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APPLICABILITY / SCOPE
This guide applies to all categories of food premises, that is retail outlets, hawkers and stalls, catering
establishments and manufacturing industries. It is however not applicable to primary producers, that
is those establishments that deal with primary products such as poultry, meat, fish and milk.

STRUCTURE OF THIS GUIDE
This guide is intended to explain the main regulations of food safety legislation. For ease of
reference, each explanation is preceded by the relevant legislation.
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The Maltese version has been prepared by Elvie Debono and Dianne Rota also officials of the
Department for Environmental Health.

MAIN LEGISLATION
•
•
•

Food Safety Act (Act XIV), 2002
Regulation (EC) No 178/2002 of the European Parliament and of the Council of 28 January
2002 laying down the general principles and requirements of food law, establishing the
European Food Safety Authority and laying down procedures in matters of food safety.
Regulation (EC) No 852/2004 of the European Parliament and of the Council of 29 April
2004 on the hygiene of foodstuffs

All legislation can be accessed from http://www.health.gov.mt/fsc/fschome.htm
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CONTACT PERSONS/OFFICES
The following is a list of health offices, which can be contacted in case further information /
clarification is required:
Office

Address

Tel. No.

Fax. No

Manager Health
Inspectors Office

37/39, Rue d’Argens,
Msida

21324093

21344767

mhi@gov.mt

North Region

509, Main Str., St.
Paul’s Bay

21573599

21579515

sanpawlilbahar.ph@gov.mt

4, St. Ubaldesca Str.,
Paola

21823493

21693810

paola.ph@gov.mt

Civic Centre, Triq
Tumas Fenech,
B’Kara

21488831

21488831

birkirkara.ph@gov.mt

21482198/9

Angel Str., Zebbug

21460859

21462650

zebbug.ph@gov.mt

21250579

hamrun.ph@gov.mt

21338195

sliema.ph@gov.mt

21557298

gozo.ph@gov.mt

21341172

food.safety@gov.mt

21312476

ihiu.ph@gov.mt

21226696

porthealth@gov.mt

South Region

East Region

West Region

e-mail

21332225

21584689

21824930

21467302
Central Region

2, School Str.,
Hamrun

21255032

North East
Region

101, Sir Adrian
Dingli Str., Sliema

21338195

Gozo Region

Ministry for Gozo,
St. Francis Sqr.,
Victoria, Gozo

21557299

Food Safety Unit

21237607

21332644

21556428

34, The Annexe, Triq
Antonio Nani, Ta’
Xbiex

21336014/5

Institutional
Health
Inspectorate Unit

34, The Annexe, Triq
Antonio Nani, Ta’
Xbiex

21312468

Port Health
Services

2, Crucifix Hill,
Floriana

21227260

21344049

21312482

21220003
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FOOD SAFETY ACT
With the introduction of the Food Safety Act in 2002, new concepts have been introduced into food
legislation. Sometimes, these are not fully understood by the food business operators, especially with
respect to improvement notices, undertakings, emergency prohibition and emergency control orders.
Inspections in food businesses are either scheduled, following a complaint or food poisoning/food
borne illness incident. Scheduled inspections are followed by an improvement notice which lists the
deficiencies that were noted during the inspection as well as the risk factor of that business. The next
inspection will be carried out after a period which is determined by the grade obtained; hence the
fewer the deficiencies, the better the grade and less frequent the inspections.
An inspection may trigger also further actions such as an undertaking. An undertaking is entered
into at the discretion of the Health Inspectorate and it is a mutual agreement between the operator and
the Health Inspector by which the operator binds himself that he will remedy any irregularities within
a stipulated time frame. Operators should be aware that an undertaking is legally binding and once
this is endorsed no extensions will be permitted if the operator fails to conform within the deadline.
Operators failing to keep with the agreed deadlines will be cited.
Notwithstanding the above, other actions may be initiated depending upon the findings and whether
there is an imminent risk to public health or as a precautionary measure. In these cases an
Emergency Prohibition or Control Order may be issued against the business. An Emergency
Prohibition Order involves the complete closure of the business. An Emergency Control Order
involves partial closure of a business or prohibits a business from carrying out a particular operation.

Powers of the Health Inspectorate
These include:
 Power of entry into any food premises
 Taking of Samples
 Seal and seize any food, contact material, equipment
 Take photographs
 Elevating and auditing of any documents
Duties of a Health Inspector
These include
 Show identification card when requested
 Pay for any routine samples that is samples that are not taken as part of an
investigation or suspected food poisoning
 Being confidential and not disclosing any information
 Do not expose food to contamination themselves
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FOOD SAFETY MANAGEMENT SYSTEMS
All food businesses should be encouraged to put in place, implement and maintain a Food Safety
Management System based on the following components: Prerequisites, Hazard Analysis and
Critical Control Point (HACCP), Supplier Control and Management Commitment, as laid down
below:
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C
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PREREQUISITES

Fig. 1: Structure of Food Safety Management Systems
Source: Adapted from Food Safety Authority, Ireland

Whilst the above model may be used by all food businesses, the EC Regulation 852/04 and
subsequent EC Guidance Document issued by DG SANCO dated 16th November, 2005 introduced
the concept of flexibility.
For this purpose, depending upon the activity and hence the risk involved, food businesses have been
classified into three categories as follows i.e.:
• those that can control hazards through application of Pre-requisites, marked as PRPs;
• those for which a HACCP system can be applied in a flexible manner, marked as Flexi
HACCP; and
• those for which a detailed HACCP is essential to control associated hazards and hence
minimize food safety risks, marked as HACCP.
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CLASSIFICATION OF FOOD BUSINESSES VIS-À-VIS HACCP
BUSINESS TYPE
Honey
Poultry and game
Rabbits
Cheeselets

PRIMARY PRODUCERS – LOCAL PRODUCTION ONLY
EXTRA DETAILS
HACCP
FLEXI HACCP




MANUFACTURERS
EXTRA DETAILS

BUSINESS TYPE
Table Water
Alcoholic Drinks
Baby Food
Cereal Products
Bakery/Confectionery Cat 1
Bakery/Confectionery Cat II
Bakery/Confectionery Cat III
Cook-chill

Snack Products
Delicatessen Foods
Food Additives
Fruit & Vegetable Processing
Ice Cream
Ice Cream
Cold Mix Producer
Jam and Jelly
Oils and Fats
Non-alcoholic drinks

Wineries, breweries, spirits
Milk, non milk excluding
pasta
Pasta factory
Egg/cream based products
Bread, cake and similar
products
Sugar Confectionery eg
nougats, helwa
Production for distribution
only eg chilled/frozen ready
to eat foods
Including crisp and extruded
starch snacks
Salumeria excluding ham,
cheeses

HACCP


PRP

*


*
*


*
*

*
*
*
*
*
*

Raw material – treated milk
Cold Mix

Non animal origin
Fruit drinks, soft drinks

FLEXI HACCP

PRP



Manufacturers marked as Flexi HACCP (with an *) which are considered as large operations should apply HACCP.
‘large operations’ shall mean food businesses which irrespective of the number of employees deployed or their size, foodstuffs produced
thereof are distributed throughout the Maltese Islands and/or the European Union and are thus not localized to one or few localities;

BUSINESS TYPE
Food Packers
Food Packers

BUSINESS TYPE
All Types of Food

PACKERS
EXTRA DETAILS
No temperature control
Temperature control

HACCP

FLEXI HACCP


DISTRIBUTORS AND TRANSPORTERS – WHOLESALE
EXTRA DETAILS
HACCP
FLEXI HACCP
No preparation
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PRP


PRP


BUSINESS TYPE
Bakery / Confectionery
Delicatessen
Fishmonger
Butcher I
Butcher II
Greengrocer
Grocer
Health Food Shop
Newsagent / Sweet Shop
Gelateria
Supermarket
Hawkers / Stalls

BUSINESS TYPE
Hotels

Guesthouses
Guesthouses
Hostels & Self catering
Restaurants
Snack bars and Take aways
Cafeteria / Coffee Shops
Bars (Wines and Spirits)
Juice Bars
Kiosks (Fixed/Mobile)

RETAILERS
EXTRA DETAILS

No Preparation
With SPH Licence

FLEXI HACCP

PRP







No Manufacture
RTE Foods, Fruit
Vegetables, Fish









and

SERVICE SECTOR
EXTRA DETAILS
Serving multiple restaurants /
outlets
Serving a single restaurant /
outlet

HACCP


FLEXI HACCP

PRP






Kitchen used by guests




With Preparation





Cooking
No Cooking
Dates Kiosk / Candy Floss /
Popcorn Stands / Doughnuts







Caterer
Hospitals
Old Peoples Homes
Special Homes
Rehabilitation
Prisons
Meals-on-wheels
Army Barracks
School/Staff Canteens

HACCP



Self-catering
Disabled, convents, etc
Inc. Day Care Centres








Cooking
No Cooking
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PREREQUISITES (PRP)
Certain basic food hygiene requirements collectively called PRPs are the foundation of a Food Safety
Management System (FSMS) and must be applied in all food businesses as stipulated in EC
Regulation 852/2004, as explained below. These include:
1. Cleaning/Sanitation
2. Pest Control
3. Waste Management e.g. TSE and animal by products
4. Maintenance
5. Personal Hygiene & Training
6. Plant & Equipment
7. Zoning
8. Premises & Structure
9. Services (e.g. Energy, Water and Drainage)
10. Storage, Distribution, Transport
11. Labelling and Packaging (Contact Material)
12. Additives
13. Traceability
14. Product Release and Recall
15. Calibration
16. Acceptance/Rejection of Goods
The application of the above PRPs is subject to the nature of the business and in most cases should
conform with the following regulations.
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REGULATION (EC) NO 852/2004 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 29 APRIL
2004 ON THE HYGIENE OF FOODSTUFFS

AND ITS EXPLANATION
Chapter I applies to all food premises, except premises to which Chapter III applies

1. Food premises are to be kept clean and maintained in good repair and condition.
Explanation
This regulation implies that:
a) all premises and structure are to be kept clean at all times, especially hard to reach areas. This may
imply that cleaning records/schedules are to be kept (specimen attached as Annex I) depending upon
the track record of the business, i.e. whether a business is found clean or not during inspections.
Cleaning procedure will involve, where appropriate:
– removing gross debris from surfaces;
– applying a detergent solution to loosen soil and bactericidal film and hold them in solution or
suspension;
– rinsing with water to remove loosened soil and residues of detergent;
– dry cleaning or other appropriate methods for removing and collecting residues and debris; and
– where necessary disinfection.
There are two types of cleaning:
• Clean As You Go (need not be documented)
• Cleaning Schedule (which must include)
 what is to be cleaned;
 who is to clean it;
 when it is to be cleaned;
 how it is to be cleaned;
 the chemicals, materials and equipment to be used;
 who is responsible for monitoring and recording that it has been cleaned.
Colour Coded Cleaning Equipment is recommended to avoid using same equipment for different
uses/areas. Cleaning tools must be kept clean, tidy and stored separately from food rooms.
b) premises and structure are to be kept in good repair; this includes, floors, walls, ceiling, windows,
doors, lightings, fixtures and all other equipment.
Common deficiencies include broken/chipped tiles (floors and walls), flaking paint, chipped corners,
damp walls, cobwebs, or other unhygienic conditions.
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2. The layout, design, construction, siting and size of food premises are to:
(a) permit adequate maintenance, cleaning and/or disinfection, avoid or minimise air-borne
contamination, and provide adequate working space to allow for the hygienic performance of all
operations;
(b) be such as to protect against the accumulation of dirt, contact with toxic materials, the
shedding of particles into food and the formation of condensation or undesirable mould on
surfaces;
(c) permit good food hygiene practices, including protection against contamination and, in
particular, pest control; and
(d) where necessary, provide suitable temperature-controlled handling and storage conditions of
sufficient capacity for maintaining foodstuffs at appropriate temperatures and designed to allow
those temperatures to be monitored and, where necessary, recorded.
Explanation
This implies that the layout, design, location and size of the business is such that:
a) premises can be adequately maintained, cleaned and/or disinfected. All areas and structures such as
false ceilings are to be made accessible for maintenance and cleaning.
b) flow is uni-directional that is in one direction (for example, from receiving, to storage, to
preparation, to packaging/serving). The traffic pattern of the employees, product flow and equipment
should prevent contamination of food through physical or operational separation.

Fig. 2: Sketch Plan of Kitchen indicating Flow Patterns
Source: Sprenger R.A., (1999). Hygiene for Management.
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c) pests entrance into business is avoided through proper closing doors and windows;
d) enough storage facilities (including temperature controlled facilities) exist for the business
concerned and that said facilities:
• maintain appropriate temperatures;
• have thermometers installed;
e) Temperature records are to be kept for all temperature related devices. Some templates have been
prepared and are being attached as Annexes II, III and IV for ease of reference.
The following kitchen size and stores are being suggested to be adequate:
No. of persons to
be served
20
50
100
150

Meal Cooking
Type Area (m2)
7-8
minimum
15-20

Dry
Storage
(m2)
Kitchen
cupboards
Kitchen
Cupboards
6

Vegetable
s Storage
(m2)

Chilled
Storage
0-30C (m2)
Domestic
refrigerator
1

Frozen
Storage
–180C (m2)

A
B
A
20-30
4
1.5
B
Optional
A
30-35
8
6
2.5
B
Optional
A = Conventional Cooking; B = Pre-cooked Meal

1
1.5
1.5
3
2.5-3
4.5-6

Source: Hobbs et al, (1997). Food Poisoning and Food Hygiene

3. An adequate number of flush lavatories are to be available and connected to an effective
drainage system. Lavatories are not to open directly into rooms in which food is handled.
Explanation
Toilets are to be made available. The number of lavatories required depends upon the number of
food handlers and the size of the business. Schedule 1 of L.N. 44 of 2002 (Work Place (Minimum
Health & Safety Requirements) Regulations, 2002) issued under the Occupational Health & Safety
Authority Act, 2000 stipulates the following numbers of sanitary conveniences:
No. of people at work

No. of Sanitary conveniences

1 to 5

1

6 to 25

2

26 to 50

3

51 to 75

4

76 to 100

5

Over 100 employees an addition of one water closet every 25 employees
Toilets are to be connected with an appropriate drainage system and should be equipped with a
working flushing apparatus, toilet seat, toilet paper and paper bin.
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Toilets cannot communicate directly into food rooms. This implies that an adequately ventilated
ante-room is to separate toilets from food rooms or else toilets lead to food rooms through a yard or
other non-food areas such as staff rooms.

4. An adequate number of washbasins are to be made available, suitably located and designated
for cleaning hands. Washbasins for cleaning hands are to be provided with hot and cold running
water, materials for cleaning hands and for hygienic drying. Where necessary, the facilities for
washing food are to be separate from the hand-washing facility.
Explanation
Adequate Number
All food businesses should have at least one wash hand basin, the number of which is dictated by the
number of food handlers, type of food business activity being carried out and the floor area of the
food premises.
This would imply that:
In small retail outlets such as grocers, confectioneries, fish shops etc. one wash-hand basin will
suffice.
In large food manufacturing premises, catering establishments etc. more than one wash-hand basin
may be necessary, usually one in every area where food preparation or handling is being carried out.
In view that this matter raises various interpretations, it is recommended that operators follow the
Health Inspector’s advice.
Schedule 1 of L.N. 44 of 2002 (Work Place (Minimum Health & Safety Requirements) Regulations,
2002) issued under the Occupational Health & Safety Authority Act, 2000 stipulates the following
numbers of washing stations:
No. of people at work
No. of washing stations
1 to 5
1
6 to 25
2
26 to 50
3
51 to 75
4
76 to 100
5
Over 100 employees an addition of one washing station every 25 employees –
Note that washing station includes showers and wash hand basins

Suitably located
Wash-hand basins are to be made easily accessible to all food handlers.
In small retail outlets these are to be placed behind counter area or in the vicinity (i.e. parallel to) of
the counter. It should however not be located in the shop’s furthest corners or in adjacent rooms or in
an area opposite the counter so that the food handler will have to step from behind the counter and
cross the room to wash-his/her hands.
Designated for cleaning hands
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The wash-hand basin is to be large enough so that both hands fit in the washing receptacle and when
the water is turned on water spillage is avoided.
On the other hand the wash-hand basin is not to be large enough so as to encourage the food handlers
to use it as a sink for the washing of food or utensils when existing sinks are already packed with
dirty equipment.
A wash-your hands sign is to be affixed above said wash-hand basin so as to define proper use. It is
recommended that the wash your hand sign be of such type that indicates the proper hand washing.
Taps on wash hand basins
Wash-hand basins should be installed with a single lever mixer and preferably be hands free i.e. foot-,
knee-, elbow-operated or sensor-type taps and be provided with wholesome water supply at a suitably
controlled temperature at all times (a temperature of approximately 50°C is recommended).
Materials for cleaning and drying of hands
Suitable and sufficient soap (preferably a bactericidal liquid-soap dispenser) and hand-drying
facilities (preferably disposable paper towels) and nail brushes (if need be) are to be provided
adjacent to the wash-hand basin.
Separate facilities
The term ‘where necessary’ refers to large food manufacturing/catering outlets handling high risk
foods which will thus require separate facilities for washing of food. However, since the majority of
small retail outlets will not have space for a sink and a wash-hand basin, let alone another sink for the
washing of food, the latter may not be installed provided that adequate provisions for the washing of
food are made available, for example the equipment sink may be used for food washing once that the
sink is adequately cleaned and disinfected prior and after use.

5. There is to be suitable and sufficient means of natural or mechanical ventilation. Mechanical
airflow from a contaminated area to a clean area is to be avoided. Ventilation systems are to be so
constructed as to enable filters and other parts requiring cleaning or replacement to be readily
accessible.
Explanation
To aid ventilation, food rooms should be of a height from floor to ceiling (and/or false ceiling) of not
less than 2.74metres (9 feet) but in view of decision taken by the General Services Board the height
of a food room can be accepted, at not less than 2.3metres (7ft 6inches). Height less than 2.3 metres
may be allowed for:
• stores of packaged food such as bottles, cans and packets, and fresh fruit and vegetables
provided that no heat generating equipment such as a large number of fridges/freezers are
kept in said room
• stores used for fridges and freezers only, provided that no other packaged foods or fruit and
vegetables are being kept at ambient temperature.
Adequate ventilation in catering premises is required for the following purposes:
• to introduce sufficient clean, cool air and remove excess hot air in order for the occupants to
remain comfortable;
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•
•

to provide sufficient air for complete combustion in appliances to prevent carbon monoxide
levels exceeding 300ppm for 10minutes or 10ppm at an average over 8 hours, and to dilute
and remove combustion products; and
to dilute and remove odours, vapours and steam from the cooking process.

Rooms used as stores (as mentioned above) shall still have sufficient ventilation to ensure that the
foods can be kept at the storage conditions declared by the manufacturer.
In catering establishments, air needs to be removed from cooking and subsidiary areas at a constant
rate to take away combustion fumes and cooking odours as close as possible to the source, in order to
maintain the internal ambient temperature at a safe and comfortable temperature and within a
comfortable moisture level.
For the above to be achieved, canopies should be affixed over equipment capable to generate heat,
water vapour, fumes and odours.
Canopy Dimensions
The dimensions of a canopy are dictated by the size of the catering equipment that it is serving. The
two criteria that have the most influence on the amount of air required for effective ventilation are the
plan dimensions and height.
Unless restricted by walls etc., the plan dimensions of the canopy should always exceed the plan
dimensions of the catering equipment by:
• around 250-300mm all round for island canopies
• around 250mm at the front and 150mm at the sides for wall-mounted canopies.
However, the dimensions at the side may need to be increased where high output equipment is
located at the end of the cooking line-up. Where combination steamer and certain types of baking
ovens are used, the overhang at the front should be 600mm to cope with steam or fumes that arise
when the doors of the appliance are opened.

Fig. 3: Wall-mounted canopy

Fig. 4: Island Canopy

Source: DEFRA, 2005

The height of the canopy is governed by the height of the ceiling and the underside of the canopy
should be located between 2000 and 2100 mm above the finished floor level. The efficiency of
canopies less than 400mm high are less than normal because the collection volume is reduced. In
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these situations, the face velocity may need to be increased to 0.5metres/s to compensate. Where the
ideal flow rate cannot be achieved the size of the canopy may be increased to aid capture.
The ideal distance between the lowest edge of the grease filter and the top of the cooking surface
should be between 450mm to 1350mm. This is to avoid the risk of excessive temperatures or fire in
the filter that could cause the extracted grease to vaporise and pass through to the ductwork. This
dimension will vary with the type of cooking appliance and can be reduced where fire suppression
equipment is installed, but should never be below 1350mm where mesh filters are installed.

Fig.5: Figure demonstrating required canopy dimensions
Source: DEFRA, 2005

Notwithstanding, in premises with a height of less than 2.4metres (i.e. between 2.3 and 2.4metres), it
is the responsibility of the operator to provide adequate documentation ensuring that measures have
been taken to ensure adequate compensation for the lack of height.
Canopy Material
The best practice is to use stainless steel especially if the relevant surface comes directly into contact
with food. Typically canopies and other overhead fixtures are fabricated using ultra fine-grained
stainless steel (Grade 304). Higher Grades of stainless steel may also be specified.
Certain materials, such as:
• Galvanised steel is not recommended.
• Untreated aluminium should not be used since poisonous particles can be generated when
aluminium oxidises in moist atmospheres.
• Electrolytic zinc coated steel can be used provided it is treated with a protective finish (e.g.
heat baked epoxy polyester powder coating).
• Wired glass and translucent panels should not be used as bacterial growth can occur at joints
between sheets
Filters, Ductwork and Maintenance
Canopies must be fitted with removable filters in order to avoid oil-laden fumes to clog the extraction
system. However said filters are to be regularly cleaned and maintained to operate effectively; the
period depending upon use and type of cooking.
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The recommended cleaning period for extract ductwork is:
Heavy Use (i.e. 12-16 Hours Per Day) – 3 times a Month
Moderate Use (i.e. 6-12 Hours Per Day) – 6 times a Year
Light Use (i.e. 2-6 Hours Per Day)- 4 times a Year
Access panels are to be made available for cleaning and should be suitable for the purpose for which
they are intended.
Canopies and ductwork need to be constructed from non-combustable material and fabricated so as
not to encourage the accumulation of dirt or grease, nor to allow condensation to drip from the
canopy.
Canopy Velocity Requirements
The velocity requirements at the canopy are dictated by the
• The type of food cooked and hence the type of fumes generated;
• The size of the canopy (i.e. the volume capacity);
• The type of equipment; and
• The workload at a given time.
Although velocity depends upon the above factors, the following velocities at the canopies (also
referred to as hood face velocity) are to be used as a guide:
•
•
•

Light loading – 0.25 m/s (applies to steaming ovens, boiling pans and bains marie).
Medium loading – 0.4 m/s (applies to deep fat fryers and open top ranges).
Heavy loading – 0.5 m/s (applies to chargrills and similar equipment).

Make-up air
A readily available source of air shall be available to replace that extracted by the canopy/ies installed
in the cooking space. This holds true for rooms not located adjacent to open areas such as dining
rooms.
Natural vs Mechanical Ventilation
This amount of replacement air may be provided either (a) naturally through the use of adequately
sized openings and/or (b) mechanically if (a) cannot be satisfied.
If make-up air is to be provided through openings without mechanical means, then the openings shall
be permanently open fixtures. If it is probable that these shall have to be closed because of adverse
weather conditions or for any other reason, then ventilation shall have to be by mechanical means.
In addition to satisfying the need for make-up air, additional fresh air must be provided to supply the
personnel working within the space with at least 45 cu.m./hr. per person. Once again, this may be
provided by natural means or mechanically.
Source of make-up air and air extraction
Supply air shall be taken in from the coolest (shaded) outdoor location possible. It shall also be free
from obvious contaminants such as dust, traffic exhaust fumes and any other gases. Care shall also
be taken to ensure that the supply air inlet is not close to exposed water sources.
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Apart from the canopies, air extraction shall be from the highest point possible within the kitchen
space to dispose of the heat as much as possible.
Negative Pressure
If the kitchen is in a sealed area (i.e. not adjacent to dining rooms), mechanical ventilation shall be
such that the exhaust air shall be greater than the supply air by 5% to keep the kitchen area at a
negative pressure. This shall further facilitate the removal of cooking smells and heat.
The cooking area shall also be kept at a negative pressure if it is connected to an open area for dining.
This will ensure that the cooking odors and heat generated in the kitchen are not transmitted to the
dining area.
Velocity of supply air
The velocity of the supply air shall be arranged so as not to adversely affect the performance of flues.

Fig. 6: Image showing the plume being effectively captured when makeup air is supplied at low
velocity from displacement diffusers.
Source: DEFRA, 2005

Cooling Air
The effective balancing of incoming and extracted air, together with the removal at source of hot
vapours, should prevent the kitchen from becoming too hot. However, air cooling systems such as
air conditioners may have to be used.
Provided that fans are not recommended due to health and safety implications and their effect on the
efficiency of the designed ventilation systems.
Ambient Temperature and Moisture
Irrespective of the height of the kitchen and the ventilation system adopted, the maximum internal
ambient air temperature of kitchens should not exceed 28oC whilst the maximum humidity levels
should be 70%.

6. Sanitary conveniences are to have adequate natural or mechanical ventilation.
Explanation
Both the toilet and the ante-room should have adequate ventilation (natural or mechanical) and
ventilation exhaust is not to lead to food rooms. Doors of toilet and ante-room are to completely
enclose respective areas (i.e. gaps from door to floor and from door to ceiling is to be kept at a
- 17 -

minimum to enhance proper ventilation). It is recommended that doors are self-closing to avoid door
handles etc which can become a source of contamination.

7. Food premises are to have adequate natural and/or artificial lighting.
Explanation
The intensity should be adequate to the nature of the operation. The minimum artificial lighting
intensities are:
1. Food and equipment storage areas: 110 – 150 lux;
2. Retail, dishwashing, handwashing, toilet areas: 200 – 300 lux;
3. At food preparation areas: 500 lux;
4. For reading inspection and monitoring equipment (by provision of local lighting): 600 – 1200 lux.
The readings for 1 and 2 above are to be taken at approximately 90cm from the floor, while for 3
above the reading should be taken at the preparation surface.
Dark coloured walls and floors may require additional lighting. One should also take into
consideration any correction factors as laid down in the manufacturer’s specifications of the light
meter.
As a general guide in areas where decoration is bright and ceiling heights do not exceed three metres;
20 watts from a fluorescent fitting per square metre of floor space will give 400 lux.
Furthermore, lighting fixtures over areas where open food, packaging material or equipment that
comes in contact with food is stored or handled should either be made of shatterproof material (and
documentation is kept accordingly) or covered with smooth diffuser shields.

8. Drainage facilities are to be adequate for the purpose intended. They are to be designed and
constructed to avoid the risk of contamination. Where drainage channels are fully or partially
open, they are to be so designed as to ensure that waste does not flow from a contaminated area
towards or into a clean area, in particular an area where foods likely to present a high risk to the
final consumer are handled.
Explanation
Proper drainage facilities are to be available in all food businesses. Gulleys and inspection chambers
should be avoided from inside rooms or other adequate means to avoid risk of contamination such as
in case of backflows, or stoppages whereby system needs to be opened etc are in place. This also
implies that grease-traps (if any) are not to be located in food rooms but should be placed outside.
Grease traps which do not require any maintenance such as chemical grease traps may be used inside
premises. In case of partially or open channels, channels must flow from high-risk areas to ‘dirty
areas’. Such channels should then be connected onto a gulley which should be situated in the open
air.

9. Where necessary, adequate changing facilities for personnel are to be provided.
Explanation
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Changing facilities are required in all food premises. The type of changing facility however depends
from a simple locker where one can hang overalls and other protective clothing to staff rooms where
food handlers can change their clothes. Staff rooms are required if the business adopts a system
whereby food handlers wear uniforms. A wash hand basin is to be provided in staff rooms. Lockers
are not to be stored in food rooms; ante-rooms may be used for the storage of clothes.

10. Cleaning agents and disinfectants are not to be stored in areas where food is handled.
Explanation
Materials used for cleaning are to be stored in ad-hoc cabinets in non-food rooms such as ante-rooms.

CHAPTER II
Specific requirements in rooms where foodstuffs are prepared, treated or processed (excluding
dining areas and those premises specified in chapter III)
1. In rooms where food is prepared, treated or processed (excluding dining areas and those
premises specified in Chapter III, but including rooms contained in means of transport) the design
and layout are to permit good food hygiene practices, including protection against contamination
between and during operations. In particular:
1a. floor surfaces are to be maintained in a sound condition and be easy to clean and, where
necessary, to disinfect. This will require the use of impervious, non-absorbent, washable and nontoxic materials unless food business operators can satisfy the competent authority that other
materials used are appropriate. Where appropriate, floors are to allow adequate surface drainage;
Explanation
The type of floors (or materials used for flooring) depends upon
• Volume and nature of traffic e.g. forklifts
• Whether area is wet or dry
• How area is to be cleaned.
The material chosen should however be impervious and non-absorbent, washable and non-toxic, free
from cracks, crevices or pits. In certain circumstances, such as in wet areas, floors are to have an
adequate gradient for surface run-off.
This implies that, ceramic tiles are acceptable and the larger the size of the tile the better so as to
minimise grouting. Other types of materials include, vinyl tiles, concrete (sealed with an epoxy resin
floor paint), and epoxy resin. In kitchens or other high risk areas, it is recommended that floors are
coved at walls to facilitate cleaning.

1b. wall surfaces are to be maintained in a sound condition and be easy to clean and, where
necessary, to disinfect. This will require the use of impervious, non-absorbent, washable and nontoxic materials and require a smooth surface up to a height appropriate for the operations unless
food business operators can satisfy the competent authority that other materials used are
appropriate;
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Explanation
Walls must be in good condition and there should be no broken/chipped tiles, flaking paint, chipped
corners or damp walls. It must be of a material that:
• can be easily cleaned and where necessary disinfected (such as behind slicers, mincers,
cooking range, etc);
• is impervious, non-absorbent, washable and non-toxic material; and
• is smooth up to a height depending upon nature of business.
This implies that painted plastering or rendering is acceptable (provided not next to work surfaces or
behind moveable equipment), provided that it is painted with a washable paint. Large sheets of plastic
cladding (attention should be given to avoid pests entrance behind same); epoxy resin and insulating
paneling are acceptable. Exposed stone is not acceptable.
Coving between walls and floors is recommended.

1c. ceilings (or, where there are no ceilings, the interior surface of the roof) and overhead fixtures
are to be constructed and finished so as to prevent the accumulation of dirt and to reduce
condensation, the growth of undesirable mould and the shedding of particles;
Explanation
Ceiling and overhead fixtures must be made of a material that prevents accumulation of dirt and
undesirable substances. This implies that ceiling must not be rough and should be coated with a
material that prevents mould growth. Painting must be in good condition. False ceilings, satisfying
said criteria may be used, provided adequate access points are made available and that measures are
taken for pest control. False ceilings may be used to cover overhead fixtures and when installed, these
can enhance proper ventilation thus reducing condensation build-up.

Fig. 7: An example of hygienic walls, floors and ceiling
Source: Sprenger, R. A. (1999). Hygiene for Management. ‘A text for food hygiene courses’.

1d. windows and other openings are to be constructed to prevent the accumulation of dirt. Those
which can be opened to the outside environment are, where necessary, to be fitted with insect-proof
screens which can be easily removed for cleaning. Where open windows would result in
contamination, windows are to remain closed and fixed during production;
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Explanation
Windows and other openings are to be made up of a material that prevents dirt accumulation.
Windows made of untreated wood are thus unacceptable. Windows openable to the outside are to be
fitted with removable insect screens. Insect screens must be regularly cleaned.
Contamination via open windows is most likely to be wind blown debris and dust, or unpleasant
odours and fumes either from traffic or adjacent premises. In such cases, windows should be kept
closed to prevent contamination but one should ensure that ventilation is not compromised.
It is recommended that windowsills are constructed with an angled ledge.

1e. doors are to be easy to clean and, where necessary, to disinfect. This will require the use of
smooth and nonabsorbent surfaces unless food business operators can satisfy the competent
authority that other materials used are appropriate; and
Explanation
Doors are to be made of material that can be easily cleaned such as gloss-painted wood, or where
necessary disinfected such as laminated glass, steel, plastic or rubber. Doors should be preferably self
closing but in any case handles and push plates, must be easily cleaned and disinfected. Flush fitting
doors reduce the opportunity for build up of dirt.

1f. surfaces (including surfaces of equipment) in areas where foods are handled and in particular
those in contact with food are to be maintained in a sound condition and be easy to clean and,
where necessary, to disinfect. This will require the use of smooth, washable corrosion-resistant and
non-toxic materials, unless food business operators can satisfy the competent authority that other
materials used are appropriate.
Explanation
Worktops and other surfaces where food is handled are to be maintained in a good condition, be easy
to clean and where necessary disinfected, smooth, washable, corrosion-resistant and non-toxic. This
implies that materials such as marble and stainless steel are acceptable while iron is not. Wood can
only be used as chopping boards or for doughs, provided that it should be kept smooth and regularly
treated against mould and bacterial growth with an adequate commercial sanitizer or with a home
made solution such as vinegar. Wood may also be used for shelving provided that it is coated with an
impervious material that can be adequately cleaned and is non toxic. Rough edges are not accepted.

2. Adequate facilities are to be provided, where necessary, for the cleaning, disinfecting and
storage of working utensils and equipment. These facilities are to be constructed of corrosionresistant materials, be easy to clean and have an adequate supply of hot and cold water.
Explanation
The number of sinks in such areas depend upon the size of the area and the amount of washing of
equipment involved. Double-bowl or Triple-Bowl sinks are preferred than single bowl sinks. Sinks
must be equipped with drainboard (to allow air-drying of equipment, which is the best practice
instead of cloth drying) and splash back. The material used can be stainless steel or also ceramic
ware. The former is preferred since ceramic ware tends to stain and chip.
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Every sink shall have a supply of clean water at cold and hot temperatures, i.e. either through mixer
or through different taps. Furthermore, the taps/mixer of the sink must be used for the sink only. The
amount of water must be of an adequate pressure and volume.
Notwithstanding the above, mechanical ware washing (such as glasswashers and dishwashers) is
preferred since more control can be exerted on the temperature, cleaning solution concentration and
pressure used.

3. Adequate provision is to be made, where necessary, for washing food. Every sink or other such
facility provided for the washing of food is to have an adequate supply of hot and/or cold potable
water consistent with the requirements of Chapter VII and be kept clean and, where necessary,
disinfected.
Explanation
Where food needs to be washed such as in case of salads, etc, a sink or other facility (such as
vegetable washer) must be provided. Such sink must be supplied with an adequate supply of hot
and/or cold potable water. The amount of water must be of an adequate pressure and volume.

CHAPTER III
Requirements for movable and/or temporary premises (such as marquees, market stalls, mobile
sales vehicles), premises used primarily as a private dwelling-house1 but where foods are regularly
prepared for placing on the market and vending machines)

1. Premises and vending machines are, so far as is reasonably practicable, to be so sited, designed,
constructed and kept clean and maintained in good repair and condition as to avoid the risk of
contamination, in particular by animals and pests.
Explanation
This implies that premises and vending machines:
a) are to be kept clean at all times, especially hard to reach areas. This may imply that cleaning
records/schedules are to be kept.
b) are to be kept in good repair
Common deficiencies include broken/chipped tiles (floors and walls), flaking paint, chipped corners,
damp walls, cobwebs, or other unhygienic conditions.
The site on which food stalls are situated should provide hard standing (paving or tarmac) and should
facilitate drainage for surface water. Where stalls are situated on sites without hard standing,
individual stalls should provide hard, durable, easily cleanable flooring. The location should not
expose food to risk of contamination by for example exhaust from cars; carpiggiani® machines on
doorstep should not face outwards, situated near a sanitary convenience, accumulation of refuse or
filth, or where animals are kept.

1

Dwelling houses refers only to those premises that are licensed by a competent authority for manufacturing of specific
food items
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The construction and layout of the food stall should ensure that any foodstuffs exposed are
adequately protected from the elements, from airborne dust, birds and insects and from members of
the public queuing at the food stall. This will normally require that the food stall should be covered
over and screened at the sides and back, unless a similar degree of protection can be demonstrated to
achieve the same effect.
The floor in mobile food vans must be finished with a hard, durable, easily cleanable and preferably
non-slip material.
The storage and exposure of foodstuffs for sale must be off the ground at a level which will ensure
that they cannot be contaminated by animals or other ground level contamination.

2. In particular, where necessary:
2a. appropriate facilities are to be available to maintain adequate personal hygiene (including
facilities for the hygienic washing and drying of hands, hygienic sanitary arrangements and
changing facilities);
Explanation
Stalls/marquees are to be provided with an adequate number of wash hand basins (as described
above). It should be noted that in certain extreme cases when the installation of a wash hand basin is
deemed by the health authority to be impractical, the use of sanitizing wipes may be approved.
However alcohol hand disinfecting agents or wipes are only effective when used on physically clean
hands since cleaning agents are completely inactivated by any organic matter.
Stalls/marquees are not exempted the availability of toilet facilities and as such these should be
located in areas where toilet facilities are available and open during operational hours or any other
sanitary arrangement.
A locker or other suitable compartment/facility (such as vans cabin) for clothes must be provided.

2b. surfaces in contact with food are to be in a sound condition and be easy to clean and, where
necessary, to disinfect. This will require the use of smooth, washable, corrosion-resistant and nontoxic materials, unless food business operators can satisfy the competent authority that other
materials used are appropriate;
Explanation
Work surfaces are to be made of adequate materials such as stainless steel, marble tops. Other
materials may be used provided that these are impervious, easily cleaned, resistant to cracks and
corrosion, food grade, non toxic and kept in a good state of repair and clean. Materials such as wood
and iron are thus unacceptable.

2c. adequate provision is to be made for the cleaning and, where necessary, disinfecting of working
utensils and equipment;
Explanation
As best practice when handling open food, the installation of a suitable sink with hot and cold water
and cleaning material is highly recommended.
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2d. where foodstuffs are cleaned as part of the food business’ operations, adequate provision is to
be made for this to be undertaken hygienically;
Explanation
This implies that kiosks/stalls that engage in for example salads preparation, fish filleting or any other
activity requiring the possible washing of food require a different sink. However, in certain instances
this does not necessarily mean an installation of another sink and or wash-hand basin. This could
include any other form of cleaning practice. For example fish stalls may use the same sink for
cleaning fish and for cleaning equipment provided that they have proper cleaning records and good
cleaning practices between different uses.

2e. an adequate supply of hot and/or cold potable water is to be available;
Explanation
This implies that provision of water should have adequate pressure and volume at all times. Water
should be derived from an approved source (not necessarily via government mains, but if alternative
sources are chosen, several other documentation is requested)
Temperature of water supply should be according to specific use e.g. hot water may be needed to
clean equipment, cold water may be needed to clean food (e.g. cleaning of fish, vegetables), hot water
at a suitably controlled temperature (i.e. through a mixer) may be needed for the washing of hands.

2f. adequate arrangements and/or facilities for the hygienic storage and disposal of hazardous
and/or inedible substances and waste (whether liquid or solid) are to be available;
Explanation
Premises are to be provided with an adequate number of refuse bins with a proper cover ideally foot
operated. When the nature of the business is large than a garbage room is to be provided, away from
the food preparation area so that storage of refuse is accumulated there before disposal. Liquid
materials for disposal such as used frying oil should be placed in adequate containers and disposed of
accordingly.

2g. adequate facilities and/or arrangements for maintaining and monitoring suitable food
temperature conditions are to be available;
Explanation
These types of businesses must have enough storage space for foodstuffs which require to be stored
under temperature controlled conditions such as fridges, freezers, hot cabinets, etc. Each and every
such facility should be provided with temperature gauges which gauges are to be calibrated on a
regular basis as indicated by supplier (or as per Annex V). Temperature records are also to be kept
as per attached specimens (Annexes II, III and IV).
The above also implies that each kiosk is to have hand-held thermometers for calibration purposes
and for checking deliveries and cooking temperatures, where applicable.
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2h. foodstuffs are to be so placed as to avoid the risk of contamination so far as is reasonably
practicable.
Explanation
Certain malpractices that pose a risk to food should be avoided, for example:
1. Keeping perishable food items such as raw and cooked food near each other
2. Open foods such as fish, bread, etc kept uncovered;
3. Food items stored directly on the floor when these should be stored on shelving at least 18” above
the ground thus also facilitating the cleaning of the floors in that particular area.
4. Storing detergents and cleaning materials near food thus food may be tainted with odours.
5. Storing certain foods in direct sunlight or in any other location that may be contaminated through
exhausts, fumes, or where foreign objects can drop on food etc. any other condition that may
contaminate food.

CHAPTER IV
TRANSPORT
1. Conveyances and/or containers used for transporting foodstuffs are to be kept clean and
maintained in good repair and condition to protect foodstuffs from contamination and are, where
necessary, to be designed and constructed to permit adequate cleaning and/or disinfection.
Explanation
Transport of food, even over short distances must be done in such a way to prevent any
contamination of food. Hence all containers used for transporting foodstuffs must be made from an
impervious material, kept clean and maintained in good repair and condition.
All internal and external parts of the vehicle should be cleaned regularly.
Family cars should not be used to transport high risk foods or to transport food which require
temperature control but can only be used to transport closed foodstuffs such as canned foods,
beverages etc. (This provision applies only to vehicles used in connection with a food business.)

2. Receptacles in vehicles and/or containers are not to be used for transporting anything other
than foodstuffs where this may result in contamination.
Explanation
There should be designated receptacles and/or containers for food and non-food items. This means
that food containers must not be used for non-foodstuffs such as cleaning chemicals where there is
risk of contamination, even by odour.

3. Where conveyances and/or containers are used for transporting anything in addition to
foodstuffs or for transporting different foodstuffs at the same time, there is, where necessary, to be
effective separation of products.
Explanation
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During transportation it is also necessary to segregate from food, anything that may cause
contamination. Raw and ready to eat foods must be kept separate during transport and food items
should be segregated from non-food items such as (cleaning materials, vehicle’s spare wheel etc.)

4. Bulk foodstuffs in liquid, granulate or powder form are to be transported in receptacles and/or
containers/tankers reserved for the transport of foodstuffs. Such containers are to be marked in a
clearly visible and indelible fashion, in one or more Community languages, to show that they are
used for the transport of foodstuffs, or are to be marked ‘for foodstuffs only’.
Explanation
All receptacles, containers, tankers etc. used for the transportation of bulk food (in liquid, granulate
or powder form) should be marked ‘For Foodstuffs Only’ or in any other mark indicating such use. It
is recommended that businesses receiving ingredients in bulk e.g. flour should get written assurances
from the suppliers that they comply with this regulation. Furthermore, attention should be given to
the previous transportation of products that can give rise to contamination by Genetically Modified
Organisms (GMOs) or allergens.

5. Where conveyances and/or containers have been used for transporting anything other than
foodstuffs or for transporting different foodstuffs, there is to be effective cleaning between loads to
avoid the risk of contamination.
Explanation
All containers used for the transportation of food and the interior of the vehicles must be clean and
free from any conditions that could cause contamination of the food prior to the transportation of
foodstuffs. Where any contamination has or could have occurred due to the carriage of different
foodstuffs such as fruit and vegetables, meat, fish etc. the vehicle has to be thoroughly cleaned and
disinfected between the various loads.

6. Foodstuffs in conveyances and/or containers are to be so placed and protected as to minimise
the risk of contamination.
Explanation
Where there is a risk of contamination food must be adequately wrapped and/or separated from other
materials in the conveyance. Care must be taken to ensure that receptacles, trays etc. (especially of
open food) do not come into contact with the street, pavement, exhaust etc. as these might be exposed
to a risk of contamination.

7. Where necessary, conveyances and/or containers used for transporting foodstuffs are to be
capable of maintaining foodstuffs at appropriate temperatures and allow those temperatures to be
monitored.
Explanation
Any food requiring refrigeration must maintain a core temperature of 4˚C to 8˚C and frozen food
must maintain a temperature of -18˚C during transport. Hot food must be transported at a temperature
at or above 63˚c. Furthermore, the manufacturer’s instructions on the label must be adhered to at all
times.
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Where insulated containers are used, these must be able to maintain the temperature between 4˚C to
8˚C during transport.
All vehicles equipped with cold storage facilities or insulated containers must be provided with
temperature monitoring equipment (temperature gauges etc.) to ensure that the required temperatures
are being achieved. Hand held probes may be used as an acceptable alternative.
Subsequently, temperature records as per attached Annex VI are to be kept at all times.

CHAPTER V
Equipment requirements
1. All articles, fittings and equipment with which food comes into contact are to:
Explanation
This implies that all equipment, water supply mixers, all kitchen utensils or any other non food items
which can come into contact with foodstuffs are to comply with the following requirements.

1a. be effectively cleaned and, where necessary, disinfected. Cleaning and disinfection are to take
place at a frequency sufficient to avoid any risk of contamination;
Explanation
All items mentioned above should be properly cleaned and disinfected after use with food safe
chemicals. Depending upon track record of business vis-à-vis cleaning, businesses may be required
to keep cleaning schedules/records as per attached specimen (Annex I). Cleaning should be carried
out as required to avoid any risk of contamination.

1b. be so constructed, be of such materials and be kept in such good order, repair and condition as
to minimise any risk of contamination;
Explanation
Materials must be readily cleanable, non-toxic and resistant to corrosion. Stainless steel is an ideal
material and food grade plastics are generally suitable. Ceramics and enameled ware are acceptable
but care needs to be taken to avoid chipping. Heat resistant glassware is suitable for containers but
ordinary glass may not be suitable, depending on risk of breakage.
All contact material should thus be made of food grade material that can be easily cleaned and kept in
a good state of hygiene and repair. Thus food contact surfaces must be smooth, free from pits,
crevices and chips. Regular maintenance should be carried out accordingly to eliminate any possible
risks of contamination.
Furthermore, equipment must be constructed and kept in a state of good repair to reduce the risk of
contamination from foreign bodies and lubricants and designed to facilitate cleaning.
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1c. with the exception of non-returnable containers and packaging, be so constructed, be of such
materials and be kept in such good order, repair and condition as to enable them to be kept clean
and, where necessary, to be disinfected; and
Explanation
It is particularly important that surfaces which are regularly in direct contact with open foods such as
chopping boards, tabletops, trays and utensils are made of suitable materials. The requirement also
applies to internal parts of refrigerators or display cabinets.
Stainless steel is an ideal food contact surface. Food-grade plastics are widely used and are
particularly useful for utensils such as spoons, containers and for cutting boards.
Ceramics and enamel ware are suitable, provided these are treated with care and cease to be used if
they become seriously chipped or pitted.
Heat resistant glass is often used for display trays, dividers and fronts of cabinets and is readily
cleaned and disinfected.
Plastic laminates are suitable for work surfaces but will deteriorate if used for cutting.
Stone and mineral composites are acceptable if non-porous and undamaged.
Wooden food contact surfaces can retain moisture and are easily damaged and generally are not a
suitable material. Wooden cutting boards in good condition can be used, but not for high risk foods.
Purpose made butchers blocks for cutting raw meat only are suitable if cleaned properly and kept in
good repair.
Equipment must be regularly inspected and if found to be damaged such that it inhibits cleaning or
poses a physical contamination hazard, should cease to be used. Scuffs and abrasions and similar
wear and tear would not generally render equipment unsuitable for use if kept clean.
1d. be installed in such a manner as to allow adequate cleaning of the equipment and the
surrounding area.
Explanation
Care must be taken in the installation of equipment such as slicers, mixers and refrigerators so that
they do not become dirt traps. Sufficient space must be allowed around non-movable equipment to
allow cleaning. In cases where contact with floors and walls is inevitable these are to be sealed.
Heavy equipment is best provided with wheels/slides.

2. Where necessary, equipment is to be fitted with any appropriate control device to guarantee
fulfillment of this Regulation’s objectives.
Explanation
Equipment such as fridges, freezers, hot cabinets, ovens, dishwashers, serving counters or any other
food displays etc. should be provided with a functional temperature gauges or any other temperature
controlled device to assure the safety of food stuffs.
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3. Where chemical additives have to be used to prevent corrosion of equipment and containers,
they are to be used in accordance with good practice.
Explanation
Whilst maintaining equipment, chemicals which can come into contact with food such as grease, oil,
lubricants etc. should be food safe. These should be used in such a manner so as to prevent any
chemical contamination. (These chemicals should be applied as instructed on the label of product).

CHAPTER VI
Food waste
1. Food waste, non-edible by-products and other refuse are to be removed from rooms where food
is present as quickly as possible, so as to avoid their accumulation.
Explanation
Food waste should not be left to accumulate in the food preparation areas and therefore should be
removed at a frequency that will minimize the development of objectionable odour and other risk of
attracting or harbouring pests or animals, and should at least be once daily.

2. Food waste, non-edible by-products and other refuse are to be deposited in closable containers,
unless food business operators can demonstrate to the competent authority that other types of
containers or evacuation systems used are appropriate. These containers are to be of an
appropriate construction, kept in sound condition, be easy to clean and, where necessary, to
disinfect.
Explanation
An adequate number of refuse bins should be provided in the food premises. Refuse containers
should be kept in good condition, have tight fitting lids, kept covered at all times and should be
emptied and cleaned regularly and disinfect whenever necessary
The use of foot operated bins is highly recommended in food preparations areas.

3. Adequate provision is to be made for the storage and disposal of food waste, non-edible byproducts and other refuse.
Refuse stores are to be designed and managed in such a way as to enable them to be kept clean
and, where necessary, free of animals and pests.
Explanation
Waste that has to be stored before collection and final disposal should not accumulate in corridors,
places that are accessible to the general public or in food preparation areas but should be stored in a
segregated room.
The location and size of any storage area depends upon the quantity and how frequent collections are
made.
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The storage area should be well ventilated and walls, floors and ceilings should be kept clean and
maintained in good condition. There should be no buildup of water on the floor after hosing and
should be adequately paved, graded and drained to make cleaning easier.
It is highly recommended that refuse rooms are air conditioned to minimize risk of insect infestations.

4. All waste is to be eliminated in a hygienic and environmentally friendly way in accordance with
Community legislation applicable to that effect, and is not to constitute a direct or indirect source
of contamination.
Explanation
Arrangements should be done for the proper periodic removal of the refuse and cleaning of this area.
All other national and community legislation, with particular attention to Animal By-Products (EC
Regulation 1774/2002) are to be adhered to.

CHAPTER VII
Water supply
1a. There is to be an adequate supply of potable water, which is to be used whenever necessary to
ensure that foodstuffs are not contaminated;
Explanation
Adequate supply implies that water should be available at all times at an adequate pressure. This
implies that government mains water should feed the main taps and mixers (i.e. direct through
mains), however every business should have the facility of an alternate supply of water (which should
also be obtained from mains water). In case a roof tank or other types of reservoir/s are available,
these are to be cleaned regularly and included in the cleaning schedule.
As already indicated, government mains water should be assumed to be suitable for human
consumption, food preparation as well as for all the usual domestic purposes, including personal
hygiene. However, other sources such as treated borehole water may be used, provided that these
comply with L.N. 23 of 2004 as amended by L.N. 116 of 2004 on the Quality of Water intended for
human consumption. This regulation implies that several checks are carried out on a routine basis for
various parameters and hence up-to-date documentation to show compliance will be requested.

1b. Clean water may be used with whole fishery products. Clean seawater may be used with live
bivalve molluscs, echinoderms, tunicates and marine gastropods; clean water may also be used for
external washing. When such water is used, adequate facilities are to be available for its supply.
Explanation
Whole fishery products can be washed with clean water i.e. water that does not necessarily meet the
criteria laid in L.N. 23 of 2004 as amended but should still be free from microorganisms, harmful and
toxic substances in quantities capable of directly or indirectly affecting the health quality of food.
Use of such water will thus imply that the operator shows documented evidence that water being used
is clean, information about its source, transport, storage and treatment.
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Where sea water is to be used for live bivalve molluscs (such as mussels, cockles, oysters and
scallops), echinoderms (such as sea urchins), tunicates (or sea squirts) and marine gastropods (such as
seawater snails and slugs), it should be ensured that sea water is clean and this can only be controlled
if for example elevated from recommended bathing sites or other remote areas with few human
intervention. However, records as to its source, method of transport and storage are to be kept.

2. Where non-potable water is used, for example for fire control, steam production, refrigeration
and other similar purposes, it is to circulate in a separate duly identified system. Non-potable water
is not to connect with, or allow reflux into, potable water systems.
Explanation
Businesses making use of non-potable water supplies such as for fire hydrants etc must ensure that
there is no cross-connection between potable and non-potable systems and that these are separate
from each other. Non-potable systems are to be colour-coded and a detailed schematic diagram is to
be made available.

3. Recycled water used in processing or as an ingredient is not to present a risk of contamination.
It is to be of the same standard as potable water, unless the competent authority is satisfied that the
quality of the water cannot affect the wholesomeness of the foodstuff in its finished form.
Explanation
If the recycled water passes through a piping system, a detailed and if need be authenticated
schematic diagram must be available. Colour-coded pipe works are recommended. Intended use
must be specified and documented. This documentation must be such as to ensure that the recycled
water being used is of the same quality as laid down in L.N. 23 of 2004 as amended.

4. Ice which comes into contact with food or which may contaminate food is to be made from
potable water or, when used to chill whole fishery products, clean water. It is to be made, handled
and stored under conditions that protect it from contamination.
Explanation
Food operator must have knowledge of the origin of the water being used to produce ice, both for
consumption and for the chilling of fishery products. Ice coming in direct contact with food must be
of the same quality as laid down in L.N. 23 of 2004 on the Quality of Water intended for human
consumption, as amended. This implies that government mains water can be used for ice making, but
if further treatment is carried out on said water further information may be requested. Fishery
products may be chilled using ice originating from clean water only.
Ice must be produced, handled, stored and transported in a manner that prevents it from becoming
contaminated. Common defects include for example locating ice making machine in areas such as
yards were these can become contaminated, not cleaning properly the ice making machine, storing
ice improperly.

5. Steam used directly in contact with food is not to contain any substance that presents a hazard to
health or is likely to contaminate the food.
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Explanation
Steam coming in direct contact with any food product must be safe from any food safety hazards
particularly chemical hazards.

6. Where heat treatment is applied to foodstuffs in hermetically sealed containers it is to be
ensured that water used to cool the containers after heat treatment is not a source of
contamination for the foodstuff.
Explanation
Where heat treatment is used in any part of the process in the production of food, the source of the
water must be documented and all the necessary steps are taken so as to ensure the wholesomeness of
the water so as to ensure that it will not be a source of contamination.

CHAPTER VIII
Personal hygiene
1. Every person working in a food-handling area is to maintain a high degree of personal
cleanliness and is to wear suitable, clean and, where necessary, protective clothing.
Explanation
The objective is to ensure that those who come directly or indirectly in contact with food are not
likely to contaminate food by:
• maintaining an appropriate degree of personal cleanliness;
• behaving and operating in an appropriate manner.
Food Handlers have a moral and legal responsibility to ensure that food poisoning organisms and
other contaminants are not introduced into food, by a failure to observe basic principles of good
personal hygiene.
Protective Clothing
All food handlers should wear clean, washable, light-colored protective clothing, such as overalls
preferably without external pockets, hair restrains and overshoes and where necessary long beards
should also be covered. Protective clothing must be suitable for the work being carried out and should
completely cover ordinary clothes. It is worn to protect the food from the risk of contamination, not
just to keep private clothing clean. Outdoor clothes and personal effects must not be brought into
food preparation or handling areas, but should be stored in suitable lockers or cupboards.
Hair
Hair is constantly falling out and, along with dandruff, can result in contamination of food. As the
scalp often contains pathogenic organisms such as Staphylococcus aureus, steps must be taken to
prevent contamination from this source. The hair should therefore be kept clean and completely
enclosed by suitable head covering. Hairnets (blue) worn under turbans, helmets and hats are
recommended. Hairgrip and clips must not be worn.
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Hands
Since hands are often in direct contact with food, they are considered one of the principal agents in
transferring pathogens to food. For this purpose handling should be reduced to a minimum.
Fingernails should be kept short and clean while nail varnish, acrylic nails etc. should not be used
whilst handling open food. Natural latex gloves are used widely in the food preparation industry and
may be associated with high standards of hygiene. This may not always be the case. It is reported
that some studies have shown that gloves may become dirtier than hands, and they may be worn for
long periods without intermediate cleaning. Whilst minimizing handling with bare hands is
promoted, staff should ensure that gloves are used correctly and changed frequently to reduce
contamination risks.
Cuts and wounds, where personnel are permitted to continue working, should be covered by suitable
waterproof blue dressings since these are noticed more easily and are less likely to become
extraneous matter in food. Disposable gloves should be worn over the top of the dressings. Both the
dressing and gloves should be changed regularly i.e. between different activities. The provision of a
fully equipped first aid kit is therefore required.
Food handlers must wash their hands regularly throughout the working day, drying them by using
single service roller towels, disposable paper towels or hot air dryers.
The practice of continually wiping the hands on a cloth held at the waist should be discontinued as
studies have shown the potential contamination risks associated with the misuse of said cloths.
Hands should at least be washed…
• when entering the food handling area
• after using the toilet
• before handling food
• when they are dirty or soiled
• after using a handkerchief
• after handling raw food
• after smoking
• after a break
• after coughing, or touching hair, nose or mouth
A thorough hand washing includes vigorously rubbing together the surfaces of the lathered hands and
exposed arms for at least 20 seconds followed by a thorough rinsing with warm clean water.
Jewellery and perfume
Food handlers handling open food should not wear earrings, watches, jewelled rings or brooches, as
they can harbour dirt and bacteria and the gem stones and small pieces of metal may end up in the
food, resulting in a customer complaint. Strong smelling perfume should also not be worn, as it may
taint food, especially those with a high fat content.
Smoking
It is illegal to use tobacco (eg. cigarettes, pipes or cigars) in food preparation, handling and storage
areas or while handling or delivering food. Not only is this to prevent cigarette ends and ash from
contaminating food, but also because • People touch their lips while smoking and may transfer harmful bacteria to food.
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Smoking encourages coughing and droplet infection.
Cigarette ends contaminated with saliva are put on working surfaces.
An unpleasant environment can be created for non-smokers.

Food Handlers Malpractices
People engaged in food handling should refrain from behaviour, which could result in contamination
of food, for example:
♦ Smoking, spitting, or chewing;
♦ sneezing or coughing over unprotected food;
♦ wetting fingers to open bags or to pick up sheets of wrapping paper;
♦ picking the nose;
♦ scratching the head or spots;
♦ tasting the food with an unwashed spoon;
♦ handling the inner parts of crockery and glasses;
♦ using common towels or aprons to wipe or dry their hands.
Visitors
Any visitors to a food preparation area should observe the same hygiene and dress code as food
handlers, including hand washing and hair restraint policies. They should refrain from coming into
proximity or contact with food and food equipment, and from any activities that could contaminate
food.

2. No person suffering from, or being a carrier of a disease likely to be transmitted through food or
afflicted, for example, with infected wounds, skin infections, sores or diarrhea is to be permitted to
handle food or enter any food-handling area in any capacity if there is any likelihood of direct or
indirect contamination. Any person so affected and employed in a food business and who is likely
to come into contact with food is to report immediately the illness or symptoms, and if possible
their causes, to the food business operator.
Explanation
Food handlers should be in good health - from oral hygiene to general fitness. Food handling staff
should inform their superiors and must not work when they are suffering from any diseases that are
likely to be transmitted through food.
Any food handler suffering from diarrhea, vomiting or a food-borne infection must not handle
exposed food, have contact with clean equipment, utensils, linens, or unwrapped single-service
utensils and should be excluded from work, and can only return after he has been completely free of
symptoms and must stay away again if any symptoms recur.
Food handlers with skin infections, sores, heavy colds and ear or eye discharge, must also stay away
from work until the symptoms have gone.
If a foodborne illness occurs and an employee is suspected of carrying the disease, they should not
work until certified as fit for work by a medical practitioner. It is good practice to keep sick leave
records of all food handlers.

- 34 -

CHAPTER IX
Provisions applicable to foodstuffs
1. A food business operator is not to accept raw materials or ingredients, other than live animals,
or any other material used in processing products, if they are known to be, or might reasonably be
expected to be, contaminated with parasites, pathogenic microorganisms or toxic, decomposed or
foreign substances to such an extent that, even after the food business operator had hygienically
applied normal sorting and/or preparatory or processing procedures, the final product would be
unfit for human consumption.
Explanation
The quality and safety of the final product depends, among other things, on the standard of the raw
materials. Consequently, a primary line of defence in ensuring that food meets safety requirements is
to obtain food from an approved source.
In the manufacturing industry, businesses must ensure that a list of approved sources is laid down so
that purchasing can only be carried out from these sources. Supplier’s establishments should be
inspected or at least visited, when possible, prior to be added in the approved supplier list. When it is
impracticable to inspect the suppliers’ premises, alternative assessment techniques should be used to
determine acceptable suppliers. Requesting a copy of the food safety policy and HACCP
documentation, including monitoring and staff training records, would be an excellent start.
References from other customers, absence of complaints and bacteriological sampling results also
provide useful indicators. In order to define an approved source, supplier audits are therefore
required. In case of small manufacturers or when supplier audits cannot be carried out, suppliers
should be requested to submit a copy of the registration of the food premises with the Food Safety
Commission and also last inspection reports carried out by the Health Inspectorate. Food businesses
requiring a copy of registration of their business can request such document from the Food Safety
Commission under a charge of LM5.00 (€11.65) as stipulated by L.N. 134 of 2004.
During purchasing, one should ensure that there is an effective control in order to ensure that only
approved suppliers are used.
Sources of shellfish are a particular concern because shellfish are frequently consumed raw or in an
undercooked state and thus receive neither heat nor any other process that would destroy or inactivate
microbial pathogens.
All deliveries should be checked on arrival on premises and any defects, such as dented cans, expired
foodstuffs and improperly packaged food should be rejected. Records should be kept of all deliveries
with details including date and time of delivery, officer in charge, item details including durability
dates and lot numbers (or durability date in day/month/year) for traceability. Small businesses may
adopt systems whereby only rejects are recorded as per Annex VII.

2. Raw materials and all ingredients stored in a food business are to be kept in appropriate
conditions designed to prevent harmful deterioration and protect them from contamination.
Explanation
Storage of food and ingredients is to be adequate / appropriate and such that food is protected against
contamination and deterioration. Some common malpractices include:
• keeping food in adequate temperatures;
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•
•
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locating foodstuffs away from contamination including contamination by odours, pollution,
etc
covering exposed foodstuffs
elevating foodstuffs from floors
exposing certain foodstuffs such as bottled drinks to sunshine or in any other way not
conforming to the manufacturers instructions laid down on the label such as ‘keep cool’,
‘keep away from sunlight’ etc.
storing incompatible foodstuffs together such as ice cream with meat, meat with poultry or
meat with fish;

3. At all stages of production, processing and distribution, food is to be protected against any
contamination likely to render the food unfit for human consumption, injurious to health or
contaminated in such a way that it would be unreasonable to expect it to be consumed in that state.
Explanation
Food is to be protected against contamination that may render food unfit for human consumption,
during production, processing, storage and the distribution stage. Apart from the above, the
following malpractices are also common:
• dirty environment, equipment, food contact materials and worktops;
• bad personal hygiene practices such as smoking, etc.;
• excessive handling of food with bare hands;
• presence of pests and pets;
• improper thawing of food;
• uncovered bins in conjunction with the presence of pests;
• open gulleys, inspection chambers, grease traps situated inside premises or being cleaned
inside food rooms;
• presence of foreign objects that may end up in food such as nails, stones, etc, breakable neon
tubes without shielding;
• cleaning material roaming around in food rooms;
4. Adequate procedures are to be in place to control pests. Adequate procedures are also to be in
place to prevent domestic animals from having access to places where food is prepared, handled or
stored (or, where the competent authority so permits in special cases, to prevent such access from
resulting in contamination).
Explanation
Pests and pets are known to be carriers of pathogenic microogranisms. Pest control is thus necessary
to:
(a) prevent the spread of disease
(b) prevent wastage of food
(c) prevent damage
(d) comply with the law.
Good hygienic practices should be employed to avoid creating an environment conducive to pests.
Good sanitation, inspection of incoming materials and good monitoring can minimise the likelihood
of infestation and thereby limit the need for pesticides.
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Buildings should be kept in good repair and condition; holes, drains and other places where pests are
likely to gain access should be kept sealed; potential food sources should be stored in pest-proof
containers and/or stacked above the ground; refuse should also, if stored, be placed in pest-proof
containers; surrounding areas should be regularly examined for evidence of infestation. Pest
infestations should be dealt with immediately and without adversely affecting food safety or
suitability.
The principle is that prevention is better than cure. Preventing access rather than treating an
infestation is better. This method of pest prevention method is sometimes referred to by the
pneumonic ERD. The ERD Principle:
E = Exclusion - the initial exclusion of the pest from the premises.
R = Reduction of areas where the pest can live and harbour by careful design of the building, control
of temperature or humidity and general building maintenance to ensure it is clean and tidy.
D = Destruction – application of control methods, both chemical and non-chemical to destroy the
specific pests that have gained entry.
Pest control measures should be documented, which should include;
• the name of the pest control operator responsible; (or who did the treatment)
• the chemicals used for pest control (with the concentrations applied) and material safety data
sheets (MSDS);
• the procedures and methods used;
• the frequency of application; and
• records of inspection and monitoring
A specimen of pest control records is being attached as Annex VIII. In certain large businesses,
other documentation such as pest control sketch plan indicating location of baits, pest count of
electronic insect killing devices, etc may also be required especially in cases where presence of pests
may be critical.
Live animals can carry disease-causing microorganisms that can be transmitted to humans through
direct or indirect contamination of food and food contact surfaces. Dogs, cats, birds, reptiles and
other type of live animals are therefore not allowed in food establishments. Guide and service
animals accompanying blind, visual or hearing impaired or otherwise physically disabled persons are
permitted in customer and office areas.

5. Raw materials, ingredients, intermediate products and finished products likely to support the
reproduction of pathogenic micro-organisms or the formation of toxins are not to be kept at
temperatures that might result in a risk to health.
The cold chain is not to be interrupted. However, limited periods outside temperature control are
permitted, to accommodate the practicalities of handling during preparation, transport, storage,
display and service of food, provided that it does not result in a risk to health. Food businesses
manufacturing, handling and wrapping processed foodstuffs are to have suitable rooms, large
enough for the separate storage of raw materials from processed material and sufficient separate
refrigerated storage.
Explanation
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Bacteria require nutrients (obtained from the food itself), moisture (again from the food itself), time
and temperature for growth. To control microbial growth, one should control at least one of the
above requirements. Only time and temperature can be controlled.
Temperature
Perishable, raw or cooked foodstuffs are to be kept outside the Temperature Danger Zone i.e. hot
foods are to be kept at or above 63oC, while cold foods are to be kept at 8oC or lower.
One should pay attention to fridges, freezers, cold stores, hot cupboards etc which all require
temperature control. Since temperature is to be controlled, a thermometer is to be installed in each
and every piece of equipment to facilitate monitoring. Records of readings are to be kept at least
twice daily as per attached Annexes II, III, IV, V and VI. Alternatively, businesses may adopt a
system where only out of control temperatures are recorded; however if this option is adopted a plan
is to be documented.
Calibration
The temperature readings obtained from thermometers can only be ensured to be accurate if
calibrated. In small businesses, cross-checking the fixed temperatures in fridges, freezers and hot
cupboards with a hand-held thermometer is important for double-checking; whilst to ensure that
temperature of hand-held thermometer is accurate, two simple tests (Ice test and Hot water test) are to
be carried out, possibly on a regular basis as indicated in Annex V.
Time
When temperature cannot be kept under control, such as immediately after cooking food or during
loading/unloading of cold food, the time in which the food is kept at those temperatures is to be
controlled to ensure the shortest time possible at that temperature.
Storage
Every business shall ensure that enough capacity is available for the temperature-controlled storage
of certain foodstuffs. Storage facilities used for raw materials should be separate from facilities used
for the storage of finished goods. Furthermore, certain raw materials are incompatible between each
other even in the raw or cooked stage, for example, meat, fish and poultry should be stored apart even
if raw.

6. Where foodstuffs are to be held or served at chilled temperatures they are to be cooled as quickly
as possible following the heat-processing stage, or final preparation stage if no heat process is
applied, to a temperature which does not result in a risk to health.
Explanation
Cooked food which is not to be consumed immediately is to be cooled down as quickly as possible to
a temperature of less than 8oC. However, if cooked food is placed directly in fridge or freezer, more
damage is done both to the fridge/freezer and also to the food inside, since it will absorb the heat of
the cooked food. Cooked food is thus to be quickly cooled down preferably by blast chilling.

7. The thawing of foodstuffs is to be undertaken in such a way as to minimise of growth of
pathogenic microorganisms or the formation of toxins in the foods. During thawing, foods are to
be subjected to temperatures that would not result in a risk to health. Where run-off liquid from
the thawing process may present a risk to health it is to be adequately drained. Following thawing,
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food is to be handled in such a manner as to minimise of growth of pathogenic microorganisms or
the formation of toxins.
Explanation
Potentially hazardous foods should be thawed quickly or in a manner that will prevent the rapid
growth of pathogenic bacteria. Thawing should be carried out for large portions such as poultry and
meat, by one of the following methods:
–
under refrigeration at 4oC or less;
–
thawing cabinets;
–
completely submerged in cold running water;
–
as part of the cooking process (but only when thawing is taken into consideration in determining
cooking time)
–
by microwaving (attention is to be given for a proper thawing cycle)
i.e. Controlled Temperature or Time
During thawing of food in refrigerator it is important to:
• place the food in a container larger than the food to be thawed such as glass container or place
a tray below food being thawed to avoid spillages
• cover the food completely;
• place the food in lowest shelf and not in contact with other foods;
Run off liquid is to held / disposed appropriately to avoid cross contamination.
Following thawing, food is to be handled in such a manner as to minimize of growth of pathogenic
microorganisms or the formation of toxins. Prior cooking ensure that food has thawed completely.

8. Hazardous and/or inedible substances, including animal feed, are to be adequately labeled and
stored in separate and secure containers.
Explanation
Hazardous and/or inedible substances including food, not intended for human consumption, is to be
properly labeled and stored separately from other foods. Attention is to be given to animal-by
products such as SRM (Specified Risk Material), animal skins, hooves, etc which must be disposed
off appropriately as stipulated by regulations. This article implies keeping of records on the method
of disposal of such wastes.

CHAPTER X
Provisions applicable to the wrapping and packaging of foodstuffs
1. Material used for wrapping and packaging are not to be a source of contamination.
Explanation
Packaging is a means of providing the correct environmental conditions for food during the length of
time it is stored and/or distributed to the consumer. A good package has to perform the following
functions:
• It must keep the product clean and provide a barrier against dirt and other contaminants.
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•

It should prevent losses. Its design should provide protection and convenience in handling, during
transport, distribution and marketing. In particular, the size, shape and weight of the packages
must be considered.
• It must provide protection to the food against physical and chemical damage (eg water and water
vapour, oxidation, light) and insects and rodents.
• It must provide identification and instruction so that the food is used correctly and have sales
appeal. The chemicals used to print the information must not migrate to the packaging or to the
food.
• Material or article intended to come into contact directly or indirectly with food must be
sufficiently inert to preclude substances from being transferred to food in quantities large enough
to endanger human health or to bring about an unacceptable change in the composition of the food
or deterioration in its organoleptic properties.
Material or article intended to come into contact with food are also regulated by Regulation (EC)
1935/2004

2. Wrapping materials are to be stored in such a manner that they are not exposed to a risk of
contamination.
Explanation
Wrapping and packaging materials are to be stored in premises that are suitable for the handling of
foodstuffs. The packaging material used to cover wrapping and packaging materials are to be
removed when such materials are in use.
Wrapping and packaging materials are to be handled and used in temperatures according to the nature
to food and as advised by the manufacturer.

3. Wrapping and packaging operations are to be carried out so as to avoid contamination of the
products. Where appropriate and in particular in the case of cans and glass jars, the integrity of
the container’s construction and its cleanliness is to be assured.
Explanation
Wrapping and packaging of foodstuffs is to be carried out under good hygienic conditions taking all
necessary precautions to avoid the risk of contamination of the wrapping and packaging materials
before coming into contact with food. After filling packaged food is to be properly sealed.
In the case of glass containers, though possessing much desirable properties, care must be taken to
ensure that glass is not broken or shattered during operation.
Gaskets used to seal plastic containers are to be made of an approved food contact material.
In the case of steel cans care must be taken to ensure that the cans are appropriately lacquered
according to the purpose of their use. With some fruits only the ends of the can are lacquered,
although for pineapple a plain can is used - a yellow colour develops as tin is dissolved from the
tinplate and reacts with constitutes of the pineapple. Organic coatings tend to serve as a barrier
between the metal and the can contents or environment and therefore to minimize the risk of tin
migration into the food.
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4. Wrapping and packaging material re-used for foodstuffs is to be easy to clean and, where
necessary, to disinfect.
Explanation
Reused packaging material is to be made of such materials containing robust properties.
Such containers are to be so designed to ensure effective and easy cleaning. To withstand extreme pH
levels used in the cleaning of such containers.

CHAPTER XI
Heat treatment
The following requirements apply only to food placed on the market in hermetically sealed
containers.
Explanation
Hermetically sealed container means a container that is designed and intended to be secure against
the entry of microorganisms and thereby to maintain the commercial sterility of its contents after
processing. Hermetically sealed container also means a container that is sealed so as to be air-tight.
‘Commercial sterility’ of thermally processed food means the condition achieved:
(i) By the application of heat which renders the food free of(a) Microorganisms capable of reproducing in the food under normal non-refrigerated
conditions of storage and distribution; and
(b) Viable microorganisms (including spores) of public health significance; or
(ii) By the control of water activity and the application of heat, that renders the food free of
microorganisms capable of reproducing in the food under normal non-refrigerated conditions of
storage and distribution.

1. any heat treatment process used to process an unprocessed product or to process further a
processed product is:
Explanation
Heat treatment is the application of heat transfer from one medium to another by the principles of
conduction.
1a. to raise every party of the product treated to a given temperature for a given period of time; and
Explanation
Care must be taken to orderly place the cans in the retort to achieve a good circulation of the heating
medium so that the development of ‘cold’ spots is avoided.
The time-temperature treatment is influenced by:
1. Initial load of micro organisms in the food,
2. The nature of the food (pH, salinity, etc.),
3. The size of the can,
4. Heat penetration through can.
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1b. to prevent the product from becoming contaminated during the process.
Explanation
After heat treatment the cans are cooled quickly with water. This causes the water vapour in the
headspace to condense producing a partial vacuum inside the can. If there is a faulty seam water may
be drawn into the can.
The cooling water should be treated to ensure that it is bacteriologically safe.
During processing cans should be properly handled by operators to minimise the risk of
contamination through handling. Operators should be careful in the handling of cans during
processing to avoid damage of the seams. Personal good hygienic practices is essential.

2. To ensure that the process employed achieves the desired objectives, food business operators are
to check regularly the main relevant parameters (particularly temperature, pressure, sealing and
microbiology), including by the use of automatic devices;
Explanation
The parameters that ensure a product which is safe and of a nature that is marketable are temperature,
time and pressure. Over heating will make the product not pleasing to the consumer whilst under
cooking will make the product unsafe to the consumer.
Heat treatment range from relatively light time-temperature applications for products such as canned
beer and carbonated drinks, which are pasteurised products, to massive treatments for non-acid packs
such as meat, fish and most vegetables.
Such parameters should be continuously monitored by placing thermocouples and pressure gauges.
Monitoring (manually or electronically) is essential in the temperature-time parameter.
Standard operating procedure should be in place to inform operators of their responsibilities and
duties especially those firms that have a manually monitoring system.
Detailed records should be kept, from the source of the raw material to the processing of the cans.
Records of calibration of such equipment are to be kept.
Visual inspection of the finished product should be carried out and any defects in the cans should be
recorded.
Corrective action should be in place especially when the parameter/s that failed is of public health
concern.

3. The process used should conform to an internationally recognised standard (for example,
pasteurisation, ultra high temperature or sterilisation).
Explanation
- 42 -

Operators should ensure that the heat treatment used conforms to a standard that is applied to the
product that is being produced.
For example: Pasteurisation of milk is to be carried out at 71.7oC for 15 seconds.
There are various temperature-time schedules that reach the desired objective and are recognized
internationally by the industry and health authorities.

Abstract from The Preservation of Fruit and Vegetable Food Products by S.D. Holdsworth, Chapter 4, Thermal
Processing, pg 64

Canned products with defects as listed below are not to be exposed for sale and are to be considered
as unfit for human consumption and disposed of accordingly.
Guidelines for the most common defects.
Metal Cans
• an obvious opening underneath the double seam on the top or bottom of the can
• a can with bulging ends
• a fracture in the double seam
• a pinhole or puncture in the body of the can
• an unwelded portion of the side seam
• a leak from anywhere in the can
Plastic Cans
• any opening or non-bonding in the seal
• a break in the plastic
• a fractured lid
• a swollen package
Paperboard Cans
• a patch in the seal where bonding or adhesive is missing
• a slash or slice in the package
• a leak in a corner of the package
• a swollen package
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Glass Jars
• a pop-top that does not pop when opened (indicating loss of the vacuum)
• a damaged seal
• a crack in the glass of the jar
Flexible Pouches
• a break in the adhesive across the width of the seal
• a slash or break in the package
• a leak at a manufactured notch used for easy opening
• a swollen package

CHAPTER XII
Training
Food business operators are to ensure:
1. that food handlers are supervised and instructed and/or trained in food hygiene matters
commensurate with their work activity;
Explanation
All food handlers are obliged to have basic food hygiene training as per Legal notice 178 of 2001.
For the purpose of this guide Food Handler means “Any person engaged in the preparation,
manufacture and treatment in terms of the Food Safety Act in a food business whether for profit or
not and who handles or prepares food intended for human consumption.” Food handlers involved in
food businesses must be in possession of a valid Food Handlers Registration Card following
registration with the Superintendent of Public Health and after successfully completing Category A or
Category B training course.
Category (A) is intended for:
1. Food handlers involved in the preparation, manufacture, packaging or handling of non-high
risk food and wrapped food.
2. Food handlers not directly involved in the preparation or manufacture of food e.g. waiter,
delivery man etc.
Category (B) is intended for food handlers involved in the preparation or manufacture of high risk
food, and retailers and wholesalers that handle open (unwrapped) high risk food e.g. chefs, kitchen
assistants, bar staff who prepare food etc.
Food handlers’ course providers are to be approved by the Food Safety Commission. Training of
food handlers beyond the legal requirement may be carried out as a matter of good practice.
Supervision and Instructions
All staff should be properly supervised and instructed to ensure that they work hygienically. A
greater degree of supervision may be needed:
1. for new staff awaiting formal training
2. for staff handling high risk food
3. for less experienced staff.
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Training Plan and Records
It is good practice for any food business to keep records of the training completed by every member
of staff. Written evidence of hygiene training may be important in demonstrating compliance with
the requirement of the law. Records may also be relevant when attempting to establish a “due
diligence” defence. Records of training are to be kept as per Annex IX.

2.that those responsible for the development and maintenance of the procedure referred to in
Article 5(1) of this Regulation or for the operation of relevant guides have received adequate
training in the application of the HACCP principles; and
Explanation
Food handlers engaged in a food business where a Food Safety Management System is being
implemented have to undergo further training on H.A.C.C.P. and need to show documentation in
order to confirm such training.

3. compliance with any requirements of national law concerning training programmes for persons
working in certain food sectors.
Explanation
Food business operators have to ensure that all staff engaged in their food business have received
adequate training in accordance with the local legislation.
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REGULATION (EC) NO 178/2002 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 28 JANUARY
2002 LAYING DOWN THE GENERAL PRINCIPLES AND
REQUIREMENTS OF FOOD LAW, ESTABLISHING THE
EUROPEAN FOOD SAFETY AUTHORITY AND LAYING
DOWN PROCEDURES IN MATTERS OF FOOD SAFETY
Article 18
Traceability
1. The traceability of food, feed, food-producing animals, and any other substance intended to be,
or expected to be, incorporated into a food or feed shall be established at all stages of
production, processing and distribution.
2. Food and feed business operators shall be able to identify any person from whom they have
been supplied with a food, a feed, a food-producing animal, or any substance intended to be, or
expected to be, incorporated into a food or feed. To this end, such operators shall have in place
systems and procedures which allow for this information to be made available to the competent
authorities on demand.
3. Food and feed business operators shall have in place systems and procedures to identify the
other businesses to which their products have been supplied. This information shall be made
available to the competent authorities on demand.
4. Food or feed which is placed on the market or is likely to be placed on the market in the
Community shall be adequately labelled or identified to facilitate its traceability, through
relevant documentation or information in accordance with the relevant requirements of more
specific provisions.
5. Provisions for the purpose of applying the requirements of this Article in respect of specific
sectors may be adopted in accordance with the procedure laid down in Article 58(2).

Article 19
Responsibilities for food: food business operators
1. If a food business operator considers or has reason to believe that a food which it has imported,
produced, processed, manufactured or distributed is not in compliance with the food safety
requirements, it shall immediately initiate procedures to withdraw the food in question from the
market where the food has left the immediate control of that initial food business operator and
inform the competent authorities thereof. Where the product may have reached the consumer,
the operator shall effectively and accurately inform the consumers of the reason for its
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withdrawal, and if necessary, recall from consumers products already supplied to them when
other measures are not sufficient to achieve a high level of health protection.
2. A food business operator responsible for retail or distribution activities which do not affect the
packaging, labelling, safety or integrity of the food shall, within the limits of its respective
activities, initiate procedures to withdraw from the market products not in compliance with the
food-safety requirements and shall participate in contributing to the safety of the food by
passing on relevant information necessary to trace a food, cooperating in the action taken by
producers, processors, manufacturers and/or the competent authorities.
3. A food business operator shall immediately inform the competent authorities if it considers or
has reason to believe that a food which it has placed on the market may be injurious to human
health. Operators shall inform the competent authorities of the action taken to prevent risks to
the final consumer and shall not prevent or discourage any person from cooperating, in
accordance with national law and legal practice, with the competent authorities, where this
may prevent, reduce or eliminate a risk arising from a food.
4. Food business operators shall collaborate with the competent authorities on action taken to
avoid or reduce risks posed by a food which they supply or have supplied.

Explanation
What is traceability?
Traceability is a risk management tool used in order to assist in containing a food safety problem. It
helps to facilitate the withdrawal of unsafe food and enables consumers to be provided with targeted
and accurate information concerning implicated products.
Traceability for food and beverage products relates a link between materials, their origin and
processing, distribution and location after delivery. This implies that the source of all ingredients can
be traced and a processor must therefore be able to prove that his supplier can provide traceability.
The basic characteristics of traceability systems are the identification of units/batches of all
ingredients and products, information on when and where they are moved or transformed and a
system linking these data.
It is the responsibility and the permanent ability of each food business operator to trace one-step
backward and one step forward.
A table including classification and type of traceability to be implemented is attached with this
document.
General requirements for traceability systems
Trace back or Supplier traceability
Is the ability that a food business operator is able to identify any person from whom they have been
supplied with a food, or any product expected to be incorporated into a food. This person may be an
individual e.g. a fisherman or a food business e.g. a manufacturing company.
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Trace forward or Customer traceability
Food business operators must be able to identify the immediate customers of their products. For
certain type of food businesses e.g. caterers, this is only applicable when the immediate customer is
another business but not when the immediate customer is the final consumer.
Systems and procedures
Food business operators must have systems and procedures in place so that fast and accurate
information regarding ‘supplier traceability’ and ‘customer traceability’ is available to the Competent
Authority upon demand.
The main requirements are that: each food business operator must be able to identify at any time of
the process who (i.e. any person) has supplied them with what (i.e. any food, any substance intended
to be, or expected to be incorporated into a food) and must be able to identify the businesses to which
their products have been supplied.
The term supply does not mean as the mere physical delivery of the food e.g. truck driver who is an
employer for a certain operator. Identifying the name of the delivery man is not the objective and
would not be sufficient to guarantee the traceability along the food chain.
Food business operator must identify only the other businesses (legal entity) to whom it provides its
products (excluding final consumers). In case of trade between retailers, such as a distributor and a
restaurant, the traceability requirement is also applicable.
It is necessary that each food operator have proven withdrawal / recall and crisis management
procedures. The main requirements are that:
1. Each food operator must immediately initiate procedures to withdraw from the market any food
(imported, produced, processed, manufactured or distributed), which is not in compliance with the
food safety requirements, and inform the competent authorities. The operator must also inform
consumers on the reason of the withdrawal, and if necessary recall the products.
Food business operators are being encouraged to develop systems of internal traceability designed in
relation to the nature of their activities (food processing, storage, distribution etc). The decision on
the level of detail of the internal traceability is being left upon the business operator, commensurate
with the nature and size of the food business
2. Each business operator responsible for retail or distribution activities must initiate procedures to
withdraw from the market products not in compliance with the food safety requirements and shall
contribute to the safety of food by passing on relevant information, cooperating in the action taken by
producers, processors, manufacturers and / or the competent authority. It must also immediately
inform the competent authorities if it considers or has reason to believe that a food, which it has
placed on the market, may be injurious to human health.

Requirements Regarding Information Maintained in Traceability Systems
This mandatory information must be kept by food businesses:
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•
•
•

Name & address of supplier and the nature of products supplied
Name & address of customer and the nature of products delivered to that customer (not for
caterers only supplying food to the final consumer)
Date of transaction/delivery

However it is recommended and advisable that this additional information should be kept:
• Volume or quantity of foodstuffs
• Batch number (if any)
• Detailed description of the product (e.g. pre-packed or bulk product, variety of fruit/vegetable,
raw or processed product)
Requirements Regarding Storage of Traceability Information
Traceability information can be stored in any form, either paper or electronic. However, the food
business operator must organise the information into a traceability system covered by related
procedures. Delivery documents may be an effective mechanism for maintaining this information
providing that they contain the required information as stated above.
Records on traceability should be maintained as follows:
Food type

Keeping of records

Non-perishable foods with a “best before” date less than five years.

Five years

Non-perishable products with a specified shelf life greater than five
years

Period of shelf life plus
six months

Perishable products, which have a “use by” date less than three
months destined directly for the final consumer

Period of six months
after date of production
or delivery

Catering businesses supplying other businesses (e.g. wholesale caterers)
Implementation of an extensive internal/process traceability system is highly recommended.
The following are the keys points:
•

•
•

Identify a product batch. To ensure that a product batch is a true batch it must be separated by
a cleaning break from other product batches using the same equipment. If this is not possible,
a product recall/withdrawal may require the removal of the affected product batch plus any
other product batches where carryover of ingredients is likely.
A unique batch code should be produced for each product batch. All information relating to
the production of the batch (i.e. ingredients, packaging, QC records etc) should be linked to
this code.
The batch code should be applied to
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- each unit in the batch,
- the outer case and
- documentation accompanying the batch.
Catering businesses supplying food direct to the final consumer (e.g. canteens, restaurants)
Implementation of an extensive internal/process traceability system is not necessary; however
consideration should be given to a number of issues:
•
•

A stock rotation system should be implemented to monitor/trace the use of ingredients by the
business. This type of system will be beneficial in the event of a recall by a supplier.
Recipes and menus should be reviewed on a regular basis and updated, when necessary, to
ensure the traceability of the ingredients through the catering process.

Withdrawal, Recall and Notification
Food business operators must have proven withdrawal / recall and crisis management procedures.
Recall
Recall is the removal of unsafe food from the distribution chain and extends to food sold to
customers and therefore involves communication with the consumers.
Withdrawal
Withdrawal is the removal of an unsafe foodstuff from the distribution chain but does not extend to
food sold to the consumer.
The main requirements are that:
1. Each food operator must immediately initiate procedures to withdraw from the market any food
(imported, produced, processed, manufactured or distributed), which does not meet the food safety
requirements, and inform the competent authorities. The operator must also inform consumers on the
reason of the withdrawal, and if necessary recall the products.
2. Each business operator responsible for retail or distribution activities must initiate procedures to
withdraw from the market food (imported, produced, processed, manufactured or distributed), which
does not meet the food safety requirements and shall contribute to the safety of food by passing on
relevant information, cooperating in the action taken by producers, processors, manufacturers and / or
the competent authority. It must also immediately inform the competent authorities if it considers or
has reason to believe that a food, which it has placed on the market, may be injurious to human health
A traceability system where batch or lot traceability is not used will result in the withdrawal of all
items produced of a specific product as a result of an incident or crisis. If the problem cannot be
attributed to a specific product batch or lot, then the entire production must be withdrawn. The level
of traceability, measured through lot numbering and the defined size of lots is a decision to be taken
by every individual business along the supply chain.
When the product has reached the consumer food business operators must inform the consumer of the
reason for withdrawal and, if necessary recall from consumers products already supplied to them.
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Recall is also necessary when other measures are not sufficient to achieve a high level of health
protection.

Traceability of food contact material
This regulation requires mandatory traceability of food contact materials and articles; mandatory
approval of active and intelligent packaging materials; the declaration of compliance, approval of
recycling processes and quality management systems for post-consumers plastics used in
manufacturing, and protocols to ensure safety of recycled plastics.
It states that traceability of materials and articles intended to come into contact with food should be
ensured at all stages in order to facilitate control, the recall of defective products, consumer
information and the attribution of responsibility. Business operators should at least be able to
identify the businesses from which and to which, the materials and articles are supplied.
For the purpose of this regulation, traceability is defined as the ability to trace and follow a material
or article through all stages of manufacture, processing and distribution.
Article 4 of this regulation defines active and intelligent packaging and sets the frame for the
application for food. Any active or intelligent system needs to be evaluated by the European Food
Safety Authority (EFSA) with final authorisation by the Commission. Active and intelligent materials
and articles shall be adequately labelled to indicate that the materials or articles are active and/or
intelligent.
A declaration of compliance is required under Article 16. This article requires that all the specific
measures shall require that materials and articles covered by those measures, be accompanied by a
written declaration, stating that they comply with the rules applicable to them. Appropriate
documentation shall be available to demonstrate such compliance. That documentation shall be made
available to the competent authorities on demand.
A sample recall plan is being attached as Annex X.
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CLASSIFICATION OF FOOD BUSINESSES VIS-À-VIS TRACEABILITY
BUSINESS TYPE
Honey
Poultry and game
Rabbits
Cheeselets

PRIMARY PRODUCERS – LOCAL PRODUCTION ONLY
EXTRA DETAILS
T R AC E B AC K
TRACEBACK & FORWARD





BUSINESS TYPE
Table Water
Alcoholic Drinks
Baby Food
Cereal Products
Bakery/Confectionery Cat 1
Bakery/Confectionery Cat II
Bakery/Confectionery Cat III
Cook-chill

Snack Products
Delicatessen Foods
Food Additives
Fruit & Vegetable Processing
Ice Cream
Ice Cream
Cold Mix Producer
Jam and Jelly
Oils and Fats
Non-alcoholic drinks
BUSINESS TYPE
Food Packers
Food Packers

MANUFACTURERS
EXTRA DETAILS
T R AC E B AC K
Wineries,
breweries,
spirits
Milk, non milk excluding
pasta
Pasta factory
Egg/cream
based
products
Bread, cake and similar
products
Sugar Confectionery eg
nougats, helwa
Production
for
distribution
only
eg
chilled/frozen ready to
eat foods
Including
crisp
and
extruded starch snacks
Salumeria
excluding
ham, cheeses














Raw material – treated
milk
Cold Mix







Non animal origin
Fruit drinks, soft drinks
PACKERS
EXTRA DETAILS
No temperature control
Temperature control
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TRACEBACK & FORWARD



TRACEBACK

TRACEBACK & FORWARD



DISTRIBUTORS AND TRANSPORTERS – WHOLESALE
EXTRA DETAILS
T R AC E B AC K
TRACEBACK & FORWARD
BUSINESS TYPE

All Types of Food / Beverage
No preparation

BUSINESS TYPE
Bakery / Confectionery
Delicatessen
Fishmonger
Butcher I
Butcher II
Greengrocer
Grocer / Beverage Seller
Health Food Shop
Newsagent / Sweet Shop
Gelateria
Supermarket
Hawkers / Stalls

BUSINESS TYPE
Hotels

Guesthouses
Guesthouses
Hostels & Self catering
Restaurants
Snack bars and Take aways
Cafeteria / Coffee Shops
Bars (Wines and Spirits)
Juice Bars
Kiosks (Fixed/Mobile)

Caterer
Hospitals
Old Peoples Homes
Special Homes
Rehabilitation
Prisons
Meals-on-wheels
Army Barracks
School/Staff Canteens

RETAILERS
EXTRA DETAILS

No Preparation
With SPH Licence

No Manufacture
RTE Foods, Fruit and
Vegetables, Fish

T R AC E B AC K













SERVICE SECTOR
EXTRA DETAILS
T R AC E B AC K

Serving
multiple
restaurants / outlets

Serving
a
single
restaurant / outlet


Kitchen used by guests




With Preparation



Cooking

No Cooking

Dates Kiosk / Candy
Floss / Popcorn Stands /
Doughnuts




Disabled, convents, etc

Inc. Day Care Centres


TRACEBACK & FORWARD

TRACEBACK & FORWARD


Cooking / No cooking
- 53 -




HAZARD ANALYSIS AND CRITICAL CONTROL POINT
Hazard Analysis and Critical Control Point (HACCP) is a system to help you ensure the safety
of your products by controlling your raw materials, your process, your plant environment and
your employees. It is a system which identifies, evaluates, and controls hazards which are
significant for food safety.
What are the benefits of HACCP?
The implementation of HACCP makes good business sense. It can:
– lower your current operating costs by 30% e.g. by reducing material testing
– provide management with critical information for decision-making
– meet customers' food safety specifications 100% of the time
– make your company "export ready"
– lower your risk of a product recall
– maximize your employees' productivity and job satisfaction
– give your company a competitive edge
– demonstrates management commitment
– increase confidence
– effective use of resources
– helps demonstrate due diligence
– complements quality management systems
How is HACCP applied ?
Prior to develop an HACCP system, five preliminary tasks must be fulfilled, i.e. :
1. Assemble HACCP team
2. Describe Product
3. Identify Intended Use
4. Construct a Flow Diagram
5. Confirm Flow Diagram
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Fig. 8 : Example of a flow diagram
The seven HACCP principles, as per Codex Alimentarius, are applied as follows :

Fig. 9 : Flow Chart indicating the Seven Principles of HACCP
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Fig. 10 : Typical Hazard Analysis Sheet

However, those businesses that can control hazards through application of Pre-requisites, marked as
PRPs, need not apply the HACCP system since hazards are already being controlled. Those
businesses for which a HACCP system can be applied in a flexible manner, marked as Flexi
HACCP, need to adopt the principles through for example a HACCP guide. Those for which a
detailed HACCP is essential to control associated hazards and hence minimize food safety risks,
marked as HACCP must fully implement an HACCP system.

LABELLING
The labelling of foodstuffs should conform with the following regulations :
a. Labelling, Presentation and Advertisment of Foodstuffs (L.N. 483 of 2004 and any
amendments that may be issued from time to time)
b. Nutritional Labelling of Foodstuffs (L.N. 247 of 1998 as amended by L.N. 209 of 2004)
c. Other food-specific regulations or sections thereof, such as:
i. Labelling of Dried Beans Regulations (L.N. 82 of 1993)
ii. Infant Formula and Follow-on Formula Regulations (L.N. 208 of 2002 as amended by
L.N. 358 of 2004)
iii. Processed-Cereal Based Foods and other foods for infants and young children
Regulations (L.N. 207 of 2002 as amended by L.N. 212 of 2004)
iv. Dietary Foods for Special Medical Purposes Regulations (L.N. 309 of 2001)
v. Food Supplement Regulations (L.N. 239 of 2003)
vi. Honey Regulations (L.N. 213 of 2004)
vii. Fruit Juice and Similar Products Regulations (L.N. 301 of 2004)
viii. Fruit Jams and Similar Products Regulations (L.N. 217 of 2004)
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ix. Preserved Milk Regulations (L.N. 215 of 2004)
x. Natural Mineral Water Regulations (L.N. 343 of 2004)
d. Any other relevant regulations and sections thereof.
Notwithstanding the above, the following are the most common requirements :
1. Description of Product
• E.g. carbonated soft drink
• Brand Name is not obligatory
2. Ingredient List
• Heading ‘Ingredients’
• In descending order of weight
3. Name and Address of Manufacturer, Packer or Seller (if in Malta or EU)
4. Country of Origin if label may mislead customers
5. Durability Date
• Best Before / Best Before End
• Day/Month/Year format
• Quality not safety issue
• Use By
• Safety Issue
• Legal action is directly taken if products with use by date are found on premises
• Expiry
• Legally not accepted. If used it will be treated as a Use by Date i.e. immediate
legal action
6. Alcohol Content must be declared
7. Nutritional Information
• Not obligatory unless there is a claim on nutrients
• E.g. Low if Fat
• Two Types depending upon the claim made
8. Net weight/Volume
9. QUID – Quantitative Ingredient Declaration in certain circumstances
10. Lot Number
11. Allergens warning
12. Preparation Instructions
13. Storage Instructions

ADDITIVES
All additives used shall be in conformance with the Additives in Food Regulations (L.N. 89 of 1994)
and Permitted Food Additives Regulations (L.N. 54 of 2005). Attentions should also be given to
certain foodstuffs to which specific regulations exists such as the Fruit Juice and Similar Products
Regulations (L.N. 301 of 2004)
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SUPPLIER CONTROL
It is recommended that food businesses, categorised as HACCP and Flexi HACCP should adopt
controls over their suppliers, and these may include:
• Supplier approval/risk assessment (including approved supplier list, criteria for approval &
de-listing suppliers);
• Agreement of standards/specifications on ingredients, food packaging and services; and
• Purchasing control.

MANAGEMENT COMMITMENT
All food businesses should have evidence (preferably documented) of management commitment
towards food safety, however in case of businesses categorised as HACCP and Flexi HACCP it is
recommended that management commitment is supported through the adoption of, for example:
 Management Systems such as ISO, BRC, etc
 Food Safety Policy
 Organizational chart and responsibilities vis-à-vis food safety
 Keep up-to-date with current and new food safety legislation;
 Updating and maintenance of all food safety related polices such as HACCP, Traceability;
and
 Recording and investigation of food safety incidents

RECORDS
All records mentioned above (except for those related to traceability and recall) should be kept for
that period as deemed necessary by the food business operator. Provided that such period is not less
than 2 years.
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1. Objective
The company is committed to investigate and take necessary and appropriate action in the shortest
possible time by rapid identification and removal of unsafe food from the distribution chain and to
ensure that unsafe food is either destroyed or rendered safe.
The company is further committed to protect public health by informing consumers, if, necessary, of
the presence of a potentially hazardous food on the market.

2. Definitions
Recall plan

This is a documented procedure designed to ensure the professional,
efficient and effective removal of unsafe food from the market.

Recall team

The recall team consist of personnel from the food business whose main
functions are the formulation, maintenance, verification and update of the
recall plan.

Recall

This is the removal of unsafe food from the distribution chain and extends
to food sold to customers and therefore involves communication with the
consumers.

Withdrawal

This is the removal of an unsafe foodstuff from the distribution chain but
does not extend to food sold to the consumer.

Traceability

Means the ability to trace and follow a food, feed, food producing animal or
substance intended to be, or expected to be incorporated into a food or feed,
through all stages of production, processing and distribution.

Hazard identification

The identification of known or potential health effects associated with a
particular agent.

Risk Assessment

The qualitative or quantitative evaluation of the degree of intake likely to
occur.

Hazard
characterisation

The qualitative or quantitative evaluation of the nature of the adverse effects
associated with the hazard.

Risk characterisation

The integration of hazard identification, hazard characterisation and
exposure assessment into an estimate of the risk and its associated
uncertainties.

Regulatory agency

Regulatory agencies includes the Health Inspectorate and the Food and
Veterinary Regulatory Division.
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3. Levels of Product Recall
This recall plan deals with two levels of product recall where food safety is concerned i.e. Recall and
Withdrawal

Recall
This is the removal of unsafe food from the distribution chain and extends to food sold to customers
and therefore involves communication with the consumers.

Withdrawal
This is the removal of an unsafe foodstuff from the distribution chain but does not extend to food sold
to the consumer.
If withdrawal is engaged but due to various reasons it is not possible to contact all relevant customers
then withdrawal should be expanded to recall.

4. Roles and Responsibilities
The Recall team is formed as follows:
Recall Co-ordinator
1. Liaise with directors before initiating a withdrawal or recall of an
General manager
unsafe food product.
2. Co-ordinate product recall team.
3. Authorised to take decisions concerning product withdrawal/ recall.
4. Liaise with Hygiene and Nutrition Consultants and investigate cause of
problem through risk assessment.
5. Prepare response for consumers.
6. Answer all consumer questions.
7. Handle press releases - all media.
8. Records facts about each situation in a master file that will ultimately
contain all details and decisions made about the recall or other action
taken by the company.
Quality Assurance
Manager

1. Prepare batch identification through traceability records.
2. Check all records.
3. Notify sales manager.
4. Notify regulatory agency.
5. Keep regulatory agency informed an recall status.

Sales Manager

1. Stop all distribution of questionable material and arrange for return of
product.
2. Prepare inventory and distribution status of product showing where,
when, quantity and to whom product was distributed.
3. Notify dispatch officers.
4. Remove product from distribution chain within 48 hours.
5. Arrange for proper credit to be given.
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Hygiene and Nutrition
Consultants

1. Obtain batch identification and samples.
2. Obtain product analysis to determine if pick-up or destruction
necessary.
3. Consult with Food Safety Commission if a recall is required.

Financial
Controller/Accounts

1. Set up stock reconciliation system to determine cost of recall.
2. Aid in contacting customers.

Legal Counsel

1. Handle legal implications.

In the absence of the General Manager, the Master Baker will replace him and thus takes the role of
the Recall Co-ordinator

5. Product Recall Contact List
The list should be updated monthly by Quality Assurance Manager on the information given by the
Sales Manager. Refer to appendice 1 of the Recall Plan.

6. Product Withdrawal/Recall Decision Tree
Decision tree (shown in next page) is to be used by the team to clarify the thought process leading to
a final decision on the necessity of product recall and appropriate type of action i.e. whether to handle
as a complaint with no health hazards involved or initiate withdrawal or recall.
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Decision Tree to be followed:
Complaint or notification
of product problem

Report received – initial
details taken
Notify QA Manager or
other manager as
appropriate
QA Manager makes
preliminary risk
management

No health hazard

Handle as complaint or
quality recall

Potential health hazard
Notify Company Directors
Invoke recall plan
Notify Food Safety
Commission
Suspend distribution of
product
Convene Recall Team

Collate all product and
production information

Collate all traceability
information

Initiate product analysis as
necessary

Conduct documented
thorough Risk Assessment

No health hazard

Update Food Safety
Commission

Health hazard confirmed

Handle as complaint or
quality recall

Product distributed to
consumers

Product distributed to
consumers

Product not distributed to
consumers

CARRY OUT
RECALL

CARRY OUT
WITHDRAWAL
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7. Notification of a Product Recall
Withdrawal
Once a decision to initiate a withdrawal is undertaken, three levels of notification are to be followed
as follows:
1. Within Company.
Recall Co-ordinator is to hold a meeting for staff concerned and brief everyone on decision taken and
action to follow.
2. Distribution Chain.
QA Manager with the help of the Sales Manger and Accounts is to be informed by telephone and
followed up in writing. Distribution Chain – refer to appendice 2 of the Recall Plan.
3. Regulatory Authorities.
Food Safety Commission Secretariat and Environmental Health Officers are to be informed in writing
by Quality Assurance Manager on initiation of a product recall or withdrawal. Details are to include:
1. Name of company and contact details
2. Name of product involved
3. Durability date and batch/s affected
4. Product details including packaging size and type
5. Amount of unsafe product on the market
6. Nature of food safety risk
7. Distribution details
8. List of outlets selling to consumers
9. Results of any investigations or tests
10. Level of product recall being considered
11. Public notification timings for product recall and communication.
Recall
Further to steps 1, 2 and 3 consumers are also to be informed through media.
An advert as shown in appendix 3 is to be placed in the following newspapers
1. Newspaper 1
2. Newspaper 2
3. Newspaper 3
Press release as shown in appendix 4 is to be referred to all radio stations, television stations and
newspapers editors.
The Regulatory agencies are to be regularly updated by the QA Manager through a Recall or
Withdrawal Status Report. The report is to include the following information:
1.
Number of consignees notified of the recall, the date and method of notification.
2.
Number of consignees responding to the recall communication and the amount of product
each had at hand at the time it was received.
3.
Number of premises contacted by the Company.
4.
Quantity of product returned and/or held by each consignee.
5.
Estimated additional time required completing the recall.
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8. Closing a Product Recall
Recall is to be considered completed by Recall Co-ordinator once he determines that all reasonable
efforts have been made to remove or correct the product in accordance with the original recall
strategy, and when it is clear that all possible product subject to the recall has been removed from
distribution and proper disposition and/or correction has been made by the manufacturer.
Once the Product Recall Co-ordinator is sure that unsafe products have been removed from
distribution chain; regulatory authorities are to be informed. If products are being destroyed
necessary permits are to be obtained from WasteServ and destruction be supervised by environmental
health officers. QA Manager is to update Regulatory Agencies by sending a final report on outcome
of recall. The Recall Team’s written records should be retained in the master file, the up keeping of
which is the responsibility of the recall coordinator. This file should include the following details:
1.
Names, addresses and phone numbers of persons claiming an illness or injury and facts about
how the alleged occurrence was initially reported and discovered.
2.
The type of alleged illness or injury with as many details as possible, including name, address,
and phone number of the attending physician and his or her assessment of the case.
3.

Complete identification of affected product, the involved lot number, durability date.

4.
Name and address of the outlet where the product was purchased, including names and
telephone numbers of outlet personnel involved or aware of the incident.
5.
Location of any remaining product and/or the original product that is the source of the
complaint and an assessment of whether or not a sample can be obtained for testing.
6.
Names, titles, addresses, and phone numbers of any health authorities and law enforcement
officials who already are involved or may become involved.
7.

Results of any laboratory testing of samples from suspect products.

8.
Information on whether the affected consumer/s communicated with legal counsel and intends
to institute legal action. Information should include the name, address, and telephone number of
consumer/s.
9.

Any action by individual stores or retail chains to remove product from store shelves.

10.

All documentation is to be kept for at least 5 years from date of incident.

Upon completion of a recall, the manufacturer should notify all brokers, distributors, and retail
customers. This communication should include an expression of thanks for their assistance and
reassurance that the problem has been identified and corrected and that the product currently in
distribution is not involved in the action
Closing meeting is to be held by Recall Co-ordinator for all staff concerned and any
recommendations are to be noted and implemented.
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9. Testing and reviewing of Product Recall Plan
Reviewing of this Recall Plan is to be undertaken every 6 months by the following:
1. Recall Co-ordinator
2. Quality Assurance Manager
3. Sales Manager
4. Master Baker
Review is to be documented and any changes be reflected in recall plan.
Recall Plan is to be validated once yearly following an unannounced test initiated by Recall Coordinator or Quality Assurance Manager.
Recall Plan is to be reviewed and updated to reflect significant changes in company operations,
organisational structure, personnel, product line and areas of distribution.
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Appendice 1

Contact List

Company Contact List
Role

Name

Telephone
Mobile

Owner

Email address

Work:
Home:
Mobile:
Work:
Home:
Mobile:
Work:
Home:
Mobile:
Work:
Home:
Mobile:
Work:
Home:
Mobile:
Work:
Home:
Mobile:
Work:
Home:
Mobile:

Recall Co-ordinator

Quality Assurance Manager

Sales Manager

Hygiene and Nutrition Consultant

Financial Controller

Legal Counsel

Suppliers List
Supplier

Contact Person

Telephone
Mobile
Fax
Work:
Home:
Mobile:
Fax:
Work:
Home:
Mobile:
Fax:
Work:
Home:
Mobile:
Fax:
Work:
Home:
Mobile:
Fax:
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Email address

Customers/Distributors List
Customer/
Distributor

Name

Telephone
Mobile
Fax

Email address

Work:
Home:
Mobile:
Fax:
Work:
Home:
Mobile:
Fax:

Regulatory Authorities
Regulatory Authority

Officer

Telephone
Mobile
Fax

Food Safety Commission
34, The Annex,
Antonio Nani Street,
Ta Xbiex

Chairman

Work: 21336014/5
Fax: 2134 1172

foodsafety.commission@gov.mt

Manager Health Inspector
Dept for Environmental Health
37/39, Rue D’Argens, Msida

Manager Health Inspector

Work: 2132 0413
Fax: 2134 4767

mhi@gov.mt

WasteServ
Phoenix Building
Old Railway Track
Santa Venera

Director

Work: 2385 8000
Fax: 2144 1930

info@wasteservmalta.com

Food & Veterinary Regulation
Division
Albertown, Marsa

Director General

Work: 2122 5930
Fax: 2123 8105

Malta Environment & Planning
Authority
St Francis Ravelin, Floriana

Biosafety Co-ordinating
Committee (BCC)

Work: 2290 0000
Fax: 2290 2295

Malta Standards Authority
Food stuffs, Chemical &
Cosmetics
Evans Building
Valletta

Head of Directorate

Work: 2125 5546
Fax:
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Email address

bcc.secretariat@mepa.org.mt

Appendix 2

Distribution chain notification

URGENT
PRODUCT RECALL / WITHDRAWAL
Company:
Product Name:
Brand:
Packaging:
Weight:
Lot identification:
Durability Date:
Reasons for
Withdrawal / Recall:

Action Requested:

Contact Person:
Telephone:
Mobile:
Email:
Fax:
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Appendix 3

An illustration of
implicated food
product should be
included to help
consumers identify
easily food product
implicated in recall

Product recall advert

WARNING
FOOD PRODUCT
RECALL

Brand
Product Name

Clear information
(in bold and not in
block capitals) on
food product
affected should be
entered here

Product description
Pack size
Durability Date and Lot

Details of what is wrong with affected product

Problem with food
product, hazard and
how consumer can
avoid the hazard are
to be inserted here

Consumer should be
informed of what to
do with product and
whom to contact in
case of difficulty

Actions consumer should take

XXX apologise for any inconvenience caused

Contact Person & Company details
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Appendix 4

Press Release

LETTERHEAD
Date

FOR IMMEDIATE RELEASE DATE

(Manufacturer) RECALLS (food product)
BECAUSE OF POSSIBLE HEALTH RISK

(Manufacturer and Address), is recalling its (name of food product) because
they (give reason for recall). (Give a brief description it may have on consumers)

The recalled (food product) were distributed in (mention where example retail, catering etc). The
product comes in a (weight and packaging) marked with lot (give lot number and position package)
and best before date (insert durability date and position on package).
The potential for contamination was (give a brief description how the product may have been
rendered unsafe). Production of the product has been suspended while the company continues their
investigation as to the source of the problem.
Consumers who have purchased (weight and name of food product) are urged to return them to the
place of purchase for a full refund. Consumers with questions may contact the company at (give
telephone number).

(Company) apologise for any inconvenience this causes.

- 82 -

- 83 -

- 84 -

- 85 -

BIBLIOGRAPHY
ANZFA, (Australia New Zealand Food Safety Authority) (2001). Safe Food Australia.
A Guide to the Food Safety Standards.
Canadian Food Inspection Agency (2000). Prerequisite programs evaluation sheets.
(URL:www.cfia-acia.agr.ca/english/ppc/psps/haccp/manu/vol3/form1e.shtml)

CFISIG (Canadian Food Inspection System Implementation Group) (1999). Food Retail
and Food Services Code. Articles 2 – 5.
Chilton, J. (1999). Before the Chaos. Preparing for a recall.
(URL ://www.chiltonconsulting.com/feb1999.htm)

City of Boston (2000). Mayors Food Court.
(URL: //www.ci.boston.ma.us/isd/disclaimer.asp)

City of Whittlesea (1998). Public Health Services. Food Premises Development Guide.
URL://www.whittlesea.vic.gov.au/downloads/hlthsrv/Food%20Premises%20Dev%20Guide%20Jul%2098.pdf

Codex (Codex Alimentarius Commission and the FAO/WHO Food Standards Programme)
(2001). Basic Texts on Food Hygiene.
Codex (Codex Alimentarius Commission) (1997), Hazard Analysis and Critical Control
Point (HACCP) system and guidelines for its application.
FAO/WHO (Food and Agriculture Organisation / World Health Organisation) (1997). FAO
Food Nutrition Paper Number 65. Risk Management and Food Safety.
FDA (Food and Drugs Administration) (1999). “Food Code”.
Inspection.

Food Establishment

FSAI (Food Safety Authority of Ireland) (2001). Code of Practice on the risk categorisation
of Food Businesses to determine Priority of Inspection. p.1-10.
FSAI (Food Safety Authority of Ireland) (2001). Guidance Note on the Inspection of a Food
Business. p. 3-5.
FSAI (Food Safety Authority of Ireland) (2002). A Strategy to Facilitate an Increase in the
Adoption of Food Safety Management Systems Based on the Principles of HACCP within
the Irish Food Industry. (URL: //www.fsai.ie/industry/HACCPstrategy.htm)
Food Industry Codex Coalition (2001). Advancing Sound International Policy Through
Science.
Food Safety and Hygiene Working Group for the Baking Guide (1997). Industry Guide to
Good Hygiene Practice. Baking Guide.
Food Safety and Hygiene Working Group for the Retail Guide (1997). Industry Guide to
Good Hygiene Practice. Retail Guide.
- 86 -

Hobbs, B.C., Roberts, D, (1997). Food Poisoning and Food Hygiene.
JHIC (Joint Hospitality Industry Congress) (1995). Industry Guide to Good Hygiene
Practice. Catering Guide.
Longrée, K., & Armbruster, G., (1987). Quantity Food Sanitation. p. 209, 231.
Seafood Network Information Service (1998). Model Sanitation Standard Operating
Procedures. (URL: //seafood.ucdavis.edu/haccp/ssop/ssop2.htm)
Sprenger, R.A. (1999). Hygiene for Management. ‘A text for food hygiene courses’. p. 87115,134-211.
TDA (Tennessee Department of Agriculture - Division of Food and Dairy) (1999). Retail
Food Store Sanitation. Chapter 0080-4-9.
The HACCP Practitioner (2001). International Journal for HACCP professionals, Issue 4,
Volume 2.

- 87 -

