	44:02:07:42.  Contaminated food disposition. The requirements for the discarding of unsafe, adulterated, or contaminated food are as follows:

	(1)  A food that is unsafe, adulterated, or not honestly presented as specified in § 44:02:07:15 must be discarded;

	(2)  Food that is not from an approved source as specified in § 44:02:07:16 must be discarded;

	(3)  Ready-to-eat food that may have been contaminated by an employee who has been restricted or excluded as specified in § 44:02:07:07 must be discarded;

	(4)  Food that is contaminated by food employees, consumers, or other persons through contact with their hands; bodily discharges, such as nasal or oral discharges; or other means must be discarded; and

	(5)  Food that has been held for longer than four hours at temperatures between 5C (41F) and 60C (140F) is considered unsafe or adulterated and must be discarded. However, food that is cooled as per § 44:01:07:32 is allowed the holding time as prescribed.
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