
 

Texas Food Establishment Rules Changes from the Stakeholder Group 

Meetings in May and June 
 

GENERAL CHANGES 

 

 The term Mobile Food Unit is used throughout the rule instead of Mobile Food 

Establishment to fit the statue. 

 PURPOSE AND DEFINITIONS 

 Eliminated the definition for Agricultural Product 

Modified the definition of Bare hand contact to ensure that is uses the statue language 

Modified the definition of Clostridium botulinum 

Modified the definition of Cut Leafy greens to include that it does not include the harvest 

cut 

Eliminated the definition of Farmers' Market (coincides with the enacting of the farmers' 

market rules) 

Added a definition for Major Food Allergen 

Added a definition for Private Water System 

 

 

 

 

 

 

 MANAGEMENT AND PERSONNEL 

 228.33(b) Eliminated the requirement to have Certified Food Manager on premises 

during all hours of operation. Added specific language that requires that a separate CFM 

be employed at each permitted establishment. 

Added requirement for each food employee in a retail food establishment to have a food 

handler certification from an accredited program. 

228.34 Moved Food Manager Certification to definitions section. 

 

 

 

FOOD 

 

 228.65 Modified the requirement to provide written approval from the regulatory 

authority for the approval of bare hand contact. Only approval is required from regulatory 

authority in any form. 

 EQUIPMENT, UTENSILS AND LINENS 

 228.101(g) Added the different types of hard, closed-grain wood as examples 

 

PLUMBING, WATER, AND WASTE 

 



 229.147(a)(3) Changed rule language to allow chemically treated towelettes for 

handwashing  when no exposure of food is taking place and hand sinks are not 

conveniently available. Previously read 'limited exposure'. 

Added a provision to allow the regulatory authority to test a mobile food unit holding 

tank for contamination. 

 

 POISONOUS AND TOXIC MATERIALS 

 Eliminated original list of requirements for a first aid kit. 

 PERTAINING TO CERTAIN ESTABLISHMENT 

 228.221 Eliminated the word initial from permitting requirements. This will allow 

jurisdictions to perform renewal inspection of Mobile Food Units 

228.222 Re-organized the entire rule so that anything dealing with temporary food 

establishments is located in the temporary food establishment section and not spread out

all over the rule 

228.222(a)(2) Added certified food manager or certified food handler for temporary 

events 

Changed Micro-markets name to Self-Service food markets. 

 

 

 

 

 COMPLIANCE 

 228.254 Changed the language for Priority Item correction from 72 hours to 3 days per 

the request of the stakeholder groups 

 PRIVATE WATER SYSTEMS 

 Eliminated 228.275 and 228.280 relating to lead content and plugging of wells 

Added requirements for primary constituent levels  

 

NEW RETAIL FOOD INSPECTION FORM 

 

 The form has been reorganized in a manner that allows grouping of Priority, Priority 

Foundation, Core items together for easier marking. 

Form has been reduced from the original proposal of 55 items down to 47 items. This 

will still be a 100 point demerit system. 
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