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GUIDANCE FOR FOOD PREMISES

Regulation (EC) No 852/2004 on the Hygiene of Foodstuffs

This guidance is not legally binding but provides advice and assistance in the design of hygienic food premises. Any alternative standards should be discussed with and approved by an Environmental Health Officer from Lisburn City Council.

SURFACE FINISHES

Floors, walls, ceilings, doors, etc must be maintained in a sound condition and easy to clean. They require the use of impervious, non-absorbent, washable and non-toxic materials. Windows and other openings should be constructed to prevent the accumulation of dirt.

Assuming that they are properly installed:

Floor surfaces that would comply with this requirement include the following and consideration must be given to a non-slip option: -

· flooring tiles e.g. quarry, ceramic or vinyl

· vinyl safety flooring

· terrazzo

· cast in situ resin flooring

Wall surfaces include: -

· washable painted plaster

· epoxy resin

· ceramic tiles

· stainless steel sheeting

· PVC

Ceilings and overhead fixtures include: -

· smooth washable painted plaster

· suspended ceilings etc.

Polystyrene or fibre ceiling tiles would not be suitable in high humidity locations.

Windows must be screened of they are to be opened into food preparation areas and are open for ventilation during food preparation.

Food preparation surfaces and worktops must be smooth and washable and include: -

· stainless steel

· ceramics

· food grade plastics

Continuous work surfaces are better than joins between work surfaces.

Alternative finishes may be acceptable in areas in which open food is not prepared, treated or processed e.g. bottle stores.

DESIGN AND LAYOUT

The criterion is CLEANABILITY

Layout and design should allow access for maintenance and effective cleaning.

Moveable equipment is recommended to facilitate cleaning.

Avoid inaccessible areas where dirt could accumulate.

Allow enough space in storage and food preparation rooms to allow high-risk   

food to be prepared on separate work surfaces. Where necessary provide separate areas and equipment for raw meats.

Where necessary a separate area should be provided for dish/pot washing.

Suitable storage facilities for dry goods must be provided which may need ventilation.

Air supply must be designed so that contaminated air (from toilets, pot wash areas) is not brought into food rooms.

Electric fly killing units should be provided at strategic locations and must not be positioned over food preparation areas and equipment or in areas of direct sunlight.

HAND WASH FACILITIES

An adequate number of wash hand basins must be provided for securing the personal cleanliness of staff.

Each basin must have hot and cold running water, soap, and hand drying facility (liquid soap and paper towels are desirable).

Wash hand basins are required close to toilets and at strategic locations e.g. at the entrance to kitchens, delicatessen counters.

TOILETS
An adequate number of toilets must be provided for employees.

There must be an intervening space between rooms containing sanitary conveniences and food rooms.

Hand wash facilities are required at all toilets

It is good practice to have toilets for food handlers separate form those for customers and others.

VENTILATION

All areas must be suitably and sufficiently ventilated, including dry goods stores to prevent excess humidity or heat.

Toilets must be adequately ventilated.

Areas where moisture and cooking fumes are generated e.g. cooking areas, wash up areas, bakery ovens, fryers, hotplates etc. must have mechanical ventilation, extraction canopies and grease filters where necessary.

Any external ducting must terminate at least 1 metre above the main eaves level.

LIGHTING

Recommended levels of lighting are from 150 lux in stores to 500 lux in food preparation areas. Light fittings should be enclosed in areas where there is open food.

SINKS
All sinks must be provided with hot and cold water supply.

In most circumstances separate sinks should be available for the washing of food and equipment. In small operations one sink may be used for both equipment and food washing provided it is cleaned effectively between each process and each process is carried out at a separate time.

DRAINAGE

Drains must have sufficient fall and should flow away from clean areas to dirty areas.

All appliances contacted to the drainage system must be provided with an effective trap.

All sinks should discharge into an external grease trap.

Potato peelers where used should discharge into an external sludge box.

Floor drains should only be provided where considered essential. Any such drains and grids must be capable of being effectively cleaned and contain an effective trap.

Floor drainage should discharge directly into a manhole via a separate system from the foul sewage and such system must be designed to prevent back flow into the food room.

REFUSE STORAGE

All bins for collection should have lids and arrangements made for regular removal of waste.

Lids are not required on refuse containers used for temporary storage in food preparation areas.

All waste bins must be capable of being cleaned regularly and disinfected periodically.

COLD STORAGE

Sufficient cold storage facilities (cold rooms, fridges, freezers) should be available for the separate storage of raw and ready to eat products.

CHANGING FACILITIES

Separate accommodation must be provided for storage of outdoor clothing. Larger premises should be providing separate changing rooms.

OTHER CONSIDERATIONS
a first aid box including waterproof detectable plasters

a thermometer and disinfectant wipes for temperature monitoring

over clothing and headwear for food handlers

training of food handlers in basic food hygiene

colour coded chopping boards for food preparation

a separate cupboard for storage of cleaning chemicals

provisions for pest controls

registration of premises with the Environmental Health Department

HEALTH AND SAFETY

Advice is also available for the Environmental Health Department regarding Health and Safety issues. Consideration must be given to use of chemicals, machinery and equipment, accessing high level cleaning etc. and appropriate training for staff.

For further information contact:

Food Control Team, Environmental Health Department, Lisburn City Council, Island Civic Centre, The Island, Lisburn, BT27 4RL

Telephone 02892509250

Fax 02892509378

Email: ehealth@lisburn.gov.uk
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