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Food and Dr u g Ad m i n i s t r a t i o n o f t he U . S . Pu b l i c He a l t h Se r v i c e .
The Nebraska Pure Pood Act currently incorporates provisions
from the 1995 Food Code. So it's upgraded to 19...or, the 2001
Pood Code. The Pood Coda provides a set of model standards for
sanit a t i o n , s t o r a ge , a n d p r e s en t a t i o n o f f ood at r et ai l f ood
establishment •, t hat st at e s a nd l o c al l o c a l i t i es m ay u t i l i z e as
r egula t o r y s t a n d a rds g o ve r n i n g f o o d e s t a b l i s h ment s The Pood
Code i i r evised per i od i c a l l y t o ke e p p ac e w i t h t he r eg u l a t o r y
experience and advancements in knowledge of m itigating risk
factors known to cause food-borne illnesses. The Nebraska Pure
Food Act currently incorporates provisions from the 1995 Food
Code. Pro visions of the 2001 Food Code are incorporated as
p rovided i n S e c t i o n 4 o f t he bi l l . Pr ov i s i o n s o f t he F o o d Cod e
t hat a r e exc l u ded a r e l ar g e l y r epl i ca t e d w i t h so me modi f i c a t i on
in either existing sections of the Nebraska Pure Food Act , or
n ew se ct i o n s a dd ed b y L B 25 0 . I t ' s h e l p f u l t o s t u dy t h e
e xplan a t i o n o f t he Se c t i on 4 f ou nd i n t he s e c t i o n - b y - s e c t i o n
sumnary o f t h e b i l l f ou n d i n t he co m m i t t e e s t a t em e n t s . Th e mo s t
s ign i f i c a n t chan ge s i n t he cu r r e n t l aw i nc l u d e t h e f ol l ow i n g .
Pood establishments would be required to comply with new
r equi rements f or col d ho l di ng t em p e r a t u r e s f o r pot ent i a l l y
hazardous f o o d . Po t ent i al l y haza r d o us f o o d h e l d at 45 deg r ee s
would b e r eq u i r ed t o b e so l d o r d i sp o s e d o f wi t h i n f ou r d a y s
rather than ten days as is currently allowed. Pood stored at
41 degrees would be requ ired to be s old at seven days. The
d ef i n i t i o n o f t h e f o o d e s t ab l i s hm en t r eg u l a t e d by t h e Ne b r a sk a
Pure Food Ac t i s mod i f i ed t o no l onger ex c l ude a l l
estab l i s hments t hat se l l on l y p r epac k aged haz a r d ou s f ood .
Establ i s hments t h a t se l l on l y sna c k i t e m s l i s t ed i n Se c t i o n 5 o f
the bi l l woul d cont i n ue t o be exe m pt. Pr i vat e ho mes where
nonpotent i a l l y haz a r d ous f o o d a r e pr ep a r ed f o r sal e at a f ar me r s
market would be exempt from regulation under the act, provided
t he consumer has n o t i f i ed a t t he po i n t of sal e t ha t t he f o o d w a s
prepared in an uninspected kitchen. The bill would require any
f ood es t a b l i s h ment e x cep t t e mporar y es t abl i sh ment s and mob i l e
food units to have permanent running water located at the same
building. Fina lly, the bill revises inspection fees char ged
under t he ac t , as exp l a i n e d i n sec t i on - b y - s e c t i o n s u mnary f o u nd
i n th e c ommit t e e s t a t e ment . The bi l l wou l d a l so ch a nge t h e way
food establishment fees are set, beginning with fees charged on
or after July 1, 2004. Each year, the director would set fees
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