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FOOD HYGIENE PROGRAM
Presented By:

Ric Mathis, EHPC

Regulatory Authority
381.0072, F.S.

Chapter 64E-11, FAC
Schools

Institutions 
(hospitals, nursing homes, etc.)

Childcare facilities

Civic/Fraternal Organization

Detention Facilities

Churches
(serving or adverting to the public)

Theaters (restricted to theater food)

Bars and Lounges
(with no preparation of PHFs)

2007 Reported 
Food and Waterborne Outbreak and Outbreak-related Cases

# Outbreaks # Cases

Confirmed 48 515

Suspected 84 448

Total 132 963
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2007 Reported Outbreaks of 
Food and Waterborne Illnesses

Etiologic Agent
(most prevalent)

% of Outbreaks

Norovirus 12.9%

Ciguatera 6.8%
B. cereus

Salmonella

Staphylococcus

Vibrio vulnificus

6.1%

6.1%

6.1%

6.1%

2007 Outbreak-related Cases of 
Food and Waterborne Illness

Etiologic Agent

(most prevalent)

% of Outbreak-
related Cases

Norovirus 25.4%

Salmonella 16.7%

B. cereus 6.1%

Most Prevalent Contributing Factors, 2007

Contributing Factor #Outbreaks # Cases

Inadequate cleaning 22 170

Cross contamination 17 100

Inadequate cold holding 29 121

Insufficient time/T hot holding 11 120

Improper sanitization 5 30

Insufficient time/T during cooking/processing 3 125
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Food Program Demographics

Â# of Facilitiesð18,185

Â# of employees performing inspectionsð280

Â# of FTEs (positions)ð107

ÂAverage inspection time ~ 49 minutes

ÂRe-inspection rate = 6%

Total # of Establishments by Type 
Regulated by FDOH

ÂSchools 4,154

ÂDetentions 310

ÂBars/Lounges 2,113

ÂFraternal/Civic 1,195

ÂMovie Theaters 178

ÂCounty Ordnce.  916

ÂHospitals/Nursing 
Homes 1026

ÂResidentials 1,489

ÂChild care 4,352

ÂLimited 1,608

ÂOther 844

Current Inspection Frequency
Risks involved Minimum Inspection 

Frequency

Pre-packaged non-potentially 

hazardous foods only; or preparation 

of limited amounts of non-potentially 

hazardous foods only; or ñlimited food 

service establishments.ò

Twice per year

Potentially hazardous foods are 

prepared and/or served.

Once per quarter

Facilities utilizing a full HACCP plan 

for food preparation.

See DOH Pamphlet

ñHACCP Guidelinesò

Adult Day Cares and other facilities 

that do not receive group care 

inspections, that are limited food 

service operations and exempt from 

fees (as per section 64E-11.013(4)(b), 

F.A.C.)

Once per Year
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FDA-RISK CATEGORY 1
FREQUENCY 1/YEAR

Â Examples include most convenience store operations, hot dog carts, 
and coffee shops.  Establishments that serve or sell only 
prepackage, nonpotentially hazardous foods (non time/temperature 
control for safety (TCS) foods).  Establishments that prepare only 
non potentially hazardous foods (nonTCS foods).  Establishments 
that heat only commercially processed potentially hazardous foods 
(TCS foods) for hot holding.  No cooling of potentially hazardous 
foods (TCS foods).  

Â Examples would include:
Â Movie Theaters 
Â Bars and Lounges that donôt have hot and cold hold PHFs (e.g. no 

catered foods)
Â Catered operations with no retention of leftovers and therefore no 
reheating occurs and the operation doesnôt serve a highly 
susceptible population (HSP).

FDA-RISK CATEGORY 2
FREQUENCY 2/YEAR

Â Examples may include retail food store operations, schools not 
serving a highly susceptible population, and quick service 
operations.  Limited menu.  Most products are prepared/cooked and 
served immediately.  May involve hot and cold holding of potentially 
hazardous foods (TCS foods) after preparation or cooking.  Complex 
preparation of potentially hazardous foods (TCS foods) requiring 
cooking, cooling, and reheating for hot holding is limited to only a 
few potentially hazardous foods (TCS foods).  

Â Middle and High Schools that donôt retain PHF leftovers and 
therefore no cooling or reheating occurs.

Â Catered operations with PHFs but no retention of leftovers in HSP
Â Bars and Lounges with hot and cold holding of PHFs
Â Limited childcare facilities

FDA-RISK CATEGORY 3 
FREQUENCY 3/YEAR

Â An example is a full service restaurant.  Extensive menu 
and handling of raw ingredients.  Complex preparation 
including cooking, cooling, and reheating for hot holding 
involves many potentially hazardous foods (TCS foods).  
Variety of processes require hot and cold holding of 
potentially hazardous food (TCS food).  

Â All food service operations that hot and cold hold, cool 
and reheat (such as Middle and High Schools, Civic and 
Fraternal Operations, Detention Facilities, ñOtherò food 
service that donôt serve HSP.)


