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1.  Purpose 
 

1.1. The purpose of this document is to assist food service suppliers to understand and meet Jabil food safety 
standard (00-HS20-00020) and provide guidance on how to manage and reasonably minimize foodborne 
pathogen illness associated with food safety during routine operation. 

1.2. This document is also served as part of master service agreement and/or contract that requires food 
establishment service provider adherence to Jabil EHS requirements. 

 
2.  Scope 
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3.4.2. Provide menus and lists of personnel with their assignments to site food safety leader. 
3.4.3. Except when washing fruits and vegetables, food service employee shall not touch exposed, 

ready-to-eat food with their bare hands and shall minimize bare hand and arm contact with 
exposed food that is not in a ready-to-eat form. 

3.4.4. If used, single use gloves shall be used for only one task such as working with ready-to-eat 
food or with raw animal food, used for no other purpose and discarded when damaged or soiled, 
or when interruptions occur in the operation. 

3.4.5. Cleaning compounds and other compounds used on food contact surfaces shall be rinsed 
and removed so as not to leave any toxic residues. 

3.4.6. All food, except those stored in the original large unopened bulk containers shall be stored 
at least 4 inches (10cm) above the floor with a clear unobstructed area below and 4 inches 
(10cm) from the walls. Large containers of bulk foods in original unopened container may be 
stored on dollies or pallets less than 6 inches (15cm) high if these are easily cleanable and 
readily movable. However, sites shall ensure they meet local laws and regulations. Storage 
dollies or pallets shall be easily moveable to facilitate inspection and cleaning. Wood and 
bamboo pallets shall not be used for food storage. Potentially hazardous raw foods that are not 
properly packaged or in sealed containers and that may leak or drip shall not be place in the 
storage above other foods. 

3.4.7. Ice machines shall be located, installed, operated, and maintained in a sanitary manner to 
prevent contamination. They shall be cleaned at least monthly. Ice buckets, other containers 
and scoops shall be kept clean and stored and handled in a sanitary manner.  

3.4.8. 
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3.14.4.2. Temperature 
3.14.4.3. Time 
3.14.4.4. PH 
3.14.4.5. Moisture level 

3.14.5. Principle 5: Establish the corrective action(s) to be taken when monitoring shows a critical 
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3.15.3.3. Maintain records of corrective action taken. 
3.15.4. Food establish manager shall ensure that specified monitoring and measuring methods and 

equipment in use are adequate for the monitoring and calibrated. The results of calibration and 
verification shall be retained as documented information.  

3.15.5. Food supplier shall establish, implement and maintain record that documents the monitoring 
of the critical control points with actual values and observations obtained during monitoring. 

3.15.6. Any identified deviation shall be timely recorded and reported to onsite food service 
establishment manager/supervisor. All corrective actions shall also be recorded accordingly. 
 

3.16. Emergency Response 
3.16.1. The food service establishment manager/supervisor shall immediately report to site food 

safety leader if there is a: 
3.16.1.1. Product recall; 
3.16.1.2. Suspect/Confirmed foodborne illness outbreak; 
3.16.1.3. Other situation that site safety leader need be aware of. 

3.16.2. Remaining stocks of suspect food shall not be used until the investigation is complete. 
3.16.3. Collect food samples and containers. If food items are leftover from a suspect meal, or if a 

commercial product is suspected, collect and preserve samples for laboratory analysis.  
3.16.3.1. Collect samples by using sanitized containers and aseptic techniques to avoid 

contamination. 
3.16.3.2. Seal and label each container.  
3.16.3.3. Collect a sample of each items weighing ½ to 1 pound (0.3--0.45kg), if less is 

available collect all of it. 
3.16.3.4. Samples of perishable foods shall be chilled and held below 41°F (5°C) but shall 

not be frozen.  
3.16.3.5. Commercial foods in containers shall be kept in those containers. Empty containers 

of suspect commercial products shall also be collected and preserved. 
3.16.3.6. Clearly label all food items collected with a permanent marker/pen. This label shall 

include following information: collection date and time, weight or volume, name 
of the food and name of the person that collected the sample. 

3.16.3.7. It is recommended to take photos of the food items for easier identification later 
and to document the product details and description for sharing as needed. 

3.16.3.8. Samples shall be analyzed within 24 hours of sampling. 
3.16.4. Investigate food handling procedures. The investigation shall inquire into the source and 

method of preparation of each item of food or drink served at a suspected meal. A flowchart 
documenting the individual steps from delivery, through preparation, to service of highly 
suspect items may be helpful. Provide menus and lists of personnel with their assignments. 
Separately interview food service employee involved in handling the suspect items.  

3.16.5. Use investigative data for prevention. Preventing further illnesses is the primary purpose of 
a foodborne illness investigation. During or immediately after completing the investigation, 
implement measures to prevent further illness. 

 
3.17 Communication & Training 

3.17.1. The food service establish manager/supervisor shall also get trained within the first 30 days of 
assignment. A refresh training is required every 3 years and/or accordance with local regulation 
requirement. The following topic, at a minimum shall be covered in training course: 

3.17.1.1. Preventive controls 
3.17.1.2. Microbiology and foodborne illness  
3.17.1.3. Personal hygiene /health requirements 
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4.2.9. Timely report to top management on the effectiveness and suitability of site food safety 
management including but not limited to foodborne pathogen incident or illness, notices of 
violation and/or regulatory notifications. 
 

4.3. Food Service Employee: 
4.3.1. All food service employee shall be aware of the objective of the FSMS relevant to their task(s) 

and their individual contribution to the effectiveness of FSMS, including but not limited to timely 
report problem(s) or concern(s) and give suggestion(s) on continuous improvement. 

4.3.2. Complete food safety pre-job and on-job training timely to understand Jabil and compliance 
requirements. 

4.3.3. Implement all the requirements in site procedure and applicable laws and regulations. 
4.3.4. Understand work restriction policy and timely report relevant symptoms, diseases, past 

illness and other foodborne pathogen concerns. 
4.3.5. Maintain personal cleanliness and wash hands as often as required. 
4.3.6. Monitor cooking equipment to ensure foods are cooked to the right temperature. 
4.3.7. Use proper way to thaw frozen foods and demonstrate competence in safe food preparation. 
4.3.8. Understand storage requirement and comply with temperature and time limit. 
4.3.9. Regularly clean and sanitize food contact surfaces and non-food contact surfaces.  
4.3.10. Timely report if there is a foodborne pathogen or contamination concern. 
4.3.11. Participate in foodborne pathogen incident or illness investigation. 
 
 
5.  Associated Documents 

 
5.1. Reference Documents 

5.1.1. Article 81 of the NYC Health Code: Food Preparation and Food Establishments 
5.1.2. ISO 22000:2018 Food safety management systems – Requirements for any organization in 

the food chain 
 

5.2. Supporting Documents 
5.2.1. 00-HS20-00020   Food Safety Standard 
5.2.2. 00-HS80-00007   Foodborne Illness Outbreak Investigation Report  
5.2.3. 00-HS80-00008   HACCP Inspection Data Form 
5.2.4. Health Screening Questionnaire for Food Service Employee 
5.2.5. Case History Questionnaire 
 
6.  Definitions/ Terminology 

 
6.1. Acute: A disease is of short duration and, as a corollary of that, of recent onset. 
6.2. Allergens: Allergens are antigens which cause allergy. Most allergens reacting with IgE or IgG 

antibodies are proteins, often with carbohydrate side chains, a foreign substance or protein (antigen) 
that stimulates an allergic reaction.  

6.3. Artificial Nails: Known as fake nails, false nails, fashion nails, nail enhancements, nail wraps, or 
nail extensions, are extensions placed over fingernails as fashion accessories. 

6.4. Comminuted: means reduced in size by methods including chopping, flaking, grinding or mincing. 
Comminuted includes fish or meat products that are reduced in size and restructured or reformulated 
such as gefilte fish, formed roast beef, gyros, ground beef, and sausage; and a mixture of tow or 
more types of meat that have been reduced in size and combined, such as sausages made from tow 
or more meats. 
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6.5. Contaminated: Adulterated or spoiled food, or food and equipment which is exposed to filth, toxic 
substances, rodent or insect contract or infestation, or potentially hazardous foods held at 
temperatures between 41 °F (5°C) and 140 °F (57 °C) for a period of time exceeding that reasonably 
required for preparation, including potentially hazardous foods which are not heated or cooked to 
the temperatures specified in 3.8 of this standard, or food in or subject to any condition which could 
permit the introduction of pathogenic microorganisms or foreign matter, including manual contact 
during service or preparation if such foods will not be subsequently cooked or heated to the 
temperature specified in 3.8. 

6.6. Critical Control Point (CCP): is a point or procedure in a specific food system where loss of control 
may result in an unacceptable health risk. 

6.7. Critical Limit (CL): Critical limit is the maximum or minimum value to which a physical, biological or 
chemical hazard must be controlled at a critical control point to prevent, eliminate or reduce to an 
acceptable level the occurrence for identified food safety hazard. 

6.8. Diarrhea: is the condition of having at least three loose or liquid bowel movements each day. 
6.9. Easily Cleanable: Readily accessible and of such material and finish that residues may be 

completely removed by normal cleaning methods. 
6.10. Equipment: Any tool, item, fixture or article used in the operation and any component of such tool, 

item, fixture and article including but not limited to, all stoves, ranges, microwave ovens, hoods, 
meat blocks, table, counters, refrigerators, sinks, dishwashing machines, steam tables and similar 
items, other than utensils, used in the operation of a food service. 

6.11. E. coli 0157:H7: A serotype of the bacterial species Escherichia coli and one of the Shiga toxin-
producing types of E. coli. Infection with this type of pathogenic bacteria may lead to hemorrhagic 
diarrhea, and to kidney failure.  

6.12. Fingernail Polish: A lacquer that can be applied to the human fingernail or toenails to decorate 
and protect the nail plates. 

6.13. Food Contact Surface
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