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Management and Personnel - Poisoneus or Toxic Materials
2:1 [ Employee health 4.4 { Maintenance and operation 7.0 | Labeling and identification
2.2 | Personal cleanliness . 4.5 | Cleaning of equipment and utensils 7.1 | Operational supplies and applications
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3.3 | Destruction of arganisms . . 5.2 | Mohile water tanks , 8.4 | Acidified white rice preparation criteria
3.4 | Limitation of growth of organisms . |53 | Sewage, other liquid waste and rainwater 8.0 | Facility layout and equipment specifications
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3.6 | Discarding or reconditioning unsafe, adulterated . L
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Equipment, Utensils and Linens 6.1 Design, construction and installation 3701-21 OAC
4.0 | Materials for construction and repair 6.2 | Numbers and capacities
4.1 | Design and construction 6.3 | Location and placement
4.2 | Numbers and capacities 8.4 | Maintenance and operation
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