
Appendix L

2015 Wake County Risk Factor Study
Percentage (%) of OUT of compliance observations for each risk factor 

Risk Factor  OUT of compliance
% out Total Obs % out Total Obs % out Total Obs % out Total Obs % out Total Obs

Certified Food Protection Manager Present 0% 0 6 30% 10 33 9% 5 57 46% 40 87 28% 24 87
Food Source 0% 0 12 0% 0 66 1% 1 111 1% 2 177 8% 17 203
Inadequate Cooking 25% 3 12 3% 1 33 0% 0 37 10% 6 59 8% 6 78
Improper Holding 16% 7 43 35% 59 170 28% 73 258 42% 157 376 46% 232 500
Contamination 17% 5 30 12% 20 164 7% 13 177 13% 45 351 16% 68 428
Personal Hygiene (12a and 14a compared) 10% 3 30 9% 14 163 4% 12 283 11% 49 435 18% 79 435
Other/Chemical 0% 0 12 15% 6 39 0% 0 58 12% 11 93 13% 14 108
Employee Health Policy (17a only) 17% 1 6 18% 6 33 2% 1 57 32% 28 87 22% 19 87
Highly Susceptible Populations 0% 0 18 2% 2 99 0% 0 168 0% 0 0 0% 0 0
Totals (does not include CFPM) 11.7% 19 163 14.1% 108 767 8.7% 100 1149 18.9% 298 1578 23.7% 435 1839

Risk Factor  OUT of compliance
% out Total Obs % out Total Obs % out Total Obs % out Total Obs  

Certified Food Protection Manager Present 26% 15 57 22% 13 59 21% 8 38 39% 9 23
Food Source 7% 10 149 0% 0 151 0% 0 76 8% 7 91
Inadequate Cooking 0% 0 35 0% 0 2 0% 0 0 0% 0 0
Improper Holding 27% 85 310 10% 8 81 20% 28 139 35% 23 66
Contamination 10% 24 249 10% 29 285 12% 14 114 12% 11 95
Personal Hygiene (12a and 14a compared) 12% 33 285 5% 12 259 7% 12 178 8% 9 115
Other/Chemical 16% 12 73 10% 6 63 21% 17 82 0% 0 25
Employee Health Policy (17a only) 49% 28 57 47% 28 59 76% 29 38 43% 10 23
Highly Susceptible Populations 0% 0 0 0% 0 0 0% 0 0 0% 0 0
Totals (does not include CFPM) 16.6% 192 1158 9.2% 83 900 15.9% 100 627 14.5% 60 415

Improper Hold is the most significant risk factor across the board
Most significant risk factor
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