PART VII - FROZEN FOOD
67.
Definition

For the purposes of this part-

"Chilled cabinet" includes any refrigerator or cabinet which is used as a display case for food which is maintained at a temperature of between 1°C and 8°C;

"Chilled food" includes any poultry or poultry product, meat, meat 
product, whole or filleted fish, fish product, sea food and vegetable which has been maintained at a temperature of between 1° C and 8° C;

"Frozen food" includes any poultry or poultry product, meat, meat 
product, whole or filleted fish, fish product, sea food and vegetables which has been maintained at a temperature of minus 18°C or below;

"Freezer" includes any refrigerator or cold room which maintains its contents at a temperature of minus 18° C or below.

68.
Manner of sale of chilled or frozen food

A licensee shall ensure that, on his premises - 

(a) no chilled food is displayed or offered for sale otherwise than in a chilled cabinet; and


(b)
no frozen food is offered for sale otherwise than in a freezer.

69.
Sale of
 defrosted food and chilled food

No person shall expose or offer for sale or sell any frozen food or chilled food where -

(a) the frozen food has been completely or partially defrosted and subsequently refrozen; or

(b)
the chilled food has been brought up to a temperature of more than 8(C and re-chilled.

70.
Intentional switching off of electric supply to freezer

No licensee shall, otherwise than in an emergency, cause the electric power to a freezer or chilled cabinet used for the storage or display of frozen or chilled food intended for sale for human consumption to be switched off at any time during which it contains frozen or chilled food.

71.
Storage of frozen or chilled food during long power failure

No licensee shall, following an electric power failure in an emergency, store, display or sell any frozen or chilled food intended for human consumption, unless the freezer or the  chilled cabinet where the food was stored or displayed, was supplied anew with electricity within 12 hours of the power failure.

72.
Hygienic condition for freezer and chilled cabinet

A licensee shall ensure that a freezer or a chilled cabinet for the storage or display of frozen or chilled food on his premises is maintained in a clean and hygienic condition.

73.
Prohibition to mix fresh, chilled and frozen food 

Where a licensee stores, sells or offers for sale on his premises fresh, chilled and frozen meat, fish and poultry, he shall ensure that each of those fresh, chilled and frozen food are stored and displayed in separated stalls with clear indication as to the nature of the food on each stall.

74.
Misrepresenting nature of chilled or frozen meat, fish or poultry 

No person shall sell or offer for sale any chilled or frozen meat, fish or poultry by misrepresenting its true nature.

75.
Misrepresentation of kind of meat

No person shall sell or offer for sale the meat of one kind of animal by misrepresenting it for the meat of another kind of animal.

76.
Prohibition of importation, storage and sale of frozen fish which is not gutted


(1) 
No person shall, otherwise than for processing, import any frozen fish which is not gutted.

(2)  
No person shall store, offer for sale or sell any frozen fish which is not gutted.

77.
Storage of various types of food in chilled cabinet or freezer


(1)
Any person storing or offering for sale chilled or frozen food for human consumption, whether packaged or not, shall not keep them in the same chilled cabinet or freezer unless he provides separate compartments in the chilled cabinet or freezer in respect of each of the following five categories of food -



(a)
goat meat, goat meat product, mutton, mutton product, poultry and 




poultry product;



(b)
beef, buffalo meat, beef product and buffalo meat product;



(c)
pork and pork product;



(d)
fish and fish product; and



(e)
vegetable and vegetable product.

(2)
Every compartment in a chilled cabinet or freezer which contains any of the five categories of food specified in paragraph (1) shall be marked in such a manner as to be easily identifiable by the consumer.

78. Prohibition 

No licensee shall store an undressed animal carcass or quarter of carcass in any cold room, freezer or chilled cabinet.

