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STATE OF WISCONSIN

DEPARTMENT OF AGRICULTURE,

)

) Ss.

)
TRADE & CONSUMER PROTECTION )

TO ALL TO WHOM THESE PRESENTS SHALL COME, GREETINGS:

I, Norman E. Kirschbaum, Administrator, Food Division, State of
Wisconsin Department of Agriculture, Trade and Consumer Protection, and
custodian of the official records of said Division, do hereby certify that
the annexed order repealing and recreating rules relating to sanitation
requirements for bakeries and confectionaries, Chapter Ag 39, Wis. Adm.
Code, was duly approved and adopted by the Department on September 11, 1984,

I further certify that said copy has been compared by me with the
original on file in the Department and that the same is a true copy thereof,
and of the whole of such original.

IN TESTIMONY WHEREOF, I have hereunto
set my hand and affixed the official
seal of the Department at the Department

offices in the city of Madison, this
11th day of September, 1984,

Cvm% £ &w&%@

Norman E. Klrschbaum, Administrator
Food Division
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PROPOSED ORDER OF THE Revisor of Statutes

Bureau
STATE OF WISCONSIN
DEPARTMENT OF AGRICULTURE, TRADE AND CONSUMER PROTECTION

ADOPTING, AMENDING OR REPEALING RULES

To repeal and recreate ch. Ag %39, relating to sanitation

requirements for bakeries and confectionaries.

Analysis Prepared by the Department of
Agriculture, Trade and Consumer Protection

The department's proposed rules on bakeries and confection-
aries apply to esteblishments required to be licensed under ss.
97.36 and 97.33, Stats., at which bakery or confectionary food
products are manufaotur@d or prepared for sale as food. Chapter
Ag %9 currently consists of brief, general requirements for such
establldhmentu, bhut i3 not quff301ent1y specific for either guid-
ance of the regulabted industries or effective use as an enforce~
- ment standard by the department. The rules therefore repeal and
recreate chapter Ag %9,

The rules, whiﬂh are intended to Conform with other state and
federal Téﬁﬂlr9m9ﬂ157 eatablish basic uniform standards for the
sanitary proces saing and handling of raw materials and finished
products in bakeries and confegtlonarnes. Each type of establish-
ment will be required to maintain clean and sanitary structures
and facilities for the baking, cooking; drying, processing or
manufacturing, storage, display and thandling of bakery or confec-
tionary food products. Structural requirements which might entail
major conghruction or design changps will apply only to estab-
lishments constructed or extenSJvely remodeled after the effective
date of the rulss,. The rules also establish basic standards of
cleanlinegs and hygiene for bakery and confectionary establishment
personnel, and basic sanitation requirements for equipment and
utensils used in the processing or handling of ingredients and
finished products.

The rules reguire that canned and processed foods, milk
and dairy products, =gg and egg products, and other raw materials
used ag ingredients be obtained from licensed sources. The
ingredient and product handling, display and storage requirements
include standaidb related to safe temperatures, maintenance and
display of storage facilities, sanitary storage procedures, dis-
position of damaged or contaminated food packages, control of
insects and rodents, and handling of hazardous substances to avoid
food product contamination. The rules also incorporate existing
legal requirements related to food labeling.

Mobile concession stands will be regulated by the rule
through requirements specific for that type of establishment and
by cross referencing to other applicable sections in the chapter.
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Pursuant to authority vested in the state of Wisconsin
department of agriculture, trade and consumer protection by ss.
ss 9%.07(1) and 97.40(2), Stats., the state of Wisconsin
department of agriculture, trade and consumer protection hereby
repeals and recreates rules interpreting s. 97.40(2), Stats., as
follows:

SECTION 1. Chs Ag 39 is repealed and recreated to read:

| CHAPTER AG 39
BAKERIES AND CONFECTIONARIES

Ag_39.01 DEFINITIONS. As used in this chapter:

(1) "Approved sanitizer" means a substance or compound approved
by the depaffment for sanltizing équipment or utensils under
5. Ag 79.09(5). o

(2) "Bakery" means a faoilitf és defined in s. 97.3%6,

Stats. ” i

I

0 oo i ‘ L s . . .
(3) "Confectionary" means a facility as defined in s. 97.38,
’ P
Stats. ‘ A

P

(4) "Department" means the state of Wisconsin department of
agriculture, trade and consumer protection.

(5) '"Equiprhent" means items obther than utensils used in the
procesging, storage, handling, display or transportation of food,
such as dgtoves, ovens, hoods, tables, food shelving, reach-in
refrigerators and freezers, sinks, machines for washing food
contact surfaces of equipméht and utensils, and similar items used
in the operation of a bakery or confectionary.

(6) "Pood" means food as defined in s. 97.01(2), Stats.

(7) "Food contact surfaces" means those surfaces of equip-
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3
ment and utensils with which food normally comes in direct con-—-
tact, and those surfaces from which food way drain, drip or splash
back onto other surfaces normally in contact with food.

(8) "Frogzen food" means any food intended for sale in a
frozen state.

(9) "Mobile concession sband" means a bakery or confection-
ary mouanted on 4 mobile vehicle or trailer having a non-stationary
location for doing business, bhut does not include a product
delivery yehicle or a common carrier regulated by a state or the
United States. -

(10) ”Patentlally hazarddug fodd“ means any food which
consigts in whole or in pavt‘of ﬁ§1k dr milk products, eggs, meab,
poultry, fish, shellfish, edibla‘cruétaoea, or other ingredients,
including synthetic ingr@dients; and which is in a form capable of
supporting ﬁapid sl prqgregs%ve gh@ﬁﬁh of infectious or
toxicogenic miwromvganismsn it‘doesfnot include clean, whole,
uncracked, odor-{res shell eggs; fdods that have a pH level of 4.6
or below; or & wabter activity (aw)‘Value of 0.85 or less under
standard conditions; or food products in hermetically sealed
containers processged to prévent spoilage.

(11) "Procesding" means the\manufaoture or preparation of
bakery or aonfﬁcﬁionary food fof‘éale.

(12) "Bafe temperatures" aésapplied to refrigerated foods
means bemperatures of 45° P. (7° C.) or below with respect to
Grade A milk or Grade A milk products, and 40° F. (5° C.) or below
with respect to other potentially hazardous foods. As applied to

potentially hazardous heated foods, "safe temperatures" means tem-
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peratures of 150° F. (65° C.) or above. As applied to frozen
foods, "safe bemperatures" means temperatures of 0° F. (-17° C.)
or below.

(13) "Sanitize" means a treatment capable of destroying
pathogens and other organisms, to the maximum extent practicable,
by the application of an approved sanitizer or sanitizing method
to food contact surfaces of utensils or equipment which are
obtherwise clean.

(14) '"Single~gervice drtlcles" means cups, containers, lids,
napking, and packaging materials, lngludlng bags and similar arti-

cles, that are designed for one—tide"uée only.

(15)  "Utensil" meany any fﬁdd é&ntaqt implement such as a
knife, fork, gpoon, tong; spéﬁ@ié,;Séoép;Jth or pan used in the
proceasing, storags, handling, disﬁl&y,‘disﬁensing or transporta-
tion of unpackaged food.

Ag 39.02 'AKbHY OR VONDF‘TFONAR{ CONSTRUCTION FACILITIES

AND MAINTENANClm (1) BUlLD]N}S, FACILITTE% AND EQUIPMENT;

GENERAL. (a) DBuilldings, ia01L1tiés and equipment used in the
operation of a bakgry or oonfectionafy’shall be of sound construc-—
tion and capable of being maintained in a clean and sanitary con-
dition to prevent the adulteﬁation or contamination of food. The
buildings, and the premises on which they are located, shall be
kept clean and free of accumulatea rubbish or other nuisance,
contamination hazard or vermin hérborage.

(p) ALl floors, walls and ceiliungs in a bakery or confec-
tionary shall be kept clean and in good repair. Floors, walls and

ceilings in processing areas, toilet rooms, and areas used for the
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cleaning or storage of equipment or utensils shall be constructed
of smooth, impervious and easily cleanable materials. This does
not prohibhit the use of anti-slip floors in areas where necessary
for safety, if the floors are otherwise easily cleanable.

(c) No'food processing or handling operations may be con-
ducted in any room uged as living or sleeping quarters. Bakery or
confectlonary operations shall be separated from adjacent living
or éleeping quarters by a tight—fitting, gself-closing door.

(d) Do@rs, windows, skylighté,‘transoms and other openings to
the outgide shall bé tightmfitting,'frée of breaks, and screened or
othervige effeotiy&ly protected aggins% the entry of rodents,

}

- Wt . , Co . . .
insects, hirds and obher animals, | Doors opening to the outside

i

shall be kepk closed or effectively Screened when not in use.

(e) HBehablishunents constructed, substantially reconstructed

or exbensively altared in a manner which changes the dimensions of

a manufacturing ot proeésging‘a?ea:afﬁér the effective date of
this chapter (1984) shall confo}m t&fthe fdllowing requirements:

1, The junctions of wallépand floorszin processing areas
shall be coved to facilitate cleaniné.

2. H#loors desigasd Lo be waterfluShed for cleaning shall be
provided with floor drains inst?lled in accordance with the appli-
cable plumbing code and be sufficiently sloped to provide adequate

/ ! .
drainage. |

3. At lésst one service siﬂk or curbed'floor drain shall be
provided for use in the cleaning of mops or wet floor cleaning

tools, and for the disposal of mop water or similar wastes. Mops

shall be stored in a manner to preclude conbtamination of food or
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food contact surfaces.

(2) LIGHTING. Lighting in every area of the bakery or
confectionary, whether natural or artificial, shall be sufficient
for the purpose for which the area is used. Artificial lights in
food processing areas shall be equipped with protective shields or
shabtterproof bulbs. ‘The following minimum light intensities shall
be maintained in processing and storage areas when areas are in
use:

(a) Not less than 20 foot candles on working surfaces,
excepb that Working‘aurfaces used fof mixing, grinding, stuffing,
packaging or obher processing oper@tions shall be illuminated to
At inbensity of nq% legs thaq 50ifQoﬁ candles.

(b)  Hot dess than 10 féqt éaﬁdies in all food storage areas,
including frozen or refrigerated sﬁofage faoilities, as measured
at a point % ¥eet from the floor.

(35 VENDTLATLON. ALl 3%933 1ﬁ‘Whioh food is processed or
handled, or iua which eguipment or utenéils are washed, and all
dressing frooms, locker vooms, fbiléf roomé, and garbage or rubbish
storage areas shall have sufficient Qqntilation to remove
excesgmsive heat, stean, condensation, vapors, obnoxious odors and
smoke. Ixhanst vedtilation systems in all areas where bakery and
confectionary items are prepared Shall-oomply with the provisions

i
of s, ILHR 64.67. Ventilating udits shall be positioned to avoid
venting of air where food is exposed. Intake fans shall be
equipped wiﬁh filters that are readily removable for cleaning and

replacenment. Ixhaust and intake fans and ducts shall be kept

clean and in good repair, and be screened or louvered in such a
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1 manner as to minimize the contamination of food from the entry of

2 dust, dirt, insects or other contaminants.

3 (4) TOILET PACILITIES. (a) A sufficient number of sanitary
4 toilets to accommodate all personnel, in accordance with applicable
5 state and local laws and regulations, shall be provided in conve-

6 nient locations. Toilet rooms shall be completely enclosed, well

lighted, and equipped with tight-fitting, self-closing doors.
8 Doors shall not open directly into processing areas in any new or
9 extengively remodeled premises. Toilet rooms and fixbtures shall be
10 easily clean&bleb and be kept dleaﬁ anﬁ in good repair. A sign
11 . dirvecting persnnnel to wash fheifHﬁahds before returning to work
12 shall be posted in all toilet ro@@% used‘by them. Hand washing
13 facilitiesn, including not and coid‘running water, soap dispenser,
14 and single-seérvice sanitacy ﬁoﬁels.shall be conveniently located in
15 toilet rooms. Av essily cleaqable‘tyash receptacle and a supply of
16 toilet tissue ahall be pﬁoﬁidad?infééch toilet room at all tinmes.
17 (b) Toileh rooms Qonstruq%gd,‘substéntially reconstructed or
18 extensively altered as part‘of‘a rénovatibn project under s. Ag
19 39.02(1)(9)? after the effective date of this chapter (1984) shall

20 be separabtely vented to the outside and equipped with an exhaust fan

21 capable of creating a negative pressure within the toilet facility.
' : |
22 (5) LOCKER AND LINEN FACILITIES. (a) Lockers or comparable

2% facilities shall be provided for the clothing and similar personal

24 belongings of bakery and counfectionary workers. Clothing and

25 personal belongings shall not be stored in food processing areas or
26 in areas where equipment or utensils are cleaned or stored. Small

27 personal items, such as purses and jewelry, may for security
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reasons be kept in processing or equipment areas, provided they are
kept covered or separately stored so as to prevent the contamina-
tion of food.

(b) Damp or soiled linen and clothing shall be placed and
kept in non-absorbent containers or laundry bags until removed for
laundering. Damp or soiled linen and clothing shall be removed as
often as necessary to prevent the creation of unsanitary condi-
tions:

(6) HAND WASHING PACILITIES IN PROCESSING AREAS. Hand
washing sinks with‘hot and cold running water available shall be
provided for fhe ugse of workers in;éil‘bakery or confectionary
procesaing areas., The sinks shail:b§ Qohveniently located for
personnel use and kepﬁ in a bleah éna saunitary condition. Sinks.
shall be located 1a the prooessing‘afea in all new or extensively
altered establishuents, A supply of soap or handwashing detergent
aﬂd sanitary aingle-service téwélé\shall be kept available at the
sink for the waghliog an@ dryiﬁgtof hands. If disposable towels are
used, clean washe receptacles Shall‘be proVided for their disposal.
The use of common bqwels is prohibitéq?

(7) WATER SUPPLY. An ample supply of potable hot and cold
water ghall be available for lavatory facilities and for all pro-
cessing operations. VWhere a privgte water system is used as the
source of water, s sample of the Qater shall be obtained and tested
on an annual basis. Record of test results shall be kept on file
on the premises for a period of 35 years. All private water
supplies shall comply with ch. NR 112.

(8) EXTHERIOR PREMISES. Premises on which a bakery or confec-—
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tionary is located shall be well drained. Driveways and parking
lots surrounding the bakery or confectionary shall be surfaced or
otherwise maintained so as to minimize dust and dirt.

(9) SEWAGE AND WASTE DISPOSAL. (a) Sewage and waste
materials shall be disposed of in a sanitary manner, and in
accordance with applicable state and local laws and regulations.

(b) Garbage and other refuse shall not be allowed to accumu-
late in and about the premises and shall be removed as often as
necesgary to maintain the premises ih a clean and sanitary condi-

' ' ' B
tion. Garbage sborage areas ShallbeIConstructed and maintained
in such a manner as to prevent the;aftraction or harborage of
insects, rodents or obher énimél%ﬁ Garbageband refuse shall be
held in duﬁable, sa.oily Cleah@blé,‘iﬁséof‘aﬁd rodent-resistant con-
tainers. Contuiners shall be kept cOveréd with tight-fitting 1lids,
and be cleansd ag ﬁeaggséfy after beihg emptied and before re-use.

(r2) Garbage nod other réfuse s%all not-be burned on the
premiges exceph in a manner whiCh‘éo@plieélwith state and local
laws and regulations, and présehts do tﬁréét of contamination to
food, or areas uged in the processiné, handling or storage of
food.

(10)  CONSTRUCTION; PLAN REVIEW. When a bakery or coafec-
tionary is counstructed, s@bsﬁanfially_redbnstruoted or extensively
alterad, or when an existing structure is converted for use as a
bakery or coufectionary, plans and specifications for the con-
struction, coanversion or alteration may be submitted to the
department for review before the work is begun.

Ag 39.0% PERSONNEL STANDARDS. (1) CLEANLINESS. Bakery and
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confectionary personnel shall maintain a high degree of personal
cleanliness and observe good hygenic practices during all working
periods. Personnel shall wash their hands before heginning work
and upon returning to work after using toilet facilities, eating,
smoking, or engaging in other activities which may soil or con-
taminate the hands. Personnel shall keep their fingernails clean
and neatly trimmed. Fingernail polish is prohibited if the worker
does not wear sanitary gloves.

(2) CLOTHING AND JEWELRY. (a) Clean, washable outer
garments aad effective halr rcestraints, including effective hair
restraints fbr beards 1gnger than 1/2 inch, shall be worn by all
personnel working in food processing areas. Hair restraints may
include hair nets, caps and snoOdS,Hbut do not include hairsprays
or neadbands. '

(b) VPersonnel shall remove ali‘jewelry from arms, hands and

o !
fingers before haviung any direct @aﬁual‘oontact with food. Other
jewelry shall nobt bs worn in a mgdhér which may subject food to
possiole contamination. This paragraph does not apply to plain
band wedding rings,

(3) COMMUNICABLE ILLNESS. No person who has a disease in
a form that is communicable by food handling way be permitted to
work in a bakery or Cohfectionary in any capacity which may result
in the Qontaminatimn of foqd. If required by the local health
officer or any officer of the department for the purposes of an
investigation, any person who 1s employed in the handling of foods
or is suspected of having‘a disease in a form that is Cémmunicable

by food handling shall submit to an examination by the officer or
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11
by a physician designated by the officer. The expense of the
examination, if any, shall be paid by the person examined.

(4) TUSE OR CONSUMPTION OF FOOD, BEVERAGES AND TOBACCO. The
use or consumption of food, beverages or tobacco by bakery and
confectionary personnel shall be restricted to designated areas,
away from food processing and storage areas and areas in which
food processing equipment or utensils are cleaned or stored. On-
line quality control sawmpling in accordance with an establish-

ment's written quality control procedures is not prohibited.

Ag 39 .04 BQUIPMENT AND UTENSIL3; DESIGN, INSTALLATION AND

MAINTENANCE. (1) CGENBERAL REQUIREMENTS. Equipment and utensils

shall be of sanitary design and construction. They shall be
readily accessible for c¢leaning and inspection, and be kept clean
and in good repalr. |

(2) POOD CONTACT SURFACES. (é) Food contact surfaces shall
be smooth snd frees of breakd, open égams, cracks, chips, pits and
gimilar dgfeots; !

(b) TFobd contact durface materials, including materials used
for fhe repair of food contact surfaces, shall be smooth, impervi-
ous and non-absorbeant. Materials shall be easily cleanable, dur-
able under normal conditions of use, and capable of withstanding
repeated scrubbing and gcouring, and the corrosive action of
detergents and sanitizers. They shall not impart odors, color or
taste, or contribube to the adulteration of food coming in contact
with them. Hard maple or other material which is relatively non-
absorbent may be uvsed for cutting blocks, boards and bhakers'

tables. Wood paddles of suifable type may be used in confection-
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(3) NON-FOOD CONTACT SURFACES AND PARTS. (a) Equipment
surfaces, other than food contact surfaces, which are exposed %o
splash or food debris or require frequent cleaning to prevent
accuwmulation of dirt or waste, shall be constructed of reasonably
smooth, washable materials, and be free of unnecessary ledges,
projections or crevices, so as to facilitate cleaning. Equipment
surfaces shall be Accesgible for cleaning and insvpection, and be |
kept in éleau and sanitary condition.

(b) Eqdipmen% ahall be‘deéigqeazand constructed in such a
manner ‘that géar and bearing lubriéahts cananot contaminaste food or
food contacht surfacea. Where éqﬁiﬁméﬁt is'not'capable of being so

. Vo -
designed and lubricaats may conme in Eontact\with food contact
surfaces, only food grade lubricanﬁs:may Be\used.

(4) BOUIPMENT TNTENDED FOR IN~PLACE CLEANING. Cleaned-in-
place (CIP) equipaant sgst@mSLinteqdéd‘for}in—plaoe cleaning of
food contact surfaces shall be‘ﬁesigned aﬁd congtructed to achieve
completbe cleaning, draining andlsaﬁitizing of all interior food
contact pirfaces in the systems ‘

(5) MECHANICAL DISHWASHER. Mechanical dishwashing systenms
shall bs designed £ provide fo? effective cleaning and riunsing of
all equipment and utensils in their operation.

(6) INSTALLATION OF EQUIPMEQT IN PROCESSING AREAS. Equip-
ment placed on tables, counters,‘floors or other surfaces in
processing areas, unless readily removable, shall be manufactured
and installed in a maunner so as to prevent the accumulation of

ligquids or debris underneath, between or behind the equipment.
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Ag 39.05 FPOOD INGREDIENT SOURCES. (1) CANNED AND PROCESSED

FOODS. Canned and processed foods may be used in bakeries or
confectionaries only if they have originated from food processing
plants licensed or inspected under state or federal law.

(2) MILK AND DAIRY PRODUCTS. HNo milk or dairy products may
be used in the proces Slﬂg of food for sale in a bakery or confec-—
tionary unless they have been processed and packaged in a licensed
dairy.plant. |

(3) HeG AND BGG PRODUCTS. Only clean whole eggs, pasteur-
ized eggs in 1}qu1d? frozen or dfy f6rm, or pasteurized egg prod-—
uety may he uged in prooessing b?kéry‘br'oonfectionary itenms.
Clean whole ezes mhall be equivai&@ﬁ“to ﬁSDA Grade B or better
with shells intact and without ofaéké and checks.

(4) RAW MAPEITATL AND LN@REDILNT Only safe and wholesonme
foods ot Tood ingredients nay b de in the preparation or
pfocesaing of bakery or oonfgctlonarj ﬂtems. Raw materials and
ingredienba shall »n= luspected aad seﬂregated as necessary to
determine if they are clean and flt to process into human food and
shall bpa shtored under conditions thai ‘'will protect against conbtam-

ination and minimize deterioration.

Ag §Qﬁ06 FOON HANDLING, DISPLAY AND STORAGE. (1) GENERAL
REQUIREMBNTS. [Pood shall be pfoﬁécted\from contamination during
all periods in which it is stored: processed, displayed, handled,
dispensed or otherwise held for Sale.

(2) TOOD TEMPERATURES. (a) Potentially hazardous foods
shall be kept at safé temperatures at all times while being

stored, displayed or offered for sale. Frozen foods, the
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temperature of which may temporarily exceed a safe temperature
because of normal defrost cycles, the loading or unloading of a
freezer, or other similar reasons, shall be returned to a safe
temperature as quickly as possible. In no case shall the internal
tenperature of frozen food exceed 10° F. (-12° C.).

(b) Refrigerator and freezer display cases shall not be
filled in excess of the maximum capacity specified by the manufac-

turer of +the unit.

(3) TFOOD STORAGE. (a) Storage areas. Food storage areas,
including walk-in refrigerated and frpéen food storage units,
Co
shall be maintained in a clean, Saﬁi%afy and orderly condition,
free from accumulabtions of iittét Gr:bther materials which may

. . I
result in the contamination of food.

(b) Thermonetars . An eaéilf readable thermomebter accurate
to within = 2°8 (1 1°C) shall be installed in all freezers and
refrigeratora used For étoﬁagé br diéplay of potentially hazardous
foods. Thermomatars shall bévﬁhstél}ed Sb‘that their readings are
reasonably represehﬁativé off thé warnest freezer or refrigerator
tempsrature at jﬁich the food is beiﬁg held.

(¢) Manner of gtorage. Food shall be stored a minimum of 6

inches above the floor, on pall§ts or in a manner approved by the
department so as to probect i% frqm splash, damage and other
potential sources of‘contaminatiqh. If multi-service containers
are used, they shall be equipped with tight-fitting covers. Food
shall be stored awvay from walls to allow for cleaning and inspec-

tion and to prevent the harborage of insects and rodents.

(4) DISPLAY AND HANDLING OF FOOD. (a) Display facilities.
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Display cases and containers, refrigerated display cases, count-
ers, shelves and other facilities used for the display of food, or
from which food is dispensed to the public, shall be kept in good
repair aand in a clean and sanitary condition.

(o) Single-service articles. Single-service articles shall

be stored in the original containers in which they are received or
in other closed containers which will protect %them from contamina-

tion. The re-use of single-service articles is prohibited.

(c) Display of unwrapped bulk foods. Unwrapped bulk foods,
while on display, shall e kept‘covered or otherwise protected

o

againgt canbaminationn Unwrapped 5uik foods, while on display,
shall not be available for héhdling ﬁy the public, and shall be
handled aund diﬁpenned only by bakefy‘or confectionary personnel,
or dispensed by a wmechanical device Whiqh‘allows customers to
gerve theuselves, oab whioh preven%s direct customer conbtact with
food not included in the indiviﬁuai‘sélf—gerved portion.

(5)  DAMAGED #00D PACKAGES} (a) Fobd shall not be sold in
packagey That are dapaged to an ex%ent that the food contents may
have beeh exp@séd o¢ gubjected to poésible contamination. Pack-
ages or conbtainetrs whicn are‘broken along critical seams, or which
have openings whereby the food contents may have been exposed to
contamination, shall be considere@ as‘daméged food and he removed
from gale.

{(b) Food and food packages which have been subjected to
contamination or possible contamination in a fire, flood or other

casualty shall not be sold, offered for sale or reprocessed for

gsale for humaan consumption unless the department has first
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insbected all of the food and food packages, and authorized their
sale or disposition. Bakeries or confectionaries shall notify the
department when food in their possession has been subjected to
damage or possible damage because of fire, flood or other
casualty. .

(6)  CONTROL OF INSECTS, RODENTS AND OTHER ANIMALS. Effec-
tive measufes and programs shall be employed %o preﬁent the
presenéebbf’ihsectsﬁ rodents and other vermin on the premiseé,

| (7)f;PQISONOUS AND HAZARDOUS‘SUBSTANCES. Pesticides and
other poisanus and hazardousvsgbs%énées shall not be displayed,

. 3 . . . .‘1‘\ ’ 1 1 . .
stored or wused 1n a manner which may contaminate food, equipment,

‘ ‘ ‘ . R R F .
utensils, packaging or 51ngle—serv10§ articles, or constitute a
: o R \ el

|

hazard to personnsl or the pubiic.‘“

Ag %9.07 RAW_MATERTALS HANDLING. (1) EGG PRODUCTS. Egg
products.shall be-pasteuriZed_ér che?wise treated before use or
during pfocessihg Qperaﬁidhs ﬁé désﬁrdy pathogenic microorganisns,
including viab}e Saimongllé organié?s“ ;

(2) BULK FLOUR HANDLING SYSTENS. (a) Food contach surfaces
in bulk flour handling equipment shéii comply with the provisions
of 8, Az 39a04(2?,‘except %hat pheﬁmatic systems using storage
bins consthructed of semiuperﬁe%ble cloth material are exempt from
the reguirement that surfaces befsmoqth, impervious, and non- |
absorbent, provided the surfaceé/oan be effectively cleaned.

(b) Attachment mechanisms‘for holding inspection port
covers, accass doors, delivery pipe caps or other removable accesQ

sories shall have no loose parts. Delivery pipe caps shall be in

place and secured against tampering except when a bulk flour
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handling system is in use-.

(c) Outside installations shall be watertight or suitably
covered to prevent entry of water and foreign material.

(d) Intake air used in pneumatic flour handling systems
shall be filtered to exclude particles of 50 microns or larger.
Air discharged from the systém shall be filtered so that no visi-
ble dust is permitted to escape. Filters shall.be readily remov-
able for cleaning or replacement3‘ Straight runs of pneumatic con-
veyors éhéli comply with the provigions of s. Ag 39.04(1), except
that piping which is selfnpurgiqg 1§ §%empt from accessibility
requirsments. | K

(3) RFWORK All bakery and confectlonary items and ingre-
dlpnts Leﬂlalmed from probESdlng in uhe ebtaollshment for rework-
ing into Lln]oned produnfs gshall b° handled and stored in properly
identifiad vontaxnnrs ag raw materlals. :

1

(4) MATFRLAL HANDLING Bffectlve measdres shall be taken to
prevent cross con+am1na£ ion oetween raw méterials and finished
food productg. Raw marerlals shall not bé handled simultaneously
with finighed products in a recelvlng, loading, or shipping area
if either thHe raw materials or the finishéd products are uncovered
or unprotected, and if the handling may result in contamination.
Materials and produ»ts transpoxted by conveyor shall be protected

!

against coatamination from extraneous matter.

Ag 39.08 CLEANING AND SANITIZING REQUIREMENTS.

(1) CLEANING. (a) All processing areas and all equipment
and utensils uged in the processing of food shall be thoroughly

cleaned immédiately after each day's processing operations or at
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the.end of a continuous run, and more frequently as necessary to
keep them in a sanitary condition. BEquipment and utensils, if
washed manually, shall be thoroughly washed in hot water and
rinsed free of detergents and other residues. All non-food
contact surfaces of equipment and utensils shall be cleaned as
often as necessary to prevent the accumulation of dust, dirt, food
particles and other possible contaminants.

(b) Pood contact surfaces of equipment used for processing
or holding low moisture raw material$ or products such as choco-
late, faﬁs an@ 0ilg, liquid hutr;tivé sweeteners, peénut butter,
and similar materials which are not &bhduoive to microbial growth
shall be maintainad in awsahitérﬁwéoﬁditioh, When wet cleaning of
such equipment mAY Cause Condiﬁiéné éohduci&e to microbial growth,
other appropriats cleaning methods shallrbe ﬁtilized to prevent
product aontamia&tionn‘ | |

(2) CLEANING PACILITIES. A sink constructed of stainless

steel or obthar approved material, with at least 2 compartments and

an atbttached drala board or othef sﬁiﬁableYdraining device or
facility shall be provided for the cieaning of equipment and
utensils which are to be cleaned or‘sanitiZed manually. Sinks
used for manual cleaning apd sanitizing shall be of adequate
length, width and depth to pefmit;immersion of at least 50% of the 
largest ltem to be cleaned of sanitized in the sink. Fach sink
compartment shall be supplied wifh hot and cold running water, and
be cleaned prior to each use. Brushes and cleaning tools shall be
stored off the floor‘and kept clean and in good repair.

(3) SANITIZING METHODS. Utensils and food contact surfaces
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of équipment which are used to handle potentially hazardous foods
shall be sanitized prior to each day's use or the start of a
continuous run, or more frequently as necessary with an approved
sanitizer by one of the following sanitizing methods:

(a) Immersion for at least 30 seconds in clean water at a
temperature of at least 170° F. (77° C.).

(b) Immersion for a period of at least 2 minutes in a sani-
tizing soiﬁtion’oontaining at leasﬁ 100 ppm of available ohlorine'
at a température not"less than 75° F} (24° C.) nor more than 110°
F. (44° C.). -

(¢) Immersion for a period of étjleast one minute in a sani-
tizing solution Qontainihg at 1e5§t }2.5‘ppm of available iodine,
and having aa acid pH nof highér‘tﬁéh 5.0; at a temperature of not
less thaa 75° F. (24° C.) nor tore than 110° F. (44° C.).

(4} Sprayiag, swabbing Qf othervapplication of a non-toxic
chemical sanibizer in aqcofda@gé with‘the manufacturer's direc-

tions for use, gor obthsr Sanitizing method which has been demon-

strated Lo be equally as effecfiVe‘in the sanitizing of equipment

and utensils as thé methods described under pars. (a) through (c),
and which has bsen approved by the department. |

(e) Pang usead during‘bgkiﬁg or cooking operations when time
and femperature aombinatiéns‘are édequate to destroy pathogenic
organisms and which meet indugtrj standards are considered in
compliance with the ganitizing réquirements of this section.

(4) SANITIZERS; DEPARTMENTAL APPROVAL. The department shall
approve sanitizers and sanitizing methods which in its judgmeunt

are determined to be safe and effective for sanitizing utensils or
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equipment. Sanitizers and sanitizing methods approved by the
United States department of agriculture under the poultfy products
inspection act, 21 USC 451 et. seq., or the federal meat
inspection and wholesome meat acts 21 USC 601 et. seq., or by the
Wisconsin department of health and social services under subch.
ITI, ch. 50, Stats., shall be considered pre-approved by the
department. The department may deny or withdraw approval of any
sanitiZer:or sanitizing method, whether or not approved by any
other state or federél dgency, if it determines that the sanitizer
or sanitiZiné methbq is not safe or éffective for the purposes or
under the conditions for which it’is tQ be used, or that it
advergely affecta the ganitbary é%%ﬁa&ﬁeristics of equipment or
uteasily. Persons affected by'denial or Qithdrawal of approval
shall be entitled to a hearing; if requested within 10 days after
the denial or withdrawal of'approvalf‘_

(5) STORAGE DF EQQIPMENT{ Cleaned and sanitized utensils
and porftable equipment shall bé;stored‘aone the floor in a clean,
dry locafion; Food aontact Suffacéé of utensils and equipment,
including Tixed e@uipmeﬂt, shall be broteoted from dust, splash
and othar possibls sources of contamination. Utensils shall be
air-dried prior to storage; ér stored in a self-draining position
on suitably located hooks or;raéks constfucted of corrosion |
resigtant impecvious material, |

Ag 39.09 MOBILE CONCESSION STANDS. (1) Food sold from

‘mobile concession stands shall be produced, packed, prepared and

held under sanitary conditions.

(2) Mobile concession stands shall be of sound construction
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and kept clean and in good repair. Walls and ceilings shall be
impervious, reasonably smooth and light colored. Floors shall be
smooth and easily cleanable. Doors shall be tightfitting.
Windows, including service windows, shall be screened. Lighting
shall be adequate, and light fixtures shall be equipped with
protective‘shields or shatterproof bulbs.

(3) Equipment; utensils and counters in mobile concession
stands shall be of sgound oonstruption, easily cleanable, and nmeet
the reduirements of $, Ag 39.04. Ingredient containers shall be
eagily cleanable, and be equi@péd wi%h;tight~fitting COvVers.
Containers shall be abored in thé‘ﬁobiie concession stand or in an
approved remote 3bbrage facilityl¥‘lﬁgredients may be kept in
their original con%ainers. ‘: | S

(4) An ample supply of pOtabie water shall he available in
mobile concsssion stands for qleaning and hand washing. If water
storags tanks are uasd, théy ghgllvbe constructed of non-toxic and
noa-corrosive mabsrial. Bquipment and uténsil cleaning facilities
shall be sulticisab to permit #%éi%ladeQuate cleaning. DMobile
conceagion s%ands congtructed or exténsively altered in a manner
which changes thas location of équipment or fixtures within the
mobile concession stand aftep the effective date of this chapter
(1984) shall be equipped with a 2-compartment sink for cleaning
equipment and utensils, and a hanawashing facility equipped with
running water, soap and single-service towels.

(5) Mobile concession stand personnel shall comply with all
standards set forth in s. Ag 39.03.

(6) Premises surrounding temporary locations for a mobile
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concéssion stand shall be kept clean. Trash and rubbish shall not
be permitted to accumulate. Effective measures and control
programs shall be utilized to exclude insects, rodents and other
vermin from mobile concession stands.

Ag 39.10 LABELING. All pre-packaged food products offered

for sale in a bakery or confectionary shall be labeled in compli-

ance with ch. 97, Stats.,, and ch. Ag 53.

Ag 39.11 DISPLAY OF LICENSE. Bakery or confectionary
licenses shall bs Qisplayed in a con$picu0us place on the bakery
or confectlonary pramises. |

Ag 359,12 EFPRCT OF RULES ON LOCAL ORDINANCES. (1) This

chapter does not prohibit or‘nul;lfygany‘local governunent ordi-
nance with which it is not in difeqt‘confliot as provided in sub.
(2). | |

(2) In %the avent of any dlrect conflict between this chapter
and any local dova;nmant ordLnance, such %hat compllance with one
can only be achievsd by v1olat1ng thp other, this chapbter shall be
controlling.

(3) Compliance with local goVefnment ordinances shall not
relieve any persons from the duty of complying with this chapter.

Ag 39.17% AUTHORITY. These rules are adopted under authority

of ss. 93.07(1) and 97.40(2),‘S£é#5.

SECTION 2. The rules contai%ed in this order shall take
effect on the first day of the month following their publication
in the Wisconsin administrative register, as provided in s.

227.026(1)(intro.), Stats.
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Dated this _ [/ day of )éiézz:ﬂé&MJ , 1984.
i

NEK/T1/LEGFD/Ag 39
08/01/84-11

STATE OF WISCONSIN
DEPARTMENT OF AGRICULTURLE,
TRADE AND CONSUMER PROTECTION

By C:YQ”LLuA»~ L4 Laguﬁk%ﬁuajb

rman B. Kirschbaum, Administrator
Food Division




