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[bookmark: _GoBack]Comment from submitter that pallets, skids and racks are not always 150 mm and it becomes a sourcing issue while not adding additional public health protection.
CLIA to amend regarding pallets being movable and easily cleanable.

January 27: Suggest determining minimum height for pallets; CLIA will come back
VSP will not accept storing items on deck (many times these items are placed on counter)
January 28: VSP will accept as amended: 5 inches for pallets, skids, and racks. Shelving units must still be 6 inches.
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All information above the line is for VSP use only.


Change Subject: Protection During Storage
	

Section Number: 
   	
Check one: Construction ___ Operations __X Both  (specify both numbers)
	
Number (s):
· 7.3.3.5.1
· 7.5.6.3.1

Change you would like VSP to Consider and Recommended Solution: 

7.3.3.5.1 Storage Protection (19) 
Food must be protected from CONTAMINATION by storing the food as follows: 
• Covered or otherwise protected; 
• In a clean, dry location; 
• Where it is not exposed to splash, dust, or other CONTAMINATION; and 
· At least 150 centimeters (6 inches) above the deck. FOOD in packages and working containers on skids, pallets, or racks may be stored less than 150 centimeters (6 inches) above the deck.  Pressurized BEVERAGE containers, cased FOOD in waterproof containers such as bottles or cans, and milk containers in plastic crates may be stored on a deck that is clean and not exposed to moisture



7.5.6.3.1 Storing Protected (28) 
Cleaned EQUIPMENT and UTENSILS, laundered LINENS, and SINGLE-SERVICE and SINGLE-USE ARTICLES must be stored 
• In a clean, dry location. 
• In a location where they are not exposed to splash, dust, or other CONTAMINATION. 
• At least 150 millimeters (6 inches) above the deck unless in packages on skids, pallets, or racks.  


Public Health Significance:
Stored food, materials and equipment must be protected from sources of environmental contamination. This revision takes account that protected food and items stored on particular types of storage equipment may be moved to allow effective cleaning underneath.  

Supporting Information
· Food in hermetically sealed containers such as cans and bottles is protected from contamination whilst the container is intact.  The 2013 FDA Food Code in section 3-305.11 also recognises the difference in risk between foods that are hermetically sealed and permits flexibility in storage 

“3-305.11 Food Storage. 
(A) Except as specified in ¶¶ (B) and (C) of this section, FOOD shall be protected from contamination by storing the FOOD: (1) In a clean, dry location; 
(2) Where it is not exposed to splash, dust, or other contamination; and 
(3) At least 15 cm (6 inches) above the floor. 

(B) FOOD in packages and working containers may be stored less than 15 cm (6 inches) above the floor on case lot handling EQUIPMENT as specified under § 4-204.122. 

(C) Pressurized BEVERAGE containers, cased FOOD in waterproof containers such as bottles or cans, and milk containers in plastic crates may be stored on a floor that is clean and not exposed to floor moisture.
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