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Background

This Topline Summary presents the raw data without interpretation from the 2017-2018 
Restaurant Data Collection on the Occurrence of Foodborne Illness Risk Factors in Fast Food 
and Full-Service Restaurants. 

FDA is conducting a new ten-year study that will span 2013-2024 and is designed to provide a 
means for tracking trends related to the occurrence of contributing factors to foodborne illness 
outbreaks (foodborne illness risk factors) as well as a means for examining relationships with 
underlying antecedents (root causes) of poor food safety practices within retail food and food 
service facilities.

2017-2018 Restaurant Data Collection

As part of FDA’s current ten-year study, data was collected from 2017-2018 on the occurrence of 
foodborne illness risk factors and food safety behaviors in fast food and full-service restaurants. 
The data contained in this report was collected during the 2017-2018 restaurant data collection. 
This represents the second data collection period for the restaurant industry segment.

The key objectives of the 2017-2018 data collection period were to identify the:
•	 Occurrence of foodborne illness risk factors
•	 Prevalence of food safety management systems
•	 Prevalence of certified food protection managers
•	 Prevalence of employee health policies

In addition to the aforementioned objectives, the data collection also assessed:
•	 Hand washing behaviors and practices
•	 Food product holding temperatures

Design and Methodology

A Geographic Information System (GIS) database containing a listing of businesses throughout 
the U.S. was used as the establishment inventory for the restaurant data collection. The geographic 
distribution of 22 FDA Retail Food Specialist (data collector) throughout the U.S. allowed for 
a broad sampling of facilities in all regions of the U.S. For this study, the target sample size 
was a total of 430 data collections in full-service restaurants and 421 in fast food restaurants. 
This sample size provided sufficient observations of food safety practices to be 95% confident 
that compliance percentages derived from the data collections were within 5% of their actual 
occurrence. The data collection focused on the occurrence of foodborne illness risk factors. 
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Data Limitations

Data collection was done using the FDA Foodborne Illness Risk Factor Study Data Collection Form 
for restaurants. Data featured in this report is select demographic information on the restaurants, 
the regulatory authorities with jurisdiction over the restaurants, and the 19 data items on the 
Data Collection Form. Data collection on some data items was limited and therefore not reflected 
in this summary. The Protocol for the Data Collection may be accessed at: https://www.fda.gov/
media/98224/download. The Marking Instructions for the Data Collection Form may be accessed 
at: https://www.fda.gov/media/98232/download.

Acronyms and Defined Terms

CFPM: Certified Food Protection Manager

Data Item: based on FDA Food Code recommendations and are designed to control food safety 
behaviors/practices.  There are 19 Data Items with Data Items 1 – 10 recognized as primary Data 
Items (See pages 22-34).

It was not intended to be a comprehensive assessment of compliance with all FDA Food Code 
recommendations. The data collector’s priority was to observe food safety practices and behaviors 
associated with ten primary data items correlating to risk factors that have been epidemiologically 
linked to the occurrence of foodborne illness outbreaks.

Each of the data items is comprised of information statements related to specific food safety 
practices or procedures. If one of these food safety practices was observed to be Out of Compliance 
the overall data item was Out of Compliance. The Out of Compliance percentage represents the 
proportion of establishments where a data item was found Out of Compliance at least once when 
the practice or procedure could be observed.

In addition to observations of food safety practices and behaviors, in each restaurant data 
collectors completed assessments of:

•	 Food product temperatures,
•	 Employee health policies,
•	 Handwashing frequency,
•	 Food Protection Manager Certification, and
•	 Food Safety Management Systems (Procedures, Training, and Monitoring).

https://www.fda.gov/media/98224/download
https://www.fda.gov/media/98224/download
https://www.fda.gov/media/98232/download
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Results

Data Results follow the FDA Form 3966, Restaurant Data Collection Record, found on page 19.

Data Collection Form on pages 19-33. Replace with: Data Collection Form (Restaurant Data 
Collection Record) on pages 19-34.

Note: Due to rounding some of the percentages do not add to 100.

For further interpretation of the data, please see Report on the Occurrence of Foodborne Illness 
Risk Factors in Fast Food and Full-Service Restaurants 2017-2018, accessible at: https://www.fda.
gov/retailfoodriskfactorstudy and Factsheet on the 2017-2018 Occurrence Report, accessible at: 
https://www.fda.gov/retailfoodriskfactorstudy.

EH q: Employee Health question

FDA: U.S. Food and Drug Administration

PIC: Person in Charge

PTM: Procedures, Training, and Monitoring

Risk category: Complexity of food preparation by the food establishment as described in Annex 
5 of the 2017 FDA Food Code. This risk categorization was used to determine if an establishment 
was eligible for data collection.

Activity level: level of activity occurring in the kitchen and other food preparation areas at the 
time of the data collection.

Multiple unit: food establishments that are part of a multi- unit operation. 

Program Standards: Voluntary National Retail Food Regulatory Program Standards. More 
information may be accessed at: http://www.fda.gov/retailprogramstandards

Grading: determination of whether or not the regulatory jurisdiction incorporates a grading 
system as part of its retail food inspection program.

IN: mean that all observed occurrences were IN Compliance with the appropriate FDA Food Code 
provision for that data item or information statement.

https://www.fda.gov/retailfoodriskfactorstudy
https://www.fda.gov/retailfoodriskfactorstudy
https://www.fda.gov/retailfoodriskfactorstudy
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Establishment Information
Fast Food

Risk category Number %

2 336 79.8%

3 85 20.2%

4 0 0.0%

Total 421 100.0%

Activity level Number %

Light 249 59.1%

Moderate 135 32.1%

Heavy 37 8.8%

Total 421 100.0%

Multiple unit Number %

No 106 25.2%

Yes 315 74.8%

Total 421 100.0%

Ownership Number %

Company-Owned 88 27.9%

Franchise 211 67.0%

Unsure 16 5.1%

Total 315 100.0%

Enrolled program standards Number %

No 91 21.6%

Yes 330 78.4%

Total 421 100.0%

Full Service
Risk category Number %

2 51 11.9%

3 370 86.0%

4 9 2.1%

Total 430 100.0%

Activity level Number %

Light 272 63.3%

Moderate 123 28.6%

Heavy 35 8.1%

Total 430 100.0%

Multiple unit Number %

No 274 63.7%

Yes 156 36.3%

Total 430 100.0%

Ownership Number %

Company-Owned 112 71.8%

Franchise 39 25.0%

Unsure 5 3.2%

Total 156 100.0%

Enrolled program standards Number %

No 114 26.5%

Yes 316 73.5%

Total 430 100.0%
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Information on the Regulatory Authority
Fast Food

Meet standard 1 Number %

NO – Jurisdiction does not 
meet Standard 1 251 76.1%

YES – Self Reported 47 14.2%

YES – Verified by Audit 32 9.7%

Total 330 100.0%

Grading Number %

NO – Jurisdiction does not 
have a grading system 181 43.0%

YES – Color Graphic 18 4.3%

YES – Letter Grade 9 2.1%

YES – Letter Grade and Color 
Graphic 9 2.1%

YES – Numerical Score 97 23.0%

YES – Numerical Score and 
Color Graphic 5 1.2%

YES – Numerical Score and 
Letter Grade 43 10.2%

YES – Numerical Score, Letter 
Grade, and Color Graphic 27 6.4%

YES – Other 32 7.6%

Total 421 100.0%

Full Service
Meet standard 1 Number %

NO – Jurisdiction does not 
meet Standard 1 237 75.0%

YES – Self Reported 42 13.3%

YES – Verified by Audit 37 11.7%

Total 316 100.0%

Grading Number %

NO – Jurisdiction does not 
have a grading system 183 42.6%

YES – Color Graphic 14 3.3%

YES – Letter Grade 4 0.9%

YES – Letter Grade and Color 
Graphic 5 1.2%

YES – Numerical Score 102 23.7%

YES – Numerical Score and 
Color Graphic 4 0.9%

YES – Numerical Score and 
Letter Grade 50 11.6%

YES – Numerical Score, Letter 
Grade, and Color Graphic 30 7.0%

YES – Other 38 8.8%

Total 430 100.0%
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Information on the Regulatory Authority (Continued)
Fast Food

Inspection reporting Number %

NO – Jurisdiction does not 
require inspections to be 
publically reported

113 26.8%

YES – Other 29 6.9%

YES – Posting on the Internet 184 43.7%

YES – Posting on-site 9 2.1%

YES – Posting on-site and 
Posting on the Internet 86 20.4%

Total 421 100.0%

Mandatory CFPM requirement Number %

NO – Jurisdiction does 
not have a mandatory 
Food Protection Manager 
Certification Requirement

116 27.6%

YES – Based ONLY on 
successful completion of an 
ANSI-Accredited Program

263 62.5%

YES – Other AND Reciprocal 
Acceptance of an ANSI 
Accredited Program

28 6.7%

YES – Other Food Protection 
Manager Certification 
Program (not an ANSI-
Accredited Program)

14 3.3%

Total 421 100.0%

Full Service
Inspection reporting Number %

NO – Jurisdiction does not 
require inspections to be 
publically reported

106 24.7%

YES – Other 20 4.7%

YES – Posting on the Internet 180 41.9%

YES – Posting on-site 14 3.3%

YES – Posting on-site and 
Posting on the Internet 110 25.6%

Total 430 100.0%

Mandatory CFPM requirement Number %

NO – Jurisdiction does 
not have a mandatory 
Food Protection Manager 
Certification Requirement

132 30.7%

YES – Based ONLY on 
successful completion of an 
ANSI-Accredited Program

257 59.8%

YES – Other AND Reciprocal 
Acceptance of an ANSI 
Accredited Program

28 6.5%

YES – Other Food Protection 
Manager Certification 
Program (not an ANSI-
Accredited Program)

13 3.0%

Total 430 100.0%
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Information on the Regulatory Authority (Continued)
Fast Food

Scope of CFPM Requirement Number %

Other 43 14.1%

PIC - All times 50 16.4%

PIC - One 110 36.1%

Supervisor - All times 10 3.3%

Supervisor - One 92 30.2%

Total 305 100.0%

Food handler card and 
handler training Number %

NO – Jurisdiction does NOT 
require Food Handler Cards 261 62.0%

YES – Other 1 0.2%

YES – Required Test 3 0.7%

YES – Required Training 38 9.0%

YES – Required Training 
and Test 118 28.0%

Total 421 100.0%

Full Service
Scope of CFPM Requirement Number %

Other 42 14.1%

PIC - All times 48 16.1%

PIC - One 113 37.9%

Supervisor - All times 15 5.0%

Supervisor - One 80 26.8%

Total 298 100.0%

Food handler card and 
handler training Number %

NO – Jurisdiction does NOT 
require Food Handler Cards 263 61.2%

YES – Other 2 0.5%

YES – Required Test 6 1.4%

YES – Required Training 36 8.4%

YES – Required Training 
and Test 123 28.6%

Total 430 100.0%
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Manager Certification at the Food Establishment
Fast Food

1. Is there a certified 
food protection manager 
EMPLOYED at the 
establishment

Number %

No - No certified food 
protection managers 
are employed at the 
establishment

80 19.0%

Yes - Certificate Available 281 66.7%

Yes - Certificate NOT Available 60 14.3%

Total 421 100.0%

2. Is there an employee who 
is a certified food protection 
manager PRESENT during the 
data collection

Number %

No - No certified food 
protection managers are 
present during the data 
collection

133 31.6%

Yes - Certificate Available 235 55.8%

Yes - Certificate NOT Available 53 12.6%

Total 421 100.0%

3. Is the PERSON IN CHARGE 
at the time of the data 
collection a certified food 
protection manager

Number %

No - No certified food 
protection managers 
are employed at the 
establishment

142 33.7%

Yes - Certificate Available 229 54.4%

Yes - Certificate NOT Available 50 11.9%

Total 421 100.0%

Full Service

1. Is there a certified 
food protection manager 
EMPLOYED at the 
establishment

Number %

No - No certified food 
protection managers 
are employed at the 
establishment

111 25.8%

Yes - Certificate Available 254 59.1%

Yes - Certificate NOT Available 65 15.1%

Total 430 100.0%

2. Is there an employee who 
is a certified food protection 
manager PRESENT during the 
data collection

Number %

No - No certified food 
protection managers 
are employed at the 
establishment

171 39.8%

Yes - Certificate Available 206 47.9%

Yes - Certificate NOT Available 53 12.3%

Total 430 100.0%

3. Is the PERSON IN CHARGE 
at the time of the data 
collection a certified food 
protection manager

Number %

No - No certified food 
protection managers 
are employed at the 
establishment

187 43.5%

Yes - Certificate Available 194 45.1%

Yes - Certificate NOT Available 49 11.4%

Total 430 100.0%
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Manager Certification (Continued)
Fast Food

EMPLOYED  
Type of Certification Number %

ANSI-Accredited 319 93.5%

Other 14 4.1%

Unsure 8 2.3%

Total 341 100.0%

PRESENT  
Type of Certification Number %

ANSI-Accredited 267 93.4%

Other 15 5.2%

Unsure 4 1.4%

Total 286 100.0%

PERSON IN CHARGE 
Type of Certification Number %

ANSI-Accredited 259 93.2%

Other 14 5.0%

Unsure 5 1.8%

Total 278 100.0%

Full Service

EMPLOYED  
Type of Certification Number %

ANSI-Accredited 285 89.3%

Other 18 5.6%

Unsure 16 5.0%

Total 319 100.0%

PRESENT  
Type of Certification Number %

ANSI-Accredited 229 88.8%

Other 18 7.0%

Unsure 11 4.3%

Total 258 100.0%

PERSON IN CHARGE 
Type of Certification Number %

ANSI-Accredited 215 88.5%

Other 18 7.4%

Unsure 10 4.1%

Total 243 100.0%

Fast Food

Jurisdiction Has a Mandatory 
Food Protection Manager 
Certification Requirement

Number %

No 116 27.6%

Yes - ANSI 263 62.5%

Yes - Other and ANSI 28 6.7%

Yes - Other 14 3.3%

Total 421 100.0%

Full Service

Jurisdiction Has a Mandatory 
Food Protection Manager 
Certification Requirement

Number %

No 132 30.7%

Yes - ANSI 257 59.8%

Yes - Other and ANSI 28 6.5%

Yes - Other 13 3.0%

Total 430 100.0%
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Employee Health Policy
Fast Food

EH Question 1 Number %

NO – Employees exhibiting 
illness symptoms or 
conditions NOT observed 
within the establishment

419 99.5%

YES – Employees exhibiting 
illness symptoms or 
conditions observed within the 
establishment

2 0.5%

Total 421 100.0%

EH Question 2 Number %

NO – Policy only partially 
developed or non-existent 237 56.3%

YES – Policy is ORAL 41 9.7%

YES - Policy is WRITTEN 143 34.0%

Total 421 100.0%

EH Question 3 Number %

NO – Policy only partially 
developed or non-existent 299 71.0%

YES – Policy is ORAL 13 3.1%

YES - Policy is WRITTEN 109 25.9%

Total 421 100.0%

Full Service
EH Question 1 Number %

NO – Employees exhibiting 
illness symptoms or 
conditions NOT observed 
within the establishment

429 99.8%

YES – Employees exhibiting 
illness symptoms or 
conditions observed within the 
establishment

1 0.2%

Total 430 100.0%

EH Question 2 Number %

NO – Policy only partially 
developed or non-existent 302 70.2%

YES – Policy is ORAL 35 8.1%

YES - Policy is WRITTEN 93 21.6%

Total 430 100.0%

EH Question 3 Number %

NO – Policy only partially 
developed or non-existent 356 82.8%

YES – Policy is ORAL 10 2.3%

YES - Policy is WRITTEN 64 14.9%

Total 430 100.0%
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Employee Health Policy (Continued)
Fast Food

EH Question 4 Number %

NO – Policy only partially 
developed or non-existent 334 79.3%

YES – Policy is ORAL 16 3.8%

YES - Policy is WRITTEN 71 16.9%

Total 421 100.0%

EH Question 5 Number %

NO – Policy only partially 
developed or non-existent 329 78.1%

YES – Policy is ORAL 18 4.3%

YES - Policy is WRITTEN 74 17.6%

Total 421 100.0%

Full Service
EH Question 4 Number %

NO – Policy only partially 
developed or non-existent 375 87.2%

YES – Policy is ORAL 14 3.3%

YES - Policy is WRITTEN 41 9.5%

Total 430 100.0%

EH Question 5 Number %

NO – Policy only partially 
developed or non-existent 376 87.4%

YES – Policy is ORAL 11 2.6%

YES - Policy is WRITTEN 43 10.0%

Total 430 100.0%
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Employee Health Policy (Continued)
Fast Food

EH Question 6 Number %

NO – Policy only partially 
developed or non-existent 350 83.1%

YES – Policy is ORAL 13 3.1%

YES - Policy is WRITTEN 58 13.8%

Total 421 100.0%

EH Question 7 Number %

No 415 98.6%

Yes 6 1.4%

Total 421 100.0%

Full Service
EH Question 6 Number %

NO – Policy only partially 
developed or non-existent 383 89.1%

YES – Policy is ORAL 10 2.3%

YES - Policy is WRITTEN 37 8.6%

Total 430 100.0%

eh q7 Number %

No 424 98.6%

Yes 6 1.4%

Total 430 100.0%
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Fast Food

Data Item IN IN% NA NA% NO NO% OUT OUT%

ITEM 1 174 41.3% 0 0.0% 0 0.0% 247 58.7%

ITEM 2 386 91.7% 0 0.0% 0 0.0% 35 8.3%

ITEM 3 294 69.8% 0 0.0% 0 0.0% 127 30.2%

ITEM 4 255 60.6% 0 0.0% 0 0.0% 166 39.4%

ITEM 5 159 37.8% 0 0.0% 0 0.0% 262 62.2%

ITEM 6 238 56.5% 68 16.2% 37 8.8% 78 18.5%

ITEM 7 61 14.5% 73 17.3% 200 47.5% 87 20.7%

ITEM 8 257 61.0% 17 4.0% 11 2.6% 136 32.3%

ITEM 9 202 48.0% 136 32.3% 73 17.3% 10 2.4%

ITEM 10 62 14.7% 94 22.3% 243 57.7% 22 5.2%

ITEM 11 302 71.7% 0 0.0% 0 0.0% 119 28.3%

ITEM 12 365 86.7% 0 0.0% 0 0.0% 56 13.3%

ITEM 13 12 2.9% 386 91.7% 0 0.0% 23 5.5%

ITEM 14 64 15.2% 312 74.1% 6 1.4% 39 9.3%

ITEM 15 250 59.4% 0 0.0% 0 0.0% 171 40.6%

ITEM 16 0 0.0% 417 99.0% 1 0.2% 3 0.7%

ITEM 17 405 96.2% 0 0.0% 0 0.0% 16 3.8%

ITEM 18 347 82.4% 0 0.0% 0 0.0% 74 17.6%

ITEM 19 151 35.9% 0 0.0% 0 0.0% 270 64.1%

19 Data Items from the Data Collection Form (Pages 19-34)
The following formula calculates the percentage of out-of-compliance observations for each 
data item:

Percent Out-of-compliance = x 100
Total Number of Out-of-compliance Observations for the Data Item

Total Number of Observations (IN and OUT) for the Data Item



14

Full Service

Data Item IN IN% NA NA% NO NO% OUT OUT%

ITEM 1 110 25.6% 0 0.0% 0 0.0% 320 74.4%

ITEM 2 325 75.6% 0 0.0% 0 0.0% 105 24.4%

ITEM 3 183 42.6% 0 0.0% 0 0.0% 247 57.4%

ITEM 4 183 42.6% 0 0.0% 0 0.0% 247 57.4%

ITEM 5 87 20.2% 0 0.0% 0 0.0% 343 79.8%

ITEM 6 248 57.7% 15 3.5% 54 12.6% 113 26.3%

ITEM 7 79 18.4% 4 0.9% 172 40.0% 175 40.7%

ITEM 8 150 34.9% 9 2.1% 3 0.7% 268 62.3%

ITEM 9 255 59.3% 5 1.2% 101 23.5% 69 16.0%

ITEM 10 76 17.7% 26 6.0% 286 66.5% 42 9.8%

ITEM 11 269 62.6% 0 0.0% 0 0.0% 161 37.4%

ITEM 12 348 80.9% 0 0.0% 0 0.0% 82 19.1%

ITEM 13 137 31.9% 116 27.0% 0 0.0% 177 41.2%

ITEM 14 19 4.4% 375 87.2% 7 1.6% 29 6.7%

ITEM 15 138 32.1% 0 0.0% 0 0.0% 292 67.9%

ITEM 16 4 0.9% 402 93.5% 1 0.2% 23 5.3%

ITEM 17 343 79.8% 0 0.0% 0 0.0% 87 20.2%

ITEM 18 308 71.6% 0 0.0% 0 0.0% 122 28.4%

ITEM 19 104 24.2% 0 0.0% 0 0.0% 326 75.8%

19 Data Items from the Data Collection Form (Pages 19-34)
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Fast Food Full Service

Number handwash 
freq c1

handwash 
freq c2

handwash 
freq c3

0 43 257 229

1 106 89 93

2 82 34 55

3 64 24 19

4 46 7 10

5 22 3 7

6 20 4 3

7 16 1 4

8 8 0 0

9 3 0 0

10 4 0 0

11 3 0 0

12 1 0 1

13 1 1 0

17 1 0 0

18 1 0 0

20 0 1 0

Number handwash 
freq c1

handwash 
freq c2

handwash 
freq c3

0 73 223 144

1 128 104 97

2 85 50 70

3 51 22 50

4 37 9 28

5 23 9 18

6 11 5 7

7 8 2 5

8 5 2 4

9 2 2 1

10 3 1 2

11 0 0 4

12 3 1 0

15 1 0 0

Handwashing Frequency Assessment
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Data item 5 - Summary Cold Holding product temperatures

Type I II III IV V

Fast Food Restaurants 3149 391 297 292 193

Full-Service Restaurants 4126 676 455 611 411

Type I II III IV V

Fast Food Restaurants 72.9% 9.0% 6.9% 6.8% 4.5%

Full-Service Restaurants 65.7% 10.8% 7.2% 9.7% 6.5%

I. Number of product temperature measurements IN compliance with food code critical limits

II. Number of OUT of compliance product temperature measurements 1°F – 2°F above FDA Food Code critical limit

III. Number of OUT of compliance product temperature measurements 3°F - 4°F above FDA Food Code critical limits

IV. Number of OUT of compliance product temperature measurements 5°F - 9°F above FDA Food Code critical limits

V. Number of OUT of compliance product temperature measurements 10°F or more above FDA Food Code critical limits

PTM Number %

Non-Existent 41 10.0%

Underdeveloped 183 44.7%

Well developed 136 33.2%

Well developed 
and documented 49 12.0%

Total 409 100.0%

PTM Number %

Non-Existent 91 21.2%

Underdeveloped 285 66.3%

Well developed 43 10.0%

Well developed 
and documented 11 2.6%

Total 430 100.0%

Food Safety Management System Assessment

Fast Food Full Service
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Data item 9 - Summary of cooking food product temperatures

Type I II III IV V

Fast Food Restaurants 573 3 0 3 9

Full-Service Restaurants 836 3 3 26 61

Type I II III IV V

Fast Food Restaurants 97.4% 0.5% 0.0% 0.5% 1.5%

Full-Service Restaurants 90.0% 0.3% 0.3% 2.8% 6.6%

I. Number of product temperature measurements IN compliance with food code critical limits

II. Number of OUT of compliance product temperature measurements 1°F – 2°F below FDA Food Code critical limit

III. Number of OUT of compliance product temperature measurements 3°F - 4°F below FDA Food Code critical limits

IV. Number of OUT of compliance product temperature measurements 5°F - 9°F below FDA Food Code critical limits

V. Number of OUT of compliance product temperature measurements 10°F or more below FDA Food Code critical limits

Data item 6 - Summary of hot holding product temperatures

Type I II III IV V

Fast Food Restaurants 1191 9 10 29 113

Full-Service Restaurants 1263 12 12 35 170

Type I II III IV V

Fast Food Restaurants 88.1% 0.7% 0.7% 2.1% 8.4%

Full-Service Restaurants 84.7% 0.8% 0.8% 2.3% 11.4%

I. Number of product temperature measurements IN compliance with food code critical limits

II. Number of OUT of compliance product temperature measurements 1°F – 2°F below FDA Food Code critical limit

III. Number of OUT of compliance product temperature measurements 3°F - 4°F below FDA Food Code critical limits

IV. Number of OUT of compliance product temperature measurements 5°F - 9°F below FDA Food Code critical limits

V. Number of OUT of compliance product temperature measurements 10°F or more  below FDA Food Code critical limits
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Data item 10 - Summary of reheated food product temperatures

Type I II III IV V

Fast Food Restaurants 109 2 0 6 22

Full-Service Restaurants 141 2 0 5 59

Type I II III IV V

Fast Food Restaurants 78.4% 1.4% 0.0% 4.3% 15.8%

Full-Service Restaurants 68.1% 1.0% 0.0% 2.4% 28.5%

I. Number of product temperature measurements IN compliance with food code critical limits

II. Number of OUT of compliance product temperature measurements 1°F – 2°F below FDA Food Code critical limit

III. Number of OUT of compliance product temperature measurements 3°F - 4°F below FDA Food Code critical limits

IV. Number of OUT of compliance product temperature measurements 5°F - 9°F below FDA Food Code critical limits

V. Number of OUT of compliance product temperature measurements 10°F or more below FDA Food Code critical limits
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FDA Foodborne Illness Risk Factor Study Data Collection Form
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For More Information

For further interpretation of the data, please see Report on the Occurrence of Foodborne Illness 
Risk Factors in Fast Food and Full-Service Restaurants 2017-2018, accessible at: https://www.fda.
gov/retailfoodriskfactorstudy and Factsheet on the 2017-2018 Occurrence Report, accessible at: 
https://www.fda.gov/retailfoodriskfactorstudy.

https://www.fda.gov/retailfoodriskfactorstudy
https://www.fda.gov/retailfoodriskfactorstudy
https://www.fda.gov/retailfoodriskfactorstudy
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