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Good Retall Practlces are preventatwe measures to conirol the Introduction of pathogens chemicals, and physncal oblects into foods
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Sewage and wasle water propetly disposed
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45 [N DO ouT openings proiected
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Wiping cloths: properly used and stored
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Washlng fruits and vegetables
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Toilet facilllies: properly consiructed, supplied, cleaned
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