TheM iniste of Hedth has, in terns of section 35, read with sedion 40, of theHedth Act, 1977
(Act No. 63 of 1977), made the regulations in the Schedule.

SCHEDULE

Definitions

In these regulationsany word or expression to which a meaning has been assigned in the Act
shal have such meaning and, unless the context otherwiseindicates —

“animal” means any member of the animal kingdom,

“available” includes available elsawvhere than onthe food premises in question;

“bed avail able method” means amethod whichis pragicable and necessary for the protection
of food agpinst contamination or spoilage, having due regard to locd conditions and
circumstances whether at or on food premises or elsewheae, the prevailing extent of established
pradice and the financia implications thereof;

“certificate of acceptability” means acatificateof acceptability referred to inregulation 3;

“clean” means freeof any dirt, impurity, objectionable metter or contaminationto theextent that
astae of hygeneisattained, and “keep dean” has a similar meaning;

“container” or “food container” includes anything in which or with which food is seved,
stored, display ed, packed, wrapped, kept or trangported and with whichfood is in direct contect;

“contaminate” means theeffect exerted by an external agent onfood sothat it —



(a) does not meet astandard or requirement determined by any law;

(b) does not meet acceptalde food hy gienestandards or consume normsor standards; or
(c) isunfit for human consumption;

and*“ contamination” hasa corregponding meaning;

“core temperature’ means the tenperature reading taken in theestimaed centre of the food,;

“fadlity” means any appaatus, gopliance, equipment, implement, storage space, working
surface or object used in connection with the handing of food,;

“food” means afoaodstuff intended for human consumption as defined in section 1 of the
Fooadstuffs, Cosmetics and Disinfectants Act, 1972 (Act No. 54 of 1972), excluding food
referred to in reguldion 14;

“food hand er” means a person who in the course of hisor her norma routinework onfood
premises comes into contad withfood nat intended for his or her persona use;

“food premises” means abuilding structure, stdl or other similar structure, and includes a
caravan, vehicle, stand or place used for or in connection with the handling of food;

“good manufacturing practice” means amethod of manufacture or handling or a procedure
employ ed, taking into account theprinciples of hy giene, so that food cannot becontaminated or
spoiled during the manufacuring process;

“handle” includes manufacture, process, produce, pack, prepare, keep, offer, sore, transport or
display for sae or for serving, and “ handling’ has a corresponding meaning;

“hands” indudes the forearm or the part of the am extending from thewrist tothe elbow;

“heath hazard” includesany condition, act or omissionthat may contaminateor spail food o
that consumption of such food is likely to be dangerous or detrimental to health;

“ingpector” meansa person contemplatedin section 53(1) of the Act

“perishablefood” meansany foodstuff which onaccount of itscompasition, ingredients,
moisture content and/or pH vaueand of its lack of presevativesand suitable packagingis
susceptibleto an uninhibited incresse in microbesthereon or therein if the foodsuff is kept
within the temperature spectrum of 40C to 650C, and indudes the perishable foodstuffs listed in
Government NoticeNo. R.1183 of 1 June1990, as amended, exduding fruit and vegetables;

“person in charge’, withregard to any food pramises, means anatura personwho is
responsiblefor thefood premises and/or the owner of such food premises, as the case may be;

“prepackedfood”, meansfood which, before it ispresented for sale or for serving, has been
packed as contemplated inregulation 7(3);



“ready-to-consume food” meansany perishablefood which may be consumed without having
to undergo any further process of preparaion to make it consumable;

“serve” indudes the provision of food whether for a consideration or otherwise
“the Act” means the Hedlth Act, 1977 (Act No. 63 of 1977);

“thermometer” means an apparaus which can gve thetemperaure readings referredto in
these regulaions, the comhined acauracy of such athermometer and itstemperaure-sensitive
sensor beingapproxmately O,50C;

“these regulations” includes any annexure to these regulations;

“unsound”’ means unwholesome sck, padluted, infected, contaminated, decay ed or spailed, or
unfit for human consumption for any reason whasoever;

“vehicle” means atrain, trolley, wagon, cart, bicycle, sled, truck, boat, ship or aeroplare, and
includes any other aaft, vehicle or conveyance used in the handling or transport of food;

“water” means waer that complies withthe requirements set out in SABS 241: Water for
domestic supplies.

Application

2. (1)  Any referencein theseregulationsto aloca authority shdl also beinterpreted as
areference to the head of aprovinda administration —
@ wheae alocd authority hasfailed to heed anoticein terms of sedion

15(2) of theAct;
(b) wheealocd authority hasbeen rdieved of apower or duty by noticein

terms of sedion 20(5)(a) of the Ad; or
(© inrespect of an areawherethereisno locd authority as contemplated in
section 30(1) of theAct.

(2 A local authority which does not have theservices of aninspector at itsdisposd
for any reason may use theservices of aninspector fromanother health authority
or inprivatepractioce to exercise or executethe powers or duties of an inspector
referred to in theseregulations.

(3 No provision of these regulations that is in conflia with regulations made under
the Act withregardto the handlingor transport of certainfoods shall bevalid in
so fa as it so conflicts.



Certificate of acceptability

3.

(1)

)

3

(4)

®)

(6)

()

Subject to the provisions of subregulation (2) and regulation 15(5), no person

shall handlefood or permit food to be handled -

(a on food pramises inresped of which avdid certificate of acceptability
has not beenissued or is nat in force

(b) in contravention of any regtriction or condtion or stipulaion containedin
such certificate of acceptahility.

Theprovisions of subregulation (1) shal comeinto effect in the case of food
premises exsting a the time of publication of these regulations on thefirst day
following aperiod of one year afte the date of promulgation of these regulations.

Thepersonin charge of any food premises wishing to obtain a catificate of
acceptability in respect of such food premises shdl apply therefor in writing to
the local authority in whose area of jurisdiction the food premises are situated on
aform contaning at least the particulars that are substantially the sameas those
contained intheform in AnnexureA to thesereguations.

Upon receipt of anapplicaion referred toin subregulation (3), the local authority
shall without delay refer the application to an ingpector for congderation.

Aninspector may, in considering such an applicaion, request such further
information as he or she may deem necessary or expedient fromthe applicant or

fromany other person.

If aninspedor, afte havingcarried out aninspection, is satisfied that the food

premises concerned, havingdue regard to existingconditions of the adjacent land
andfacilities, subjed to theprovisons of regulations 4(2) and 15—

(a do inal respects comply with theprovisions of regulations 5 and 6, a
local authority shall issue acertificate of acceptahility inthe name of the
person in charge onaformthat is substartialy the sameas the formin
Annexure B of these reguldions; or

(b) do not in al respects comply withthe provisionsof reguations5 and 6, a
local authority may, subjed to theprovisions of regulation 4(2), grant an
extension for amaxmum of six months to enablethe person in charge so
to change or equip the food premises that they comply with the
provisions in question: Provided that duringthe said period of etension
the provisions of subregulaion (1) shall not apply to theperson
concerned.

A catificateof acceptability shall be display ed ina conspicuous place for the
information of the public on the food premises inrespect of which it was issued
or acopy thereof shall immediately be made available on request wherethe
display thereof isimpractica.



(8)

9)

(10)

(@) ]

If the person in charge of food premises isreplaced by another person, such
person shall informthe loca authority in writingof such replacement within 30
day safter the datethereof and theloca authority shall subject tothe provisions
of regulation 4(2), issue anew certificate of acceptability in the name of the new
person in charge.

A catificateof acceptability —
(a shall not betransferable from one person to another person and from one
food premises to another food pramises;
(b) shall be valid only in respect of thenatureof handing set out inthe
applicationfor acetificateof acceptability;
(c) may at any time beendorsed by alocal authority by —
() the addition of any further restriction that may benecessary to
prevent ahedth hazard; and
(i)  theremova of any restriction withregardto the category or ty pe
of food or the method of handling;
(d) shall expiretemporarily for the peaiod during which a prohibition under
reguation 4(2) is in effect
(e shall expirepermanently if aprohibition referredto in regulation 4(2) is
not removed withinastipulated period which shdl not exceed six
months fromthe da e on which anotice was issued in terms of regulation
4(2);
(f shal expirepermanently if the provisions of subregulation (8) are not
complied with.

No person may make any unauthaorised changes ar additions to or forgea
certificate of acceptability .

Prohibition on the handling and transportation of food

4.

(1)

)

No person shall handle food in a manner contrary to the provisions of these
regulations.

If aninspedor following aninspedion of food premisesor afacility is of the
opinion —
@ that such food premises or facility —
0] are or is in such acondition or used in such a manner; or
(i) do or does not comply with theseregulations to the extert;
(b) that apartiaular activity with regard to thehandling of food takes place
in such amanner; or
() that such circumstances exist with regard to the food premises or facility
or any othe activity, that they orit constitute aheath hazard and that the
continued use of the food premises or facility or the activity should be
prohibited, the locd authority may summerily prohibit the use of the food
premises or facility for the handing of food or any of the activities that
relate to the handing of food, by serving a written notice in terms of



section 52 of the Act on the person in charge or, if he or she is not
available, his or her representative informing such person of the
prohibition.

(3) A naticereferred toin subregulation (2) shall contain at least thefollowing
particulars:

(a Thereason(s) for the prohibition;

(b) astaement that theprohibition will in writing beremoved by aloca
authority assoon &s the reason(s) for the prohibition has (have) been
removed and provided theinspector is satisfied that the reason(s) for the
prohibitionis (are) not likdy to recur.

(4 @ A prohibition shall comeinto operation from thetime at and thedate on
which anoticeis seved under subregulation (2).
(b) No person shall perform any act that is contrary to such prohibition.

(5) Aninspector shal, within 72 working days hours of recaving arequest for the

removal of aprohibition, cary out an investigation of thefood premises, facility,
activity or drcumstance which gave rise to the prohibition and the local authority

shall upon completion of such investigation in writing inform thepersonon
whom the prohibition notice was served o, if heor sheisnot available, any other
person representingsuch person that the prohibition has been removed or
remans, asthe casemay be

(6) A local authority may levy an inspection fee equivalent to the epensesincurred
by thelocd authority for carryingout theinspection on the person in charge for
eachinvestigation carried out by aninspedor in terms of subregulation (5).

Standardsand requirements for food premises

5. D Subject to regulation 15 no person shall handle food e sewhere than on food
premises tha meet the requirements of this regulaion and regulaion 6.

(2 Food premises shall be of such location, design, construdion and finish and shdl
be so equipped, in such condition and so gppointed that they canbe used at al
times for the purpaose for which they weredesigned, equipped and appaointed —
(a without creating a hedth hazard; and
(b) in such manner that food —

0] can be handed hy genically on thefood premisesor withthe
equipment thereon; and

(i) can be effedively protected by thebest available method against
contamination or spoilage by poisonous or offensve gases,
vapours, odours, smoke, soot deposits, dust, moisture, insects or
othe vectors, or by any other physical, chemical or biological
contamination or padlutionor by any othe agent whatsoever.



©)

For the purposes of subregulation (2) food premises shall meet the following

requirements,

(@

(b)

All interior surfaces of walls, sidesor ceilings, or of roofswithout
cellings, and the surfaces of floors, or any other similar horizontd or
vertical surfaces tha form part of or enclose the food-handling area

shall-
(i)

(i)

haveno open jointsor open seamsand shall be made of smooth,
rust-free, non-toxic, cleanable and non-absorbent materid that is
dust-proof and water-resigant: Provided that in afood-serving or
storege area-
(a8) facebrick;
(bb)  similar wailsthe joints of which are formed propely or
are s0 formed and finished that they are essy to dean; or
(cc)  decorativewall or ceiling finishes which are easy to
clean,
may be used;
be of such anaturethat they cannat contaminateor contribute to
the contamination of food.

Each room of food premises shall be -

(i)

(i)

ventilated effectively by means of -
(@ natura ventilation through openings or openable
sections which are directly connected to the outside air

and so positioned inthe edernd walls and/or roof that
effedive cross-ventilation is possible: Provided that such

openings shall haveasurface area equal to at least 5% of
the floor area of theroom concerned; or
(bb) artificia vertilationthat complieswith therequirements

of the Nationa Building Regulations and Building
Standards Act, 1977 (Act No. 103 of 1977),

whichever of the two methods will facilitate the addition of
adequate fresh air to and the effective removal of polluted or
staeair fromthe food-handling areato theextent that air

contaminants that could contaminae food, and that gas, vapours,
steamand warm air that may ariseduringthe handing of food

are dfectivdy removed, and that the emergence of any
unhygienic or unhedthy conditionin the food-handling areais
prevented;

illuminated by means of -

(@@  unobstructed transparent surfacesin the externa walls
and/or roof which admit daylight, with anareaequa to
at least 10% of thefloor areain the room concerned; and

(bb) artificia illumination which complies withthe
requirements of theNationa Building Regulationsand
the BuildingStandards Act, 1977, and which permits an
illumination strength equal to at least 200 lux to fdl on



(©)

(d)

(€)

all food-handling surfaces in the room concerned.

Food premises shall -
0] haveawash-up fadlity with hot and coldwater for the deaning
of facilities;

(i) be rodentproof in accordance with the best availalle method:
Provided that this requirement shdl not apply inrespect of food
premises onwhichno foodis handed or kept after the trading
hours of thepremises;

(i)  beprovided with effectivemeans of preventing the access of
fliesor othe insects to an aeawhere food is handed,;

(iv) haveawaste-water disposal system approved by theloca
authority .

Thefollowing shall be available in respect of food premises:

() Thenumber of latrines, urina stalls and hand washbasins
spedfied in Annexure C tothese regulations for the use of
workers onthe food premises and for useby persons towhom
foodis served for consumption onthe food premises: Provided

that separate sanitay facilities for workers and clients shall not
be required: Provided further that where personsof only one sex

or no more than ten persons work on food premises, sepaate
sanitary fadlities shall not be required for workers of different
Sexes;

(in) hand-washing facilities which shall be provided with cold and/or
hot water for the washing of handsby warkers onthe food
premises and by peasonstowhomfood isservedfor
consumption on thefood premises, together withasupply of
soap (or other cleaning agents) and clean disposable hand-drying

materia or ather hand-cleaning facilities or hand-drying
equipment for the deansingand drying of hands by suchworkers

and persons,

(i) liquidproof, easy -to-clean refuse containers with dose-fitting
lids suitablefor thehy gienic storage of refuse pendingits
remova fromthe food-handling areg;

(iv)  storage spacefor the hy genic storage of food, fadlities and
equipment and a suitable separateareafor the hy genic storage
of refuse containerson thefood premises;

(V) aseparate changingareawith storage facilities for clothes,

(vi)  anadequatesupply of water.

No room inwhich food is handled shall have adirect connectionwith

any area-

0] in which gas fumes, dust, soot deposits, offensive odours or any
othe impurity is present or may aisein such amanner that food
in the food-handling room could becontaminated or spoilt;

(i) in which anact is performed in any manne or where any
condition exists that coud contaminate or spoil food in the
foodhandling areg;



(o]

(f A room in which food is handled may be connected to aroom in
which alatrine or urinal is Stuated -

0] only viaaproperly ventilated lobby : Provided that all relevant
interconnecting doors shall cover the whole area of their
apertures: Provided further that they shall be equipped with
durable self-closingdevices, or

(i) without such alobby between them: Provided tha the
connecting gpertureshall have a sdf-closing door as
contemplated initam (i): Provided further that the latrineor
urind room shall beequipped with effective mechanical
extrection ventilation to theoutside air to render the
atmosphereinside such room unde anegdive pressurein
relation to the atmospherein the food-handling room.

Standardsand requirements for facilities on food premises

6.

(1)

)

©)

(4)

Thesurfaceof any table, counter or working surface on which unwrapped foodis

handed and any equipment, utendl or basin or any other surfacewhich comes
into direct contact with food shall be madeof smooth, rust-proof, non-toxic and

non-absorbent mateial tha is freeof openjointsor seams: Provided tha wooden
chopping blocks, cutting boards and utendls shall not beprohibited providing
suchitems ae kept in such a condition tha dirt does not accumulate thereon or
theran.

No surface referred to in subregulaion (1) and no crockery, cutley, utensils,
basins or any other such facilities shal beused for the handling of food if they
arenot cleanor if they arechipped, split or cracked.

Any utensil or itemwhichis suitable for angeuseonly -
(a shall be stored in adust-free contaner until used; and
(© shal not beused more than used.

A surfacerderred to in subregulation (1) and afaality réferred toin

subregulation (2) shall be -

(a cleaned and washed beforefood come into direct contact with it for the
first time during each work shift; and

(b) cleaned and washed, as and when necessary, during and/or immediately
after the handling of food, so tha contamination of the food that comes
into contact with any such surface or fadlity is prevented, and any such
surfece or facility shall, before food comes into direct contact therewith,
contain -

0] no more than 100 viable micro-organisms per cm2 upon analy sis
conducted in accordance with acknowledged scientific miao-
biological methods of investigaion, of a sample taken in
accardance with the swab technique prescribed by SABS Standard



©)

1C

Test Method 763 Efficacy of Cleaning Plant, Equipment and
Utensils: Swab T edhnique; and

(i) no remans of cleaning materids or dsinfectants which may
pollute the food.

@ Every chilling and freezer facility used for the storage, display or
trangport of perishable food shall be provided with athermometer which
a al times shall reflect thedegreeof chilling of the refrigaration area of
suchfacility and which shdl be in such a condition and positioned so
that an accurate readingmay be taken unhampered.

(b) Every heating appaatus or facility used for the storage, display or
trangport or heated perishable food shall be provided with athermomete
which at all times shall reflect the degree of heating of theheatingarea
concerned and which shall be in such a condition and postioned so that
an accuratereadingmay betaken unhampered.

Standardsand requirements for food containers

7. Q)

)

©)

(4)

No person shall sell canned or hermetically sealed food inacontaner which -

(a bulges at theflat or round sdes or ends or one side of which bulges
when the other sideis pressed;

(b) isinany way blown or from which gas escapes when it is opened or

pundured, unless
() the containe contains an agrated drink; or

(i) ges has been used & apreservative

(c) is sorusted or damaged tha it is liable to contaminate or spoil the
food or that it leaks or has become unseaed;

(d) had aleak which weas reseded.

A container shal beclean and freefrom any toxic substance, ingredient
or any other substance liable to contaminae or spoil thefood inthe container.

Repacked food, dependingon the ty pe of food, shall be packed in a dustproof and
liquidproof container that protectsthe product therein against contamination

undea normd handling conditions and shall be so packed or sedled that the food
cannot be removed from its container without thestoppe or lid or similar sed
being removed or without the wrapping, containg or seal being damaged.

Perishable food, exduding the products referred toin regulation 14 and products
that are not prepacked, exaept foad for consumption as meals onfood premises,
shall, when served to the consumer, be packed inacontainer that proteds the
food therein against contamination.

Standardsand requirements for the display, gorage and temperature of food

8 (U

Foodthat isdisplayed or sored shall not bein direct contact with afloor or any



)

3

(4)

©)

11

ground surfece.

Any shelf or display case used for displaying or soring food or any container
shall be kept clean and freefrom dust or any othe impurity.

Non-prepadked, ready -to-consumefood, including food served as medlsand
display ed inan open contaner, shall be protected in accordancewith thebest
available mehod against droplet contamination or contamination by insects or

dust.

@

(b)

Subject to subregulaion (5) al food specified in Annexure D to these
reguations shall, exludingthe time taken by the food to cool down or to
be heated to the required temperature in accordance with good
manufacturing practice, during thestorage transport or display thereof
be kept at acoretemperature not exceeding the core temperature
spedfied incolumn 3 of AnnexureD oppasite therelevant category of
food, and nofood shall be sold if, in the case of frozen or chilled food

products, the core temperaure theeof is higher that the required core
temperatureor thesurfacetemperaure thereof is more than 20C higher

thanthe required core temperature and, inthe case of heated food
products, the core temperaure thereof is lower than the required core
temperatureor thesurfacetemperaure thereof ismore than 20C lower

than the required core temperature

Theprovisions of paragraph (a) shall not apply to -

() any perishable food that will be sdd direaly to aconsumer
within one hour of being processed or prepared or that will be
consumed on the food premises within one hour of being
processed or prepaed,;

(i) venison, for aperiod not exceedingeight hours after the animal
concerned has been killed: Provided that the surface temperature
thereof shall not exceed 250C;

(ili)  unprocessed raw fish, molluscs or crustaceans or raw meat or

edible offa or the carcasses of cattle, shegp, goats, pigs, horses,
mules, donkey's, rabbits or ostriches whilebeing transported for a

period not exceeding one hour during delivery : Provided that the
surfece temperaturethereof shal not exceed 250C.

(iv)  any food eposed to higher temperatures than those referred to in
thisregulation during a maturation period or as pat of a
manufacturing process: Provided that exposure to such higher
temperatures shal bein accordance with good manufacturing
pradice.

Any food that is marketed as afrozen product and has thawed but the surface
temperatureof which has not exceeded 70C may be refrazen: Provided that such

refrozen product shall be handled in accordance with good manufacturing
pradice.
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(6) Thecode of practice for measuringthe temperature of food set out in AnnexureE
to these reguationsshal, in so far as it isapplicable, be goplied to measuring the
temperatureof food.

Standardsand requirements for protedive clathing

0.

(D) No person shall bealowedto hande food without wearing suiteble protective
clothing as gecified in subregulation (2).

(2 Theprotective clothing, indudinghead covering and footwear, of any peson
handing foad that is not packed sothat the food cannot be contaminated shall

(a)
(b)

(©)

be clean and neat when sudch person begnsto handle thefood;

at all times during the handing of the food be in such a clean condition
and of such design and materid tha it cannot contaminate the food;
be so designed that the food cannot comeinto direct contact with any
part of the body, excludingthe hands.

Duties of apersonin charge of food premises

10.

A peason inchargeof food premises shall ensurethat -

@
(b)
(©)

(d)

()
(9

(h)
(i)

effedive measures are taken to diminate flies, other insects, rodents or
vermin on the food premises;

any person working on the food premises is adequatdy trained in food
hy giene by an inspector or any other suiteble person:

refuse is removed from the food premises or from any room or areain

which food is handed as often as is necessary and whenever aninspedor

requires it to be done;

refuse is stored or disposed of in such amanne that it does not create a

nuisance; (€ refusebins are-

0] cleaned reguarly ; and

(i) disinfected whenever necessary and whenever an inspedor
requires it to be done;

waste water on thefood premises is disposed of to thesatisfadtion of the

local authority;

the food premises and any land used in connedion with the handling of

food and dl facilities, freight compartments of vehicles and containersare

kept clean and freefrom any unnecessary materids, goods or items that do

not form an integra part of the gperation and that have a negaive effect

on the genera hy giene of the food premises;

no person handling non-prepacked food wears any jewdlery or adornment

that may come into contact with the food, unlessit is suitably covered;

no animal, subject to the provisions of any law, iskept or permitted inay

roomor areawherefood ishandled, except that -

() a guide dog accompany ing a blind person may be permitted inthe
salesor serving areaof thefood premises;

(i) fish, molluscs or crustaceans may be kept aive urtil prepared for
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consumption;

(i)  aliveanimd may bekilledin a separate room before the carcassis
handed, subject toregulation i2(4);

) no condition, act or omission that may contaminae any food arises
or isperformed or permitted on the food premises;

(k)  theprovisions of these regulationsare complied with;

)] al persons under his or her control who handlefood a al times
meet the gandards and requirements and execute the duties
prescribed by regulations 9 and 11, respedively;

(m) aroom or areain which food is handled shall not be used for -

0] sleeping purposes;

(i) washing, cleaning or ironingof clothing or similar laundry;

(i)  any other purposeor in ay manner that may contaminate
the food theein or thereon;

(n) no food handler touches ready-to-consume non-prepacked food
with his or her bare hands unlessit is unavoidable for preparation
purposes, in which case such food shall be handled in accordance

with good manufacturing practice;
(o)  thereporting of diseases and conditions contemplated in regulation

11(2)(b) are properly recorded and kept for perusa by an
inspector.

Duties of afood handler

11. (1) Food, afacility or acontainer shall not behandled by any person—
@ whaose fingarnails, hands or clothes are not clean;
(b)  who has not washed his or her hands thoroughly with soap and water or

cleaned themin ancther effective manner -
0] immediately prior to the commencement of each work shift;

(i) at the beginning of the day’s work or after arest period,;
(i)  afterevery visit toalatrineor urind;
(iv)  every timehe or she has blown hisor her nose or after his or her

hands havebeen in contact with pespiration or with hisor her
hair, nose or mouth;

(v) after handling a handkerchief, money or arefuse containg or
refuse;

(vi)  after handling raw vegetables, fruit, eggs, meat or fish and before
handing ready -to-use food;

(vii)  after he or she has smoked or on reurn tothe food premises; or

(viii) after his or her hands havebecomecontaminated for any other
reason.

(2 Food, afacility or acontainer shall not behandled by any person -
@ who has on his or her body a suppuratingabscessor asore or aaut or
abrasion, unless such abscess, sore cut or abrasion is covered with a
moigtureproof dressingwhich is firmly secured to prevent contamination



(b)

(©)

14

of thefood;

whois or who is suspected of suffering from or beingacarrier of a
disesse or conditionin its contagious stagethat cen be transmitted by
food, unlessany such person immediately reportsthe disease or
condition tothe person in charge and a certificateby a medical
praditioner statingthat such person is fit to hande foodis submitted;
whose hands or clathing are not clean.

(3) No person shall -

(a)
(b)

(©
(d)
(€)

()

9

(h)
(i)

spitin an areawhere food is handled or onany fecility;

smoke or use tobacco in any other manner while he or sheis handling
non-prepadked food or while he or sheisin an areawhere such food is
handed;

hande nonprepacked food in amanner that brings it into contadt with
any exposed part dof his or her body, excluding hisor her hands;

lick his or her fingers when he or she is handling non-prepacked food or
mateia for thewrgpping of food,;

cough or sneeze ove non-prepacked food or food containers or facilities,
spit on whestones or bringmeat skewers, labels, equipment, or any other

object usedin the handlingof food or any part of his or her hands into
contact with his or her mouth, or inflate sausage casings, bags or other
wrappings by mouth or inany other manner that may contaminae the

food;
walk, stand, sit or lie on food or on non-hermeticdly sealed containers

containing food or on contaners or on food-processing surfaces or other
facilities;
use ahand washbasin for the cleaning of his or he handsand

simutaneously for the cleaning of facilities; or
while he or she is handlingfood, perform any act other than those

referred to ébove which coud contaminateor spail food.

Standardsand requirements for the handling of meat

12.

D @

(b)

No person shall onfood premiseshandle meat derived from an animal
slaughtered in contravention of sedion 3 of the Abattoir Hy geneAct,
1992 (Act No. 121 of 1992).

No person shall onfood premises handle the meat of an animal exempted
fromthe provisions of sections 3(1) and 10(1) of the Abatoir Hy giene
Act, 1992, unless anotice that is dearly visible and legble and that
contains thefollowing information or informationto that effect, in letters
a least 18 mm high, is displayed & thefood premises: “ The meat sold on
these premises has been eempted from inspection in terms of section
10(2) of theAbattar Hygene Act, 1992 (Act No. 121 of 1992).”.

(2 M eat on acarcass shal not be handled onfood premises, unless-



)

(4)

1=

€) the carcass has beenpropely bled;

(b)  theadominal viscerawereremoved within 30 minutes after thekilling
of the animd in such amamner that neither the stomach and intestinal
content nor any other matter polluted or spoiled the med; and

(c) the thoracic viscerawere ranoved within three hours afte the killing of
the animd.

Unskinned carcasses shall not be so handled that the skin thereof comesinto
contact with other food onfood premisesor that the meet of such carcasses is
contaminated or spoiled.

Subject to section 3of theAbattoir Hygene Act, 1992, no animd shall be killed,
bled, eviscerated, skinned or dressed on food premises other thanin aroom used
spedfically and exdusively for tha purpose in accordance with good manufac-
turing practice: Provided that no further handlingor processing of any such
carcass shall take placein that room.

Standardsand requirements for the transport of food

13.

(1)

)

©)

No person shall transport food induding the products referred toin regulation 14
on o in any part of avehide-
€) unless that part is dean and has been cleaned to such an extent that

chemical, physicd or microbiological contamination of the food is
prevented;

(b)  togaher with -
() contaminated food or waste food;
(i) poison or any harmful substance;
(i)  aliveanimd; or
(iv)  any object that may contaminate or spoil the food.

Subject to subregulaions (1) and (4), the freight compartment of avehidethat is
used for thetransportation of foodthat isnot padked or wrapped in liquidproof

and dustproof seded contaners -
(@ shal have an inteior suface made of an essy-to-clean and smoath,

rustfree, non-toxic and non-absorbent material without open joints or
seams and, before food is loaded into such freight compartment, no square
centimetre of the sad surface shall upon anaysisas referred to in
regulation 6(4) contain more than 100 viable micro-organisms;

(b) shall be dugstproof;

(© shall not beused simultaneously for the transport of any person or any
othe item that may contaminate the food.

Notwithstanding any provisions tothe contrary contained in this regulaion, no
non-prepadked food shall be -
@ trangported in such amanner that it comesinto contact with thefloor of a

vehicle or the floor covering thereof or a surface thereof that canbe



1€

walked on or with anythingelsethat could pollute the food; or
(b)  trangportedor carried in such amanner that the food could be spoiled or
contaminated in any way .

(4 Subregulations (2) and (3) (@) shall not apply to the trangport of venison, fish,
molluscs or crustaceans between the food premises and the placewherethe
animals arehunted or the place where thefish, maluscs or crustaceans are caught
or havested: Provided that such transport shall be by thebest availablemethod
and within asuitable time limit for transport as reguired by circumstances.

(5) No person shal transport food in bulk and semi-packed food in contravention of
the provisions of the Codex Code of Hygenic Practice for the Transport of Food
in Bulk and Semi-Packed Food (CA C.RCP 47-2001).

Provisionsconcerning unprocessed products

14.

14A.

Notwithstanding any provisions tothe contrary contained in these regulations, an

inspector shdll, if he or she is of the opinion that conditions prevail that constitute a
hedlth hazard with regard to the packing, storage display, saeor trangport of fresh, raw

and unprocessed fruit and vegdables and unprocessed maize, whest, rye, unshelled
peanuts, sugar cane, sunflower seed or other unprocessed agicultura crops, or with
regard to the handling of food referred to in regulaion 15(5)(a) -

@ subject to regulations madein terms of section 35 of the Act relaingto
inspections and investigations in respect of the handlingof food, order that

any condition that led to or could lead to such or any other hedth hazard
be corrected or tha any provision of these reguations be complied with;
or

(b) prohibit thecontinued useof the facility or food premises for the packing,
storage, digplay, sale or transport of any of the said products, and the

provisions of regulation 4(2) to (5) shall mutatis mutandis apply to such
prohibition.

No person shal handle bottledfpackaged drinking water (other than natural minega
wate) in contravention of the provisions of the Codex Code of Hygenic Practice for

Bottled/Packaged Drinking Waters (Othe then Natural Minera Waters)(CA C/RCP 48-
2001)

Exemptions, additional requirements and reservations

15.

(1) A pesoninchargeof food premises may, subject to regulation 3(1)(a), goply to
the local authority concerned for exemption fromany of the provisions of these
regulations, excluding exemption from theissuingof a certificate of

acceptability.

(2 Upon receipt of anapplicaion referred toin subregulation (1) alocal authority
shall refer the application to an ingoector without delay, and examption shall not



)

(4)

©)
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be granted unless the inspector has submitted areport tothe locd authority to the

effed that he or sheis satidfied tha -

(a the provision fromwhich exemption is requested imposes unreasonable
requirements in thecase in question; and

(b) the gantingof such exemption does not or will nat result in conditions
that constitute a hedth hazard.

An exemption referred to in this regulation -

(@ shall be subject to the conditions listed by the local authority inthe
certificate of acceptability or notice of exemption, as thecase may be;
and

(b) shall be withdrawn by thelocal authority on the goundsof an inspection
report and arecommendation by an inspedor to the effed that he or she
is of the opinion that such exemption will result in conditions thet
congitute ahealth hazard.

Subject to regulation 3(6)(a alocd authority may, on thegrounds of an

inspection report and recommendations from an inspector, set additiond
requirements to bemet onany food premises where, despite compliancewith any

provision contained in these reguldions, aheath hazard exists which isnot
provided for in these regulaions, which additiond requirements shall, subject to
the principles of the best available method and good manufacturing pracdtice, be
limited to the minimum necessary to remove the health hazard in question.

@ Subject to the prindples of the best available method and good
manufacturing practice, theprovisons of regulations 3(1) and 5 shal not
apply inrespect of thekilling, bleeding or evisceration of an animal after

the huntingthereof or of fish, molluscs or crustaceans after the catching
or harvesting thereof.

(b) Theprovisions of regulation 3(1) shal not apply to -

() aprivate resdencewhere food is handled for the purposeof
making it available without compensationto achurch,
educational or amateur sports organisation or any registered
welfare or fund-raisng organisationfor sale: Provided tha the
person in charge of any such organisation who receives such
food shall keep arecord of the ty pe of food and the address of
the private residence wherethe food was handled for apeiod of
a least 30 day s after receipt of thefood; and

(i) any vehicleused by the peson in charge of food premises, for
which a certificate of acceptability exists, to trangport, display or
serve prepacked food deriving from such food premises, but
shall apply in respect of avehicleused for the transport of
perishable food on behalf of another person.

(© These regulaions shall not apply to aprivate household which handles
food for consumption by such household or, without compensation, by
any other peson.
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Offences

16.  Any personwho contravenes aprovision of theseregulations or alowssuch a
contravention to take placeshall be guilty of an offence.

Repeal of regulations

17.  Theregulations published by Government NoticeNo. R.734 of 16 M ay 1933 and
Government NoticeNo. R.185 of 30 January 1987 are haeby repeded.

ANNEXURE A
[Regulation 3(3)]

APPLICATION FORM OF A CERTIFICATEOF ACCEPTABILITY FORFOOD
PREMISES

A. PERSON IN CHARGE

Surname and first names of person in [.D.NUmber... ..o
whose name the certificate of acaeptability

ADDRESS Postd address:

Residential address

Td.No.: Business Residential

B. PARTICULARS FORFOOD
PREMISES

Name of food premises (if any)....

Erf No.(if applicable)................
Ty pe of food premises (e.g

building, vehicle, stdl)...............




1¢

Locaion address or address wherethe food premises can be inspected

If thefollowing arenot situated onthe food premises, note the address or describe the location
thereof:

Erf No, Address
a) Sanitary (latrine) fecilities

b) Cleaning fadlities (wash-basins for facilities)

C) Hand-washing facilities
d) Storage facilities for food/fecilities

€) Preparation premises

C. FOOD CATEGORY

List and describe the food items or the nature or ty pe of food involved

D. NATURE OF HANDLING

List and describe what your activities will entail (e.g preparation or packing and processing)

E. STAFF
M en Women

Number of personsemployed or to be employed.......

F. PARTICULARS OF EXEMPTION BEING APPLIED FOR
[Regulation 15(1)]




2C

G. PARTICULARS OF APPLICANT

Capacity (eg. owner, managing director,
secrdary, manager)

Postal address
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ANNEXURE B
[Regulation 3(6)(a)]

CERTIFICATEOFACCEPTABILITY FOR FOOD PREMISES
This certificate isnot transferable from premises to premises

A. ISSUING LOCAL AUTHORITY: .o
CERTIFICATENO. ... e e e e

NAME......... Te No

OFHCIAL

DATE

STAMP

A ddress: (Location or trading area, erf. N. or vehicle reggration No.):

A ddress where food is processed:

C. PERSON IN CHARGE

Name:

[.D.NUMBER.....................

D. CERTIFICATION AND RESTRICTION
It ishereby certified that the above mentioned food premises comply with the provisions

of regulations 5 and 6 madeby Government Notice No. R.918 of 30 July 1999 in respect
of the handling of food in the manner spedfied.

Restrictions, conditions or stipulations interms of regulaion 3(1)(b)

E. SIGNATURE OF INSPECTOR DATE

Name of ingoector

Official designation

F. ENDORSEMENTS/EXEMPTIONS | DATE S GNATURE OF INSPECTOR
Intermsof regulation 15
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ANNEXURE C
[Regulation 5(3)(d)(i)]

SANITARY CONVENIENCES

of 180 persons

Men Women
For a population upto |Latrines | Urinal | Hand Latrines Hand
stalls* | washbasins washbas ns

10 1 1 1 1 1
2 1 2 2 2 2
40 2 3 2 3 3
60 3 3 2 4 4
80 4 4 3 6 5
100 4 4 3 8 6
120 5 5 4 9 7
140 5 5 4 10 8
180 5 6 5 11 8

Add 1 latrine, 1 hand washbasn and Add1latrineand 1

1 urinal for evay 70 persons in excess hand washbasin for

every 35 pasonsin
excess of 180 persons
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ANNEXURE D
[Regulation 8(4)]
FOOD TEMPERATURES
Column 1 Column 2 Column 3
Category Type of food Requiredcore
temperature of food
productsthat are stored,
transported or displayed
for sale
Frozen | ;e cream and sorbet, excludingsorbet -18°C
products................. which isused for soft se've purposes
Any othe food which ismarketed as a -12°C
frozen product
Chilled products Raw unpreserved fish, mollusks +4°C
crustaceans, edible offal, poultry meat and
milk
Any othe perishable food that must be
kept chilled to prevent spoilage +7°C
Heated products Any perishable food nat kept frozen or >/+65°C

chilled

ANEXURE E
[Regulation 8(6)]

CODE OF PRACTICEFOR MEASURING TEMPERATURES OFFOOD

1. Informingthe person in charge or person responsible

Theinspector shal informthe person in charge, or aperson supevisingthe opeation if the
person in charge isnot available, that he or she wishes to measure the temperatures of the food
concerned and shall explainto himor her dl the procedures contaned inthis code.

2. Precautionary measures

(D) All procedures shall be carried out as far &s is practicablein amanner tha is
aseptic and free from chemica pollutants.

(2 In the case of prepacked food, and if it is necessary, the inspector shal remove
the packaging in such a manner tha the minimumand only the most reasonable
essantial damage is caused, or the person in chargeor theperson supervising the
operation shall remove thepackaging at his or her own risk.
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3 Thetemperature of food shall as fa as is practiceble be measured without
removing the food from a chilling, freezingor heating facility .
3. M easurement of temperature
Prepack ed food
(1) If the food is prepacked, the estimated temperature of the food may be measured
by placingor a least one minute the stemof athemomeer (heranafter referred
to asthe “ stem”) beweentwo or more food packages or, in the case of asingle
food package, on the outer surfaceof the package
(2 If the tempeaature reading is not in compliance with the core temperatures
spedfied in Annexure D tothese regulations or if the inspector has any doubts
regarding the tempeature of the food inside the package, the surface of core
temperatureof thefood may be measuredto determinethe actud tempeature.
Core temperature
(3) If the food product is frozen ahde shal bedrilled in thefood up to theestimaed

core of the food product with a sterilised stanless sed bit with an extemal

measurement of about 4mm. The sterilised stem shall beinserted into the holeup
to the estimated center of the product and areading shal be taken after two

minutes. In the case of aheated, chilled or unchilled product, the sterilised stem
shall be inseted up to the estimaed core of the food product and areading shall
be teken after one minute.

Surface temperature

4 Thesurfacetemperature shall be measured by plecingthesterilised stemdirectly on the
surfece of thefoodfor at least oneminuteor, in the caseof liquid, in theliquid for at lesst
oneminute, and thereadingshall be takenimmediately theresfter.

4. Presumption in respect of representative temperature reading

The food temperature determined in accordance with this code of prectice shal be regarded as
being representative of the temperature of al food in the freezing, chilling or heating facility
concerned if the inspector is satisfied that such food is in the same condition or has the same
characteristics as the food the temperature of which wastaken.



