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Colorado Moving to the 2013 FDA Model Food Code 
 
In 2017, the Colorado Department of Public Health & Environment (CDPHE) conducted a series of stakeholder 
meetings related to the adoption of a new food code. CDPHE recommended that Colorado adopt the science- 
based, U.S. Food and Drug Administration’s 2013 model Food Code and the 2015 Supplement as Colorado’s 
new food code. On November 15, 2017 the Colorado Board of Health voted to adopt this new code. The date 
of implementation of the new code will be January 1, 2019.  With the implementation date being just eight 
months away, we will be working closely with our local retail food establishments to provide guidance and to 
ensure a smooth transition to the new regulations. The new code and guidance, and other information pertain-
ing to the change, can be found at:  https://www.colorado.gov/pacific/cdphe/food-code-transition/documents-
guidance.   
 
The adoption of the 2013 FDA Model Food Code does include some operational changes for ALL retail food  
establishments. Those changes include, but are not limited to:  

• Certified Food Protection Manager 
• Proper date marking of ready to eat foods that have to be maintained cold to be safe. 
• Procedures in place for the proper cleanup of a vomiting or diarrheal event. 
• Handwashing when changing tasks. 

 
The next Weld County Food Safety Forum, scheduled for Monday, May 7, 2018 will be dedicated to this topic.  
We will provide a presentation on the major changes and allow for questions regarding any concerns you may 
have.   
 
PLEASE JOIN US: Weld County Food Safety Forum 
      Monday, May 7, 2018 | 2pm-4pm  
      Weld County Administration Building | Events Room | 1150 O St., Greeley, CO  
 

https://www.colorado.gov/pacific/cdphe/food-code-transition/documents-guidance
https://www.colorado.gov/pacific/cdphe/food-code-transition/documents-guidance


Vacuum Packaging... What’s involved? 
Dan Joseph 
 

Food costs are always a major consideration for any restaurant.  Many times, it can make or break 
your business.  When you find a good deal, you want to buy in bulk to receive as big a benefit as you 
can.  Buying in bulk can backfire, however, if you aren’t able to use all the food product before it 
spoils. 
 
To try and prevent having to dispose of food due to spoilage, restaurants have begun to turn to  
vacuum packaging as a method of preservation.  This method can have upsides- it can prevent freezer 
burn while the package is frozen, it can be simple to use, it can make portioning easier, etc.   These 
upsides can make it seem like a slam dunk for a restaurant.   

 
Before you head down that path, know that 
there is more to it than just buying a  
machine and turning on the switch.   When 
you vacuum package a food item you are 
removing oxygen from the environment.  
This removal of oxygen does prevent  
spoilage organisms from growing (what you 
may be going for) but it allows other  
organisms to grow (Listeria monocytogenes, 
Clostridium botulinum).   
 
Listeria and C. Bot are two serious food-
borne illness bacteria and can grow without 

oxygen (also called anaerobic bacteria).   Because these bacteria can grow in a food product that has 
been vacuum packaged, the regulations have specific criteria that must be met for this process to  
occur in your facility:   
 

1. A HACCP plan needs to be created and submitted to the health department.  
2. Food that is vacuum packaged is limited to: Raw animal proteins or vegetables, foods with  

water activity less than .91, foods with a pH less than 4.6 or foods that have been cured at a 
USDA-inspected plant.  

3. The food must be maintained at 41 degrees or below.  
4. Food is used within timeframe specified in the regulations.  

 
If the facility wants to vacuum package something outside what is listed above (i.e., a cooked and 
cooled roast), then additional approval will be needed from a process authority (a person with the 
background knowledge to adequately assess the HACCP plan for that specific process).   
 
Vacuum packaging and HACCP plans usually require in depth knowledge of those processes.  We 
would highly recommend contacting the health department before to discuss prior to implementing 
any vacuum packaging.  Failure to do so can result in the disposal of food and being cited for viola-
tions of the regulations.    
 



Considering a Tankless Water Heater? 
Kristeen Bevel 
 

Heating water in a retail food establishment can account for a 
great deal of a facility’s day-to-day energy use. We all have 
heard the advertisements for tankless water heaters... “The 
new way to heat water instantaneously and on demand!” The 
advertisements focus on energy and cost savings, as well as 
saving space in your building. The question to ask before      
installing one of these devices is, “Just how successful are 
tankless water heaters in a retail food establishment?”         
Because, as we all know, if you’re out of hot water, you’re  
usually out of business.   
 
Tankless water heaters are intended to heat water only as you 
need it, rather than using energy to keep a big tank full of  
water hot at all times.  The unit heats water only when there is 
a demand for it.   
 
Usually, they are powered by natural gas.  In order to provide 
the power needed, many retail food facilities have to upgrade 
their current gas hook-up.  Also, each device has to have its own gas line and must be vented  
individually.  So if you are installing more than one tankless water heater, each one would need its 
own vent.  Why would you install more than one tankless water heater? The answer to that question 
depends on the type of retail food establishment you have.  
 
Most retail food establishments have many fixtures that need hot water, including hand sinks, a food 
preparation sink, a 3-compartment sink, a mop sink, and a commercial dish machine along with  
pre-rinse sprayers and hose bibs.  A tankless water heater would need to provide an adequate 
amount of hot water for all these fixtures. We usually find that a single tankless water heater can’t 
provide the amount of hot water that a restaurant requires.  Some facilities must install two or more 
(each with its own gas line and vent!), in order to meet the hot water needs. If a dish machine is being 
utilized for ware washing, a storage tank must be installed as well. 
 
Tankless water heaters are energy efficient in many circumstances, but may not be so in a restaurant 
setting.  Be sure to have your plumber or contractor call the health department before considering 
installation of a tankless water heater, to ensure that it is the best choice for your restaurant and that 
your water stays hot and your business stays open.  
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Upcoming Classes & Meetings 

April 23rd Weld STAR / Spanish 1-5pm 

May 7th  Food Safety Forum 2-4pm 

May 21st  Weld STAR 2-5pm 

July 23rd Weld STAR 2-5pm 

September 24th  Weld STAR 2-5pm 

November 5th Food Safety Forum 2-4pm 

December 3rd Weld STAR 2-5pm 

Classes and the Food Safety Forum are held in  
Room 103 of the Health Department. 

Meet Our Newest Inspector... 
 

Hi, my name is Jon Deak, and I’m joining the team as an Environmental 
Health Specialist.  I am originally from Ohio and received my Bachelor of   
Science degree in Environmental Sciences from Wright State University. 
Prior to working with Weld County, I had the opportunity to work with  
Larimer County here in Colorado and Dayton & Montgomery County in Ohio, 
also as an Environmental Health Specialist.  I have experience in inspecting 
food facilities, childcare facilities, transient accommodations, jails, zoonosis, 
water wells, body art facilities, pools, and spas.  I’m looking forward to  
working with everyone! 

 

Is Something Bugging You? 
Cassie Lenton 
 

With changing seasons, an increase in pest activity is inevitable. There are many pesticides, traps, 
and tools available on the market, so it is important to make sure you select the proper type for 
your restaurant or food facility. Bait and poison are not permitted in food handling or storage  
areas due to the possibility of chemical spread onto food or equipment. 
Fly strips and traps should be placed in areas that are not above any 
food or food contact surfaces.  Above garbage bins and hand sinks are 
great spots! Only bug sprays that are intended for use in food handling 
areas are permitted and must be used according to instructions. If you 
are not sure if a product is allowed, always feel free to check with your 
inspector before using something new. 


