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REVISED

7/14/16: Accept, as amended
Added red text in below (when time control starts & specify PHF for 4-hour discard label req.)

CLIA would like multiple samples, and does not agree with added text in 4th bullet point (highlighted below)

Multiple samples will be added to annex


Change Subject:  Time as a Public Health Control and Time Control Plan

Section Number: 
   	
Check one: Construction ___ Operations _X_ Both ___ (specify both numbers)
	
Number (s): 7.3.5.3.5, 7.3.5.3.6, and Annex 13.11 


Change you would like VSP to Consider and Recommended Solution: 

Adjust the requirements according to VSP current thinking on the subject and the addition of items previously contained in the document Clarifications to the 2011 VSP Operations Manual. Replace the current examples with a simplified example of a time control plan.

Public Health Significance:

See above.

Supporting information: 

Clarifications to the 2011 VSP Operations Manual and VSP experience.

Submitter Information:

	Name:   VSP Staff

	Organization:  Vessel Sanitation Program

	E-mail:  vsp@cdc.gov









Sample Time Control Plan for Potentially Hazardous Foods (PHFs)
Location: _________

PHFs in storage at 5°C (41°F) or less, fully cooked, or in hot holding at 
57°C (135°F) or greater.
Time Control begins when cold foods are removed from refrigeration and placed in time control units.
Time Control begins when hot foods are removed from hot holding units or cooking and placed in time control units.
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Foods placed out for service

Loose containers of PHFs under time control for immediate service and placed on counters, non-operating equipment, or open trolleys, including mis-en-place must be labeled with the discard time, even if the outlet is open less than 4 hours.  
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4 hours max












PHFs discarded within 4 hours







Set-up and Discard Times
Embarkation day, Port day, Sea day

Breakfast
Lunch
Afternoon Tea
Dinner (include 1st & 2nd seating)
Captain’s Cocktail Event
Crew Midnight Snack


 
 


7.3.5.3.5 Time as a Public Health Control If the time from set-up to discard exceeds 4 hours, each food PHF container must be labeled with its 4-hour discard time. 
Units on Time Control
· 
· 
· 





If time only—rather than time in conjunction with temperature—is used as the public health control for a working supply of POTENTIALLY HAZARDOUS FOOD before cooking, or for READY-TO-EAT POTENTIALLY HAZARDOUS FOOD that is displayed or held for service for immediate consumption, the food:
· Must have an initial temperature of 5°C (41°F) or less or 57°C (135°F) or greater before placement on time control.
· Must not be placed on temperature control again.
· Must be marked or otherwise identified to indicate 4 hours past the point in time when the food is removed from temperature control (if the time between service set-up and closing is greater than 4 hours). Containers of potentially hazardous foods on time control and placed on preparation counters must be labeled with the discard time, even if the outlet is open less than 4 hours.
· Must be discarded within 4 hours of placement on time control.
· If food on/in a time control unit (bain marie, cold basin), and service is under 4 hours, a 4-hour discard label is not needed. If time control unit meant to be cold holding or hot holding is not operational or used as intended, the unit is now considered a counter, and the food stored within it must be labeled with its 4-hour discard time.


7.3.5.3.6 Time Control Plan 
A written time control plan(s) that ensures compliance with these guidelines must be maintained on the vessel and made available for review during inspections (Annex 13.11). A time control plan must be posted and accessible to all crew working at each outlet where time control is used. The plan(s) must 
· Include set-up and discard times for each outlet. Include all services and events where potentially hazardous foods are kept on time control. If used, colored labels must correspond to the discard times stated in the plan.
· List all units (to include preparation counters, cabinets, compartments, and equipment) on time control, but only cabinets and compartments on time control must be physically labeled.
· Describe or show the flow of POTENTIALLY HAZARDOUS FOOD from when last in temperature control to placement in time control and discard.
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