FDA Food Code Mobile Food Establishment Matrix
(Appendix IV)

This table is a plan review and inspectional guide for mobile food establishments
based on the mobile unit's menu and operation. Mobile units range in type from pushcarts
to food preparation catering vehicles.

To use the table, read down the columns based on the menu and operation in use. For
example, if only prepackaged potentially hazardous food (time/temperature control for
safety food) is served, then requirements listed in the Potentially Hazardous (TCS food)
Menu - Prepackaged column apply. Likewise, if only food that is not potentially hazardous
(time/temperature control for safety food) is prepared on board, then requirements listed
in the Not Potentially Hazardous Menu (TCS) - Food Preparation column apply. Note
that if a mobile food establishment has available for sale to the consumer both prepackaged
potentially hazardous food (time/temperature control for safety food) and potentially
hazardous food (time/temperature control for safety food) prepared on board, then the
more stringent requirements of the Potentially Hazardous (TCS) Menu - Food
Preparation column apply.

It is important to remember that mobile units may also be subject to all Food Code
provisions that apply to food establishments. Consult the local regulatory authority for
specific local requirements.

The local regulatory authority's decision to require auxiliary support services such as a
commissary or servicing area should be based on the menu, type of operation, and
availability of on-board or on-site equipment.

NOTE: The Food Code definition of "Food Establishment" does not include an

establishment that offers only prepackaged foods that are not potentially hazardous
(time/temperature control for safety foods).

FDA Food Code Mobile Food Establishment Matrix

Food Code Potentially Hazardous Food (TCS food) Menu Not Potentially
Hazardous Food
(TCS Food) Menu
Areas/Chapter Food Preparation Prepackaged Food Preparation
Personnel Applicable Sections of ~ Applicable Sections of Applicable Sections of
Parts 2-2 - 2-4 Parts 2-2 - 2-4 Parts 2-2 - 2-4
5-203.11 (C) 5-203.11 (C) 5-203.11 (C)
Food 3-101.11 3-101.11 3-101.11; 3-201.11
3-201.11-.16 3-201.11-.16 3-202.16; Applicable
3-202.16; Applicable 3-303.12(A) Sections of Part 3-3
Sections of Part 3-3; 3-501.16
3-501.16 3-305.11; 3-305.12
3-501.18(A) (Applicable to Service

Area or Commissary)
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Food Code Potentially Hazardous Food (TCS food) Menu

Areas/Chapter Food Preparation Prepackaged

Temperature 3-202.11; Applicable 3-202.11
Requirements Sections of Parts 3-4 & 3-501.16
3-5

Equipment Applicable Sections of  Applicable Sections of
Requirements Parts 4-1 - 4-9 and 5-5  Parts 4-1 - 4-2; 4-6 and 5-5

Water & 5-104.12 5-104.12

Sewage 5-203.11(A) & (C) 5-203.11(A) & (C)
Part 5-3; 5-401.11 Part 5-3; 5-401.11
5-402.13-.15 5-402.13 -.15

Physical 6-101.11; 6-201.11 6-101.11

Facility 6-102.11(A) & (B) 6-102.11(A) & (B)
6-202.15; 6-501.11 6-202.15
6-501.12; 6-501.111 6-501.111

Toxic Applicable Sections of  Applicable Sections of

Materials Chapter 7 Chapter 7

Servicing 6-202.18 / As necessary 6-202.18 / As necessary to
to comply with the comply with the Food
Food Code Code

Compliance Applicable Sections of  Applicable Sections of
and Chapter 8 and Annex 1  Chapter 8 and Annex 1
Enforcement

Not Potentially
Hazardous Food
(TCS Food) Menu

Food Preparation

NONE

Applicable Sections of
Parts 4-1 - 4-2; 4-5 - 4-6
and 5-5

5-104.12
5-203.11(A) & (C)
Part 5-3; 5-401.11
5-402.13-.15

6-101.11; 6-201.11
6-102.11(A) & (B)
6-202.15; 6-501.11
6-501.12; 6-501.111

Applicable Sections of
Chapter 7

6-202.18 / As necessary
to comply with the Food
Code

Applicable Sections of
Chapter 8 and Annex 1
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