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RETAIL PROGRAM STANDARD 1: 

REGULATORY FOUDATION

On July 11, 2017, Governor Ige signed into law Hawaii 

Administrative Rules (HAR) Chapter 11-50 as amended eff 9-1-17.

Update of HAR Ch. 11-50, Food Safety Code

1) Mandatory – Food handlers level certification for PIC

2) Codify “Homemade” Foods – No cottages in Hawaii – Only 

Grass Shacks 

3) Adopt 2013 provisions of Model Food Code
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RETAIL PROGRAM STANDARD 2:

TRAINED REGULATORY STAFF

Statewide, three staff members have been standardized by FDA

Enhanced existing field staff training protocol

Train the Trainer concept

IN PROGRESS

DOH FOOD SAFETY BRANCH – 2018 HAWAII LIQUOR COMMISSION 



RETAIL PROGRAM STANDARD 3:

INSPECTION PROGRAM BASED 

ON HACCP PRINCIPLES

INSPECTION PROGRAM BASED ON HACCP PRINCIPLES
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RETAIL PROGRAM STANDARD 4:

UNIFORM INSPECTION PROGRAM 

Adoption of 2013 Food Code included a Placarding Program that 

concentrates on the 5 foodborne illness risk factors

Green (PASS), Yellow (CONDITIONAL PASS) and Red (CLOSED)
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IN PROGRESS
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No more than one critical violation is 

observed during a routine inspection.

Violation is corrected at time of 

inspection. 
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2 + critical violations are observed during 

a routine inspection, regardless if 

corrected or not at time of inspection.

A follow-up inspection will be conducted 

within 2 business days to ensure 

compliance.
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Posted when an imminent health hazard 

is observed during an inspection.

Examples: sewage overflow, no hot 

water, rodent/vermin infestation, or 

severe unsanitary conditions. 
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RETAIL PROGRAM STANDARD 5:  IN  PROGRESS

FOODBORNE ILLNESS AND FOOD 

DEFENSE PREPAREDNESS AND 

RESPONSE
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RETAIL PROGRAM STANDARD 6:

COMPLIANCE AND ENFORCEMENT 
Placarding Program is an excellent Compliance and Enforcement 

program enhancement

Digital Health Department (DHD) Public Portal is LIVE!!!!
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IN PROGRESS

iphone & android agnostic
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IN PROGRESS



STANDARD NO. 6 (CONT)

Since Inception of 

placarding in August 2014, 

Issuance of YELLOW 

Placards on Routine 

Inspections has gone from 

34% to 16% as of June 2017-

WOW!!! 
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RETAIL STANDARD NO. 7

INDUSTRY AND COMMUNITY RELATIONS
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RETAIL PROGRAM STANDARD 8: 
Passage of new rules raised fees by 400% - $2M will pay for field staff positions

Field position count increased from 9 to 32 over the past two years

Food facilities:FSIO in 2012 670:1 present 193:1

Increase in staff will allow recommended inspection frequency per year:

3x HIGH RISK

2x MED RISK

1x LOW RISK
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IN PROGRESS



RETAIL PROGRAM STANDARD 8: 

Passage of new rules raised fees by 400% - $2M will pay for field staff 
positions and;

1) Purchased MS Surface Pro 4’s for field staff inspections

2) Purchase Hot Spots to enhance “real time” posting of inspections on the 
public web site

3) Purchased smart phones for field staff – Amazing inspection tool!
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PROGRAM SUPPORT AND RESOURCES  - IN  

PROGRESS



DOH FOOD SAFETY BRANCH – 2018 HAWAII LIQUOR COMMISSION 



DOH FOOD SAFETY BRANCH – 2018 HAWAII LIQUOR COMMISSION 



PROGRAMS IN ADDITION TO RETAIL FOOD
Milk

Shellfish

Tattoo artists & shops

Pools

Mortuaries
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SHELLFISH
Three approved shellfish growing areas in the Hawaiian Islands:

1. Oahu, Kualoa Ranch – Pacific oysters

2. Big Island, UH Hilo-PACRC – Pacific oysters

3. Kauai – Mercenaria clams, Oysters

4. Big Island, Hualalai – Eastern oysters

Pending approval:  

Oahu, Heeia – Pacific Oysters

Molokai, Keawanui – Kumamoto oysters 
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Pacific oysters

Oyster growing area

Moli’i Fishpond

Kualoa Ranch

OAHU



TATTOO

6th Annual Pacific Ink & Art Expo: August 4-6, 2017

250 tattoo artists

180 tattoo booths + 40 product booths

Modern and traditional methods of tattooing
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LEGAL MARIJUANA FOR SALE 

– MEDICINAL USES ONLY -

OPENED AUGUST 2017 
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GROW FACILITY
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CANNABIS FLOWERS

“BUDS”
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BUTANE HASH OIL (BHO) EXTRACTION
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EXTRACTION

POST PROCESSING OF BHO



FORMS OF EXTRACTS

DOH FOOD SAFETY BRANCH – 2018 HAWAII LIQUOR COMMISSION 

BHO SHATTER CO2 EXTRACT CO2 WAX



CANNABIS PRODUCTS
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ALOHA


