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5. Cooking units, hoods and filters: clean
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MEAT and MEAT PRODUCTS, INGREDIENTS, ICE,
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(b) Trichinae treatment
pork muscle tissue

for appropriate product containing

2. Condition: sound - clean - unadulterated - only authorized
food additives used

3. Labeling: propér - no false or misleading statements -
products accurately described - accurate net weights

. PERSONNEL

4, Temperature of potentially hazardous food: 45° F or less
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proper hair restraints
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