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PREFACE

The Indiana State Department of Health is authorized by law to ensure that foods are safe, wholesome and
sanitary; regulated products are honestly and accurately represented; and, these products are in compliance
with the state laws and regulations. The following rule, 410 IAC 7-24, Retail Food Establishment Sanitation
Requirements, is designed to provide a more comprehensive approach to protecting the consumer from
contaminated food and foodborne illness.

Foodborne illness in the United States is a major cause of personal distress, preventable death and avoidable
economic burden. The Food and Drug Administration (FDA) 2001 Model Food Code estimates that 76
million people become ill from microorganisms in food resulting in as many as 5,000 needless deaths every
year.

For many victims, foodborne illness results only in discomfort or lost time from the job. For some, especially
preschool age children, older adults in health care facilities, and those with impaired immune systems,
foodborne illness is more serious and may be life threatening. The annual cost of foodborne illness in terms
of pain and suffering, reduced productivity, and medical costs is estimated to be in the billions of dollars.

According to the Centers for Disease Control and Prevention, foodborne illness outbreaks caused by the
mishandling of food occurred most often within the retail segment of the food industry, such as restaurants,
markets, schools, camps, churches and institutions, where ready-to-eat food is prepared and provided to the
public for consumption. Viral pathogens are now the leading cause of these outbreaks.

It is a shared responsibility of the food industry and the government to ensure that food provided to the
consumer is safe and does not become a vehicle in a disease outbreak or in the transmission of communicable
disease. This shared responsibility extends to ensuring that consumer expectations are met and that food is
unadulterated, prepared in a clean environment and honestly presented.

Accordingly, the provisions of the rule provide a system of prevention and overlapping safeguards designed
to minimize foodborne illness, such as ensuring employee health, industry manager knowledge, safe food,
nontoxic and easily cleanable equipment and acceptable levels of sanitation for retail food establishment
premises.

The rule addresses controls for risk factors identified by the Centers for Disease Control and Prevention as
contributors to foodborne outbreaks that have been investigated and confirmed. Those factors are unsafe
sources, inadequate cooking, improper holding, contaminated equipment, and poor personal hygiene. It
further establishes five (5) key public health interventions to protect consumer health, specifically, food
handler certification, employee health controls, controlling hands as a vehicle of contamination, time and
temperature parameters for controlling pathogens, and the consumer advisory.

The rule is designed to emphasize the areas of food safety that are considered critical and if not properly
followed are more likely than others to result in a food contamination, illness or other environmental health
hazard. Each section in the rule describes which subsections are critical, non-critical or swing (meaning it
could be either, depending on the circumstances).

Appendix A and B display and cross-reference the inspection report form and the proper method of utilizing
the rule as it relates to citing of violations observed during an inspection. The menu categories are listed as a
means of understanding the degree of risk associated with the increased level of food handling.

In the future, the rule is anticipated to undergo revision more frequently with the objective of staying abreast
of current science and industry trends. Also remember that this publication is not the actual rule that
appears in the Indiana Administrative Code. Every possible step has been taken to ensure its accuracy, but if
there are any questions, then it is recommended that you refer to this source for verification.
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