Guideline No22 – Ministry of Health and Quality of Life


	Packing enterprise of foodstuff and/or non foodstuff

	Manufacturer of Food items -self employed

	Food processing industry employing 10 persons or more

	Food processing industry employing less than 10 persons


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 classified trades should comply with the relevant provisions of the Food Act.

2. No person should manufacture any food, pre-packed food or food container listed in the Third Schedule of the Food Regulations 1999.

3. Manufacturer of food items should provide for the following structural hygienic provisions and conditions:-

(a) A store/storage area for the storage of raw materials.  Depending on nature of raw foods used, separate stores/storage facilities may be required such as chill rooms, cold rooms and dry stores.

(b) A separate processing room/area for conducting part or all processes involved depending on nature of process involved and size of trade.

(c) A cooling room/area where applicable.

(d) A packing/bottling/labelling room/area for the finished products to be provided.

(e) A pot washing area separate from processing area/room where cold and hot water supply should be provided.

(f) A store/storage area for the storage of finished goods.

(g) A display and delivery part for the delivery of finished products.

(h) 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 should provide for appropriate temperature conditions for the process and product.

(i) Any vapours, fumes or gases generated within the trade should be properly extracted through a filtered hood incorporated with an extractor of adequate capacity and connected to an extracting duct connected to a chimney which should be determined by the Ministry of Environment & NDU.

(j) Interior walls of trade premises should be tiled or lined with unjointed aluminium or stainless steel sheet up to a height of 2m from floor level.

(k) Depending on demands of the market, other special hygienic conditions may apply.
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