definition for AGE – Non-Food Employees
	4.4.2.1
	MED
	CLIA
	
	X
	
	
	
	X
	

	290
	RESERVED
	
	
	
	
	
	
	
	
	
	

	291
248
	Comments on CRF 248 - Passenger Self-Service Buffet Handwash Station Location
Accept as Submitted – see Pending CRFs folder - Food folder
	17.5.1   
	FS
	CLIA
	
	
	X
	
	
	X
	

	292
253
	Comments on CRF 253 - Passenger Self-Service Buffet Handwash Stations
	New section under 7.7 Facilities
	FS
	CLIA
	
	X
	
	
	
	X
	

	293
	Passenger and Crew Public Toilet Rooms
	36.1, 36.2 (new)
	HK
	CLIA
	
	
	X
	X
	
	
	

	294
	Consumer Advisory
	7.3.6.1.1; 
Annex 13.13.3 (new)
	FS
	CLIA
	
	X
	
	X
	
	
	

	295
	Continuous Disinfection
	9.1.1.1.1
	HK
	CLIA
	
	X
	
	
	X
	
	

	296
270
	AGE Reportable Case Definition
	4.1.1.1.1
	MED
	CLIA
	
	X
	
	
	
	X
	

	297
	Shower heads/hoses
	N/A – suggested to be 37.0
	HK
	Owings
	
	
	X
	
	
	X
	

	298
	Appeal:  12.5.2.5 and 12.5.3.4
	12.5.2.5 & 12.5.3.4
	AD
	CLIA
	
	X
	
	
	
	X
	

	299
	Application of Construction Guidelines
	12.11.1.5 & 12.11.1.6
	AD
	CLIA
	
	X
	
	
	
	X
	

	300
118
	Recreational water facility (RWF) Definitions
	3.2 – pgs 24 & 26 (O)
5.2 – pgs 16 &18 (C)
	RWF
	CLIA
	X
	
	
	X
	
	
	

	301
055
	Comments on CRF 055 – Garbage Rooms handwashing                Supersedes CRF 055
	21.4.3
	HK
	CLIA
	
	
	X
	
	X
	
	

	302
270
	Comments on CRF 270 - Symptomatic and Meeting the Case Definition for Acute Gastroenteritis: Food Employees
	4.4.1.1.1
	MED
	CLIA
	
	X
	
	
	X
	
	

	303
	Contested Results
	12.5.1.1 and 12.5.1.4
	AD
	CLIA
	
	X
	
	
	X
	
	

	304
	Existing Variances
	12.13.1.4
	AD
	CLIA
	
	X
	
	X
	
	
	

	305
	Fee Schedule
	12.4.1.4
	AD
	CLIA
	
	X
	
	
	
	X
	

	306
	Parasite Destruction
	7.3.4.2.1
	FS
	CLIA
	
	X
	
	X
	
	
	

	307
	Routine Inspections
	12.1.1.1
	AD
	CLIA
	
	X
	
	
	
	X
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*HK = Housekeeping; FS = Food Safety/Catering; PW = Potable Water; RWF = Recreational Water Facilites; MED = Medical; IPM = Integrated Pest Management; CAC = Child Activity Center; VENT = Ventilation; n/a = not applicable; AD = Administrative 

