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September 20, 2016

Angela Kim, Operation Officer
Sushi Maru Express, Inc.

65 Challenger Road, Suite 202
Ridgefield Park, NJ 07660

RE: Variance Request # 992016

Order to Approve a Variance

You are hereby notified that based on the recommendation of the Indiana State Department of Health
(ISDH) Foaod Protection Program, and as authorized by Indiana Code (IC) 16-19-3-4.3 and IC 16-42-5-5.2,
the State Health Commissioner hereby orders that a variance be approved to Angela Kim, Operation
Officer, Sushi Maru Express Incorporated.

On July 18, 2016, this office received a request from you representing Sushi Maru Express Inc. to vary
section 187 of 410 IAC 7-24, “Retail Food Establishment Sanitation Requirements,” relating to the
acidification of sushi rice.

This VARIANCE APPROVAL is based on the following criteria:
e  The production facility is located at:

Meijer Store
5325 East Southport Road
Indianapolis, IN 46237

e Cooked white sushi rice shall be prepared according to the process described in the variance
application as supplemented by subsequent email exchanges, including a resulting pH of 4.0 or less
as a critical control point (CCP). The acidified rice shall be held at room temperature for no more
than 4 hours in accordance with the stated company procedure, attached.

e  All sushi rice preparation employees must be trained on the SSOP’s, and pH verification/recording
procedures stated in the materials attached to this document.

e All pH measurements shall be performed using a calibrated pH meter and shall not be performed
using pH indicating strips.
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The company sushi chef and/or the person-in-charge inspector will have managerial oversight of
the production facility and will act to verify that the procedures herein established are being
performed and that records demonstrating the occurrence of this function are completed.

The acidified rice will not be transported or sold to other Marion County Retail food
establishments, nor will it be sold in counties in addition to Marion County; however, this does not
prevent the sale of the final assembled sushi products to other retail establishments under
refrigeration and otherwise according to the requirements in 410 IAC 7-24.

The ISDH Food Protection Program shall be notified of any substantive changes in the production
process that may affect the conditions and criteria in this variance.

The controls for meeting the conditions of this approval shall be assessed by ISDH and/or the
affected local health department periodically. In addition, ISDH and/or the affected local health
department may collect independent samples, analyzed for pH based on the submitted recipe and/or
procedure.

The facility person-in-charge shall allow random surveillance sampling by the regulatory authority
of the sushi rice for testing at any time to verify that the procedure in the variance application is
being followed.

Log sheets recording pt measurements of sushi rice shall be retained for a period of at least two
years from the date of production and shall be made available to the regulatory authority during
inspections or upon request. Records may be retained as paper or electronic files.

A copy of this approval letter and the submitted application must be kept onsite in the above named
preparation establishment at all times and readily available for review by state and/or local health
department personnel.

A Certified Food Handler, as specified in 410 IAC 7-22, shall be provided at all times during sushi
preparation for this location to properly oversee all food safety requirements.

This variance does not extend to locations not listed above, There shall be no other food
establishments in Indiana conducting this process by this company unless explicitly approved by
the ISDH Food Protection Program. The company must request and receive approval from ISDH
Food Protection Program at least thirty (30) days prior to adding new Indiana locations to this
variance.

This Variance Order is limited to Sushi Maru Express, Inc. and the current scope of the existing
operations as indicated in submitted materials. This Variance Order is not transferable to a new
OWIEt.

This Variance Order is limited to being in compliance with all other applicable state and local
regulations,

Any provisions not adhered to may result in the revocation of this order.

Some of the submitted materials are considered confidential or proprietary for Sushi Maru Express,
Incorporated. It is a condition of this approval that Sushi Maru Express, Inc. agrees to allow
copying and transmittal of submitted materials to Indiana food regulatory authorities for regulatory
purposes.




If vou wish to request an administrative review or stay of effectiveness of this decision pursuant to
Tud, Cade §40-21.5-3-7(a), vou must petition for such review in writing. The petition must state

facts demonstrating that:

a. you are a person to whom the decision is specifically directed;
b. you are aggrieved or adversely affected by the decision; or,
c. you are entitled to review under any law.
Your request for review or stay of effectiveness must be filed in writing and addressed to:
Indiana State Department of Health
Attn: Court Administrator
Office of Legal Affairs
2 North Meridian Street, Section 3H
Indianapolis, Indiana 46204

on or before October 20, 2016. If no request for review or stay of effectiveness is filed by
October 20, 2016, this decision shall become final.

DATED AT INDIANAPOLJS, INDIANA THIS 20" DAY OF SEPTEMBER 2016.

PURSUANT TO IC 16-19-3-4.3 AND IC 16-42-5-5.2, | HEREBY APPROVE A VARIANCE OF FOOD
PROTECTION RULES AS STATED ABOVE.

JEROME M. ADAMS, MD, MPH
STATE HEALTH COMMISSIONER
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By: Lﬂm ﬂ@’f/c “’é

30dith Lovchik, PhD, D(ABMM)

Assistant Commissioner

Public Health Protection and Laboratory Services Commission

ce: ISDH Executive Board
ISDH Food Protection Staff
ISDH Office of Legal Affairs
Marion County Health Department
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Bart 1 - Cooked Foods GGPs

CCP': - Recelving - Storing - Proparing - Geoling - Holding - Sevving ‘
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ADDRESS 85 CHALLENGER ROAD, SUITE 302
RIDGEFIELD PARK, NJ 07680 _
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WASH UNCODKED RIGE
WITH COLD WATER FOR 2-2 TIMES
o 4
COOK WASHED RIGE
iN RICE COOKER FOR 40-50 MINUTES
. o
CHECK TEMPERATURE | 4er
OF COOKED RIGE ~
oS
[ WX WiTH VINEGAR / AGIDIEY | =
I L ADD RIGE §
Acmzflﬁn RIGE pH 1§ VERIFIED T VINEGAR
o J: {IF Succass) ®
"REEP ACIDIFIED SUSHIRIGE samplig faken feom
iN THE HOLDING UNIT (WARMER) @ & Atharrrs ard Canter

e — Critical Conttol Folnt (CCF)

WHWERIGE | BROWN RICE
TTRIGE | —§LB ” iR |
VINEGAR [ 3202 4oz

& LOPYRIGHT 2016 -B4E CONFIDENTIAL & PROPRIETARY FAGE T8




S0F: Rice Acidification Process
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