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Change Subject: Protection During Storage

[bookmark: _GoBack]CLIA will re-submit form

Section Number: 
   	
Check one: Construction ___ Operations __X Both  (specify both numbers)
	
Number (s): 7.5.6.3, 7.7.4.1.1

Change you would like VSP to Consider and Recommended Solution: 

7.5.6.3 Storing Equipment, Utensils, Linens, and Single-service and
Single-use Articles
7.5.6.3.1 Storing Protected (28)
Cleaned EQUIPMENT and UTENSILS, laundered LINENS, and SINGLESERVICE
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

This does not apply to new or obsolete EQUIPMENT/UTENSILS in its original packaging prior to opening and use within the operation or after removal for purpose of long term storage.
_____

7.7.4 Decks, Bulkheads, and Deckheads 
7.7.4.1.1 Cleanable 
Decks, bulkheads and deckheads in FOOD PREPARATION, WAREWASHING, pantries, bars, and food and EQUIPMENT storage areas must be constructed and maintained for easy cleaning.  

This does not apply to new or obsolete EQUIPMENT/UTENSILS in its original packaging prior to opening and use within the operation or after removal for purpose of long term storage. 

Public Health Significance:
Clarifies that this section should not apply to new items of equipment and utensils, which are protected and will be washed and sanitized before first use.

If wares are cleaned, sanitized, dried and wrapped or otherwise protected and stored protected, then cleaned and sanitized before use, it does not pose a public health risk or significance.  Under these circumstances coving, lighting, shelving construction and floor coverings are not as relevant as all wares are washed prior to use, as are wares in boxes and cases.

Supporting Information
Due to limited storage availability and the amount of wares used occasionally there is often a need for the storage of wares outside the normal storage spaces in the galleys or pantries. These wares include those that become obsolete when menus, dishes, serving or preparation procedures change. These consequently become surplus and are washed, dried and stored outside the galley for future use. If and when used again they are required to be thoroughly cleaned and sanitized prior to service.
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