
NOTE: This fact sheet is a compilation of major food safety rules regarding the given topic and is not designed to replace reading the Alaska Food Code. 

food code facts 
Alaska Food Code Guidance 

Food Safety & Sanitation Program  

Alaska Department of Environmental 
Conservation 

 

The Person in Charge 
“. . . a designated person in charge must be in the food 

establishment during all hours of operation.” 

Food Code References: 
18 AAC 31.320 

 
Definitions: 

Foodborne Disease 

Often called "food poisoning,” 
this is an illness caused by 
eating food contaminated with 
bacteria, parasites, viruses, 
chemicals or other harmful 
substances. 

No Bare Hand Contact 
No unprotected bare hands or 
arms are allowed to make 
contact with exposed food that is 
ready-to-eat. 

Ready-To-Eat Food 

Foods that are eaten without 
additional cooking or washing to 
remove germs.   

They include: 

 Any food not cooked after 
final preparation, such as 
sushi or sandwiches 

 Washed produce that is 
eaten raw, such as fruits and 
salads 

 Bakery or bread items, such 
as toast or rolls 

 Cooked food, such as pizza 
and hamburgers 

 Garnishes, like parsley, 
lemon wedges, or pickles on 
plates 

 Fruits or vegetables for 
mixed drinks or smoothies 

 Ice 

Certified Food Protection 
Manager (CFPM) 

 Food establishments 
(outside of the Anchorage 
municipality) are required to 
have a CFPM. 

 When a CFPM is not 
present, a Person in Charge 
is required on the premises. 

 A CFPM must pass a 
national exam. 
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http://www.dec.state.ak.us/eh/fss/index.htm 
1-87-SAFE-FOOD or (907) 269-7501 
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