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Background

This Topline Summary presents the raw data without interpretation from the 2019-2022 Retail Food 
Store Data Collection on the Occurrence of Foodborne Illness Risk Factors in Retail Food Store Delis.

FDA is conducting another ten-year study that will span 2013-2023 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 restaurant 
facilities.

FDA acknowledges that this data collection occurred during a novel time of the COVID-19 pandemic. 
While we are interested in the impacts of the pandemic on food safety practices and behaviors, this 
study is not designed to detect differences in practices within a single data collection period. Once the 
third and final data collection in this industry segment is complete, FDA will issue a trends report and 
attempt to analyze the changes in practices over time.

2019-2022 Retail Food Store Data Collection

As part of FDA’s current ten-year study, data was collected from 2019-2023 on the occurrence of 
foodborne illness risk factors and food safety behaviors in retail food store delis. The data contained 
in this report was collected during the 2019-2023 retail food store data collection. The data will be 
used as baseline measurements upon which to assess trends in the occurrence of foodborne illness risk 
factors in retail food store delis over the ten-year period of 2019-2023. 

The key objectives of the 2019-2023 data collection period were to identify:
•	 The occurrence of foodborne illness risk factors 
•	 The prevalence of food safety management systems
•	 The prevalence of certified food protection managers
•	 The prevalence of employee health policies

In addition to the aforementioned objectives, the data collection also assessed:
•	 Handwash 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 27 FDA Retail Food Specialists (Specialists) throughout the U.S. allowed for a broad 
sampling of facility types in all regions of the U.S. For this study, the target sample size was a total of 
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438 delis departments. 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. It was not intended 
to be a comprehensive assessment of compliance with all Food Code requirements. The Specialist’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 Retail Food Store Deli 
Specialists completed assessments of:
•	 Food product temperatures,
•	 Employee health policies,
•	 Handwashing frequency,
•	 Food Protection Manager Certification, and
•	 Food Safety Management Systems (Procedures, Training, and Monitoring).

Data Limitations

Data collection was done using the FDA Foodborne Illness Risk Factor Study Data Collection 
Form for Retail Food Store Delis. Data featured in this report is select demographic information 
on the retail food store, the regulatory authorities with jurisdiction over the retail food store, 
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/downloads/Food/GuidanceRegulation/RetailFoodProtection/
FoodborneIllnessRiskFactorReduction/UCM505468.pdf. The Marking Instructions for the Data 
Collection Form may be accessed at: https://www.fda.gov/downloads/Food/GuidanceRegulation/
RetailFoodProtection/FoodborneIllnessRiskFactorReduction/UCM505471.pdf.

https://www.fda.gov/downloads/Food/GuidanceRegulation/RetailFoodProtection/FoodborneIllnessRiskFactorReduction/UCM505468.pdf
https://www.fda.gov/downloads/Food/GuidanceRegulation/RetailFoodProtection/FoodborneIllnessRiskFactorReduction/UCM505468.pdf
https://www.fda.gov/downloads/Food/GuidanceRegulation/RetailFoodProtection/FoodborneIllnessRiskFactorReduction/UCM505471.pdf
https://www.fda.gov/downloads/Food/GuidanceRegulation/RetailFoodProtection/FoodborneIllnessRiskFactorReduction/UCM505471.pdf
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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 21-28).

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: https://www.fda.gov/Food/GuidanceRegulation/
RetailFoodProtection/ProgramStandards/default.htm 

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.

Results

The Data Collection form consists of 19 Data Items. Data Results follow the FDA Data Collection 
Form found on page 17. The Marking Instructions for the Data Collection Form may be accessed 
at: https://www.fda.gov/media/109676/download.

The presentation of data follows the order of the Retail Food Store Data Collection Form on pages 
17-32.

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

https://www.fda.gov/Food/GuidanceRegulation/RetailFoodProtection/ProgramStandards/default.htm
https://www.fda.gov/Food/GuidanceRegulation/RetailFoodProtection/ProgramStandards/default.htm
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 Risk category Number Percentage

2 181 41.3%

3 249 56.8%

4 8 1.8%

Total 438 100.0%

Deli

Activity level Number Percentage

Light 234 53.42%

Moderate 161 36.76%

Heavy 43 9.82%

Total 438 100.0%

Multiple unit Number Percentage

No 21 4.8%

Yes 417 95.2%

Total 438 100.0%

Ownership Number Percentage

Company-Owned 377 90.41%

Franchise 25 6.00%

Unsure 15 3.60%

Total 417 100.0%

Enrolled Program Standards Number Percentage

No 98 22.37%

Yes 340 77.63%

Total 438 100.0%

Establishment Information
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Meet Standard 1 Number Percentage

NO – Jurisdiction does not meet Standard 1 231 67.94%

YES – Self Reported 21 6.18%

YES – Verified by Audit 88 25.88%

Total 340 100.0%

Grading Number Percentage

NO – Jurisdiction does not have a grading system 253 57.76%

YES – Color Graphic 13 2.97%

YES – Letter Grade 10 2.28%

YES – Letter Grade and Color Graphic 0 0.0%

YES – Numerical Score 63 14.38%

YES – Numerical Score and Color Graphic 2 0.46%

YES – Numerical Score and Letter Grade 27 6.16%

YES – Numerical Score, Letter Grade, and Color Graphic 25 5.71%

YES – Other 45 10.27%

Total 438 100.0%

Information on the Regulatory Authority

Deli
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Deli

Mandatory CFPM requirement Number Percentage

NO – Jurisdiction does not have a mandatory Food Protection Manager  
Certification Requirement 105 23.97%

YES – Based ONLY on successful completion of an ANSI-Accredited Program 282 64.38%

YES – Other AND Reciprocal Acceptance of an ANSI Accredited Program 31 7.08%

YES – Other Food Protection Manager Certification Program  
(not an ANSI-Accredited Program) 20 4.57%

Total 438 100.00%

Inspection reporting Number Percentage

NO – Jurisdiction does not require inspections to be publically reported 100 22.83%

YES – Other 13 2.97%

YES – Posting on the Internet 219 50.00%

YES – Posting on-site 42 9.59%

YES – Posting on-site and Posting on the Internet 64 14.61%

Total 438 100.0%

Information on the Regulatory Authority continued
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Deli

Food handler card and handler training Number Percentage

NO – Jurisdiction does NOT require Food Handler Cards 334 76.26%

YES – Other 15 3.42%

YES – Required Test 7 1.60%

YES – Required Training 6 1.37%

YES – Required Training and Test 76 17.35%

Total 438 100.00%

Scope of CFPM Requirement Number Percentage

Other 40 12.01%

PIC - One 141 42.34%

PIC - All times 69 20.72%

Supervisor - One 78 23.42%

Supervisor - All times 5 1.50%

Total 333 100.0%

Information on the Regulatory Authority continued
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CFPM PIC Number Percentage

NO – The person in charge at the time of the data collection is NOT a certified food 
protection manager 136 31.1%

YES – Certificate Available - ANSI-Accredited 214 48.9%

YES – Certificate Available - Other 2 0.5%

YES – Certificate NOT Available - ANSI-Accredited 56 12.8%

YES – Certificate NOT Available - Other 0 0.0%

YES – Certificate NOT Available - Unsure 30 6.8%

Total 438 100.00%

CFPM Facility Number Percentage

No 390 89.04%

Yes 48 10.96%

Total 438 100.0%

Manager Certification - Store Level Manager

Deli
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Deli

CFPM Present Number Percentage

NO – No certified food protection managers are present during the data collection 181 41.32%

YES – Certificate Available - ANSI-Accredited 178 40.64%

YES – Certificate Available - Other 2 0.46%

YES – Certificate NOT Available - ANSI-Accredited 55 12.56%

YES – Certificate NOT Available - Other 3 0.68%

YES – Certificate NOT Available - Unsure 19 4.34%

Total 438 100.0%

CFPM Employed Number Percentage

NO – No certified food protection managers are employed at the establishment 118 26.94%

YES – Certificate Available - ANSI-Accredited 203 46.35%

YES – Certificate Available - Other 2 0.46%

YES – Certificate NOT Available - ANSI-Accredited 73 16.67%

YES – Certificate NOT Available - Other 2 0.46%

YES – Certificate NOT Available - Unsure 40 9.13%

Total 438 100.00%

Manager Certification - Store Department / Operation
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CFPM PIC Number Percentage

NO – The person in charge at the time of the data collection is NOT a certified food 
protection manager 192 43.8%

YES – Certificate Available - ANSI-Accredited 171 39.04%

YES – Certificate Available - Other 1 0.23%

YES – Certificate NOT Available - ANSI-Accredited 53 12.10%

YES – Certificate NOT Available - Other 3 0.68%

YES – Certificate NOT Available - Unsure 18 4.11%

Total 438 100.0%

CFPM Required Number Percentage

No 242 55.25%

Yes 196 44.75%

Total 438 100.00%

Deli

Manager Certification - Store Department / Operation continued

eh q1 Number Percentage

NO – Employees exhibiting illness symptoms or conditions NOT observed within  
the establishment 435 99.32%

YES – Employees exhibiting illness symptoms or conditions observed within  
the establishment 3 0.68%

Total 438 100.0%

Employee Health Policy

Deli
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Deli

eh q3 Number Percentage

NO – Policy only partially developed or non-existent 245 55.94%

YES – Policy is ORAL and based on the current version FDA Food Code 27 6.16%

YES – Policy is WRITTEN and based on the current version FDA Food Code 166 37.90%

Total 438 100.0%

eh q4 Number Percentage

NO – Policy only partially developed or non-existent 288 65.75%

YES – Policy is ORAL and based on the current version FDA Food Code 34 7.76%

YES – Policy is WRITTEN and based on the current version FDA Food Code 116 26.48%

Total 438 100.0%

eh q2 Number Percentage

NO – Policy only partially developed or non-existent 221 50.46%

YES – Policy is ORAL and based on the current version FDA Food Code 46 10.50%

YES – Policy is WRITTEN and based on the current version FDA Food Code 171 39.04%

Total 438 100.0%

Employee Health Policy continued
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Deli

eh q6 Number Percentage

NO – Policy only partially developed or non-existent 307 70.09%

YES – Policy is ORAL and based on the current version FDA Food Code 35 7.99%

YES – Policy is WRITTEN and based on the current version FDA Food Code 96 21.92%

Total 438 100.0%

eh q5 Number Percentage

NO – Policy only partially developed or non-existent 282 64.38%

YES – Policy is ORAL and based on the current version FDA Food Code 42 9.59%

YES – Policy is WRITTEN and based on the current version FDA Food Code 114 26.03%

Total 438 100.0%

Employee Health Policy continued

eh q7 Number Percentage

No 423 96.58%

Yes 15 3.42%

Total 438 100.0%
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Deli
Data Item IN IN% NA NA% NO NO% OUT OUT%

ITEM 1 167 38.13% 0 0.0% 0 0.8% 271 61.87%

ITEM 2 432 98.63% 0 0.0% 0 0.0% 6 1.37%

ITEM 3 302 68.95% 0 0.0% 0 0.0% 136 31.05%

ITEM 4 266 60.73% 0 0.0% 0 0.0% 172 39.27%

ITEM 5 180 41.10% 0 0.0% 0 0.0% 258 58.90%

ITEM 6 220 50.23% 13 2.97% 32 7.31% 173 39.50%

ITEM 7 154 35.16% 4 0.91% 169 38.58% 111 25.34%

ITEM 8 280 63.93% 0 0.0% 2 0.46% 156 35.62%

ITEM 9 302 68.95% 8 1.83% 114 26.03% 14 3.20%

ITEM 10 145 33.11% 51 11.64% 221 50.46% 21 4.79%

ITEM 11 315 71.92% 0 0.0% 0 0.0% 123 28.08%

ITEM 12 387 88.36% 0 0.0% 0 0.0% 51 11.64%

ITEM 13 13 2.97% 409 93.38% 0 0.0% 16 3.65%

ITEM 14 35 7.99% 363 82.88% 5 1.14% 35 7.99%

ITEM 15 275 62.79% 0 0.0% 0 0.0% 163 37.21%

ITEM 16 8 1.83% 426 97.26% 2 0.46% 2 0.46%

ITEM 17 427 97.49% 0 0.0% 0 0.0% 11 2.51%

ITEM 18 356 81.28% 0 0.0% 0 0.0% 82 18.72%

ITEM 19 189 43.15% 0 0.0% 0 0.0% 249 56.85%

19 Data Items from the Data Collection Form (Pages 17-32)
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
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Deli

Number Handwash freq c1 Handwash freq c2 Handwash freq c3

0 18 317 194

1 108 64 83

2 99 25 62

3 82 15 43

4 41 5 21

5 41 5 20

6 17 1 3

7 10 1 5

8 9 0 2

9 4 3 2

10 1 2 1

11 2 0 2

12 2 0 0

17 1 0 0

Handwashing Frequency Assessment
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Deli - Data Item 5 

Type I II III IV V

Number of Temperatures 5747 491 324 244 90

Percentage 83.34% 7.12% 4.70% 3.54% 1.31%

PTM Number Percentage

N/A 1 0.23%

Non-Existent 27 6.16%

Underdeveloped 210 47.95%

Well developed 159 36.30%

Well developed and documented 41 9.36%

Total 438 100.0%

Food Safety Management System Assessment

Deli

Summary of cold holding product temperatures 

I.	 Number of product temperature measurements IN compliance with food code critical limits
II.	 Number of OUT of compliance product temperature measurements 1 -2 above food code critical limits
III.	 Number of OUT of compliance product temperature measurements 3 -4 above food code critical limits
IV.	 Number of OUT of compliance product temperature measurements 5 -9 above food code critical limits
V.	 Number of OUT of compliance product temperature measurements 10 or more above food code critical limits

Deli - Data Item 6 

Type I II III IV V

Number of Temperatures 1993 30 40 102 320

Percentage 80.20% 1.21% 1.61% 4.10% 12.88%

Summary of hot holding product temperatures

I.	 Number of product temperature measurements IN compliance with food code critical limits
II.	 Number of OUT of compliance product temperature measurements 1 -2 below food code critical limits
III.	 Number of OUT of compliance product temperature measurements 3 -4 below food code critical limits
IV.	 Number of OUT of compliance product temperature measurements 5 -9 below food code critical limits
V.	 Number of OUT of compliance product temperature measurements 10 or more below food code critical limits
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Deli - Data Item 9

Type I II III IV V

Number of Temperatures 783 1 2 8 19

Percentage 96.31% 0.12% 0.25% 0.98% 2.34%

Summary of cooking food product temperatures

I.	 Number of product temperature measurements IN compliance with food code critical limits
II.	 Number of OUT of compliance product temperature measurements 1 -2 below food code critical limits
III.	 Number of OUT of compliance product temperature measurements 3 -4 below food code critical limits
IV.	 Number of OUT of compliance product temperature measurements 5 -9 below food code critical limits
V.	 Number of OUT of compliance product temperature measurements 10 or more below food code critical limits

Deli - Data Item 10

Type I II III IV V

Number of Temperatures 358 1 0 4 25

Percentage 92.27% 0.26% 0.0% 1.03% 6.44%

 Summary of reheated food product temperatures

I.	 Number of product temperature measurements IN compliance with food code critical limits
II.	 Number of OUT of compliance product temperature measurements 1 -2 below food code critical limits
III.	 Number of OUT of compliance product temperature measurements 3 -4 below food code critical limits
IV.	 Number of OUT of compliance product temperature measurements 5 -9 below food code critical limits
V.	 Number of OUT of compliance product temperature measurements 10 or more below food code critical limits
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FDA Foodborne Illness Risk Factor Study Data Collection Form
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FDA Foodborne Illness Risk Factor Study Data Collection Form continued
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FDA Foodborne Illness Risk Factor Study Data Collection Form continued
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FDA Foodborne Illness Risk Factor Study Data Collection Form continued
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FDA Foodborne Illness Risk Factor Study Data Collection Form continued
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FDA Foodborne Illness Risk Factor Study Data Collection Form continued
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FDA Foodborne Illness Risk Factor Study Data Collection Form continued
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FDA Foodborne Illness Risk Factor Study Data Collection Form continued
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FDA Foodborne Illness Risk Factor Study Data Collection Form continued
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FDA Foodborne Illness Risk Factor Study Data Collection Form continued
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For More Information

Additional information on the FDA Report on the Occurrence of Foodborne Illness Risk Factors in 
Retail Food Stores, 2019 can be accessed at: http://www.fda.gov/retailfoodriskfactorstudy
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