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  (3) Substances necessary for the operation and maintenance of the 
establishment such as nonfood grade lubricants and PERSONAL CARE ITEMS that 
may be deleterious to health; and

   
  (4) Substances that are not necessary for the operation and maintenance of the 

establishment and are on the PREMISES for retail sale, such as petroleum 
products and paints.

Potentially Hazardous Food (Time/Temperature Control for Safety Food).

  (1) "Potentially hazardous food (time/temperature control for safety food)"
means a FOOD that requires time/temperature control for safety (TCS) to limit 
pathogenic microorganism growth or toxin formation.

  (2) "Potentially hazardous food (time/temperature control for safety food)"
includes:

(a) An animal FOOD that is raw or heat-treated; a plant FOOD that is heat- 
treated or consists of raw seed sprouts, cut melons, or garlic-in-oil mixtures 
that are not modified in a way that results in mixtures that do not support 
pathogenic microorganism growth or toxin formation; and 

 (b) Except as specified in Subparagraph (3)(d) of this definition, a FOOD

that because of the interaction of its AW and PH values is designated as 
Product Assessment Required (PA) in Table A or B of this definition: 

Table A.  Interaction of PH and AW for control of spores in FOOD heat-

treated to destroy vegetative cells and subsequently PACKAGED

PH valuesAW  values 

 4.6 or less > 4.6 - 5.6 > 5.6 

<0.92  non-PHF*/non-
TCS FOOD**

non-PHF/non-
TCS FOOD

non-PHF/non-
TCS FOOD

> 0.92 - .95 non-PHF/non-
TCS FOOD

non-PHF/non-
TCS FOOD

PA***

> 0.95 non-PHF/non-
TCS FOOD

PA PA 

*    PHF means POTENTIALLY HAZARDOUS FOOD

** TCS FOOD means TIME/TEMPERATURE CONTROL FOR SAFETY FOOD

*** PA means Product Assessment required
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Table B.  Interaction of PH and AWW for control of vegetative cells and 

spores in FOOD not heat-treated or heat-treated but not PACKAGED

PH values AW values

< 4.2  4.2 - 4.6 > 4.6 - 5.0 > 5.0 

< 0.88 

non-PHF*/
   non-TCS 

food**

non-PHF/
  non-TCS 

food

non-PHF/
non-TCS food 

non-PHF/
non-TCS food 

0.88 – 0.90 

non-PHF/
  non-TCS 

food

non-PHF/
  non-TCS 

food

non-PHF/
non-TCS food 

PA***

> 0.90 – 0.92 

non-PHF/
  non-TCS 

food

non-PHF/
  non-TCS 

food PA PA

> 0.92 

non-PHF/
  non-TCS 

food PA PA PA

*    PHF means POTENTIALLY HAZARDOUS FOOD

** TCS FOOD means TIME/TEMPERATURE CONTROL FOR SAFETY FOOD

*** PA means Product Assessment required 

(3) "Potentially hazardous food (time/temperature control for safety food
does not include: 

(a) An air-cooled hard-boiled EGG with shell intact, or an EGG with shell int
that is not hard-boiled, but has been pasteurized to destroy all viable 

salmonellae;

(b) A FOOD in an unopened HERMETICALLY SEALED CONTAINER that is 
commercially processed to achieve and maintain commercial sterility unde
conditions of non-refrigerated storage and distribution; 

(c) A FOOD that because of its PH or AW value, or interaction of AW and PH
values, is designated as a non-PHF/non-TCS FOOD in Table A or B of this 
definition;

(d) A FOOD that is designated as Product Assessment Required (PA) in 
Table A or B of this definition and has undergone a Product Assessment 
showing that the growth or toxin formation of pathogenic microorganisms t
are reasonably likely to occur in that FOOD Is precluded due to: 
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(i) Intrinsic factors including added or natural characteristics of the FOOD

such as preservatives, antimicrobials, humectants, acidulants,  
 or nutrients, 

(ii) Extrinsic factors including environmental or operational factors that 
affect the FOOD such as packaging, modified atmosphere such as 
REDUCED OXYGEN PACKAGING, shelf life and use, or temperature range of 
storage and use, or 

(iii) A combination of intrinsic and extrinsic factors; or 

(e) A FOOD that does not support the growth or toxin formation of pathogenic 
microorganisms in accordance with one of the Subparagraphs (3)(a) - (3)(d) 
of this definition even though the FOOD may contain a pathogenic 
microorganism or chemical or physical contaminant at a level sufficient to 
cause illness or injury. 

 "Poultry" means:

  (1) Any domesticated bird (chickens, turkeys, ducks, geese, guineas, RATITES, or 
squabs),  whether live or dead, as defined in 9 CFR 381.1 Poultry Products 
Inspection Regulations Definitions, Poultry; and

  (2) Any migratory waterfowl or game bird, pheasant, partridge, quail, grouse, or 
pigeon, whether live or dead, as defined in 9 CFR 362.1 Voluntary Poultry 
Inspection Regulations, Definitions.

"Premises" means:

  (1) The PHYSICAL FACILITY, its contents, and the contiguous land or property 
under the control of the PERMIT HOLDER; or 

  (2) The PHYSICAL FACILITY, its contents, and the land or property not described in 
Subparagraph (1) of this definition if its facilities and contents are under the 
control of the PERMIT HOLDER and may impact FOOD ESTABLISHMENT personnel, 
facilities, or operations, and a FOOD ESTABLISHMENT is only one component of a 
larger operation such as a health care facility, hotel, motel, school, recreational 
camp, or prison.

"Primal cut" means a basic major cut into which carcasses and sides of MEAT are 
separated, such as a beef round, pork loin, lamb flank, or veal breast.

"Public water system" has the meaning stated in 40 CFR 141 National Primary 
Drinking Water Regulations.

"Ratite" means a flightless bird such as an emu, ostrich, or rhea.


