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Section |
Notice of Development of Proposed Rules
and Negotiated Rulemaking

STATE BOARD OF ADMINISTRATION

RULE NOS.: RULE TITLES:

19-11.002 Beneficiary Designations and Distributions
for FRS Investment Plan

19-11.014 Benefits Payable for Investment Plan

Member Disability and In-Line-Of-Duty
Death Benefits

PURPOSE AND EFFECT: To set forth proposed amendments
to Rule 19-11.002, F.A.C. which serve to adopt the latest
version of the beneficiary designation form. Further, the rule is
being amended to indicate that if a Special Risk Class
Investment Plan member is killed in the line of duty, such
member’s family will be entitled to a monthly survivor benefit
as outlined in detail by new Rule 19-11.014, F.A.C. in lieu of
benefits ordinarily payable to designated beneficiaries. The
rule also is being amended to make reference to the latest
versions of the applicable enrollment forms. The rule
amendments further indicate that an incomplete beneficiary
designation form will not be processed. Finally, the rule
amendments state that if a member designates the same
person/entity as both a primary and a contingent beneficiary,
the person or entity designated will be deemed to be only a
primary beneficiary. Rule 19-11.014, F.A.C. is being created
to provide information to Investment Plan members regarding
two potential benefit options. First, information is set forth in
the new rule regarding the fact that an Investment Plan
member is entitled, if eligible, to apply for disability benefits
which are in lieu of benefits otherwise payable to the member
under Section 121.591(1) Florida Statutes. If the member’s
disability benefit application is approved, the member
becomes a member of the FRS Pension Plan and the member’s
entire Investment Plan balance is transferred to the Pension
Plan. Second, special “In Line of Duty” death benefits may be
paid to the families of those Special Risk Class Investment
Plan members who are killed in the line of duty. In lieu of
receiving the member’s vested Investment Plan account
balance, the spouse and unmarried children of each such
Special Risk class member may receive monthly survivor
benefits equal to 100% of the member’s salary at the time of
death. Monthly benefits payable will be paid to the surviving
spouse for his or her lifetime, and upon his or her death, to any
surviving children where each such child is either under age
18 or under age 25 if each such child is a full-time student and
unmarried. This Special Risk Class In Line of Duty Death
Benefit was enacted during the 2016 Legislative Session.

SUBJECT AREA TO BE ADDRESSED: To describe the new
In-Line of Duty death benefit that may be available to
survivors of Special Risk Class Investment Plan members who
are killed in the line of duty; to clarify certain information
regarding what happens if a member files an incomplete
beneficiary designation form; to specify that the same
person/entity cannot be both a primary and a contingent
beneficiary; to adopt the latest version of the beneficiary
designation form.

RULEMAKING AUTHORITY: 121.4501(8), FS.

LAW IMPLEMENTED: 121.091(5)(j), (7), (8), 121.4501(20),
121.571, 121.591(3), (4), 121.5912, 121.735, 121.71, 121.74,
FS.

IF REQUESTED IN WRITING AND NOT DEEMED
UNNECESSARY BY THE AGENCY HEAD, A RULE
DEVELOPMENT WORKSHOP WILL BE HELD AT THE
DATE, TIME AND PLACE SHOWN BELOW:

DATE AND TIME: Tuesday December 5, 2016, 9:00 a.m. —
11:00 a.m.

PLACE: Hermitage Room, The Hermitage Centre, 1801
Hermitage Blvd., Tallahassee, Florida 32308

Pursuant to the provisions of the Americans with Disabilities
Act, any person requiring special accommodations to
participate in this workshop/meeting is asked to advise the
agency at least 5 days before the workshop/meeting by
contacting: Eddie McEwen, (850)413-1104,
eddie.mcewen@shafla.com If you are hearing or speech
impaired, please contact the agency using the Florida Relay
Service, 1(800)955-8771 (TDD) or 1(800)955-8770 (Voice).
THE PERSON TO BE CONTACTED REGARDING THE
PROPOSED RULE DEVELOPMENT AND A COPY OF
THE PRELIMINARY DRAFT, IF AVAILABLE, IS: Ruth A.
Smith, Assistant General Counsel, Office of the General
Counsel, State Board of Administration, 1801 Hermitage
Blvd., Tallahassee, FL 32308, (850)413-1182,
ruth.smith@sbafla.com

THE PRELIMINARY TEXT OF THE PROPOSED RULE
DEVELOPMENT IS AVAILABLE AT NO CHARGE
FROM THE CONTACT PERSON LISTED ABOVE.
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https://www.flrules.org/gateway/department.asp?id=19
https://www.flrules.org/gateway/ruleNo.asp?id=19-11.002
https://www.flrules.org/gateway/ruleNo.asp?id=19-11.014
https://www.flrules.org/gateway/statute.asp?id=121.4501(8)
https://www.flrules.org/gateway/statute.asp?id=121.091(5)(j)
https://www.flrules.org/gateway/statute.asp?id=%20121.4501(20)
https://www.flrules.org/gateway/statute.asp?id=%20121.571
https://www.flrules.org/gateway/statute.asp?id=%20121.591(3)
https://www.flrules.org/gateway/statute.asp?id=%20121.5912
https://www.flrules.org/gateway/statute.asp?id=%20121.735
https://www.flrules.org/gateway/statute.asp?id=%20121.71
https://www.flrules.org/gateway/statute.asp?id=%20121.74
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Section 11
Proposed Rules

FLORIDA DEPARTMENT OF AGRICULTURE AND
CONSUMER SERVICES

Division of Aquaculture

RULE NOS: RULE TITLES:

5L-1.001 General Requirements and Intent

5L-1.002 Definitions

5L-1.003 Shellfish Harvesting Area Standards

5L-1.004 Production and Market Standards

5L-1.005 Shellfish Processing Plant Certification
License

5L-1.006 Compliance and Penalties

5L-1.007 Container Identification, Terminal Sale
Date; Prohibitions

5L-1.008 Shellfish Handling

5L-1.009 Shellfish Relaying

5L-1.010 Buildings and Facilities

5L-1.011 Equipment for Shellfish Processing

5L-1.012 Sanitary Operations

5L-1.013 Plant Operations

5L-1.014 Heat Shock Method

5L-1.015 Depuration Plant Operations

5L-1.016 Depuration Shellfish Sampling Procedures

5L-1.017 Depuration — Process Water Treatment
Standards

5L-1.018 Depuration — Ultraviolet (UV) Unit

5L-1.019 Laboratory Procedures and Sample Testing

PURPOSE AND EFFECT: The proposed rule amendments
will incorporate and adopt the revised National Shellfish

Sanitation Program (NSSP) Model Ordinance; remove
unnecessary license requirements; remove redundant
reapplication requirements; remove  confusing language

regarding draining of shellfish treatment tanks; introduce and
describe different styles of wet storage systems for shellfish;
and clarify definitions and language associated with the
penalty/fine matrix, relaying procedures, and harvester
responsibilities.

Additionally, the proposed rule amendments will reclassify
shellfish harvesting areas and update associated maps to
ensure Florida remains in compliance with NSSP standards
and Rule 5L-1.003, F.A.C., to protect the health of shellfish
consumers and to provide access to renewable shellfish
resources. The purpose of these amendments is to maximize
the amount of shellfish harvesting waters available and to
maximize the times those waters will be in the open status
while continuing to protect the public health.

SUMMARY:: The proposed amendments apply to commercial
oyster harvesting and processing in Florida in order to protect
the health of shellfish consumers. Specifically, the proposed
amendments update forms, addresses and telephone numbers,
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implement licensing and application requirements, clearly
explain harvester and processor responsibilities, separate wet
storage and depuration requirements, implement relay
procedures for aquacultured shellfish during red tide blooms,
clarify corrective actions for failing oyster time and
temperature requirements, define deficiencies and repeat
deficiencies and the associated fines.

Shellfish harvesting areas and management plans will also be
amended, specifically the reclassification of the
Choctawhatchee Bay (#06) , Wakulla (#22), Cedar Key (#30)
and Waccasassa Bay (#32) shellfish harvesting areas, removal
of the St. Marks (#23) shellfish harvesting area, and
updating the Pine Island (#62) management plan.  Seven
workshops were held for interested parties across the state of
Florida, in the principal areas of oyster industry activity.
SUMMARY OF STATEMENT OF ESTIMATED
REGULATORY COSTS (SERC) AND LEGISLATIVE
RATIFICATION: The Agency has determined that this rule
will not have an adverse impact on small business or likely
increase directly or indirectly regulatory costs in excess of
$200,000 in the aggregate within one year after the
implementation of the rule. A SERC has not been prepared by
the agency.

The Agency has determined that the proposed rule is not
expected to require legislative ratification based on the
statement of estimated regulatory costs or, if no SERC is
required, the information expressly relied upon and described
herein: The Department’s economic analysis of the adverse
impact or potential regulatory costs of the proposed rule did
not exceed any of the criteria established in Section
120.541(2)(a), Florida Statutes. As part of this analysis, the
Department relied upon adverse impacts to the proposed
classification changes and predicted days closed for each
shellfish area resurveyed and found no adverse financial
impacts to the industry. In instances where the predicted
number of days closed increased it was found that this will not
impact the industry as those shellfish will be available for
harvest on an open harvest day. Industry saw all proposed
classification/management as positive changes. The proposed
rule changes do not require additional fees. Additionally, no
interested party submitted additional information regarding the
economic impact

Any person who wishes to provide information regarding the
statement of estimated regulatory costs or to provide a
proposal for a lower cost regulatory alternative must do so in
writing within 21 days of this notice.

RULEMAKING AUTHORITY: 500.09, 500.121(1), 500.172,
597.020 FS.

LAW IMPLEMENTED: 500.10,
597.010(15), 597.010(19), 597.020 FS.

500.121(1), 500.172,
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IF REQUESTED WITHIN 21 DAYS OF THE DATE OF
THIS NOTICE, A HEARING WILL BE SCHEDULED AND
ANNOUNCED IN THE FLORIDA ADMINISTRATIVE
REGISTER.

THE PERSON TO BE CONTACTED REGARDING THE
PROPOSED RULE IS: lillian Fleiger, Division of
Aquaculture, 600 S Calhoun Street, Suite 217, Tallahassee,
FL, 32301, Phone: (850)617-7600

THE FULL TEXT OF THE PROPOSED RULE IS:

5L-1.001 General Requirements and Intent.

(1) A shellfish processing plant certification is required to
operate any shellfish processing facility.

(2) through (5) No change.

(6) Adoption of Federal Regulations and Standards — To
the extent not inconsistent with the rules herein, the following
are hereby incorporated and adopted. The documents are
available online as indicated. as—rules-under-Section-597.020;

(@ The following parts of Title 21, Code of Federal
Regulations:

1. Part 7 — Enforcement Policy, revised as of April 1,
2015, http://www.flrules.org/Gateway/reference.asp?No=Ref-
06987 2000;

2. Part 101 — Food Labeling, revised as of April 1, 2015,
http://www.flrules.org/Gateway/reference.asp?No=Ref-06988
2000,

3. Part 109 — Unavoidable Contaminants in Food for
Human Consumption and Food-Packaging Material, revised as
of April 1, 2015,
http://www.flrules.org/Gateway/reference.asp?No=Ref-06989
2000,

4. Part 110 — Current Good Manufacturing Practice in
Manufacturing, Packing, or Holding Human Food, revised as
of April 1, 2015,
http://www.flrules.org/Gateway/reference.asp?No=Ref-06990
2000,

5. Part 123 — Fish and Fishery Products, revised as of
April 1, 2015,
http://www.flrules.org/Gateway/reference.asp?No=Ref-06991
2000,

6. Part 161 — Fish and Shellfish, revised as of April 1,
2015, http://www.flrules.org/Gateway/reference.asp?No=Ref-
06992 2000 ;

7. Part 509 — Unavoidable Contaminants in Animal
Food and Food-Packaging Material, revised as of April 1,
2015, http://www.flrules.org/Gateway/reference.asp?No=Ref-
06993 2000.

(b) Title 40, Part 141, Section 141.2, Code of Federal
Regulations, revised as of July 1, 2015,
http://www.flrules.org/Gateway/reference.asp?No=Ref-06994.

(€)Yb) The Purpose, the Definitions, and Chapters 1
through 13, and 15 through 16 of the “Model Ordinance
2007” of the National Shellfish Sanitation Program (NSSP),
Guide for the Control of Molluscan Shellfish, 2015 Revision
herein adopted and incorporated by reference are available
online at
http://www.flrules.org/Gateway/reference.asp?No=Ref-07008.

and-published-by-the U.-S-Department-of Health-and-Human
ServicesPubl lth— ServiceFood C
Administration-2007 except for:

1. Definition number (16){&4)(d) Reshipper; and

2. Definition number (101){906} Reshipper.

Interested—persons—may—obtain—copies—ofthepertinent

Rulemaking Authority 597.020 FS. Law Implemented 597.020 FS.
History—New 1-4-87, Amended 8-10-88, 7-9-89, 11-5-92, Formerly
16R-7.001, Amended 7-3-95, 2-6-97, 6-23-99, Formerly 62R-7.001,
Amended 8-9-00, 5-29-02, 4-26-10 .

5L-1.002 Definitions.

(1) Adulterated — any shellfish harvested from closed
waters; any shellfish shucked, packed, or otherwise processed
in a facility plant which has not been certified and-licensed by
the Department in accordance with the requirements of these
rules; any shellfish contaminated as determined by
microbiological or other analysis; any shellfish consisting in
whole or in part of any filthy, putrid or decomposed substance,
or otherwise unfit for food; any shellfish prepared, packed, or
held under unsanitary conditions where it may have become
contaminated with filth, or whereby it may have been rendered
injurious to health.;

(2) Alternative Processing — any processing done to
shellfish which does not follow the time-temperature matrix as
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stated in subsection 5L-1.008(7)(a)(1-3) and 5L-1.008(7)(b)
5L-1.008(5), F.A.C.

(3) Approved harvest area — an area in which it is
indicated by a sanitary survey or other monitoring program
data that fecal material, pathogenic microorganisms, radio
nuclides, harmful chemicals, and marine biotoxins are not
present in dangerous concentrations.

(4) Aquaculture Use Zones — legally-defined parcels that
are surveyed, describing and indicating corners and
boundaries, that have been subdivided into individual

and the time frame in which the deficiency(ies) must be
corrected.

(13)2) Critical control point — a point, step, or
procedure in a food process at which control can be applied,
and a food safety hazard can as a result be prevented,
eliminated, or reduced to acceptable levels.

(14)&3) Critical deficiency — a condition or practice
which may results in the production of a product that which is
adulterated. A critical deficiency presents a threat to the health
or safety of the consumer. is-rota-minorviolation

aguaculture leases issued pursuant to Section 253.68, F.S., and
Rule 18-21.004(2)(m), F.A.C.

(5)(4) Certification period — the period of time between
July 1 and June 30 of a year.

(6)(5) Certified shellfish facility dealer — the location,
structures and equipment that has been certified pursuant to
Rule Chapter 5L-1.005, F.A.C., as a shellstock shipper,

shucker-packer, or repacker..—or—depuration—processer—who
possesses—a—shelifish—processing—plant—certification—license
from-theDepartment. The certified shellfish facility dealer
shall comply be-held—accountable—for—comphiance with all

laws, rules, and permits applicable to the shellfish business
operation.

(7)(6) Closed area (closed waters) — a growing area where
the harvesting of shellfish is not permitted. Closed areas
include prohibited and unclassified areas as well as
temporarily closed approved, conditionally approved,
restricted, and conditionally restricted harvest areas.

(8)(A Code — the Comprehensive Shellfish Control Code,
Rule Chapter 5L-1, F.A.C.

(9)8) Commercial harvester — a person that harvests with
the intent to sell.

(10){9) Conditionally approved harvest area — an area in
which it is indicated by a sanitary survey or other monitoring
program data that the area is subjected to intermittent
microbiological pollution and, under such conditions, is
temporarily unsuitable as a source of shellfish for direct
marketing. Such an area shall be managed by an operating
procedure that will assure that shellfish from the area are not
harvested from waters not meeting approved area criteria.

(11){&06) Conditionally restricted harvest area — an area in
which it is indicated by a sanitary survey or other monitoring
program data that the area is subjected to intermittent
microbiological pollution and, under such conditions, is
temporarily unsuitable as a source of shellfish for relaying or
depuration. Such an area shall be managed by an operating
procedure that will assure that shellfish from the area are not
harvested from waters not meeting restricted area criteria.

(12)&1) Corrective action plan — is a brief outline of the
deficiency(ies) found during an inspection of a certified
licensed facility with the corresponding rule deficiencies cited
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(15){&4) Critical limit — the maximum or minimum value
to which a physical, biological, or chemical parameter must be
controlled at a critical control point to prevent, eliminate, or
reduce to an acceptable level the occurrence of the identified
food safety hazard.

(16){45) Deficiency — a condition or practice that is not in
compliance with the rules governing the operation of the
facility as outlined in Rule Chapter 5L-1, F.A.C., “The
Comprehensive Shellfish Control Code”. a-vielation:

(17)(46) Department — the Department of Agriculture and
Consumer Services.

(18)&A Depuration facility processer (depuration—plant:
controlled purification plant) (DP) — a certified shellfish
processor dealer who obtains shellstock from approved,
conditionally approved, restricted or conditionally restricted
growing area(s) and submits such shellstock to a Department
approved controlled purlflcatlon process. as—desenbed—m

5!:—1—00%)—!;#9 The treatment process is deS|gned to

purge shellfish of bacterial and viral contamination to the
extent that such shellfish are rendered safe for human
consumption.

(19)@8) Designated representative — in-the-absence-of-the
plant-supervisor-orcertified-shellfish, is dealer the individual
who supervises all activities associated with the operation of
the certified shellfish facilty in the absence of the facility

owner or facility supervisor. dealer’s—plant—Fhe—designated
W taws._rules.and . licabl fish busi
operation:

(20)29) Emergency — any unusual incident resulting from
natural or unnatural causes which endangers the health, safety,
or resources of the state, including, but not limited to, a
hurricane, storm, or red tide; petroleum spill; toxic substance
discharge; inability of a sewage treatment plant to comply
with permit conditions due to a breakdown of equipment,
power outage, destruction by fire, wind, or by other cause.

(21)(206) Facility supervisor — an individual who
supervises all activities associated with the operation of the
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certified shellfish processing facility. Firm—a—certified

shelfish-dealer—who—is—a—shellstock—shipper—shueker-packer;
Ker. . hellfis!

(22)21) Food — any raw, cooked, or processed edible
substance, ice, beverage, or ingredient used or intended for use
or for sale in whole or in part for human consumption.
Shellfish in the shell are considered food.

(23){22) Food contact surface — a surface of equipment or
utensil which food normally comes into contact; or a surface
of equipment or utensil from which food may drain, drip, or
splash into food or onto a surface normally in contact with
food.

(24)(23) Food packaging materials — any material or
container which food normally comes into contact.

(25)£24) Food safety hazard — any biological, chemical, or
physical property that may cause a food to be unsafe for
human consumption.

(26){25)-Free liquor — that liquid portion of a container
that passes through a porous straining device when the
contents (oyster or clam meats) of the container are drained.

(27){26) Growing area — an area in which market or seed
shellfish are growing eithernaturathy-or-artificialy.

(28)(24 HACCP — Hazard Analysis and Critical Control
Points — A system of inspection, control, and monitoring
measures initiated by a certified dealer to identify and control
microbiological, chemical, or physical food safety hazards
which are likely to occur in shellfish products produced by the
firm.

(29){28) Harvester — a person engaged in the harvesting
of shellfish.

(30)29)—Health authority — the Department or its
authorized representative.

(31){306) Heat shock — the process of subjecting molluscan
shellstock to any form of heat treatment prior to shucking,
including steam, hot water or dry heat, to facilitate removal of
the meat from the shell without substantially altering the
physical or organoleptic characteristics of the molluscan
shellfish.

(32) No change.

(33) Key deficiency — a condition or practice which may
result in adulterated, er misbranded, or unwholesome product.

(34) through (36) No change.

(37) Mechanical refrigeration — refrigeration provided by
a an electric compressor in a system where temperature can be
adjusted with a thermostat and the unit will maintain a
temperature of 45 degrees F or less.

(38) No change.

(39) No change.

(40) Other deficiency — a condition or practice that is not
in accordance with rule requirements and is—considered—a
minor-deficieney-but is not determined to be a key or critical
deficiency.

(41) No change.

(42){43) Processing — is the handling, unloading, storing,
transporting, shucking, freezing, preparing, changing into
different market form, manufacturing, preserving, packing, or
labeling of shellfish or shellfish products.

(43){44) Prohibited harvest area — an area from which the
taking of shellfish is not permitted.

(44)45) Public Water System — a system for the
provision to the public of water for human consumption
through pipes or other constructed conveyances, if such
system has at least fifteen service connections or regularly
serves an average of at least twenty-five individuals daily at
least 60 days out of the year. Such term includes: any
collection, treatment, storage, and distribution facilities under
control of the operator of such system and used primarily in
connection with such system; and any collection or
pretreatment storage facilities not under such control which
are used primarily in connection with such system. Such term
does not include any “special irrigation district.” A public
water system is either a “community water system” or a “non-
community water system:” See the Code of Federal
Regulations (C.F.R.), Title 40, Part 141, Section 141.2,
revised as of July 1, 2015 2000.—incorporated in Rule 5L-
1.001(6)(b), F.A.C.

(45) Remote Buying — a shellfish processor or designated
representative taking possession of shellfish at any location
different than their certified shellfish facitilty location.

(46) Repacker/Repacking Facility plant (RP) — a certified
shellfish facility dealer, other than the original certified
shucker-packer, who repacks shucked shellfish into other
containers for distribution or sale. A repacker may also
purchase, repack and ship shellstock. A repacker shall not
shuck shellfish.

(47) Repeat Critical deficiency — is the same “critical”
deficiency that has been listed on the corrective action plans
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for the same facility anytime during the preceeding 180 days

(48) Repeat Key deficiency — is the same “key”
deficiency that has been listed on the corrective action plans
for the same facility anytime during the preceeding 180 days.

(54){56) Shellfish — all edible species of oysters, clams,
mussels, and whole or roe-on scallops either shucked or in the
shell, fresh, or frozen.

(55) Shellfish Processor — a shellstock shipper, shucker-
packer, or repacker who possesses a shellfish processing

the meostrecent-consecutive-inspection.

(49) Repeat Other deficiency — is the same “other”
deficiency that has been listed on the corrective action plans
for the same facility anytime during the preceeding 180 days.
the meostrecent-consecutive-inspection.

(50) Restricted harvest area — an area in which it is
indicated by a sanitary survey or other monitoring program
data that fecal material, pathogenic microorganisms, radio
nuclides, harmful chemicals, and marine biotoxins are not
present in dangerous concentrations such that shellfish
harvested from such an area and subjected to a suitable and
effective purification process are safe for human consumption.

(51) Restricted Use Shellstock — shellstock that is
harvested from growing areas classified as approved or
conditionally approved in the open status and under conditions
that do not allow the sale of shellstock for direct marketing for
raw consumption. Restricted use shellstock is identified with
a green tag indicating the shellstock is intended for shucking
by a certified processing facility or post harvest processing

facility certification from the Department.
@){57—) Shellfish Relaylng - the—ﬁans#e#ef—sheuﬁsh

W%ud—ethe%e—be—pmmbued—er the transfer of shellflsh
from an aquaculture lease a restricted—or—conditionally

restricted-area-or-an-area-otherwise closed for the harvesting of
shellfish to a certified depuration facility plant or another
aquaculture lease open for the harvest of shellfish, pursuant to
Rule 5L-1.009.

(57){58)—Shellstock — shellfish which remain in their
shells.

{59)-Shelstockplant—any-establishment-orplace-where
shelstock—are—washed-and-—packed-orotherwise—prepared-for
sale-orshipment:

(58)(60) Shellstock shipper/Shellstock shipping facility
plant (SS) — a certified shellfish facility which dealer—whe

grows,—harvests; buys, er repacks and sells shellstock. A
shellstock shipper is not authorized to shuck shellfish nor to

repack shucked shellfish but act—as—a—shucker-packer—or

only.
(52)(51) Retail sale — sale to the ultimate consumer or to a

person who will not resell the product.

(63){52) Sanitize — the effective bactericidal treatment of
clean food contact surfaces of equipment and utensils by a
process using only those safe sanitizing agents that have an
available field test for strength and effectiveness, and is
effective to yield a reduction of 5 logs, which is equal to a
99.999% reduction of representative disease microorganisms
of public health importance. Such treatment shall not
adversely affect the product and shall be safe for the
consumer.
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repacker—A—shellstock—shipper may also buy and sell ship

sealed containers of shucked shellfish.

(5961} Shuck date — the date shucked shellfish are
initially removed from their shells.

(60)(62) Shucked shellfish — shellfish or parts thereof
which have been removed from their shells.

(61)(63) Shucker-packer/Shucker-packer facility plant
(SP) — a certified shellfish facilty which dealer—whe shucks
and packs shellfish. SPs and—whe may act as a shellstock
shipper and/or repacker.

(62)(64) Swing deficiency — a deficiency that could either
be a “critical” or a “key” deficiency, or it could be either a
“key” or an “other” deficiency, depending on the location,
severity and circumstances.

(63){65) Terminal sale date — the last day freshly packed
shellfish shall be offered for sale; that being no more than 14
calendar days subsequent to the date the product was shucked,
or for oyster shellstock harvested-from-the-GulfofMexico; no
more than 14 calendar days subsequent to the date shellstock
was harvested.

(64)(66) Time of Harvest — is defined as the that time
when shellfish are first removed from growing waters and
placed on or in a manmade conveyance or other means of
transport.

(65)(67 Time of Refrigeration — is defined as the time
when shellfish are first placed within an ambient environment
of 45 degrees F or less.
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(66){68) Unclassified area — an area for which no recent
sanitary survey exists. Harvest of shellfish is not permitted.

(67)(69) UV — Ultraviolet.

(68)#9) Violation and deficiency - are used
interchangeably within these rules. The meaning of both is
that a facility is not in compliance with the rules governing
their operation as outlined in Rule Chapter 5L-1, F.A.C., “The
Comprehensive Shellfish Control Code”.

(69)71) Warning letter — a warning letter includes a
notice of non-compliance.

(70){#2) Wet storage — the temporary storage of shellfish
harvested from an receivedfrompermitted-or approved or in

the open status conditionally approved harvest growing area
and placed seurces-and-intended-for-marketing,—on-privatehy-
owned-or-leased-bottom; in tanks containing water that meets
approved or open status conditionally approved shellfish
harvesting area water quality standards. seawater, or—on
(71)#3) Wholesale — any sale to any person or business
other than the final consumer.

Rulemaking Speeifie Authority 597.020 FS. Law Implemented
597.020 FS. History—New 1-4-87, Amended 5-21-87, 8-10-88, 7-9-
89, 11-5-92, 5-20-93, Formerly 16R-7.003, Amended 7-3-95, 5-8-96,
2-6-97, 6-23-99, Formerly 62R-7.003, Amended 8-9-00, 5-29-02,

5L-1.003 Shellfish Harvesting Area Standards.

(1) The Department shall describe and/or illustrate
harvesting areas and provide harvesting area classifications as
approved, conditionally approved, restricted, conditionally
restricted, prohibited, or unclassified as defined herein,
including criteria for opening and closing shellfish harvesting
areas in accordance with Chapters Il and IV of the NSSP
National—Shellfish—Sanitation—Program Model Ordinance.
Copies of the decument Shellfish Harvesting Area
Classification Maps (FDACS-P-01773, Revised 06/16)
February-2012, and the doeument Shellfish Harvesting Area
Classification Boundaries and Management Plans, (EDACS-P-
01593, Revised 08/16)February—2042, containing shellfish
harvesting area descriptions, references to shellfish harvesting
area map numbers, and operating criteria are hereby
incorporated by reference and may be obtained by writing to
the Division of Aquaculture, Holland Building, 600 South
Calhoun Street, Suite 217 Department-at 1203 Governors
SquareBoulevard—Suite- 501 5th-Floor, Tallahassee, Florida
32399 32304, or online as indicated.

(@ Shellfish Harvesting Area Classification Maps,
(FDACS-P-01773, {Revised 06/16)
http://www.flrules.org/Gateway/reference.asp?No=Ref-07007

(b) Shellfish Harvesting Area Classification Boundaries
and Management Plans (EDACS-P-01593, {Revised 08/16)
http://www.flrules.org/Gateway/reference.asp?No=Ref-

07003FebFHaFy—29}2 -

(2) Approved harvest areas Ar:eas A growing area
Growing-areas-shall be classified as approved when a sanitary
survey, conducted in accordance with Chapter IV of the NSSP
National—Shellfish—Sanitation—Program Model Ordinance,
indicates that pathogenic microorganisms, radionuclides,
and/or harmful industrial wastes do not reach the area in
dangerous concentrations and this is verified by laboratory
findings whenever the sanitary survey indicates the need.
Shellfish may be harvested from such areas for direct
marketing. This classification is based on the following
criteria:

(a) through (b) No change.

(3) Conditionally approved harvest areas — A growing
area shall be classified as conditionally approved when a
sanitary survey, conducted in accordance with Chapter IV of
the National Shellfish Sanitation Program Model Ordinance,
indicates that the area is subjected to intermittent
microbiological pollution. The suitability of such an area for
harvesting shellfish for direct marketing may be dependent
upon attainment of established performance standards by
wastewater treatment facilities discharging effluent directly or
indirectly into the area. In other instances, the sanitary quality
of the area may be affected by seasonal populations, climatic
and/ or hydrographic conditions, non-point source pollution,
or sporadic use of a dock, marina, or harbor facility. Such
areas shall be managed by an operating procedure that will
assure that shellfish from the area are not harvested from
waters not meeting approved area criteria. In order to develop
effective operating procedures, these intermittent pollution
events shall be predictable. Harvest from temporarily closed
conditionally approved areas shall be unlawful.

(4) Restricted harvest areas Areas — A growing area shall
be classified as restricted when a sanitary survey, conducted in
accordance with Chapter IV of the National Shellfish
Sanitation Program Model Ordinance, indicates that fecal
material, pathogenic microorganisms, radionuclides, harmful
chemicals, and marine biotoxins are not present in dangerous
concentrations after shellfish from such an area are subjected
to a suitable and effective purification process. The
bacteriological quality of every sampling station in those
portions of the area most probably exposed to fecal
contamination shall meet the following standard: The median
or geometric mean fecal coliform Most Probable Number
(MPN) of water shall not exceed 88 per 100 ml. and not more
than 10 percent of the samples shall exceed a fecal coliform
MPN of 260 per 100 ml. (per 5-tube, 3-dilution test) or the
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median or geometric mean fecal coliform Membrane Filter
(MF) colony forming units of water shall not exceed 88 per
100 ml., and not more than 10 percent of the samples shall
exceed a fecal coliform MF colony forming unit of 163 per
100 ml. in those portions of the area most probably exposed to
fecal contamination during the most unfavorable
meteorological, hydrographic, seasonal, and point source
pollution conditions. Harvest is permitted according to permit
conditions specified in Rule 5L-1.009, F.A.C. Harvest from
temporarily closed restricted areas shall be unlawful.

(5) Conditionally restricted harvest areas Restricted-Area
— A growing area shall be classified as conditionally restricted
when a sanitary survey or other monitoring program data,
conducted in accordance with Chapter IV of the National
Shellfish Sanitation Program Model Ordinance, indicates that
the area is subjected to intermittent microbiological pollution.
The suitability of such an area for harvest of shellfish for
relaying or depuration activities is dependent upon the
attainment of established performance standards by
wastewater treatment facilities discharging effluent, directly or
indirectly, into the area. In other instances, the sanitary quality
of such an area may be affected by seasonal population, non-
point sources of pollution, or sporadic use of a dock, marina,
or harbor facility, and these intermittent pollution events are
predictable. Such areas shall be managed by an operating
procedure that will assure that shellfish from the area are not
harvested from waters not meeting restricted area criteria.
Harvest is permitted according to permit conditions specified
in Rule 5L-1.009, F.A.C. Harvest from temporarily closed
conditionally restricted areas shall be unlawful.

(6) Prohibited harvest areas Area — A growing area shall
be classified as prohibited if a sanitary survey indicates that
the area does not meet the approved, conditionally approved,
restricted, or conditionally restricted classifications. Harvest of
shellfish from prohibited sueh-areas shall be unlawful. The
waters of all man-made canals and marinas are classified
prohibited regardless of their location.

(7) No change.

(9) through (10) No change.
(11) Shellfish harvesting area numbers are as follows:
AREA
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NUMBER HARVEST AREA NAME

0212 Pensacola Bay Conditionally  Approved
Escambia Bay Shellfish Aquaculture Lease
Areas managed during the Summer months of
Jul — Sep

0222 Pensacola Bay Conditionally  Approved
Escambia Bay

0232 Pensacola Bay Conditionally Approved East Bay

0216 Pensacola Bay  Conditionally  Restricted
Escambia Bay

0226 Pensacola Bay Conditionally Restricted East Bay

0622 Choctawhatchee Bay Conditionally Approved
Central Section

0632 Choctawhatchee Bay Conditionally Approved
Eastern Section

0822 West Bay Conditionally Approved

1006 North Bay Conditionally Restricted Eastern

1012 North Bay Conditionally Approved Western
Section

1022 North Bay Conditionally Approved Eastern
Section

1206 East Bay Conditionally Restricted Section

1212 East Bay Conditionally Approved Section 1

1222 East Bay Conditionally Approved Section 2

1401 St. Joseph Jee Bay Approved

1506 Indian Lagoon Conditionally Restricted Winter
Nov - Feb

1512 Indian  Lagoon  Conditionally  Approved
Spring/Fall Mar — Jun, Oct

1542 Indian Lagoon Conditionally Approved Zone A
Winter Nov — Feb

1552 Indian Lagoon Conditionally Approved Zone B
Winter Nov — Feb

1572 Indian Lagoon Conditionally Approved Summer
Jul — Sep

1601 Apalachicola Bay System Approved Jan — May,

1611 Sept — Dec
Apalachicola Bay System Approved Jan — May,
Sept — Dec

1601 ApalachicolaBay-ApprovedJan—MaySept—
Dec

1605 Apalachicola Bay System Zone A , Zone B,

1621 Zone C Jan - May, Sept - Dec
Apalachicola Bay System Approved June — Aug

1631 Apalachicola Bay Approved, Shellfish lease
numbers 525, 551, 551B, 580, 582, 609, 672, and
981 Summer June — Aug

1612 Apalachicola Bay System Conditionally
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1622
1632

1671
1642

1652

1662

1801
2002
2006
2206
2212

2222

2501
2502

2506

2802

2806

3001
3012
3022

3202
3402

3406
3701

Approved Jan — May, Sept — Dec

Apalachicola Bay System  Conditionally
Approved Jan — May, Sept — Dec
Apalachicola Bay  System
Approved Jan — May, Sept — Dec
Apalachicola Bay System Approved Jun — Aug
Apalachicola Bay System  Conditionally
Approved Jan — May, Sept — Dec

Apalachicola Bay System  Conditionally
Approved June — Aug
Apalachicola  Bay
Approved June — Aug
\palachicola Bay. Restri 2 \_Z ;
and-Zone C

Alligator Harbor Approved

Ochlockonee Bay Conditionally Approved
Ochlockonee Bay Conditionally Restricted
Wakulla County Conditionally Restricted
Wakulla County Conditionally Approved Zone 1
Winter

Wakulla County Conditionally Approved Zone 2
Winter

Conditionally

System _ Conditionally

Horseshoe Beach Approved Summer Apr — Sep
Horseshoe Beach Conditionally  Approved
Winter Oct — Mar

Horseshoe Beach Conditionally Restricted
Winter Oct — Mar

Suwannee Sound Spring Summer Conditionally
Approved Spring-Summer Feb — May and Sept
or Suwannee Sound Winter Conditionally
Approved Winter Oct — Jan

Suwannee Sound Spring Summer Conditionally
Restricted Spring-Summer Feb — May and Sept
or Suwannee Sound Winter Conditionally
Restricted Winter Oct — Jan

Cedar Key Approved

Cedar Key Conditionally Approved Zone A
Cedar Key Conditionally Approved Zone B

Waccasassa Bay Conditionally Approved
Withlacoochee Bay Conditionally Approved
Withlacoochee Bay Conditionally Restricted
Citrus County Approved Spring/Fall Mar— June
and Oct-

Citrus County Conditionally Approved Winter

Citrus County Restricted Spring/Fall Mar- — June

Citrus County Conditionally Restricted Winter

Lower Tampa Bay Conditionally Approved

Gasparilla Sound Conditionally Approved

Pine Island Sound Conditionally Approved

Pine Island Sound Conditionally Approved

Ten Thousand Islands Conditionally Approved

North Indian River Conditionally Approved
North Indian River Conditionally Restricted

Body C Conditionally Approved Zone 1
Body C Conditionally Approved Zone 2
Body C Conditionally Approved Winter Dec —
Body C Conditionally Restricted Winter Dec —
Restricted

Conditionally

South Banana River Conditionally Approved
South Banana River Conditionally Restricted

South Volusia Conditionally Approved Zone 1
South Volusia Conditionally Approved Zone 2

South St. Johns Seuth Conditionally Approved
South St. Johns Seuth Conditionally Restricted

3702
Nov- — Feb-
3703 Citrus County Prohibited
3705
and Oct-
3706
Nov: — Feb-
4202 Boca Ciega Bay Conditionally Approved
4802
5402 Sarasota Bay Conditionally Approved
5602 Lemon Bay Conditionally Approved
5802
6002 Myakka River Conditionally Approved
6006 Myakka River Conditionally Restricted
6212
Western Section 1
6222
Eastern Section 2
6602
7001 Indian River/St. Lucie Approved
7006 Indian River/St. Lucie Restricted
7202
7206
7412 Body F Conditionally Approved
7416 Body F Conditionally Restricted
7506 Body E Conditionally Restricted
7602 Body D Conditionally Approved
7606 Body D Conditionally Restricted
7712
Spring/Summer/Fall Mar — Nov
7722
Spring/Summer/Fall Mar — Nov
7732
Feb
7716
Feb
7726 Body C
Spring/Summer/Fall Mar — Nov
7812 Body B Conditionally Approved Zone 1
7822 Body B Conditionally Approved Zone 2
7902
7906
8001 Body A Approved
8005 Body A Restricted
8201 South Volusia Approved
8212
8222
8206 South Volusia Conditionally Restricted
8802
8806
9202

North St. Johns Nerth Conditionally Approved
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9206 North St. Johns Nerth Conditionally Restricted

Rulemaking Authority 597.020 FS. Law Implemented 597.020 FS.
History—New 1-4-87, Amended 8-10-88, 7-9-89, 12-23-91, Formerly
16R-7.004, Amended 7-3-95, 6-18-97, 7-1-97, 7-22-97, 10-12-97,
12-16-97, 12-28-97, 2-12-98, 2-25-98, 7-1-98, 7-20-98, 11-13-98, 12-
28-98, 3-18-99, 7-1-99, Formerly 62R-7.004, Amended 6-19-00, 8-9-
00, 10-14-01(1), 10-14-01(1), 8-17-04, 9-28-04, 9-5-05, 6-11-06, 3-
11-07, 10-2-07, 4-14-08, 7-28-08, 5-5-09, 6-18-09, 12-28.09, 2-9-11,
8-19-12 .

5L-1.004 Production and Market Standards.

(1) through (7) No change.

(8) Shellfish or shellfish products determined to be
adulterated, or misbranded shall be subject to recall by the
certified shellfish dealer responsible for distribution of the
products. For a first time offense offense in—a—certification
license-year , the Department will apply mitigation measures if
apphicable. Mitigation measures include on-the-spot correction
and reconditioning. For repeat violations,—and—where
mitigation-measures-are-not-approved-by the Department; the
Department shall issue an order to stop the sale or to condemn,
and destroy, shellfish or shellfish containers found to be
adulterated, misbranded, or found to be held in non-
compliance with any of the provisions of this chapter.
Reconditioning shall be a mitigation option only if the
products will meet the safety standards of Rule 5L-1.004,
F.A.C., and the labeling standards of Rule 5L-1.007, F.A.C.
Stop sale, condemnation, or reconditioning of products or
containers shall be based on individual conditions found
during inspections and shall be conducted using a Seizure and
Destruction Order; (FDACS Ferm-15001, Revision} 10/16)
05/01—This—form—is, herein incorporated by reference, and
available online at
http://www.flrules.org/Gateway/reference.asp?No=Ref-06995
or _may be obtained by contacting the Division of
Aquauculture, Holland Building, 600 South Calhoun Street,

Suite 217 for-inspection-at-the Department’s-officeslocated-at
Tallahassee, Florida 32399 32304.

RulemakingSpecifie ~ Authority 500.09, 597.020 FS. Law
Implemented 500.10, 500.172, 597.020 FS. History—New 1-4-87,
Amended 8-10-88, 7-9-89, Formerly 16R-7.006, Amended 7-3-95, 5-
8-96, 2-6-97, Formerly 62R-7.006, Amended 8-9-00, 5-29-
02.

5L-1.005 Shellfish Processing Plant Certification License.

(1) The following forms are hereby adopted and
incorporated by reference and may be obtained by contacting
the Division of Aquaculture, Holland Building, 600 South
Calhoun Street, Suite 217, Tallahassee, FL 32399 and
available online as indicated:
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(a) Shellfish Processing Certification Application
(FDACS-15007, Revision 09/16),
http://www.flrules.org/Gateway/reference.asp?No=Ref-06997.

(b) Shellfish Processing Faciltiy Inspection Form
(FDACS-15009, Revision 09/16),
http://www.flrules.org/Gateway/reference.asp?No=Ref-06998.

(c) Shellfish Processing Facility Inspection Form
Addendum (FDACS-15012, Revision 10/16),
http://www.flrules.org/Gateway/reference.asp?No=Ref-06999.

(24 Upon request, the Department shall provide an
application form entitled Shellfish Processing Plant
Certification kicense Application; (Ferm—Number FDACS-
15007, Revision 09/16).05/01—herein—incorporated—by

icul I Y , g_ - FI lture,
TFaHahasseeFlorida-32301. This completed application form
is required for certification or recertification licensing of the

shellflsh processing facility. estabhshme#ﬁs—'Fhe—feuewmg

(3) Possession of a current saltwater wholesale dealer

license to—sel-saltwaterproducts issued pursuant to under

provisions—of Section 379.362 370-07, F.S. or an aquaculture
certificate of reqistration issued pursuant to Section 597.004,

E.S., shall be required to obtain a fer shellfish processing
certification. A copy of the license or certificate or registration
i . - . ‘ lesal
license-to-sel-saltwater produets shall be submitted with the
Shellfish Processing Certification Application (FDACS-
15007, Revision 09/16). SheHfish—Processing—Plant
Certification-License Apphication

(4)3) If the applicant's water supply is not from a public
water system, the applicant shall submit pessession—of
satisfactory bacteriological water analysis results for
certification pursuant to this chapter.; Satisfactory bacterial
water analysis results which-shall not equal or exceed two cfu
(colony forming units) per 100 mls for total coliform bacteria
on any consecutive samples, and shall not equal or exceed two
cfu per 100 mls for fecal coliform or E. coli bacteria on any
samples shal-be-reguiredfor—certification-underthis-chapter.
Analysis shall be from the source water and an outlet location
within the facility plant, and ice if any is used. The water shall
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be sampled and approved prior to use of the water supply,
every six months while the water supply is in use, and
immediately after the water supply has been repaired and
disinfected. If the source is a public water system, only a
sample from an outlet in the facility plant and ice, if used, is
required prior to certification. The water sample shall be taken
and acceptable results provided to the Department within 90
days prior to certification. A copy of the current acceptable
water analysis shall be submitted with the Shellfish Processing
Certification  Application (FDACS-15007, Revision

09/16).Shellfish—Processing—Plant—Certification—License
Application

(5)(4) A shellfish processing plant certification license
number will be assigned by the Department after receipt-of-a
completed Shellfish Processing Certification Application
(FDACS-15007, Revision 09/16) is received. Shekfish

Processing—Plant—Certification—License—Application. Upon
receipt—of—a—completed—apphication,—an—inspection—of the
ical facilitvwill | within30-cal _

(6)(5) Certification is granted only to applicants firms
whose facility whe meets the following inspection
requirements: the facility firm has no “Critical” item
deficiencies, has no the-firm-does-net-have-more than two (2)
“Key” item deficiencies or has no and-thefirm-doesnot-have
more than three (3) “Other” item deficiencies. Fature—ofa

Department, However, if there are any “key> or
“Other” “other2 deficiencies cited- the shellfish processor Fhe

tieensee must comply with the corrective action plan outlined
on Shellfish Processing Facility Inspection Form Addendum
(FDACS-15012, Revision 10/16) 086/01Ferm, that is given to
the shellfish processor eertified—dealer, facility plant
supervisor or the designated representative of-the-plant at the
end of the inspection._ Following certification, unannounced
inspections using the Shellfish Processing Facility Inspection
Form (FDACS-15009, Revision 09/16), and Shellfish

Processing Facility Inspection Form Addendum (FDACS-
15012, Revision 10/16) shall be conducted during periods of
operation and at such frequency as necessary to assure that
adequate operational and sanitary conditions are maintained.
At the completion of each inspection, a copy of the completed
inspection forms shall be issued to the facility plant supervisor
or the plant’s designated representative.

(7)(6) Renewal certification — A shellfish processor dealer
shall complete and submit a make-application-by-completing
the Shellfish Processing Plant Certification License
Application (FDACS-15007, Revision 09/16) ferm—for
certification renewal annually; applications must be received
no later than April 30 to prevent lapse in certification. The
certification license year starts on July 1 and ends on June 30.
The certification shall not be renewed for any facility dealer
until the shellfish processing facility dealer has: no eliminated
any “Critical” deficiencies;; no dees-not-have more than two
(2) “Key” item deficiencies;; and no and-dees-het-have more
than three (3) “Other” item deficiencies. Upon completion of
the re-certification inspection where the applicant has met the
requirements for certification, he/she will be given a corrective
action plan by the Department if there are any “Key” or
“Other” deficiencies cited. The shellfish processor must
comply with the corrective action plan outlined on the
Shellfish Processing Facility Inspection Form Addendum
(FDACS-15012, Revision 10/16), that is given to the shellfish
processor, facility supervisor or the designated representative

at the end of the inspection. Fhe—application—{Shelfish
Processing-Plant-Certification-License-Application-Form)-for
. .
renewal HStoe SeeIVea Dy the ageRey Ry AR .E; Ve <
. . - oR]
| ificati " loni | I” .
the-abeve-

(8)YA The shellfish processor, facility superivisor or
designated representative must annually complete Department
approved shellfish processor training provided by the
Department at the processing facility, in workshops or online.

QA The Shellfish Processing PRlant Certification
License will be issued to a Hieensee-ata specific location. The
legal entity will be the applicant licensee at that specific
location as listed on the Shellfish Processing PRlant
Certification License.

(10)(8) One Shellfish Processing Certificate shelifish

processing—plant—certification—license shall be issued to a
shellfish processing facility plant-ewner operating at a single
location.; No single regardless-of-whetherthe location_will be
issued more than one certificate may-quatifyfor-two-or-more

(11)(9) In the event that a licensed certified shellfish
processing facility plant-changes its name, changes owners,
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changes location, changes address, or changes classifications,
a new Shellfish Processing Certification Aapplication
(FDACS-15007, Revision 09/16) BAGCS—Form—15007;
Revision—05/01 must be completed and submitted to the
Department. The firm will be required to go through the
complete certification process.

(12){20) Possession of a mechanical refrigeration unit that
is non-portable and is able to maintain an ambient temperature
of 45° F or below and be of sufficient size to handle one day’s
production, shall be required for certification under this
chapter.

(13){&1) Each applicant for-a shelfish-certificationticense
shall have conducted a Hazard Analysis to determine the
critical control points for any whetherthere—are food safety
hazards that are reasonably likely to occur for shellfish
products produced at the location listed on the Shellfish
Processing Plant Certification License Application (FDACS-
DACSFerm-15007, Revision 09/16) 05/0%. Each certified
shellfish facility dealer shall have someone with adeguate
HACCP training, knowledge or experience to develop a
HACCP plan, reassess and modify the HACCP plan and
perform the records review. Each certified shellfish facility
dealer shall have prepare a written HACCP plan on premises.
The HACCP plan shall incorporate critical control points that
will eliminate, prevent, or reduce to an acceptable level the
hazards identified in the hazard analysis. Critical control
points shall have established critical limits for parameters to
ensure when exceeded the dealer takes corrective actions. The
HACCP plan shall include the procedures, and frequency
thereof that will be used to monitor each of the critical control
points to ensure compliance with the critical limits. The
HACCP plan shall provide for a recordkeeping system that
documents the monitoring of the critical control points. The
records shall contain the actual values and observations
obtained during monitoring. The plan shall be signed and
dated by the owner_ facility supervisor or designated
representative er-corporate-officers-ofthefirm at the time of
its implementation, and after any modification. Each facility
establishment shall develop or adopt acceptable sanitation
monitoring records to meet the requirements in subsection 5L-
1.013(17)¢2), F.A.C.

(14)@d2y The Eaeh owner, facility supervisor, or
designated representative of a certified shellfish processing

(b) Ongoing verification including a review of any
consumer complaints. The shellfish received-by-the processor
shall te determine whether the complaints they relate to the
performance of critical control points or reveal the existence
of unidentified critical control points, or the calibration of
process-monitoring instruments.

(15)&3)-All certified shellfish processing facilities that
persens—whe commercially engage in purchasing shellfish
from harvesters, shucking, packing, repacking or transporting
shellfish are subject to inspection, pursuant to Section 570.15,
and shall allow inspection by the Department er—its—duly
authorized-representatives during normal operating hours and

any time there are shellfish processing activities occuring is
shellfish-—processing, in order to determine compliance with
sections of this rule. Department shall inspect all licensed
certified shellfish processing facilities plants. Denial of access
for such inspection will automatically institute agency
administrative action up to and including fer immediate
suspension of the shellfish processing—plant—certification
ficense.

A6)@4—It is unlawful for persons to commercially
engage in purchasing from harvesters, shucking, packing, or
repacking shellfish without having complied with these rules
and applied for and obtained a shellfish processing certificate
shelfish—processing—plant—certification—license  from the
Department.

(17)E5) Upon certification issuance—ef—a shellfish
processing facility processing—plant—certification—ticense, the
Department shall notify the U.S. Food and Drug
Administration of the certified shellfish processing facility’s
dealer’s business name and certification Heense number to be
published in the FDA website Interstate Certified Shellfish
Shippers List:
http://www.fda.gov/food/guidanceregulation/federalstatefoodp
rograms/ucm2006753.htm

(18)(46) The Shellfish Processing Certificate sheHfish
processing—plant—certification—ticense shall be posted in a
conspicuous location on the premises.

(19)# No person shall attempt, by means of any threat
or violence, to deter or prevent an employee agent of the
Department from performing any duties imposed by law.

(20)@8) All licensed certified shellfish processing
facilities plants shall maintain on the premises a current copy

facility or-corporate-officerwho-is-a-certified-shellfish-dealer
shall verify that the HACCP plan is adequate to control food

safety hazards that are reasonably likely to occur, and that the
plan is being effectively implemented. Verification shall
include at a minimum:

(a) Reassessment of the HACCP plan on an annual basis,
or when shellfish processing changes occur that could affect
the hazard analysis; and
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of this Rule rule Chapter 5L-1, F.A.C., entitled “The
Comprehensive Shellfish Control Code” and a current copy of
the “Model Ordinance” of the National Shellfish Sanitation
Program, Guide for the Control of Molluscan Shellfish, 2015
published by the U.S. Department of Health and Human
Services, Public Health Service, Food and Drug
Administration as incorporated by Rule 5L-1.001, F.A.C.
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Rulemaking Speeific Authority 597.020 FS. Law Implemented
597.020 FS. History—New 1-4-87, Amended 8-10-88, Formerly 16R-
7.007, Amended 7-3-95, 5-8-96, 2-6-97, 6-23-99, Formerly 62R-
7.007, Amended 8-9-00, 5-29-02

5L-1.006 Compliance and Penalties.

(1) The Department shall initiate enforcement action as
follows:

(@) The Department shall inspect and—re-inspect all
licensed certified shellfish processing facilities plants as
necessary. The deficiency(ies) cited in an inspection report
shall be documented regardless of is—net-determined-by the
type of inspection being conducted.

(b) At the completion of an inspection, if a deficiency is
cited where—the—Department—finds—a—deficiency(ies)—at—a
facility; the Department will provide de a corrective action
plan. The Department will solicit input from the certified
shellfish processor dealer, facility plant supervisor or the
designated representative. The consent and cooperation of fthe
certified-shellfish processor dealer, facility plant supervisor or
the designated representative is not necessary. for-the-creation
of-a—corrective—action—plan—by-the Department nor—will-the
Llack of cooperation from the eertified shellfish processor
dealer, facility plant supervisor or the designated
representative will not affect the plans® validity of the
corrective action or requirement that the plan be implemented.
A copy of the Shellfish Processing Facility linspection Form
report (FDACS-15009, Revision 01/16 96/01), as incorporated
in Rule 5L-1.005, and the corrective action plan outlined on
the the Shellfish Inspection Facility Inspection Form

(c) If, upon inspection, efa-faciity-by-an-employeeof the
Department cites the facility for a i-is-determined-that there
are “Critical”, “Key”, or “Other” deficiency(ies) of—the
facility, the following schedule will be used by the
Department with respect to the administrative actions to be
taken:

Critical deficiency(ies)

When a “Critical” deficiency(ies) is cited a warning letter
will be issued and detected, processing operations at the

certified facility affected-bythe“Critical”deficiency will be

suspended as a public health threat and the deficiency must

will be corrected immediately during—the—inspection or the
certified facility’s firm’s certification license to operate will

shall be immediately suspended as-a-public-health-threat. If the
certification license to operate is suspended, it will remain
suspended until corrections are made and verified by the
Department inspection. Product affected by the “Critical”
deficiency will be controlled to prevent contaminated or
adulterated product from reaching consumers. When
necessary, tFhe Department shall will detain or sieze any
product that may have been adultered, initiate mandate a recall
of any distributed the product from-the-market-by-thecertified
shellfish-dealer and notify necessary officials of a the recall.

In addition to these actions the sanction to be imposed on
the a—certified shellfish processing facility dealer upon the
finding of any repeat “eritical> deficiency(ies), as defined in

Rule 5L-1.002, F.A.C., afterthe-initial-inspection-that-leads-to
thecertificate-being-issued, will be as follows:

Addendum (FDACS-15012, Revision 10/16 ©06/01), as
incorporated in Rule 5L-1.005, will be provided to given to
F following. individual . X facili

at-the-time-the-inspection-isconeluded: the shellfish processor,
facility plant supervisor—the—certified-shelfish-dealer; or the

designated representative present at the conclusion of the
inspection. The eertified shellfish processor dealer, facility
plant supervisor, and the designated representative shall
ensure that the facility is in full compliance eemply with the
corrective action plan as outlined on Shellfish Inspection
Facility Inspection Form Addendum (FDACS-15012,
Revision 10/16) 06/0% that-is-given-to-thecertified-shellfish
deater—plantsuperisororthe-designated-representativeof the

plant—at—the—end—ofthe—inspection. The certitied shellfish
prcoessor dealer, facility plant supervisor, or the designated

representative’s failure to comply with the corrective action
plan outlined on Shellfish Inspection Facility Inspection Form
Addendum (FEDACS-15012, Revision 10/16) 06/61 will lead
to administrative actions a-fine, suspension, and/or revocation
of the Shellfish Processing Certification. eertified—dealer’s

Offense Critical Key Other

Operations or Correct deficiency|Correct deficiency

certification pursuant to date on|pursuant to date on

1st suspended until corrective _action|corrective action
corrected and a plan plan

warning letter issued

1st Repeat Operations or Correct deficiency|Correct deficiency|
within certification pursuant to date on|pursuant to date on
proceeding 180 |suspended until corrective  action|corrective action

days

corrected and fine of

plan _and fine of]

plan _and fine of

$500 per violation

$100 per violation

$50 per violation

2nd Repeat Operations or Correct deficiency|Correct deficiency
within certification pursuant to date on|pursuant to date on

proceeding 180

suspended until

corrective  action

corrective _action

days

corrected and fine of

plan _and fine of]

plan _and fine of

$1000 per violation

$200 per violation

$100 per violation

3rd Repeat

Fine of $1000 per

Correct deficiency,

Correct deficiency|

within

proceeding 180

violation and 7-day

pursuant to date on

pursuant to date on

suspension of

corrective action

corrective action

days

certification or until

plan _and fine of

plan _and fine of

corrected, which

$500 per violation

$200 per violation

ever is later

and 7-day
suspension of]

certification
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4th or Fine of $1000 per  |Correct deficiency|Correct deficiency
Subseguent violation and 14-day |pursuant to date on|pursuant to date on

corrective  action|corrective action
plan and fine offplan and fine of|

Repeat within [revocation of
proceeding 180 |certification

days $1000 per violation|$400 per violation
and 14-day|
suspension of]

certification

113 ey 29

ond “Critical”_defici . | ed_shellfis)
| i be fi 000. iolation-

133 e}

-II F. |$25.;E -I -__
2%_repeat—“Oother” —deficiency(ies)—the—certified—shellfish
lor will_bo fined _ iolation.

4 « ,» . s -
;”. ) ll .”flé i ; - IiE. E '3
(d) In—those—cases—involving—no—fine,—suspension—or
revoeation; Aa warning letter will be sent to the eertified
shellfish processor dealeralong-with-a-notice-of rights—which
states—that—a—dealer—may—contest—the —warning—letter—by

accordance-with-Sections 120569 and 12057 _E.S- when the

establishment has;
1. One or more critical item deficiencies cited in violation
of Rule Chapter 5L-1, F.A.C., or

2. More than two 3-ermere “Key” item deficiencies cited
in violation of Rule Chapter 5L-1, F.A.C., or when—an

13 2 13 2

13 2
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of

3. One 1 “Key” item deficiency and four 4 “Other” item
deficiencies cited in violation of Rule Chapter 5L-1, F.A.C.

(e) In cases involving the imposition of a fine the
Department will forward an administrative complaint to the
certified shellfish processor dealer, a proposed settlement
offer, and a statement of rights. In cases involving the
imposition of a suspension or revocation of a ecertified
shelfish facility’s shellfish processing certification dealer’s
license the Department will forward an administrative
complaint, a statement of rights, and a proposed settlement
agreement to the eertified shellfish processor dealer—except
when the Department has to immediately suspend a
certification license because of an immediate public health
threat. Payment of fines owed to the Department must be
made within 22 days of the receipt-by-the certificate holder
receiving ef the notice imposing the fine unless the shellfish
processor has sent a written absent a request for a hearing on
the matter pursuant to Chapter 120, F.S., within the 22 day
period to the Department.

(e} A renewal of a shellfish facility’s processing
certification firm’s—certificate will not be made if there are any
unpaid fines with respect to prior certification periods.

(2) The Department orits-agents shall summariy suspend
the facility’s shellfish processing a-certification license if it is
determined that there is an immediate serious danger to the
public health, safety, or welfare requiring such emergency
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action. The Department shall, at the time the emergency action
is taken, initiate proceedings as provided in Section 120.60,
F.S.

(3) Upon suspension or revocation of the facility’s
shellfish processing a certification license, the Department
shall notify the U.S. Food and Drug Administration so that the
facility’s dealer’s business name and certification leense
number will may be removed from the Interstate Certified
Shellfish Shippers List. Upon reinstatement of the certification
license, the Department shall notify the U.S. Food and Drug
Administration so that the facility’s dealer’s business name
and certification license number may be reinstated on the
Interstate Certified Shellfish Shippers List.

(4) When an-empleyee—of the Department finds, or has
reason to believe, that any equipment which is located at a
certified processing heensed facility is in violation of this
chapter so as to be dangerous or unsanitary within—the
meaning-of this-chapter, an-employee-of the Department may
issue and enforce a stop-sale, stop-use, removal, or hold order,
which order gives notice that such equipment is, or is
suspected of being, in violation and has been detained or
embargoed and which order warns all persons not to remove,
use, or dispose of such equipment by sale or otherwise until
permission for removal, use, or disposal is given by the
Department or the court. It is unlawful for any person to
remove, use, or dispose of such detained or embargoed
equipment by sale or otherwise without such permission.

(5) No change.

Rulemaking Speeific Authority 500.121(1), 500.172, 597.020 FS.
Law Implemented 500.121(1), 500.172, 597.020 FS. History—New 1-
4-87, Amended 8-10-88, 7-9-89, Formerly 16R-7.009, Amended 7-3-
95, 2-6-97, Formerly 62R-7.009, Amended 8-9-00, 5-29-02,

5L-1.007 Container Identification, Terminal Sale Date;
Prohibitions.

(1) Shucked shellfish container — The packer’s or
repacker’s shellfish processing plant—certification Heense
number preceded by the state abbreviation must be embossed,
imprinted, lithographed, or otherwise permanently and legibly
recorded on the external body of containers or on the lid if the
lid becomes an integral part of the container during the sealing
process (Example: FL-872-SP). Containers shall permanently
indicate type of product, quantity, and name and address of
packer, repacker, or distributor. Containers of fresh shellfish,
with a capacity of less than 64 ounces, shall further clearly and
permanently bear the terminal sale date, by the numerical
month, day, and last digit of the year. Containers of fresh
shellfish with a capacity of 64 ounces or more, shall bear the
actual shucking date by numerical month, day, and last digit of
the year, in that order (Example: 01015). Reusable Bulk bulk
storage containers shall be identified with state of origin,

harvest date, and shuck date. Containers of frozen or
previously frozen shellfish shall further clearly and
permanently bear the date of shucking by numerical month,
day, and last digit of the year, in that order (Example: 02097).
Previously frozen shucked shellfish shall also be labelled
“previously frozen” and have the freeze date and the thaw date
following the same format. The terminal sale date for
previously frozen shucked shellfish will be calculated by
adding the day of shucking plus amount of time under
refrigeration if not frozen, and adding the days that the product
has been held thawed. Repacked shellfish containers shall also
bear an appropriate code identifying the original packer. For

restrlcted use shellstock H-oysters—exceed-the—requirements

the shucked shellfish contamer may be identified with the
language “FOR POST HARVEST PROCESSING ONLY”.

(2) Each commercial harvester or each eertified shellfish
processor dealer shall affix a durable, waterproof tag of
minimal size — 2 5/8 by 5 1/4 inches — to each container of
shellstock; for commercial harvesters this shall be done prior
to leaving the at-each harvest location, regardless of capacity
of container; for certified shellfish dealers this shall be done
after final packing. In the case where a certified shellfish
dealer is also the harvester, that dealer’s tag may also be used
as the harvester’s tag.

(3) The commercial harvester’s tags shall be white in
color except as required in subsection paragraph 5L-
1.007(3)(i)—F.A.C. Before leaving the harvest location,
commercial harvester’s tags shall be attached and contain
legible waterproof indelible information required by
subsections 5L-1.007(3)(a)-(i) F.A.C. arranged in the specific
order as follows:

(a) The harvester’s saltwater product license number or
Aquaculture Certificate of Registration number aguacttture
certificate-number;

(b) through (d) No change.

(e) The identification of the harvest area using the four
digit area number or name of the harvest area listed in
subsection 5L-1.003(11), F.A.C., as well as the most precise
identification within that area as practicable. Aquaculture
product harvested during FWC summer resource closures
must also include the sugmerged land lease number;

(f) through (g) No change.

(h) The identification of the cooling option if used,
including cemplete on-board cooling option (subsection 5L-

1.008(9Y#A, F.A.C), partial—on-board—cooling—option

{subsection-5L-1.008(78){e);, F-A-C-); or rapid cooling option
(subsection 5L-1.008(10)(9), F.A.C.) for oysters harvested

during the months of May through October.
(i) If shellstock exceeds the requirements in subsections

5L-1.008¢5); (7), er(8)-or (9) or (10), F.A.C., the commercial
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oyster harvester tag shall be identified with the preprinted
language “FOR SHUCKING ONLY BY A CERTIFIED
FACILITY DEALER” or “FOR POST HARVEST
PROCESSING ONLY” in bold, 14 point font and the tag shall
be green in color. Containers of oysters shall not be tagged
with both a green tag and a white tag at any time.

(4) Bulk tagging is allowed for those aquaculturists
operating with an Aquaculture Certificate of Registration

aguacuiture-certificate. A bulk tag, containing the information
required in subsections paragraphs (3)(a)-(h){g)-and-(h}, where
applicable, along with the name of the certified shellfish
facility dealer which the product is consigned to, shall be
completed at each harvest location.

(5) Bulk tagging, by a certified shellfish facility dealer,
while washing, packing, during depuration, wet storing,
staging and intrastate transport of shellfish is permissible up to
final packaging only when the lot container (i.e., pallet),
contains shellfish which are harvested on the same day, from

the same harvest area, and-have-the same-intended-use-(i.efor
haltshell—consumption—for—shucking—or—for—further
processing); and is tagged as follows:

(a) The statement “All Shellfish containers in this lot have
the same date and area of harvest-as-wel-as-the-same-intended

(b) through (e) No change.

(f) The identification of the cooling option if used,

(9) All Fer oyster shellstock must display harvested-from
the-Gulf-of Mexico; the terminal sale date as a numeric date
depicting month, day, and last digit of the year, not to exceed
14 days after the harvest date, or the statement “Sell Within 14
days of the Harvest Date”.

(h) If shellstock exceeds the requirements in subsections
5L-1.008(5), £6); (7), or (8) er{9); F.A.C, the shellstock dealer
tag shall be identified as restricted use shellstock with the
preprinted language “FOR SHUCKING ONLY BY A
CERTIFIED FACILITY DBEALER” or “FOR POST
HARVEST PROCESSING ONLY” in bold, 14 point font and
the tag shall be green in color.

(i) For depuration shellstock proeessers, subsections
paragraphs (6) (a), (d), (e), and (f) are required as well as the
date of processing, and the depuration cycle number.

(i) No change.

(7) Containers of treated shellfish from depuration
facilities shall be tagged in accordance with item (6) in
addition to the lot number and date shellfish were released
from the treatment facility plant.

(8) No change.

(9) In addition to the identification and labeling
requirements of subsections (1) and (2), containers of fresh,
frozen, previously frozen or repacked shellfish or containers of
shellstock must indicate the state of origin of the shellfish,
e.g., LA, MS, TX. For shellstock this requirement can be by

detailed in subsections 5L-1.008(9)(7A and 5L-1.008(10),

F.AC., including—complete—on-hoard—cooling—option
&%. 0 O 0 L i j
jon( . 008(8), c). id i
epnen—esubseeneﬂ—&:-i—e%{g)—llﬁre—) for oysters harvested

during the months of May through October.

(9) If shellstock exceeds the requirements in subsections
5L-1.008(5)—6); (7), e—{8)+er—(9), or (10), F.A.C., the
shellstock bulk tag shall be identified as restricted use
shellstock with the preprinted language “FOR SHUCKING
ONLY BY A CERTIFIED FACILITY BEALER” or “FOR
POST HARVEST PROCESSING ONLY” in bold, 14 point
font and the tag shall be green in color.

(6) The certified facility’s dealer’s—tag shall contain
legible, waterproof, indelible information arranged in the
specific order as follows:

(@ The shellfish shipper, shucker-packer, repacker,
depurator, or distributors name, address, processing facility
plant certification number;

(b) through (c) No change.

(d) The identification of the harvest area, and for Florida
harvest areas the four digit code or name of the harvest area
found in subsection paragraph (3)(e) above;

(e) through (f) — No change.

5158

subsections paragraphs (6)(a) and (b) above.

(10) No change.

(112) It shall be unlawful for any person, firm, corporation,
wholesale or retail dealer to sell or offer for sale any fresh
shellfish after the terminal sale date has expired, or sell or
offer for sale any fresh, frozen, or previously frozen shellfish
not in compliance with any and all requirements of Rule
Chapter 5L-1, F.A.C.

(12) Whoever knowingly or willfully alters or damages in
any manner, or loans or transfers to another person any
certification Heense number or shellfish tags, or any person
who uses the certification number license or shellfish tags,
other than the person to whom they were issued, shall be in
violation of this section and shall be subject to certification
license suspension or revocation in addition to any other
penalty for violation of Rule Chapter 5L-1, F.A.C.

Rulemaking Authority 597.020 FS. Law Implemented 597.020 FS.
History—New 1-4-87, Amended 5-21-87, 8-10-88, 7-9-89, 8-30-89, 5-
6-93, 9-14-93, 8-21-94, Formerly 16R-7.010, Amended 9-1-95, 5-8-
96, 2-6-97, 10-12-97, 2-12-98, 2-25-98, 7-1-98, 11-13-98, 12-28-98,
3-18-99, 7-1-99, Formerly 62R-7.010, Amended 6-19-00, 8-9-00, 10-
14-01, 5-29-02, 8-17-04, 9-28-04, 7-28-08, 7-29-08, 4-26-10, 8-31-

11, .

5L-1.008 Shellfish Handling.



Florida Administrative Register

Volume 42, Number 226, November 21, 2016

(1) Wet storage shall be conducted upon execution of an
agreement between a person, firm, or corporation possessing a
shellfish processing plant certificate certificationticense and
the Department. Each agreement shall include the following
provisions:

(a) through (i) No change.

(j) If wet storage is to be practiced using a shore-based
facility, the applicable provisions of Rules 5L-1.002, 5L-
1.010, 5L-1.011, 5L-1.012, 5L-1.013, subsections 5L-
1.0152)3)4){(5)6)and{A, and subsection Rules 5L-
1.017(2) and 5k-1018, F.A.C., shall apply. All shore-based
facilities shall employ ultraviolet light treatment of all
incoming and recirculated seawater. All water quality
measurements required by subsection Rule 5L-1.017(2),
F.A.C., shall be documented and such data retained for
inspection by the Department for a minimum of one year.
Subsections Paragraphs 5L-1.008(1)(a), (b), (d), (e), (), (h)
and (i), F.A.C., shall not apply to a shore-based facility.

(k) No change.

(2) through (3) No change.

(4) Use of other receptacles for sewage disposal are
approved if the receptacles are constructed of impervious,
cleanable materials, have tight fitting lids, and meet the
requirements of subparagraphs 5L-1.008(3)(a)-(e), F.A.C.

(5) Resubmerging or Replanting

(a) Aquacultured shelifish are the only shellfish allowed

(7)5) Throughout the year, it is harvester’s responsibility
that shellfish shall be harvested between sunrise and sunset as
established by the U.S. Weather Service. All shellfish shall be
delivered by the harvester directly to a shellfish dealer at their
certified shellfish processing facility.

(a) Clams:

1. During the months of November, December, January,
February, and March, all clams harvested shall be delivered to
a certified shellfish processing facility and placed under
temperature control dealer by 10:00 p.m. of the same day as
harvest.

2. During the months of April, May, and October, all
clams harvested shall be delivered to a certified shellfish
processing facility and placed under temperature control
dealer within twelve (12) hours of the time of harvest, or
within the same day as harvest, whichever is earlier.

3. During the months of June, July, August, and
September, all clams harvested shall be delivered to a certified
shellfish processing facility and placed under temperature
control dealer within ten (10) hours of the time of harvest, or
within the same day as harvest, whichever is earlier.

4. Tempering, as an alternative process, shall consist of
those methods which have demonstrated through verification
studies that the process renders hard clams which are as safe
as hard clams meeting subsection 5L.-1.008 (7)(a)(1-3), F.A.C.
Prior to initiating tempering a certified shellfish dealer shall

to be replanted/resubmerged.
(b) Shellfish processors must maintain an oyster replant

have written approval from the Department. The certified
shellfish dealer must provide the following:

log of all replant/resubmerged activities including:
1. Date of initial removal from water at lease site;
2. Lease number;
3. Date of replant;
4. Replant lease number;
5. Replant location on lease; and
6. Replant Quantity.
(c) Shellfish processor must provide access to records

a. A description of all facilities, equipment and methods
to be used in the alternative process. This process must be
included in the firm’s HACCP plan.

b. The source of hard clams and the maximum capacity of
hard clams to undergo the process at any one time.

c. The process to be followed shall not exceed 16 hours
total time between hard clam harvest and refrigeration at 45°F
or less. Product harvest, processing, tempering and food

upon request by the Department.
(d) All replanted/resumberged shellfish must be

storage at 45°F or less must be scheduled to occur as a
continuous procedure.

segregated from other shellfish and clearly identified on the
lease.
(e) Replanted/resumberged aquaculture oysters larger

d. Upon initiation, the tempering process must have
temperature control of 68°F or less and be maintained until
hard clams are placed into refrigeration of 45°F or less.

than 25 millimeters (3/4 inch) that are removed from the water
during the course of routine oyster husbandry practices for
more than 4 hours during April through October must be

(b) Oysters:

1. Non-Vibro Control months
December, January, February and March.

include November,

returned to the lease and submerged on an aguaculture lease
for a minimum of 14 days before they can be harvested and

2. Vibrio Control months inlcude April, May, June, July,
August, September and October.

sold to a certified shellfish processing facility. Routine oyster
husbandry practices include the use of suspended grow out
containers that maybe unsubmerged during natural tidal

cycles,
(6) Remote buying is prohibited

3. During the months of November, December, January,
February, and March, all oysters harvested shall be delivered
to a certified shellfish processing facility dealerand placed
under mechanical refrigeration by 10:00 p.m. of the same day
as harvest.
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4. During the month of April, all oysters harvested shall
be delivered to a certified shellfish processing facility dealer
and placed under mechanical refrigeration by 4:00 p.m. of the
same day of harvest.

5. During the month of May, all oysters harvested shall be
delivered to a certified shellfish processing facility dealer and
placed under mechanical refrigeration by 11:00 a.m. of the
same day of harvest, unless the harvester is identified in the a
certified shellfish processing facility’s dealer’s HACCP plan
for the on-board cooling option detailed in subsection 5L-
1.008(9)A, F.A.C., or the certified shellfish processing
facility dealer’s is authorized for the rapid cooling option
detailed in subsection 5L-1.008(10){8}, F.A.C.

6. During the months of June, July, August, and
September, all oysters harvested shall be tagged as “FOR
SHUCKING ONLY BY A CERTIFIED DEALER” or “FOR
POST HARVEST PROCESSING ONLY” and delivered to a
certified shellfish processing facility dealer and placed under
mechanical refrigeration by 4:00 p.m. of the same day of
harvest; unless the harvester is identified in the certified
shellfish processing facility’s dealer’s HACCP plan for the on-
board cooling option detailed in subsection 5L-1.008(9)(#A,
F.A.C., or the certified shellfish processing facility dealer is
authorized for the rapid cooling option detailed in subsection
5L-1.008(10)¢8}, F.A.C.

7. During the month of October, all oysters harvested
shall be delivered to a certified shellfish processing facility
dealer and placed under mechanical refrigeration by 1:00 p.m.
unless the harvester is identified in the certified shellfish
processing facility’s dealer’s HACCP plan for the on-board
cooling option detailed in subsection 5L-1.008(9){#, F.A.C.,
or the certified shellfish processing facility dealer is
authorized for the rapid cooling option detailed in subsection
5L-1.008(10)¢8}, F.A.C.

(8) {6) Once received by a certified shellfish processing
facility dealer, the shellstock lot shall be immediately
processed and placed under temperature control and until sale
to final consumer, the shellstock shall be maintained at an
environmental temperature of 45° F or less and not be
permitted to remain outside of temperature control for more
than 2 hours cumulative at points of transfer within the
processing facility ptant such as loading docks or in the
facility—plant during processing except for the process
described in paragraph 5L-1.008(7)(a)(4) 5--:013(3)b),
F.A.C. All certified shellfish processing facilities dealers
handling oysters must have a cooling system capable of
reducing the internal temperature of shellstock oysters to 55°F
or less within 8-hours.

(9YA On-Board Cooling Option — On-board cooling
equipment includes systems using ice, mechanical
refrigeration, or vacuum cooling. If a commercial oyster
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harvester is using on-board cooling with ice slurry, the
maximum time oysters can remain outside the cooling system
is one % hour from time of harvest and the on-board cooling
system shall be capable of reducing the internal temperature of
oysters to 55° F or less and maintaining at 55°F or less until at
time—of delivery to the certified shellfish processing dealer
facility. Commercial Harvesters must maintain an on-board
time and temperature record documenting time of harvest,
time oysters placed under refrigeration, and time that oysters
reach 55° F or less.

(@ Commercial harvesters using on-board cooling
systems must deliver the oysters to a certified shellfish
processing facility dealer and oysters must be placed under
mechanical refrigeration by the certified shellfish processor
dealer no later than 3:00 p.m. of the harvest day. Oysters must
be at 55°F or less at time of delivery.

(b) Shellfish processors Certified-shellfish dealers electing
to purchase oysters from harvesters using on-board cooling
systems must document in their HACCP plan that the cooling
rates on-board a vessel and in the certified shellfish processing
facility’s dealer—cooling system provide a safety level
equivalent to product meeting subsection 5L-1.008(7)(b){5),
F.A.C., in order to be labeled in compliance with subsection
5L-1.007(6), F.A.C. Shellfish processors Gertified—shelfish
dealers electing to purchase oysters from harvesters using such
on-board cooling systems must list the harvester name,
harvester license number, the maximum time oysters can be
unrefrigerated on-board a vessel, and the total number of
hours required to reduce the internal temperature of oysters to
55°F or less in their HACCP plan. Prior to implementing the
HACCP plan, the certified shellfish processor dealer must
have written approval from the Department.

(c) Harvesters proposing an alternative on-board cooling
option must contact and demonstrate to the Department that
the system is capable of meeting time and temperature
requirements of the State’s Vibrio vulnificus Control Plan and
must have written approval from the Department prior to
implementation.

(d) Harvested oysters failing to meet the time and
temperature requirements of this subsection shall be retagged
by the processor dealer as “FOR SHUCKING ONLY BY A
CERTIFIED FACILITY BEALER” or “FOR POST
HARVEST PROCESSING ONLY”.

(10)¢8) Rapid Cooling Option — Rapid cooling equipment
includes systems using ice, mechanical refrigeration, or
vacuum cooling. If a eertified shellfish processor dealer elects
to rapidly cool oysters, the maximum cool down time to 55°F
or less must not exceed two 2 hours.

(a) During the month of May eertified shellfish processors

dealers approved-to-use-the rapid-cooling-eption must place all
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harvested oysters under mechanical refrigeration no later than
2:00 p.m. of the harvest day.
(b) During the months of June, July, August, and

September ecertified shellfish processors dealers—approved-to
use-the—rapid-cooling-eption must place all harvested oysters

under mechanical refrigeration no later than 11:00 a.m. of the
harvest day.

(c) During the month of October ecertified shellfish
processors dealers-approved-to-use-the—rapid-cooling-option
must place all harvested oysters under mechanical
refrigeration no later than 3:00 p.m. of the harvest day.

(d) Shellfish processors Fhe certified—shellfish—dealers
must develop and demonstrate in their HACCP plan that the
cooling rates in combination with extended harvest times
assure a safety level equivalent to product meeting subsection
5L-1.008(7)(b)¢5)}, F.A.C., in order to be labeled in
compliance with subsection 5L-1.007(6), F.A.C. Cettified
Shellfish processors shellfish-dealers electing this option, must
list the maximum time oysters can be unrefrigerated on-board
vessel and the total number of hours required to reduce the
internal temperature of oysters to 55°F or less in their HACCP
plan. Prior to implementing the HACCP plan the certified
shellfish processor dealer must have written approval from the
Department.

(e) Harvested oysters failing to meet the time and
temperature requirements of this subsection shall be retagged
by the processor dealer as “FOR SHUCKING ONLY BY A
CERTIFIED FACILITY BEALER” or “FOR POST
HARVEST PROCESSING ONLY™.

(f) During the months April through October all harvested
oysters tagged as “FOR SHUCKING ONLY BY A
CERTIFIED FACILITY” or “FOR POST HARVEST
PROCESSING ONLY” shall be delivered to a certified
processing facility by 4:00 PM of the harvest day.

(11) Handling Time/Temperature table summary:

10PM Non-Vibrio Non-Vibrio Non-Vibrio 10PM
March Control Month Control Control
Month Month
. 4PM 4PM 3PM 4PM 12 Hours
April
11AM 2PM 3PM 4PM 12 Hours
May -
June Not permitted 11AM 3PM 4PM 10 Hours
Not permitted 11AM 3PM 4PM 10 Hours
July
Not permitted 11AM 3PM 4PM 10 Hours
August
Not permitted 11AM 3PM 4PM 10 Hours
September
October 1P 3P 3PM 4PM 12 Hours

(12)(9) Shellfish leaving a certified shellfish facility
dealer must be transported in an enclosed, mechanically
refrigerated conveyance with doors closed securely. The
refrigeration unit must be capable of maintaining an ambient
temperature of 45° F or less at all times.

Rulemaking Authority 597.020 FS. Law Implemented 597.020 FS.
History—New 1-4-87, Amended 5-21-87, 8-10-88, 7-9-89, Formerly
16R-7.011, Amended 7-3-95, 2-6-97, 3-18-99, 6-23-99, Formerly
62R-7.011, Amended 8-9-00, 5-29-02, 7-29-08, 4-26-10, 8-31-11, 5-
26-15

5L-1.009 Shellfish Relaying.

(1) Aquacultured shellfish are the only shellfish allowed
to be relayed. No—person—firm—corperation—municipality,
association—or—other—governmental—body—shall—engage—in

SR FeIaYoF Loy Shellfish” 6 | g f.

(2) Only certified shellfish aquaculturists are eligible to

apply for a A Special Activity License to Relay Aquacultured
Shellflsh may—be—&ssued—te—any—pe#sen—ﬁmw—eeme%aﬂ%

Oysters Clams
(Times are when oysters must be placed in cooler at a certified
shellfish processing facility)
Traditional Rapid Cooling On-Board Restricted Delivery v
Coolin: <55°F in Cooling with Use Onl from time H H H ichi
e T vl B e ime (3) Anyene certified she_llflsh aqL!acuIturlst Wlshlng to
8 hours) (<55°F at conduct aquacultured shellfish relaying operations shall
ti f . ... .
deliery) submit to the Division a completed provide—theDepartment;
10PM Non-Vibrio Non-Vibrio Non-Vibrio 10PM 1 1 1 < 1 1 1
Noverber nonyibre | honV pon! Hpeﬂ _apphc?tlon form entitled “Application for aA _SpeC|aI
Month Month Activity License to Relay Aguaculture Shellfish__to
10EM Non-Vibrig Non-Vigrio SESENon=Vibrio BES|(10PM Aquaculture Lease or Licensed Depuration Facility”—Ferm
December Control Month Control Control .
Month Month Number  (FDACS-15109, Revision  10/16), hereby
10PM Non-Vibrio Non-Vibrio Non-Vibrio 10PM H H H H
Januar et || Gt = incorporated by reference and is 85/01— available online at
Month Month http://www.flrules.org/Gateway/reference.asp?No=Ref-07000
10PM Non-Vibri Non-Vibri Non-Vibri 10PM - - R
Februan conrotventn | oot | conol or may be obtained by contacting the Division of Aquaculture,
Monthy Month Holland Buidling, 600 South Calhoun Street, Suite 217 from
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Tallahassee, Florida 32399.32304;-and-herein-incorporated-by
reference,—with The the following information shall be
included:

(a) Name, address, Aquaculture Certificate of Registration
number, telephone number, and instructions for contacting
person or persons responsible for relaying operations;

(b) Species of aguacultured shellfish to be moved;

(c) Anticipated amount of aquacultured shellfish to be
moved,;

living:

(d)e} Aquaculture lease parcel number(s) or address of
certified depuration facility Areas from which aguacultured
shellfish will be moved;

(e)® Aquaculture lease parcel number(s) Areas to which
aquacultured shellfish will be moved;

(f)¢g} Method of transportation;

. . ion:

{E'E} | | . ‘ |5 I

(@) Laboratory secured for collection and laboratory
analysis according to subsections paragraph 5L-1.009(4)
@)¢p) -(e), F.A.C., for shelifish-leases—and-aquaculture leases
and according to Rules 5L-1.016 and 5L-1.017, F.A.C., for
depuration facilities.

(4) The Department, after reviewing the application and
finding the plan in compliance with all applicable rules and
regulations,-and-determining-that-the-activity-will-not-degrade;

destroy—or—affectmarine—resources; shall issue a Special
Activity License to Relay Aquacultured Shellfish within the

general conditions set forth below:

(@) The Department shall is—autherized-te establish the
effective date and expiration date of the “Special Activity
License to Relay Aquacultured Shellfish”. In no case shall the
expiration date be greater than one year from the effective
date.

(b) Aquacultured Shellfish relaying shall be conducted

only during dayllght hours—eemmenemga%eﬁte&al—sums&and

guard-menitoring;—or and under the direct supervision of the
Department. All persons involved in harvest, transport, and
relaying shall comply with these rules and license conditions.
Harvesters shall remain within the immediate control and
observation of a monitor at all times._A monitor shall be
provided by the Department. No-more-than-15-watercraft-shall

- : . .
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any-diving-relay-team-that-is-in-operation- (c)X{e) Relayed aquacultured shellfish shall be delivered
{m)-Seagrasses-shall-not be-disturbed. directly to the designated aquaculture lease or certified
{n)Hrelay-harvesting-is-to-be-conducted-by-diversthe  depuration facility Heense-lecation on the same day of harvest.
following-additional-conditions-shall-apphy Diverting aquacultured shellfish to any other source or

1—Any—harvesterwho—wishes—to—engage——a—diving location is prohibited and will result in immediate seizure of
operation-shall berequired-to-obtain-anUnderwater Shellfish ~ aquacultured shellfish and permanent exclusion of the license

Harvester—Certificate” from-theFlorida-Marine—Enforcement holder from future relays.
District-Office-of the-Florida-Fish-and-Wildlife-Conservation (d)¢p) If aquacultured shellfish are relayed to a lease in

Commission—in-which-geographic-area-the-harvester-works.  Approved or Conditionally Approved areas, they shall not be
No—certificate—shall-be—issued—to—any—applicant—with—a harvested without written permission from the Department.
conviction—of —harvesting—in—a—restricted—ecenditionally ~ Permission will be granted only after a minimum of 15 days
restricted,—prohibited,—or-unclassified—area—within—one—year have elapsed to allow the aquacultured shellfish to cleanse
prior—to—application—No—certificate—shall-be—issued—to—any  themselves, and this cleansing is verified by laboratory

applicant-who-is-hot-a-certified-diver: biotoxin analysis. The fifteen days will commence when the
2-t-shall-be-unlawful-fora-diverto-harvest shellfish-ona Department staff verifies that all agacultured shellfish in that
relay—crew—without—an—Underwater—Shelfish—Harvester  particular day’s harvest have been relayed. receives—the
ertificate” | (L losid . ; . . e . . . s
Office-inwhich-geographic-area-harvesting-oceurs. cancellation. The fifteen day period does not include days that

3-Adiverrelay-crew-shal-notbecomprised-of-morethan  shellfish harvesting areas have been temporarily closed to
fivedivers—and-—notmorethan-one—crew shal-be—underthe harvest.
immediate-supervision-of an-approved-monitor. (e) Laboratory analysis shall consist of a minimum of two
4. Diving-shall-be-the-only-method-used-by-ateam-—Other  five samples per individual lease parcel (each sample to

harvesting-methods-such-as-raking-ertonging-from-a-vessel-or consist of a minimum of 20 2 individual shellfish).; eeHected

+—TFhe-airtinefrom-the-apparatus—to-each-divershallbnot  FACHersamphing: The Department WI|| collect and analyze
exceed-150-feetinlength: samples for guacultured shellfish relaylng te—pabhc—areas—m

the-water areas—tf For aguaculture shellflsh are belng relayed due to
12 Harvesters—shallremain—within—100—yards—of the ~ marine biotoxins, the laboratory analyses shall use an
approved-monitor’s-vesseh approved NSSP laboratory method inclide—mousebioassays

for the specific toxin. The toxin level must be less than the
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levels defined in Section II, Chapter 1V, @.04(C) of the 2015
NSSP Model Ordinance, as incoporated in Rule 5L-1.001.
Relaying for marine biotoxins is only allowed within the
following four specific geographic regions of the state: (1)
Escambia County through Jefferson County; (2) Taylor
County through Levy County; (3) Citrus County through
Monroe County; (4) Dade County through Nassau County.
Relaying due to marine biotoxins between these specific
geographic regions is prohibited unless specifically authorized

by the Department. The licensee helder—ofthe—“Special
Aetivity Lieense-to-Relay-Sheltfish” must coordinate with the

certified laboratory and other persons or agencies that these
criteria are met and communicate this information to the
Department. Upon verification that the criteria have been met
the Department will issue the written permission in the form
of a letter.

(N¢e) Aquacultured shellfish Shelfish relaying from
Florida waters to another state or country, or from the waters
of another state or country to Florida waters or a certified
ticensed depuration facility plant, is prohibited.

b. The description of the aquaculture lease parcel in the
high-density aquaculture_use zone lease-area.
2. The Department shall establish an expiration date

purstant-to-paragraph-5-1.009(4)a)F-A-C which shall be
the same for all applicants for Special-Activity—Licensesto
Relay—Shelfish who participate in relays to high-density
aquaculture use zones. fease-areas.

3. For an AUZ a high-density-aguaculture-lease-area to be
considered as a single entity for laboratory sampling and
harvesting, all relaying activity must be terminated by the
designated expiration date. The number of participating
licensees shall be determined by the number of applicants
using the same expiration date and the number of participants
is limited by the number of individual aquaculture leases

located in the AUZ high-density—agquaculture—lease—areas.

When an expiration date has been established for relaying to
an AUZ a-high-density-aquaculturetease-areas, all applicants
shall terminate relay activities on or before the established
expiration date regardless of the effective date of the Special
Activity License to Relay Aguacultured Shellfish; except
when a single licensee surrenders the Special Activity License
to Relay Aquacultured Shellfish for cancellation and harvests
shellfish pursuant to paragraph 5L-1.009(4)(d)}{p} and (e)
F.A.C.

(9)¢s) Special conditions shall apply to high-density
aquaculture use zones (AUZ) lease—areas, to relaying and

transport operations, laboratory sampling, and harvesting
when more than one person or licensee participates on a relay
crew composed of other persons or licensees from the same

1. The “Application for a Special Activity License to
Relay Aquacultured Shellfish_to Agquaculture lLease or
Certified Depuration Facility” pursuant to subsection 5L-
1.009(4)3), F.A.C., shall incorporate the following additional
information:

a. The description of the high-density aquaculture use
zone lease-area, and
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46. All participating licensees shall surrender their Special
Activity License to Relay Aquacultured Shellfish to the

Department for cancellation when requested by the

Department en-the-same-date.
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57. Aquacultured shellfish Shelifish relayed to high-
density an AUZ aquaculturelease—areas in an Approved or

Conditionally Approved areas shall not be harvested without

written permission from the Department pursuant-to-paragraph

F-AC- Laboratory analysis shall consist of a minimum of two
five samples (each sample to consist of a minimum of 20 12
individual shellfish) from each individual aguaculture lease
parcel, collected by an employee of a-laboratory-with-a-current
Department-certificationetter-orstaff-of the Department—Four
samples-are-to-he-colectedfrom-individual-aguacuhure-leases

individual | |  the hi .
aguacuure-lease-area.

79. Aquacultured shellfish Shelifish relayed under the
provisions of Rule paragraph 5L-1.009(4)}(s), F.A.C., shall not
be harvested without written permission from the Department
as—defined—in—paragraph—5L-1.009(4)(p}—F-AC- and
permission to harvest by individual licensees shall be denied
until all participating licensees receive written permission to
harvest.

5 . ‘ .
tchude-thefolowing:

{a)—Department—approved—monHors—must—he —ctirrent

13 : 2 : 13

k2 : : 113

9 : 13

3

(a)fe) A “Special Activity License to Relay Aquacultured
Shellfish” will be revoked for:

1. Any conviction for violation of diverting aguacultured
shellfish to any location other than specified on the license.

2. Any conviction for violation of depuration periods
specified by law for relayed agquacultured shellfish or sale of
relayed aquacultured shellfish prior to written authorization by

the Department Division-ef-Aquaculture.
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3. Any Seecond conviction for violation of harvesting
aquacultured shellfish from any waters not approved by the
license.

(b){eh) Pursuant to Section 120.60(7), F.S., prior to the
entry of a final order revoking a “Special Activity License to
Relay Aquacultured Shellfish”, the Department will serve an
administrative complaint which affords reasonable notice to
the licensee of facts or conduct which warrant the intended
action and the licensee is given an adequate opportunity to
request a proceeding pursuant to Section 120.57, F.S.

(c)fe) Revocation of a A “Special Activity License to
Relay Aquacultured Shellfish” is permanent wit--be-revoked

“ . .- . . 29

RulemakingSpecifie Authority 597.020 FS. Law Implemented
597.010(15), (19), 597.020 FS. History—New 1-4-87, Amended 5-21-
87, 8-10-88, 7-9-89, 12-23-91, 4-21-93, 5-20-93, 6-9-94, Formerly
16R-7.012, Amended 1-1-98, Formerly 62R-7.012, Amended 8-9-00,

5-29-02

5L-1.010 Buildings and Facilities.

(1) Facility Plant construction and design. Plant Buildings
buidings and structures shall be suitable in size, construction,
and design to facilitate maintenance—and sanitary operations
for food processing manufacturing purposes. At-a—minimum
For for shellstock shipping facilities; depuration and on shore
wet storage operations, the structure shall have sealed flooring
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and a sealed roof. and-screened—wals—Ataminimum; For
shucker-packer, and repacker and depuration operations,
operators the structure shall have a sealed roof, solid walls,
and sealed flooring. The facility plant-and-facilities shall:

(a) through (e) No change.

(f) Provide screening to ensure that pests are not present
in the facility. er-other—protection-to-prevent-the-entrance—of
pests.

(2) Grounds about a processing facility foed-plant-under
the control of the operator shall be kept in a condition that will
protect against the contamination of food. The methods for
maintenance of grounds include, but are not limited to:

(a) Storing equipment, removing litter and waste, and
cutting weeds or grass within the immediate vicinity of the
plant building or structures that may constitute an attractant,
breeding place, or harborage for pests.

(b) through (c) No change.

(d) Operating systems for waste treatment and disposal in
such a manner that they do not constitute a source of
contamination in areas where food is exposed. If the facility
plant grounds are bordered by grounds not under the
operator’s control and not maintained in the manner described
in paragraphs (2)(a) through (c) of this section, care shall be
exercised in the facility plant by inspection, extermination, or
other means to exclude pests, dirt, and filth that may be a
source of food contamination.

(3) The water supply shall be sufficient for the operations
intended. Any water that contacts food or food contact
surfaces shall be safe and of sanitary quality. Running water at
a suitable temperature of 100 410°F or above, and under
pressure as needed, shall be provided in all areas where
required for the processing of food, for the cleaning of
equipment, utensils, and food-packaging materials, or for
employee sanitary facilities. Sanitary quality shall be
maintained by the following steps:

(@) In facilities plants that are not on a public water
system, routine microbiological monitoring shall be conducted
on water, and ice used in the facility plant, at least once every
six months by the operator of the certified processing facility
plant. The sample collected shall be from a tap that provides
water for use in processing shellfish. When treatment includes
disinfection, a source water standard bacterial sample must
also be collected on the same day.

(b) Microbiological results from testing shall not equal or
exceed two colony forming units (cfu) efu{colonyforming
wpitsy per 100 mis for total coliform bacteria on any
consecutive samples, and shall not equal or exceed two cfu per
100 mis for fecal coliform or E. coli bacteria on any samples.

(4) Plumbing shall be of size and design and installed and
maintained to:
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(@) Carry sufficient quantities of water to required
locations throughout the facility plant.

(b) Convey sewage and liquid disposable waste from the
facility plant.

(c) through (e) No change.

(5) Sewage and all in-facility plant wastewater shall be
discharged into a public sewage treatment system or other
approved sewage treatment system in accordance with
provisions of Rule Chapter 64E-6, F.A.C.

(6) Each facility plant shall provide its employees with
readily accessible toilet facilities. Compliance with this
requirement shall be accomplished by:

(a) through (e) No change.

(7) Handwashing facilities shall be furnished and easily
accessible, where persons handle food, food packaging
materials, or food contact surfaces, and include the following:

(@) Running water at a minimum temperature of 100° 110
degrees-F.

(b) through (e) No change.

(8) Processing rooms and all other areas where employees
may handle such food, materials, or surfaces. shall be
furnished with readily understandable signs directing
employees handling exposed food, unprotected food-
packaging materials, or food-contact surfaces that eating,
drinking, spitting, chewing gum or using tobacco are not
permitted in the processing areas.

(9)(8) Refuse receptacles shall be constructed and
maintained in a manner that protects against contamination of
food. Rubbish and any offal shall be so conveyed, stored, and
disposed of as to minimize the development of odor, minimize
the potential for the waste becoming an attractant and
harborage or breeding place for pest, and protect against
contamination of food, food-contact surfaces, water supplies,
and ground surfaces.

Rulemaking Speeifie Authority 597.020 FS. Law Implemented
597.020 FS. History—New 1-4-87, Amended 5-21-87, 8-10-88,
Formerly 16R-7.013, Amended 7-3-95, 2-6-97, Formerly 62R-7.013,
Amended 8-9-00, 5-29-02,

5L-1.011 Equipment for Shellfish Processing.

(1) All facility plant-equipment and utensils shall be so
designed and of such material and workmanship as to be
cleanable, and shall be properly maintained. The design,
construction, and use of equipment and utensils shall preclude
the adulteration of food with contaminants. All equipment
shall be so installed and maintained as to facilitate the
cleaning of the equipment and of all adjacent spaces. Food-
contact surfaces shall be corrosion-resistant, made of nontoxic
materials, and designed to withstand the environment of their
intended use and the action of food, and, if applicable,
cleaning compounds and sanitizing agents. Food-contact

surfaces shall be maintained to protect food from being
contaminated by any source.

(2) through (3) No change.

(4) Three compartment sinks shall be properly installed,
maintained and provided with hot and cold running water to
all three compartments in establishments required to wash,
rinse and sanitize food contact surfaces. Signs shall be posted
indicating proper use of the three compartment sink. A three
compartment sink shall be used for washing, rinsing and
sanitizing food contact surfaces and shall not be used for hand
washing. Shellstock shippers shall not be required to install or
maintain three compartment sinks.

(5) through (8) No change.

(9) Depuration and wet storage tanks:

(@) Shall shall be designed to allow for good water
circulation and prevent short-circuiting of the seawater. Tanks
shall be designed so that scum and sludge, including shellfish
feces and pseudo-feces, sand, and grit can be easily removed
or flushed out. The bottom shall be sloped longitudinally at
least 1/4 to 1/2 inch per foot toward the outlet end.

(b)) TotacHitate—proper—cleaning—and-—santation—as
wel-as—proper—treatment—of-shelfish—tanks Shall shal be
constructed from impervious, non-toxic, food safe and inert
materials. Coatings, when used, may include epoxy resins,
powdered polyesters, vinyl bituminous water-tank paint, and
paraffin. These coatings are not only for waterproofing but
should provide a smooth, hard, non-porous surface to facilitate
proper cleaning and sanitation, as well as proper treatment of
shellfish.

Rulemaking Speeifie Authority 597.020 FS. Law Implemented
597.020 FS. History—New 1-4-87, Amended 8-10-88, Formerly 16R-
7.014, Amended 7-3-95, 5-8-96, 2-6-97, Formerly 62R-7.014,
Amended 8-9-00, 5-29-02

5L-1.012 Sanitary Operations.

(1) General maintenance. Buildings, fixtures, and other
physical facilities of the facility plant shall be maintained and
kept in a sanitary condition and shall be kept in repair
sufficient to prevent food from becoming adulterated within
the meaning of this rule. Cleaning and sanitizing of utensils
and equipment shall be conducted in a manner that protects
against contamination of food, food-contact surfaces, or food-
packaging materials.

(2) Cleaning compounds used in cleaning procedures
shall be free from undesirable microorganisms and shall be
safe and effective adegquate under the conditions of use.
Compliance with this requirement may be verified by any
effective means including purchase of these substances under
a supplier’s guarantee or certification, or examination of these
substances for contamination.

(3) Only sanitizing agents found in Title 21, Code of
Federal Regulations, Section 178.1010, revised as of April 1,
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2015 2000, hereby incorporated by reference, and available
oline at
http://www.flrules.org/Gateway/reference.asp?No=Ref-07009

for—inspeetion—at—the Department’s—officeslocated—at 1203
TFalahassee—Florida—3239901. will be used at recommended
levels in shellfish processing facilities plants.

(4) No change.

(5) No pests shall be allowed in any area of a shellfish
processing facility food-plant. Effective measures shall be
taken to exclude pests from the processing areas and to protect
against the contamination of food on the premises by pests.
The use of insecticides or rodenticides is permitted only under
precautions and restrictions of product labeling.

(6) No change.

(7) Non-food contact surfaces of equipment used in the
operation of shellfish processing facilities foed-plants shall be
cleaned as frequently as necessary to protect against
contamination of food.

(8) through (11) No change..

(12)&) The dealer shall require all employees to wash
their hands thoroughly with soap and water and sanitize their
hands in an adequate handwashing facility before starting
work, after each absence from the work station, after each
work interruption and any time when their hands may have
been soiled or contaminated.

(a)b} Where the same employee works in both the
shucking and packing activities, the employee shall wash his
hands thoroughly after entering the area.

(b) Any employee handling shellfish shall wear outer
garments to protect shellfish from adulteration.

(c) No change.

(d) In any area where shellfish are processed shucked-or
packed and in any area which is used for the cleaning or
storage of utensils, the dealer shall not allow employees to
store clothing or other personal belongings, eat or drink, spit
and us tobacco in any form.

(13)@&2) The facility supervisor or designated
representative Each—certified—dealer shall monitor the
conditions and practices during processing with—sufficient
freguency to ensure, ata—minimum, conformance with those
conditions and practices specified in subsection 5L-1.005(8)
A, subsections paragraphs 5L-1.010(1)(a) and (b),
subsections 5L-1.010(6) and (7), 5L-1.011(1), 5L-1.012(1)-
(12) @1y, 5L-1.013(6), (7), (8) and (9), and 5L-1.014(5),
F.A.C.

Rulemaking Speeific Authority 597.020 FS. Law Implemented
597.020 FS. History—New 1-4-87, Amended 8-10-88, Formerly 16R-
7.015, Amended 7-3-95, Amended 2-6-97, 6-23-99, Formerly 62R-
7.015, Amended 8-9-00, 5-29-02

5L-1.013 Facility Ptant Operation.

5168

(1) The facility plant shall operate in accordance with the
HACCP plan designed and approved by the owner or
corporate officers and shall be made available upon request. If
facilities, equipment or methods change, the Department must
be notified and a modified HACCP plan must be submitted
within 14 days of change.

(2) Prior to acceptance of shellstock from a licensed
harvester, certified shellfish processor dealerandfor certified
aquaculturist, the certified shellfish processor dealer will
ensure that shellstock are properly identified as specified in
subsection 5L-1.007(3), F.A.C., are clean, wholesome, and
alive.

(3) Upon acceptance of shellstock from a licensed
harvester, the shellfish processor and/or eertified-aquaculturist
or—certified—shelfish-dealer, the receiving certified shellfish
processor dealer shall determine the appropriate use of the
shellfish through examination of shellfish labeling as follows:

(a) Shellfish which fails to meet the requirements of
subsection 5L-1.008(7}5), F.A.C., or is labeled in compliance
with paragraph 5L-1.007(6)(h), F.A.C., shall only be shucked
used—for—shuecking by a_certified shucker-packer facility
certified—shelfish—dealer, or post-harvest processed by a
certified shellfish processing facility, labeled—FEor—Post

Harvest Proeessing-Only> or shall undergo an alternative post

harvest processing method to assure a safety level equivalent
to product meeting subsection 5L-1.008(7){5}, F.A.C.

{(b)yTempering—as-an-alternative-process-shall-consist-of

(b)e) Post-Harvest Processing—inetuding-butnot-Hrmited
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mild—pasteurization,—and—irradiation; shall consist of those

methods which have demonstrated through validation studies
meeting the requirements of Section Il, Chapter XVI of the
National Shellfish Sanitation Program, Guide for the Control
of Molluscan Shellfish, 2015, as incorprated in Rule 5L-1.001
2007. Prior to initiating post harvest processing, a eertified
shellfish processor dealer shall provide validation and obtain
written approval from the Department.

(4) Shellfish shall be segregated by the certified shellfish
processor dealer in accordance with its intended use as
determined in subsection 5L-1.008(7)(a)(4) and subsections
5L-1.013 paragraphs (3)(a) and (b) {€)-abeve and identified
per subsection 5L-1.007(5) or (6), F.A.C.

(5) through (9) No change.

(10) Records — Complete, legible, and accurate dated
records of purchase and sale of all shellfish shall be kept by all
shellfish facilities establishments operating in the state.
Records shall remain on file for not less than one year for
fresh product and two years for frozen product. Records shall
be made available for the inspection and copying by the
Department personnel during facility inspections. Entries—of

purehases—or—sales—of—shelfish—shall—be—made—inte—a

(@) through (e) No change.

(f) Names and addresses of persons to whom shellfish
were sold; and

(9) Date sold; and

(h) Transaction record indicating:

i. Date and time shipped.

ii. Temperature of conveyance.

(11) Within 72 hours of any purchase or sales entries of
purchases or sales of shellfish shall be made into a
permanently bound ledger book, computer record, or any other
method that permanently records the information in an
organized manner that can be reviewed by the Department.

{h)-Records-shal-remain-ontHefornotless-than-one-year

| dluri lant ions.
(A2)H Production records shall be maintained for

shucked meats which provide the amount of shellstock used,
the harvest area, harvest date of the shellstock, and the amount
of shucked meats produced.

(13)§) Production records shall be maintained for
shellstock which provides for the amount of shellstock used,
the harvest area, harvest date, harvest state, and the units of
shellstock produced produces.

(14) Processors shall submit to the Department a monthly
report of the volume of shellfish recieved from Florida

Shellfish Harvesting Areas for each shellfish species. Quantity
data shall include utilization type (raw, shucked, PHP).

-(k)-Records—covering—purchases-and-sales—of frozen-or
? . i If tifo of 1

produet:

(15) ) Records for shellfish lots having completed a
depuration or wet storage treatment process shall include:

. ios f ‘o shellfisk }
(a)2- Name or location of harvesting areas;
(b)3- Relaying permit numbers, if applicable;

(c)4- Date received inplant;
(d)5- Date released from-the-plant;

(e)6- Date and time of initiation of treatment;

(% Date and time of termination of treatment;

(@)8- Ending UV unit meter readings

(h)9- Number of hours treated; and

(i)36- All laboratory results as specified.

(16)(&1) Monitoring records of HACCP plan critical
control points shall be maintained and reviewed at least
weekly as specified in the firm’s HACCP plan. Records shall
be reviewed to ensure that the records are complete and to
verify that they document values that are within the critical
limits. The review shall occur weekly. within-ene-week-of the
day-thatthe records-are-made: The reviewed records shall be
signed and dated by an individual who is in a supervisory
position in the firm and is knowledgeable of HACCP.

(ANE2y  Sanitation  monitoring  records shall  be
maintained for those conditions identified in Rule subsection
5L-1.012¢11), F.A.C., per the schedule of the activity, e.g.
daily, weekly, monthly.

(18)&3) Whenever a deviation from a critical limit
occurs, a ecertified shellfish processor dealer shall take
corrective action either by following a corrective action that is
appropriate for the particular deviation, or by segregating and
holding the affected product until a review can determine the
acceptability of the affected product for distribution.
Corrective actions include, when necessary, reconditioning,
seizure, or destruction of affected product to ensure that no
product enters commerce that is either injurious to health or is
otherwise adulterated as a result of the deviation. Corrective
action also include, when necessary, correcting the cause of
the deviation. All corrective actions shall be documented in
writing.

(19)44) Responsibility — It shall be the duty and
responsibility of each owner, manager, and operator of a
shellfish facility plant to ensure insure that all regulations
pertaining thereto are strictly adhered to and that only safe,
wholesome, unadulterated shellfish shall be produced. It shall
be his or her duty and responsibility to see that the facility
plant is properly supervised at all times and all shellfish can be
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identified, whether shellstock or shucked shellfish, to ensure
insure that they were harvested from approved growing waters
and that they have been handled and processed in a sanitary
manner.

Rulemaking Authority 597.020 FS. Law Implemented 597.020 FS.
History—New 1-4-87, Amended 5-21-87, 8-10-88, Formerly 16R-
7.016, Amended 7-3-95, 5-8-96, 2-6-97, 6-23-99, Formerly 62R-
7.016, Amended 8-9-00, 5-29-02, 7-29-08, 4-26-10,

5L-1.014 Heat Shock Method.

(1) through (6) No change.

(7) Records of heat shock time and temperatures — Each
certified shellfish processing facility plant operating the heat
shock process shall maintain an accurate daily record of the
time and temperature of the immersion of all lots of shellfish
during each day of operation as well as recording the time of
change of heat shock water. These records shall be maintained
for at least one year.

(8) through (9) No change.

Rulemaking Authority 597.020 FS. Law Implemented 597.020 FS.

History—New 1-4-87, Amended 8-10-88, Formerly 16R-7.017,
Amended 7-3-95, 2-6-97, Formerly 62R-7.017, Amended 8-9-00,

5L-1.015 Depuration and Wet Storage Facility Plant
Operations.

(1) All plans for construction or remodeling of depuration
or wet storage facilities shall be reviewed and approved by the
Department.

(2) Operating procedures for conducting depuration or
wet storage shall be reviewed and approved by the Department

(3) The Department shall be immediately notified in
writing of any changes in equipment or operating procedures.

(4)E) Source of shellfish — Shellfish shall be accepted for
treatment at a depuration or wet storage facility shelfish
treatmentplant only from areas specified by the Department
pursuant to Rule 5L-1.009, F.A.C. The facility plant
supervisor or designated representative shall inspect all
containers of untreated shellfish upon arrival at the depuration
or wet storage facility plant to verify that they contain the
species and quantity stated on the receiving record.menitor’s
repors:

(5)&) Shellfish containers — Shellfish shall be accepted
for depuration or wet storage treatment and released after
treatment in clean containers only. All containers shall be
constructed of non-absorbent and rust-proof material, and kept
clean and free from foreign matter. Burlap bags or similar
absorbent material shall not be used in the treatment tanks for
transporting—shelfish—to—the treatment—plant, nor for the
transportation remeval of shellfish from the facility plant.

(6)3) Culling — All untreated shellfish, prior to, or upon
arrival at the facility plant, shall be thoroughly inspected and
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culled by personnel under the supervision of the facility plant
supervisor or designated representative. All dead shellfish or
shellfish in broken or cracked shells shall be destroyed. The
facility plant supervisor or designated representative shall be
responsible for the culling and the removal and disposal of
dead shellfish or shellfish with broken or cracked shells both
before and after treatment. depuration

(N4 Washing shellfish — All shellfish shall be
thoroughly washed prior to and after treatment. Immersion of
shellfish for washing purposes is prohibited.

(8)(5) Containers Baskets used in treatment process — All
containers baskets used in the treatment process shall be of
suitable-size; easily cleanable, designed for easy handling, and
made of impervious material. Containers Baskets shall be of
such design to allow water to flow freely over the shellfish in
the treatment tanks. Containers Baskets shall not be filled
beyond the level which will allow free circulation of water
during the treatment process. The height of the shellfish in the
containers baskets shall be stacked to allow sufficient

cleansing. not-exceed-6-inches: Containers Baskets shall be
stacked in-sueh-a-manneras to allow-free-cireulation-of water
provide clearance between shellstock and tank bottom as to
allow free circulation of water. Containers used for treatment
purposes shall not be used for any other purpose, and no
containers or other equipment shall be placed in the treatment
tanks.

(9)¢6) Shellfish treatment — All shellfish, upon receipt at
the facility treatmentplant, shall be promptly treated or placed
in controlled storage. Shellfish from approved growing waters
which are to undergo wet storage shall be segregated from
shellfish destined for depuration from restricted or conditional
restricted waters. Shellfish for wet storage shall be treated by a
Department approved scheduled wet storage process (SWSP).
Shellfish from restricted or conditionally restricted waters
shall undergo a Department approved scheduled depuration
process (SDP).

(10)(H Washing treatment tanks — All systems must be
cleaned and sanitized before any lot of shellfish is placed into
the treatment tanks. After each 24 hours that the shellfish are
in the depuration treatment tanks, the seawater in the tanks
shall be drained out and the shellfish hosed down thoroughly.
Feces, pseudo-feces, and any other waste matter must be
flushed out of the tank. Immediately after hosing, the tanks
shall again be filled with treated seawater. Treatment tanks
employing some form of refrigeration shall be drained and
thoroughly washed after each depuration period or lot of
shellfish depurated.

(11)Treatment tank design specifications — water flow
must be maintained at a minimum of one gallon per minute
per bushel of shellfish or the flow rate recommended by the
disinfection systems manufacturer to attain the flow and
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volume necessary for maximum disinfection. System piping

shall include backflow and back siphonage protective devices

and be constructed for easy cleaning either directly or through

gasket or compression joints.
(12) Ultraviolet (UV) Unit:
(a) Any UV unit used for the purification of water to be

used in the treatment process shall provide the required
treatment to non-detectable coliform bacteria level for the
duration of storage. The unit shall be designed to deliver, at
peak load the flow rate recommended by the disinfection
systems manufactor to attain the flow and volume necessary
for maximum disinfection.

(b) Cautions and maintenance.

1. UV tubes shall be checked for intensity on a monthly
basis and shall be replaced when they reach a point of 60%
efficiency. A log of intensity shall be kept and an orderly
numbering procedure for UV units and bulbs established.

2. UV tubes and reflectors shall be kept cleaned.
Cleaning shall be done with a clean damp cloth or sponge. A
cleaning schedule shall be recorded on the sanitation record.

3. Signs stating “Ultraviolet Light Danger to Eyes — Do
Not Look at Bulbs Without Eye Protection” shall be displayed
in full view of personnel and authorized visitors. Eye, head,
and skin protection, especially for the face and hands, shall be
provided for personnel monitoring the bulbs.

4. An automatic shutoff switch shall be provided to break
the electric circuit, thus shutting off the current to the UV bulb
when the lid of the UV unit is raised.

5. In depuration facilities a tamper-proof hour meter shall
be installed in line with all UV units to measure continuity of
operation as well as to measure bulb life. A log which
documents meter readings taken at the beginning and end of
each depuration cycle shall be maintained for each UV unit.

Rulemaking Speeifie Authority 597.020 FS. Law Implemented
597.020 FS. History—New 1-4-87, Amended 8-10-88, Formerly 16R-
7.021, Amended 7-3-95, Formerly 62R-7.021, Amended 8-9-00,

5L-1.016 Depuration Shellfish Sampling Procedures.

(1) Start-up phase sampling procedures — When shellfish
are delivered to the facility treatment—plant, the following
schedule shall be followed:

(@) through (c) No change.

(2) Routine Sampling Procedures.

(a) Start-up phase sampling procedures shall be followed
until such time as the Department and the facility plant
supervisor, after review of start-up phase results, determine
that the shellfish are responding properly to the treatment
process, and that the treatment process is successfully
reducing bacterial levels in the shellfish and providing process
water quality pursuant to section Rule 5L-1.017(1), F.A.C.
After such a determination, the routine sampling procedures

shall be followed. Written permission from the Department
shall be obtained before the initiation of the following routine
monitoring procedures:

1. through 3. No change.

(b) In the event of the installation of a new laboratory,
new laboratory equipment, employment of new laboratory
personnel, initiation of new laboratory procedures, or the
alteration of treatment procedures, the Department may
require reinitiation of start-up phase sampling procedures until
such time as the Department and the facility plant supervisor,
after review of the results, determine that the laboratory and
treatment procedures are providing valid results. Written
permission from the Department shall be obtained before
routine monitoring procedures are again followed.

Rulemaking Authority 597.020 FS. Law Implemented 597.020 FS.

History—New 1-4-87, Amended 8-10-88, Formerly 16R-7.022,
Formerly 62R-7.022

5L-1.017 Depuration——Process Water Treatment
Standards

(1) Depuration Water Treatment Standards

(@) All controlled processes require quality tests to
determine if standards are being met and if controls are
effective. The depuration treatment of shellfish is a controlled
process designed to reduce bacterial contamination to an
acceptable level, as defined in subsection 5L-1.004(5) {6),
F.A.C..—fordepuration—or-in—the—case—of Wwet storage; is
designed to enhance the product quality without degradation
of market standards as defined in Rule 5L-1.004, F.A.C. To
insure the continuing effectiveness of the shellfish depuration
treatment process, the minimum sampling procedure as
described below shall be followed.

(b))} Incoming seawater.

1. (a-Type of test — temperature, turbidity, salinity,
dissolved oxygen.

2. {b)} Frequency — each time seawater is withdrawn.

(€)63) Effluent from UV light treatment unit.

1. (a)}-Type of test — bacteriological.

2. {b} Frequency — once per day per unit.

(d)(4) Bacteriological — All water to be used in shellfish
treatment tanks shall be subjected to UV light treatment. The
water discharged from the UV unit shall have no detectable
levels of the coliform group as measured by the recognized
multi-tube MPN test per 100 ml for potable water and
acceptable for use with marine water and follow the protocol
of the Decision Tree (Section IV. Guidance Documents
Chapter 111 .05), as stated in Section Il Chapter VII .04 C
(1)(f), of the 2015 NSSP Model Ordinance as incorporated in
Rule 5L-1.001. be-of-bacterial-quality-equal-to-or-betterthan
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(e){5) Dissolved oxygen — The amount of dissolved
oxygen in the water in the treatment tanks shall be at least 5
mg/l and shall be measured daily.

(f)(6) Temperature — Treatment tank water temperature
shall be measured daily during the treatment process.
Temperature of seawater used in the treatment process shall be
suitable for depuration.

(@)EA Turbidity — Turbidity in the treatment process water
shall not exceed 20 N.T.U. (Nephelos Turbidity Units) and
shall be measured daily.

(h)¢8) Salinity — Salinity of the treatment process water
shall be suitable for depuration and shall be measured daily.

(Y9} pH — pH of the treatment process water shall range
from greater than or equal to 7.0 to less than or equal to 8.4
and shall be measured daily.

(1)€26) Metallic ions and compounds — Levels of metallic
ions and compounds shall not exceed levels found in approved
shellfish harvesting areas and shall be measured if required by
the Department.

(K)&1) Pesticides, detergents, and radionuclides — Levels
of pesticides, detergents, and radionuclides shall not exceed
levels found in approved shellfish harvesting areas and shall
be measured if required by the Department.

(D2 Marine toxins (Karenia brevis Gymnedinium
breve) — Levels of Karenia brevis Gymnodinium-breve in the
incoming seawater and in the source water shall not exceed
1,000 cells/liter. Estuarine—andlormarine—waters—adjacent-to
thousand—shall—also—bhe —examined—for—the—presence—of
Gymnedinibm—breve. Only Department personnel, or
personnel approved by the Department, shall determine levels
of Karenia brevis Gymnedinium-breve.

The following table provides a summary of the depuration
treatment process water standards:
Table 1. DEPURATION TREATMENT PROCESS WATER

STANDARDS
Parameter Minimum Maximum
Bacteriological 0 Less than 1
Dissolved Oxygen5.0 Saturation
(Milligrams/liter)
Temperature Suitable Suitable
Turbidity (NephelosO 20 units
Turbidity Units)
Salinity Suitable Suitable
pH 7.0 8.4
Metallic lons andNot exceeding levels
Compounds found

in approved shellfish

harvesting areas.
Pesticides,  DetergentsNot exceeding levels
and Radionuclides found
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in approved shellfish
harvesting areas.

Marine Toxins (Karenia0 cells/liter 1,000
brevis Gympodinium cells/liter
breve)

(2) Wet Storage Treatment Standards

(a) Wet storage of shellfish is done to enhance product
guality of shellfish that have been harvested from Approved or
Conditionally Approved shellfish harvest areas in the open
status. Inland wet storage systems are classified by the
Department as continuous flow through or recirculating
systems. Continuous flow through systems have a continuous
flow of new water passing through and exiting the wet storage
system before being permanently discharged. Recirculating
systems recirculate system water for wet storage cycle. All
inland wet storage requires the minimum sampling procedure
as described below.

(b) Incoming seawater must be from an Approved or
Conditionally Approved shellfish harvesting area in the open
status.

(c) Bacteriological Standards — Source water shall be
from a shellfish harvest area classified as Approved or
Conditionally Approved and in the open status and any well
water used as source water shall meet the requirements of
Chapter XI .02 of the 2015 NSSP Model Ordinance with the
exception of salt content for salt water wells. Any source
water meeting above standards and used in continuous flow
through systems do not require the use of additional UV
sterilization. Well water from salt water wells must be
sampled semi-annually at a minimum. Water used in shellfish
treatment tanks for recirculating wet storage systems shall be
subjected to disinfection as provided by department approved
disinfection treatment. Systems using one or more UV light
units must be rated for both the volume and flow used by the
recirculating system. The water discharged from the
disinfection treatment system shall have no detectable levels
of the coliform group as measured by the recognized multi-
tube MPN test per 100 ml for potable water and acceptable for
use with marine water and follow the protocol of the Decision
Tree (Section IV. Guidance Documents Chapter 111 .05).

(d) Turbidity — Water that is disinfected by UV light shall
not exceed 20 N.T.U. (Nephelos Turbidity Units).

(e) Wet storage using recirculating systems requires the
effluent from the disinfection treatment unit to be tested for
coliform while in operation but not to exceed once per week.

(f) Other disinfection treatment such as the addition of
salt shall not leave residues unless they are Generally
Recognized as Safe (GRAS) and do not interfere with the
shellstock’s survival, quality or activity during wet storage, as
stated in Section IlI. Chapter VII .04 C (1)(e) of the 2015
NSSP Model Ordinance.
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Rulemaking Speeific Authority 597.020 FS. Law Implemented
597.020 FS. History—New 1-4-87, Amended 8-10-88, Formerly 16R-
7.024, Amended 7-3-95, 5-8-96, 2-6-97, Formerly 62R-7.024,
Amended 8-9-00

5L-1.018 Depuration - Ultraviolet (UV) Unit.

Rulemaking Speeific Authority 597.020 FS. Law Implemented
597.020 FS. History—New 1-4-87, Amended 8-10-88, Formerly 16R-
7.026, Formerly 62R-7.026. Repealed .

5L-1.019 Laboratory Procedures and Sample Testing.

(1) Samples of shellfish, processing water, or ice, may be
taken at any reasonable time or place by the Department and
examined for compliance with sections of this Chapter.
Samples of shellfish shall be furnished by processors of such

shellfish upon request of the Department Samples-m“—be

(2) Bacterial examinations of shellfish and seawater shall
be conducted in accordance with Fhe Recommended
Procedures for Bacterial the Examination of Sea Wwater and
Shellfish Fourth Edition, 1970 Fifth-Edition—1985 published
by the American Public Health Association which is hereby
incorporated herein by reference and is available online at
http://www.flrules.org/Gateway/reference.asp?No=Ref-07001
or may be obtained by contacting the Division of Aguaculture,
Holland Building, 600 South Calhoun Street, Suite 217 for
. ; be T s office. ] 1 1203.G
Square-Boulevard—Suite-501-5th-Fleor, Tallahassee, Florida
32399 3230%1. Bacteriological examinations of seawater
employing the fecal coliform Membrane Filter (MF) colony
forming unit procedure referenced in paragraph 5L-
1.003(2)(b) and subsection 5L-1.003(4), F.A.C., shall be
conducted in accordance with Enumeration of fecal coliforms
and E. coli in marine and estuarine waters: an alternative to
the APHA-MPN approach written by Scott R. Rippey, Willard
N. Adams, and William D. Watkins and published in the
Journal Water Pollution Control Federation Volume 59,
Number 8, pages 795 — 798, August 1987, which is hereby
incorporated herein by reference. This procedure is terminated
at the fecal coliform stage. The urease step is not required.
This reference is available online at
http://www.flrules.org/Gateway/reference.asp?No=Ref-07002
or may be obtained by contacting the Division of Aguaculture,

Holland Building, 600 South Calhoun Street, Suite 217
Lablo for i . | 's office] I
1203-Governors—Square—Boulevard—5th-—Floor, Tallahassee,

Florida 32399 32301.

(3) No change.

(4) The laboratory must be certified by the Department in
accordance with Section IV, Chapter |1, section .12. Appendix
L-of the NSSP National-Shellfish-Sanitation-Program-Model
Ordinance.

Rulemaking Speeific Authority 597.020 FS. Law Implemented
597.020 FS. History—New 1-4-87, Amended 8-10-88, Formerly 16R-
7.030, Amended 7-3-95, 5-8-96, 2-6-97, Formerly 62R-7.030,
Amended 8-9-00, 8-17-04

NAME OF PERSON ORIGINATING PROPOSED RULE:
Kal Knickerbocker

NAME OF AGENCY HEAD WHO APPROVED THE
PROPOSED RULE: Commissioner of Agriculture Adam H.
Putnam

DATE PROPOSED RULE APPROVED BY AGENCY
HEAD: 11/15/2016

DATE NOTICE OF PROPOSED RULE DEVELOPMENT
PUBLISHED IN FAR: 4/15/2016

DEPARTMENT OF AGRICULTURE AND CONSUMER
SERVICES

Division of Licensing

RULE NO.: RULE TITLE:

5N-1.116: Classification of Licenses; Insurance; Fees
PURPOSE AND EFFECT: This proposed rulemaking
effectuates amendments to chapter 493, F.S., passed during
the 2016 legislative session, requiring Division licensees have
their fingerprints entered into and retained within, the
statewide automated biometric identification  system
established in s. 943.05(2)(b), F.S. and the national retained
print arrest notification program required under s. 493.6108.
Additional amendments remove language duplicative of
statutory requirements, organize existing license and
examination fees into biennial and triennial licenses, and
update a citation to, and remove an outdated website for, an
agency form. The effect will be to ensure implementation of a
statutory mandate while updating the Division’s rule.
SUMMARY: Fingerprint Retention Fees and other technical
rule amendments.

SUMMARY OF STATEMENT OF ESTIMATED
REGULATORY COSTS AND LEGISLATIVE
RATIFICATION: The Agency has determined that this will
not have an adverse impact on small business or likely
increase directly or indirectly regulatory costs in excess of
$200,000 in the aggregate within one vyear after the
implementation of the rule. A SERC has not been prepared by
the Agency.
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The Agency has determined that the proposed rule is not
expected to require legislative ratification based on the
statement of estimated regulatory costs or if no SERC is
required, the information expressly relied upon and described
herein: The Department’s economic analysis of the adverse
impact or potential regulatory costs of the proposed rule did
not exceed any of the criteria established in Section
120.541(2)(a), Florida Statutes. The Department based its
decision upon the fact that fees associated with fingerprint
retention are flow-through dollars to the Florida Department
of Law Enforcement (FDLE) charged by FDLE to cover the
cost of the statewide automated biometric identification
system established in s. 943.05(2)(b), and the cost of enrolling
the fingerprints in the national retained print arrest notification
program required under s. 493.6108. An additional $4.75 per
licensee spread out over a biennial and/or triennial license
period has been calculated within proposed fees to cover costs
associated with licensee non-renewals in relation to FDLE
charging practices. This fee does not reach the threshold
established in Section 120.541(2)(a), Florida Statutes.

Any person who wishes to provide information regarding a
statement of estimated regulatory costs, or provide a proposal
for a lower cost regulatory alternative must do so in writing
within 21 days of this notice.

RULEMAKING  AUTHORITY: 215405, 493.6103,
493.6105(3)(j), 493.6107, 493.6202, 493.6203(5), 493.6302,
493.6402, F.S.

LAW IMPLEMENTED: 215.405, 493.6105(1),
493.6105(3)(j), 493.6107, 493.6110, 493.6115(13), 493.6201,
493.6202, 493.6203(5), 493.6301, 493.6302, 493.6401,
493.6402, FS.

IF REQUESTED WITHIN 21 DAYS OF THE DATE OF
THIS NOTICE, A HEARING WILL BE SCHEDULED AND
ANNOUNCED IN THE FAR.

THE PERSON TO BE CONTACTED REGARDING THE
PROPOSED RULE IS: John Roberts, Government Analyst I,
Department of Agriculture and Consumer Services, Division
of Licensing, P.O. Box 5708, Tallahassee, Florida 32314,
(850)245-5441, John.Roberts@freshfromflorida.com

THE FULL TEXT OF THE PROPOSED RULE IS:

5N-1.116: Classification of Licenses; Insurance; Fees

{H)—Classifications— The—following—shall—be—the

PRIVATEINVESTIGATION
Ageney (;] . 13 A 2"
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Manager Class—C~”—or—Class
mem (13 29
PRIMATE SECURITY
Agen’ey (;] LGB”
chq”
REPOSSESSION-AGTNATY
“EZ
‘I_ntem (13 2
COMBINED—  DDRDIVATE
INVESTIGATION-AND SECURITY
Ag'e'ﬂ'ey (;I 4‘5” !: (;]
SCHOOLS
Facility
Facihity
FIREARMS
MANAGERS
Armed-Manager Appropriate
Manager's—Eieense
and-Class“G>

{2 Insurance. Each Class “B” agency must file Form
DACS-16004, Certification of Insurance, effective 1/06, as
incorporated in subsection 5N-1.100 (6) 4}, F.A.C., and
evidencing commercial general liability coverage issued by an
insurance company licensed in Florida that provides coverage
for the actions of all licensed employees in an amount and
manner as delineated in Section 493.6110, F.S.

(a) through (c) No change.


https://www.flrules.org/gateway/statute.asp?id=215.405
https://www.flrules.org/gateway/statute.asp?id=%20493.6103
https://www.flrules.org/gateway/statute.asp?id=%20493.6105(3)(j)
https://www.flrules.org/gateway/statute.asp?id=%20493.6107
https://www.flrules.org/gateway/statute.asp?id=%20493.6202
https://www.flrules.org/gateway/statute.asp?id=%20493.6203(5)
https://www.flrules.org/gateway/statute.asp?id=%20493.6302
https://www.flrules.org/gateway/statute.asp?id=%20493.6402
https://www.flrules.org/gateway/statute.asp?id=215.405
https://www.flrules.org/gateway/statute.asp?id=%20493.6105(1)
https://www.flrules.org/gateway/statute.asp?id=%20493.6105(3)(j)
https://www.flrules.org/gateway/statute.asp?id=%20493.6107
https://www.flrules.org/gateway/statute.asp?id=%20493.6110
https://www.flrules.org/gateway/statute.asp?id=%20493.6115(13)
https://www.flrules.org/gateway/statute.asp?id=%20493.6201
https://www.flrules.org/gateway/statute.asp?id=%20493.6202
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https://www.flrules.org/gateway/ruleNo.asp?id=5N-1.116
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(2)E3) License and ; Examination and-Fingerprint Fees.

(@) The fees for the following biennial licenses issued
under this chapter are as follows:

4 Class “C” license. Private Investigator: $75; .

2.5. Class “D” license. Security Officer: $45; .

3.6. Class “E” license. Recovery Agent: $75; .

4.7. Class “CC” license. Private Investigator Intern
License: $60; .

5.8. Class “EE” license. Recovery Agent Intern: $60; .

6.9. Class “G” license. Statewide Firearm License Permit:
$112;.

13 1 9 G G 2
> > >

7.22. Class “M”, “MA”, “MB”, or “MR” license. Agency
or Branch Manager: $75; .

8.13. Class “DS” license. Security Officer School or
Training Facility: $60; .

9.14. Class “DI” license. Security Officer Instructor: $605

10.125. Class “RS” license. Recovery Agent School or
Training Facility: $60; .

11.16. Class “RI” license. Recovery Agent Instructor:
$60.

(b) The fees for the following triennial licenses issued

fee.—A-processing—fee—of-$42 shallaccompany—each-setof
i it fil . vision.

(h) The processing fee for temporary Class “G” licensure
shall be $15.

(3) Fingerprint Fees.

(a) Except as otherwise provided herein, all applications
for initial licensure shall include a full set of fingerprints, a
fingerprint processing fee of $42, and a fingerprint retention
fee of $10.75. An applicant who has, within the immediately
preceding 6 months, submitted such fingerprints and fees for
licensing purposes under chapter 493, and who still holds a
valid license, is not required to submit another set of
fingerprints or additional fingerprint fees.

(b) Each person renewing a biennial license that expires
on or after January 1, 2017, shall, on a one-time basis, submit
a full set of fingerprints, a fingerprint processing fee of
$29.75, and a fingerprint retention fee of $10.75. Thereafter,
each biennial renewal shall include a fingerprint retention fee
of $16.75.

(c) Each person renewing a triennial license which expires
on or after January 1, 2017, shall on a one-time basis, submit a
full set of fingerprints, a fingerprint processing fee of $29.75,
and a fingerprint retention fee of $16.75. Thereafter, each
renewal shall include a fingerprint retention fee of $22.75.

(d) Licensees holding more than one license with the
Division will only be charged one retention fee upon the first

under this chapter are as follows:
1. Class “A” license. Private Investigative Agency: $450.

renewal of a license that expires on or after January 1, 2017,
regardless of whether the license being renewed is for a

2. Class “B” license. Security Agency: $450.

3. Class “K” license. Firearms Instructor: $100.

4. Class “R” license. Recovery Agency: $450.

5. Class “AA”, “BB”, “AB”, “RR” license. Branch

biennial or triennial license period. The licensee shall
continue to pay a retention fee for each corresponding biennial
[ triennial renewal period thereafter, until such time as the
licensee ceases to renew or is otherwise unable to renew that

Office: $125.

(c) The application fee for all license types shall be $50,
except Class “D” and “G” which shall have no application fee.
Prescribed application fees shall be submitted with the
application.

(d)¢e} The fee for replacement or revision of laminated
licenses shall be $15. All other licenses may be replaced or
revised for $10.

(e}{d} The examination fee for Class “K” firearms
instructors shall be $50.

(f)€e) The examination fee for Class “M,” “MA,” and “C”
examinations shall be $100.

(Q)H Prescribed license fees for Class “C”, “CC”, “D”,
“E”, “EE”, “G”, “M”, “MA”, “MB” and “MR” licenses shall
be submitted with the application. For all other license types,
the prescribed license fee shall be submitted upon notification
by the Division that the application has been approved.

particular license.
Rulemaking Authority 215.405, 493.6103, 493.6105(3)(j), 493.6107,
493.6202, 493.6302, 493.6402, 493.6203(5), FS. Law Implemented
215.405, 493.6105(1);—493.6105(3}}), 493.6107, 493.6110,
493.6111, 493.6113, 493.6115(13), 4936201, 493.6202,
493.6203(5), 493-6304, 493.6302, 493.6401, 493.6402 FS. History—
New 2-4-91, Amended 7-31-96, 2-17-00, Formerly 1C-3.116,
Amended 1-24-06, 1-1-08

NAME OF PERSON ORIGINATING PROPOSED RULE:
Grea Bevis, Division Director

NAME OF AGENCY HEAD WHO APPROVED THE
PROPOSED RULE: Adam H. Putnam, Commissioner of
Agriculture

DATE PROPOSED RULE APPROVED BY AGENCY
HEAD: 11/15/2016

DATE NOTICE OF PROPOSED RULE DEVELOPMENT
PUBLISHED IN FAR: 10/13/2016
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Section 111
Notice of Changes, Corrections and
Withdrawals

DEPARTMENT OF REVENUE
Sales and Use Tax
RULE NO.: RULE TITLE:
12A-19.100 Public Use Forms

NOTICE OF CHANGE
Notice is hereby given that the following changes have been
made to the proposed rule in accordance with subparagraph
120.54(3)(d)1., F.S., published in Vol. 42 No. 209, October
26, 2016 issue of the Florida Administrative Register.
The following changes are made in response to written
comments received from the staff of the Joint Administrative
Procedures Committee.
As a result of recent local elections, local tax rates as provided
in Form DR-700016 (incorporated by reference in Rule 12A-
19.100, F.A.C.) have been adjusted for each jurisdiction
within each of the following counties: Alachua, Bay, Brevard,
Highlands, Liberty, Manatee, Marion, Osceola, Palm Beach,
and Santa Rosa. In addition, the local tax rate for Bonita
Springs in Lee County was modified by recent election. The
revised rates for each county are available on the revised draft
DR-700016, available on the Department’s proposed rules
website at http://floridarevenue.com/dor/rules/.

DEPARTMENT OF REVENUE
Corporate, Estate and Intangible Tax
RULE NO.: RULE TITLE:
12C-1.051 Forms

NOTICE OF CORRECTION
Notice is hereby given that the following correction has been
made to the proposed rule in Vol. 42 No. 209, October 26,
2016 issue of the Florida Administrative Register.
The following correction is made in response to written
comments received from the staff of the Joint Administrative
Procedures Committee.
The title of the form incorporated in paragraph (5)(b) should
read as follows:
F-1120 Instructions — Corporate Income/Franchise Tax Return
for taxable years beginning on or after January 1, 2016
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DEPARTMENT OF HEALTH
Board of Nursing Home Administrators

RULE NOS: RULE TITLES:
64B10-16.001  General Information
64B10-16.002  Preceptor

64B10-16.0021
64B10-16.0025
64B10-16.003
64B10-16.005
64B10-16.007

Change of Status of Preceptor
Preceptor Training Seminar
Facility at Which Training Takes Place
Domains of Practice, Objectives, Reports
Out-of-State Administrator-In-Training
Programs

NOTICE OF CHANGE
Notice is hereby given that the following changes have been
made to the proposed rule published in Vol. 42 No.60, March
28, 2016 issue of the Florida Administrative Register, the
Notice of Change published in Vol. 42 No. 152, August 5,
2016 issue of the Florida Administrative Register, and the
Notice of Change published in Vol. 42 No. 213, November 1,
2016 issue of the Florida Administrative Register in
accordance with subparagraph 120.54(3)(d)1., F.S.

THE TEXT OF THE PROPOSED RULE WILL NOW
READ:

64B10-16.001 General Information; Monitors.
No change.

64B10-16.002 Preceptor.
No change.

64B10-16.0021 Change of Status of Preceptor.
No change.

64B10-16.0025 Preceptor Training Seminar.
No change.

64B10-16.003 Facility at Which Training Takes Place.
No change.

64B10-16.005 Domains of Practice, Objectives, Reports.
No change.

64B10-16.007 Out-of-State  Administrator-In-Training
Programs.

No change.

DH-MQA-NHAO003 (Rule 64B10-16.001)

Questions were added on pages 5 and 6 of the above form
regarding disqualifying offenses under section 456.0635 F.S.

DH-MQA-NHAO014 (Rule 64B10-16.002)
Questions were added on page 3 of the above form
regarding disqualifying offenses under section 456.0635 F.S.
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Section IV
Emergency Rules

NONE

Section V
Petitions and Dispositions Regarding Rule
Variance or Waiver

DEPARTMENT OF EDUCATION

Florida’s Office of Early Learning

RULE NO.: RULE TITLE:

6M-8.620  Voluntary Prekindergarten (VPK) Pre- and Post
Assessments

NOTICE IS HEREBY GIVEN that on November 16, 2016,
the Office of Early Learning, received a petition for a
temporary variance from paragraphs 6M-8.620(3)(a) and (c),
F.A.C., from the Early Learning Coalition of Flagler and
Volusia Counties. The referenced provisions relate to the
requirement that Voluntary Prekindergarten (VPK) providers
administer the Florida VPK Assessment during Assessment
Period One (AP1) and electronically report assessment data
within a specified time frame. Petitioner is requesting a
variance extending the time deadlines for the Florida VPK
Assessment AP1 to be administered as well as a variance
extending the time to submit electronic assessment data. The
Office will accept comments concerning the Petition for
fourteen (14) days from the date of publication of this notice.
To be considered, comments must be received before 5:00
p.m.

A copy of the Petition for Variance or Waiver may be
obtained by contacting: Margaret O’Sullivan Parker, General
Counsel, Office of Early Learning, 250 Marriott Drive,
Tallahassee, FL 32399, Maggi.Parker@oel.myflorida.com.

deadlines for the Florida VPK Assessment APl to be
administered as well as a variance extending the time to
submit electronic assessment data. The Office will accept
comments concerning the Petition for fourteen (14) days from
the date of publication of this notice. To be considered,
comments must be received before 5:00 p.m.

A copy of the Petition for Variance or Waiver may be
obtained by contacting: Margaret O’Sullivan Parker, General
Counsel, Office of Early Learning, 250 Marriott Drive,
Tallahassee, FL 32399, Maggi.Parker@oel.myflorida.com.

DEPARTMENT OF EDUCATION

Florida’s Office of Early Learning

RULE NO.: RULE TITLE:

6M-8.620  Voluntary Prekindergarten (VPK) Pre- and Post
Assessments

NOTICE IS HEREBY GIVEN that on November 17, 2016,
the Office of Early Learning, received a petition for a
temporary variance from paragraphs 6M-8.620(3)(a) and (c),
F.A.C., from the Early Learning Coalition of Hillsborough
County. The referenced provisions relate to the requirement
that Voluntary Prekindergarten (VPK) providers administer
the Florida VPK Assessment during Assessment Period One
(AP1) and electronically report assessment data within a
specified time frame. Petitioner is requesting a variance
extending the time deadlines for the Florida VPK Assessment
AP1 to be administered as well as a variance extending the
time to submit electronic assessment data. The Office will
accept comments concerning the Petition for fourteen (14)
days from the date of publication of this notice. To be
considered, comments must be received before 5:00 p.m.

A copy of the Petition for Variance or Waiver may be
obtained by contacting: Margaret O’Sullivan Parker, General
Counsel, Office of Early Learning, 250 Marriott Drive,
Tallahassee, FL 32399, Maggi.Parker@oel.myflorida.com.

DEPARTMENT OF EDUCATION

Florida’s Office of Early Learning

RULE NO.: RULE TITLE:

6M-8.620  Voluntary Prekindergarten (VPK) Pre- and Post
Assessments

NOTICE IS HEREBY GIVEN that on November 16, 2016,
the Office of Early Learning, received a petition for a
temporary variance from paragraphs 6M-8.620(3)(a) and (c),
F.A.C., from the Early Learning Coalition of Seminole. The
referenced provisions relate to the requirement that Voluntary
Prekindergarten (VPK) providers administer the Florida VPK
Assessment during Assessment Period One (AP1) and
electronically report assessment data within a specified time
frame. Petitioner is requesting a variance extending the time

DEPARTMENT OF EDUCATION

Florida’s Office of Early Learning

RULE NO.: RULE TITLE:

6M-8.620  Voluntary Prekindergarten (VPK) Pre- and Post
Assessments

NOTICE IS HEREBY GIVEN that on November 17, 2016,
the Office of Early Learning, received a petition for a
temporary variance from paragraphs 6M-8.620(3)(a) and (c),
F.A.C., from the Early Learning Coalition of Miami-
Dade/Monroe. The referenced provisions relate to the
requirement that Voluntary Prekindergarten (VPK) providers
administer the Florida VPK Assessment during Assessment
Period One (AP1) and electronically report assessment data
within a specified time frame. Petitioner is requesting a
variance extending the time deadlines for the Florida VPK
Assessment AP1 to be administered as well as a variance
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extending the time to submit electronic assessment data. The
Office will accept comments concerning the Petition for
fourteen (14) days from the date of publication of this notice.
To be considered, comments must be received before 5:00
p.m.

A copy of the Petition for Variance or Waiver may be
obtained by contacting: Margaret O’Sullivan Parker, General
Counsel, Office of Early Learning, 250 Marriott Drive,
Tallahassee, FL 32399, Maggi.Parker@oel.myflorida.com.

DEPARTMENT OF BUSINESS AND PROFESSIONAL
REGULATION

Division of Hotels and Restaurants

RULE NO.: RULE TITLE:

61C-4.010 Sanitation and Safety Requirements

NOTICE IS HEREBY GIVEN that on November 18, 2016,
the Florida Department of Business and Professional
Regulation, Division of Hotels and Restaurants, received a
petition for a Routine Variance for Subparagraph 3-
305.11(A)(2), 2009 FDA Food Code, Section 3-305.14, 2009
FDA Food Code, Section 6-202.15, 2009 FDA Food Code,
Section 6-202.16, 2009 FDA Food Code, Paragraph 61C-
4.010(1), Florida Administrative Code, and Paragraph 61C-
4.010(6), Florida Administrative Code, from Dollar Restaurant
LLC located in Orlando. The above referenced F.A.C.
addresses the requirement for proper handling and dispensing
of food. They are requesting to dispense bulk time/temperature
control for safety foods from an open air mobile food
dispensing vehicle.

The Division of Hotels and Restaurants will accept comments
concerning the Petition for 14 days from the date of
publication of this notice. To be considered, comments must
be received before 5:00 p.m.

A copy of the Petition for Variance or Waiver may be
obtained by contacting:
Daisy.Aleman@myfloridalicense.com, Division of Hotels and
Restaurants, 2601 Blair Stone Road, Tallahassee, Florida
32399-1011.

The above referenced F.A.C. addresses the requirement that
dishwashing facilities for manually washing, rinsing and
sanitizing equipment and utensils are provided and that at least
one service sink is provided for the cleaning of mops or
similar cleaning tools and the disposal of mop water. They are
requesting to share the warewashing and mopsink facilities
located within a business located in the same building under
the same ownership.

The Division of Hotels and Restaurants will accept comments
concerning the Petition for 14 days from the date of
publication of this notice. To be considered, comments must
be received before 5:00 p.m.

A copy of the Petition for Variance or Waiver may be
obtained by contacting:
Daisy.Aleman@myfloridalicense.com, Division of Hotels and
Restaurants, 2601 Blair Stone Road, Tallahassee, Florida
32399-1011.

DEPARTMENT OF BUSINESS AND PROFESSIONAL
REGULATION

Division of Hotels and Restaurants

RULE NO.: RULE TITLE:

61C-4.010 Sanitation and Safety Requirements

NOTICE IS HEREBY GIVEN that on November 18, 2016,
the Florida Department of Business and Professional
Regulation, Division of Hotels and Restaurants, received a
petition for a Routine Variance for Paragraph 4-301.12(A),
2009 FDA Food Code, subsection 61C-4.010(5), Florida
Administrative Code, paragraph 61C-1.004(1)(a), Florida
Administrative Code and Section 5-203.13, 2009 FDA Food
Code from MB Redevelopment LLC located in Miami Beach.
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FLORIDA HOUSING FINANCE CORPORATION

RULE NO.: RULE TITLE:

67-21.002 Definitions

NOTICE IS HEREBY GIVEN that on November 17, 2016,
the Florida Housing Finance Corporation received a petition
for waiver from Civic Towers Senior, LLLP and Civic
Towers, LLLP requesting a waiver of subsections 67-
21.001(2), 67-21.002(9), 67-21.002(85), paragraph 67-
21.003(1)(b), subsection 67-21.003(2), and paragraphs 67-
21.003(7)(b) and 67-21.028(2)(m), F.A.C., to waive the
requirement that a non-competitive application must utilize an
ownership structure that consists exclusively of all natural
persons by the third principal disclosure level.

A copy of the Petition for Variance or Waiver may be
obtained by contacting: Kate Flemming, Corporation Clerk,
Florida Housing Finance Corporation, 227 North Bronough
Street, Suite 5000, Tallahassee, Florida 32301-1329. The
Petition has also been posted on Florida Housing’s website at
floridahousing.org. Florida Housing will accept comments
concerning the Petition for 14 days from the date of
publication of this notice. To be considered, comments must
be received on or before 5:00 p.m., Eastern Time, on the 14th
day after publication of this notice at Florida Housing Finance
Corporation, 227 North Bronough Street, Suite 5000,
Tallahassee, Florida 32301-1329.

FLORIDA HOUSING FINANCE CORPORATION

RULE NO.: RULE TITLE:

67-48.004  Selection Procedures for Developments

NOTICE IS HEREBY GIVEN that on November 18, 2016,
the Florida Housing Finance Corporation, received a petition
for waiver from Trinity Towers East Preservation Associates,
LLLP requesting a waiver from paragraphs 67-21.003(8)(j)
and 67-48.004(3)(j) F.A.C. to permit existing tenants
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exceeding the Income Limit to occupy a total of up to thirty-
one units, decreasing the Total Set-Aside percentage from
90% to 80%.

A copy of the Petition for Variance or Waiver may be
obtained by contacting: Kate Flemming, Corporation Clerk,
Florida Housing Finance Corporation, 227 North Bronough
Street, Suite 5000, Tallahassee, Florida 32301-1329. The
Petition has also been posted on Florida Housing’s website at
floridahousing.org. Florida Housing will accept comments
concerning the Petition for 14 days from the date of
publication of this notice. To be considered, comments must
be received on or before 5:00 p.m., Eastern Time, on the 14th
day after publication of this notice at Florida Housing Finance
Corporation, 227 North Bronough Street, Suite 5000,
Tallahassee, Florida 32301-1329.

FLORIDA HOUSING FINANCE CORPORATION

RULE NO.: RULE TITLE:

67-48.0072 Credit Underwriting and Loan Procedures
NOTICE IS HEREBY GIVEN that on November 18, 2016,
the Florida Housing Finance Corporation, received a petition
for rom Quest Village, Ltd requesting a waiver from
paragraph 67-48.0072(4)(c) seeking an extension of the SAIL
loan closing date from December 23, 2016 to June 30, 2017.
A copy of the Petition for Variance or Waiver may be
obtained by contacting: Kate Flemming, Corporation Clerk,
Florida Housing Finance Corporation, 227 North Bronough
Street, Suite 5000, Tallahassee, Florida 32301-1329. The
Petition has also been posted on Florida Housing’s website at
floridahousing.org. Florida Housing will accept comments
concerning the Petition for 14 days from the date of
publication of this notice. To be considered, comments must
be received on or before 5:00 p.m., Eastern Time, on the 14th
day after publication of this notice at Florida Housing Finance
Corporation, 227 North Bronough Street, Suite 5000,
Tallahassee, Florida 32301-1329.

register online at
https://attendee.gototraining.com/r/8276335562722900226
GENERAL SUBJECT MATTER TO BE CONSIDERED:
Focus groups will discuss Library Services and Technology
Act funded programs in Florida and the future needs of
Florida libraries.

For more information, contact: David Beach at (850)245-6630
or david.beach@dos.myflorida.com.

Pursuant to the provisions of the Americans With Disabilities
Act, any person requiring special accommodations to
participate in these meetings is asked to advise the agency at
least five (5) days prior to the meeting by contacting: David
Beach at (850)245-6630 or david.beach@dos.myflorida.com.
If you are hearing or speech impaired, please contact the
agency using the Florida Relay Service at 1(800)955-8771
(TDD) or 1(800)955-8770 (Voice).

Section VI
Notice of Meetings, Workshops and Public
Hearings

DEPARTMENT OF STATE

Division of Library and Information Services

The Division of Library and Information Services announces
online public meetings to which all persons are invited.

DATE AND TIMES: December 2, 2016, 11:00 a.m. — 12:30
p.m., Session for LSTA Advisory Council Members; register
online at
https://attendee.gototraining.com/r/8514266580438476290;
December 2, 2016, 1:00 p.m. — 2:30 p.m. — Open Session;

REGIONAL PLANNING COUNCILS

North Central Florida Regional Planning Council

The North Central Florida Regional Planning Council
announces a public meeting to which all persons are invited.
DATE AND TIME: November 30, 2016, 12:00 Noon

PLACE: North Central Florida Regional Planning Council
Office, 2009 NW 67th Place, Gainesville, Florida

GENERAL SUBJECT MATTER TO BE CONSIDERED: To
conduct the regular business of the Nominating Committee of
the North Central Florida Regional Planning Council.

A copy of the agenda may be obtained by contacting: North
Central Florida Regional Planning Council, 2009 NW 67th
Place, Gainesville, Florida 32653-1603.

Pursuant to the provisions of the Americans with Disabilities
Act, any person requiring special accommodations to
participate in this workshop/meeting is asked to advise the
agency at least 2 business days before the workshop/meeting
by calling (352)955-2200. If you are hearing or speech
impaired, please contact the agency using the Florida Relay
Service, 1(800)955-8771 (TDD) or 1(800)955-8770 (Voice).
If any person decides to appeal any decision made by the
Board with respect to any matter considered at this meeting or
hearing, he/she will need to ensure that a verbatim record of
the proceeding is made, which record includes the testimony
and evidence from which the appeal is to be issued.

REGIONAL PLANNING COUNCILS

Southwest Florida Regional Planning Council

The Southwest Florida Regional Planning Council/Glades-
Hendry LCB announces a public meeting to which all persons
are invited.

DATE AND TIME: December 7, 2016, 10:30 a.m.

PLACE: Glades County Department of Health, 1021 Health
Park Drive, Moore Haven
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GENERAL SUBJECT MATTER TO BE CONSIDERED:
The quarterly meeting of the Glades-Hendry Local
Coordinating Board for the Transportation Disadvantaged.

A copy of the agenda may be obtained by contacting: Nichole
Gwinnett at ngwinnett@swfrpc.org or (239)938-1813, ext.
232.

Pursuant to the provisions of the Americans with Disabilities
Act, any person requiring special accommodations to
participate in this workshop/meeting is asked to advise the
agency at least 7 days before the workshop/meeting by
contacting: SWFRPC at (239)938-1813. If you are hearing or
speech impaired, please contact the agency using the Florida
Relay Service, 1(800)955-8771 (TDD) or 1(800)955-8770
(Voice).

If any person decides to appeal any decision made by the
Board with respect to any matter considered at this meeting or
hearing, he/she will need to ensure that a verbatim record of
the proceeding is made, which record includes the testimony
and evidence from which the appeal is to be issued.

For more information, you may visit the SWFRPC’s website
at http://swfrpc.org/trans_dis.html.

REGIONAL PLANNING COUNCILS

Treasure Coast Regional Planning Council

The Treasure Coast Regional Planning Council announces a
workshop to which all persons are invited.

DATE AND TIME: Saturday, December 10, 2016, 9:30 a.m.
—3:00 p.m.

PLACE: Gifford Community Center, 4855 43rd Avenue, Vero
Beach, Florida 32967

GENERAL SUBJECT MATTER TO BE CONSIDERED:
Gifford Road Landfill Site Redevelopment Plan Public Design
Workshop.

A copy of the agenda may be obtained by contacting:
Stephanie Heidt, (772)221-4060 or sheidt@tcrpc.org.

Pursuant to the provisions of the Americans with Disabilities
Act, any person requiring special accommodations to
participate in this workshop/meeting is asked to advise the
agency at least 48 hours before the workshop/meeting by
contacting: Stephanie Heidt, (772)221-4060 or
sheidt@tcrpc.org. If you are hearing or speech impaired,
please contact the agency using the Florida Relay Service,
1(800)955-8771 (TDD) or 1(800)955-8770 (Voice).

If any person decides to appeal any decision made by the
Board with respect to any matter considered at this meeting or
hearing, he/she will need to ensure that a verbatim record of
the proceeding is made, which record includes the testimony
and evidence from which the appeal is to be issued.

For more information, you may contact Stephanie Heidlt,
(772)221-4060 or sheidt@tcrpc.org.

DEPARTMENT OF BUSINESS AND PROFESSIONAL
REGULATION

Board of Accountancy

The Board of Accountancy announces a public meeting to
which all persons are invited.

DATES AND TIMES: Thursday, December 15, 2016, 9:00
a.m. until recessed, Board Meeting; Reconvening Friday,
December 16, 2016, 9:00 a.m. until all business is concluded
PLACE: Biltmore Hotel, 1200 Anastasia Avenue, Coral
Gables, FL 33134

GENERAL SUBJECT MATTER TO BE CONSIDERED:
The Board will meet to consider enforcement proceedings &
investigation reports including Final Action on disciplinary
matters, rules, and other general business. This is a public

meeting.
A copy of the agenda may be obtained by contacting: Denise
Graves at (352)333-2505 or

denise.graves@myfloridalicense.com.

Pursuant to the provisions of the Americans with Disabilities
Act, any person requiring special accommodations to
participate in this workshop/meeting is asked to advise the
agency at least 2 days before the workshop/meeting by
contacting:  Denise  Graves at (352)333-2505 or
denise.graves@myfloridalicense.com. If you are hearing or
speech impaired, please contact the agency using the Florida
Relay Service, 1(800)955-8771 (TDD) or 1(800)955-8770
(Voice).

If any person decides to appeal any decision made by the
Board with respect to any matter considered at this meeting or
hearing, he/she will need to ensure that a verbatim record of
the proceeding is made, which record includes the testimony
and evidence from which the appeal is to be issued.

For more information, you may contact: Denise Graves at
(352)333-2505 or denise.graves@myfloridalicense.com.
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DEPARTMENT OF BUSINESS AND PROFESSIONAL
REGULATION

Florida Real Estate Appraisal Board

The Florida Real Estate Appraisal Board announces a public
meeting to which all persons are invited.

DATE AND TIME: Monday, December 5, 2016, 8:30 a.m.,
Eastern Time

PLACE: Zora Neale Hurston Building, North Tower, Suite
N901, 400 W. Robinson St., Orlando, FL 32801

GENERAL SUBJECT MATTER TO BE CONSIDERED:
Official business of the Appraisal Board - topics include, but
are not limited to, proposed legislation affecting Chapter 475,
Part I, F.S., Chapter 61J1, F.A.C. rule amendments, budget
discussions, education issues, petitions for declaratory
statement, petitions for rule variance/waiver, and disciplinary
actions. All or part of this meeting may be conducted as a
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teleconference in order to permit maximum participation of
the Board members or Board counsel.

A copy of the agenda may be obtained by contacting:
Beverly.Ridenauer@myfloridalicense.com

Pursuant to the provisions of the Americans with Disabilities
Act, any person requiring special accommodations to
participate in this workshop/meeting is asked to advise the
agency at least five (5) days before the workshop/meeting by
contacting: Department of Business and Professional
Regulation at (407)481-5632. If you are hearing or speech
impaired, please contact the agency using the Florida Relay
Service, 1(800)955-8771 (TDD) or 1(800)955-8770 (Voice).

If any person decides to appeal any decision made by the
Board with respect to any matter considered at this meeting or
hearing, he/she will need to ensure that a verbatim record of
the proceeding is made, which record includes the testimony
and evidence from which the appeal is to be issued.

DEPARTMENT OF BUSINESS AND PROFESSIONAL
REGULATION

Florida Real Estate Appraisal Board

The Florida Real Estate Appraisal Board Probable Cause
Panel announces a public meeting to which all persons are
invited.

DATE AND TIME: Wednesday, December 7, 2016, 9:00
a.m., Eastern Time

PLACE: Zora Neale Hurston Building, 400 West Robinson
Street, Suite N901, Orlando, Florida 32801

GENERAL SUBJECT MATTER TO BE CONSIDERED: To
conduct a private meeting to review cases to determine
probable cause and to conduct a public meeting to review
cases where probable cause was previously found. Portions of
the probable cause proceedings are not open to the public. All
or part of this meeting may be conducted by teleconference in
order to permit maximum participation of the Board members
or Board counsel.

A copy of the agenda may be obtained by contacting: Deputy
Clerk, Division of Real Estate, 400 W. Robinson St., Suite
N801, Orlando, FL 32801-1772. Only public portions of the
agenda are available upon request.

Pursuant to the provisions of the Americans with Disabilities
Act, any person requiring special accommodations to
participate in this workshop/meeting is asked to advise the
agency at least five (5) days before the workshop/meeting by
contacting: Division of Real Estate, (407)481-5662. If you are
hearing or speech impaired, please contact the agency using
the Florida Relay Service, 1(800)955-8771 (TDD) or
1(800)955-8770 (Voice)

DATE AND TIME: December 7, 2016, 1:00 p.m. — 3:00 p.m.
PLACE: The Town of Palm Beach Town Hall; Council
Chambers-Second Floor, 360 South County Road, Palm
Beach, Florida 33480

GENERAL SUBJECT MATTER TO BE CONSIDERED:
Palm Beach Island Beach Management Agreement (herein
after BMA) THIRD ANNUAL STAKEHOLDER MEETING.
The stakeholder meeting is a public meeting open to all
interested parties. The meeting will provide an overview of the
Palm Beach Island BMA and will present the annual
monitoring data (physical, turtle, hardbottom) collected in the
third year of the BMA.

A copy of the agenda may be obtained by contacting: Lainie
Edwards, Department of Environmental Protection at
Lainie.edwards@dep.state.fl.us, phone: (850)245-7617.
Pursuant to the provisions of the Americans with Disabilities
Act, any person requiring special accommodations to
participate in this workshop/meeting is asked to advise the
agency at least 5 days before the workshop/meeting by
contacting Lainie Edwards, Department of Environmental
Protection at  Lainie.edwards@dep.state.fl.us,  phone:
(850)245-7617. If you are hearing or speech impaired, please
contact the agency using the Florida Relay Service,
1(800)955-8771 (TDD) or 1(800)955-8770 (Voice).

For more information, you may contact: Lainie Edwards,
(850)245-7617, Lainie.edwards@dep.state.fl.us.

DEPARTMENT OF ENVIRONMENTAL PROTECTION
The Department of Environmental Protection announces a
public meeting to which all persons are invited.

DEPARTMENT OF ENVIRONMENTAL PROTECTION
Division of Recreation and Parks

The Division of Recreation and Parks announces a workshop
to which all persons are invited.

DATE AND TIME: Thursday, December 8, 2016, 5:30 p.m.
(EST)

PLACE: Inglis Community Center, 137 Highway 40 West,
Inglis, Florida 34449

GENERAL SUBJECT MATTER TO BE CONSIDERED:
The purpose of this workshop is to gather input for the update
to the Marjorie Harris Carr Cross Florida Greenways State
Recreation and Conservation Area Unit Management Plan at
the beginning of the planning process.

A copy of the agenda may be obtained by contacting: Mickey
Thomason, Park Manager, 8282 SE Highway 314, Ocala,
Florida 33470, PH #  (352)236-7143 or email
mickey.thomason@dep.state.fl.us. A copy of the agenda is
available before the date of the public workshop online at
https://www.fldepnet.org/public-notices.

Pursuant to the provisions of the Americans with Disabilities
Act, any person requiring special accommodations to
participate in this workshop/meeting is asked to advise the
agency at least 48 hours before the workshop/meeting by
contacting: Mickey Thomason as listed above. If you are
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hearing or speech impaired, please contact the agency using
the Florida Relay Service, 1(800)955-8771 (TDD) or
1(800)955-8770 (Voice).

For more information, you may contact: Mickey Thomason as
listed above.

DEPARTMENT OF ENVIRONMENTAL PROTECTION
Division of Recreation and Parks

The Division of Recreation and Parks announces a workshop
to which all persons are invited.

DATE AND TIME: Wednesday, December 7, 2016, 5:30 p.m.
(EST)

PLACE: Marion County Growth Services Training Room,
2710 East Silver Springs Boulevard, Ocala, Florida 34470
GENERAL SUBJECT MATTER TO BE CONSIDERED:
The purpose of this workshop is to gather input for the update
to the Marjorie Harris Carr Cross Florida Greenways State
Recreation and Conservation Area Unit Management Plan at
the beginning of the planning process.

A copy of the agenda may be obtained by contacting: Mickey
Thomason, Park Manager, 8282 SE Highway 314, Ocala,
Florida 33470, PH #  (352)236-7143 or email
mickey.thomason@dep.state.fl.us. A copy of the agenda is
available before the date of the public workshop online at
https://www.fldepnet.org/public-notices.

Pursuant to the provisions of the Americans with Disabilities
Act, any person requiring special accommodations to
participate in this workshop/meeting is asked to advise the
agency at least 48 hours before the workshop/meeting by
contacting: Mickey Thomason as listed above. If you are
hearing or speech impaired, please contact the agency using
the Florida Relay Service, 1(800)955-8771 (TDD) or
1(800)955-8770 (Voice).

For more information, you may contact: Mickey Thomason as
listed above.

Florida 33470, PH #  (352)236-7143 or email
mickey.thomason@dep.state.fl.us. A copy of the agenda is
available before the date of the public workshop online at
https://www.fldepnet.org/public-notices.

Pursuant to the provisions of the Americans with Disabilities
Act, any person requiring special accommodations to
participate in this workshop/meeting is asked to advise the
agency at least 48 hours before the workshop/meeting by
contacting: Mickey Thomason as listed above. If you are
hearing or speech impaired, please contact the agency using
the Florida Relay Service, 1(800)955-8771 (TDD) or
1(800)955-8770 (Voice).

For more information, you may contact: Mickey Thomason as
listed above.

DEPARTMENT OF ENVIRONMENTAL PROTECTION
Division of Recreation and Parks

The Division of Recreation and Parks announces a workshop
to which all persons are invited.

DATE AND TIME: Tuesday, December 6, 2016, 5:30 p.m.
(EST)

PLACE: St. Johns River Water Management District
Governing Board Room, 4049 Reid Street, Palatka, Florida
32177

GENERAL SUBJECT MATTER TO BE CONSIDERED:
The purpose of this workshop is to gather input for the update
to the Marjorie Harris Carr Cross Florida Greenways State
Recreation and Conservation Area Unit Management Plan at
the beginning of the planning process.

A copy of the agenda may be obtained by contacting: Mickey
Thomason, Park Manager, 8282 SE Highway 314, Ocala,

5182

DEPARTMENT OF HEALTH

Division of Emergency Preparedness and Community Support
The Florida Department of Health announces a public meeting
to which all persons are invited.

DATE AND TIME: December 2, 2016, 9:00 a.m. — 11:30 a.m.
PLACE: Florida Department of Health Central Office Bldg.
4042, Rm. 301, 4042 Bald Cypress Way, Tallahassee, Florida

Participants may access the meeting via telephone at
1(877)309-2074, participant code: 110-793-762. This meeting
can also be accessed from your computer, tablet or
smartphone at
https://global.gotowebinar.com/e0join/2040936951641775107
/4315298743929271299.

GENERAL SUBJECT MATTER TO BE CONSIDERED:
The purpose of this meeting is for the Florida Injury and
Violence Prevention Advisory Council (FIVPAC) Members to
participate in the Injury, Safety, and Violence Priority Area
Workgroup’s (PAW) Logic Model Training which will result
in the development of the State Health Improvement Plan
(SHIP).

A copy of the agenda may be obtained by contacting:
Community Health Assessment at (850)245-40009.

For more information, you may contact: Community Health
Assessment at (850)245-40009.

DEPARTMENT OF CHILDREN AND FAMILIES

Family Safety and Preservation Program

The Department of Children and Families announces a
telephone conference call to which all persons are invited.
DATE AND TIME: Monday, December 12, 2016, 2:00 p.m. —
4:00 p.m.

PLACE: Conference call number: 1(888)670-3525, participant
code: 671 5356 658#

GENERAL SUBJECT MATTER TO BE CONSIDERED:
The purpose of the conference call is for members of the
Council to discuss and determine locations, times and other
meeting logistics for the 2017 calendar year.
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A copy of the agenda may be obtained by contacting: this
meeting has no agenda.

Pursuant to the provisions of the Americans with Disabilities
Act, any person requiring special accommodations to
participate in this workshop/meeting is asked to advise the
agency at least 1 day before the workshop/meeting by
contacting: Brandie McCabe, Department of Children and
Families, (850)717-4218, brandie.mccabe@myflfamilies.com.
If you are hearing or speech impaired, please contact the
agency using the Florida Relay Service, 1(800)955-8771
(TDD) or 1(800)955-8770 (Voice).

DEPARTMENT OF CHILDREN AND FAMILIES

Refugee Services

The Tallahassee Area Refugee Task Force announces a public
meeting to which all persons are invited.

DATE AND TIME: Tuesday, December 13, 2016, 10:00 a.m.
—12:00 Noon

PLACE: Early Learning Coalition, 1940 N. Monroe Street,
Suite 70, Tallahassee, FL 32303

GENERAL SUBJECT MATTER TO BE CONSIDERED:
The purpose of the Tallahassee Area Refugee Task Force
meeting is to increase awareness of the refugee populations,
share best practices, spot trends in refugee populations, build
collaborations  between agencies, help create good
communication among service providers, get informed about
upcoming community events, and discuss refugee program
service needs and possible solutions to meeting those needs.

A copy of the agenda may be obtained by contacting: Theresa
Leslie at (850)778-4065 or Taddese Fessehaye at (407)317-
7335.

Pursuant to the provisions of the Americans with Disabilities
Act, any person requiring special accommodations to
participate in this workshop/meeting is asked to advise the
agency at least 5 days before the workshop/meeting by
contacting: Theresa Leslie at (850)778-4065 or Taddese
Fessehaye at (407)317-7335. If you are hearing or speech
impaired, please contact the agency using the Florida Relay
Service, 1(800)955-8771 (TDD) or 1(800)955-8770 (Voice).
For more information, you may contact: Theresa Leslie at
(850)778-4065 or Taddese Fessehaye at (407)317-7335.

FLORIDA HOUSING FINANCE CORPORATION

The FHFC 111, Inc. announces a public meeting to which all
persons are invited.

DATE AND TIME: December 9, 2016, 11:00 a.m., or upon
adjournment of the FHFC II, Inc. Board of Directors meeting,
until adjourned.

PLACE: Hyatt Regency Orlando Airport, 9300 Jeff Fuqua
Blvd., Orlando, FL 32827

GENERAL SUBJECT MATTER TO BE CONSIDERED:

1. Conduct business necessary for the organization of FHFC
I, INC.

2. Consider adopting resolutions delegating operational
authority to the Executive Director.

3. Consideration of all necessary actions with regard to any
property owned or held by FHFC 111, Inc.

4. Consideration of approval of underwriters for inclusion on
approved master list and teams.

5. Consideration of all necessary actions for initiating new
rules or rule amendments on an emergency or non-emergency
basis.

6. Consideration of status, workouts, or modifications for
existing projects.

7. Consideration of matters relating to the statutory purpose of
FHFC I, Inc., to provide safe and sanitary housing that is
affordable for the residents of Florida.

8. Such other matters as may be included on the Agenda for
the December 9, 2016, Board Meeting.

A copy of the agenda may be obtained by contacting:
Approximately two days prior to the meeting by contacting
Sheila Freaney, Board Liaison, Florida Housing Finance
Corporation, 227 North Bronough Street, Suite 5000,
Tallahassee, Florida 32301-1329, phone number: (850)488-
4197 or by visiting the Corporation’s website at
www.floridahousing.org.

Pursuant to the provisions of the Americans with Disabilities
Act, any person requiring special accommodations to
participate in this workshop/meeting is asked to advise the
agency at least 5 days before the workshop/meeting by
contacting: Sheila Freaney at the Florida Housing Finance
Corporation at (850)488-4197 at least five calendar days prior
to the meeting. If you are hearing or speech impaired, please
contact the Corporation using the Florida Dual Party Relay
System, which can be reached at 1(800)955-8770 (Voice) or
1(800)955-8771 (TDD). If you are hearing or speech
impaired, please contact the agency using the Florida Relay
Service, 1(800)955-8771 (TDD) or 1(800)955-8770 (Voice).
If any person decides to appeal any decision made by the
Board with respect to any matter considered at this meeting or
hearing, he/she will need to ensure that a verbatim record of
the proceeding is made, which record includes the testimony
and evidence from which the appeal is to be issued.

FLORIDA HOUSING FINANCE CORPORATION

The FHFC I, Inc. announces a public meeting to which all
persons are invited.

DATE AND TIME: December 9, 2016, 11:00 a.m. or upon
adjournment of the Florida Housing Finance Corporation
Board of Directors meeting, until adjourned.

PLACE: Hyatt Regency Orlando Airport, 9300 Jeff Fuqua
Blvd., Orlando, FL 32827
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GENERAL SUBJECT MATTER TO BE CONSIDERED:

1. Conduct business necessary for the organization of FHFC
I, Inc.

2. Consider adopting resolutions delegating operational
authority to the Executive Director.

3. Consideration of all necessary actions with regard to any
property owned or held by FHFC II, Inc.

4. Consideration of approval of underwriters for inclusion on
approved master list and teams.

5. Consideration of all necessary actions for initiating new
rules or rule amendments on an emergency or non-emergency
basis.

6. Consideration of status, workouts, or modifications for
existing projects.

7. Consideration of matters relating to the statutory purpose of
FHFC I, Inc., to provide safe and sanitary housing that is
affordable for the residents of Florida.

8. Such other matters as may be included on the Agenda for
the December 9, 2016, Board Meeting.

A copy of the agenda may be obtained by contacting:
Approximately two days prior to the meeting by contacting
Sheila Freaney, Board Liaison, Florida Housing Finance
Corporation, 227 North Bronough Street, Suite 5000,
Tallahassee, Florida 32301-1329, phone number: (850)488-
4197 or by visiting the Corporation’s website at
www.floridahousing.org.

Pursuant to the provisions of the Americans with Disabilities
Act, any person requiring special accommodations to
participate in this workshop/meeting is asked to advise the
agency at least 5 days before the workshop/meeting by
contacting: Sheila Freaney at the Florida Housing Finance
Corporation at (850)488-4197 at least five calendar days prior
to the meeting. If you are hearing or speech impaired, please
contact the Corporation using the Florida Dual Party Relay
System, which can be reached at 1(800)955-8770 (Voice) and
1(800)955-8771 (TDD). If you are hearing or speech
impaired, please contact the agency using the Florida Relay
Service, 1(800)955-8771 (TDD) or 1(800)955-8770 (Voice).

If any person decides to appeal any decision made by the
Board with respect to any matter considered at this meeting or
hearing, he/she will need to ensure that a verbatim record of
the proceeding is made, which record includes the testimony
and evidence from which the appeal is to be issued.

FLORIDA HOUSING FINANCE CORPORATION

The Florida Housing Finance Corporation announces a public
meeting to which all persons are invited.

DATE AND TIME: December 9, 2016, 8:30 a.m. until
adjourned

PLACE: Hyatt Regency Orlando Airport, 9300 Jeff Fuqua
Blvd., Orlando, FL 32827
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GENERAL SUBJECT MATTER TO BE CONSIDERED:

1. Consider financing and acknowledgement resolutions for
various multifamily developments, under any multifamily
program, including the ranking of developments.

2. Consider appointment of professionals including but not
limited to trustee and/or originator/servicer for upcoming
and/or past multifamily programs and single-family programs.
3. Consider approval of all bond documents for and terms of
all upcoming single-family and multifamily bond sales,
including those secured by third-party guarantors, letters-of-
credit, insurance or other mechanisms.

4. Consider adopting resolutions authorizing negotiated or
competitive sale of bonds on various single-family and
multifamily issues.

5. Consider directing Staff to submit summaries of various
TEFRA/Public Hearings to the Governor.

6. Consideration of policy issues concerning ongoing and
upcoming single-family bond issues including initiation of
request for proposals on an emergency basis, and structuring
new issues.

7. Consideration of all necessary actions with regard to the
Multifamily Bond Program.

8. Consideration of approval of underwriters for inclusion on
approved master list and teams.

9. Consideration of all necessary actions with regard to the
HOME Rental Program.

10. Consideration of all necessary actions with regard to the
HC (Housing Credits) Program.

11. Consideration of all necessary actions with regard to the
SAIL (State Apartment Incentive Loan) Program.

12. Consideration of all necessary actions with regard to the
SHIP (State Housing Initiatives Partnership) Program.

13. Consideration of all necessary actions with regard to the
PLP (Predevelopment Loan) Program.

14. Consideration of all necessary actions with regard to the
Homeownership Programs.

15. Consideration of all necessary actions for initiating new
rules or rule amendments on an emergency or non-emergency
basis.

16. Consideration of Appeals from Requests for Applications
funding selection with entry of final orders.

17. Consideration of workouts or modifications for existing
projects funded by the Corporation.

18. Consideration of matters relating to the stated purpose of
the Corporation to provide safe and sanitary housing that is
affordable for the residents of Florida.

19. Consideration of funding additional reserves for the
Guarantee Fund.

20. Consideration of audit issues.

21. Evaluation of professional and consultant performance.


http://www.floridahousing.org/
https://www.flrules.org/gateway/department.asp?id=67

Florida Administrative Register

Volume 42, Number 226, November 21, 2016

22. Such other matters as may be included on the Agenda for
the December 9, 2016, Board Meeting.

A copy of the agenda may be obtained by contacting:
Approximately two days prior to the meeting by contacting
Sheila Freaney, Board Liaison, Florida Housing Finance
Corporation, 227 North Bronough Street, Suite 5000,
Tallahassee, Florida 32301-1329, (850)488-4197 or by
visiting the Corporation’s website at www.floridahousing.org.
Pursuant to the provisions of the Americans with Disabilities
Act, any person requiring special accommodations to
participate in this workshop/meeting is asked to advise the
agency at least 5 days before the workshop/meeting by
contacting: Sheila Freaney at the Florida Housing Finance
Corporation at (850)488-4197 at least five calendar days prior
to the meeting. If you are hearing or speech impaired, please
contact the Corporation using the Florida Dual Party Relay
System at 1(800)955-8770 (Voice) or 1(800)955-8771 (TDD).
If you are hearing or speech impaired, please contact the
agency using the Florida Relay Service, 1(800)955-8771
(TDD) or 1(800)955-8770 (Voice).

If any person decides to appeal any decision made by the
Board with respect to any matter considered at this meeting or
hearing, he/she will need to ensure that a verbatim record of
the proceeding is made, which record includes the testimony
and evidence from which the appeal is to be issued.

FLORIDA BIRTH-RELATED NEUROLOGICAL INJURY
COMPENSATION ASSOCIATION

The Florida Birth-Related Neurological Injury Compensation
Association announces a public meeting to which all persons
are invited.

DATE AND TIME: December 2, 2016, 9:00 a.m.

PLACE: Hyatt Regency Orlando International Airport, 9300
Jeff Fugua Blvd., Orlando, FL 32827, (407)825-1327
GENERAL SUBJECT MATTER TO BE CONSIDERED:
General.

A copy of the agenda may be obtained by contacting The
Florida Birth-Related Neurological Injury Compensation
Association.

project identification number is 431170-3/4-52-01. The
hearing will begin as an open house, from 6:00 p.m. to 8:00
p.m., with a formal presentation starting at 6:30 p.m. Graphic
displays will be shown and FDOT representatives will be
available to discuss the project and answer questions.

A copy of the agenda may be obtained by contacting: Public
Information Specialist Rodolfo Roman, (305)470-5477,
Rodolfo.Roman@dot.state.fl.us.

Pursuant to the provisions of the Americans with Disabilities
Act, any person requiring special accommodations to
participate in this workshop/meeting is asked to advise the
agency at least 7 days before the workshop/meeting by
contacting: Jeannine Gaslonde, FDOT, 1000 NW 111 Avenue,
Miami, FL 33172, (305)470-5225,
Jeannine.Gaslonde@dot.state.fl.us. If you are hearing or
speech impaired, please contact the agency using the Florida
Relay Service, 1(800)955-8771 (TDD) or 1(800)955-8770
(Voice).

If any person decides to appeal any decision made by the
Board with respect to any matter considered at this meeting or
hearing, he/she will need to ensure that a verbatim record of
the proceeding is made, which record includes the testimony
and evidence from which the appeal is to be issued.

For more information, you may contact: Public Information
Specialist Rodolfo Roman, (305)470-5477,
Rodolfo.Roman@dot.state.fl.us.

INFINITE SOURCE COMMUNICATIONS GROUP, LLC
The Florida Department of Transportation (FDOT) District
Six announces a hearing to which all persons are invited.
DATE AND TIME: Thursday, December 1, 2016, 6:00 p.m.
PLACE: South Miami City Hall, Commission Chambers,
6130 Sunset Dr., South Miami, FL 33143

GENERAL SUBJECT MATTER TO BE CONSIDERED:
The Florida Department of Transportation (FDOT) District
Six will hold a public hearing for a roadway safety project
along State Road (SR) 94/SW 88 Street/Kendall Drive from
SW 77 Avenue to SR 5/US 1/South Dixie Highway, in Miami-
Dade County, to discuss the project’s scope of work. The

GEORGE & ASSOCIATES CONSULTING ENGINEERS,
INC.

The Florida Department of Transportation (FDOT), District
Three announces a hearing to which all persons are invited.
DATE AND TIME: December 6, 2016, 5:30 p.m. — 6:30 p.m.
ET; formal presentation begins at 6:00 p.m.

PLACE: Tallahassee Community College, Workforce
Development Building #38, Rooms 105 & 107, 444
Appleyard Drive, Tallahassee, FL 32304

GENERAL SUBJECT MATTER TO BE CONSIDERED:
The FDOT will hold a public hearing regarding proposed
median adjustments and median closures on State Road (S.R.)
10 (U.S. 90) from the Gadsden County Line to east of
Fernwood Road. This hearing is being held as part of a current
Access Management Study for the two mile resurfacing
project from the Gadsden County line to east of Fernwood
Road and to evaluate proposed transportation solutions which
include proposed median adjustments and median closures.
No right-of-way acquisition is required to construct this
project. Construction is anticipated to commence spring 2018.
A copy of the agenda may be obtained by contacting: FDOT
Project Manager, Jessica Golema, P.E., toll free at 1(866)855-
7275 or via email at jessica.golema@atkinsglobal.com.
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Pursuant to the provisions of the Americans with Disabilities
Act, any person requiring special accommodations to
participate in this workshop/meeting is asked to advise the
agency at least 7 days before the workshop/meeting by
contacting: FDOT Project Manager, Jessica Golema, P.E., at
the phone number or email address listed above. If you are
hearing or speech impaired, please contact the agency using
the Florida Relay Service, 1(800)955-8771 (TDD) or
1(800)955-8770 (Voice).

For more information, you may contact: lan Satter, District
Three Public Information Director, toll-free at 1(888)638-
0250, Ext. 1205 or via email at ian.satter@dot.state.fl.us.

Section VII
Notice of Petitions and Dispositions
Regarding Declaratory Statements

NONE

Section VIII
Notice of Petitions and Dispositions
Regarding the Validity of Rules

Notice of Petition for Administrative Determination has been
filed with the Division of Administrative Hearings on the
following rules:

NONE

Administrative
Division of

Notice of Disposition of Petition for
Determination has been filed with the
Administrative Hearings on the following rules:

NONE

Section IX
Notice of Petitions and Dispositions
Regarding Non-rule Policy Challenges

NONE

Section X
Announcements and Objection Reports of
the Joint Administrative Procedures
Committee

NONE
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Section XI
Notices Regarding Bids, Proposals and
Purchasing

DEPARTMENT OF AGRICULTURE AND CONSUMER
SERVICES
Division of Administration
CONSTRUCTION AT THE EDWARD L. MYRICK STATE

FARMERS MARKET

Invitation to Bid

As a contractor, you are invited to submit a bid to the Florida
Department of Agriculture and Consumer Services, Division
of Administration, hereinafter referred to as owner, for
construction of a petroleum testing laboratory building and a
tenant building at the Edward L. Myrick State Farmers Market
(formerly known as the Pompano State Farmers Market)
located at 1255 West Atlantic Boulevard, Pompano Beach,
Florida. The project budget is estimated to be $3,000,000.
The contractor shall provide all materials, labor and equipment
necessary to successfully complete the project in accordance
with the terms and conditions of the Invitation to Bid.
PROJECT NAME & LOCATION: Construction at the
Edward L. Myrick State Farmers Market, located at the 1255
West Atlantic Boulevard, Pompano Beach, Florida.
SOLICITATION DOCUMENT: The entire solicitation
document, which includes specifications, may be viewed and
downloaded from the Vendor Bid System at
http://myflorida.com, click on Business, Doing Business with
the State of Florida, Everything for Vendors and Customers,
Vendor Bid System, Search Advertisements, Bid Number
ITB/ADM-16/17-47 or by calling the purchasing office at
(850)617-7181.
MANDATORY PRE-BID CONFERENCE/SITE VISIT: Each
bidder must, before submitting a bid, attend the mandatory
pre-bid conference/site visit. The pre-bid conference/site visit
will be held on at 10:00 a.m., EST, on December 13, 2016, at
the Edward L. Myrick State Farmers Market (main office),
1255 W. Atlantic Boulevard, Pompano Beach, Florida. During
the pre-bid conference, a site visit will be held for prospective
bidders. It is the bidders’ responsibility to consider any and all
site conditions or requirements for the project. Specifications
will be available at the mandatory pre-bid conference/site
visit.
PUBLIC ENTITY CRIME INFORMATION STATEMENT:
A person or affiliate, who has been placed on the convicted
vendor list following a conviction for a public entity crime;
may not submit a bid on a contract to provide any goods or
services to a public entity; may not submit a bid on a contract
with a public entity for the construction or repair of a public
building or public work; may not submit bids on leases of real


https://www.flrules.org/gateway/department.asp?id=5
https://www.flrules.org/gateway/department.asp?id=5
https://www.flrules.org/gateway/organization.asp?id=161
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property to a public entity; may not be awarded or perform
work as a contractor, supplier, subcontractor or consultant
under a contract with any public entity and may not transact
business with any public entity in excess of the threshold
amount provided in Section 287.017, Florida Statutes, for
category two, for a period of 36 months from the date of being
placed on the convicted vendor list.

DISCRIMINATION, DENIAL OR REVOCATION FOR
THE RIGHT TO TRANSACT BUSINESS WITH PUBLIC
ENTITIES: An entity or affiliate, who has been placed on the
discriminatory vendor list, may not submit a bid on a contract
to provide goods or services to a public entity; may not submit
a bid on a contract with a public entity for the construction or
repair of a public building or public work; may not submit
bids on leases of real property to a public entity; may not
award or perform work as a contractor, supplier, subcontractor
or consultant under contract with any public entity and may
not transact any business with any public entity.
PERFORMANCE BOND AND LABOR AND MATERIAL
PAYMENT BOND: Each bid shall be accompanied by a
Performance Bond in the amount of one-hundred percent
(100%) of the bid price.

BID BOND: Each bid shall be accompanied by a Bid Bond
Guarantee payable to the Department in the amount of one
hundred percent (100%) of the bid price.

Sealed bids will be received, publicly opened and read aloud
on:

DATE AND TIME: January 10, 2017 @ 2:00 p.m.

PLACE: Florida Department of Agriculture and Consumer
Services, 407 S. Calhoun Street, SB-8, Mayo Building,
Tallahassee, Florida 32399-0800, (850)617-7181.
CONTRACT AWARD: The official Notice of Award
Recommendation will be by electronic posting at
http://fcn.state.fl.us/owa_vbs/owa/vbs_www.main_menu
Failure to file a protest within the time prescribed in Section
120.57(3), Florida Statutes, shall constitute a waiver of
proceedings under Chapter 120, Florida Statutes. If no protest
is filed, the contract will be awarded to the qualified,
responsive low bidder in accordance with Chapter 60D-5,
F.A.C. by the owner.

www.shafla.com/fsh/DoingBusinesswiththeSBA/Vendors.asp
X under “Open Competitive Solicitations”. The deadline for
submitting responses is 4:00 p.m. ET on December 20, 2016.
A meeting will be held on January 13, 2017, to discuss and
evaluate the responses received. Oral interviews, if conducted,
will be completed by January 20, 2017. If needed, a meeting
will be held by January 23, 2017, to select a vendor for
providing the requested services to the Selection of pool of
firms to provide audit, tax and other agreed upon procedures
services. The SBA reserves the right to reject any or all
competitive responses and to cancel any RFQs.

STATE BOARD OF ADMINISTRATION
Request For Quote

The State Board of Administration of Florida (SBA) is
soliciting competitive responses from qualified licensed
independent Certified Public Accounting firms with sufficient
resources to serve in a pool of firms to provide audit, tax and
other agreed upon procedures services to SBA real estate title
holding entities. The Request for Quote (RFQ) will be
available on November 21, 2016, and may be obtained from
the SBA website at

FISH AND WILDLIFE CONSERVATION COMMISSION
FWC 16/17-55 Triple N Ranch Shooting Range-Facilities
Building
ADVERTISEMENT FOR BIDS
BIDS ARE REQUESTED FROM  QUALIFIED,
CERTIFIED/REGISTERED CONTRACTORS BY THE
FLORIDA FISH AND WILDLIFE CONSERVATION
COMMISSION FOR THE CONSTRUCTGION OF:
BID NO: FWC 16/17-55
BID NAME: Triple N Ranch Shooting Range-Facilities
Building
PROJECT LOCATION: 595 Donovan Crews Road, St.
Cloud, FL 3477
FOR: To construct a 6,000 square foot building at the Triple N
Ranch Shooting Range. All work done on this project shall be
done in accordance with the technical specifications and
construction plans.
SEALED BIDS WILL BE RECEIVED,
OPENED AND READ ALOUD ON:
DATE & TIME: December 15, 2016 @ 3:00 p.m., ET
PLACE: Fl. Fish and Wildlife Conservation Commission
Purchasing Office, Suite 100
2590 Executive Center Circle
Tallahassee, Florida 32301
Phone: (850)488-6551
BID DOCUMENTS: Can be downloaded from the Vendor
Bid System at the link below:
http://www.myflorida.com/apps/vbs/vbs_www.main_menu
Search by bid number FWC 16/17-55
PURCHASING MANAGER: (Direct questions
following)
Bryan Tucker, Procurement Manager
Florida Fish & Wildlife Conservation Commission
Tallahassee Purchasing Office
2590 Executive Center Circle
Tallahassee, Florida 32301
Phone: (850)488-6551
bryan.tucker@myfwc.com

PUBLICLY

to the
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CITY OF TAMPA
RFQ City of Tampa Design-Build Contract 17-C-00002
ADVERTISEMENT TO REQUEST QUALIFICATIONS
FROM DESIGN-BUILDERS FOR CONSTRUCTION OF
City of Tampa Contract 17-C-00002;
Upper Peninsular Watershed Drainage Improvements
(Dale Mabry/Henderson Trunkline)
LETTERS OF INTEREST AND STATEMENTS OF
QUALIFICATONS ARE REQUESTED FROM DESIGN-
BUILDERS FOR THIS PROJECT FOR THE CITY OF
TAMPA, FUNDED IN PART BY SOUTHWEST FLORIDA
WATER MANAGEMENT DISTRICT (SWFWMD):
PROJECT NAME: City of Tampa Contract 17-C-00002;
Upper Peninsular Watershed Drainage Improvements
(Dale Mabry/Henderson Trunkline)
PROJECT LOCATION: Tampa, Florida
PRE-SUBMISSION MEETING: 3:00 p.m,
December 6, 2016
SUBMISSION DEADLINE: 2:00 p.m., December 22, 2016
ESTIMATED CONSTRUCTION BUDGET: $43,000,000
VISIT: http://www.tampagov.net/contract-
administration/programs/architectural-engineering-
construction-and-related-rfgs.

Tuesday,

Section XIlI
Miscellaneous

DEPARTMENT OF HIGHWAY SAFETY AND MOTOR
VEHICLES
Division of Motor Vehicles
Withdrawal of One of the INDI notices titled as SLING for
The Original V-Twin City

NOTICE OF WITHDRAWAL
Notice is hereby given that the publication of The Original V-
Twin City, as a new point for Slingshot motorcycle by Polaris
Industries, Inc. for franchise dealership in Fort Lauderdale
(Broward) by Polaris Sales and Service, Inc., published in
Volume 42, Number 224, of the Florida Administrative
Register on November 17, 2016, is being withdrawn by the
department. The withdrawal is due to incorrect line-make
information in the notice. This notice will be republished with
the correct line-make information.

Notice of Publication for a New Point

Franchise Motor Vehicle Dealer in a County of More

than 300,000 Population

Pursuant to Section 320.642, Florida Statutes, notice is
given that Polaris Sales and Service, Inc., intends to allow the
establishment of The Original V-Twin City, as a dealership for
the sale of Slingshot motorcycles manufactured by Polaris
Industries, Inc. (line-make SLNG) at 1771 East Sunrise
Boulevard, Fort Lauderdale, (Broward County), Florida,
33304, on or after December 19, 2016.

The name and address of the dealer operator(s) and
principal investor(s) of The Original V-Twin City are dealer
operator(s): Alex Christodoulou, 7901 Hispanola Avenue,
#1909, North Bay Village, Florida 33141; principal
investor(s): Alex Christodoulou, 7901 Hispanola Avenue,
#1909, North Bay Village, Florida 33141, Paul A.
Christodoulou, 9834 Northwest 19th Place, Coral Springs,
Florida 33076.

The notice indicates intent to establish the new point
location in a county of more than 300,000 population,
according to the latest population estimates of the University
of Florida, Bureau of Economic and Business Research.

Certain dealerships of the same line-make may have
standing, pursuant to Section 320.642, Florida Statutes, to file
a petition or complaint protesting the application.

Written petitions or complaints must be received by the
Department of Highway Safety and Motor Vehicles within 30
days of the date of publication of this notice and must be
submitted to: Nalini Vinayak, Administrator, Dealer License
Section, Department of Highway Safety and Motor Vehicles,
Room A-312, MS65, Neil Kirkman Building, 2900 Apalachee
Parkway, Tallahassee, Florida 32399-0635.

A copy of such petition or complaint must also be sent by
US Mail to: Tom Triano, Polaris Sales and Service, Inc., 9955
59th Avenue North, Plymouth, Minnesota 55442.

If no petitions or complaints are received within 30 days
of the date of publication, a final order will be issued by the
Department of Highway Safety and Motor Vehicles approving
the establishment of the dealership, subject to the applicant’s
compliance with the provisions of Chapter 320, Florida
Statutes.

DEPARTMENT OF HIGHWAY SAFETY AND MOTOR
VEHICLES

Division of Motor Vehicles

The Original V-Twin City, Corp. for the establishment of
Slingshot motorcycles

5188

DEPARTMENT OF JUVENILE JUSTICE

Notice Department of Juvenile Justice’s 2016-2017 Annual

Regulatory Plan

On November 18, 2016, the Florida Department of Juvenile
Justice published the Department’s 2016-2017 Annual
Regulatory Plan on its website. The plan can be found at
http://www.djj.state.fl.us/docs/ogc/djj-2016-regulatory-
plan.pdf?sfvrsn=2.
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DEPARTMENT OF HEALTH
Board of Medicine

Emergency Action
On November 18, 2016, the State Surgeon General issued an
Order of Emergency Restriction Order with regard to the
license John S. Gallagher, M.D., License # ME 49795. This
Emergency Restriction Order was predicated upon the State
Surgeon General’s findings of an immediate and serious
danger to the public health, safety and welfare pursuant to
Sections 456.073(8) and 120.60(6) Florida Statutes (2016).
The State Surgeon General determined that this summary
procedure was fair under the circumstances, in that there was
no other method available to adequately protect the public.

The Department’s Final Order granted the application for
covenant revitalization after determining that the application
met the statutory requirements for covenant revitalization.
Copies of the final order may be obtained by writing to the
Agency Clerk, Department of Economic Opportunity, 107 E.
Madison Street, MSC 110, Tallahassee, Florida 32399-4128 or
Agency.Clerk@DEO.MyFlorida.com.

DEPARTMENT OF HEALTH
Board of Nursing

Emergency Action
On November 18, 2016, the State Surgeon General issued an
Order of Emergency Suspension Order with regard to the
license of Matthew William Turpin, R.N., License # RN
9288460. This Emergency Suspension Order was predicated
upon the State Surgeon General’s findings of an immediate
and serious danger to the public health, safety and welfare
pursuant to Sections 456.073(8) and 120.60(6) Florida Statutes
(2016). The State Surgeon General determined that this
summary procedure was fair under the circumstances, in that
there was no other method available to adequately protect the
public.

Section XIII
Index to Rules Filed During Preceeding
Week

NOTE: The above section will be published on Tuesday
beginning October 2, 2012, unless Monday is a holiday, then it
will be published on Wednesday of that week.

DEPARTMENT OF HEALTH
Board of Physical Therapy Practice

Emergency Action
On November18, 2016, the State Surgeon General issued an
Order of Emergency Restriction Order with regard to the
license of Joseph P. Petrone, P.T.A., License # PT 14624. This
Emergency Restriction Order was predicated upon the State
Surgeon General’s findings of an immediate and serious
danger to the public health, safety and welfare pursuant to
Sections 456.073(8) and 120.60(6) Florida Statutes (2016).
The State Surgeon General determined that this summary
procedure was fair under the circumstances, in that there was
no other method available to adequately protect the public.

DEPARTMENT OF ECONOMIC OPPORTUNITY
Division of Community Development

Final Order No. DEO-16-218
NOTICE IS HEREBY GIVEN that the Florida Department of
Economic Opportunity issued Final Order No. DEO-16-218
on November 10, 2016, in response to an application
submitted by Killearn Lakes Homeowners Association, Inc., -
Unit 1, for covenant revitalization under Chapter 720, Part Ill,
Florida Statutes.
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