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Food Service/Retail Manufacturer/Processor



Food Trucks in the Age of Meal Delivery

Low High
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In Future
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Geographical Distribution



Food Truck 
Entities

Who’s involved

How does food safety 
relate to each food 
truck entity?
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Commissary
Other names used in regulatory 
local, state and federal code and 
policies:
● Base of Operations
● Central Preparation Facility
● Retail Food Establishment

Prepare 
and store 

food

Food handling

Common names

Load food 
onto 

vehicle
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2. Cleaning & Sanitizing of surfaces
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2. Parking
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Residence

Office

Hotel, Restaurant or 
Similar Institution (HRI)
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3. Hand-off

1. Order placement

Consumer
pick-up 

Meal delivery 
platform 
contract 

delivery person

Internal 
delivery 
person
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delivery 
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Direct

2. Order mgmt

Triage
Orders to 
minimize 
distance to 
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Prioritizing
Orders based 
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of pick-up 
customers

Confirming
receipt of food 
via app (Time 
stamp)



Food Truck 
Relationships
A Global Picture

How do the 
relationships 
between food truck 
entities complicate 
food safety?
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Plan check
Opportunities to 

improve

What can be done to 
harmonize food truck 
construction and 
design requirements?



How can regulators aid food trucks?
1. Culinary
2. Design
3. Electrical
4. Mechanical
5. Plumbing
6. Supply-chain
7. Legal
8. Food Safety
9. Business
10.Software
11.Fire

Disciplines relevant to 
a food truck business





5-3 MOBILE WATER TANK AND MOBILE FOOD ESTABLISHMENT WATER TANK

Materials
5-301.11 Approved.
Materials that are used in the construction of a mobile water tank, mobile FOOD 
ESTABLISHMENT water tank, and appurtenances shall be:

(A) Safe; P
(B) Durable, CORROSION-RESISTANT, and nonabsorbent; and (C) Finished to have a 
SMOOTH, EASILY CLEANABLE surface.
165

Design and Construction
5-302.11 Enclosed System, Sloped to Drain.
A mobile water tank shall be:

(A) Enclosed from the filling inlet to the discharge outlet; and
(B) Sloped to an outlet that allows complete drainage of the tank.

5-302.12 Inspection and Cleaning Port, Protected and Secured.
If a water tank is designed with an access port for inspection and cleaning, the opening shall be 
in the top of the tank and:

(A) Flanged upward at least 13 mm (one-half inch); and
(B) Equipped with a port cover assembly that is:

(1) Provided with a gasket and a device for securing the cover in place, and
(2) Flanged to overlap the opening and sloped to drain.

5-302.13 "V" Type Threads, Use Limitation.
A fitting with "V" type threads on a water tank inlet or outlet shall be allowed only when a hose is 
permanently attached.
5-302.14 Tank Vent, Protected.
If provided, a water tank vent shall terminate in a downward direction and shall be covered with:

(A) 16 mesh to 25.4 mm (16 mesh to 1 inch) screen or equivalent when the vent is in a 
protected area; or
(B) A protective filter when the vent is in an area that is not protected from windblown 
dirt and debris.



5-302.15 Inlet and Outlet, Sloped to Drain.
(A) A water tank and its inlet and outlet shall be sloped to drain.
(B) A water tank inlet shall be positioned so that it is protected from 
contaminants such as waste discharge, road dust, oil, or grease.

5-302.16 Hose, Construction and Identification.
A hose used for conveying DRINKING WATER from a water tank shall be:

(A) Safe; P
(B) Durable, CORROSION-RESISTANT, and nonabsorbent;
(C) Resistant to pitting, chipping, crazing, scratching, scoring, distortion, and 
decomposition;
(D) Finished with a SMOOTH interior surface; and
(E) Clearly and durably identified as to its use if not permanently attached.

Numbers and Capacities
5-303.11 Filter, Compressed Air.
A filter that does not pass oil or oil vapors shall be installed in the air supply line 
between the compressor and DRINKING WATER system when compressed air is used 
to pressurize the water tank system. P
5-303.12 Protective Cover or Device.
A cap and keeper chain, closed cabinet, closed storage tube, or other APPROVED 
protective cover or device shall be provided for a water inlet, outlet, and hose.
5-303.13 Mobile Food Establishment Tank Inlet.
A mobile FOOD ESTABLISHMENT'S water tank inlet shall be:

(A) 19.1 mm (three-fourths inch) in inner diameter or less; and
(B) Provided with a hose connection of a size or type that will prevent its use 
for any other service.



Operation and Maintenance
5-304.11 System Flushing and Sanitization.
A water tank, pump, and hoses shall be flushed and SANITIZED before being placed 
in service after construction, repair, modification, and periods of nonuse. P
5-304.12 Using a Pump and Hoses, Backflow Prevention.
A PERSON shall operate a water tank, pump, and hoses so that backflow and other 
contamination of the water supply are prevented.
5-304.13 Protecting Inlet, Outlet, and Hose Fitting.
If not in use, a water tank and hose inlet and outlet fitting shall be protected using a 
cover or device as specified under § 5-303.12.
5-304.14 Tank, Pump, and Hoses, Dedication.

(A) Except as specified in ¶ (B) of this section, a water tank, pump, and hoses 
used for conveying DRINKING WATER shall be used for no other purpose. P
(B) Water tanks, pumps, and hoses APPROVED for liquid FOODS may be used 
for conveying DRINKING WATER if they are cleaned and SANITIZED before 
they are used to convey water.



5-4 SEWAGE, OTHER LIQUID WASTE, AND RAINWATER

Mobile Holding Tank
5-401.11 Capacity and Drainage.
A SEWAGE holding tank in a mobile FOOD ESTABLISHMENT shall be:

(A) Sized 15 percent larger in capacity than the water supply tank; and
(B) Sloped to a drain that is 25 mm (1 inch) in inner diameter or greater, equipped with a 
shut-off valve.

Retention, Drainage, and Delivery: design, construction, and installation
5-402.10 Establishment Drainage System.
FOOD ESTABLISHMENT drainage systems, including grease traps, that convey SEWAGE shall be 
designed and installed as specified under ¶ 5-202.11(A).
5-402.11 Backflow Prevention.
(A) Except as specified in ¶¶ (B), (C), and (D) of this section, a direct connection may not exist 
between the SEWAGE system and a drain originating from EQUIPMENT in which FOOD, portable 
EQUIPMENT, or UTENSILS are placed. P
(B) Paragraph (A) of this section does not apply to floor drains that originate in refrigerated 
spaces that are constructed as an integral part of the building.
(C) If allowed by LAW, a WAREWASHING machine may have a direct connection between its waste 
outlet and a floor drain when the machine is located within 1.5 m (5 feet) of a trapped floor drain 
and the machine outlet is connected to the inlet side of a properly vented floor drain trap.
(D) If allowed by LAW, a WAREWASHING or culinary sink may have a direct connection.

location and placement
5-402.12 Grease Trap.
If used, a grease trap shall be located to be easily accessible for cleaning.
operation and maintenance



Operation and maintenance
5-402.13 Conveying Sewage.
SEWAGE shall be conveyed to the point of disposal through an APPROVED sanitary SEWAGE 
system or other system, including use of SEWAGE transport vehicles, waste retention tanks, 
pumps, pipes, hoses, and connections that are constructed, maintained, and operated according 
to LAW.P
5-402.14 Removing Mobile Food Establishment Wastes.
SEWAGE and other liquid wastes shall be removed from a mobile FOOD ESTABLISHMENT at an 
APPROVED waste SERVICING AREA or by a SEWAGE transport vehicle in such a way that a public 
health HAZARD or nuisance is not created. Pf
5-402.15 Flushing a Waste Retention Tank.
A tank for liquid waste retention shall be thoroughly flushed and drained in a sanitary manner 
during the servicing operation.

Disposal Facility: Design and construction
5-403.11 Approved Sewage Disposal System.
SEWAGE shall be disposed through an APPROVED facility that is: 
(A) A public SEWAGE treatment plant; P or
(B) An individual SEWAGE disposal system that is sized, constructed, maintained, and operated 
according to LAW. P
5-403.12 Other Liquid Wastes and Rainwater.
Condensate drainage and other nonSEWAGE liquids and rainwater shall be drained from point of 
discharge to disposal according to LAW.

More guidance



For example, does not address:
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Electrical, 
LPG, Fire 

suppression

Sink
plumbing 
to tanks

Storage
Space for 
cold & dry 

food

Risk-based
approach

1 2 3 4

Only section customized to mobile food establishments



Regulators Burdened by the Velocity of Innovation 
in Nontraditional Food Operations

More to 
Read

https://www.foodsafetymagazine.com/magazine-archive1/aprilmay-2020/regulators-burdened-by-the-velocity-of-innovation-in-nontraditional-food-operations/


Food Safety 
Messaging
How to talk to 

operators

What terms can be 
used to increase 
retention of food 
safety concepts?

Flow - Zones - Terms



Flow

UnidirectionalTacos, Pizza, Poke 
Convergent

BBQ, Burgers, Salads 
Divergent

Hot bowls & cold items

Random

Multiple cooking appliances 
& cold offerings

Provides context for: 
● Placement of utensils
● Appropriate areas for prep
● Personnel behavior
● Cleanliness of surfaces



Zone

Raw
RTE
Packaged
Sanitation

Flow

Unidirectional
Convergent
Divergent
Random

Tacos, Pizza, Poke 
Convergent

BBQ, Burgers, Salads 
Divergent

Hot bowls & cold items

Random

Multiple cooking appliances 
& cold offerings





● Cleanly - Free of filth and potential contaminants 

● Organized - In designated location

● Safe – Protected from contamination and infestation

● Cleanable - Can be CIP or COP (e.g. Disassembled)
● Cleanable - Capable of being cleaned
● Appropriate - Fit for its purpose

● Adequate - Sufficient to achieve its purpose

● Good Repair - Cleanable and absence of defects

● Works – It functions as intended

● Maintained – Handled with care and 

● Symptom-free - No sign of illness

● Protected - Has a face mask and 6’ from customers  

Clean



Cleanable

● Cleanly - Free of filth and potential contaminants 

● Organized - In designated location

● Safe – Protected from contamination and infestation

● Cleanable - Can be CIP or COP (e.g. Disassembled)

● Appropriate - Fit for its purpose

● Adequate - Sufficient to achieve its purpose

● Good Repair - Cleanable and absence of defects

● Works – It functions as intended

● Maintained – Handled with care and 

● Symptom-free - No sign of illness

● Protected - Has a face mask and 6’ from customers  



● Cleanly - Free of filth and potential contaminants 

● Organized - In designated location

● Safe – Protected from contamination and infestation

● Cleanable - Can be CIP or COP (e.g. Disassembled)

● Appropriate - Fit for its purpose

● Adequate - Sufficient to achieve its purpose

● Good Repair - Cleanable and absence of defects

● Works – It functions as intended

● Maintained – Handled with care and

● Symptom-free - No sign of illness

● Protected - Has a face mask and 6’ from customers  

Sanitary
Functional



● Cleanly - Free of filth and potential contaminants 

● Organized - In designated location

● Safe – Protected from contamination and infestation

● Cleanable - Can be CIP or COP (e.g. Disassembled)

● Appropriate - Fit for its purpose

● Adequate - Sufficient to achieve its purpose

● Good Repair - Cleanable and absence of defects

● Works – It functions as intended

● Maintained – Handled with care and serviced as needed

● Symptom-free - No sign of illness

● Protected - Has a face mask and 6’ from customers 

Functional



● Cleanly - Free of filth and potential contaminants 

● Organized - In designated location

● Safe – Protected from contamination and infestation

● Cleanable - Can be CIP or COP (e.g. Disassembled)

● Appropriate - Fit for its purpose

● Adequate - Sufficient to achieve its purpose

● Good Repair - Cleanable and absence of defects

● Works – It functions as intended

● Maintained – Handled with care and serviced as needed

● Symptom-free - No sign of illness

● Protected - PPE on and 6’ from customers
Healthy



● Cleanly - Free of filth and potential contaminants 
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Covid-19
A brief overview

How can food truck 
design, technology 
and practices best 
address the risk of 
Covid-19?



For additional Covid-19 guidance, refer to:
● FDA’s Coronavirus Disease 2019 

(COVID-19) Frequently Asked 
Questions

● FDA’s Food Safety and the 
Coronavirus Disease 2019 (COVID-
19)

FDA’s Best Practices for Retail Food Stores, 
Restaurants, and Food Pick-Up/Delivery 
Services During the COVID-19 Pandemic

https://www.fda.gov/emergency-preparedness-and-response/coronavirus-disease-2019-covid-19/coronavirus-disease-2019-covid-19-frequently-asked-questions
https://www.fda.gov/emergency-preparedness-and-response/coronavirus-disease-2019-covid-19/coronavirus-disease-2019-covid-19-frequently-asked-questions
https://www.fda.gov/food/food-safety-during-emergencies/food-safety-and-coronavirus-disease-2019-covid-19
https://www.fda.gov/food/food-safety-during-emergencies/best-practices-retail-food-stores-restaurants-and-food-pick-updelivery-services-during-covid-19


Covid Control and 
Prevention

https://www.osha.gov/SLTC/covid-19/controlprevention.html


Covid Control and Prevention
Interim guidance

https://www.osha.gov/SLTC/covid-19/controlprevention.html


What Grocery and Food Retail Workers 
Need to Know about COVID-19

https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/grocery-food-retail-workers.html


What Grocery and Food Retail Workers 
Need to Know about COVID-19

https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/grocery-food-retail-workers.html


Wear PPEApp-based 
ordering/ 
payment

Hooks or 
touchless 

cubbies for 
handoff

Increased 
potable water 

supply for higher 
frequency of 
handwashing

Partial plexiglass 
guard over 

passthrough 
window

1 3 4 5 6

Pre-op sanitizing 
w/ frequent shift 
sanitizing of high 
touch surfaces

2

Cleaning Contact

*Dining area (at retail sq. ft. pricing) substituted for public right-of-way space (where permissible)



Exemptions
USDA/FDA retail 

exemption

Which exemptions 
are applicable to 
commissaries, if any?



Commissary
Other names used in regulatory 
local, state and federal code and 
policies:
● Base of Operations
● Central Preparation Facility
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Food handling

Common names

Load food 
onto 

vehicle

USDA-FSIS

Meat - 9 CFR 303.1(d)(1)(i)-(iii)
Poultry - 9 CFR 381.10(d)(1)(i)-(iii)



Commissary
Other names used in regulatory 
local, state and federal code and 
policies:
● Base of Operations
● Central Preparation Facility
● Retail Food Establishment

Prepare 
and store 

food

Food handling

Common names

Load food 
onto 

vehicle

USDA-FSIS

Meat - 9 CFR 303.1(d)(1)(i)-(iii)
Poultry - 9 CFR 381.10(d)(1)(i)-(iii)

At least 75 percent, in terms of dollar value, of total sales of product represents sales to household 
consumers and the total dollar value of sales of product to consumers other than household consumers 
does not exceed the dollar limitation per calendar year set by the Administrator. This dollar limitation is a 
figure which will automatically be adjusted during the first quarter of each calendar year, upward or 
downward, whenever the Consumer Price Index, published by the Bureau of Labor Statistics, Department 
of Labor, indicates a change in the price of this same volume of product which exceeds $500. Notice of 
the adjusted dollar limitation will be published in the Federal Register.



Commissary

“The FMIA does not prohibit a person, firm or corporation from preparing 
exempt meat food products at a central retail store location, for sale to 
consumers at that central location, and for unlimited distribution and 
subsequent sale to consumers at their satellite retail outlets, owned or operated 
by them, such as their additional retail stores, kiosks, farmers market booths, 
or mobile food pantries.” p.10-11



Commissary



Retail food establishment means an establishment 
that sells food products directly to consumers as its 
primary function. The term “retail food establishment” 
includes facilities that manufacture, process, pack, or 
hold food if the establishment's primary function is to 
sell from that establishment food, including food that it 
manufactures, processes, packs, or holds, directly to 
consumers. A retail food establishment's primary 
function is to sell food directly to consumers if the 
annual monetary value of sales of food products directly 
to consumers exceeds the annual monetary value of 
sales of food products to all other buyers. The term 
“consumers” does not include businesses. A “retail food 
establishment” includes grocery stores, convenience 
stores, and vending machine locations. A “retail food 
establishment” also includes certain farm-operated 
businesses selling food directly to consumers as their 
primary function.

Commissary

Source: 21 CFR 1.227

https://www.ecfr.gov/cgi-bin/text-idx?SID=25b72e38b474d5bf5599ee1631dd644b&mc=true&node=sg21.1.1.h.sg0&rgn=div7


Commissary
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Resources
USDA Retail Exemptions

● 9 CFR 303(d)(1)(i)-(iii) (Meat)
● 9 CFR 381.10(d)(1)(i)-(iii) (Poultry)
● 9 CFR 532.3 (Siluriformes)
● 9 CFR 590.100   Specific exemptions (Eggs)
● Retail Exemptions Adjusted Dollar Limitations
● FSIS Guideline for Determining Whether a Livestock
● Slaughter or Processing Firm is Exempt from the Inspection 

Requirements of the Federal Meat Inspection Act

FDA Retail Exemptions
● Egg Safety Final Rule
● 21 CFR 1.225-1.227 (Registration)
● Questions and Answers Regarding Food Facility Registration (7th 

Edition): Guidance for Industry

Covid Best Practices
● Best Practices for Retail Food Stores, Restaurants, and Food Pick-

Up/Delivery Services During the COVID-19 Pandemic
● FDA’s Coronavirus Disease 2019 (COVID-19) Frequently Asked 

Questions
● FDA’s Food Safety and the Coronavirus Disease 2019 (COVID-19)
● CDC’s What Grocery and Food Retail Workers Need to Know about 

COVID-19
● OSHA’s Guidance on Preparing Workplaces for COVID-19
● OSHA’s Covid Control and Prevention

Other
● Regulators Burdened by the Velocity of 

Innovation in Nontraditional Food Operations

http://www.flaticon.com
https://www.ecfr.gov/cgi-bin/text-idx?SID=ac11c725a5d80bba0352225ed2bdfb34&mc=true&node=pt9.2.303&rgn=div5
https://www.ecfr.gov/cgi-bin/text-idx?SID=ac11c725a5d80bba0352225ed2bdfb34&mc=true&node=pt9.2.381&rgn=div5
https://www.ecfr.gov/cgi-bin/text-idx?SID=59b92215d73df3b4bf54118bee9cfb38&mc=true&node=se9.2.532_13&rgn=div8
https://www.ecfr.gov/cgi-bin/text-idx?SID=ac11c725a5d80bba0352225ed2bdfb34&mc=true&node=se9.2.590_1100&rgn=div8
https://www.federalregister.gov/documents/2019/06/24/2019-13109/retail-exemptions-adjusted-dollar-limitations
https://www.fsis.usda.gov/wps/wcm/connect/16a88254-adc5-48fb-b24c-3ea0b133c939/Compliance-Guideline-LIvestock-Exemptions.pdf?MOD=AJPERES
https://www.fsis.usda.gov/wps/wcm/connect/16a88254-adc5-48fb-b24c-3ea0b133c939/Compliance-Guideline-LIvestock-Exemptions.pdf?MOD=AJPERES
https://www.fsis.usda.gov/wps/wcm/connect/16a88254-adc5-48fb-b24c-3ea0b133c939/Compliance-Guideline-LIvestock-Exemptions.pdf?MOD=AJPERES
https://www.fsis.usda.gov/wps/wcm/connect/16a88254-adc5-48fb-b24c-3ea0b133c939/Compliance-Guideline-LIvestock-Exemptions.pdf?MOD=AJPERES
https://www.fsis.usda.gov/wps/wcm/connect/16a88254-adc5-48fb-b24c-3ea0b133c939/Compliance-Guideline-LIvestock-Exemptions.pdf?MOD=AJPERES
https://www.fsis.usda.gov/wps/wcm/connect/16a88254-adc5-48fb-b24c-3ea0b133c939/Compliance-Guideline-LIvestock-Exemptions.pdf?MOD=AJPERES
https://www.fda.gov/food/eggs-guidance-documents-regulatory-information/egg-safety-final-rule
https://www.ecfr.gov/cgi-bin/text-idx?SID=25b72e38b474d5bf5599ee1631dd644b&mc=true&node=sg21.1.1.h.sg0&rgn=div7
https://www.fda.gov/media/85043/download
https://www.fda.gov/food/food-safety-during-emergencies/best-practices-retail-food-stores-restaurants-and-food-pick-updelivery-services-during-covid-19
https://www.fda.gov/emergency-preparedness-and-response/coronavirus-disease-2019-covid-19/coronavirus-disease-2019-covid-19-frequently-asked-questions
https://www.fda.gov/food/food-safety-during-emergencies/food-safety-and-coronavirus-disease-2019-covid-19
https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/grocery-food-retail-workers.html
https://www.osha.gov/Publications/OSHA3990.pdf
https://www.osha.gov/SLTC/covid-19/controlprevention.html
https://www.foodsafetymagazine.com/magazine-archive1/aprilmay-2020/regulators-burdened-by-the-velocity-of-innovation-in-nontraditional-food-operations/
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