
 
 

 FROZEN FOOD LOCKER FACILITIES 
 
Frozen Food Lockers are food storage units held at a temperature less than 5oF, and do not exceed 
25 cubic feet of space.  Food locker facilities must obtain a Frozen Food Locker Plant License 
which is valid for two years.   Frozen Food Lockers are leased to private parties for the storage of 
frozen goods for their own use 
 

Links: Frozen Food Locker Plant License Application 

California Health and Safety Code (general food laws): Section 109875 - 111915 

California Frozen Food Locker Plant Law (H&SC 112500 – 112635); California 

Frozen Food Locker Plant Regulations (Sections 13700 – 13701) 

Federal Regulations, Good Manufacturing Practice [GMP] (21 CFR, Part 110) 

 

California Department of Public Health 
Food and Drug Branch 

http://www.cdph.ca.gov/pubsforms/forms/Documents/Food%20Drug%20Br-OK%20to%20post/cdph8592.pdf
http://www.cdph.ca.gov/services/Documents/fdb%20Sher%20Law.pdf
http://www.leginfo.ca.gov/cgi-bin/displaycode?section=hsc&group=112001-113000&file=112500-112635
http://www.cdph.ca.gov/services/Documents/fdb%20T17%2013700%20FzFd.pdf
http://www.access.gpo.gov/nara/cfr/waisidx_02/21cfr110_02.html

