


















































































































REGUL·\TIOHS RELATING TO SODA WATER MID 
N:O:HALCOHOUC BE\'ERAGES; STMIDARD OF IDDlTITY; 
SA}HL"Jlffil' PLANT FACILITIES, Lt\BELI}tG 

(Rttle 0080 4 3 .05, eofltintted) 

CIMPTER 0080 4 3 

whieh ,vill reaet vvith the 1ttetal or ehentieal eomj'losiHon ef the eentainer. The syrnp reem shall be 
eett1if)j'led ovith a ,nsh sink and plttmbed ·.vith a drnin and het and eeld rnnning Vfater. 

f:41 FILLmG A}ID CRB\VNING: Bottle3 shall be filled and eftfJj'lCd bJ' meuns of automaHe maehinery, 
and neither the operntef nor his clothes shall eeme in eontaet ·.vith any j'lart ef the battle ef machinery 
that n1ight rest1lt in contamination of the prodt1et. Removal of the crown of imperfuetly erov,'ned 
bett!es and reerevtning shall Mt be j'3Cl'lnitted. Crnwns vvhich ha'te been tottehcd on the inner side by 
the operatm', as may occur while adjttsting the erov,<tter, skall be disearded. Retttrnable bottles shflll be 
insriccted for any abnormal eenditiett il'l1mediatcly beforn m· after being filled. 

A,;l/1ority: T. C.A. §f52 } 09 end 52 }2 }. Atlmmistmtfre IIisftH'j>t Original Rul-c certified June 5, 1974. 

0980 4 3 .06 CLEANING AND BACTERICIDAL TREATMENT. Mttltirile serdee eeRtail'lers, eett1i1"3mrnt 
al'ld tttet~sils used in the haRdlittg, riroeessing, stating, or trnl'lSfJOl'ting of bevernges or bevernge ingredients shall be 
thoroughly eleat1ed aftei- use. They shall he tmbjeeted effectively to afl l'lflfll'O'v'ed baeterieidal riroeess fll'ior to each 
ttsage. The tnethods used shall be sueh that se~ drifllrn afld their iagredients shall not be eofltal'l1inated or 
adulternted. Chemicals used fer eleattit1g afld bactericidal treatm.eats shall hft:',re labels vvhieh identify the eonteflts 
and stored it'I an atJ1"3l'OVed maflfler. All fli]:}elittes, apriaratus, afld containers used ifl the tt1anufoeturiRg fll'OCesses 
shall be thoroughly sanitized at adetjuate intervals., but never less frefJ:t1etttly than once ·,veeldy. Apparatus and 
containers shall ee washed at1cl fiflsed before safl:itizatiot1. Fillers shall be cleaned and sanitized at the end of each 
da) 's orierntien and flushed H'ith 1"3etable \Yate!' beforn begit1ning 6j'lC!'atiot1s. 8iflee aeeCf)ted indttstry practice 
permits syrnp te rell1ftin in the syrnp tanks and littes between rierieds efriroeessing operntions, tlrn syrnp tanks and 
liftes vl'ill be eleft:fled and sanitized \Vhell emptied, as scheduled by the j'llflllt. After sehecluled eleanittg at1d 
sat1ittttiett, the syrnri tttt1ks imd lines shttll be flushed 'tvith potable 'Nttter beforn beginning j'll'Ocessing eperntiofls. 
Het Nater, ehlorit1e, er etjually effeeth·e bactericidal aget1ts are permissible fey sanitization. 

A,;therity: T. C.A. §§52 1()9 and 52 12}. AdmhtistJwtive HistfH';)': O:·iginal Rule certified Jzme 5, 19N. 

0080 4 3 .07 SANITARY CONTROLS. Te assure adeetuate sanitft:fY eefltrol every rilaflt fllanufaeturing bottled 
ettrbenated beverages shall be acleE!tlately prnvicled vl'iH1 apparnhts for aseertaifliflg the sanitizing strength ef the 
:maker seltttiofl ttsed itt bottle vtashiflg. Afl indicating therftlometer shall be usecl at the bottle washing machine. If 
pipelines at,cl other eetuipn,ent are saflitizecl by het water, addition.al thern,mnetem shall be available at convenient 
locations. Caustie soltttion test eE!tli1"3rneflt m· smtte other suitable ifldex for cletermifling the eattstieity of the soaker 
solution shall be available at all tiftles. 

Autlun4ty: T. C.A. §§52 109 emd 52 121. Admi11istt·ati·,1e HisltJry: Of'iginel Rule certified Jtmc 5, 1971. 

0080 4 3 .08 CONTROL OF INSECTS AND ANIMALS. The soft drink plaflt sttall be free of roclents, rodettt 
hat•borages, imieets, attcl insect breedit1g places. Effective measures shall be ttsed to eetttrol and eliminate insects, 
verrnin, rodents ftnd clomestieatecl attimals. ftlseetieides and rodefltieicles shall be proj'lerly identified, ttsed und 
stored in a safe and fteeeptable fllaflt1er. Restricted riestieides, as 1080, must be placed and removed ottly by a 
licensed extenniflater. 

A,;l.'writy: T. G.A. §§52 UJ9 ttnd 52 12}. Atlmi11istl'tltit·e HisltJry: Originttl Rule certified June 5, 1974. 

0080 4 3 .09 STORAGE FACILITIES. These facilities shall be clean, ifl geed l'Cf)air, and shall be previded 
with am1"3le Sj'3aee for the stornge of food substal'lees, eol'ltaifler elosureg, gaskets, eleafled utensils, afld C(jtlij'3tllent, 
so as to preveNt eot1tatt1ination anti deterioratiol'l. Cow1eyers and eases shall ee tttait1taifled in a clean eot,ditiefl. It 
is !'eeemmended that an 18 itteh space betweett the stored products and the wall be pre vicled. 
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R£GULPJIONS RELATING TO SODA '.VATER AND 
NONALCOHOLIC BEVERAGES; STANDARD OF IDENTITY; 
SANITATION PLA}ff FACILITIES; LABELilm 

(Rule 0080 4 3 .09, eontifluecl) 

CIL'\PTER 0080 4 3 

Attt!tflt\=ty: T. G.A. §§52 109 tmd 52 121. Admi:-1istffllive Hislfll'jN Originttl Rti·lc certified June 5, 197-4. 

9980 4 3 ,10 VEHCILES AND TRANSPORTATION. Vehicles ttscd to tnuispoft all proclucts and materials 
shall be maintainccl in a clean conclitioH to aid i:n t3rotceting the procluct fro1r1 contamination. 

Aut!tflt'i(v: T. C.A. §§52 }(}9 tmd 52 121. Admiuis1t·ati1·e Hislfll'j': 01·iginal Rule certified June 5, 197-4. 

0G8G 4 3 .11 PERSONAL HYGIENE. All personnel in processing rooms ancl areas shall have a cul'f'cnt health 
certificate, v1ca:f clean outer clothing, ancl head coverings; be free of communicable disease, and infeeted cuts, open 
sores or other lesions on hands, anHs or heflcl; ancl Wflsh hands befurn stmting or returning to work All personnel 
ifl proeessing room or areas of the plant shall practice good satt:itfltiofl and shall not smoke, chew tobaceo, 
expectorate, or eat ifl processing areas. 

Aut!writy: TC.A. §§52 1 (}9 t111d 52 121. Admiuistffltive llislflry: Originttl Rufo certified J-une 5, 197-4. 

GG8G 4 3 .12 LABELING. 

f8 All carbonated beverages, still drinks all:d tttinerfti--waters sold of' offered fol:' sale shall be plainly 
marked or labeled, capped, brall:ded or tagged vvith: 

W The natt1e ofthe bC"ternge as set forth ia SeetioH 2 of these regulatiotts. 

th) The v,•ords "artifieially colored," "artificially flavored" or "a1tifieially colored aHd flavored" or 
with words eqttivalent thereto aHd aeeeptable to the departmeHt, if the produet is a1tifieially 
eolored or artifieially fla-vored, or both. 

ftj An accurate statetHent of the net conteflts of caeh bottle, ean or other eoHtainer in tenns of 
fluid 1tteasure. 

ft!, The eomnwl'I ll:fll'l,e of eaeh ingrediell:t used ifl its manufactu1·e. Flavorill:gs al'ld coloring rna-y be 
designated as sueJ,1 withottt specifically nami11g thet'fl. The require1Heats of this paragrnph do 
Hot apply to a earbm,ated bevernge the ingredients of which hfr've been fully a11d emreetly 
disclosed to the departtnel'lt 01, a furm which the department shall furnish on request. 

ftj The tt:a1r1e and pl'itt:eipal place of bttsil'less ef the bottler or distributor respeflsible far tJlaeiRg 
fhe beverage on the rnarket. This paragrtlflh does r;ot tlf'flt)' to earbonated beverages or still 
dritt:ks, the eof1tai11er or erowt1 of vt'l,ieh is penHaHently aHd distitt:etly hrnHcled vtith the trnde 
mark or hrnHd of ilie clistributor or bottler fuereof, if the trnde mm·k or hraflcl is registered with 
the Secretary of State or the UHited States Gwternmeflt a11cl a deelarntiol'I is filed v:itl, ilie 
aef3artmet1t, affirmit1g the name, trade mark or brafld under which the bC"terage is to be sold 
and givit1g a full description ef the area of the state it1 vthieh such BC"<'erage is to be distributecl 
and foe nan,e attd address of fue pe1·sot1 respot1sible in such area for compliance with the 
Tetrnessee Food, Drug and Cosmetic Aet as amell:ded. 

Att#uu'ity: TC.A. §§52 199 end 52 }2}. Admi:-1isM1tive Hislflry: Originel Rule ec1'ti:fiedJ1me 5, 197f. 
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Repeal 

Chapter 0080-04-06 
Regulation for Bread and Bakery Products 

Chapter 0080-04-06 Regulation for Bread and Bakery Products is repealed in its entirety. 



RULES 
OF 

TENNESSEE DEPARTMENT OF AGRICULTURE 
FOOD AND DRUG DIVISION 
(HAZARDOUS SUBSTANCES) 

CHAPTER 0080 4 6 
REGULATION FOR BREAD AND BAKERY PRODUCTS 

TABLE OF CONTENTS 

0080 4 6 .01 Ba~~efiaftieHS-!llld 8!aRdards efldentity 

0080 4 6 .IH BAKERY PRODUCTS: DEFINITIONS AND STA,.~ARDS OF IDENTITY 

EB Eariehed bread, eariehed Fells aad eariehed butts or other bakery t3reduets to vthieh vitamias aad 
miaerals have beea added shall eoaform to the defiaitioas aad staadards t3remulgated by the Food 
aad Drug Admiaistratioa as they appear ia the Coagressioaal Federal Register 21, 8eetioas 17.1 
t:lireugh 17.5 as ameaded. (8eetioa 401 of the "Federal Food, Drug aad Cosmetic Act": 8eetioa 52 
109 ofthe "Teaaessee Food, Drug attd Cosmetic Act".) 

t2) }fo bread, rolls, or butts shall be maaufaetured or offered for sale, vffl:ieh are artificially colored eiceerit 
as authorized by C.F.R. 21, 17.1 through 17.5. 

AuthfJrity: T.C.A. §52 }09, ent/52 121. Administl'fftfreHisttJry: 01·iginc1lRuk eertifiedJune 5, 1974. 

0080 4 6 .02 UNIFORJ\'I STANDARD BREAD PA,."l\l" SIZES 

f8 Each loaf of bread or each uait of a hvia or multirile leaf of bread made or offered for sale vffl:ether or 
aot the bread is wrElflried or :,lieed shall eoaform to the follovtiag weights aad maximum riaa sizes. 
All measuremeats are bottom outside rian sizes in inches. 

Ea) 1 lb. (16 oz.) Orien Tori: 
Eb) 1 lb. (16 oz.) 8aadwieh: 
to) I 1/4 lb. (20 oz.) Orien Tori: 
td) 1 1/4 lb. (20 oz.) 8aadwieh: 
to) l 1/2 lb. (24 oz.) Orica Tori: 
B, I 1/2 lb. (24 oz.) 8aadwieh: 
tg} 2 lb. (32 oz.) 8andwieh: 

4" x 9 1/2" x 3 1/4" Derith 
3 7,'8" J( 10 3/4" x 4" Det3th 
4 1/8" ic 11 3/4" x 3 1/4" Derith 
3 7,'8" x 12 3/4" x 4" Derith 
4 1/4" X 13.0" X 3 1/2" Depth 
4" X 13 1/2" X 4 3/8" Derith 
4 1/2" x 15 7/8" x 4 1/2" Derith 

t2) An additioaal riaa size shall be authorized as follovts: 

I 3/4 (28 oz.) 8aadwieh: 4" x 14 3/4" x 4 3/8 Derith 

Permitted tolerances until Jaauary 1, 1975 are: 

1/8 inch in width aad 1/8 iaeh ia derith aad 3/8 iaeh ia leagth. 

(3j There shall be stated ea the tori riaael of the bread label ia at least one horizental riositioa the 'Nerds 
"BALLOON LOAF" in letteriag, the height of which shall be at least 3/4 iaeh. 

(4) The riresent 1 1/2 lb., 16 iaeh sandwich leaf is riermitted until Jaauary 1, 1975, under the followiag 
eonditioas: There shall be stated on eaeh side of the label the '.Vords, BALLOON LOAF, ia letteriag 
ofat least 11/2 iaeh in height aad on the square end the same statement ia 3/4 inch height. 
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REGULATION FOR BREAD AND BAKERY PRODUCTS CHAPTER-0080-4-6 

(Rule 0080-4-6-.02, continued) 

~ The term loaf as used in this regulation shall mean a loaf which is baked in a pan of rectangular 
shape vrith either straight up or flair sides and either with or ·,vithout a cover. 

Ee) The standard sizes do not apply to loaves of rye, ftcnch, or vienna style bread unless they am baked in 
a loaf which simulates a standard size. The standard weights and pan sizes do not apply to loaves 
baked and consumed on the premises. (Examples: The restaurant or grocery store baked loaf of eight 
ounces or less.) 

P) Variations in weight in excess of the declared vteight are permitted. 

Es:) This regulation is to take effect as follov!'s: 

W All loaf>.veights and labeling shall be brnught into compliance vdth this regulation on or before 
July 1, 1972. 

fb) All requirements of the regulation become effective January 1, 1973. 

Autlwrity: T. G.A. §52 109 and 52 121. Adminislt'ative History: Original Rule certified June 5, 1974. 
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Repeal 

Chapter 0080-04-07 
Regulations on the Operation of Frozen Food Lockers 

Chapter 0080-04-07 Regulations on the Operation of Frozen Food Lockers is repealed in its entirety. 



RULES 
OF 

TENNESSEE DEPARTMENT OF AGRUCULTURE 
FOOD AND DRUG DIVISION 
(HAZARDOUS SUBSTANCES) 

CHAPTER 0080 4 7 
REGULATIONS ON TIIE OPERATION OF FROZEN FOOD LOCKERS 

TABLE OF CONTENTS 

0080 4 7 .01 GRADING SYSTEM. 

fB THE RAllitG AND GRADING 'NILL BE AS FOLLOWS: 

890 1000 
790 890 
650 790 
Below 650 

........................................................................ Grade l1.: 

........................................................................ Grade B 

........................................................................ Grade-8 

............................................................................. Poor 

~ If total score is less than 500 poiats, operator ,,,,.m be asked to elose plant until regulatioas are 
complied with or peaalty seetioas ofLoel,er Law viii! be iwlOked. 

W 70 pointB Chill room shall be kept eleaa at all times and all food must be at least four (4) 
inches off the floor. No food product shall be allowed to remain in ehill room uatil it becomes 
molded, tainted or otherwise inedible. f,ny iaedible food (boaes, beef suet, ete.) must be 11:epHtt 
covered containers. 

Ee) Ml-points Loeiffi'--FOom--Br-i'eoms shall be kept eleaa at all times and all food must be kepHR 
leekers or other suitable protected eoatainers. No food shall be stored on top of lookers or oa 
floors of looker rooms. Food belonging to ovmer or operator may be stored ia looker room 
provided that area is separated from, or closed off from remaiader of looker room. 

W 30 points Curing room shall be maiatained ia sanitary condition and no molded, taiated or 
other.vise iaediele food allowed to aeemnulate. 

Ed1 40 points Each looker room must have permanent lights. This light shall be kept burning 
during the business hours and this light s·,viteh must not be available to the general public. 

W 40 points Each loekel'-reom must have a buzzer or bell inside the main entrance door so it 
can be plainly seen by the patrons. 

flj 100 points Ri)oording thermometers must be provided for each locker room and each chill 
room. The records shall be changed at regular intervals and kept oa file in plaat for at least a 
six months period. Temperatures must be maiatained as provided for in Section 4, Chapter 
143, Public Acts of 1947, which are as follows: Chill Room: 36° Fahrenheit with 10° variance 
for shmt periods of time. Looker R-0om: Zero Fahrenheit or 10',ver with 5° variance for short 
periods only. Sharp Freeze: 10° below Zero Fahrenheit or lovt'er, except vthero forced air is 
used, a temperature of Zero Fahrenheit is permitted if diffusion type evaporator or evaporators 
are used in the installation of the plant, \Yith 5° variance in temperature for short time only. 
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REGULATION:S ON THE OPERATION OF FROZEN FOOD LOCKERS GHAP-l'ER 0080 4 7 

(Rule 0080 4 7 .01, continued) 

~ 30 points Where toxic gas is used as refrigerant there shall be one gas mask readily available 
ffiHISe; 

W 50 points All food must be sharp frozen before being placed in refrigerated loolffi'; 

(i) 50 points Loolcer plants shall have available suitable quantities of hot 'Nater to clean daily all 
tools and equipment that are used in processing food proE!ttetfr: 

ffi 50 peints Toilet facilities shall be kept clean and must be properly ventilated. Hand washing 
facilities shall be adjacent to toilet and kept well supplied 'vYith soap and towels. 

tk) 6()peints Entire plant must be kept free of all types of rodents. 

EB 40 points Plant must have adequate screening or other suitable means of excluding flies and 
plant must be kept free ofroachcs, 'Nater bugs and other insects. 

Em) 40 peints All employees must have health cards and they must be readily available for 
tnS-pcctffifl:;-

En) 6() points All tools and equipment used in processing must b~roperly cleaned after each 
operation. 

W 50 peif1ts Walls aHd ceilings must be kept in good repair and \Nell painted. 

W 40 peints Floors must be kept in good-repair and kept cleafl. 

W -30-peints All pcrsenncl handling foo~can-elothes and hats, caps or-ha-i-r-ncts., 

fF1 50 peints Garbage must not be allowed to accumulate on outs-idc--ef-plants---auH'eod--shall--bc 
kept ifl well eo•,ered containers and frequently removed from premises. 

W 30 points All employees must refrain from the use of tobacco while processing 

~ 48-peints Grade and license must be framed and conspicuously displayed. 

W 50 points Where grocery and slaughterhouse (animal or ehickeaj or other sales 
establishments arc operated ifl eonjunetiofl vtith the locker plant, they must be maintaiHed ifl 
sanitary eoHditions at all times. 

~ Nothing in these grading classifications will exempt the ovmcr and/or the operator from complying 
with the specifications of the R-0frigcrator Loclcer--Plant Law and the Tennessee Sanitary Food 
Handling Act. 

Au-tltority: T. C.A. §52 111 </. Administrative History: Original Rule certified June 5, 1974. 
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Amendments 

Paragraph 0080-04-09-.08(3) is amended by deleting the paragraph in its entirety and substituting instead the 
following language so that, as amended, the paragraph shall read: 

Chapter 0080-04-09 
Retail Food Store Sanitation 

0080-04-09-.08 Compliance and Enforcement 

(3) Permit to Operate. 

(a) Prerequisite for Operation. A person shall not operate a food establishment without a valid permit 
to operate issued by the commissioner. 

(b) Submission 30 Calendar Days Before Proposed Opening. An applicant shall submit an 
application for a permit at least 30 calendar days before the date planned for opening a food 
establishment or the expiration date of the current permit for an existing facility. An applicant for 
licensure under this chapter shall remit its application and annual license fee to the department 
on or before July 1 of each year. All licenses issued under this chapter shall expire on June 30 
following their issuance. If an applicant for renewal fails to remit payment of the license fee on or 
before July 15 of the licensure year for which renewal is sought, the applicant shall also be 
required to pay a late charge assessed under T.C.A. §43-1-703 prior to renewal of the applicant's 
license. 

(c) Form of Submission. A person desiring to operate a food establishment shall submit to the 
commissioner a written application for a permit on a form provided by the commissioner. which 
shall be completed in full. The department may deny any application for licensure that is not 
completed in accordance with this rule. 

(d) To qualify for a permit, an applicant shall: 

1. Be an owner of the food establishment or an officer of the legal ownership; 

2. Comply with the requirements of this chapter; 

3. As specified under 0080-04-09-.08(4)(b)1, agree to allow access to the food 
establishment and to provide required information; and 

4. Pay the applicable-permit fees at the time the application is submitted.Include with their 
application payment of an annual license fee as appropriate for the following categories 
of licenses. Food establishment license fees are determined in accordance with the 
degree of risk the establishment poses for outbreak of food borne illness. This 
determination is made by the department based on the nature of the establishment's 
operations. Fees designated under this rule shall be assessed as follows and in 
accordance with T.C.A. §43-1-703(f) as it may be amended from time to time: 

(i) Food Establishment License. Risk Level 1: Tier 7 license fee: 

(ii) Food Establishment License. Risk Level 2: Tier 4 license fee: 

(iii) Food Establishment License. Risk Level 3: Tier 2 license fee. 

(e) Contents of the Application. The application shall include: 

1. The name, birth date, mailing address, telephone number, and signature of the person 
applying for the permit and the name, mailing address, and location of the food 
establishment;Name of the applicant: 

2. l-me~ether the food establishment is owned by an associ-ation, 
GGfPoration, individual, partnership, or other legal entity;Proof of the applicant's 
registration in its state of incorporation, registration with the Tennessee Department of 
Revenue, or business license issued by a local governmental authority: 



3. Contact information for applicant, to include name of person legally responsible for 
applicant's operations, telephone number, email address, address of the principal place 
of business, and address of the establishment to be licensed; 

4. Name and address of applicant's registered agent for service of process, if any: 

3_5. __ A statement specifying whether the food establishment: 

(i) Is mobile or stationary and temporary or permanent, and 

(ii) Is an operation that includes one or more of the following: 

(I) Prepares, offers for sale, or serves time/temperature control for safety 
food: 

I. Only to order upon a consumer's request, 

II. In advance in quantities based on projected consumer demand 
and discards food that is not sold or served at an approved 
frequency, or 

Ill. Using time as the public health control as specified under 0080-
04-09-.03(5)(a)9, 

(II) Prepares time/temperature control for safety food in advance using a 
food preparation method that involves two or more steps, which may 
include combining time/temperature control for safety food ingredients; 
cooking; cooling; reheating; hot or cold holding; freezing; or thawing, 

(Ill) Prepares food as specified under item 3§(ii)(II) of this subparagraph for 
delivery to and consumption at a location off the premises of the food 
establishment where it is prepared, 

(IV) Prepares food as specified under item 3(ii)(II) of this subparagraph for 
service to a highly susceptible population.Prepares only food that is not 
time/temperature control for safety food, or 

(V) Does not prepare, but offers for sale only prepackaged food that is not 
time/temperature control for safety food; 

4. The name, title, address, and telephone number of the person directly responsible for the 
:food establisflffie.Rti-

(i) The pe-FSon-&-GOmprising the legal--Bwnership as specified undel'-part 2 of this 
Stlb~raQfaf}J:\---i.nG!uding the owners and officers, and 

(ii) The local resident agent if one is required based on the type of legal O'Nnership; 

6. A statement signed by the applicant that attests to the accuracy of the information 
provided in the application; 

7. Licensees shall notify the department in writing of any changes to the information or 
contents of an application within 30 days after the change takes place; 

8. Other information required by the commissioner. 

(f) New, Converted, or Remodeled Establishments. For food establishments that are required to 
submit plans as specified under 0080-04-09-.08(2)(a), the commissioner shall issue a permit to 
the applicant after: 

1. A properly completed application is submitted; 



2. The required fee is submitted; 

3. The required plans, specifications, and information are reviewed and approved; and 

4. A preoperational inspection as specified in 0080-04-09-.08(2)(e) shows that the 
establishment is built or remodeled in accordance with the approved plans and 
specifications and that the establishment is in compliance with this chapter. 

(g) Existing Establishments and Change of Ownership. As applicable, the commissioner may issue 
a permit to a new owner of an existing food establishment after an application is submitted, 
reviewed, and approved, and an inspection shows that the establishment is in compliance with 
this chapter. Persons licensed under this chapter shall be responsible for permitted facilities 
until: the applicable license expires, the department receives written notification from the licensee 
of a change in ownership for the licensed establishment, or the department receives written 
notification from the licensee desiring to terminate the license. The department shall not refund 
license fees for early termination of any license under this chapter. 

(h) Qe.rual of ,A,pplication for Permit, Notice. If an application for a permit to operate is dem~ 
commissioner shall provlee--#!e--app+iea-nt--with----ce that inBIBEle&.-

1. Th0-SJ9eci.fic reasons and----eRaj3ter citations for the pemm--Ele-n-ia+;-

2. The--aetions, if any, that the applicant must tal<e to qualify-for-a{}ermit; and 

3. Advisement of the applicant's right of appeal and the process and time frames for appeal 
that are provided in law. 

(i) Responsibilities of the Permit Holder. Upon acceptance of the permit issued by the 
commissioner, the permit holder in order to retain the permit shall: 

1. Comply with the provisions of this chapter including the conditions of a granted variance 
as specified under 0080-04-09-.08(1 )(c)3, and approved plans as specified under 0080-
04-09-.08(2)(b); 

2. If a food establishment is required under 0080-04-09-.08(2)(c) to operate under a HACCP 
plan, comply with the plan as specified under 0080-04-09-.08(1 )(c)3; 

3. Immediately contact the commissioner to report an illness of a food employee or 
conditional employee as specified under 0080-04-09-.02(2)(a)2; 

4. Immediately discontinue operations and notify the commissioner if an imminent health 
hazard may exist as specified under 0080-04-09-.08(4)(d)1; 

5. Allow representatives of the commissioner access to the food establishment as specified 
under 0080-04-09-.08(4)(b)1; 

6. Replace existing facilities and equipment specified in 0080-04-09-.08(1 )(a) with facilities 
and equipment that comply with this chapter if: 

(i) The commissioner directs the replacement because the facilities and equipment 
constitute a public health hazard or nuisance or no longer comply with the criteria 
upon which the facilities and equipment were accepted, 

(ii) The commissioner directs the replacement of the facilities and equipment 
because of a change of ownership, or 

(iii) The facilities and equipment are replaced in the normal course of operation; 

7. Comply with directives of the commissioner including time frames for corrective actions 
specified in inspection reports, notices, orders, warnings, and other directives issued by 
the commissioner in regard to the permit holder's food establishment or in response to 
community emergencies; 

8. Accept notices issued and served by the commissioner according to law; and 



9. Be subject to the administrative, civil, injunctive, and criminal remedies authorized in law 
for failure to comply with this chapter or a directive of the commissioner, including time 
frames for corrective actions specified in inspection reports, notices, orders, warnings, 
and other directives. 

U) A permit shall not be transferred from one person to another person, from one food establishment 
to another, or from one type of operation to another if the food operation changes from the type of 
operation specified in the application as specified under 0080 04 09 .08(3)(e)3 and the change in 
operation is not approved. 

Authority: T.C.A. §§ 4-3-203; 53-8-204. 

Repeal 

Chapter 0080-04-10 
Standards for Good Manufacturing Practices 

Chapter 0080-04-10 Standards for Good Manufacturing Practices is repealed in its entirety. 
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CHAPTER 0080 04 1 g 
STANDARDS FOR GOOD MANUFACTURING PRACTICES 

TABLE OF CONTENTS 

0080 04 10 01 Current Good Manufaoturing Praotioes 0080 1 1 O 02 Shellfish Sanitation Standards 

0080 04 10 .01 CURR6NT GOOD MANUFACTURING PRACTIC6S. 

fB The Commissioner of .'\grioulture adopts the federal standards titled "GurFOnt good 
manufaoturing praotioe in manufaoturing, paol<ing, or holding human food" oodified as 21 
C.F.R. 110 and Published in tho Federal Register at 51 FR 24475 and the following 
subseotions oodified and published as indioated: 

fat 29C.F.R.110(A)at51 FR24475asamendedat54 FR24892. 

fat 29 G.F.R. 110 (B) at 51 FR 24475 as amended at 54 FR 24892. 

t6} 29 C.F.R. 110 (C) at 51 FR 24475. 

fat 29 C.F.R. 110 (E) at 51 FR 24475. 

Autlwfity: T. C.A. § 53 1 2Q7. Administrative History: Original rule filed .OAay 27, 1994; effective 
September 28, 1994 

0080 04 10 .02 SHELLFISH SANITATION STANDARDS. 

fB Tho Commissioner of /1.grioulture adopts the ourrent version of the National Shellfish 
Sanitation Program Model Ordinanoe, as sot forth in tho Guido for tho Control of Mollusoan 
Shellfish, and published by the United States Department of Health and Human Sorvioos; 
Publio Health Sorvioo; Food and Drug Administration, or tho most ourront suooossor 
dooument. 

Authority: T. C.A. § 4 3 203, 53 1 104 and 53 1 207. Administrative History: Original rule filed ,OAay 2 
7, 1994; effooti'.10 SoptoFRbor28, 1994. AmondFRontfiled."Aay 17, 2011; offootivo Ootobor29, 2011. 
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New 

Chapter 0080-04-13 
Food Manufacturer, Processor, Warehouse, and Distributor Regulations 

0080-04-13-.01 Applicability 

(1) This chapter applies to any person who operates in the state any factory. warehouse, establishment. or 
vehicle in which food is manufactured. processed, packed. held, or transported for introduction into 
commerce. However. these rules do not apply to any person whose operation is regulated under the 
Tennessee Egg Law. T.C.A §53-2-101 et seq., the Dairy Law of the State of Tennessee, T.C.A §53-3-
101. et seq .• or the Tennessee Meat and Poultry Inspection Act, T.C.A §53-7-201 et seq. 

(2) Persons licensed under this chapter shall be responsible for permitted facilities until: the applicable 
license expires, the department receives written notification from the licensee of a change in ownership 
for the licensed establishment. or the department receives written notification from the licensee desiring to 
terminate the license. The department shall not refund license fees for early termination of any license 
under this chapter. 

Authority: T.C.A. §§ 4-3-203; 53-1-207. 

0080-04-13-. 02 Definitions 

(1) Terms in this chapter share those meanings of terms set forth in the Tennessee Food. Drug and 
Cosmetic Act, T.C.A §53-1-101, et seq. 

(2) When used in this chapter. unless the context requires otherwise: 

(a) Act means the Tennessee Food. Drug and Cosmetic Act, compiled at T.C.A. §53-1-101, et seq.; 

(bl Dietary supplement. food supplement. or words of similar import mean a product taken by mouth 
that contains a dietary ingredient: is intended to supplement the diet and is not intended for use 
as a drug under the Act; 

(cl Dietary ingredient means one or more of the following components when used in a dietary 
supplement: vitamins, minerals, herbs or other botanicals, amino acids, enzymes, tissues from 
organs or glands, concentrates, metabolites, constituents. or extracts: 

(dl Food means those articles as defined under the Act and includes dietary supplements. 

Authority: T.C.A. §§ 4-3-203; 53-1-207. 

0080-04-13-.03 License Application and Fees 

(1) All persons to whom these rules apply shall obtain a license in accordance with the Tennessee Food, 
Drug and Cosmetic Act and this chapter. 

(2) Application for issuance of any license under this chapter shall be made on forms provided by the 
department. which shall be completed in full and shall include: 

(a) 

(b) 

(c) 

(d) 

Name of the applicant; 

Proof of the applicant's registration in its state of incorporation, registration with the Tennessee 
Department of Revenue. or business license issued by a local governmental authority; 

Contact information for applicant, to include name of person legally responsible for applicant's 
operations, telephone number, email address. address of the principal place of business. and 
address of the facility to be licensed; 

Name and address of applicant's registered agent for service of process. if any. 



(3) Licensees shall notify the department in writing of any changes to the information or contents of an 
application within 30 days after the change takes place. 

(4) Applicants for licensure shall include with their application payment of an annual license fee as 
appropriate for the following categories of licenses. Fees designated under this rule shall be assessed in 
accordance with T.C.A. §43-1-703(f) as it may be amended from time to time. 

(a) Food Manufacturer License. A food manufacturer license is required for any factory or 
establishment in the state where food is manufactured, processed, or packed for introduction into 
commerce. Food manufacturer license fees are determined in accordance with the size of the 
manufacturer's facility and the degree of risk the manufacturer poses for outbreak of food borne 
illness. An establishment greater than 10,000 square feet must obtain a Large Facility license. 
An establishment equal to or smaller than 10,000 square feet must obtain a Small Facility license. 
Determination of a manufacturer's risk for outbreak of food borne illness is made by the 
department based on the nature of the manufacturer's operations. Fees applicable for a food 
manufacturer license are as follows: 

1. Food Manufacturer License, Large Facility - Risk Level 1: Tier 11 license fee: 

2. Food Manufacturer License, Small Facility - Risk Level 1: Tier 10 license fee; 

3. Food Manufacturer License, Large Facility- Risk Level 2: Tier 7 license fee; 

4. Food Manufacturer License, Small Facility - Risk Level 2: Tier 5 license fee: 

5. Food Manufacturer License, Large Facility - Risk Level 3: Tier 3 license fee: 

6. Food Manufacturer License, Small Facility - Risk Level 3: Tier 2 license fee. 

(b) Food Warehouse License. A food warehouse license is required for any warehouse or 
establishment in the state where food is held for introduction into commerce. A food warehouse 
license is not required for any establishment licensed as a food manufacturer under this chapter 
or as a food establishment under R. 0080-04-09. Food warehouse license fees are determined in 
accordance with the degree of risk the warehouse poses for outbreak of food borne illness. This 
determination is made by the department based on the nature of the warehouse's operations. 
Fees applicable for a food warehouse license are as follows: 

1. Food Warehouse License, Risk Level 1: Tier 11 license fee; 

2. Food Warehouse License, Risk Level 2: Tier 7 license fee; 

3. Food Warehouse License, Risk Level 3: Tier 3 license fee. 

(5) An applicant for licensure under this chapter shall remit its application and annual license fee to the 
department on or before July 1 of each year. All licenses issued under this chapter shall expire on June 
30 following their issuance. If an applicant for renewal fails to remit payment of the license fee on or 
before July 15 of the licensure year for which renewal is sought, the applicant shall also be required to 
pay a late charge assessed under T.C.A. §43-1-703 prior to renewal of the applicant's license. 

(6) The department may deny any application for licensure that is not completed in accordance with this rule. 

Authority: T.C.A. §§ 4-3-203: 43-1-703: 53-1-207: 53-1-208. 

0080-04-13-.04 Certificates of Free Sale 

The fee for a Certificate of Free Sale is a Tier 2 fee under T.C.A. §43-1-703(f). No certificate of free sale shall be 
issued prior to receipt of the certificate fee. 

Authority: T.C.A. §§ 4-3-203; 43-1-703: 53-1-207; 53-1-208. 

0080-04-13-.05 Standards for Manufacturing and Processing 

( 1) Acidified Foods. The department adopts by reference, as if fully stated herein, the federal standards for 



acidified foods, compiled at 21 C.F.R. 108.25 and 21 C.F.R. 114, as either section or part may be 
amended from time to time. 

{2) Current Good Manufacturing Practice, Hazard Analysis, and Risk-Based Preventive Controls for Human 
Food. The department adopts by reference, as if fully stated herein, the federal standards for good 
manufacturing, hazard analysis, and risk-based preventive controls, compiled at 21 C.F.R. 117. subparts 
A and B, as either subpart may be amended from time to time. 

(3) Current Good Manufacturing Practice in Manufacturing, Packaging, Labeling, or Holding Operations for 
Dietary Supplements. The department adopts by reference, as if fully stated herein, the federal standards 
for good practice in manufacturing, packaging, labeling, or holding dietary supplements. compiled at 21 
C.F.R. 111, as the part may be amended from time to time. 

(4) Fish and Fishery Products. The department adopts by reference, as if fully stated herein, the federal 
standards for fish and fishery products, compiled at 21 C.F.R. 123, subparts A and C, as either subpart 
may be amended from time to time. 

(5) Thermally Processed Low-Acid Foods Packaged in Hermetically Sealed Containers. The department 
adopts by reference, as if fully stated herein. the federal standards for hermetically sealed low-acid foods. 
compiled at 21 C.F.R. 108.35 and 21 C.F.R. 113. as either section or part may be amended from time to 
time. 

Authority: T.C.A. §§ 4-3-203: 53-1-207. 

0080-04-13-.06 Standards for Labeling (RESERVED] 

0080-04-13-.07 Notice of Enforcement Action Against Licensee 

Notice of an enforcement action against a licensee, including but not limited to assessment of a civil penalty and 
conduct of an administrative hearing, shall be presumed properly served upon mailing of notice to licensee's 
address of record with the department. 

Authority: T.C.A. §§ 4-3-203; 53-1-207. 

New 

Chapter 0080-04-14 
Meat and Poultry Processor Regulations 

0080-04-14-.01 Applicability 

(1) This chapter applies to any person who is required to be licensed under the Tennessee Meat knd Poultry 
Inspection Act, T.C.A. §53-7-201. et seq. These rules do not apply to any person who is subject to the 
Federal Meat Inspection Act or the Federal Poultry Products Inspection Act. even if those acts otherwise 
exempt the person from federal requirements. 

(2) Persons licensed under this chapter shall be responsible for permitted facilities until: the applicable 
license expires, the department receives written notification from the licensee of a change in ownership 
for the licensed establishment, or the department receives written notification from the licensee desiring to 
terminate the license. The department shall not refund license fees for early termination of any license 
under this chapter. 

Authority: T.C.A. §§ 4-3-203: 53-7-213. 

0080-04-14-. 02 Definitions 

Unless the context requires otherwise. terms in this chapter share those meanings of terms set forth in the 
Tennessee Meat and Poultry Inspection Act, T.C.A. §53-7-201, et seq. 

Authority: T.C.A. §§ 4-3-203: 53-7-213. 

0080-04-14-.03 License Application and Fees 



(1) All persons to whom these rules apply shall obtain a license in accordance with the Tennessee Meat and 
Poultry Inspection Act and this chapter. 

(2) Application for issuance of any license under this chapter shall be made on forms provided by the 
department, which shall be completed in full and shall include: 

(a) Name of the applicant: 

(b) Proof of the applicant's registration in its state of incorporation. registration with the Tennessee 
Department of Revenue, or business license issued by a local governmental authority; 

(c) Contact information for applicant, to include name of person legally responsible for applicant's 
operations, telephone number, email address, address of the principal place of business, and 
address of the facility to be licensed: 

{d) Name and address of applicant's registered agent for service of process, if any. 

(3) Licensees shall notify the department in writing of any changes to the information or contents of an 
application within 30 days after the change takes place. 

(4) Applicants for licensure shall include with their application payment of an annual license fee as 
appropriate for the following categories of licenses. 

(a) Slaughter Establishments. Meat Processing Establishments, and Poultry Eviscerating and 
Processing Plants. No annual fee is required for those licenses and inspections designated 
under T.C.A. §53-7-219. 

(b) Custom Slaughter Facility License. A custom slaughter facility license is required for any facility 
in the state engaged in the business of slaughtering or dressing animals for human consumption 
that are not to be sold or offered for sale. The fee for a Custom Slaughter Facility License is a 
Tier 3 fee under T.C.A. §43-1-703(f). 

(5) An applicant for licensure under this chapter shall remit its application and annual license fee to the 
department on or before July 1 of each year. All licenses issued under this chapter shall expire on June 
30 following their issuance. If an applicant for renewal fails to remit payment of the license fee on or 
before July 15 of the licensure year for which renewal is sought. the applicant shall also be required to 
pay a late charge assessed under T.C.A. §43-1-703 prior to renewal of the applicant's license. 

(6) The department may deny any application for licensure that is not completed in accordance with this rule. 

Authority: T.C.A. §§ 4-3-203: 43-1-703: 53-7-213; 53-7-216. 

0080-04-14-.04 Standards for Processing 

Current Good Manufacturing Practice, Hazard Analysis, and Risk-Based Preventive Controls for Human Food. 
The department adopts by reference, as if fully stated herein, the federal standards for good manufacturing. 
hazard analysis, and risk-based preventive controls. compiled at 21 C.F.R. 117, subparts A and B, as either 
subpart may be amended from time to time. 

Authority: T.C.A. §§ 4-3-203; 53-1-207: 53-7-213. 

0080-04-14-.05 Standards for Labeling (RESERVED] 

0080-04-14-.06 Notice of Enforcement Action Against Licensee 

Notice of an enforcement action against a licensee, including but not limited to assessment of a civil penalty and 
conduct of an administrative hearing, shall be presumed properly served upon mailing of notice to licensee's 
address of record with the department. 

Authority: T.C.A. §§ 4-3-203; 53-1-213. 



* If a roll-call vote was necessary, the vote by the Agency on these rulemaking hearing rules was as follows: 

Board Member Aye No Abstain Absent Signature 
(if required) 

I certify that this is an accurate and complete copy of rulemaking hearing rules, lawfully promulgated and adopted 
by the Department of Agriculture (board/commission/ other authority) on (mm/dd/yyyy), 
and is in compliance with the provisions of T.C.A. § 4-5-222. 

I further certify the following: 

Notice of Rulemaking Hearing filed with the Department of State on: 06/09/2015 

Rulemaking Hearing(s) Conducted on: (add more dates). 08/06/2015 

Date: 

Signature: 

Name of Officer: 

Subscribed and sworn to before me on: -----------------

Notary Public Signature: ________________ _ 

My commission expires on: ________________ _ 

All rulemaking hearing rules provided for herein have been examined by the Attorney General and Reporter of the 
State of Tennessee and are approved as to legality pursuant to the provisions of the Administrative Procedures 
Act, Tennessee Code Annotated, Title 4, Chapter 5. 

Department of State Use Only 

Filed with the Department of State on: 

Effective on: 

Herbert H. Slatery Ill 
Attorney General and Reporter 

Date 

---------------

---------------

Tre Hargett 
Secretary of State 



Public Hearing Comments 

The Department of Agriculture held a public hearing on August 6, 2015. David Waddell served as hearing officer 
for the Rulemaking Hearing concerning 0080-04-01 Regulations on Meat and Poultry Inspection; 0080-04-03 
Regulations Relating to Soda Water and Nonalcoholic Beverages; Standard of Identity; Sanitation Plant Facilities; 
Labeling; 0080-04-06 Regulation for Bread and Bakery Products; 0080-04-07 Regulations on the Operation of 
Frozen Food Lockers; 0080-04-09 Retail Food Store Sanitation; 0080-04-10 Standards for Good Manufacturing 
Practices; 0080-04-13 Food Manufacturer, Processor, Warehouse, and Distributor Regulations; and 0080-04-14 
Meat and Poultry Processor Regulations. No questions or comments from the public were presented at the 
hearing. 

Regulatory Flexibility Addendum 
Pursuant to T.C.A. §§ 4-5-401 through 4-5-404, prior to initiating the rule making process as described in T.C.A. 
§ 4-5-202(a)(3) and T.C.A. § 4-5-202(a), all agencies shall conduct a review of whether a proposed rule or rule 
affects small businesses. 

(1) Type or types of small business subject to the proposed rule that would bear the cost of and/or directly 
benefit from the proposed rule: 

Businesses subject to the proposed rule include: retail food stores, food service establishments located 
within retail food stores, food manufacturers, processors, warehouses, and distributors, and meat and 
poultry processors. 

(2) Identification and estimate of the number of small businesses subject to the proposed rule: 

Approximately 9,330 retail food establishments, 1,306 food manufacturing firms, and 528 food 
warehouses are registered with the department. 

(3) Projected reporting, recordkeeping and other administrative costs required for compliance with the 
proposed rule, including the type of professional skills necessary for preparation of the report or record: 

Reporting, recordkeeping, and other administrative costs of small businesses are unaffected by this rule 
inasmuch as the rule does not alter or duplicate those reporting or record keeping requirements otherwise 
applicable under existing regulation. 

(4) Statement of the probable effect on impacted small businesses and consumers: 

The effect of these rules on small businesses is to require additional information from license applicants 
in order to verify their business and contact information, to alter the fee schedule for the programs' 
licenses, and to incorporate additional federal standards aligned for food safety. Some fees have been 
reduced, while others have been increased in an effort to better grade the department's fee schedule 
according to departmental expenditures in regulating the program. 

(5) Description of any less burdensome, less intrusive or less costly alternative methods of achieving the 
purpose and/or objectives of the proposed rule that may exist, and to what extent such alternative means 
might be less burdensome to small business: 

No less burdensome methods for achieving this purpose are possible. 

These rules are promulgated to implement Public Chapter 485 of 2015, which expanded the Agricultural 
Regulatory Fund to include all fee-generated revenue collected by the department. As part of the 
legislation, all fee amounts charged by the department were removed from the Code, and the 
commissioner of agriculture was authorized to set the fee amounts by regulation. The intent of the 
legislation is to allow the department to adjust fees and to improve the percentage of cost recovery for its 
programs through fee collection rather than relying as heavily on revenue from the general fund. 

(6) Comparison of the proposed rule with any federal or state counterparts: 

Any federal counterparts for standards of identity and labeling would preempt state standards pursuant to 
the Federal Food Drug and Cosmetic Act and National Labeling and Education Act and their associated 
regulations. See e.g. 21 U.S.C.A. §343. Federal counterparts for meat and poultry processing are 
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currently implemented in Tennessee pursuant to the Federal Meat Inspection Act (21 U.S.C.A. §601) and 
its associated regulations and the Federal Poultry Inspection Act (21 U.S.C.A. §451) and its associated 
regulations. 

(7) Analysis of the effect of the possible exemption of small businesses from all or any part of the 
requirements contained in the proposed rule. 

Exemption of small businesses from the requirements of this rule may compromise food safety 
requirements and/or compromise the intent to grade fee schedules according to resources expended for 
oversight of regulatory programs. 

Impact on Local Governments 

Pursuant to T.C.A. §§ 4-5-220 and 4-5-228 "any rule proposed to be promulgated shall state in a simple 
declarative sentence, without additional comments on the merits of the policy of the rules or regulation, whether 
the rule or regulation may have a projected impact on local governments." (See Public Chapter Number 1070 
(http://state.tn.us/sos/acts/106/pub/pc1070.pdf) of the 2010 Session of the General Assembly) 

No impact is expected on local governments. 

Additional Information Required by Joint Government Operations Committee 

All agencies, upon filing a rule, must also submit the following pursuant to T.C.A. § 4-5-226(i)(1 ). 

(A) A brief summary of the rule and a description of all relevant changes in previous regulations effectuated by 
such rule; 

This rule modernizes license application and standards requirements for food manufacturers, processors, 
distributors, and warehouses as well as meat and poultry processors and retail food stores in Tennessee. It 
makes Tennessee requirements more consistent with federal requirements, and it addresses fee changes 
pursuant to amendment of the Ag Fund law, T.C.A. §43-1-701, et seq. 

(B) A citation to and brief description of any federal law or regulation or any state law or regulation mandating 
promulgation of such rule or establishing guidelines relevant thereto; 

T.C.A. §43-1-701, et seq. requires that the department of agriculture establish fees for its regulatory programs 
through promulgation of rules under the UAPA. T.C.A. §53-1-207 authorizes the department to promulgate 
rules under the Tennessee Food, Drug and Cosmetic Act that conform insofar as practicable with rules 
promulgated under the federal act. 

(C) Identification of persons, organizations, corporations or governmental entities most directly affected by this 
rule, and whether those persons, organizations, corporations or governmental entities urge adoption or 
rejection of this rule; 

Retail food stores, food service establishments located within retail food stores, food manufacturers, processors, 
warehouses, and distributors and meat and poultry processors will be most directly affected by this rule. No 
public comments have been received urging adoption or rejection of this rule. 

(D) Identification of any opinions of the attorney general and reporter or any judicial ruling that directly relates to 
the rule; 

I There are no attorney general or court decisions in this state that directly relate to this rule. 

(E) An estimate of the probable increase or decrease in state and local government revenues and expenditures, 
if any, resulting from the promulgation of this rule, and assumptions and reasoning upon which the estimate 
is based. An agency shall not state that the fiscal impact is minimal if the fiscal impact is more than two 
percent (2%) of the agency's annual budget or five hundred thousand dollars ($500,000}, whichever is less; 

These rules will generate an additional $624,450 of revenue to the Agricultural Regulatory Fund. The additional 
revenue will cover approximately 80% of the cost of providing food inspections services by the department, up 
from 63% cost recovery provided by the current fee structure. 
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(F) Identification of the appropriate agency representative or representatives, possessing substantial knowledge 
and understanding of the rule; 

David Waddell, Administrative Director, and Shanna Lively, Food Administrator, Tennessee Department of 
A riculture, Consumer and lndust Services Division 

(G) Identification of the appropriate agency representative or representatives who will explain the rule at a 
scheduled meeting of the committees; 

David Waddell, Administrative Director, Tennessee Department of Agriculture, Consumer and Industry Services 
Division 

(H) Office address, telephone number, and email address of the agency representative or representatives who 
will explain the rule at a scheduled meeting of the committees; and 

I 440 Hogan Road, Nashville, Tennessee 37220; (615) 837-5331; david.waddell@tn.gov 

(I) Any additional information relevant to the rule proposed for continuation that the committee requests. 
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