
Staff Report 
Date: October 8, 2025 

To: Devens Enterprise Commission 

From: Neil Angus, FAICP Director 

RE: Board of Health Variance Request – Sodexo (BMS) 38 Jackson Road, Devens, MA 

 

Proposed Variance Request:   
Sodexo operates BMS’s cafeteria and is looking to add sushi to their menu.  According the MA State Health Code 
(105 CMR 590.000) and FDA Food Code, prepared food such as cooked rice is required to be refrigerated and stored 
properly to maintain food safety.   The codes however, allow for certain additives to be used to preserve food 
instead of refrigeration or TCS (Time/Temperature Control for Safety), rendering them a non-TCS food item.  For 
example: Acidification - Using vinegar as an additive to lower the pH of sushi rice helps keep the rice fresh and avoid 
the need for refrigeration, rendering it a non-TCS food item.  Sodexo is requesting a variance from the Food Code to 
allow for exactly that.   
 
Sodexo has submitted a completed variance application to the Nashoba Associated Boards of Health (health agents 
for Devens), along with the required application and supporting information that includes a Hazard Analysis Critical 
Point (HACCP) Plan and initial pH laboratory test results that verify the safe handling, storage, and monitoring 
procedures for the rice product.  The HACCP Plan will need to be reviewed annually and if there are any changes to 
the acidification recipe, Sodexo would be required to submit an updated HACCP Plan and pH laboratory result to the 
Nashoba Board of Health for review and approval. The legal owners of the establishment assume all liability for any 
injury resulting from the use of acidification as a method of food preservation. 
 
Process:  
The variance request does not require a public hearing or advertisement.  The DEC, acting as the local board of 
health for Devens, is required to review and make a decision at a properly noticed public meeting.   
 
Recommended Action:  
Staff has reviewed this variance request with our Health Inspector and they have no concerns as the applicant 
has completed all the requirements and this is fairly common for establishments that serve sushi.  If the 
Commission is satisfied that all issues have been addressed, staff, in consultation with our health Inspector, 
would recommend the Commission consider a motion to approve the variance request for using a food 
additive to render a TCS food as non-TCS food item, subject to the following conditions: 
 

1. The establishment will strictly adhere to all procedures as set forth in the submitted and approved 
HACCP Plan. All required records and documents including the HACCP Plan shall be maintained at the 
establishment. 

2. Employees will be trained by the Person In Charge (PIC) on the approved HACCP procedures prior to 
implementation of the plan.  

3. Monitoring records shall be reviewed and signed at least once per day by the PIC of the establishment 
and maintained on site for at least 30 days. The records shall be available to the Nashoba Board of 
Health and designated agents. 
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4. The HACCP Plan shall be reviewed and signed by an individual who is HACCP trained, at least once 
annually.  

5. The pH of the product shall be validated (tested) at a laboratory at least once every twelve (12) 
months. The test results shall be forwarded to the Nashoba Public Health Department.  

6. This variance is specific to the location and the current owner of the establishment set forth in the 
variance request application and is Not Transferable.  

7. Any changes to the process (change in the recipe) or HACCP Plan as submitted & approved will render 
this variance null and void. This includes changes in the raw material such as rice vinegar concentration 
or other acidifier. The brand of vinegar may change but not the concentration or % acidity 

 
Attachments:   

• Variance Application  

• HACCP Plan 

• Certificate of Analysis 
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HACCP PLAN
Sushi Rice - Acidification
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Sodexo EmployeePosition

Zuri Jimenez , GMTeam Leader 1

Jennifer LaCouture, Executive ChefTeam Member 2

Candy Murphy, Senior Area GMTeam Member 3

Kathleen Pearce, REHSTeam Member 4

Sodexo BMS Devens Sushi HACCP PlanFacility Name

BMS-Devens
38 Jackson Road
Devens, MA  01434

Address

Sushi Rice AcidificationHACCP Plan for
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Ingredients – short grain white rice, water, distilled white vinegar (5% acidity), sugar
Nomura & Co.Inc. is the approved source/supplier for the rice. It operates in accordance with all applicable food 
safety requirements.  Address for 40 Broderick Road, Burlington California 94010 USA

Sysco Inc  is the approved source/supplier for ingredients other than the sushi rice. It operates in accordance with 
all applicable food safety requirements.  Address for Sysco Boston-99 Spring Street, Plympton, MA

These ingredients are delivered from an approved source operating in accordance with applicable food safety 
requirements.  Shipment for these ingredients are delivered by truck to our back door along with other deliveries.  

We will not accept shipment if any of the food items are received in a damaged or adulterated state.  Employees 
will be trained on how to receive/inspect shipments. 

Receiving

Commercial grade rice cooker, utensils, thermometer, pH meter with buffering 
system, log sheets, Sushi Knife (2), Colander

Equipment

Ingredients are stored in dry storeroom on stainless steel shelving above the floor (by at least 6 inches).  
Once bags of bulk dry goods are opened, the remainder is transferred to food grade containers and 
covered for protection.  
Labels are provided for all dry food containers before they are placed back on the shelf.  The schedule for 
product rotation uses a first in, first out (FIFO) rule.  
Employees will be trained on standard operating procedures (SOPs) regarding proper food storage.

Storage
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Assemble all ingredients and equipment.  Verify rice cooker is clean and in good repair because dirty or damaged 
equipment can harbor bacteria and lead to foodborne illness.  A culinary sink separated from other concurrent food 
handling activities and table for preparation of the rice will be cleaned and sanitized before handling the food.  
Handwashing using adequately supplied hand wash sinks. The use of utensils or single-use gloves to prevent bare 
hand contact with ready-to-eat food.

While the rice is cooking, combine the vinegar, sugar, and salt into a small stainless steel pot and heat the mixture 
until the sugar has dissolved (about 160F), stirring constantly, remove from heat, and set aside. 

Employees will be trained on preparation SOP’s to assure proper food handling, measuring dry ingredients, general 
cleanliness of work area, cleaning and sanitizing of all food equipment used as well as proper hand washing.

Preparation

Sushi Rice: 
7 lbs of white short-grain Kokuho Rose Rice, labeled as sushi rice, 1 1/8 pint sushi rice seasoning + 1 1/8 gal water + 
enough water to wash rice until clear.
Sushi Rice Seasoning:  
1 ½ gal rice wine vinegar at 5% concentration +1 ½ gal mirin + 1 ½  gal sugar + 1 ½ qt kosher salt
In a small saucepan, combine the rice vinegar, mirin, sugar and salt.  
Cook over medium heat until the sugar dissolves. 
Let cool.
Stir vinegar solution into the cooked rice.
Test for correct pH
Note: Purchase vinegar from Sysco - #4040895 – 4/1 Gal SYS CLS Vinegar Distilled White 5%

Formulation 
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Use clean spatula to empty rice cooker and put into a mixing pan no more than 4 inches deep and spread rice 
evenly.  This will speed the cooling process and make it easier to mix the vinegar mixture into the rice.

Method of Cooling Rice

Hazardous Analysis Plan
The critical control point, or CCP, is the point in the flow of the process at which there is control over the identified hazard, 
the growth of pathogens.  The step in which vinegar is added to the rice is the critical control point for sushi rice. This is the 
step where the two hazards of concern, B. cereus and S. aureus, must be controlled to prevent illness.

The main control for the growth of B. cereus and S. aureus is acidification. In the preparation of sushi rice, vinegar is mixed 
thoroughly into cooked sushi rice to reduce the pH of the rice to less than 4.1. This pH threshold meets the definition of a 
non-TCS food, found in Table B of the FDA Model Food Code (note that water activity of cooked rice is greater than 0.88, 
and so is not a factor in this determination).  This control is effective only when the pH of the rice is correctly monitored by
using a pH meter. 

If pH measurement is at 4.1 or below, hold rice at room/ambient temperature for no more than 8 hrs at 70°F - 80°F in an 
insulated container.

Measure rice and water
Rice is rinsed in a colander until the water runs clear.  
Put the amount of rice per recipe into rice cooker with adequate amount of water until rice is thoroughly 
cooked, approximately 30 minutes

Method of Cooking Rice

Once the rice has cooled enough but still warm, run a spatula through the rice using right and left slicing 
motions to separate the grains.  Slowly add vinegar mixture making sure all rice is evenly coated with the 
vinegar mixture so that all rice reaches the appropriate pH (less or equal to 4.1).  The pH will be tested within 
30 minutes after acidification of the cooked rice using a calibrated pH probe.  More vinegar mixture may be 
added if target pH is not reached. 

Method of Mixing Rice and Vinegar Solution
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A pH probe meter is calibrated according to manufacturer’s directions before first use and thereafter calibrated daily to assure
accuracy.  The calibration is based on the readings from standard buffer solutions selected to provide specific pH readings. 
ALWAYS CALIBRATE pH 7.00 FIRST AND THEN CALIBRATE pH 4.00
How to calibrate for pH 7.00:
1. Remove protective cap of the tester and wash the electrode with pure water and wipe dry it.
2. Press the "on/off" button to turn on the tester and immerse the probe in the 7.00 calibration solution.
3. Gently shake to eliminate air bubbles around the electrode and wait for the reading to stabilize (usually 5~10 seconds).
4. Press the "CAL" button for 5 seconds then release, the "CAL" symbol will display; then waiting pH7.0 reading flash 3 

times.
5. The pH7.00 calibration procedure is completed.
6. Wash the probe again with pure water and wipe dry it.
How to calibrate for pH 4.00:
1. Immerse the electrode of the tester in the 4.00 calibration solution.
2. Gently shake to eliminate air bubbles around the electrode and wait for the reading to stabilize (usually 5~10 seconds).
3. Press the "CAL" button for 5 seconds then release, the "CAL" symbol will display; then waiting pH4.0 reading flash 3 

times.
4. The pH4.00 calibration procedure is completed.
5. Wash the probe again with pure water and wipe dry it.
6. Press the "ON/OFF" button to turn off the tester and cover the protective cap.

The pH is tested within 30 minutes after adding the vinegar solution by taking ¼ cup sample of the cooked acidified rice from
various locations in the batch and adding ¾ cup of distilled water in a clear plastic or metal blend cup.  
Note: Purchase distilled water from Sysco – #7230086 – 6/1 PURLIFE Water Distilled

The slurry is blended for approximately 20 seconds to create a thorough mix. pH probe meter is inserted in the liquid portion
of the slurry.  Measurement is recorded.  If target pH of 4.1 or below is not measured, more vinegar solution is added to the
rice and pH is measured again. 

Method(s) used for pH Measurement and Frequency, including calibration if applicable 

BOH recommendations:
• Back up batteries
• pH strips
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If rice is above 4.1:
-Discard if rice not made within an hour
-If rice made within hour, cool immediately or add additional vinegar, remix and re-test pH
-Verify use of correct recipe
-Verify calibration and proper us of pH Meter

Policy & Procedures Regarding Storage of Sushi Rice 
Once vinegar solution is added to the rice and the pH measures below 4.1, rice will be stored at room 
temperature.

Describe Corrective Action

Rice will be discarded after 8 hours. 
Policy Regarding Remaining Sushi Rice Following Holding Time

Optimum target pH of rice/vinegar solution is 4.1 or below within two hours of preparation. 

Test pH after two hours of preparation if pH measurement is at 4.1 or below, will hold rice at room/ambient 
temperature for no more than 8 hrs.  

If rice is above 4.1:
-discard if rice not made within an hour
-If rice made with in hour, cool immediately or add additional vinegar, remix and re-test PH
-Verify use of correct recipe
-Verify calibration and proper use of PH Meter

Identify Critical Control Point (CCP), Set Critical Limits (CL)
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Will keep the following sushi rice HACCP plan documents for two years:
pH Meter calibrated daily and logged by employee when Sushi station is open
pH log will be monitored daily by person in charge 
Recipe formulation (target pH at or below 4.1)validated by Advanced Food Labs, Inc.
Food laboratory, signed and dated before account opens Sushi, 6mos after, then updated annually or when 
recipe modified. Maintained tests for one year.
Record of corrective action taken
HACCP plan submitted to Board of Health annually or as needed
Daily pH log for each batch of rice maintain for 30 days 
Corrective Action recorder in log
Daily calibration log maintained for pH meter
Copy of log in the Appendix

Describe Employee Training
Designated employees who will be involved in making sushi rice are trained in this HACCP plan and SOP’s such 
as hygiene, handwashing, food handling practices, cleaning and pH probe calibration and usage. 
Re-trainings/reviews will be conducted as needed and with all new employees.
Record of the sushi rice HACCP training program for designated employees, also to include.
-Employee Health and Hygiene
-Cleaning and Sanitizing procedures
-Cross Contamination Prevention Procedures
-Monitoring Procedures for Acidified Rice
-Use of PH meter, calibration
-Corrective action 
-Recordkeeping Requirements

*PDF's of employee food safety training and employee health training to be provided via email
Employee training sign off sample is in the appendix

Describe Record Keeping and Methods



Consumer Advisory

Disclosure

• A written statement that clearly 
identifies the raw or undercooked 
animal food or item that contains a raw 
or undercooked ingredient in bold.

Reminder

• A written statement that eating raw or 
undercooked food is associated with 
increased risk of foodborne illness. The 
reminder must include an asterisk by 
the menu item and a footnote. 

BOH recommended consumer advisory 
at each station and on all signage:
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* Consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness. 
*Please consume or refrigerate right away 
*Sushi may contain raw fish



Thank
you

Mairead Van Heest

617-981-3100

Sodexo Corporate Services

mairead.vanheest@sodexo.com



APPENDIX



Additional Notes

14

• Sushi Chef will be a traveling chef in the Boston area
• Each site will have a plan review and program binder for reference and consistency

• Sushi Rice Log(rice acidification)/Daily pH Log
• Before service starts, Advanced Food Labs will verify the pH of the rice

Advanced Food Labs, Inc.
2 Williams Street
Chelsea, MA 02150
T: (617) 269-6424 F: (617) 268-1635

www.advancedfoodlabs.com
Contact: Beatrice Manu, Laboratory Manager

• Logs will be completed daily and recorded online or on paper
• Can be completed on Safety Culture

https://app.safetyculture.com/inspections
Sodexo contact is Corey Davila
Corey.Davila @sodexo.com

• Can be completed on paper 
https://us.sodexonet.com/home/tools-x0026-resources/safety/food-
safety/haccp/haccp-logs-and-record-keeping.html

• Manager will review pH log prior to the start of service for accuracy and 
thoroughness

• This pH meter was selected because the tip of the meter is stored in KCl which 
keeps the meter more accurate

This pH meter has been 
purchased for each location
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The Sysco items below will be ordered
• 4040895 – 4/1Gal SYS CLS Vinegar Distilled White 5%
• 7230086 – 6/1 PURLIFE Water Distilled



Sushi Rice (Rice Acidification) Log
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Employee Health Training Sign Off
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Employee Health Training Sign Off
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*Sushi Chef
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Food Service Permits



Consumer Advisory

Link to details on how to create a consumer advisory

Sushi & Sashimi Guidelines
https://us.sodexonet.com/files/live/sites/sdxnet-
us/files/Tools-Resources/Safety/Food-
Safety/Food%20Safety%20Manual/1.2.35%20Sushi%2
0and%20Sashimi%20Guidelines%20-%2002-27-
2024.pdf

22
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Ordered By: SAMPLE LOCATION:

SODEXO Brystol Myers Squibb - BMS

9801 Washington Blvd. 38 Jackson Road

Gaithersburg, MD 20878 Devens, Massachusetts 01434

                  

Sample Delivery: Client

Sample Submission Date: 09/25/2025

Sample Production Date: 09/25/2025

SAMPLE # SAMPLE ID
SAMPLE 

DESCRIPTION

PRODUCTION 

DATE

pH ANALYSIS

RESULT
METHOD

1 AFL66287 White Sushi Rice
09/25/2025

9:29 AM
4.00 AOAC 981.12

Certificate of Analysis
September 30, 2025

Advanced Food Labs, Inc. is accredited to the ISO/IEC 17025:2017 standard (Accreditation No. 81002)

The data and other information contained in this document represent only the samples analyzed and are rendered upon the condition that they are not to

be reproduced wholly or in part for advertising or other purposes without written permission from the laboratory.

Report # 26716

Attention: Zuri Jimenez/ Mairead Van Heest 

    Signed Electronically By:

   Sulenna Aguilar - Technical Manager Beatrice Manu - Laboratory Manager


