Guidelines No8 – Ministry of Health and Quality of Life


	Bottling


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. All bottlers should comply with relevant provisions of the Food Act.

2. Separate storage facilities should be provided for the storage of stock of imported liquor, alcoholic and non-alcoholic beverages or any other item to be bottled; canisters, empty bottles, crates, carton boxes and bottled products.

3. Appropriate racks or stages of at least 300 mm high from floor level should be provided to stock storage items.

4. Transfer of any commodity to be bottled from storage tanks to the bottling machine, should be by way of pipes which must be non-corrosive material such as PVC, aluminium or stainless steel and connected to an automatic pumping system.

5. The filling of bottles, screwing of caps and corking should be entirely by way of automatic electro-mechanical systems.

6. An appropriate system should be provided for the inspection of bottles prior to and after filling.

7. Appropriate facilities should be provided for bonded stores.

8. Any bottling plant using returnable containers such as glass bottles to be reused, should provide for an appropriate electro-mechanical system for the washing of said bottles.  The washing section should be so located in a way to prevent risks of chemical and any other form of contamination.

9. All bottled commodity should be clearly labeled.

10. No bottled commodity intended for human consumption should be prior to licensee being in possession of a Pre-Market Approval Permit issued under the Food Act/Regulations by the Ministry of Health and Quality of Life in favour of that commodity.

11. Administrative block provided should be separate from the various sections available for the bottling processes.

12. Any on site laboratory provided in the bottling plant should be separate from the main processing area.

13. An appropriate wash hand basin fitted with a water tap which should be either pedal or elbow operated should be provided in the main processing area and should be so located as to contain any risks of contamination through splashing of wastewaters.

14. All parts of the bottling plants should be regularly washed, disinfected or sanitised through use of a food grade sanitizer in the case where the bottled commodity should be meant for human consumption.
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