Guidelines No28– Ministry of Health and Quality of Life


	Manufacturer /Distiller/Bottler of alcoholic and non alcoholic drinks 

	Manufacturer of Spirit vinegar and vinegar

	Manufacturer of tobacco products


1. Building

(a) The building is of sound construction and maintained in good repair.

(b) The building should be properly lighted and ventilated as per the specifications of the Architect.

(c) Necessary measures should be taken so that the building is free of rodents and pests.

(d) A permanent cleaning and disinfecting schedule should be drawn up to ensure that all areas are appropriately cleaned and disinfected.

(e) Cloakrooms and messroom/s for employees should be provided with sitting accommodation, tables, and washbasins.

2. Water supply
(a) A continuous potable water supply, including water storage tank should be provided and necessary measures should be taken for the protection of the water from contamination;

(b) The use of underground water storage tank is not recommended for use as potable water for human consumption.

(c) Where a fibreglass water tank is required, the said tank should be cleaned and disinfected at least every six months.

3.        Sanitary Convenience
(a) Separate sanitary facilities should be provided for ladies and gents and the minimum number of sanitary facilities i.e. water closets (W.C), urinals, and wash hand basins (W.H.B) should be in accordance with the table provided hereunder:

	No. of employees
	No. W.C
	Urinals 
	W.H.B

	  1 – 25

25 – 50

51 – 75

76 – 100

Every additional 40
	1

2

3

4

1
	1 for every 15
	1 for every 15


(b) Properly covered bins should be provided in the ladies’ toilets for disposal of sanitary pads.

(c) All sanitary fittings and installations, water closets, sinks, washbasins and drains should be properly trapped prior to connection to the disposal system.

(d) Toilet facilities should not have direct communication with the area of operation.

(e) No wastewater pipe should be fixed on ceilings. However, for food establishments, no sewage pipe (except toilets) should be permitted inside the building. 

(f) No wastewater disposal system should be allowed under any building.

(g) All wastewater should be collected and disposed of to the satisfaction of the Wastewater Management Authority.

3. Solid Wastes
(a) All food refuse and garbage should be disposed of in adequate impervious garbage receptacles with tight fitting lids. Same should be emptied at least once daily, cleaned and disinfected regularly.

(b) All solid wastes to be disposed of to a site approved by the local authority.

(c) A garbage room at low temperature, whenever required, should be provided for the storage of garbage prior to its collection and disposal. 

4. Environmental Sanitation

(a) Where applicable, provisions should be made for appropriate air, noise and odour pollution control equipment so that emissions and emanations from trades comply with EPA 2002.

(b) All electric motors, generators, air compressors, boilers, air conditioning units, chillers, cooling towers and other noise generating equipment be sited as far away as practical from noise sensitive and residential buildings.

(c) All electric motors, generators, air compressors, boilers, air conditioning units, chillers, cooling towers and other noise generating equipment are housed in soundproof structures so that noise emanating there from  be within permissible levels as per the Environment protection Act (Noise Regulations).

Others

1. The trades should comply with the relevant provisions of the Food Act.

2. No person should manufacture, produce, process or pack vinegar, spirit vinegar or non-brewed condiment without a written authorisation from the Permanent Secretary.

3. Breweries and alcohol, wine and spirit manufacturing industries should be located in areas designated as per Guidelines of the Ministry of Housing & Lands. 

4. No water closet should be situated in or should communicate directly by door, window or other opening with any room used for any process of the manufacture.

5. A special room should be provided for the storage of fuel and should be so situated that fuel should not be transported thereto through any room used for any process of the manufacture.

6. All doors should be so constructed as to open outwards and fitted with self closing devices.

7. All passage ways, means of approach and exits should be kept free from obstruction at all times.

8. All shelves, boxes, barrels, cupboards and containers should be raised on supports at least 300 mm above the floor level; and all open barrels should be provided with fly-proof covers.

9. All tables should have marble tops, or tops covered with aluminium or other suitable impervious material.

10. Returnable containers such as glass bottles to be used again, should be washed, sanitised and rinsed in an appropriate electro-mechanical system.  The washing section should be so located as to prevent any risk of chemical and any other form of contamination.

11. A record with details regarding names and quantities of all ingredients to be used in the process of manufacture should be kept.

12. In every factory, distillery or other establishment in which wines, spirits or other beverages are made, bottled, stored or exposed for wholesale or retail sale, every bottle, cask or other receptacle containing such beverages should bear a label.

13. No person other than those employed in the work or supervision of the work of the establishment should be allowed.

14. No part of the premises should be sub-let and no other trade or industry should be carried on therein.

15. Packages containing non-brewed condiment should in addition to the labeling requirements of Regulation 3 of the Food Regulations 1999 bear the following words on the label – “NON-BREWED CONDIMENT”.

Page 2 of 4

 FILENAME Guideline28

