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1. Ve ER TS E
Variances and HACCP

e Avariance allows an
alternative approach to
a specific Food Code
requirement.

e AHACCP planis
required when using
a variance.

e The plan must identify
hazards, critical control
points, monitoring
procedures, corrective
actions, verification,
and recordkeeping.
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2. T RIRAE St #E
9 Plan Review & Food Safety

Management System

e The regulatory authority may review plans, specifications,
and menu items before construction or operation.

e Plans must show the layout, equipment, and food flow.

e A food safety management system (e.g., HACCP) may be

required for certain processes or when using a variance.
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3. HACCP 13Xl
TENUATF UG VS BE A SR HACCP TIPS B2 1, AR AE — 1 %32 HE % 1 HACCP 11Xl AfIt e it .

o CUVEEHEIRIEACNS, AUHESE HACCP i,

o X THREATEMREED), WLAH HACCP %,

o MBI T VE TR EAER, WAV AESER HACCP %,

o R 3-502.12 FFFAT A R HLRH, FHFIAT %G HACCP itkl.

HACCP T RIF FEER

JCE SRR R IR

i/ T e/ PR AL Bk, BOTT/BCTT . BRI T
K WA CCP K HA KM E K GE.

SR PR Tt BN CCP A 250 ) fy ml i &2 PR AT

e VLA CCP ¥ lnfar. ZANE s, DLHES 37
2U 1E 48 it Wt B 224 o 12 B s S PR A 4 SR B b 45 i

I&AIF Ff R B 5T N WA AZ SE R G0 2 5 BB ST

2ok PRI HE %, PAEB HACCP 1R IEFHAT -

4.2026 EFHER: BEMELZEBEHER

2026 fEErVEMHTIY 75 8-201.15 4%, FASL 1 R 2 e PR R E R,

WENMIBEE 2026 EFUEUFEN, BELHABE. £ LH—HBEINZEEERER, FFEH
HIZERMFIASLHE, HNMERERGHEIN.

L HUAL) T B8 2 A 1 SR ANIE ] 1 S L T3 8 R o A it o 45 Y B XU B IR T 2 T .. 5 8-201.16 2%,
M ZEEHRGINE, RETE 2026 FiMLd

5. BETRE

FEZERT, WEN ST — IR RIS E I, DX 5 1 R e ) T R B g s flc 4, @57
TERRAEREY, IR R R d .

2026 4 FDA & /milji—2F 8 Z A #ibf



6. ZE V]

—

NT
ESTABLISHNE
F%ﬁmNmmWM\

,”wamwﬁwmm
'a;;siness Name:
Qwner Name:
Address:
phone:
email.
ope‘aﬁon \h‘o““m

Type ot gatablishment:

Menu items: —
Hours of Operaion:

o Permit and

-
—
\t
e
!
\

Application

e A food establishment
must obtain a permit
from the regulatory
authority.

e The application
includes owner
information, facility
information, menu,
and operation details.

e The permit is specific
to the person, location,
and type of operation.
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9. BRI EHEN

9 Inspections and Access

- |
| o The regulatory authority
may inspect the
establishment at any
time.

o The operator must allow
access to all areas of the
establishment.

e Records, documents,
and employee
information must be
made available upon
request.
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FOOD ESTABLISHMENT
lNSPECTIONVRE!i’ORT 7

| | Priority items _
Q | Directly related to foodborne illness

risk factors.

| Priority Foundation items
Support the implementation of
priority items. b

| Core Items ‘
| General sanitation, operational,
and maintenance items.

| Correc;ive Action Required:

e Inspectors use a

standardized report to
document compliance.

Items are categorized
as Priority, Priority
Foundation, or Core.

The report lists any
violations and required
corrective actions.

e An inspection report is

provided to the operator
at the end of the
inspection.
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12. 2 EBHAITN
e Corrective Actions and Enforcement

e Violations must be
corrected within the
timeframe specified
by the regulatory
authority.

e Follow-up inspections
may be required.

e For repeated or serious

violations, the regulatory

authority may:

¢ Suspend the permit
e Revoke the permit
e Restrict the menu

e Order the establishment
to cease operations for
an imminent health hazard.
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