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OnN Qoo o
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OIN Oou
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22 N O OUT ON/A | Proper cold holding temperatures

that are identified as the most significant contributing factors to
foodborne illness.

Public health interventions are control measures to prevent foodborne
illness or injury.
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GOO0D RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
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