State of Ohio
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Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
foodborne iliness.

Public health interventions are control measures to prevent foodborne
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State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
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State of Ohio.

Continuation Report
Authority: Chapters 3717 and.3715 Ohio Revised Code
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