PART V - FOOD HYGIENE
33.
Building and facilities

The owner, occupier or licensee of any premises shall ensure that -


(a)
the building and facilities are of sound construction and maintained in good repair;


(b)
all construction material are such that they do not transmit any substance which affects or is likely  to affect the quality of food found on the premises;


(c)
adequate working space is provided for the satisfactory performance of all 


operations relating to the manufacturing, cooking or preparation of food;


(d)
the building and facilities are so designed as to facilitate hygienic operations by means of a regulated flow in the process from the arrival of raw material at the premises to the finished product, and shall provide for appropriate temperature conditions for the process and product;


(e)
those areas where food is processed and where there is the likelihood of cross-contamination are adequately separated;


(f)
the premises are provided with appropriate floors which shall be of hard skid-proof tiles without crevices, and shall be adequately slopped for liquids to drain to trapped outlets and shall be easy to clean and disinfect;


(g)
the juncture of the floor and walls are properly coved to facilitate cleaning;


(h)
there is no sewage pipe, drain or inspection chamber in the building where food is prepared;


(i)
walls are of waterproof, non-absorbent and washable materials, clean and without crevices and are painted with a light coloured washable paint and where appropriate, are tiled or finished in terrazo or aluminium or stainless steel to a height of two meters from floor level;


(j)
ceilings are so designed, constructed and finished as to prevent the accumulation of dirt and minimise condensation, mould development and flakery and are well painted and easy to clean;


(k)
windows and other openings are so constructed as to avoid accumulation of dirt and are fitted with sound insect proof screens;


(l)
apparatus for extracting smokes, fumes and odours, approved by the authorised officer, is provided and that any cooking point is adequately hooded;


(m)
doors have smooth, clean, non-absorbent surfaces and are closely fitted, and where appropriate are fitted with self-closing devices;


(n)
all overhead structures and fittings are installed in such a manner as to avoid contamination directly or indirectly of food or raw materials by condensation or drip;


(o)
all preparation tables in the food preparation area are topped with un-jointed aluminium sheets or stainless steel sheets or other impervious materials and, where appropriate, are moveable;


(p)
separate stainless steel wash  basins are provided at suitable places for vegetable, fish, poultry and meat;


(q)
there are no in-built cupboards under wash basins and preparation table;


(r)
adequate and conveniently located facilities for hand washing with soap, nail brush and hand drying facilities are provided wherever the food processing being carried on the premises so requires;


(s)
where appropriate, a scullery separated from the food preparation area is provided with dish washer or stainless steel wash basins with cold and hot water;


(t)
ample potable water supply, including water storage tank is provided and necessary measures are taken for the protection of the water  from contamination;

(u) appropriate toilet facilities, as directed by the authorised officer, are provided which shall not have direct communication with the area where food is processed, sold or consumed and which shall at all times be kept clean, well ventilated and lit;

(v) adequate and conveniently located changing facilities for employees are  provided in food establishments where all personal effects and clothing shall be kept.

34. Provision for refuse disposal


The licensee of any food premises shall ensure that -

(a) 
there are on the premises adequate impervious garbage receptacles with close fitting lid;

(b)
where appropriate, foot-operated pedal refuse receptacles are provided;

(c)
all food refuse and garbage are placed in garbage receptacles which are removed from the premises as often as necessary and at least daily;

(d)
all garbage receptacles are cleaned and disinfected regularly;

(e)
as directed by an authorised officer, a garbage room at low temperature is provided for the storage of garbage prior to its collection and disposal.

35. Food not to be exposed to contamination


1.
No licensee shall -



(a)
expose or cause to be exposed to any sort of contamination any raw food material or any food by direct or indirect contact at any stage of production;

(b)
store or use any food which is not clean, wholesome, free from adulteration and which is not safe for human consumption;

2. A licensee shall ensure that -

(a) all steps in the production process, including packaging, are performed without unnecessary delay and under conditions which will prevent the possibility of contamination, deterioration, or the development of pathogenic and spoilage micro-organisms;



(b)
chopping boards and food preparation surfaces are cleaned and disinfected after use;



(c)
light bulbs or fixtures suspended over food or food processing areas are properly secured and protected to prevent contamination of food in case of breakage;



(d)
all practical measures are taken to exclude domestic animals, and pets from the premises;



(e)
the premises are in such condition as to prevent the ingress of flies, birds, rodents and such other pests;

36.
Equipment not to constitute hazard to health

A licensee shall ensure that any equipment, fitting or container used in the preparation or production of food are so constructed or so maintained as not to constitute a hazard to the health of consumers.

37.
Containers not to be re-used

No licensee shall -

(a) re-use single service containers, cutlery or other article intended to be used in the making, preparing, keeping, selling or supplying of any food;

(b) re-use containers unless they are of such material and construction as will permit easy and thorough cleaning and unless, such containers are maintained clean and disinfected, where necessary;

38. Cleanliness


A licensee shall ensure that -


(i)
all parts of his food premises are clean and all facilities are in good working condition;

(ii) a permanent cleaning and disinfecting schedule is drawn up to ensure that all 


areas and equipment of his establishment are appropriately clean and disinfected;

(iii) all bags, containers, crates or boxes are kept on racks 300 mm above floor level; 


and


(iv)
no food is kept on ground or floor level.

39.
Prohibition of food preparation in certain places 

No licensee shall sell, serve, manufacture, produce, prepare, cook, pack, store, handle, or keep any food for sale for human consumption in any room or place which is in direct communication with any sleeping room, bathroom, or toilet, or any place in which an animal is kept.

40.
Provision as to wrapping of food 


(1) No licensee shall sell any food ready for immediate human consumption to any purchaser unless -



(a)
the food is packed, wrapped or covered so as to protect it efficiently from flies, dust or any contaminating matter ;



(b)
the material used for wrapping the food or the container in which the food is placed is clean;

(c) there is no writing or printing on the material used for wrapping the food except where such writing or printing is for the purpose of labelling.

(2) 
No licensee shall pack, wrap or cover any food which is meant for human 

consumption in a wrapping material or container which is not clean and appropriate for that type of food.

41.
Prohibition of unhygienic practices in food vending


(1)
No person shall blow with the breath into any paper bag or other container preparatory to its use as a receptacle for food for sale for human consumption, or wet his fingers by means of his saliva, to facilitate the handling of paper bags or other containers or wrapping for any food for sale for human consumption.


(2)
No person shall whilst engage in the sale of unwrapped cooked food handle bank notes or coins.

42.
Food not to be introduced in non-food containers

No person shall use any bag, sack, or other receptacle which has at any time contained fertilizers, or pesticides or any contaminating matter for the purpose of storing or holding or carrying any food intended for sale for human consumption.

43.
Returnable food containers

No person shall put any disinfectant, any poisonous or odorous material, or contaminating matter in a returnable food container.

44.
Original food containers not to be used for other purposes


No person shall use any container having the name of any food for sale for human consumption permanently marked or embossed thereon except for the purpose of putting therein the food corresponding to the name so marked or embossed.

45.
Hygiene of crockery and other utensils


(1)
A licensee of any premises where food or beverages which are ready for immediate consumption are sold, shall ensure that any plate, glass, spoon, fork, knife or other cutlery that is used to prepare or serve food is -

(a) thoroughly cleansed with hot water as soon as practicable after use, and are kept clean until again required for use; 

(b) not chipped, cracked, broken, or rusty, or in such a condition so as to 


impair or prevent it from being readily and thoroughly cleansed.

(2)
Paragraph (1) shall also apply to any person who sells food but who is not the holder of a licence.

46.
Drinking straws


(1)
The licensee of any premises where beverages are sold shall -


(a)
provide and maintain in clean order a container for drinking straws;

(b)
not re-use drinking straws.

(2)
Paragraph (1) shall also apply to any person who sells beverage but who is not the holder of a licence.

47.
Food handler to have Food Handler's Certificate 



(1)
Every person engaged in the sale, preparation, manufacture, serving, packing, cooking, carriage, handling or delivery of any food for sale for human consumption shall at all material times have in his possession a valid Food Handler's Certificate which he shall produce to an authorised officer on demand.

(2)
A Food Handler's Certificate shall specify -



(a)
that it has been issued by a Government Medical Officer authorised by the Permanent Secretary;

(b)
that the holder of the certificate has gone through a medical examination;



(c)
that the holder of the certificate has followed a food hygiene training course approved by the Permanent Secretary.

(3) A Food Handler's Certificate shall be valid for a period of one year from the date of issue and shall be renewable for two further periods of one year each.

(4) No person shall employ in any food business someone who does not possess a valid Food Handler's Certificate.

(5) A licensee of a food business shall ensure that a food handler engaged in his food business -

(a)
has been trained in food hygiene matters commensurate with his work activities;



(b)
is, where necessary, properly supervised and instructed in the course of his 



work.

48.
Personal Hygiene


Every person while so engaged in the sale, preparation, manufacture, serving, packing, cooking, carriage, handling, or delivery of any food for sale for human consumption shall-

(a) keep and maintain his clothing, hands, hair, fingernails and body clean;

(b) wear a clean washable overall effectively preventing  the food from coming in contact with any part of his other clothing;

(c) wear a clean hair covering for the purpose of effectively preventing his hair from coming in contact with food or any surface which the food is liable to come in contact;

(d) not wear strong-smelling perfume or after-shave excessively, ear-rings or jewels with stones, watch, nail varnish and rings;

(e) not use dirty wiping clothes; 

(f) not eat, smoke, chew tobacco or spit; and 

(g)
maintain a high standard of personal hygiene.

49.
Prohibition of food handling by infected person


Any person who is the carrier of or contact of an infectious disease, or who is suffering from any infectious disease, diarrhoea, venereal disease, open infected wound, or any inflammatory or communicable infection of the skin shall not -


(a)
engage in the sale, preparation, manufacture, storing, serving, packing, cooking, transport, handling or delivery of any food; and


(b)
handle, whether for cleansing, washing or other purposes, any vessel, receptacle, utensil, package or any instrument used in the preparation, manufacture, serving, packing, cooking, storing, transport, handling or delivery of any such food.

50.
Responsibility of licensee relating to regulation 49

(1)
The licensee of any food premises shall not permit any person falling within the description of regulation 49 to work or to resume work unless the person produces a certificate from a Government Medical Officer stating his fitness to resume work as a food handler.


(2)
No such person shall resume employment without obtaining such a certificate.

51.
Use of devices to handle food

A person selling ready-to-eat food for human consumption shall, when removing the food from the receptacle where it is kept, do so by means of pliers, tongs or other similar devices except where the use of such devices is impracticable due to the nature of the food.

52.
Sale of contaminated food

(1) A licensee shall ensure that no food which is sold or exposed for sale for human consumption on his premises has been exposed to dust, fumes, flies or which is contaminated.

(2) No person shall sell or offer for sale for human consumption any food which has been exposed to dust, fumes, flies or which is contaminated.

53. Food to be kept away from insanitary environment

No person shall prepare, store, offer for sale or sell any ready-to-eat food or drink intended to human consumption -

(a) near public conveniences; 

(b) at or near any place where noxious substanceS or fumes are emitted; or

(c) in an insanitary environment.

54.
Perishable food to be kept at adequate temperature

The licensee of any premises where food is prepared, displayed, stored, served or sold for human consumption, shall ensure that any perishable food is stored at such
temperatures as will protect it from spoilage.

55.        Food transport vehicle


(1)
No person shall use any vehicle for the transport or delivery of any food intended for sale for human consumption unless the vehicle is fitted with a compartment to contain the food, and such compartment is -

(a)
clearly, legibly and permanently marked on both external sides - "Food Transport Vehicle";

(b)
completely and effectively sealed off from the driver's cabin;

(c)
completely enclosed so as to protect any food carried therein from contamination by dust, flies or any other means; and

(d)
maintained clean at all times. 

(2)
This regulation does not apply to or in relation to multi-purpose vehicles used for the transport of raw vegetables, raw fruits, raw grains, or any food contained in packages so as to afford complete protection from contaminating matter.

56.
Sanitary requirements for food vehicle
 


A person who sells by retail any food which is ready for immediate consumption from a 


vehicle, shall ensure that -

(a)
the driver's cabin is separated and effectively sealed off from the section where the food is prepared, stored or sold;

(b)
all fittings, equipment or utensils which come in contact with food are made of an impervious material approved  by the Permanent Secretary;

(c)
the vehicle is fitted with a sink which is supplied with ample potable water for the washing of utensils used in the preparation of food, and is also provided with a wash-hand basin, soap, nailbrush and towel;

(d)
adequate provision, including refrigeration, is made in the vehicle for the storage of perishable food;

(e)
provision is made in the vehicle for the collection of garbage in bins fitted with close-fitting lids; 

(f)
all interior walls, ceiling and floor of the vehicle is in good order and kept in clean condition at all times;

(g) the section where food is prepared, heated, or stored is made fly-proof; 


(h)
a receptacle of greater holding capacity than the storage water tank is provided in 

the vehicle for the collection of all waste waters; and


(i)
if cooked food is sold, such food is delivered in disposal container.

57.
Food vehicle not to transport goods likely to contaminate food


No person shall use any vehicle which is normally used for the transport or delivery of any food intended for sale for human consumption for any other purpose which affects the condition of the vehicle to such an extent that any food placed in that vehicle may be contaminated.

58.
Sanitation of vehicle transporting frozen food


(1)
No person shall transport or cause to be transported in a vehicle any frozen or chilled food meant for storage, processing or distribution for human consumption unless that vehicle is appropriately equipped for the transportation of that food.

(2)
For the purposes of paragraph (1), 

(a) frozen food shall be transported in a refrigerated vehicle which is equipped with a temperature monitoring device;

(b) chilled food shall be transported in an isothermic vehicle;

(3) The driver of the vehicle shall ensure that the interior of the vehicle is adequately protected from contaminating matter, including flies, pests and dust.

59. Hawkers to deal with food in hygienic conditions

(1) No person shall hawk food ready for human consumption unless the stall, table, bicycle, tricycle, barrow, cart or other vehicles designed or adapted for the purpose of transporting the food for sale is kept thoroughly clean and in a state of good repair.

(2) A person hawking ready-to-eat food intended for human consumption shall -

(a) transport the food in a clean receptacle which shall be kept covered at all times, except during the period necessary to complete its sale; and

(b) shall adequately protect the food from contamination of any sort.

60.
Sanitary practices in cold room

(1)
For the purposes of this regulation, "cold room" means a refrigeration room whose inner volume is 2.5 cubic meters or more.

(2)
A licensee, agent or lessee of a cold room or of any premises on which there is a cold room where food is stored for sale for human consumption shall ensure that -



(a)
no unwholesome food or refuse is stored in the cold room;



(b)
no food, except food contained in impervious containers, is stored on the floor of the cold room;



(c)
the floor of the cold room and the immediate area surrounding the cold room is kept clean at all times;



(d)
the cold room is provided with a temperature monitoring device approved by the Permanent Secretary, which shall be visible from outside the cold room and which shall be in good working order.



(e)
the continuous temperature reading from the temperature monitoring device mentioned in paragraph (d) is recorded, and that such records are kept for a period of one year and are produced to an authorised officer on demand;



(f)
when cleaning his cold room, the waste water is properly drained and any food remnants and debris are properly disposed of to the satisfaction of  an authorised officer, so as not to cause any nuisance including foul smell and flies; and



(g)
the area outside the cold room where frozen food is sliced is adequately 




protected from flies.

