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Agenda

• Place your name and organization in the chat

• Welcome!

• OCHD Updates

• Time Temperature Control for Safety Foods 
and Specialized Processing

• Open Discussion and Resource Sharing

• Follow-up Survey



Updates

• Licensing Renewals



Updates

• Paid STFU Inspections

• Inspections completed by Oakland County 
must be at least 1 month apart

– Example: First inspection completed by OCHD on 
August 15, second inspection cannot be 
completed by OCHD before September 15



Updates

• Fee Increases



Updates

• Risk Based Inspection Forms



Spanish ServSafe

• OCHD will be offering the ServSafe Certified 
Manager training in Spanish in March and 
October of 2025.



Updates

• Questions?
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Welcome

Amanda Anderson, MSA, REHS, CP-FS

Public Health Sanitarian Supervisor

andersonam@oakgov.com

248-431-1003

Purpose of Presentation: 

– To provide clarity on food safety concepts that affect public health

– Help industry and regulators understand when a variance and/or 
HACCP plan is required

Why it Matters: 
– Prevent foodborne illness

– Supports compliance with regulations

mailto:andersonam@oakgov.com


Agenda

• Core Concepts: TCS Foods & Dehydrated Foods 

• 2009 Michigan Modified Food Code: Tables A &B 

• HACCP Plans Overview 

• Specialized Processing & Variance Requests 

• HACCP Review and Field Verification 

• Questions 



TCS Foods

• TCS Foods
– TCS food, or Time/Temperature Control for Safety food, refers to 

food items that require specific time and temperature controls 
to limit the growth of harmful bacteria and prevent foodborne 
illnesses. 

The 2009 Michigan Modified Food Code states the following: 
–  TCS foods includes the following: 

• An animal food that is raw or heat treated
• A plant food that is heat treated or consists of: 

– Raw seed sprouts, cut melons, cut leafy greens, cut tomatoes or mixtures of 
cut tomatoes that are not modified in a way so they are unable to support 
pathogenic microorganism growth or toxin formation

• Garlic-in-oil mixtures that are not modified in a way so they are 
unable to support pathogenic microorganism growth or toxin 
formation



TCS Foods

• TCS Foods
– TCS foods are considered high-risk because they 

provide an ideal environment for the rapid growth 
of harmful bacteria, potentially leading to 
foodborne illnesses if not handled and stored 
correctly. 

– These foods are susceptible to contamination due 
to their high moisture content, protein levels, and 
neutral acidity, which allow pathogens to multiply 
quickly.



TCS Foods

To ensure the safety to TCS foods, maintain them at 
safe temperatures, either hot or cold, and minimize 
the time they spend in the temperature danger zone 
(41°F to 135°F).
– This means holding hot TCS foods at 135°F or 

above and cold TCS foods at 41°F or below. 

Temperature danger zone: 
Avoid holding TCS foods in the temperature danger 
zone for more than 4 hours. If TCS food is held in this 
zone for longer, it shall be discarded.
–  Within this range, bacteria can multiply rapidly, 

potentially causing foodborne illnesses.  



Dehydrated Foods

• Dehydrated Foods 

– Dehydration is one of the oldest forms of food 
preservation methods.

– It is used for multiple types of foods (proteins, 
fruits, vegetables) and using different methods.

– Biological hazards can persist and grow if the 
process is not done properly.



Dehydrated Foods

– Dehydration removes 
moisture from a food so 
bacteria, yeast, molds and 
other organisms cannot 
grow.

– In plant food, dehydration 
slows down the action of 
the enzymes which cause 
plant food to ripen but 
does not inactivate them.



Dehydrated Foods

• Question: 

If the moisture content is reduced during 
dehydration, does that mean that the 
dehydrated food is no longer considered TCS? 



Dehydrated Foods

• Answer:

It depends! Dehydration can result in a shelf-
stable food or a food that still requires 
temperature control.

The TCS status of a dehydrated food must be 
validated and not assumed. 



2009 Michigan Modified Food Code: 
Table A & Table B

When is a food NOT considered TCS? 

Introducing Interaction Tables A & B from the 
2009 Michigan Modified Food Code: 



2009 Michigan Modified Food Code: 
Table A & Table B

Table A depicts an interaction of pH and water 
activity (Aw) for control of spores in food that 
has been heat treated to destroy vegetative 
cells and subsequently packaged. 



2009 Michigan Modified Food Code: 
Table A & Table B

Table B depicts an interaction of pH and Aw for 
control of vegetative cells and spores in food not 
heat-treated OR food heat-treated but NOT 
packaged. 



2009 Michigan Modified Food Code: 
Table A & Table B

Is this Food TCS or Not? 

Dehydrated apple slices that are placed on a sheet tray. 

pH 3.9      Aw 0.65

Which Interaction Table should be used? 

B – The food product is heat-treated but not packaged.

Should this food be considered a non-TCS food or is a PA 
required? 



2009 Michigan Modified Food Code: 
Table A & Table B

Table B – Dehydrated Apples
Interaction of pH and Aw for control of vegetative cells and spores in food not heat-treated OR food heat-

treated but NOT packaged

pH 3.9

Aw 0.65



2009 Michigan Modified Food Code: 
Table A & Table B

Is this Food TCS or Not? 
Cook-Chill nacho cheese sauce

pH 5.7      Aw 0.95

Which Interaction Table should be used? 
A – The food product is heat-treated and 
subsequently packaged.

Should this food be considered a non-TCS food or is 
a PA required? 



2009 Michigan Modified Food Code: 
Table A & Table B

Table A – Cook-Chill Nacho Cheese Sauce
Interaction of pH and Aw for control of spores in food heat-treated to destroy vegetative cells and subsequently 

packaged

pH 5.7

Aw 0.95



2009 Michigan Modified Food Code: 
Table A & Table B

The Food Code requires food service 
establishments to submit a variance request to the 

regulatory authority with the evidence that the 
food does not require time/temperature control for 

safety. 

An inspector does not need to verify the pH and 
water activity of every retail food. The intent of the 

Interaction Tables is to use them as tools when a 
food is handled differently from what was done in 
the past or to validate results in a challenge study. 



HACCP

What is HACCP? 

• HACCP stands for Hazard Analysis and Critical Control Point.

• It is a systematic approach to identifying, evaluating, and controlling food safety 
hazards. 

• Food safety hazards include: 
– Biological hazards (e.g., bacteria, viruses)
– Chemical hazards (e.g., cleaning agents, pesticides)
– Physical hazards (e.g., glass, metal fragments)

• HACCP is designed to prevent hazards that could cause illness or injury if not 
properly controlled. 

• The goal: Reduce or eliminate risks during food production.



HACCP Plans Overview

• HACCP plans are written documents based on 
established principles. 

• They outline procedures for reducing food safety risks 
to acceptable levels. 

• Plans are built around seven core principles of HACCP.  

• HACCP plans ensure a structured, consistent method to 
control hazards in any food process. 



The Seven Principles of HACCP

To ensure a structured and effective food safety system, 
HACCP is built on seven core principles that guide the 
development and implementation of every HACCP plan. 



The Seven Principles of HACCP

1) Conduct a Hazard Analysis
– Identify potential biological, chemical, or physical hazards.

2) Determine Critical Control Points (CCPs)
– Determine points in the process where hazards can be controlled or 

eliminated.

3) Establish Critical Limits
– Define maximum or minimum values (e.g., temperature, pH) for each CCP. 

4) Establish Monitoring Procedures
– Plan how to monitor CCPs to ensure critical limits are met.

5) Establish Corrective Actions
– Define steps to take when a critical limit is not met. 

6) Establish Verification Procedures
– Confirm the system is working effectively. 

7) Establish Recordkeeping and Documentation Procedures
– Maintain records to show the HACCP plan is being followed. 



When is HACCP Required? 

Section 8-201.13 of the 2009 Michigan Modified Food Code 
outlines when a HACCP plan is required: 
1) Required by law;
2) A Variance is needed under: 

– 3-401.11(D)(4) (cooking raw animal foods)
– 3-502.11 (specialized processing methods)
– 4-204.110(B) (molluscan shellfish life-support system tanks)

3) The regulatory authority requires it based on plan review, 
inspectional findings, or a submitted variance request.
4) When a facility packages TCS food using a reduced oxygen 
packaging method under section 3-502.12. 



Specialized Processing & Variances

What is specialized food processing? 

• Specialized food processing refers to methods 
of food preparation that involve increased 
risks of foodborne illness and require specific 
food safety controls beyond those assessed in 
the Food Code. 

• These processes are used to preserve food, 
extend shelf life, or make food shelf-stable. 



Specialized Processing & Variances

2009 Michigan Modified Food Code Special Processes at Retail 
Include:

• Smoking food to preserve, not just flavor
• Curing meats or other foods
• Using additives (e.g., vinegar) for preservation or to make 

food non-TCS
• Reduced oxygen packaging (e.g., vacuum sealing)
• Shellfish display tanks with life-support systems
• Custom processing animals for personal use
• Sprouting seeds or beans
• Preparing food by another method that is determined by 

the regulatory authority to require a variance



Specialized Processing & Variances

• Many of the special processes include food 
preparation techniques that are not addressed 
by the Food Code. 

• Because of the hazards associated with special 
processes, food service establishments must 
apply for a variance, often supported by a 
HACCP plan, and documentation showing the 
process can be done safely. 



What Is a Variance? 

A variance is a written document issued by the 
regulatory authority that authorizes a 
modification or waiver to one or more 
requirements of the Food Code if, in the opinion 
of the regulatory authority, a health hazard or 
nuisance will not result from the modification or 
waiver. 



When is a Variance Required? 

Under Section 3-502.11 of the 2009 Michigan 
Modified Food Code, a variance is required 
before conducting any specialized food 
processing methods.



Variance and HACCP Plan?

Question: When is a variance AND a HACCP plan 
required by the regulatory authority? 

Answer: 

IT DEPENDS! 



Variance and HACCP Plan?



Variance and HACCP Plan?



OCHD HACCP Review Team

Oakland County Health Division has a HACCP 
Review Team within the Environmental Health 
Food, Shelter, and Prevention Team. 

This team is tasked with addressing specialized 
process variance requests and HACCP plan 
review and/or approval. 



OCHD HACCP Review Team

If a food service establishment 
expresses interest in serving food 
processed using a specialized 
process, a pre-review is required by 
this Division. 

Applicants will receive the 
Specialized Processing Methods 
Variance Tools – Operator’s Manual 
from the Oakland County Health 
Division and will be asked to 
complete the proposal form 
included in the manual. 



OCHD HACCP Review Team

1) Proposal Submitted – Reviewed by HACCP Review 
Team to determine if a variance is needed.

2) Variance Required? If yes, a HACCP Plan Review is 
requested.

3) HACCP Plan Reviewed – Approved or returned for 
revision.

4) If Approved – Applicant submits a Specialized Process 
Variance Request Form

5) Final Approval – Special provisions are documented, 
and the applicant is notified by letter. 



HACCP Review Process &Field 
Verification

• Approved specialized processing methods 
variances are reviewed during every routine 
inspection. 

• HACCP plans are also reviewed by 
environmental health field staff at each 
routine inspection. 

• Inspectors use the HACCP Plan Field 
Verification Checklist to guide their review. 



HACCP Review Process &Field 
Verification

The review process includes:

• Evaluate processes requiring a HACCP plan

• Review the submitted HACCP plan

• Determine if the establishment is following the 
approved plan

• Provide corrective action guidance for any non-
compliance

• Conduct a follow-up inspection, if needed, to 
confirm corrections



OCHD HACCP Review Team

Contact information for the Oakland County 
Health Division HACCP Review Team:

OCHDHACCPReviewTeam@oakgov.com 

mailto:OCHDHACCPReviewTeam@oakgov.com


Q & A

Are there any questions? 



Thank you! 

Amanda Anderson, MSA, REHS, CP-FS

Public Health Sanitarian Supervisor

Environmental Health Services

andersonam@oakgov.com 

248-431-1003

mailto:andersonam@oakgov.com


Conclusion

• Questions?



Resource Sharing

• Anything to share or shoutout?

• Any questions or concerns?



Follow-up Survey
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