State of Ohio
Standard Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
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3.7 | Special requirements for highly susceptible populations Physical Facilities Administrative
6.0 | Materials for construction and repair 901:3-4 DAC
Equipment, Utensils, and Linens 6.1 | Design, construction, and installation 3701-21 0AC
4.0 | Materials for construction and repair 6.2 | Numbers and capacities
4.1'] Design and construction 6.3 | Location and placement L-TEMP THERMOLABEL ® -
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State of Ohio

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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~ Critical Control Point Inspection
-Authority: Chapter 3717 Ohio Revised Code
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