
north carolina food code manual 2022
north carolina food code manual 2022 serves as an essential resource for food service
operators, health inspectors, and regulatory agencies within the state. This manual
outlines the comprehensive guidelines and regulatory standards that govern food safety
practices, ensuring public health protection and compliance with state and federal laws.
The 2022 edition incorporates the latest updates reflecting changes in food safety science,
technological advancements, and legislative revisions. Understanding the North Carolina
Food Code Manual 2022 is crucial for food establishments aiming to maintain hygiene,
prevent contamination, and avoid violations. This article provides an in-depth overview of
the manual’s structure, key sections, and practical applications. It highlights how the
manual facilitates uniform enforcement and promotes best practices across the food
industry in North Carolina.
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Overview of the North Carolina Food Code Manual
2022
The North Carolina Food Code Manual 2022 is a detailed regulatory document that
establishes the minimum standards for safe food handling and sanitation practices in the
state. Developed by the North Carolina Department of Health and Human Services, this
manual aligns with the FDA Food Code model while incorporating state-specific
adaptations. It is intended to guide food service establishments, including restaurants,
catering services, retail food stores, and institutional kitchens, in maintaining compliance
with food safety laws.

This manual covers a broad spectrum of topics, ranging from facility design and
equipment requirements to procedures for preventing foodborne illnesses. By
standardizing food safety protocols, the manual ensures consistency in inspections and
enforcement across all North Carolina counties.



Food Safety Standards and Requirements
Food safety standards outlined in the North Carolina Food Code Manual 2022 focus on
preventing contamination, controlling food temperatures, and ensuring sanitary conditions
throughout the food service process. These standards are established to minimize risks
associated with foodborne pathogens and chemical hazards.

Temperature Control and Time Limits
Proper temperature control is a cornerstone of the food safety guidelines. The manual
specifies critical temperature ranges for hot holding, cold holding, cooking, cooling, and
reheating foods to inhibit bacterial growth. Time and temperature control requirements
are strictly enforced to prevent the proliferation of harmful microorganisms.

Sanitation and Facility Requirements
The manual mandates rigorous sanitation protocols, including cleaning schedules, pest
control measures, and waste disposal practices. Facilities must be designed to facilitate
cleanability, with appropriate materials for floors, walls, and ceilings. Equipment used in
food preparation must also meet sanitation standards to avoid contamination.

Maintain hot foods at or above 135°F

Keep cold foods at or below 41°F

Cool cooked foods from 135°F to 70°F within 2 hours

Complete cooling to 41°F or below within 4 hours

Reheat foods to 165°F within 2 hours

Inspection Procedures and Compliance
Inspections play a critical role in enforcing the North Carolina Food Code Manual 2022.
Health inspectors use the manual as a reference framework to evaluate food
establishments’ adherence to safety standards. Regular inspections help identify
violations, assess risk levels, and ensure corrective actions are implemented promptly.

Types of Inspections
The manual outlines different inspection types, including routine inspections, follow-up
inspections, and complaint investigations. Each type serves a specific purpose in
maintaining continuous compliance and protecting consumers.



Violation Severity and Penalties
Violations are categorized based on their severity and potential impact on public health.
The manual provides guidance on classifying violations into critical, non-critical, and
repeat offenses. Enforcement actions may range from warnings to fines or closure of the
establishment, depending on the violation's nature.

Handling, Storage, and Preparation of Food
Proper handling, storage, and preparation of food are emphasized throughout the North
Carolina Food Code Manual 2022 to reduce contamination risks. The manual details
practices for receiving shipments, storing raw and cooked foods, and preparing meals
safely.

Receiving and Storage Guidelines
Food items must be received from approved sources and inspected for signs of
contamination or spoilage. The manual specifies storage requirements to prevent cross-
contamination, such as segregating raw meats from ready-to-eat foods and maintaining
proper labeling and dating.

Food Preparation Practices
The manual advises on hygienic preparation techniques, including washing hands, using
separate utensils, and minimizing bare hand contact with ready-to-eat foods. It also
provides protocols for thawing frozen foods safely and avoiding time-temperature abuse
during preparation.

Store raw poultry below other foods to prevent drips

Use sanitized cutting boards and utensils

Follow FIFO (First In, First Out) inventory rotation

Maintain proper labeling of allergens and expiration dates

Regularly calibrate food thermometers

Employee Hygiene and Training
Employee health and hygiene are critical components of the North Carolina Food Code
Manual 2022. The manual sets forth requirements for personal cleanliness, health
reporting, and ongoing staff training to ensure food handlers perform their duties safely.



Personal Hygiene Requirements
Food employees must practice proper handwashing, wear appropriate clothing, and avoid
behaviors that could contaminate food. The manual details when and how employees
should wash hands, use gloves, and report illnesses or symptoms that may pose a health
risk.

Training and Certification
The manual encourages food service operators to provide regular training on food safety
topics such as cross-contamination prevention, temperature control, and sanitation
practices. Certification programs for food managers are often required to demonstrate
knowledge and commitment to food safety standards.

Updates and Changes in the 2022 Edition
The 2022 edition of the North Carolina Food Code Manual includes several significant
updates designed to reflect current food safety science and regulatory trends. These
changes aim to improve clarity, enhance enforcement consistency, and address emerging
food safety challenges.

Incorporation of New Food Safety Technologies
The manual now recognizes the use of advanced technologies such as digital temperature
monitoring devices and updated sanitizing methods. These innovations help food
establishments maintain higher standards of safety and efficiency.

Revised Definitions and Terminology
The 2022 manual clarifies definitions related to food allergens, ready-to-eat foods, and
time/temperature control to reduce ambiguity. This assists both inspectors and food
operators in understanding and applying the regulations accurately.

Enhanced Focus on Allergen Management
With increased awareness of food allergies, the updated manual places greater emphasis
on proper labeling, prevention of cross-contact, and staff training related to allergen
control. This helps protect consumers with food sensitivities and complies with federal
requirements.



Frequently Asked Questions

What is the North Carolina Food Code Manual 2022?
The North Carolina Food Code Manual 2022 is the official guideline that governs food
safety regulations and standards for food establishments within the state of North
Carolina, ensuring public health protection.

Who enforces the North Carolina Food Code Manual
2022?
The North Carolina Department of Agriculture and Consumer Services (NCDA&CS) along
with local health departments are responsible for enforcing the North Carolina Food Code
Manual 2022.

What are some major updates in the North Carolina
Food Code Manual 2022 compared to previous versions?
The 2022 update includes revised guidelines on food handling, improved sanitation
procedures, updated temperature control requirements, and new protocols for allergen
management and COVID-19 related safety measures.

How does the North Carolina Food Code Manual 2022
address allergen management?
The manual emphasizes proper labeling, cross-contact prevention, staff training, and
communication with customers to effectively manage food allergens and reduce the risk of
allergic reactions.

Are there new temperature control requirements in the
North Carolina Food Code Manual 2022?
Yes, the 2022 manual updates temperature control standards for cooking, cooling,
reheating, and holding foods to better prevent foodborne illnesses.

Where can food service operators access the North
Carolina Food Code Manual 2022?
The manual is available online on the official North Carolina Department of Agriculture
and Consumer Services website and can be downloaded as a PDF for free.

What training is recommended for food handlers under
the North Carolina Food Code Manual 2022?
Food handlers are recommended to complete certified food safety training programs that



align with the 2022 food code requirements, focusing on hygiene, proper food handling,
and sanitation.

How often is the North Carolina Food Code Manual
updated?
The North Carolina Food Code Manual is typically updated every few years to reflect the
latest scientific research, federal guidelines, and emerging food safety concerns.

Additional Resources
1. North Carolina Food Code Manual 2022: Comprehensive Guide for Food Safety
This manual provides an in-depth overview of the North Carolina Food Code as updated in
2022. It covers essential regulations, compliance requirements, and best practices for food
establishments across the state. The book serves as an indispensable resource for health
inspectors, restaurant owners, and food safety professionals aiming to ensure public
health and regulatory adherence.

2. Implementing the 2022 North Carolina Food Code: A Practical Handbook
Focused on practical application, this handbook helps food service operators navigate the
complexities of the 2022 North Carolina Food Code. It includes checklists, case studies,
and step-by-step guidance to facilitate compliance. The book is designed to simplify
regulatory language for everyday use in kitchens and food service environments.

3. Food Safety Standards in North Carolina: Understanding the 2022 Code Updates
This book breaks down the key updates introduced in the 2022 North Carolina Food Code,
emphasizing changes in food handling, storage, and sanitation. It explains how these
changes impact food businesses and offers strategies to adapt operations accordingly.
Ideal for food safety trainers and inspectors, it aids in educating staff and ensuring
compliance.

4. North Carolina Food Code 2022: A Legal and Regulatory Perspective
Targeting legal professionals and regulatory officials, this title examines the North
Carolina Food Code from a legal standpoint. It discusses enforcement mechanisms,
liability issues, and the implications of non-compliance under the 2022 revisions. Readers
gain insights into the intersection of food safety law and public health policy within the
state.

5. Training for Food Handlers: North Carolina Food Code Manual 2022 Edition
This training manual is tailored for food handlers and frontline employees, providing clear
explanations of the 2022 food safety requirements. It includes visual aids, quizzes, and
practical tips to foster understanding and retention. The book supports food
establishments in building competent teams that uphold North Carolina’s food safety
standards.

6. Food Establishment Design and Sanitation: Aligning with the 2022 North Carolina Food
Code
Focusing on the physical aspects of food safety, this book guides architects, designers, and
managers on complying with the 2022 code’s sanitation and facility requirements. It



covers topics such as layout, equipment standards, and maintenance protocols to minimize
contamination risks. The resource is valuable for planning new establishments or
upgrading existing ones.

7. Risk Management and Hazard Analysis in North Carolina Food Service: A 2022 Code
Guide
This guide emphasizes risk assessment and hazard control aligned with the 2022 North
Carolina Food Code. It introduces HACCP principles tailored to local regulations and
highlights common risk factors in food service operations. Food safety managers and
consultants will find it useful for developing effective safety plans and audits.

8. Foodborne Illness Prevention: Insights from the North Carolina Food Code Manual 2022
Exploring the prevention of foodborne illnesses, this book reviews key provisions of the
2022 food code aimed at reducing contamination and outbreaks. It discusses pathogen
control, employee hygiene, and outbreak response protocols. Health educators and public
health officials can leverage this resource to promote safer food handling practices
statewide.

9. North Carolina Food Code Manual 2022: Digital Tools and Resources for Compliance
This title highlights digital solutions and resources that complement the 2022 North
Carolina Food Code requirements. It covers software applications, inspection tools, and
online training platforms designed to streamline compliance efforts. The book is ideal for
modern food service operations seeking to integrate technology into their food safety
programs.
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