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Chapter HFS 190
INSTITUTION SANITATION
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hNOtteh_'gganggf H 56 aStit (?;fsi;te%on Decimfgéglé&%f Wl-?ésrelpgeoamd and anew2) Fire escapes, fire exitéire extinguishers, fire alarm sys
Chapte was create Ive January 1, . apter was renu T H H : : H
beredto Chapter HFS 190 under s. 13.93 (2m) (b) 1, Stats., and corrections ni%@s’ex't Ilght.s and directions for escape shall be provnded which
unders. 13.93 (2m) (b) 6. and 7., Stats., Regigtegust, 1998, No. 512. meetthe requirements of chs. Comm 14 and 61 to 65.

(3) Flammablematerialand supplies, to include but not im
HFS 190.01 Purpose and applicability. This chapter ited to paint, varnish and oil-soaked rags, shall be stored in metal
establishestandards of hygiene and safety for the protection gpntainersor metal cabinets. All new and replacement metal con
the health of residents of private institutions covered by s. 58.tainersand metal cabinets shall be listed for thigpose by a
(1), Stats., county and other municipality—operated institutiofitionally recognized testing laboratory
anddetention homes for children covered by s. 250.04 (10), Stats.(4) A fire extinguisher suitable for grease fires shall be pro
andall institutions operated by the department. videdin the kitchen.
History: Cr. RegisterDecemberlQS_S, No. 360, &f1-1-86 correction made (5) Electrical equipment, inc|uding CordS, shall be examined
unders. 13.93 (2m) (b) 7., Stats., Registengust, 1995, No. 476. periodicallyand repaired if necessafyo more than one exten
N . sioncord may run from a single outlet.
HFS 190.02 Definitions. In this chapter: History: Cr. RZgisterDecemberl%gS, No. 360, &f1-1-86;correctionsin (1)
(1) “Department’means the \¥consindepartment of health and (2) madeunder s. 13.93 (2m) (b) 7., Stats.

andfaTlly ser\(lces. . ) . . HFS 190.07 Plan for emergencies. Eachinstitution
(2) “Detentionhome for children” has the meanipgescribed - gha|lhave on file at the institution a written plan which specifies

for “secure detention facility” in s. 48.02 (10r), Stats. action and procedures for meeting egesicysituationsjnclud-
(3) “Dwelling unit” means any buildingpartment, cottage or ing fire, serious iliness and severe weatReocedures foorderly
dormitory used as a residence. evacuatiorof residents in case of ergency shall be included

(4) “Institution” means the site, buildings and facilities estai$he plan and shall be made known to all taf
lished for housing persons in places included under s. HFgGistory: Cr. RegisterDecember1985, No. 360, &f1-1-86.

190‘01“' ) ) ) . ) HFS 190.08 Physical environment. (1) LAUNDRY
(5) “Sanitary fixture” means a toilet, washbasin, tub ORgrea Where laundry service is provided by the institution:

shower. . . (@) The laundry room shall be well-lighted and mechanically
(6) “Utensil” means any kitchenware, tableware, glasswargentilated;

cutlery or container with which food or drinkomes in contact (b) The floor in the laundryoom shall be of concrete, tile or

dUHr_lgg Stocragel_Efegaratzjonlgogr;grv'agg-éfl |- 86corredtionin (2 similar material impervious to water and easily cleaned, and be
istory: Cr. RegisterDecember: , No. , &f1-1-86;correction in : [
made under s. 13.93 (2m) (b) 7., Stats. pItChedtO a floor drain; and

(c) The walls and ceiling of the laundry room shall be smooth,
HFS 190.03 Location of institution. Everyinstitution Non—absorbentight-colored and have a washable surface.

shallbe located on well-drained site, and the premises shall be (2) VENTILATION. (&) No room may be used as a sleeping room
properly graded to prevent the accumulation of storm or oth#tatdoes not have an openable window leading to the outside or
waters.No institution ordwelling unit which is a part of the insti directoutside ventilation by means of windows, louvers, or air
tution may be located in any area that is situated so that draingg8ditioningor other mechanical ventilation. If ventilation from
from any source of filth can be deposited in its location. outsideis only by means of mechanical ventilation, an gi@ecy
History: Cr. RegisterDecember1985, No. 360, &f1-1-86. sourceof power shall be available.
(b) Kitchens, bathrooms, utility rooms and soiled linen rooms

HFS 190.04 Construction. To efectively protect against shallbe ventilated to prevent objectionable odors from permeat
hazardgo health, the institution building or buildings and appuing through the building.
tenanceshall be constructed, operated and maintained in accord (3) HousekeepPING. (@) Floors, walls, windows and ceilings
ancewith chs. Comm 61 to 65 and any other applicable state rulglsall be kept clean.

T B D e eaonecion made.  (b) Al rugs, carpets, blinds, drapes, curtains and upholstered
under s. 13.93 (2m) (b) 7., Stats. furniture and other furnishings and equipment, includgagitary
fixtures, shall be kept clean, free from odor and in good repair
HFS 190.05 Water supply. (1) If a public water supply () Toilet articles for common use, to include but not limited
is available, it shall be used. to towels, hair brushes and combs, are not permitted.

(2) Thelocation, construction and operationinfiependent ~ (d) No common drinking cups or glasses may be used.
water systems shall be subject to approval of the department of(4) PROTECTION FROM BACK-SIPHONAGE. In plumbing sys

naturalresources. tems,all cross—connections and arrangements permitting back-
History: Cr. Register December1985, No. 360, &f1-1-86. siphonageor backflow are prohibited, pursuant to s. Comm 82.41
or, in the case of health care facilities, s. Comm 82.50.
HFS 190.06 Fire safety. (1) The furnace, boilerfuel (5) PesTconTROL. (a) Screens.All windows and doors used

tanks and breaching shall be properly enclosed and separatedventilation purposes shall ipeovided with wire screening of
from the rest of the building bifre—resistive construction which notless than number 16 mesh ordtpuivalent and shall be prop
meetsthe requirements of chs. Comm 61 to 65. erly maintained to prevent entry of insects. Screens for windows
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shall coverat least one-third of the window area. Screen doomnsentsadopted by the state department of agriculture, taade
shallbe self-closing. consumeiprotection; and
(b) Eradication. All means necessary for the elimination of 4. Cream shall be kept in the original container in which deliv
rodents,flies, roaches, bedbugs, fleas, lice and other househeleéd and under refrigeration until served. It should be served,
pestsshall be used. Extreme care shall be taken in the pgesoih  wheneverpractical, from the original container
to prevent accidental poisoning of domestic animals and people ) Spoiled foods.The use and storage of tainted or spoiled
(c) Labelingand storage of poisonous compoun@antainers foodsis prohibited.

of all poisonous compounds used in the extermination of rodents(c) \egetables and fruitsVegetables and fruits served raw
or insects shall be prominently and distinctly labeled for eagyg|ipe adequately cleaned in clean, safe water

identification of contents. Poisonous compounds shalstoeed (d) Preserved foodsAll foods, if canned, frozen, or otherwise
independentlhyand separately from food and kitchenware. reservedat the institution shall be processed under controlled

(6) SoLID WASTEDISPOSAL. () Institutions that house personsl<[:)onditions,usingrecommended processing and sanitary methods.
requiring nursing or medical care shall have facilities for tha on-acid vegetablespeat and poultry shall be canned by

incinerationof soiled dressings or a written agreement with Bressurecooker methods. Donations of home—canned febe#
nearbyhospital to dispose of the dressings by incineration.  5tpe accepted. ’

(b) -'(;Pe copltents of dgar]l?ahge.anq rgfusg c;:.ontaingrsfshall b&e) Meat. All purchased meats and poultry shall be from
removedfrom the grounds of the institutiamd disposed of in & g, rcesinspected by the federal government or by stete

sanitarymanner at least once a week and nuiien if necessary  yenartmenbf agriculture, trade and consunpeotection. All ani

History: Cr. RegisterDecember1985, No. 360, &1-1-86. malsused for meat shall be slaughtered in a licensed slaughter
HFS 190.09 Food service. (1) PERSONNEL. (a) Disease house or under the antemortem and postmortem inspection of a

carrier. No person with a health history of typhoid, paratyphoiélycensedveterfnanan. . . .
dysenteryor other diarrheal disease may be employed for work in () Ice. Allice used for cooling drinks or food by direct contact
food service areas unless it has been definitely determined $i2llbe made from a publivater supply or from a private water
appropriatetests that the person is not a carrier of the diseaseSupplyfound by the department tmnform to good public health
(b) Other health conditionsAll persons working in food ser practicesand the ice shalie stored and handled in a way that pro

vice areas who show symptoms of illness or have an Eséon tectsit from contgmlnatlon. ) ] )
shallbetemporarily relieved of their duties until the condition is (9) Heating with steamThe direct heating of foods with steam

no longer present. is prohibited if, in producing the steam, compounds hazardous to
(c) Tobacco use All personsshall refrain from using tobacco "€alth.as determined by the U.S. public health serviceysee.
in food preparation and food service areas. (3) ServING OF Foop. Where applicable, institutions shall

(d) Individual cleanlinessAll persons who work in food ser adhereto the following procedures:
vice areas shall wear clean garments and clean caps or hairnet§a) All unwrapped or unenclosed food and drink on display
andshall keep their hands clean at all times when engaged in $hall be protected by glass or other appronehner from public
handlingof food, drink, utensils or equipment. Particular attentiohandlingor other contamination. Self-service shall be permitted
shallbe given to the cleaning of fingernails. on counteffronts provided that all displayed foods are protected
(e) Handwashing. Adequate and convenient handwashingY food shields which are atwight that is appropriate for the per
facilities shall be provided in food preparation arémsuse by SOnswho are serving themselves.
personswho prepare or serve foods. The handwasfanijties (b) Spoons, spatulas, dippers, scoops, and other utessis
shallinclude hot and cold running watepap and approved sani to dispenserozen foods may not be placed on the countertop
tary towels. Use of a common towel is prohibited. All food servicghennot in active use, but rather shall be kept in watgintained
employeesand all residents helping in food service areas shall170° F(76° C.) or in running water
W&Shth@il’ hand_s before beginning work and after each ustoif a (c) Tongs, spoons, forks, or spatulas shall be used for serving
let during working hours. foods.When a food is déred for self-service, tongs or a fork or
(f) Personal belongingsSeparate facilities in which to storeotherequipment shall be provided so that a persag serve him
outdoorclothing, purses and other personal belongings shall &elf or herself in a sanitary manner

provided for persons preparimg serving food to eliminate the  (d) When meals are served family-style, the tableware shall be
necessityof keeping these items in the work area. Dressing roogptin storage places provided for the tableware until it is time to
and lockers shall be provided except when food preparationdgt the tabléor the meal. Leftover foods from meals served fami
doneby residents. ly-style shall be discarded.

(2) FooD SUPPLYAND PREPARATION. (@) Milk and milk pod- (e) Except during necessary periodspoéparation and ser

ucts. Milk served as a beverage shall be fluid milk thaigistetr  vice hot foods shall be kept at or above 150%E° C.) and cold
izedand grade A in qualityReconstitutediry milk and dry milk  foodsat or below 40° H4° C.).

productsmay only be used in instant desserts and whipped prod

uctsand in cooking and baking. Milk and cream shall be handled (f) No custards over 24—hours old may be served. i
asfollows: (9) All foods on trays or in bulk for a ward or room service shall

1. Al milk shall be kept in the original containers in whicI*Pe either transported in covered carts or be protécteahsit with
deliveredand under refrigeration until served or used: coversdesignated for that purposeucks used to transport food
L . . . . containers between buildings out-of-doorshall be clean,

2. Dipping of milk or milk products is not permitted; enclosedand used only for that purpose. Usgafbage or laundry

3. Bulk milk dispensers which have been approved by th&icksto transport food containers is prohibited.
departments to design and construction may be used provided (4) STORAGEOF FOODAND UTENSILS. (a) General. Food and
that: . . . . drink shall be stored in a clean, well-ventilated place protected

a. Nosurfaces with which milk comes in contact, other thafiom flies, dust, vermin, overhead leakage, sewage backflow and
the delivery orifice, are accessible to manual contact, dropletgher contamination. Areas below sewer lines may notised
dustor flies; and unlessa noncorrosive metal or plastic trotghproperly installed

b. The milk—dispensing device is cleaned, sanitized, fillellelowthe sewer piping. @fer lines in these areas shall be insu
andsealed at a milk plant which meets the grade A milk requirkatedto prevent condensation.
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(b) Staple foods Staple foods anblulk supplies of floyrsugar partof a continuous cooking process or whiea entire, uninter
and similar ingredients shall be storefitbé floor in durableeas ruptedcooking process takes place in the microwave oven.
ily cleanable food—grade metal or plastintainers with tight—fit (8) KiTcHENs. (a) Location. The kitchen shalbe located on
ting covers once the original container or package is opened. the premises or a satisfactory sanitary method of transportation
(c) Elevated above floorFood shall be stored at least 6 incheshall be provided so that the food is maintairs¢c hot or cold
abovethe floor on shelving, pallets, racks, dollies or other cledamperatureas appropriate. A kitchen or other food preparation
surfaces at an elevation fidient to permit cleaning underneathareamay not open into a sleeping room, toilet room or laundry
andto protect the food from splash and other contamination. Pal (b) Animal harborage.Cats, dogs, birds in cages as well as
lets, racks and dollies shall be easily movable. perchingbirds, and all other animals shall be kept out of the
(d) Utensils. Utensils shall be stored in an area protected frokitchen, pantry or places where food is handled or prepared.
contaminationCups and glassware shalldiered inverted. Pyya  (9) Garace anp RerUSE. All garbage and kitchen refuse not
miding of cups and glasses is permitted. Storage of cutlery in holflsposedbf through a garbage disposal unit connected to the sew
ersthat do not allow easy removal of the knife contact surfacesdiggesystemshall be kept in separate, watertight metal or plastic
not acceptable. Cutlery holders shall be madeasf-absorbent cansprovided with close—fitting metal gulastic covers unless
materialand so constructed that they cardisassembled for easy otherwiseprotected from flies and insects, and the contents shall
cleaning. beremoved as often as necessary to prevent decomposition and
(5) EQuUIPMENT CONSTRUCTION. (a) Food contact surfaces. overflow. Garbage cans shall be reasonably cleaeh show no
Food contact surfaces of equipment and multi-use utensiByidenceof accumulated grease of long standing. Separate fly—
including dishes and glassware, shall be smooth, frdmeziks, tight containers with covers shall be provided for recyclable cans,
openseams, cracks, chips, pits and simiitaperfections, shall be bottlesand similar rubbish.
easyto clean and shall be in good repair History: Cr. RegisterDecember1985, No. 360, éf1-1-86.

(b) Cutting boads. Working surfaces required by bakers or ) ) )
butchersmaybe of smooth hardwood material if maintained in a HFS 190.10 Dishwashing. (1) PRe-wasH. Flushingor

cleancondition, in good repaiand free of open seams, cracks angcrapingand, when necessargoaking multi-use eating and
chippedplaces. drinking utensils shall be made an integral part of both manual and

(c) Steam tablesWork boardsrails, or other surfaces attacheo[nechamcahvashlng operations. . )
to steam tables shall be easily removable for cleaning. (2) MANUAL wasHING. Manual washing of utensils shall com

(d) Replacement equipmenitlew and replacement equipmenpIy W'th_the following standards.and procedureg.
shallmeet criteria usetbr the National Sanitation Foundatien’ _(&) Sinks. A 3—compartment sink shall be provided except that
“Listing of Food Service Equipment,” and shall be installed i 2-compartment sink is permitted if it watstalled before May
sucha way as to be easily cleaned and maintained. ' 4.
c Note: Fct)ragtopmo:he Nlaéionil tS_ani}:ationdF(t)_undz’alltise,‘glli'gstiqg_of Fgé)d SleAr'\gge (b) Hand dishwashing.The utensils shall be washed in hot
uipment,”write National Sanitation Foundation, uildin 0X s i (o} 0 0
Agn Rrbor, Michigan 48106. Copies of this publication are kept O%Dfile iDigart \tl;l]ztte(:l’otz?él Inssa;na ;?jr:gf ;?éuéfngﬁttgf Jf;()ﬂ\lj(;g ettg(\l;el?]t.c\:/%tz?d

ment'sBureau of Public Health, the fitfe of Secretary of State and the Legislative h . .
ReferenceéBureau, and may be consulted at any of those locations. shallbe kept clean bghanging it frequentlyThe utensils shall be

(6) CLEANLINESSOFEQUIPMENT,UTENSILSAND AREA. (a) Food ~ finsedin clean water following dishwashing to help remdeter
equipment. Tables cooking and working surfaces and food -condentand to facilitate adequate sanitization.
tactsurfaces oequipment shall be thoroughly cleaned after each (c) Sanitizing. Following dishwashing and rinsing, all utensils

use. shallbe sanitized by one of the following methods:
(b) Multi-use utensils.Multi-use utensils shall be thoroughly 1. Submege all utensils for 30 secondsdlean water main
cleanedafter each use. tainedat a temperature of 170°(F6° C.) or more; or

(c) Areas. The walls, floors and ceilings of all rooms in which 2. Submege all utensils in hot water at a minimum tempera
food or drink is stored, preparexdl served, or in which utensils areture of 110° F (43° C.) to removeetegent, then submge for at
washedshallbe kept clean and in good rep&ustless methods least2 minutes in a hypochlorite solution. This solution shall be
of cleaning shall be used. All cleaning except g/@ecy cleaning madeup with a chlorine solution concentration of at least 100
shall be done during periods when food and drink are legsartsper million and shall be discarded when the chlorine con

exposed. centrationgoes below 50 parts per million. All hypochlorite solu
(d) Fans, hoods and ductd/entilation fans, oven hoods andtionsshall be prepared at least 3 times each day prior to use-in sani
ducts shall be kept clean and free of grease. tizing the dishes used at each main meakeWsofteners, washing

compounds and detgnts may not be addéalhypochlorite soku
tions. Utensils shall be racked in baskets so that all surfaces will
be reached by the chemical solution while they are subpeder
Otherchemical-sanitizing solutions may bsed only if they are
approvedy the department and are used in concentrations speci

(7) REFRIGERATION. (a) Temperatue of foods equiring
refrigeration. All potentially hazardous foods that require refrig
erationto prevent spoilage shall, except when being prepared
served be maintained at a temperature at or below 4Q%FC.).
This shall include all custard-filled and cream-filled pastrie:fied by the department
.mllk and milk prod_ucts, meat, fish, She”fl.Sh’ gr!wgu'try St.Uf.' Note:ylnstitutiong may obtain copies of the departngeligt of approved sanitizers
Ing, sauces, dressmgs aﬂd Saladsm“ﬂ‘/\_”ch fl"'_ngs containing  py writing: Bureau of Public Health,®. Box 309, Madison, W&consin 53701.
meat fish, eggs, milk or milk productén indicating thermome  (4) Thermometer.A suitable thermometer shall be provided
ter shall be located in each cold storage facility for frequent determination of the temperature of the water used for

(b) Thawing of fozen food.Thawing of frozen meat, fish or sanitizing,washing and rinsing the utensils.
poultry atroomtemperature is prohibited. Unless quick-thawed (g) Handaids. Brushes, dishmops, dishcloths and other hand
aspart of the cooking process, frozen food shall be thawed: 3jdsused indishwashing operations shall be sanitized after each

1. In arefrigerator at 40° E4° C.) or below; period of use.
2. Undercold running water at a temperature of 7qQ2E° C.) (3) MECHANICAL WASHING. Mechanicalwashing of utensils
or below; or shallcomply with the following standards and procedures:

3. In a microwave oven whehe food will be immediately  (a) Racking. Utensils shall be placed racks, trays or baskets,
transferredafter thawing to conventional cooking equipment asr on conveyors, in a way that exposes food—-contact surfaces to
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the unobstructed application of degent, wash water and clean (e) ThermometersThermometers shall be located in both the
rinsewater and that permits free—draining. washand rinse water lines, and in readily visible locations. Ther

(b) Wash water The wash water temperature of utensil wastnostaticcontrol of the temperature of thiese water shall be pro
ing machines shall be held at from 130° to 15@55° to 66° C.). Videdin new equipment. _
Utensilsshall be in the washing section for at least 20 seconds. (f) Water pessure. The pressure of the water used in spray

(c) Detergent. A detegent shall be used in all utensil washinq\"f’l‘c‘hmg"jlnd rinsing should be 15 to 25 pounds per square inch at

machinesunless manual washing with a dgemt precedes the he machine nozzles.

: . : : . Home-typalishwasher Where the home-type washer is
machineoperation.Mechanical dishwashers shall be equipped @ . oo .
with automatic detegent dispensers. used, the unit shall be limited in use to eithé@° F (60° C.) for

. T . . dishwashingpr 180° F(82° C.) for rinsing and sanitizing dishes,
(d) Sanitizing. For sanitizing in a spray—type machine, dishegyt not for both unless the dishwasher is equipped to provide both

shallbe subjected to a rinse period of 10 seconds or motter@ a washwater at 140°.K60° C.) and rinse water at 180982° C.).

peraturein the supply line at the machine of at least 18q8%2° (4) DRYING OFUTENSILS. Utensils shall be allowed to drain and

C.). For sanitizing in an immersion-type machine, dishes shall BFP—dryin racks or baskefsllowing both manual and mechanical

submergedor 30 seconds or more with the wadér temperature dishwashingpperations. dwel drying ofutensils after dishwash

of 170° F(76° C.) or more. There shall be a constant changejfy is prohibited.

waterthrough the inlet and overflow History: Cr. RegisterDecember1985, No. 360, &f1-1-86.
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