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0080-4-10-.01 CURRENT GOOD MANUFACTURING PRACTICES.

(1) The Commissioner of Agriculture adopts the federal standards titled “Current good manufacturing
practice in manufacturing, packing, or holding human food” codified as 21 C.F.R. 110 and Published
in the Federal Register at 51 FR 24475 and the following subsections codified and published as
indicated:
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29 C.F.R. 110 (A) at 51 FR 24475 as amended at 54 FR 24892.
29 C.F.R.1 10 (B) at 51 FR 24475 as amended at 54 FR 24892.
29 C.F.R. 110 (C) at 51 FR 24475.

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

Authority: T.C.A. 853-1-207. Administrative History: Original rule filed May 27, 1994; effective September

28,1994

0080-4-10-.02 SHELLFISH SANITATION STANDARDS.

(1) The Commissioner of Agriculture adopts the standards titled “Sanitation of the harvesting,
processing, and distribution of shellfish” as published in the most recent version of the National
Shellfish Sanitation Program Manual of Operations as issued by the U. S. Department of Health and
Human Services.

Authority: T.C.A. 853-1-207. Administrative History: Original rule filed May 2 7, 1994; effective September

28, 1994.
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