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Subpart 4-Bureau of Regulatory Services 

Chapter 01-Retail Food Store Sanitation  

 

Sanitation Requirements 

 

100.01  Sanitation regulations.   

1. The sanitation regulations for retail food establishments shall be the same as the 

sanitation requirements for food establishments published by the U.S. Department 

of  Health and Human Services in the 2013 Food Code unless otherwise noted in 

subsequent regulations.  A copy of the 2013 Food Code may be obtained at:   

http://www.fda.gov/downloads/Food/GuidanceRegulation/RetailFoodProtection/F

oodCode/UCM374510.pdf.  

 

2. “Critical” shall refer to Priority and Priority Foundation violations and “Non-

critical” shall refer to Core violations.  Foods considered to be “potentially 

hazardous foods” shall also be known as “time/temperature control for safety 

foods.” 

 

(Amended June 30, 2006; November 17, 2008; July 27, 2010; October ___, 2014.) 

 

Source:  Miss. Code Ann. §69-1-18. 
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Subpart 4-Bureau of Regulatory Services 

Chapter 01-Retail Food Store Sanitation  

 

Sanitation Requirements 

 

100.01  Sanitation regulations.   

1. The sanitation regulations for retail food establishments shall be the same as the 

sanitation requirements for food establishments published by the U.S. Department 

of   Health and Human Services in the 20052013 Food Code unless otherwise 

noted in subsequent regulations.  A copy of the 20052013 Food Code may be 

obtained by emailing the Department at PublicComments@mdac.state.ms.us or 

from the Federal Food and Drug Administration’s website here:  

http://www.fda.gov/Food/FoodSafety/RetailFoodProtection/FoodCode/FoodCode

2005/default.htm 

at:  

http://www.fda.gov/downloads/Food/GuidanceRegulation/RetailFoodProtection/F

oodCode/UCM374510.pdf.  

 

2. “Critical” shall refer to Priority and Priority Foundation violations and “Non-

critical” shall refer to Core violations.  Foods considered to be “potentially 

hazardous foods” shall also be known as “time/temperature control for safety 

foods.” 

 

(Amended June 30, 2006; November 17, 2008; July 27, 2010; October ___, 2014.) 

 

Source:  Miss. Code Ann. §69-1-18. 
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