Guidelines No 12 – Ministry of Health and Quality of Life


	Cold Room and Refrigeration Plant 0 - 46,45 m2 (for storage and hire only)

	Cold Room and Refrigeration Plant 46,46 - 92,90 m2 (for storage and hire only)

	Cold Room and Refrigeration Plant above 92,90 m2 (for storage and hire only)


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 operation of the trades should comply with the relevant provisions of the Food Act at all times.

2. Proper and regular maintenance should be ensured to contain gas leakage problems within any cold or refrigerated plant or room.  Records of maintenance programme should be kept.

3. In case of any leakage noted within any cold or refrigerated plants or rooms used for the storage of food, the licensee or any other responsible person should immediately notify the Regional Health Office of the Ministry of Health & Quality of Life.

4. On site stand-by generators of adequate capacity should be provided to contain break in electric power supply.

5. Platforms or plates and knobs weighing devices should be daily cleaned, washed, disinfected or sanitized with a food grade sanitizing agent.

6. Appropriate and approved temperature monitoring devices should be fitted to cold or refrigerated plants or rooms to indicate prevailing temperature inside said plants or rooms at all times, which should be visible from outside the cold room.

7. The continuous temperature reading from the temperature monitoring device should be recorded, and such records should be kept for a period of one year.

8. The area outside the cold room where frozen food is sliced is adequately protected from flies.

9. No food except those contained in impervious containers, should be stored on the floor of cold or refrigerated plants or rooms.

10. Chilled/refrigerated or frozen foods exposed for sale for human consumption, whether packaged or not, should not be kept in chilled/refrigerated cabinets or freezers unless separate compartments in the said cabinets or freezers are being provided for the storage of following five categories of food:-

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

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

(c) pork and pork product

(d) fish and fish product; and

(e) vegetable and vegetable product.

11. Every compartment is a chilled cabinet or freezer which contains any of the five categories of food should be marked in such a manner as to be easily identified by the consumer.

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