Food Facility Classification

ACHD has developed a new classification system for permitted and registered food
facilities. Answer these questions to determine your business’s classification:

Does all food remain
in a sealed package
during storage,
display, and sale to
the customer?

Yes require

safety?

Does any food

refrigeration for

No

L

Yes

No

Does any food require
refrigeration for
safety?

Class I: Handles only commercially
prepackaged, non-time and temperature
controlled for safety (non-TCS) food which
remains in sealed packaging.

Examples: clothing retailers selling candy; theater
selling only packaged snacks; beer store not selling
slushies, etc.

No

Yes

Will any food or
ingredients be heated

and cooled?

No

Class Il: Handles commercially prepackaged
TCS food such as milk, eggs, or cheese, which
remain in sealed packaging.

Examples: Grocery or convenience store not selling bulk
items or prepared foods.

Yes

Will you be using
specialized
preparation processes
that require a HACCP
Plan?

Class lll: Food prepared for same-day service
without a cooling step; or prepared or not
prepackaged, non-TCS Foods.

Examples: Restaurant or bar with a menu that does not
require cooling of prepared foods; bakery; bulk candy
store; theater selling prepared popcorn; beer store
selling slushies, etc.

No

Yes
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Class IV: TCS food requiring complex food
preparation steps.

Examples: Restaurant or bar with a menu that requires
cooling prepared foods;
Manufacturer: rendering food non-TCS, pasteurizing,
curing, smoking, pasteurizing, packaging in reduced
oxygen, displaying live molluscan shellfish, or using
other specialized processes.

E-mail:

Allegheny County Health Department Food Safety Program

Pittsburgh, PA 15205
foodsafety@alleghenycounty.us

AlleghenyCounty.us/FoodSafety



mailto:foodsafety@alleghenycounty.us?subject=Food%20Facility%20Classification
https://alleghenycounty.us/FoodSafety



