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Group would like to place cleaned, previously-used equipment wrapped in plastic, stored in a lexan bin with cover, etc. in unfinished rooms. 
VSP to review language about “original, sealed package.”
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All information above the line is for VSP use only.


Change Subject:  Food Utensil and Equipment Storage Areas


Section Number: 
   	
Check one: Construction __ Operations ___ Both _X__ (specify both numbers)
	
Number (s):  5.2 Definitions


Change you would like VSP to Consider and Recommended Solution: 

Dry storage area: A room or area designated for the storage of packaged or containerized bulk food that is not potentially hazardous and dry goods such as single-service items and food utensils and equipment, which is not in the original, sealed package.



Public Health Significance:

Provides equal protection from contamination and environments for food utensils and equipment as the food being held in dry storage areas of the food operations.


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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