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Change Subject:  Bulkheads / Deckheads In Buffet Service Areas Where FOOD PREPARATION Occurs


Section Number: 
   	
Check one: Construction _X_ Operations ___ Both ___ (specify both numbers)
	
Number (s):  17.1.3


Change you would like VSP to Consider and Recommended Solution: 

For buffet service areas where FOOD PREPARATION occurs, galley standards for construction must be followed (see section 16.0), including bulkheads and deckheads. Proposed decorative materials will be evaluated during the plan review.  FOOD PREPARATION AREAS include areas where utensils are used to mix and prepare foods…

Public Health Significance:

Display preparation has become a significant trend in the food operations of these buffets.  The same construction standards for food preparation in the galleys need to extend to these areas to maintain the high hygiene construction standards that have facilitated cleaning and maintenance.

Supporting information: 

Vessel Sanitation Program 2011 Construction Guidelines, USPHS/CDC, 2011; Sanitary Design and Construction of Food Processing and Handling Facilities, Institute of Food and Agricultural Sciences, 2015.
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