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3717-1 OAC Violation Checked

Management and Personnel Poisonous or Toxic Materials
2.1 | Employee health K’?M Maintenance and operation 7.0 | Labeling and identification
2.2 | Personal cleanliness | |45 | Cleaning of equipment and utensils 7.1 | Operational supplies and applications
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3.5 | Identity, presentation, on premises labeling |54 | Refuse, recyclables, and returnables 20 | Existing facilities and equipment
3.6 | Discarding or reconditioning unsafe, adulterated ] L L
3.7 | Special requirements for highly susceptible populations Physical Facilities Administrative

6.0 | Materials for construction and repair 901:3-4 OAC

Equipment, Utensils and Linens 8.1 | Design, construction and installation 3701-21 DAC
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