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FOREWORD

The World Union of Wholesale Markets (WUWM) is anpprofit association with a wide

international membership that engages in all fiewsd activities related to the promotion,
development and international exchange of expesdis® information on wholesale food markets.
WUWM presently has 200 members within 45 countriesldwide

With some 110 wholesale market members represerdtinglifferent EU countries, the WUWM
European Regional Section has a leading role inWheld Union of Wholesale Markets. These
European wholesale markets have more than 1,000p@0Mhanent employees working on the
corresponding sites and the companies operatitftgeimarkets have a turnover of around 42 billion €
ayear.

The overall volume of marketed produce represeamtgra 26 million tons per year, which equates to
approximately 40% of the fruit and vegetable supplfurope (24 million tons per annum), 10% of
fish and fish products supply in Europe (1 millimms per annum), and 2% of meat and meat product
supply in Europe (1 million tons per annum).

In parallel with the preparation of the new EU fdadis known as the “hygiene package” the WUWM
European Regional Section decided in 2001 to pm@uGood Practice Guide (GPG) relevant to the
operation and management of wholesale marketsmitlei European Community.

The first version of this guide was officially apped by all of the EU Regional Section membership
during the WUWM 28 Congress in Baltimore, USA (September 2005).

Since then and after updating:

1. The latest English language version of this Gusléhe only official document that WUWM
authorises its members to use.

2. Any language translations must always fully confaeonthis English version.

3. All versions which have been translated, modifiecamended in any way must be sent to the
WUWM for verification and control purposes.

Any approved changes to be introduced into this @amity Guide must be subsequently translated
and incorporated into the different language versio

For further information on WUWM or this Guide, pgeacontact Maria Cavit, WUWM Secretary
General on the contact details provided at thedbfhis page.
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Community Guide to Good Hygienic Practices Specifito
Wholesale Market Management in the European Union

| — Introduction

A definition of a wholesale market stands in Andeaf Regulation (EC) N° 853/2004 under
8 “Other definitions”, together with the definitiaf “products of animal origin”.

“Wholesale market'means a food business that includes several separats which share
common installations and sections where foodstu#ssold to food business operators.”

The definition of the term “food business” is givenRegulation (EC) N° 178/2002 laying
down the general principles and requirements o fav (article 3 “other definitions”):

“food business’ means any undertakingvhether for profit or notand whether public or
private, carrying out any of the activities related to astage of production, processing and
distribution of food.”

This guide isspecifically intended for companies managing wholesale marketsthese
markets being created to organise and facilitatdirtg in foodstuffs. The management may
be either the State or local Government itself,aopublic or private company taking its
powers from the State or local Government.

In such wholesale markets, there are two typesad businesses:

- The wholesale market managemeris a food business with the specific requirement
of organising the general activity of all separéded businesses located in the
wholesale market without interfering in their biess.Although it is a food business,
the wholesale market management does not sell goods

- Separate food businesses are directly responsilfier their food products and, in
particular, responsible for meeting the requiremmenftfood law for these products.
These food businesses trade mainly with retaileus,on some wholesale markets
individuals may be allowed to buy under certain dibons either from wholesale
traders having a retail activity or from retailetablished on the wholesale market.

Responsibility for the organization of space withiwholesale market is as follows:

- Public areas- managed by the wholesale market managemensales halls and
areas, public toilets. These places are generalift by the wholesale market
management and are open to traders. This guidedu gractice applies to these areas
under the responsibility of the wholesale markebhaggment;

- Private areas -managed by individualood businesses. When these private areas
have been built or provided by the wholesale markahagement, the construction
should comply with food law requirements. Howeube food business unit is solely
responsible for the defined area.

In any case no area should remain without the respwibility of a well defined entity.

Guide to good practice for wholesale market autigsrin the EU — Revised draft, November 2009 ©322009 WUWM
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The main responsibilities of wholesale market managnt are as follows:

Rent suitable accommodation to food businessesntble them to carry out their
activities within their own areas of responsibiltgcording to food law requirements;

Manage all public areas such as: display and saiess, public storage facilities (i.e.
managing all activities associated with cleaningsindecting, maintenance, chilling,
cooling, etc);

Provide and/or organise some or all utilities aad/ises to food businesses (e.g. water,
gas, heating, cooling, refrigeration, ventilatiefectricity, etc);

Provide and/or organise adequate sewage and pallcgintrol;

Supervise the market's waste management, pestotoetc, taking into consideration
both environmental and economical aspects;

Design and provide buildings to be occupied by fbadinesses and to be operated under
their direct control, in conformity with the exigaas of the food law;

Organise and manage traffic circulation within ite.

As the laws governing wholesale market managementifferent from one EU country to
another, it is not possible to provide a list dftaéir responsibilities. However the distinction
made between public and private areas is commah émtities.

Wholesale market management is directly responsdslensuring that the requirements of
food law are met ONLY in areas under its controlisINOT responsible for the activities
within the private premises of individual food messes.

Nevertheless, wholesale market management hasgtiteta inform the appropriate national
competent authorityesponsible for Regulation enforcemenbider that remedial action can
be taken when a food business is in breach of hggiegulations within the premises
provided by the wholesale market management.
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Il - Objectives of the Guide

It is important to recall that wholesale market maragement is a food business and has
then to comply with all EC Regulations, including hose relative to the hygiene of
foodstuffs. This Guide aims to provide advice to wholesale magt management on that
subject, especially when foodstuffs of animal origiare sold on the site.

Concerning these products of animal origin and asekcribed in article 6 ofRegulation (EC)
No 853/2004of the European Parliament and of the Council layig down specific hygiene
rules on the hygiene of foodstuffs, wholesale markenanagement has to be approved and
registered when such products are sold on the sit&his obligation is compulsory and is a
prerequisite to the approval and registration of the other food businessesharing common
installations and sections.

As wholesale market management does not sell foodfs but is nevertheless responsible for
installations_and sections common with food busingss selling foodstuffs, this guide has
been developed specifically for wholesale market magement, with special requirements
when products of animal origin are sold on the whalsale market.

It is not intended that this Guide affects or ing@a on the various Guides of Good Hygienic
Practices that may already exist, or those thatlmeageveloped in the future by food business
sectors or professionals operating on wholesal&ketsrit does not address either upstream
operations, such as production and transport,tail mperations.

It has been developed as a Community Guide, whosteiss has been defined under
Regulation (EC) No 852/2004 (Art 9).

The document is intended for public and/or privatempanies responsible for the
management of wholesale markets in the EuropeawnJmith the general objective of
providing them with guidance on food safety andiégg and the implementation of HACCP
(Hazard Analysis Critical Control Point) based mderes, but only in relation to those
aspects that directly concern them.

It has been conceived by representatives of thedgean Regional Section of the World
Union of Wholesale Markets (WUWM), and in consutiat with representatives of other
interested parties such as competent authoritidsrelevant associations and federations in
different EU countries. It takes into account theammended International Code of Practice,
General Principles of Food Hygiene, the Codex Afitagus and existing national guides.

This Guide is developed in accordance with theofailhg Regulations:

- Regulation (EC) No 178/2002 of the European Pasiatmand of the Council of 28
January 2002 laying down the general principles eaglirements of food law,
establishing the European Food Safety Authorityd &aying down procedures in
matters of food safety;

- Regulation (EC) No 852/2004 of the European Pasiatmand of the Council of 29
April 2004 on the hygiene of foodstuffs and espgcarticles 9 “Community Guides”
and 6"Official controls, registration and approval”

- Regulation (EC) No 853/200df the European Parliament and of the Council lgyin
down specific hygiene rules on the hygiene of fooffls, and especially article 4
“Registration and approval of establishments”;

- Regulation (EC) N° 854/2004 of the European Pasiaimand of the Council of 29 April
2004 laying down specific rules for the organisataf official controls on products of
animal origin intended for human consumption angeemlly article 3 “Approval of
establishments”.
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- Regulation (EC) No 1774/2002 of the European Pasiat and of the Council of 3
October 2002 laying down health rules concerninignahby-products not intended
for human consumption.

Note:

Although fish auction is mentioned in RegulatiorC{E853/2004 (Annex lll, section VI,
Chapter I, point 2) together with wholesale maské¢his Community Guide to Good Hygiene
Practices does not cover this type of activity whis different to those taking place on a
wholesale market.

Il - Field of application

The activity aimed at in this Community Guide i® tbrganisation of the wholesale sector
involved in foodstuffs within the European Unions Areviously stated, wholesale market
management does not market foodstuffs itself. st toafacilitate free trade between suppliers
(producers, wholesalers, various intermediariesyl douyers (retailers, commercial or
collective catering, street market retailers, etc).

This Community guide also applies in the case oblegale markets allowing individuals to
buy on the premises, either from wholesalers hawilsg a retail activity or from retailers
present on the market. These individuals have spe@ the different rules applying to
professional buyers, as described in the guideeaslty when it concerns foodstuffs of
animal origin (i.e. protective clothing and heacawg

As service providers, wholesale market managenespionsibilities in respect of hygiene and
guality of produce differ fundamentally from thosfefood businesses directly concerned with
foodstuffs, although they are intrinsically linkedevertheless, they may face the same types
of hazards.

This Community Guide seeks to address the pointsrevkhe responsibilities of wholesale
market management can be identified, and thoses afei@sponsibility which may be shared
between independent food businesses and the nmaketgement.

It does not address the actual business of theérdkent operators who in turn should refer
to sector specific guides, generally developedroygpct type (i.e. guides for marketing fruits
and vegetables, guides for meat processing, etc.).

Wholesale markets may be specialized in one typadstuffs (e.g. fruit and vegetables,
meat, fish and fish products) or, alternativelgytimay sell a wide range of mixed foodstuffs.

The following table displays the level of sanitaisk for each type of foodstuff and the extent
of the responsibility on the side of the wholesalarket management as well as other food
businesses.
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Product State Level of sanitary Level of responsibty
Risk For Wholesale For other food
Market businesses
Management
Fruit & Fresh High High
Vegetables Processed Limited or none High
Meat & Fresh High
meat products Cutting Limited or none
Wrapped High
Fish & Alive/Fresh High
fish product Filleted Limited or none
Wrapped High High
Milk & Fresh High High
dairy products Processed High Limited or none
Wrapped High High
Frozen products _ Limited or none
Smoked/processed High Limited or none High
products

Because of their general and adaptable charatteryecommendations of this Guide are
applicable to all types of wholesale markets whattdoodstuffs are being sold.

Analysis of the risks on a wholesale market showat the main threat in terms of food
hygiene is the possibility of foodstuffs becomingntaminated. The HACCP system is
proposed as a tool to be implemented by wholesald&eh management to control physical,
microbiological and chemical hazards only withie tireas for which they are responsible. As
a result, this Guide concentrates on dealing with risk of contamination, particularly in
respect of building design and layout and operaticonditions/systems.

However, and as stated in Regulation (EC) No 83®20hapter Il article 7 (development,
dissemination and use of good practice guidesy,dtear thathis guide is not compulsory and
can be only used on a voluntary basis.
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IV - Identification of wholesale market managementspecific
responsibilities

In respect of food safety and hygiene, when theises which they provide are to, or for the
benefit of, independent food businesses, the whldemarket management responsibilities
may include the following:

Offering premises basically buildings and/or land;

Maintenance of premises;

Responsibility for equipments

Temperature control;

Cleaningof “public” areas;
Ventilation - which includes air conditioning, cooling, reigtion, heating, etc;
Lighting of public areas either inside or outside buildings;

© N o Ok W DNE

Supplying basic servicesuch as electricity, gas, hot and cold water,ndige, sewerage,
etc;

9. Personal hygieneancluding toilets, wash hand basins, showers, ketwam facilities, etc,
when they are within public areas;

10. Waste disposatollection and removal,
11.Pest control;

12.Training;

Hazards and legislation linked with responsibilities
For each of the above identified services conneetgd wholesale market management
specific responsibilities, the following pages pdaz

» ldentification of the main hazards where wholesabrket management responsibilities
may eventually be engaged;

» A brief analysis of the limits of wholesale markeanagement responsibilities;

« A summary of the references to EU legislation icheaase, with some explanatory
comments where deemed necessary.

Note: Numbers given as references to EU Regulationarfdhowing pages correspond to the

chapters and sub-chapters of Annex Il of Regulatdm 852/2004 on the hygiene of

foodstuffs or Regulation (EC) No 853/2004 when sseey. The same references apply to
Chapter VI, Detailed Guide to Good Hygienic Prassiof this document.

Guide to good practice for wholesale market autigsrin the EU — Revised draft, November 2009 ©322009 WUWM

Page 6



Activity N° 1

a) Main hazards:

OFFERING PREMISES

Wholesale market management offers premises to foosinesses. Two possibilities

generally exist:

* Wholesale market management is the owner of thenipes that are rented to food
businesses. In this case, the main hazard is wffeqpremises that are not in suitable
condition to allow them to comply with existing tégtions and to obtain official approval
(from veterinary services, etc);

* Food businesses are the owners of the premisesatteeypccupying. In this case, all
aspects of the regulations relating to the prenmsesin their responsibility.

When building, refurbishing or renovating, wholesaharket management must take into
account specific requirements corresponding totybe of food business involved, both in
terms of the products and the quantities of pratabe dealt with.

b) Wholesale market management responsibility

Wholesale market management responsibilities mayehgaged at various levels, for

example:

» Design of new premises or refurbishment carrieduoder its control;
» Maintenance of premises under its ownership and&ponsibility;
» Control of operations, regulation enforcement, etc.

Of course, the level of responsibility is very difént between “public” areas (full
responsibility) and “private” areas (shared or esponsibility).

c) Reference to EU Regulation and comments

Heading EU Regulation Comments and requirements for wholesale market
852/2004 management

General requirements for 1.2 Valid for new buildings and renewals when dnivey, or|

layout, design, sitting, size of under, the responsibility of wholesale market mamnagnt.

premises All aspects are important and must be suitable tfar
products to be handled: design, materials, temipe
monitoring and recording, etc.

Specific requirements for 1.1 (a)to (f) | Food businesses are generally theners and heng

processing rooms in terms pf responsible for this type of equipment. Wholesalarket

layout and design management is generally not responsible for thecehor
maintenance of the equipment.
Specific standards for processing rooms are mugihehnithan
for general rooms.

Cleanin(

Ventilation

Lighting

Services See specific sheets

Personal hygiene

Waste disposal

Pest control

Facilities for cleaning 1.2 Generally not relevant for wholesale marketnagement

utensils & equipment

except in some cases for new buildings and refiirgs or

at

renovating.
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Activity N° 2

a) Main hazards:

MAINTENANCE OF PREMISES

- Damage to the premises, with the following possit@sults: exposure to outside
atmosphere, accumulation of dirt, pest harbounageild...;

- Leaks or loose fittings relative to fluids, gas#sinage, etc.;

- Possible adverse chemical reactions between catismumaterials and products,
including cleaning products;

- Ventilation and temperature control not meetinghwéquired levels of performance.

b) Wholesale market management responsibility

“Public” areas are fully under the responsibilifytioe wholesale market management.

In respect of “private” areas, two possibilitiesigelly exist:
« Wholesale market management is the owner of thenipesthat are rented to food

businesses. The contract between the market maeagemd the food business operator
should specify respective responsibilities concggmaintenance;

» Food businesses are the owners of the premisesodmpy In this case, all aspects

related to premises remain their own responsibility

c) Reference to EU Regulation and comments

Heading EU Regulation Comments and requirements for wholesale market
852/2004 management
Maintain food premises i 1.1 Planned maintenance and replacement prograr
good repair and condition Timescales to be based on the quality of matetials,
construction, likely usage and wear.
Premises should protect Regular monitoring, recording and maintenance for:
against: .2 (b) - all surfaces, especially walls, ceiling;
- the accumulation of - leaks and loose fittings relative to fluids, gases,
dirt drainage;
- contact with toxic - ventilation and temperature control systems.
materials
- shedding of particles
- condensation

undesirable mould
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Activity N° 3

RESPONSIBILITY FOR EQUIPMENT
a) Main hazards:
- Risk of chemical/biological pollution
b) Wholesale market management responsibility
“Public” areas are fully under the responsibilifytioe wholesale market management.

In respect of “private” areas, two possibilitiesigelly exist:

 The wholesale market management is the owner ofptieenisesrented to food
businesses. The contract between the market maeagesnd the food business
operator should specify respective responsibilit@scerning maintenance;

» Food businesses are the owners of the premisesotdwipy In this case, all aspects
related to premises remain their own responsibility

c) Reference to EU Regulation and comments

Heading EU Regulation Comments and requirements for wholesale market
852/2004 management

Equipment with which food V.1 (b) When the wholesale market management spamsible for
comes into contact has to |be installing equipment, all articles should comply w,
so constructed so as |[to Regulations relative to materials allowed to beantact with
minimise any risk  of food. This includes stainless steel, food gradestjgs andg
contamination ceramics.

Equipment with which food V.1 (a) See also Activity 5 “Cleaning and disinfeat. In each case,
comes into contact has to |be a cleaning/disinfection plan has to be set in emittorm. The
effectively cleaned and, corresponding schedule should be checked and asigred
when necessary, disinfected by management. This also applies when cleaninyites

are contracted out to a third party
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Activity N° 4

a) Main hazards:

TEMPERATURE CONTROL

- Risk of growth of bacteria causing food poisoning
- Formation of toxins due to the growth of foodgmning bacteria

b) Wholesale market management responsibility
“Public” areas are fully under the responsibilifytioe wholesale market management.

As for “private” areas, two possibilities generadlyist:
A common temperature control systésnprovided as a facility by the wholesale market

management for which it is then totally responsible
» Food businesses have their own temperature cosygiem. In this case, all aspects

related to premises remain their own responsibility

c) Reference to EU Regulation and comments

Heading EU Regulation Comments and requirements for wholesale market
852/2004 management

The layout, design, [.2 (d) Foodstuffs should be kept at temperaturgitalslie for the
construction, situation and corresponding type of product and in accordanck ufiticial
size of food premises should regulations, where they exist.
provide suitable temperature-
controlled handling and Cold production systems should be calibrated so dgliver
storage conditions  for these temperatures effectively, recognising thatvew
maintaining foodstuffs at requirements are different for refrigeration arekefring.
appropriate temperatures gnd
be designed to allow thogse A temperature monitoring and recording device/systeith
temperatures to be monitored built in alarms, (recordable, audible and visibépuld be
and, where necessayy, installed in all refrigerated and/or freezer areahll
recorded equipment used for the monitoring and recording

O

temperatures should be calibrated and checked r@gudar
basis.
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Activity N° 5

a) Main hazards:

Contamination of foodstuffs due to:

CLEANING AND DISINFECTION

* Inadequate or insufficient cleaning of premisespemn areas, equipment, etc.,
* Inadequate design of premises making the cleanifgective
» Improper use oEhemical agents for cleaning and disinfection

b) Responsibility of wholesale market management

Public areas:full responsibility. This means that market mamagat must define:

* Where to clean and disinfect internally and ext#yraccording to type of use;

* How to clean and disinfect: frequency, quality;

» Choice of material to facilitate cleaning and disation, internally and externally;
» Design of premises to allow easy and efficientmileg and disinfection;

» Traceability, audit, etc.

Private areas: No direct responsibility for wholesale market magragnt. Shared

responsibility could be involved, in particular @eplent on the design of premises,
control measure®tc.
The standard format and content of a cleaning asthfdction schedule is given in
chapter 5 (see I.1 section)

In all cases, it is important to note that approval must be obtained from the
competent authority regarding the choice of chemidaagents, their use and the
conditions of their storage.

This approval is one of the prerequisites to the mstration of food businesses

including wholesale market management as described in article 6 oRegulation (EC)
No 853/20040f the European Parliament and of the Council layig down specific
hygiene rules for on the hygiene of foodstuffs.

c) Reference to EU Regulation and comments

r

ould

Heading EU Regulation | Comments and requirements for wholesale marke
852/2004 management

General cleaning of I.1. There is a requirement for all food businegsrators

the market to keep their premises clean, with an appropriatel
of disinfection.

Layout / design .2 /VL3 Valid for new buildingand refurbishment ¢
renovation works arranged by wholesale market
management where cleaning and disinfection sh
be taken into account.

Storage of cleaning 1.10 These products should be stored in a lock

and disinfecting
agents

container or in a specific storage room kept a
from areas where food is handledStorage
facilities/rooms for cleaning products and mater

able
way

ial

should be identified by appropriate signage.
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ket

new,

t at

Floor l.1.a 0

Walls I1.1.b

Ceilings Il.1.c Refers to specific requirementsffurd preparation

Doors I.1.d areas. Only valid for new, refurbished renovated
buildings.

Windows Il.1.e _J | Also valid for controls

Surfaces [.1.f

Facilities for cleaning 1.2 Generally not relevant for wholesale mar

and disinfecting management, except in some cases for

utensils & equipment refurbished or renovated buildings.

Articles, fittings and V.12, 3 Generally not relevant for wholesale kear

equipment management.

Food waste containet VI.2 Refers to requirements for food waste, norbkdby-
products and other refuse containers. Wholesale
market management responsibilities are importar
this level.

Sinks, wash basins a 1.3 Refers to requirements for all sinks and other

other facilities

facilities used for washing of food to be kept dle
and disinfected.

a

Wholesale market management responsibilities apply

only to public areas.
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Activity N°6
VENTILATION

a) Main hazards:

Hazard for wholesale market management is contaimmaf food or personnel due to
inadequate ventilation.

Under “ventilation” are included the following:
* Mechanical / non-mechanical ventilation

» Ambient/ cooled / refrigerated / heated air
» Filtered / non filtered air

» Public / private areas

» Suitability (for purpose) of equipment

* Maintenance

* Vapour condensation

» Compressors fluids

* Pipes, filters, etc.

b) Responsibility of wholesale market management

Wholesale market management responsibilities melydie:

» Design for public areas (new construction, refurisig or renovating) and private areas
(when responsible for design and/or building);

» Operation, control, audits.

c) Reference to EU Regulation and comments

Heading EU Regulation | Comments and requirements for wholesale market
852/2004 management
Layout and design ¢ | 1.2 (a), .z(c) & [When under the control ofwholesale marke
installations 1.2 (d) management, design of air supply must be carried ou

according to regulations. Filters and other pafthe
system must be accessible for maintenance.

Operation of 1.5 When provided by wholesale market management,
ventilation, supply of ventilation, air conditioning or cooling should e
air checked regularly and records made/kept.

Ventilation of sanitary 1.6 Design must be adequate.

conveniences
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Activity N°7

a) Main hazards:

LIGHTING

The physical and/or microbiological contaminatioh food due to unsuitable lighting
installations and/or inadequate maintenance.

b) Responsibility of wholesale market management

Wholesale market management responsibilities melydie:

» Design for public areas (new construction, refurinig or renovating) and private areas
when responsible for design and/or build (locatimting level, type of fitting, etc);

» Cleaning;
* Maintenance.

c) Reference to EU Regulation and comments

Heading EU Regulation | Comments and requirements for wholesale marke
852/2004 management
Adequate natural 1.7

lighting

Adequate artificial
lighting

Natural and/or
artificial lighting

All windows located in areas where foodstuffs
handled and which could be opened should
protected with insect proof screens.

are
be

Where open food is handled, lights should be erdios

to prevent contamination of food in the event
damage to the fitting, and to facilitate cleaning.

Some examples at design level:

» Fluorescent light fittings should either be prodde

with diffusers or fitted with protected tubes.

* Light fittings should be flush mounted whe
possible and not suspended on hanging chains.

» Wiring should be chased into the walls or ceilin

of

=

e

g.

Cleaning conditions should be fixed and audited in

public areas.

In all cases, lighting should be sufficient to alleafe
food handling and effective cleaning

Guide to good practice for wholesale market autigsrin the EU — Revised draft, November 2009 ©322009 WUWM
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Activity N°8

a) Main hazards:

SERVICES AND RESPONSIBILITIES

Hazard for wholesale market management is foodaooimiation due to inadequate supply of

services to operators.

Under “services” are included the following:

» Electricity
» Gas

* Water (hot and cold, ice, potable or not, for clagnfor fire fighting, cooling, sprinklers,

etc.)

» Drainage (design, maintenance)
» Sewerage (design, maintenance)

b) Responsibility of wholesale market management

Although it can be assumed that potable water pplsed by water companies, attention
should be given to having an adequate supply oémaatching the corresponding service.

c) Reference to EU Regulation and comments

Heading EU Regulation | Comments and requirements for wholesale market
852/2004 management

Layout and design ¢ 1.2 (c) Design of water supply, when the responsibilitytee

installations wholesale market management, should secure water in
sufficient quantity for all purposes, and of poggbl
quality, for all operations having direct or indite
contact with food.

Drainage 1.8 Drainage facilities should be designeahstructed,
maintained and cleaned to avoid the risk| of
contamination of foodstuffs

Water for cleaning 1.2 Should be of potable quality and subject tgutar

and disinfecting control and audit. Generally the responsibility| of

working utensils operators.

Water for washing of 1.3 Should be of potable quality and under regatamtrol

food and audit. Generally the responsibility of operstor

Water supply Vil.1 It is good practice to ensure adequate supply of
potable water, for example by making sure that wate
quality is tested on an annual basis by an approved
laboratory.

Recycled water VII.3

Ice Vil.4

Steam VIS Generally the responsibility of operat

Non-potable water VIL.2

(Fire control, etc.)

Heat treatmel VII1.6
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Activity N°9

a) Main hazards:

PERSONAL HYGIENE

The unacceptable risk of contamination of food tlustaff and other persons, in particular
when suffering from illnesses or infected woundt# sliseases, etc.

Personal hygiene issues include: toilets, wash Haamins, sinks, showers, cloakrooms,

clothing, jewellery, etc.

b) Responsibility of wholesale market management

Wholesale market management responsibilities amdteld to public areas (toilets in

particular).

They may also include design and/or build (new towctons and refurbishment or
renovation), cleaning, maintenance, control, angjtetc.

c) Reference to EU Regulation and comments

et

must

d be
ng,

1%

Heading EU Regulationl Comments and requirements for wholesale mark
852/2004 management

Personal cleanline: VIII. 1 Market management hygiene policy relative

and protective employees’ cleanliness and personal hygiene.

clothing

Employees illnesse VIIIL.2 Market management policy concerning the repol

and infected wounds of any disease or trouble likely to be transmitted.

Design and layout ¢ 1.2 (c) When it is the responsibility ¢ wholesale marke

installations management, design and layout of installations
be carried out in accordance with regulation (toic
cross contamination for example).

Number, location of 1.3, 1.4 The number and location of wash basins shoul

washbasins, toilets, .|. fixed when building or refurbishing or renovatir
taking into account the number of staff, the layoil
the premises, the type of food, etc.

Hot water provided tq 1.4 Temperature of the water is important (adequais

washbasins use and avoiding contamination of pipes).

Changing facilities 1.9 Separate staff circulation areas between staeel

available for rooms/premises; protective clothing (food fr

personnel animal origin).
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Activity N°10

WASTE DISPOSAL
a) Main hazards:
Accumulation of waste and contamination of food.
Waste disposal includes food waste, non-ediblerbgycts and other refuse.

b) Responsibility of wholesale market management

Wholesale market management is not directly cormkmith food waste or other refuse kept
in private premises. However, it is generally thesponsibility of wholesale market
management to provide facilities for removing fawaiste and other refuse.

For waste other than food waste of animal origimolesale market management should
specify the extent of their responsibilities toddausinesses present on the site:

» How waste is collected (by types of waste: animplant and others; solid and liquid, etc);
» Types of containers to be used,;

» Cleaning and disinfecting;

» Organisation of waste collection (method of coilett frequency, hours);

» Allocation of cost.

In any case, refuse and/or waste must not be storegch a way that it will be an attraction
to pests.

c) Reference to EU Regulation and comments

Heading EU Regulation | Comments and requirements for wholesale market
852/2004 management
Waste collection VI.1 Food waste of animal origis ienerally the

responsibility of the food businesses present @ th
site and requires specialised companies.

Type of containers VI.2 There should be different containers for diffefent
and evacuation of types of product, washable, and in good condition
food waste 1)

Refuse stores: design VI.3 Management, cleaning, operation must be pigper
and management organised.

Environmental Vi.4 Limit the risk for environment (recycling cdrdard,
constraints wooden boxes and pallets, compost).

Special treatment for liquid waste.

(1) See alsdregulation (EC) No 1774/2002 of the European Pasiat and of the Council of
3 October 2002 laying down health rules concerrangnal by-products not intended for
human consumption.
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Activity N°11

PEST CONTROL

a) Main hazards:
Pest proliferation and infestation creating reldtgdiene problems and food contamination.

b) Responsibility of wholesale market management

Limited to public areas.

Eventualcontrol and monitoring in private areas.

Type of pest control, frequency, monitoring shdoddclearly defined.

c) Reference to EU Regulation and comments

Heading EU Regulationt Comments and requirements for wholesale market
852/2004 management
Layout and design of 1.2 (c) Wholesale market management should develop
installations general plan for the whole market against pest

infestation, including all public zones placed unite
responsibility.

Waste manageme VI.3 In any event, refuse and/or waste must not bedial
such a way that it will be an attraction to pests.

Plan should cover general tidiness of the marlastd(f
waste as well as other refuse).

Useful tip:

Although the entity responsible for pest controdifferent in respect of public and private
areas, it is generally advisable to have a commbadule on the market.

Such a schedule avoids pest migration from a cletr@one to a non-controlled one and
gives greater efficiency to actions taken agaiest pfestation.

Guide to good practice for wholesale market autigsrin the EU — Revised draft, November 2009 ©322009 WUWM
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Activity N°12

PERSONAL TRAINING

a) Main hazards:
Hygiene and food safety violation due to insuffitlg trained personnel.
Personal hygiene risks leading to food contaminatio

b) Responsibility of wholesale market management

Staff belonging to wholesale market managemeno a@tstcontracted agents should not have
to handle food. Therefore these legal requiremantsot apply directly to those persons.

However, they must be aware that they are workimgpremises dealing with fresh products
and that their actions may have an impact on fedeltg. All employees must receive hygiene
instructions specific to their activities, in pattiar food hazards and control measures
identified by the hazard analysis.

c) Reference to regulation and comments

Heading EU Regulation | Comments and requirements for wholesale market
852/2004 management
Training of all food XIl All employees must receive hygiene instructions
handlers in food specific to their activities.
hygiene matters

Guide to good practice for wholesale market autigsrin the EU — Revised draft, November 2009 ©322009 WUWM
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V - Detailed Guide to Good Hygienic Practices

This part of the guide to Good Hygienic Practiceasiders seven issues in detail, each of
which is referred to in a specific chapter withinnex 1l of EC Regulation N° 852/2004 of 29
April 2004.

These seven chapters have been detailed as theyf dnect concern to wholesale market
management.

» General requirements for food premises includingide areas and sites (Chapter 1)

» Specific requirements in rooms where foodstuffs prepared, treated or processed
(Chapter I1)

» Equipment requirements (Chapter V)
» Food waste (Chapter VI)

» Water supply (Chapter VII)

» Personal Hygiene (Chapter VIII)

» Training (Chapter XII)

Guide to good practice for wholesale market autigsrin the EU — Revised draft, November 2009 ©322009 WUWM
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GUIDE TO GOOD HYGIENIC PRACTICES
FOR WHOLESALE MARKET MANAGEMENT

This guide has been developed in accordance witjulgion (EC) No 852/2004 on the hygiene of fooffstand, when applicable, with
Regulation (EC) No 853/2004 laying down specifiggieyie rules for on the hygiene of foodstuffs. Itgpgmse is to provide a guide of
compliance with legislation for wholesale marketiagement in the context of its relationship witbddusinesses working on the site whether

they are traders of foodstuffs

or companies pregaaind treating foodstuffs.

The different chapters in this guide refer to Antleaf Regulation No 852/2004 “General hygiene riegments applying to all food businesses

(except primary production)”, which contains Xllagters. However, only those chapters of direct eon¢to wholesale market management
have been developed in this guide.

CHAPTER |: GENERAL REQUIREMENTS FOR FOOD PREMISES | NCLUDING OUTSIDE AREAS AND

SITES

Legal requirement

Guide to compliance

Advice on gabpractice

1. Food premises are to be kept cle
and maintained in good repair an
condition

not under the responsibility of a food business.

within the food premises.

#&ll areas should be placed under the responsihiftya specifig
dood business, whether it is the wholesale markatagement adisinfection schedules be put in place to en
another food business. It is not possible to haveraa which i

When two or more food businesses use the sameareaf them
has to be responsible for the area. The wholesatekat
Regulations and/or the contracts between the manketagemer
and food businesses should specify the respeatisgonsibilities

thoroughly effectively and efficiently cleaned
a regular basis.

responsibility of the
smanagement or a contracted third party, sh
be in written form and include the following:

All parts of the food premises (floors, walls, gwik, light fittings,

- Area: clear definitions of the areas to

Guide to good practice for wholesale market autiesrin the EU — Revised draft, November 2009 ©322009 WUWM
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ventilation systems, fixed equipment, sinks, waahdchbasins an
toilets) should be visually clean and in a goodestd repair.

The food business with whom the responsibilitg lould ensur
that regular inspections of the food premises ardertaken t(
identify any structural defects or broken equipmemd to arrang
for remedial action.

d cleaned/disinfected, methods to be used,

prescribed standards and any health

safety precautions required for each of them.

- Frequency and duration of the cleaning
disinfection process, appropriate to the T
for each defined area.

- Product and materials to be usedn each

isk,

defined area including details of chemical
strength, instructions for their use and their

suitability for use with, or in proximity tc
food.
- Verification and record of the frequency @

f

application and the effectiveness of the

cleaning / disinfection standard in each are

a.

- Responsibilities record of responsible perspn
for carrying out cleaning / disinfection and for

checking the process.

Management should check and countersign
cleaning/disinfection schedule (see sche
model in Appendix A) and encourage staff
“clean as they go”.

dt is good practice to avoid business disrup
pdue to defective or broken equipment by plan
gnaintenance and replacement programmes
premises and equipment. Timescales
maintenance and replacement should be bas
the quality of materials, construction, likely uss
and wear. Premises and equipment should |
good repair and condition, efficient worki
order, safe and capable of being cleaned
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2. The layout, design, construction,

location and size of food premise
are to:

(a) Permit adequate maintenance,
cleaning and/or disinfection,
avoid or minimise air-borne
contamination, and provide
adequate working space to allov
for the hygienic performance of
all operations;

The wholesale market management should take intmuad
sspecific requirements corresponding to the typdoofd busines

dealt with.

Materials used for construction should allow fore thype of
cleaning appropriate to the area. The layout argigdeof food
premises should allow access for cleaning to altspaf the
premises. The design, construction and surfacshf@s within foog
vpremises determine how easily they can be cleaned.

It is essential that the correct materials are ehdsr all ceiling
wall and floor finishes and that they are propéxgd or applied.

Ventilation, air conditioning or cooling should behecked
regularly and records maintained.

The flow of ventilation, air conditioning or coofinshould be if
accordance with the size of the premises and vohingeods to b

[

174

concerned, both in terms of the products and thentifies to be

The wholesale market management and/or
businesses responsible should ensure
adequate systems and precautions are in pld
Iprevent adverse chemical reactions occuf
between cleaning products and/or construg
materials.

There should be an effective separation bety
clean and unclean processes to reduce
contamination.

nColours and materials should be appropriate
efood use.

food

that
ce to
ring
tion

veen

~

Cross

for

dealt with by the food business operator.

(b) Be such as to protect against theThe inside layout of the premises should preveatatcumulationWall and floor junctions should be coved (wi

accumulation of dirt, contact
with toxic materials, the sheddin
of particles into food and the
formation of condensation or
undesirable mould on surface ;

of dirt in places which are inaccessible to clegnifxisting
douildings should be maintained as appropriate, egimise
ledges.

Construction materials should not contain any snust which
may add toxic material to food either directly ndirectly.

Design and construction, especially of high-levatfaces, shoul
avoid finishes that may lead to the shedding ofiglas such a
flaking paint, plaster and such like.

concave mouldings) to facilitate intens
cleaning. When refurbishing or renovating
ledges should be suppressed, if possible.
Premises should be monitored regularly for le
loose fittings etc. to reduce opportunities forty
harbourage. The use of cavity walls should
cavoided as they provide areas for pest harbol
s- it should be ensured that such areas
reviewed by the pest control contractor.

ve
all

aks,
hes
be
rage
are
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(c) Permit good food hygiene
practices, including protection
against contamination and, in
particular, pest control;

The construction, layout and size of the pres should b
designed, taking account of the type of air systeny. air
conditioning, ventilation or cooling, to be instll to avoid the
build-up of condensation.

Most food premises carry out many different adedgtsuch a
cleaning, storage, preparation and waste dispdsake should b
enough space in food premises to allow separatioclean anc
“dirty” processes and low and high risk food pregen.

A specific place should be designated for packagiaggerials to b
kept apart from the area where food is prepared.

Water supply, when under the responsibility of thbolesale
market management, should be of potable qualityliooperations
having a direct link with food.

Ventilation should be suitable, efficient and sosigeed th

contaminated air (e.g. from toilet or refuse stpiesnot brough
into food rooms. Filters and other parts of thetesysshould b
accessible either directly or through access panels

Filters should be maintained and cleaned. Theraldhme suitabls
and sufficient means of ventilation in food premise

Facilities should be provided for good personngjitiye (see 3 ar

In areas where steam and humidity are gener
surfaces such as ceilings should be installed
pinsulated to reduce the formation of condensa
droplets. Painted surfaces should be of food g
quality. Food equipment, work surfaces, fittin
and materials are usually the property of the f{

business operator and therefore his
responsibility.
sThe contract between wholesale ma

ananagement and the food business should sp
iwho is responsible for the maintenance and
cleaning of the air supply system (common an
private sections).

1%

Food businesses should use all poss
secondary defences against pests on the pre
(baits, electric killers etc.).

"4

Premises and equipment should be desig
constructed and maintained to control the ris
tproduct contamination and to comply with
relevant legislation.

BWhere external doors to raw material handl
processing, packing and storage areas are
open, suitable precautions shall be taken
sprevent pest ingress.

The layout of traps should be documented.
tbcation of all pest control measures should
identified in a plan/diagram of site.
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(d) Where necessary provide suitah
temperature-controlled handling
and storage conditions of
sufficient capacity for
maintaining foodstuffs at
appropriate temperatures and
designed to allow those
temperatures to be monitored
and, where necessary, recorded

Premises should be designed to prevent accessdbfiabourag

of pests. Doors, shutters and other openings shoelaf close

fitting type.

All windows, which are located in areas where fe®tdandled an
which could be opened, should be protected witleahgroof
screens.

In addition, the wholesale market management shdektlop &
general plan to prevent pest infestation for abbljguareas withir
the market site for which it is responsible. Thianpshould als
take into account the general tidiness of marleadfwaste as we
as other refuse). Any such plan and associatedinigawshould
seek to record the assigned responsibilities offtloel busines
operators.

l&/hen the design and construction of storage roarhsls and
freezer boxes are the responsibility of the whdéesaarket
management, they should be capable of keeping fiaslisat
temperatures suitable for the product and in aewe with
official regulations where they exist. The desigm aonstructior
of food preparation rooms should be such as togmtethe build uj
of excessive temperatures.

An automatic temperature monitoring and recordiegicke/system
with built in alarms, (recordable, audible and lvig) should bé
installed in all refrigerated areas, includingtzick-up chillers an
freezers. All equipment used for the monitoring aedording of
temperatures should be calibrated and checkedegudar basis.

lnspections should be documented.

1%

If pest control is contracted to a third partyisi
essential that the contract incorporates the a
dmentioned requirements.

Staff training should include identification
common pests and indications of
infestations.

|
D
Il

s

management and the food business should sp
whose responsibility it is for monitorin
recording and maintaining these installations.

N
nDistinction should be made between public
private areas

[N 2

[
bove

of
est

The contract between the wholesale market

ecify
g,

and
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An adequate number of flush
lavatories are to be available an
connected to an effective
drainage system. Lavatories are
not to open directly into rooms if
which food is handled.

There should be an intervening space between filed &nd any
doom where open food is handled.

Toilets should be connected to a drainage systenough ar
effective trap. Toilets (either WC or urinals) shibunot leag
directly into any area where open food is present.

In businesses with a high number of customersncabtin site, it i
advisable to provide customers with separate fifetm those
used by employees.

Notices requesting users to wash their hands
position near every toilet used by food handler

The food business is generally responsible
that part of the drainage situated within priy
areas. The wholesale market managemer
sgenerally responsible for drainage outside
pprivate areas up to the connection to the |
authorities or public sewage system. Th
responsibilities should be specified in
contracts.

In both cases, special care should be take
ensure that the whole system functions perfec

4. An adequate number of
washbasins are to be available,
suitably located and designated f
cleaning hands. Washbasins for

cleaning hands are to be providec

with hot and cold running water,
materials for cleaning hands and
for hygienic drying. Where
necessary, the facilities for
washing food are to be separate
from the hand-washing facility.

All staff working in food businesses should haveess to a was
hand basin at all times.
DI

If staff is unable to leave the premises to wasmdeawashbasin
ishould be provided directly at the premises.

The number and location of wash basins should bermdeed by
taking into account:
The number of staff working in the different foodsinesse
(e.g. 1 washbasin for 7 staff);
The layout of the premises;
The type of food,;

The extent of food handling.

fThe contract between the wholesale mal
management and the food business ope
should specify who is in charge of cleaning
snaintaining the different washbasins available
private as well as in public areas.

Frequency of cleaning should be stated.
sSuitable materials for washbasins incl

stainless steel, food grade plastic and ceram|
is strongly recommended that where any g

after

using the toilet should be fixed in a suitaple

S.

for
ate

1t is

the
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food is handled, washbasins are provided or
premises rather than relying on comn
facilities.
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Wash basins should be located close to toilet ifiesil and al

of food, facilities for washing food should be segta from hand
washing facilities

Wash basins should be provided at the entrancelltdoed
preparation areas.

Additional units may also be located in loading a@edpatch bays

A single mixer tap is acceptable as well as watgpbed at 3
regulated temperature from a piped supply or hgatimit.
However, notice should be taken of the fact thath \mot water
too long a length of pipe may cause bacterial gomiation in the
long term.

Preferably, wash basins should not be operatecbg.h

It is recommended that, if equipment or food habdowvashed,
should be done in specific basins other than thusssl for han
washing. This type of specific equipment should thken intq
account when building, refurbishing or renovating.

strategic places in the premises so that any wdrsrconvenier
access to them. Wash basins should preferably éé osly for
hand washing. When there is an unacceptable riskhmfminatior

tGenerally, the wholesale market manageme
itesponsible for water supply (hot and cold)
well as overall analysis of water quali
1"However, food businesses should monitor

standards are not maintained.

Food businesses are generally responsible
such items as:

the type of soap used (bactericidal if poss
but not perfumed, especially in fo
preparation rooms);

paper towels are used);

air dryers or roller towels should not be u
in food preparation rooms as their installat
may induce contamination (risk of ge
dissemination through air movements for
dryers for instance), paper towels
recommended.

—

-control hand washing, as it is known that fg
contamination can occur very quickly if rules &

nt is
as
ty.
and
pod
and

for

ible
od

bins (preferably foot operated if disposable

sed
ion
rm

air
are

5. There is to be suitable and
sufficient means of natural and
mechanical ventilation.
Mechanical airflow from a
contaminated area to a clean are
is to be avoided.

Ventilation systems are to be so

Natural or mechanical ventilation should be prodite ensure tha
heat and humidity do not build up to levels thaildocompromise
the safety of food.

Alhe degree of ventilation will depend on the suitet site, locatio
and use of the room.

fThe wholesale market management is gene
sresponsible for the control of ventilation whet
is set for a whole building. Food busines
should be aware that they should not modify
ventilation ducts system in private premises &
can have an effect on the whole ventilat
system.

rally
N it
ses
the
AS it
ion
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constructed as to enable filters an
other parts requiring cleaning,
maintenance or replacement to b
readily accessible.

fFilters and other parts of the system should bessile and eas
to exchange and maintain either directly or throagbess panels.

D

5Cleaning of ventilation is also generally {
responsibility of the wholesale mark
management as it requires to be carried out
specialist company.

Contracts with food businesses should state
is responsible for the cleaning, the frequenc
this cleaning, maintaining records and
financial contributions to be made by the differ
users. Mechanical airflow and filters should
subject to a cleaning/disinfection plan.

he
et
by a

who
y of
the
ent
be

6. Sanitary conveniences are to hav
adequate natural or mechanical
ventilation.

doilets should have either natural or mechanicattilaion to
prevent offensive odours and aerosols from pemegratood
rooms.

In internal areas of premises, toilets require madal ventilation|

The design should be such that these systems digchavay from
food rooms.

I

7.Food premises are to have
adequate natural and/or artificial
lighting.

Lighting should be sufficient to allow safe food nlkéing and
effective cleaning.

lllumination levels should correspond to the typeamm and hav
no impact on the temperature level in the premises.

Lights should be protected with shatterproof difitssthroughou
the premises, except within offices.

Where open food is handled, lights should
enclosed to prevent contamination of food in
event of damage to the fitting, and to facilit
ecleaning. For example, fluorescent light fittin
should either be provided with diffusers or
fitted with protected tubes.

t
The use of shatterproof lights is recommendeq

Light fittings should be flush mounted whe

possible and not suspended on hanging chai

be

the
ate
gs
be

Guide to good practice for wholesale market autiesrin the EU — Revised draft, November 2009 ©322009 WUWM

Page 28



these are dirt traps.

Where practicable, wiring should be chased
the walls or ceiling. The use of surface mour
conduits and surface mounted switch ba
should be avoided.

. Drainage facilities are to be
adequate for the purpose intende
They are to be designed and
constructed to avoid the risk of
contamination. Where drainage
channels are fully or partially
open, they are to be so designed
to ensure that waste does not floy
from a contaminated area toward
or into a clean area, in particular
an area where foods likely to
present a high risk to the final
consumer are handled.

Wholesale market management should ensure thahsdizave
dsufficient fall to allow all solid and liquid waste flow away.

The direction of the flow should go from clean a@réadirty areas.
Toilets should be on a separate system from drairthe food
preparation rooms.

as

VAll discharge into drains should pass through &ecéife trap.

S
steel.

Inspection points should be available but they khbe adequatel
sealed to allow access to only specialised cleacomypanies. Fa
traps may be fitted in food rooms if it is impraeti to locate then
outside.

Gully drains should be designed to prevent accegebts from th
main drainage system.

»Contracts

Gully drains and drain covers should preferably dbestainless

between the wholesale ma
management and food businesses should sp
respective responsibilities in terms of care
maintenance of drainage facilities.

In all cases, regular maintenance and ¢
housekeeping practices are recommende(
prevent excessive discharges of fat, oil or gre
entering the system.
D
Filters and sieves should be regularly inspe
and maintained.

y
At
n

D

9. Where necessary, adequate
changing facilities for personnel
are to be provided.

In all cases, provision should be made to allowdiens to chang
and to store their street clothes and personalctstfeThis ig
important for staff and visitors.

When staff have to wear protective clothing, thela of changing

gSuitable lockers for the storage of outd
clothing and personal effects should be provid
The location of locker rooms should be such
personnel should pass through them w
entering or exiting food rooms.

into
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rooms, which is generally the responsibility of thdolesalg
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n:afrfk_et Tan?gler{lr]ent, sigloutldffprowd(ta ste_petag_lte cifonlareas forLocker areas should be equipped with suitable
staff in street clothes and staff in protectivetitiog. hand wash stations.

When compulsory, access to selling halls shouldrdfased tg
clients without protective clothing.

10. Cleaning agents and These products should be stored in a lockable owrtar in g Storage facilities/rooms for cleaning products and
disinfectants are not to be storedspecific storage room kept out from areas wherel igohandled.materials should be identified by appropriate
in areas where food is handled. | This should be included in the building design, hbddr food| signage.

business operators and the wholesale market mamagemher

such products have to be used.
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CHAPTER II: SPECIFIC REQUIREMENTS IN ROOMS WHERE FO ODSTUFFS ARE PREPARED, TREATED
OR PROCESSED (excluding dining areas and those prases specified in Chapter IIl)

Legal requirement

1.

In rooms where food is
prepared, treated or processec
(excluding dining areas and
those premises specified in
Chapter Il but including
rooms contained in means of
transport) the design and layol
are to permit good food hygien
practices, including protection
against contamination betweern
and during operations. In
particular:

(a) Floor surfaces are to be

maintained in a sound
condition and be easy to clean
and, where necessary, to
disinfect. This will require the
use of impervious, non-
absorbent, washable, and non
toxic materials unless food
business operators can satisfy
the competent authority that
other materials used are

appropriate. Where

Guide to compliance

Wholesale market management has to take into atczpercific
requirements corresponding to the type of prodanterned.

—+

Wholesale market management should use materidlseahnique
that comply with this regulation.

All surfaces should be non-slip. Materials suchflasring tiles,
vinyl seamless safety flooring, terrazzo, epoxymegranolithic, et
may be used, but in all cases they should be pbrfezaled.

Floors should be designed to prevent water lyingamwling. Wherg
there may be significant spillage or where wetmileg is used, flog
drains may be provided. Floors levels should falvdrds the floo
drains.

Advice on good practice

The contract between the wholesale malrket

management and food businesses has to sj
who is responsible for:

cleaning and disinfecting,

maintaining,

renewing.

sIn terms of cleaning, it is obvious that some ty
of activities require a very high frequency
cleaning and disinfecting. This appl
particularly in the case of meat and f
spreparation areas.

The cleaning / disinfection schedule, whether|
presponsibility  of the wholesale  marl
rmanagement or a contracted third party, sh
rbe in written form and include the following:

Drain gullies should be either glazed, ceramictaintess steel wit

Decify

pes
of
es

ish

the
et
ould

h Area: clear definitions of the areas to
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appropriate, floors should allov
adequate surface drainage;

(b) Wall surfaces are to be
maintained in a sound
condition and be easy to clean
and, where necessary, to
disinfect. This will require the
use of impervious, non-
absorbent, washable and non-
toxic materials and require a
smooth surface up to a height

ygood seals between them and the floor sut

Drain covers should ideally be stainless steel,btbsealed an
bolted down.

Such traps should be fitted externally to thesenmo

Drains should be designed to prevent access bg frest the mair
drainage system

Wall surfaces should be of such quality to complithwthis
requirement. This includes painted plaster, ep@sin; PVC, GRH
and other similar proprietary sheeting, ceramiestilstainless ste
sheeting and plastisol, insulated panels, etc. [Qachaor brokel
surfaces should be repaired or replaced immediatelgs soon 3
practicable.

All junctions between floors and walls and verticadll angles

Drains may have fat and grease traps fitted tohclatiger particles.

cleaned / disinfected, methods to be u
prescribed standards and any health
safety precautions required for each of the
Frequency and duration of the cleani
disinfection process, appropriate to the ha
for each defined area.

Product and materials to be used in €
defined area including details of chemi
strength, instructions for their use and tk
suitability for use with, or in proximity tg
food.

Verification and record of the frequency
application and the effectiveness of
cleaning / disinfection standard in each are
Responsibilities: record of responsible per
for carrying out cleaning / disinfection and
checking the process.

-

Management should check and countersign
cleaning/disinfection schedule (see sche
model in Appendix A) and encourage staff
“clean as they go”.

Refer to comments already mentioned
Pparagraphs I. and Il (a) & (b).

el
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should be coved (with concave mouldings) and effelst sealed t(
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(c) Ceilings (or, where there are n

appropriate for the operations
unless food business operators
can satisfy the competent
authority that other materials
used are appropriate;

ceilings, the interior surface of
the roof) and overhead fixtures
are to be constructed and
finished so as to prevent the
accumulation of dirt and to
reduce condensation, the
growth of undesirable mould
and the shedding of particles;

facilitate cleaning

When sheeting is used, care should be taken toestisat joints ar
effectively sealed.

All surfaces and particularly vertical angles sliolle protecte
against physical damage.

oCeilings should be designed to allow for effectpegiodic cleaning

to take place and be properly maintained.
All surfaces should be capable of being cleaned.
Materials that comply with this requirement inclugiginted plaste

fixed ceiling systems, suspended ceilings, plastsual insulate

panels.

Polystyrene or fibre tiles are not recommended b&zahey ar
difficult to seal. Open steel work should be suitadealed.

All suspended ceilings should have access for peshitoring
purposes.

The choice of material, the design of the ceilimgl &he insulatior

properties may be important in reducing condensatio

In most cases the materials stated above will gdeoan acceptab
surface, provided they are in a sound state ofirepa

Adequate ventilation combined with the proper u$ematerialg
should be of paramount importance when designistguature.
Ceilings should be periodically maintained to remaany moulg
build up or any other particles or debris that ddall into food. Any
mould growth should be removed as and when negessar

Light fittings should have diffusers fitted. Adedeafacilities forn
maintaining and cleaning ceilings should be prodidehen
necessary In food preparation rooms, fixed windowase
recommended.

11}

|®N

jSame comments than already mentioned
paragraphs I. and Il (a).

rCeilings and overhead fixtures should be suf
jto a cleaning / disinfection plan.

ePainted surfaces should be of food grade qual
(See also comments in chapter | No 2 b)
nPremises should be monitored regularly for le
loose fittings etc., to reduce opportunities oftf
déarbourage.

It should be ensured that such areas are revi

by the pest control contractor.
|

ject

—
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(d) Windows and other openings
are to be constructed to prever
the accumulation of dirt. Those
which can be opened to the
outside environment are wherg
necessary, to be fitted with
insect-proof screens which car

be easily removed for cleaning|.

Where open windows would
result in contamination,
windows are to remain closed
and fixed during production;

(e) Doors are to be easy to clean
and, where necessary, to
disinfect. This will require the
use of smooth and non-
absorbent surfaces unless foo
business operators can satisfy
the competent authority that
other materials used are
appropriate;

All opening windows in food pparation areas should be adequa
iscreened when they are opened during food preparafhis
screening is necessary to prevent a risk of infiestaand/of
contamination.

Screens should be constructed of suitable durabkerials, ideally
plastic or aluminium frames with plastic or stagdesteel mesh.

Where dirt/debris builds up on insect proof screénis may preser
a risk of food contamination therefore the scresimsuld be capab
of being easily removed for cleaning.

Any door which staff handling open food may coméo igontaci
with should be capable of being easily cleaneddisitifected. This
also applies to door furniture, such as fingerglated handles.

may accumulate dirt. Swing doors, which are not enalPVC of
similar proprietary material, should be fitted wiglush pallets @
kick plates in preference to handles.

Door finishes which comply with this requirementlude paintec
wood, painted metal, plastic and PVC

Wood coated with a suitable impervious materiahsas PVC, GRI
or other proprietary sheeting, is also permittedséhaled wood dog
not comply. Varnished wood is not recommended

The doorframe should also be constructed with #wgiired finish
e.g. smooth and non-absorbent. If doors have vigianels, thg

jDoors should be of flush design to avoid cornersnouldings thatdisinfection plan.

See comments alreadyentioned in paragraphs
and Il (a).

Insect proof screens should be subject t
cleaning / disinfection plan.

Glass windows in processing and packing a
should be protected against glass breakage.
nt

Same comments than already mentioned
sparagraphs | and 11 (a).

Doors should be subject to a cleaning

rDoors should have suitable, impervious and ¢
to clean surfaces and be maintained in a ¢
state of repair.
)
The use of all materials and finishes should
subject to careful consideration of the suitab
Pof their technical performance for the purp
2Bitended.

n
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material used should be non-breakable. Glass, whked, should b

e
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() Surfaces (including surfaces o

equipment) in areas where
foods are handled and in
particular those in contact with
food are to be maintained in a
sound condition and be easy t(
clean and, where necessary, tq
disinfect. This will require the
use of smooth, washable
corrosion-resistant and non-
toxic materials, unless food
business operators can satisfy
the competent authority that
other materials used are
appropriate.

toughenec

If door cladding is used, it should be suitablylsddo the surface t
avoid contamination.

This regulation covers food preparation surfacabs equipment tha
comes into contact with food.

Such equipment is usually privately owned by thmaite.

Only  when specifically stated will the wholesale rke
pmanagement be responsible for the type of equipmstalled or th¢
surfaces and parts of the equipment which come dotdgact with
food

(0]

itSurfaces which comply with this requirem
include stainless steel, food grade plastics
ceramics.

Plastics such as polypropylene should nof
allowed to become scored or chipped, suc
sthey could not be effectively cleaned
disinfected.

e

[

Unsealed wood (except for butchery chopg
blocks, which can be effectively cleaned) shg
not be used for any application.

Surfaces (including surfaces of equipment
areas where food is handled and in partic
those in contact with food should be subject
cleaning/ disinfection plan.

The cleaning/disinfection schedule should bé
written form and should include the following:
definition of the area to be cleaned
disinfected,

the product and materials to be used and
chemical strength,

instruction to for their use,
appropriateness for use with food,
frequency and duration of cleaning

~

(e

ent
and
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disinfection program
- method and standard required,
- verification of the effectiveness of cleani
and frequency appropriate to the risk,
- any health and safety precautions,
- who is responsible for cleaning,
- who is responsible for checking,
If cleaning activities are contracted out to adl
party, it is essential that the contract incorpes
the above mentioned requirements.

Management should check and countersign
cleaning / disinfection schedule (see sche
model in Appendix A) and encourage staff
“clean as they go”.

ng

nir
at

the
dule
to

2. Adequate facilities are to be
provided, where necessary, fo
the cleaning, disinfecting and
storage of working utensils ang
equipment. These facilities are|
to be constructed of corrosion-
resistant materials, be easy to
clean and have an adequate
supply of hot and cold water.

As stated in the previous paragraph, equipment @edsils are
generally the private property of food businesses.

IHowever, sink facilities are usually the resporigibi of the
wholesale market management. When this is the stamialess steg
is recommended.

A single mixer tap is acceptable or water suppl¢d regulate
temperature from a piped supply or heating unit.

In some cases utensil sterilisers and/or air dnyexg be provided b
the wholesale market management. This equipmentiléghae of
durable construction and resistant to corrosion.

>Cleaning  protocols are generally 1{
responsibility of the food business unl
otherwise stated to be the responsibility of
wholesale market management within a cont
2br the Market Regulations themselves.

The cleaning/disinfection schedule, whether

dresponsibility of the wholesale marl

management or a contracted third party, sh

be in written form and include the following:

¥ Area: clear definitions of the areas to
cleaned / disinfected, methods to be u
prescribed standards and any health
safety precautions required for each of the

- Frequency and duration of the cleaning
disinfection process, appropriate to the T

he
PSS
the
ract

the
et
ould

be
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and
m.

isk,
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for each defined are

Product and materials to be usedn each
defined area including details of chemi
strength, instructions for their use and tk
suitability for use with, or in proximity tg
food.

Verification and record of the frequency @
application and the effectiveness of
cleaning / disinfection standard in each are
Responsibilities record of responsible pers
for carrying out cleaning / disinfection and
checking the process.

Facilities should be designed, constructed
maintained to prevent the risk of prod
contamination.

cal
neir
)

f
the
a.
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for

and
Lct

Adequate provision is to be made
where necessary, for washing foo
Every sink or other such facility
provided for the washing of food id
to have an adequate supply of hot
and/or cold potable water
consistent with the requirements @
Chapter VIl and be kept clean and

Separate sinks should be provided for food prejaratind Wash basins should be subject to a cleani
dequipment washing. disinfection plan

In small operations, one sink may be used for leafhipment and
food washing provided that both activities can lomed effectively
and without prejudice to food safety (the sink dddae thoroughly
cleaned and disinfected prior to being used fodfpeeparation).

fA single mixer tap is acceptable or water suppbécdh regulate
temperature from a piped supply or heating unit.

o

where necessary, disinfected.

ng /
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CHAPTER V: EQUIPMENT REQUIREMENTS

Legal requirement

Guide to compliance

Advice on good practice

1. All articles, fittings and
equipment with which food
comes into contact are to :

(a) Be effectively cleaned and,

where necessary, disinfected.
Cleaning and disinfection are

to take place at a frequency
sufficient to avoid any risk of
contamination;

(b) Be so constructed, be of such
materials and be kept in such

good order, repair and
condition as to minimise any
risk of contamination;

(c) With the exception of non-
returnable containers and

packaging, be so constructed,

be of such materials and be

kept in such good order, repair
and condition as to enable ther

to be kept clean and, where
necessary, to be disinfected,;
and

The wholesale market management is generally rsporesible fo
such equipment.

In the case of a responsibility in equipments ag beastated in th
contract between the wholesale market managemenotier foog
businesses, advices given in right column shoubdyap

rGenerally food businesses present on the m
are solely responsible for such equipment.

All relevant equipment should be subject t
ecleaning/disinfection plan.

Cleaning and disinfection frequency is depen
on the degree of risk.

The cleaning / disinfection schedule, whether|
responsibility of the wholesale mark
management or a contracted third party, sh
be in written form and include the following:

- Area: clear definitions of the areas to
cleaned/disinfected, methods to be u
prescribed standards and any health
safety precautions required for each of the

- Frequency and duration of the cleaning
disinfection process, appropriate to the T
for each defined area.

- Product and Materials to be usedin each
defined area including details of chemi
strength, instructions for their use and tk
suitability for use with, or in proximity tc
food.

- Verification and record of the frequency @
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application and the effectiveness of the

(d) Be installed in such a manner cleaning / disinfection standard in each area.
as to allow adequate cleaning pf - Responsibilities record of responsible perspn
the equipment and the for carrying out cleaning / disinfection and for
surrounding area. checking the process.

Management should check and countersign| the
cleaning/disinfection schedule (see schedule
model in Appendix A) and encourage staff| to
“clean as they go”.

Equipment should be integrated into maintenance
schedules.

2. Where necessary, equipment ig Tde wholesale market management is not generallyoresible forGenerally food businesses present on the market
be fitted with any appropriatesuch equipment. are solely responsible for such equipment.
control device to guarantee
fulfilment of this Regulation’s
objectives.

3. Where chemical additives have|tbhe wholesale market management is not generallyoresible forGenerally food businesses present on the market
be used to prevent corrosion fuch equipment. are solely responsible for such equipment.
equipment and containers, they
are to be used in accordance with
good practice.
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CHAPTER VI: FOOD WASTE

Legal requirement

Guide to compliance

Advice on good practice

1. Food waste, non-edible by-
products and other refuse are
to be removed from rooms
where food is present as
quickly as possible, so as to

avoid their accumulation.

The wholesale market management is directly comckwith refuse

present in public areas.
Therefore waste containers should be placed aegtcaplaces o

the market and suitably marked indicating their igs€food waste

other than of animal origitior “refuse” only.

It is also generally the responsibility of the wésdle marke
management to provide facilities for removing famaste and otheorigin should be disposed of by the food busiy

refuse generated in private areas.

However food waste of animal origin produced bydftoisinesses
their direct responsibility.

In any case, refuse and/or waste should not bedstorany way thatoperator using specialized companies.

it will be an attraction to pests [refer to Chapt&(c)].

For waste other than food waste of animal origime tontrac
between food businesses and the wholesale markeagemen
should specify :

- how waste is collected (directly from food busiresssfrom
specified central collection points etc);

the owner’'s name if specified types of containeasento be
used,;

by whom the containers are provided;

by whom the containers should be cleaned and distied;

in the case of collection of selected waste, thehote of

waste should be disposed of
ncontainers.

in sepa

According to present regulations, food waste
animal origin is the direct responsibility of t
food business operator. Food waste of an

operator in special containers and remove(
necessary, but at least on a daily basis.

S

Removal of food waste of animal origin sho
be dealt with directly by the food busing

The cleaning / disinfection schedule, whether|
tresponsibility of the wholesale marl
tmanagement or a contracted third party, sh
be in written form and include the following:

Area: clear definitions of the areas to
cleaned/disinfected, methods to be u
2 prescribed standards and any health

safety precautions required for each of the
Frequency and duration of the cleaning
disinfection process, appropriate to the T

2Food waste of animal origin and other types of

rate
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collection and the colour of the containers to bed) plus th
frequency and hours of collection;

how the cost of such an activity is to be allocatetiveen foo
businesses and the wholesale market management.

Product and Materials to be use in each
defined area including details of chemi
strength, instructions for their use and tk
suitability for use with, or in proximity tg
food.

Verification and record of the frequency @
application and the effectiveness of
cleaning / disinfection standard in each are
Responsibilities: record of responsible per
for carrying out cleaning/disinfection and
checking the process.

cal
neir
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f
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Food waste, non-edible by-
products and other refuse are
to be deposited in closable
containers, unless food
business operators can
demonstrate to the competent
authority that other types of
containers or evacuation
systems used are appropriate
These containers are to be of
an appropriate construction,
kept in sound condition, be
easy to clean and, when
necessary, to disinfect.

Refuse and/or waste should not be stored in sugdyahat it will be
an attraction to pests.

The internal and external surfaces of non-dispesablaste
containers should be washable and in good repair.

For businesses which produce only dry waste suchaakaging
waste containers may not need to be closed.

In the case of liquid waste not linked directly nmins drainag
systems, holding tanks have to be used (waste inenéaand wast
tanks should be clearly marked as such). In aksaslequate ste
should be taken not to pollute the environment.

A

Plastic linings make removing rubbish &
cleaning bins easier. When rubbish is remove
a central storage area, plastic sacks shoul
»placed in closed, rodent and bird proof contain

e

When open food, other than whole fruit a
vegetables is handled, all bins should have

knee or elbow operated lids.

e
e
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Adequate provision is to be
made for the storage and
disposal of food waste, non-
edible by-products and other
refuse. Refuse stores are to bg
designed and managed in suc|
a way as to enable them to be|
kept clean and, where
necessary, free of animals ang
pests

D

)

When the wholesale market management provides atergfuse
stores, these should be :

kept clean and tidy with regular washing of the ropgs to
chutes and floor areas around chutes, skips, bms,other so
surfaces and equipment ;

managed and supervised in such a way to ensurdhtatare
kept clean and not misused ;

kept free from pests such as rodents, birds, oamesy
arthropods, etcBins should be closed and compactor a
should be physically separated from where foodt@sed or
prepared. Any accommodation should be proofed agaicces
by pests. Regular cleaning should be carried out.

cleaning/disinfection plan.

Cleaning)

reas

I(See also notes mentioned in chapter | N

Central refuse stores should be subject fo a

o)

All waste is to be eliminated in
a hygienic and environmentall
friendly way in accordance
with Community legislation
applicable to that effect, and ig
not to constitute a direct or
indirect source of
contamination.

The wholesale market management, when responsibledste an
yrefuse removal, should take all possible precasttonlimit the risk
of pollution of the environment.

Waste recycling (cardboard, wooden boxes, palet@m®posting o
vegetable waste etc) is preferable to burning wiranticable.

When waste is burnt on site gaseous emissions étwonhply with
Community legislation.

Liguid waste should not go directly into the madrainage system
without the prior agreement of the relevant autiori

f
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CHAPTER VII: WATER SUPPLY

Legal requirement

Guide to compliance

Advice on good practice

1. a) There is to be an

adequate supply of potable
water which is to be used
whenever necessary, to
ensure that foodstuffs are
not contaminated;

b) Clean water may be used

with whole fishery products.
Clean seawater may be use
with live bivalve molluscs,
echinoderms, tunicates and
marine gastropods; clean
water may also be used for
external washing. When
such water is used, adequat
facilities are to be available
for its supply.

When it is the responsibility of the wholesale nertnanagement {
supply food businesses with water, attention shdaddtaken tg
ensure that an adequate supply of potable watemigable.
Regular monitoring of the quality of watsiould be carried out, in
orderto check that the water available to food busiresseets the
requirements of Directive 98/83/EC.

Potable water should be used for:

hand washing ;

washing food, when necessary ;

inclusion in foods and drinks ;

cooking of food ;

cleaning of food equipment ;

cleaning surfaces that come into contact with fawdfood
handlers hands ;

any other operation where there is a risk of coimating
foodstuffs.

d

e

Note that by way of derogation clean water may sedufor wholg
fishery products until 31 December 2009 (Regulat{®C) N°
2076/2005 laying down transitional arrangements.

In most cases, the supply of food business operatih seawate
does not concern the wholesale market management.

Although it can be assumed potable wate
pspecified in  Council Directive 98/83/EC

supplied by all water companies, it is ¢
practice to ensure water quality is tested or
annual basis by an approved laboratory. It ma
necessary to test potability more frequently
interruptions or alterations have been made t(

supply.

Samples should be taken at specific locat
determined by the importance of the water su
and in such a way that they are representati
the quality of the water consumed throughout
year.

When the wholesale market managemen
responsible, an adequate maintenance pro
pshould be put in place to ensure water heating
mixer systems are properly maintained.

When water softeners and/or water filters
flused, regular monitoring and maintenance sh
be made in accordance with the manufactu
instructions, including the changing of filters.
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. Where non-potable water is
used, for example for fire
control, steam production,
refrigeration and other similar
purposes, it is to circulate in a

separate duly identified system).
It is advisable to use colour codes to identifygbt¢ and non

Non-potable water is not to
connect with, or allow reflux
into, potable water systems.

forbidden.

Certain applications such as fire hoses or sphingstems whic
may use non-potable water should be clearly maakeslich.

potable water systems.

Supplies of non-potable water to food preparaticgas should b

systems, fire hoses etc, then a suitable non-r

back flow of water does not occur.
signage stating the limitation of use of s
systems should be prominently displayed.

df the same potable water main is used for
cleaning and ancillary services, such as sprin

wvalve should be fitted to these systems to en
Suitable

poth
kler

eturn
sure

ich

. Recycled water used in
processing or as an ingredient
is not to present a risk of
contamination. It is to be of the
same standard as potable watg
unless the competent authority
is satisfied that the quality of
the water cannot affect the
wholesomeness of the foodstu
in its finished form.

=1

In the case of recycled water used by food busiogssators, th

placed under the sole responsibility of the foodsibhesse
concerned.

r,

In all cases, there should be no possibility of emting recycle
water with the mains supply.

D

C

wholesale market management should specify thah sueter ig

fAlthough it is assumed that such water ig
potable quality, recycled water used

sprocessing or as an ingredient is charged
biological, chemical and physical elements,
concentration of which will increase with time.
)
Special attention should be taken by

wholesale market management when

recycled water is to be put into the sewage sy
as it is a potential pollutant. Therefore, fg
businesses should suitably treat such waste
at their own expense prior to its introduction
the sewage system. |If such treatment
impossible, a fee should be taken for the €

business operator and the wholesale ma
management should specify these points.
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pollution created. The contract between the food
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Ice which comes into contact
with food or which may

contaminate food is to be mad PThe wholesale market management is not usuallycttirenvolved

from potable water or, when
used to chill whole fishery

This means that ice should be made from potablerwat In the case of ice being made on the market
wholesale market management should ensure
the manufacturing process complies with
L elevant regulations. It is recommended tha

with the making of ice, but if ice is produced ¢ tmarket, acce g
to potable water should be given.

products, clean water. It is to be compliance.

made, handled and stored
under conditions that protect it
from contamination.

"official agreement be put in place to ensure §

the
» that
all

[ an
such

. Steam used directly in contact
with food is not to contain any
substance that presents a
hazard to health or is likely to
contaminate the food.

—

If steam, usually from cleaning equipment, coultheanto contag
with food then the steam should be made from petadter (se
paragraph 1).

11

. Where heat treatment is applie
to foodstuffs in hermetically
sealed containers, it is to be
ensured that water used to cod
the containers after heat

treatment is not a source of
contamination for the foodstuff

dVater used for heating or cooling foodstuffs inledacontainers
should be of potable quality (see paragraph 1).
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CHAPTER VIII: PERSONAL HYGIENE

Legal requirement Guide to compliance Advice on gabpractice

1. Every person working in a food{ Employees of the wholesale market managemém wholesale market management should have a
handling area is to maintain a |and its contractors do not normally have to hapaygiene policy and/or personal hygiene rules ahd al

high degree of personal food. staff should be made aware and signify their
cleanliness and is to wear understanding of them.
suitable, clean and, where Therefore, as there is no physical contact between

necessary, protective clothing. |these persons and the food or its packaging|Rb&es should be displayed prominently to ensurg the
specific regulations relative to food handlers @o|act as a constant reminder to staff.

apply to them.
Signs for hand washing should be displayed

However, as these persons may have to epteminently to ensure they act as a constant reenind

premises when on duty, basic rules should thstaff.

applied concerning personal hygiene, whatever the

products are: Facilities should be provided for eating and dnirgki

- Wear clean personal clothing;

- Refrain from unhygienic practices, including
smoking, eating or drinking.

In premises where the sanitary hazard is high| i.e.
where products of animal origin are handled,

protective clothing and head wear should be worn in
compliance with the specific regulations applying t
these products.

Protective clothing and head wear should| be
laundered regularly.
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2. No person suffering from, or It is necessary that the wholesale market
being a carrier of a disease likelymanagement ensures that a clear policy exists|with
to be transmitted through food grregard to known or suspected infection of theiff sta
afflicted, for example, with or its contractors that may lead to microbiologjcal
infected wounds, skin infections| contamination.
sores or diarrhoea is to be
permitted to handle food or entefAny person likely to go inside premises where fpod
any food-handling area in any |is handled should report certain illnesses| or
capacity if there is any likelihood conditions where there is any likelihood of them
of direct or indirect directly or indirectly contaminating food
contamination. Any person so
affected and employed in a food
business and who is likely to
come into contact with food is ta
report immediately the iliness or|
symptoms, and if possible their
causes, to the food business
operator.
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CHAPTER XII: TRAINING

Legal requirement

Guide to compliance

Advice on good practice

Food business operators are to

ensure:

1.That food handlers are
supervised and instructed

and/or trained in food hygiene

matters commensurate with
their work activity;

2.That those responsible for the

Employees of the wholesale market management, &
contractors, do not normally have to handle food.

Therefore, these legal requirements do not appigctdy to
these persons. However, they should be aware kgt are
working on premises dealing with fresh products #rat their
actions may have an impact on food safety.

All employees should receive hygiene instructiopsec#ic to
their activities. These instructions should cowerd hazards arj

dt is good practice to provide both induction &

development and maintenance
of the procedure referred to in
Article 5(1) of this Regulation

or for the operation of relevant
guides have received adequats
training in the application of
the HACCP principles; and

3.Compliance with any
requirements of national law
concerning training

those control measures identified by the hazardysiseof their
work activities. These instructions should be givmiore the
particular work activities are carried out and lewised as
eresult of any change in job practices.

The need for structured training depends on thie tisfood
safety and should take into account the problenhigh staff
turnover.

General information about HACCP system developnséotild
be given to all employees and a special coursengivethose
who will be directly concerned by the applicatioh this
method.

The training does not have to be automaticallyveedid by ar
accredited training body, but should be of an appabe

pexplanation of why the measures are neces
sand how they ensure food safety. This 1

job specific instruction to non-food handlers, w
work in food premises on cleaning or ot
support activities (i.e. outside contractd
Instruction should concentrate on the way t
activities as well as their personal hygiene I
impinge on food safety. Knowledge evaluat]
should be carried out regularly to ensure
instructions have been understood.

d
Instructions should, where possible, include

encourage compliance through understanding
need to protect food from harmful contaminati
to protect consumers and prevent the spreg
disease. This is particularly important for cag
or temporary staffs that are not regularly traine

Instructions should be repeated at suit
intervals or explained as necessary, as ident

—

programmes for persons

through observation and supervision.
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working in certain food sectors

standard.
learning or through outside training organisatiand should b
repeated at regular intervals as appropriate.

Training gives a better understanding of how foad becomeg

contaminated, and how food borne illness can bedad
through proper food handling procedures.

It is good practice for a business to have a tngirplan tqg

identify the training needed for each member df sta

It is also good practice to keep records of thiitig completeWay Operations are dealt with in terms of hygie

by every member of staff

Training needs should be reviewed on a regulasikzasi shoul

be judged against the role and responsibilitieg, éxisting

skills, experience and previous training of théfsta

It may be organised in-house, througharig

Training is aimed at ensuring that individual s
emembers understand why certain precautions
necessary. It is good practice, therefore, to t
Lall staff in food hygiene principles relevant
their job, in order to reduce the amount

D o
Supervision necessary.

Supervisors or managers, who are not f
handlers, but may have a direct influence on

should receive structured training, as appropri

)

taff

5 are

rain
to
of

ood
the

Pne,

ate.
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VI — HACCP BASED PROCEDURES

A — HACCP based procedures on wholesale markets
The Regulation (EC) No 852/2004 on the hygieneoofibtuffs lays down in Article 5 that:

“1. Food business operators shall put in place, @anm@Ent and maintain a permanent procedure or
procedures based on the HACCP principles”.

This Chapter provides some advice to wholesale etananagement in terms of procedures to be
used in delivering the functions they are respdeditr on a wholesale market, and respecting the
principles of HACCP.

As stated previously, a wholesale market sits énntfiddle of the supply chain between production
and consumption. It is, as defined in RegulatioB)(Elo 853/2004, & food business that includes
several separate units which share common instafiatand sections where foodstuffs are sold to
food business operators”.

This definition means that the wholesale market agament has to be considered in the same
way as any other food businesses, and must therefor in accordance with the EU Food
Regulations, although it does not sell foodstuBsing responsible of the site, the wholesale
market management shares a responsibility for mgétie relevant hygiene requirements for food
products as they pass through the market and ekesigiction in terms of food hygiene.

Note to the reader:

The following pages relative to HACCP based procesluhave been developed from the
document“Guidance document on the implementation of proceslubased on the HACCP
principles, and on the facilitation of the implertaion of the HACCP principles in certain food
businesses.{Issued on 16 November 2005 by the European Coronig¢ealth & Consumer
Protection Directorate-General) (1).

B - HACCP BASED PROCEDURES AND PREREQUISITE

REQUIREMENTS

Food hygiene is the result of the implementatiorfdnd businesses of prerequisite requirements
and procedures based on the HACCP principles.

It must in particular be borne in mind that priorestablishing HACCP procedures “prerequisite”
food hygiene requirements must be in place andtssbeen the scope of the previous chapters of
this guide to good practice relative to items sash

- Infrastructural and equipment requirements;

- Temperature control and ventilation;

- Lighting;

- Sanitary procedures;

- Waste disposal (2);

- Pest control;

- Personal hygiene;

- Training.

(1) See Chapter “References”
(2) See Regulation (EC) No 1774/2002 of the Eurogearliament and of the Council of 3 October
2002 laying down health rules concerning animaphgducts not intended for human consumption
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These prerequisite requirements are designed twotdrazards in a general way and provide the
foundation for effective HACCP implementation. Thehould be in place before a HACCP based
procedure is established.

C — HACCP General principles

HACCP (Hazard Analysis Critical Control Point) idifles specific hazards and measures for
their control to ensure the safety of food.

HACCP is a tool to assess hazards and establidnot@ystems that focus on prevention rather
than relying mainly on end-product testing. Any HBE system is capable of accommodating
change, such as advances in equipment design, gsinoge procedures or technological
developments.

HACCP can be applied throughout the food chain. Weall as enhancing food safety,
implementation of HACCP can provide other signifit@enefits, i.e. the application of HACCP
can aid inspection by regulatory authorities andnmte international trade by increasing
confidence in food safety.

The successful application of HACCP requires th# @owmmitment and involvement of
management and the work force. It also requiresiléidisciplinary approach.

Prior to application of HACCP to any food businesguding the wholesale market management,
prerequisite food hygiene requirements should teeen implemented.

Management commitment is necessary for implememtati an effective HACCP. During hazard
identification, evaluation, and subsequent openation designing and applying HACCP,
consideration must be given to the impact of théoms taken by the wholesale market
management to control hazards, and epidemiologigekence relative to food safety.

The intent of HACCP is to focus control at criticantrol points (CCPs) and HACCP should be
applied to each specific operation separately.

The HACCP application should be reviewed and neggsshanges made when any modification
is made in any step. It is important when apphy#&CCP to be flexible where appropriate, given
the context of the application taking into accotimg nature and the size of the operation.

HACCP seven principles

1 - Identify any hazards that must be preventedhieated or reduced to acceptable levels (hazard
analysis);

2 - Identify the critical control points at the jgter steps at which control is essential to prewent
eliminate a hazard or to reduce it to acceptabielse

3 - Establish critical limits at critical controlomts which separate acceptability from
unacceptability for the prevention, eliminationreduction of identified hazards;

4 - Establish and implement effective monitoringgadures at critical control points;

5 - Establish corrective actions when monitorindiégates that a critical control point is not under
control;

6 - Establish procedures, which shall be carrigdregularly, to verify that the measures outlined
in paragraphs 1 to 5 are working effectively;

7 — Establish documents and records commensurétetive nature and size of the food business
to demonstrate the effective application of the sneas outlined in paragraphs 1 to 6.
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D - Application of the seven principles to wholesal market management
It is recommended to proceed with the following\atiés in sequence.

1. HAZARD ANALYSIS

1.1. Assembly of a multidisciplinary team (HACCRate)

This team, which involves all persons concernedh wie action to be taken, needs to include the
whole range of specific knowledge and expertise@muate to the action under consideration and
the associated potential hazards and should algolvin as much as possible the higher
management levels.

Where necessary, the team may be assisted by ksteorho will help it to solve its difficulties
as regards assessment and control of critical point

The team may include specialists:
- Who understand the biological, chemical or physhatards connected with a particular
product group;
- Who have responsibility for, or are closely invalwsith the action to be taken;
- Who have a working knowledge in that action, esgBciin terms of hygiene and
equipment;
- Any other person with specialist knowledgengfiiene microbiology, or food technology.

One person may fulfil several of these roles, ptediall relevant information is available to the
team and is used to ensure that the system dekeispeliable. Where expertise is not available
in the establishment, advice should be obtained fither sources (consultancy, etc).

The scope of the HACCP plan should be identifidie $cope should describe which segment of
the food chain is involved, and the general clas$&ésizards to be addressed (biological, chemical
and physical).

Checklist

Questions to ask:

Do we have or can we obtain the skills necessaigetatify the hazards and controls?
Do we have a person with overall responsibilitytfee food safety program?

Is the person responsible trained in the requirésneinthe HACCP system?

Does this person have the authority to establishnaaintain the program?

Are staff aware of the importance of food safetgt hggiene?

Does our business have a training program?

Do staff know what to do, and who can make decsibeomething goes wrong?

1.2. Description of the activities under the respanility of the wholesale market management

As wholesale market management does not deal wigeks foodstuffs, this paragraph should
apply to the different activities of the market ragament in its relationship with the different
food businesses based on the site.

A full description of the activity should be dravwmith all the corresponding steps.
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Checklist

Questions to ask:

What are the different steps linked with each #@gtand what are the associated risks?
Have all the steps been considered?

Have we missed any steps in the activity?

1.3. Identification of the tasks corresponding ta&h step

The HACCP team should also identify and definedifierent tasks to be taken at each step, with
the possible interaction between these tasks atidti@s managed by the other food businesses
on the wholesale market.

Checklist

Questions to ask:

Have we thought of all the possible tasks corredpanto each step?
Have we considered all food businesses concerndaehiyask performed?
Have we provided the appropriate information wité task performed?

1.4. Construction of a flow diagranfsee appendix B.1)

Whatever the format chosen, all steps involvechmdctivity should be studied in sequence and
presented in a detailed flow diagram together witfficient technical data.

Types of data may include but are not limited to:
* Plan of working premises and ancillary premises,
» Equipment layout and characteristics,
» Sequence of all steps,
» Technical parameters of operations,
* Flow of foodstuffs (including potential cross-comiaation),
» Segregation of clean and dirty areas (or high/lisW areas),
The following requirements are prerequisites tanbegrated in the HACCP system:
* Cleaning and disinfection procedures,
* Hygienic environment of the establishment,
 Personnel routes and hygiene practices,
* Product storage and distribution conditions.

Checklist

Questions to ask:

Do we have set procedures for checking and appyoed@ch step?
Do we have a system for monitoring the qualityref &ction taken?

Do we have all the information we need to idenpibtential hazards?
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1.5. On-site confirmation of flow diagram

After the flow diagram has been drawn up, the rdidtiplinary team should confirm it on site
during operating hours. Any observed deviation mesult in an amendment of the original flow
diagram to make it accurate.

Watch the process with a critical eye and withftbe diagram in your hand.

Checklist
Questions to ask:
Have any steps or other information been missed?

Do we actually do it the way the flow diagram sh@ws

1.6. Listing of hazards and control measures

1.6.1. list all potentiabiological, chemical or physical hazards that rnayeasonably expected to
occur at each step (Hazard has been defined inlé&@i (14) of Regulation (EC) No 178/2002 —
see also glossary in this documkent

The HACCP team should next conduct a hazard assatgsidentify for the HACCP plan which
hazards are of such a nature that their eliminatioreduction to acceptable levels is essential to
keep foodstuffs safe.

In conducting the hazard analysis, the followingudtl be considered:
* The likely occurrence of hazards and severity eifrthdverse health effects;
» The qualitative and/or quantitative evaluationtaf presence of hazards;

1.6.2. consider and describghat control measures, if any, exist which campplied for each
hazard.

Control measures are those actions and activiiasdan be used to prevent hazards, eliminate
them or reduce their impact or occurrence to aat#ptievels.

More than one control measure may be required mtraloan identified hazard and more than one
hazard may be controlled by one control measure.

Control measures need to be supported by detarete@ures and specifications to ensure their
effective implementation. For instance, detailegboing schedules used in compliance with the
applicable Community rules.

Note:

First-time HACCP writers often identiffoo many hazards! This is a problem because the
potential exists to dilute a processor’s ability flacus efforts and control the truly significant
hazards. The dilemma is deciding what is significan

A hazard must be controlled if it is:

1) Reasonablyikely to occur

And

2) If not properly controlled, it is likely to redtias an unacceptable health risk to consumers.
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In the case ohazards for which regulatorgction levels, tolerances asther limits have been
established for safetgoncerns (e.g., cleaning chemicals, pesticides.n)uracceptabldénealth
risk is the risk thathe limit has been exceedemht the mere presence of teabstance at a
detectabldevel. Therefore, if violation adin action level in that type &bod is reasonably likely
to occur, then the processortgzard analysis shouldentify that hazard as one e controlled
through itsHACCP system.

Checklist

Questions to ask:

Have we examined all sources of hazards?

Have we used diagrams of the premises and itsugudtings to identify hazards?

Have we used the flow diagram to identify posstideards in the processes involved?

Have we identified risks attached to the step fitsich as the potential for misuse or abuse
(cleaning chemicals for instance?)

2. IDENTIFICATION OF CRITICAL CONTROL POINTS  (CCPS)

The identification of a critical point for the coat of a hazard requires a logical approach. Such
an approach can be facilitated by the use of ssutectreesee appendix B.2).

However, other methods can be used by the tearording to their knowledge and experience.

For the application of the decision tree, eaclp stientified in the flow diagram should be
considered in sequence. At each step, the dedigermust be applied to each hazard that may be
reasonably expected to occur or be introduced anol eontrol measure identified. Application of
the decision tree should be flexible, having coesition for the whole process in order to avoid,
whenever possible, unnecessary critical points.

Training in the application of the decision treedsommended.

The identification of critical control points hasd consequences for the HACCP team which
should then:

- Ensure that appropriate control measures are efédctdesigned and implemented. In
particular, if a hazard has been identified atep sthere control is necessary for foodstuff
safety and no control measure exists at that etegit, any other, then the process should be
modified at that step or at an earlier or lategstdo include a control measure,

- Establish and implement a monitoring system at eaitical point.

Checklist

Questions to ask:

Have controls been identified for each hazard?

Do they effectively remove, or minimise the likeddd of each hazard occurring?
Can we alter the process where preventable meagongsexist?

Do staff understand what the CCP requirements are?

3. CRITICAL LIMITS AT CRITICAL CONTROL POINTS
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Each control measure associated with a criticatrobpoint should give rise to the specification
of critical limits.

Critical limits correspond to the extreme valuesegtable with regard to foodstuff safety.

They separate acceptability from unacceptabilitheyl are set for observable or measurable
parameters which can demonstrate that the critigialt is under control.

They should be based on substantiated evidencethibathosen values will result in process
control.

Examples of such parameters include temperatune, {pH, moisture content, sensory parameters
such as visual appearance, etc.

In some cases, to reduce the risk of exceedingieatiimit due to process variations, it may be
necessary to specify more stringent levels (i.egetalevels) to assure that critical limits are
observed.

Critical limits may be derived from a variety of soes. When not taken from regulatory
standards or from guides of good hygiene practities,team should ascertain their validity
relative to the control of identified hazards atR3C

Checklist

Questions to ask:

Have we established limits for each critical cohpmint?

Are we following the limits set down?

Are our measuring instruments sufficiently accu?ate

Do our measurement systems meet recognised staf?dard

Has corrective action been decided on for eaclofbatntrol condition?
Do we have a system for handling complaints?

Is the frequency of our monitoring and recordingrapriate?

4. MONITORING PROCEDURES AT CRITICAL CONTROL POINTS

An essential part of HACCP based procedures isogram of observations or measurements
performed at each critical point to ensure comgkawith specified critical limits.

Observations or measurements must be able to desscof control at critical points and provide
information in time for corrective action to be ¢ak

Where possible, process adjustments should be nvhda monitoring results indicate a trend
towards loss of control at a CCP. The adjustmdmtsilsl be taken before a deviation occurs. Data
derived from monitoring must be evaluated by aglesied person with knowledge and authority
to carry out corrective actions when indicated.

Observations or measurements can be made contigumustermittently. When observations or
measurements are not continuous, it is necessapsttblish a frequency of observations or
measurements which provides reliable information.

The program should describe the methods, the frexyuef observations or measurements and the
recording procedure and identify each critical poin

* Who will perform monitoring and checking?
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» When is monitoring and checking performed?
» How is monitoring and checking performed?

Records associated with monitoring CCPs must heedidpy the person(s) doing the monitoring
and when records are verified by a responsibleeveng official(s) of the company.

5. CORRECTIVE ACTIONS

For each critical control point corrective actidmsve to be planned in advance by the HACCP
team, so that they can be taken without hesitatio@n monitoring indicates a deviation from the
critical limit.

Such corrective action should include:

* Proper identification of the person(s) responsibtehe implementation of the corrective action,
* Description of means and action required to cottezibbserved deviation,

* Action to be taken when the process was out ofrognt

» Written record of measures taken indicating alevaht information (for example: date, time,
type of action, actor and subsequent verificatioeck).

Monitoring may indicate that preventive measurdge@king equipment, checking the person in
charge of the task, checking the efficacy of prasicorrective measures, etc.) shall have to be
taken if corrective actions for the same procedthanee to be taken repeatedly.

6. VERIFICATION PROCEDURES

6.1. The HACCP team should specify the methods anoceduresto be used for determining if
the HACCP is working correctly. Methods for verdtoon may include in particular random
sampling and analysis, reinforced analysis or t&ts$elected critical points.

The frequency of verification should be sufficigatconfirm that HACCP based procedures are
working effectively. The frequency of verificatioshall depend on the characteristics of the
wholesale market management (number of employegstenof the foodstuffs...), the monitoring
frequency, the accuracies of the employees, thebrumwf deviations detected over time and the
hazards involved.

Verification procedures include:

* Audits of HACCP and its records,

* Inspection of operations,

 Confirmation that CCPs are kept under control,

« Validation of critical limits,

* Review of deviations and product dispositions, ective actions taken.

The frequency of verification will greatly influeacthe amount of recheck required in case a
deviation exceeding the critical limits has beemedid. Verification shall comprise all of the
following elements, but not necessarily all at saene time:

» Check on the correctness of the records and aralfsieviations,
» Check on the person monitoring processing, stoaagéor transport activities,
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* Physical check on the process being monitored,
* Calibration of instruments used for monitoring.

Verification should be carried out by someone ottitein the person who is responsible for

performing the monitoring and corrective actionshéié certain verification activities cannot be

performed in house, verification should be perfairoa behalf of the business by external experts
or qualified third parties.

6.2. Where possiblevalidation activities should include actions tonfirm the efficacy of all
elements of the HACCP plan. In case of changes necessary to review the system, to ensure
that it is (or will be) still valid.

Where necessary, such a review must result in tiendment of the procedures laid down. The
changes should be fully incorporated into the domutiation and recordkeeping system in order to
ensure that accurate up-to-date information islalvi.

7. DOCUMENTATION AND RECORD KEEPING
Efficient and accurate record keeping is essetttithe application of a HACCP system.

HACCP procedures should be documented. Documentaimd record keeping should be

appropriate to the nature and size of the operatiah sufficient to assist the business to verify
that the HACCP controls are in place and being taaied. Documents and records should be
kept for a sufficient time to allow the competeatteority to audit the HACCP system. Documents
should be signed by a responsible reviewing officidhe company.

Documentation examples are:

* Hazard analysis;

* CCP determination;

* Critical limit determination;

* Modifications to the HACCP system.

Record examples are:

» CCP monitoring activities;

» Deviations and associated corrective actions;

» Verification activities.

A simple record-keeping system can be effectiveeasily communicated to employees.
It may be integrated into existing operations ammy mse existing paperwork.

Checklist

Questions to ask:

Do we have a satisfactory level of record keeping?
Do we file and store records safely?

Do we record and action critical control points?
Have we recorded the limits for each CCP?
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Are our control measures properly recorded?

Are we monitoring and evaluating our methods?

Do we keep records of our calibrations?

Do we get independent checks of our program?

What measures do we take to check that our progdnging carried out?
Do we keep records of our system checks?

An example of a HACCP worksheet for the developrakiat HACCP plan is to be found in
appendix B.3. It concerns cold storage.

Guide to good practice for wholesale market autiesrin the EU, Revised Draft, November 2009 - @22009 WUWM
Page 59






APPENDIX A

WHOLESALE MARKET MANAGEMENT
CLEANING AND DISINFECTION SCHEDULE

DISPLAY AND SELLING HALLS

Area Cleaning product Routine Frequency| Health andSafety | Person responsible Checked by
precautions (nominate) (nominate)
Floor Full name All spillages should bge Daily Refer to product label
Agreement n°...... dealt with immediately. and technical file
At the end of the activity, (to be kept available
sweep and wash with hot when necessary)
water and detergent.
Walls: Full name Wash with detergentDaily Refer to product label
_ upto..m: Agreement n°...... rlnze W|thI clean _l:_ot wat;er and technical file
a?] apply sanitizer (1) (to be kept available
when necessary. when necessary)
- above...m: Full name Wash with hot water arjdPeriodically
Agreement n®...... detergent (2)
Ceiling Full name Dry or liquid cleaningPeriodically |Refer to product label
Agreement n°...... accfordlng to the nature pf @) and technical file
surtace (to be kept available
when necessary)
Doors Full name Wash with hot water andPeriodically | Refer to product label
Agreement n°...... detergent @) and technical file
(to be kept available
when necessary)
Windows Full name Wash with hot water andPeriodically | Refer to product label
Agreement n°...... detergent @) and technical file
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(to be kept available
when necessary)
Sinks and/or wash | Full name At the end of each day, | Daily Refer to product label
basins Agreement n°...... sc?ur, wzsg \;Vlth hott and technical file
waterand detergent and (to be kept available
finse when necessary)
Lighting Full name Periodically |Refer to product label
Agreement n°...... @) and technical file
(to be kept available
when necessary)
Ventilation Monthly
- Mechanical Vacuum clean.
airflow
- Filters Full name Wash with hot water andMonthly Refer to product label
Agreement n°...... detgr_gent. Replace in and technical file
position only when dry. (to be kept available
when necessary)
Waste containers Full name Scrub with hot water andDaily Refer to product label
Agreement n°...... detergent and technical file
(to be kept available
when necessary)

(1) “Sanitizer” is a disinfectant which is suitable ime on food contact surfaces and should be noo-aoxl non-tainting.

(2) “Periodically” means as necessary, and shoulderétathe build-up of dirt.
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APPENDIX B.1

LOGIC SEQUENCE FOR THE APPLICATION
OF HACCP BASED PROCEDURES
BY WHOLESALE MARKET MANAGEMENT

1 Form a HACCPam

2 Define the hygiene managementesysiroject

3 Construct flowdiagran

4 On-site confirmationftw diagram

5 List all potesditHazards
Conduct a Hazanalysis
Consider Contreasures

6 Identify CCP’«

7 Establish critical limiisr each CCP

8 Establish a monitoring system for each (

9 Establish correetactions

10 Establish verification procedul

11 Establish documentation and reé@eping
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APPENDIX B.2

WHOLESALE MARKET AUTHORITY

EXAMPLE OF A DECISION TREE TO IDENTIFY CCP’s
(Answer questions in sequence)

Question 1 Do preventative control measure($3t@x

\‘ Modify step, process or prodi ‘

7

Is control at this step

_> Yes 4
necessary for safety?

uestion 2 Is the step specifically desied to eliminate or reduce t——» | Yes
Question - likely occurrence of a hazard to an acceptabld®ey@)

v

l

_ Could contamination with identified hazard(s) ocadur
Question 3 excess of acceptable level(s) or could timsrease t
unacceptable levels? (2)

Yes | No|—» | Nota CCP | — | Stop (2)

v

: Will a subsequent step eliminate identified hazg
Question 4 or reduce likely occurrence to an acceptable |
(2)

v

v

\ Critical Control Point

T-

NotaCCP | Stop (1)]

(1) Proceed to the next identified hazard in the dbedrprocess.

(2) Acceptable and unacceptable levels need to beedkfiithin the overall objectives in identifying the
CCPs of HACCP plan
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APPENDIX B.3

WHOLESALE MARKET MANAGEMENT
EXAMPLE OF A HACCP WORKSHEET (Cold Storage)

1 Describe task for wholesale market management

Ensure that foodstuffs are kept:
- at temperatures suitable for the type of product;
- _in accordance with EU Regulations relative to theyipe of product.

|| 2  Diagram of procedures flow
LIST
Step Hazard(s) Control measure(s) Monitoring @doice(s) Corrective action(s) Record(s)
Refrigerated | Cross- Visual checking . Corrective action report
¢ contamination Covered or wrapped Reorganise layout to separate
storage = |foodstuffs to be stored different foodstuffs types

separately  from ope
foodstuffs

>

Keep storage area clean

Hygienic condition of the
storage area

Clean the storage area
immediately

Corrective action report

Growth of food

poisoning
bacteria

Storage temperature at 4{C

or below

Storage area with good air
circulation

Monitor relevant refrigeratio
parameters (continuous or
regular
temperature,  air
loading, product temperature

Visual checking

intervals) (e.g. al
velocity

?cthiller where appropriate.

Monitoring frequency

the process is under control.

Reorganize layout of storing

n Adjust temperature or repair

to b
increased until it is assured th

D

Temperature record
sheet for chiller

at

Corrective action report
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Frozen Monitor relevant refrigeration Temperature record

storage Growth of food Tel*nperature of freezer at|— parameters (continuous or at Adjust temperature or repair sheet for freezer
L 18°C or below : ; .
poisoning regular intervals) (e.g. air freezer where appropriate
bacteria temperature, air velocity,

D

loading, product temperature) Monitoring  frequency to b
increased until it is assured that

the process is under control.

Storage area with good air Visual checking Reorganize layout of storing | Corrective action repor‘t
circulation

13 Verification |

This should include the following:

- Validation of the freezing parameters;
- Calibration of measuring devices;
- Finally:

0 Internal audit;

o0 Extrinsic audit;

0 HACCP review.
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GLOSSARY

Clean seawater:natural, artificial or purified seawater or bradkigwater that does not
contain micro-organisms, harmful substances orctawarine plankton in quantities
capable of directly or indirectly affecting the hbaguality of food.

Cleaning schedulea written document outlining how food premisestarbe kept clean.
Clean water: clean seawater and fresh water of a similar quality

Common areas:areas used by one or more independent operatthenvee WM and
managed by the WMA.

Competent authority: means the central authority of a Member State ctempeo
ensure compliance with the requirements of thisuRemn or any other authority to
which that central authority has delegated thatmetence; it shall also include, where
appropriate, the corresponding authority of a thdntry.

Condensation: the formation of water droplets as a result of ¢batact between warm
moist air, such as steam, and a comparatively cealéace.

Contamination: the presence or introduction of a hazard. Intraduactin a media, of
polluting and/or toxic elements (micro-organismemicals) susceptible to compromise
its safety or wholesomeness.

Control measures:the actions to be taken to remove an identifiectéher reduce it to a
safe level.

Critical points: steps at which hazards must be controlled to enthae they are
eliminated or reduced to a safe level.

Critical control point: step in the preparation of the food which has éochrried out
correctly to ensure that a hazard is removed araed to a safe level.

Cross contamination: the transfer of a hazard from one food to anotbed. This may
be by direct contact, by drip, by food handler&pequipment and work surfaces.

Detergent: a cleansing agent that differs from soap but can amulsify oils and hold
dirt in suspension.

Dirt trap: any area which is capable of trapping dirt. Theme lee voids between pieces
of equipment, cracks and joints in surfaces finsstheng pipe work runs. Dirt traps need
to be eliminated or given special attention dugteaning.

Disinfectant: a chemical used to kill micro-organisms and redegels of contamination
on food equipment or in food premises. Disinfetarged must be suitable for use in food
premises.

Disinfection: the reduction in levels of contamination on fooduipgqent or in food
premises by the use of a disinfectant.

Electric fly killer: equipment to control flies and other flying arthods. Insects are
attracted by the UV lamps and destroyed on a hijtage grid.

Final consumer:the ultimate consumer of a foodstuff who will ngeuhe food as part of
any food business operation or activity.

Fly screen:fine mesh screen fitted to windows or other opesitagstop the entry of flies
and other arthropods.
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Food (foodstuff): any substance or product, whether processed, lpapi@cessed or
unprocessed, intended to be, or reasonably expexteslingested by humans.

Equivalent: in respect of different systems, capable of meetiegsame objectives
Establishment: means any unit of a food business based on a vdielesarket.

Food businessany undertaking, whether for profit or not, and titee public or private,
carrying out any of the activities related to angige of production, processing and
distribution of food.

Food business operator:ithe natural or legal persons responsible for emguhat the
requirements of food law are met within the foodibass under their control.

Food contact surface:any surface which comes, or may come, into contattt food,
either directly or in such close proximity thatdbuld contaminate the food if dirty
(includes work surfaces, containers and equipment).

Food handler: any person involved in a food business that harfdied in the course of
their work, or as part of their duties to any extemhether the food is open or pre-
wrapped.

Food hygiene (or hygiene)the measures and conditions necessary to conzartsand
to ensure fitness for human consumption of a fadtisaking into account its intended
use.

Food law: means the laws, regulations and administrative ipianvs governing food in
general, and food safety in particular, whethe€ammunity or national level; it covers
any stage of production, processing and distriloutb food, and also of feed produced
for, or fed to, food-producing animals (cf. Regidat(EC) N° 178/2002 laying down the
general principles and requirements of food lavaldshing the European Food Safety
Authority and laying down procedures in terms aidsafety).

Food pest:animal life unwelcome in food premises. Especialithropods, birds, rats,
mice and other rodents capable of contaminatingd fhicectly or indirectly.

Good practices:collection of principles to apply for the concerm@dcesses, resulting in
safe and healthy food, while taking into accourareenical, social and environmental
sustainability.

HACCP (Hazard Analysis Critical Control Pointa system which identifies, evaluates,
and controls hazards which are significant for featety.

HACCP plan: a document prepared in accordance with the priesigf HACCP to
ensure control of hazards which are significanfdéod safety.

Hazard: means a biological, chemical or physical agenbingondition of, food or feed
with the potential to cause an adverse health effec

Hazard analysis: The process of collecting and evaluating informatom hazards and
conditions leading to their presence to decide tbce significant for food safety and
therefore should be addressed in the HACCP plan.

Hermetically sealed container:a leak proof container.
Impervious: not permitting penetration or passage of a liguithenetrable.
Induction training: training given to new employees.

Intervening ventilated space:enclosed area separating toilet compartments aod fo
rooms which is mechanically or naturally ventilatedhe external air.

Monitor: the act of conducting a planned sequence of ob$emgaor measurements of
control parameters to assess whether a CCP is oodgol.
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Monitoring: regular checks to ensure a system is working phppResults of monitoring
are usually recorded in writing.

Mould: microscopicorganism which grows in damp conditions on the ameafof food
and may penetrate the food.

Non-absorbent:any material through which water cannot pass.

Open food: food which is not in a wrapper or container whickclades the risk of
contamination from the environment.

Packaging:the placing of one or more wrapped foodstuffs seeond container, and the
latter container itself.

Pathogen:a micro-organism which may cause illness.

Perishable: foods which spoil quickly or may be contaminatedhwhacteria which, if
allowed to, will multiply and cause food spoilagedéor food poisoning.

Personal cleanliness:measures taken by staff on himself to protect fdomn
contamination.

Potable water: water meeting the minimum requirements laid dow&auncil Directive
98/83/EC of 3 November 1998 on the quality of watéended for human consumption.

Private areas: areas occupied by a WM operator with whom sole aesibility for
management of the area rests.

Private water supply: water not coming from the public mains.

Processed productsfoodstuffs resulting from the processing of unpssesl products.
These products may contain ingredients that aressacy for their manufacture or to give
them specific characteristics.

Processing: any action that substantially alters the initiabguct including heating,
smoking, curing, maturing, drying, marinating, extion, extrusion or a combination of
those processes.

Protective clothing: clothing appropriate for the work carried out; sldoaompletely
cover ordinary clothing.

Public areas: areas used by all persons and managed by the \al®lesarket
management.

Regularly/periodically: means “as necessary” and should relate to the bpildf dirt or
the rate of deterioration and wear, and how itc@$féood safety.

Risk: a function of the probability of an adverse headffect and the severity of that
effect, consequential to a hazard.

Risk analysis: a process consisting of three interconnected caems: risk assessment,
risk management and risk communication.

Risk assessment:a scientifically based process consisting of foteps: hazard
identification, hazard characterisation, expossseasment and risk characterisation.

Risk communication: the interactive exchange of information and opisidchroughout
the risk analysis process as regards hazards aRd, risk-related factors and risk
perceptions, among risk assessors, risk managemsuers, feed and food businesses,
the academic community and other interested paritietuding the explanation of risk
assessment findings and the basis of risk manageteeisions.

Risk management: the process, distinct from risk assessment, of hwegy policy

alternatives in consultation with interested partieonsidering risk assessment and other

legitimate factors, and, if need be, selecting appate prevention and control options.
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“Stages of production, processing and distributiott means any stage, including
import, from and including the primary productioh @ food, up to and including its
storage, transport, sale or supply to the final scomer and, where relevant, the
importation, production, manufacture, storage,dpamt, distribution, sale and supply of
feed

Sterilised: process killing all germs.

Traceability: the ability to trace and follow a food, feed, food-puothg animal or
substance intended to be, or expected to be incagzbinto a food or feed, through all
stages of production, processing and distribution.

Unprocessed productsfoodstuffs that have not gone processing, andides products
that have been divided, parted, severed, slicededioominced, skinned, ground, cut,
cleaned, trimmed, husked, milled, chilled, frozeéeep-frozen or thawed.

Wrapping: the placing of a foodstuff in a wrapper or contaimedirect contact with the
foodstuff concerned, and the wrapper or contaiseifi

Waste storage bin:bins or containers used to store waste outside poeparation rooms
whilst awaiting removal from premises.

Waste transfer bin: bins, sacks or other containers used for tempocatiection of
waste in food preparation rooms.

Wholesaler: intermediate in the distribution chain that buys groduct in mass quantity
from the production and sells it in smaller quamsito distributors or retailers.

Wholesale market: means a food business that includes several depanis which
share common installations and sections where fafidsare sold to food business
operators.

Wholesale market managementa food business operator (private or public) with
specific responsibility for overall management ardanisation of a wholesale market
within the confines of which independent food besses operate.

WM: abbreviation for wholesale market.
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