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No. R. 1080 _ 1 August 2003
STANDARDS ACT, 1993

PROPOSED REPLACEMENT OF THE COMPULSORY SPECIFICATION FOR
THE MANUFACTURE, PRODUCTION, PROCESSING AND TREATMENT
OF CANNED MEAT PRODUCTS

It is hereby made known under section 22(3) of the Standards Act, 1993 (Act No.
29 of 1993) that the Minister of Trade and Industry intends to withdraw the
compulsory specification for the manufacture, production, processing and treatment
of canned meat products, as amended, published by Government Notice No 406 of 7
March 1980 and to replace it with the specification contained in the Schedule.

Any person who wishes to object to the intention of the Minister to thus repiace the
compulsory specification concerned, shall lodge his objection in writing with the
President, South African Bureau of Standards, Private Bag X191, Pretoria, 0001, on
or before the date two (2) months after publication of this notice.

A ERWIN
Minister of Trade and Industry
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SCHEDULE

PROPOSED COMPULSORY SPECIFICATION FOR
THE MANUFACTURE, PRODUCTION, PROCESSING AND
TREATMENT OF CANNED MEAT PRODUCTS

1 Scope

This specification specifies requirements for the manufacture, production, processing and treatment of
canned meat preducts intended for human consumption.

2 Definitions

For the purposes of this specification, uniess the context indicates otherwise, the following definitions
apply:

21
acceptable
accepiable to the authority administering this specifisation

2.2 .

actual lean meat content, per cent

result after the mass percentage of nitrogen, represented by the non-meat proteinaceous material
present in the product, multiplied by a factor of 30, has been deducted from the lean meat content, per
cent

23
actual total meat content, per cent
actual lean meat content, per cent (see 2.2) plus the total fat content, per cent

24
address

- address in the Republic of South Africa, that includes the street or road number {if a number has been
aliotted), the name of the street ar road and the name of the town, village or suburhb or that, in the case
of a farm or a smallholding, includes the name of the farm or smaltholding and of the magisterial district
in which 1t is situated .

NOTE In the casa of imporied fosdstuffs, “address” means the address of the manufacturer or supplier or importer.

25
adequate
sufficient to accomplish the intended purpose of this specification, and

a) in regard to guality: of quality such as to ensure performance of the projected activity or function

b} in regard to quantity {or size): of such magnitude as will comfortably accommodate the maximum
number of persens or operations (or size of unit) envisaged as being involved

2.6
appropriate
acceptable to, or required by the authority administering this specification
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2.7

batch-code

sub-code

numbers(s), letter(s) or marking(s) or any combination of these in addition to the code representing a
particular time on the date of canning and may alsg include identification of the production line or
padicular ot of raw mateariaf

28

bleeders

small orifices on a retort through which steam and other gases are emitted fram the retort throughout
fhe entire thermal process

2.9

canned meat product

article of food that is manufactured from meat or from edible offal or from both, including, when
specifically permitted, bone, and with or without vegetables, including mushrooms, fruit or cereal or any
combination of the three, or sauces orf gravies and other appropriate ingredients, such as vegetable
protein, edible fats. seascning ingradients, spices, thickening agents, sweeteners and caramei, and
packed and preserved or semi-preserved in hermetically sealed containers

NOTE This definition does not include packaged maat products fopen pack meat products), ar praducts cantaining
vegetables, fruit or careals or any combination of the three, with meat or edibie offai or both, where the content of meat or
edible offal or both in the end product, or the meat content of prepared units containing meat or eqgible offai or both in the
end product is less than 10 % by mass

210
cereal
wheat, maize, rice or other edible grain, or flour or starch made therefrom

211
"clean area worker"
worker who operates in an area that is required to be maintained in a hygienic condition

2.12
cleaning
removal of soil, food and fat residues, dirt, grease or other objectionabie matter from surfaces

213

code

number(s), letters or markings or any combination of these indelibly affixed to containers representing
the factory identity, type of product and date of canning as required by 12.1.1(Q)

214
commercially sterilized product
product

a) that is processed in such a manner as to reduce the number or activity {or both} of viable micro-
organisms to such an extent that none are detectabie by the methods given in clause 11, and

bj in which ne spoiiage or toxicity of microbial origin is detectable under normal, non-refrigerated
conditions of storage, distribution and handting

215

c¢ontainer

bin

container that is made of suitable metal, glass, semi-rigid plastics {or any combination of these). a
plastics retort pouch, a collapsible tube or other acceptable material or combinations of materials that
excludes permeation of gas, and that is capable of being hermeticaily sealed
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216
contamination
occurrence of any undesirable matter in the preduct

24T
count
number of units of preformed meat present in the container

2.18

critical control point

step at which centrof can be applied and that is essential to prevent or efiminate a food safety hazard or
reduce it to an acceptable level

2.19

curing salts

sodium or potassium nitrates and nitrites that are listed as preservatives under the Foodstuffs,
Cosmetics and Disinfectants Act, 1972 (Act 54 of 1972), with or without the addition of common sait

2.20

declared net mass {d.n.m.) .
net rmass of the contents that is declared on the container

2.21
"dirty area worker" S
worker who operates in an area that cannot be maintained in a completely hygienic condition

2.22

disinfection '

application of hygienically satisfactory chemical or physical agents and processas to clean surfaces with
the intention of efiminating micro-organisms

2.23

distinct

capabie of being readily perceived by sight, smell, touch or taste, through a sharp, clear, unmistaken
impression, not blurred, obscured or indefinite

2.24

drained mass

mass of the contents without packing medium, of a container in which equilibriurm has been reached and
determined in accordance with 10.5

225

edible offal

a) inthe case of food animals other than pouttry: btood, blood plasma, brain, cow-heels, diaphragm, gut
{casings), washed head, kidneys, omentum, pancreas, pluck [oesophagus, trachea, iungs, heart,
pericardium, associated lymph nodes, pillars of the diaphragm and liver or part thereof (without the
gall bladder)], rind and skin, spleen, tail, thymus, tongue, cleanad tripe, trotters and udder {in the case
of a heifer)

b) In the case of poultry: giblets (the heart, the clean and stripped gizzard and the liver without the gatl
bladder)

2.26
exhaust )
to remove air from a container and its contents

2.27
extraneous matter .
any objectionable matter or any material in the praduct which has not been derived from meat, edible
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offal or other ingredients used

2.28

fat

edible vegetable fat or edible animal fat

229
food animal
any animatl used as focd

2.30

hazard

biological, chemical or physical agent in, or condition of, food with the potential to cause an adverse
health effect

2.3
hazard anaiysis critical control point (HACCP)
system that identifies, evaluates and controls hazards that are significant for food safety

232

inedible offal

a) in the case of food animals other than pouitry: with the exception of bone, all parts of the animai not
covered by the definitions of meat (see 2.34) and edible offal {see 2.28)

b) in the case of poultry: the head, trachea, lungs, crop, intestines, gail bladder, oviducts, oif glands,
shanks, and feet

233
lean meat content, per cent
mass percentage of protein nitrogen, multiplied by & factor of 30

2.34

meat

sound skeletal musculature, excluding the musculature of the lips, snout, scalp and sars, of healthy food
animals, with or without connective tissue, blood vessels, lymphatic and nerve tissue, bone, fat,
cartilage, scraped skin (pigs), and defeathered skin (poultry) that are naturally associaled with such
rmusculature in situ in the dressed carcass and head

2.35

mechanically recovered meat

pulped material that consists predominantly of musculature issue, collagen, marrow and fat, and that
has been recovered by a process of mechanical separation from bone

2.36
MIG thermometer
mercury-in-glass thermometer

2.37

name of the product

product name

name and true description of the contents that appear on the main panel of the container or label on the
container as required by 12.1.1(n

238
ngn-meat proteinaceous materials
any nitrogen protein obtained frarn sources other than from meat -

2.39
off-flavour
persistent and distinct objectianable flavour abnormal for the type of product
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2.40
off-odouyr
persistent and distinct obiecticnable odour abnormal for the type of praduct

2.41
packing medium
any medium in which solid foods are packed in a contairer

242
pasteurized products
products heat-treated in the container to a minimum centre temperature of 66 °C for a specified time

243

per cent

percentage

per cent (percentage) by mass, unless otherwise indicated or inconsistent with the text

2.44

preserve
to maintain in sound edible condition by the prevention of deterioration

2,45
process
course of operations during produttion of the picduct

2.46
product
particular canned meat product indicated by the context, either prepared or in the course of preparation

247
retort _
pressure vessel designed for thermal processing of product packed in hermetically sealed containers

2.48

retort process

entire process which starts when the steam is admitted after the containers are loaded in the retort and
the door(s) are closed, continuing thraugh the coming-up time, sterilization time, and ends at the end of
the cooling process when the retort door is opened

249

semi-preserved products

products that, for purposes of continuous preservation during storage, have to be kept under
refrigeration '

2.50

suitable

sLitably

complying with the reguirements of the intended purpose

2.51
suitably prepared
prepared for the intended purpose

2.52

time-temperature process

continuous heat treatment, expressed in terms of time and temperaturg, that is applied in the processing
of heat-preserved products after the container has been sealed
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2.53

total meat content, per cent

lean meat conient, per cant {determined in accordance with 11.3), pius the fat content, per cemt
(determined by anaiysis in accordance with 11.4) '

2.54

tripe

scraped and scalded rumen or the scraped and scalded reticulum of ruminant focd animals

2.55

uniformity of size

except where a fiiler piece is allowed, the mass, size, length or thickness of no individual unit shall
deviate more than 20 % from the average mass of units in a confainer

2.56
vents
retatively jarge, controlled ports in retorts used for purging or eliminating air from the retorts

3 Management system

Producers shalii implement and maintain an acceptable quality management system such as the
HACCP system (see 2.31).

4 Requirements for the factory and for employees

4.1 General

Where a part of the preparation of a product for canning is done at a factory other than the canning
factory, the other facfory concerned and its employees shall comply with the requirements of 4110 4.8
inclusive.

All the statutory requirements contained in the Occupational Health and Safety Act, 1993 {Act 85 of
1993), in the Health Act, 1977 (Act 63 of 1977, in the Perishable Products Export Control Act, 1883
(Act 9 of 1983), or in any other relevant act shall be complied with. (All Acts as amended from time to
time,) '

The factory, equipment and the water used in the preparation of the product shall comply with the
requirements given in 4.2 to 4.5 inclusive.

4.2 Factory construction, layout and conditions
421 Location, size, hygienic design, conditions and maintenance

4.2.1.1 The factory shail be situated in an environment suitable for the canning of the product.

The location of the premises and the designed construction of the factory buildings shall be such that it
can be kept acceptably free from objecticnable odours, smoke, dust and other contamination in order to
comply with the relevant requirements for hygiene and sanitation.

4.2.1.2 The factory buildings and structures shalil he of suitable size, construction design, and location
to facilitate :

a) maintenance and operation for their intended purpose,
b) large enough to prevent crowding of equipment and empioyees,

c) sufficient space for orderly arrangement of equipment and storage of raw materials and ufensils used
in any of the operatians,
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d} an orderly uninterrupted flow of production witheut any cross flows that could have an adverse effect
on the quality of the product,

e) adeguate cleaning and the maintenance of hygiene,

f) processing of raw materials without undue delay,

o) product quality and safety, and

k) functions such as quality management, quality control and process control.

4.2.1.3 The factory shall have the necessary fittings, equipment, ulensils, technical supervision, skilled
labour and workers to carry out the production in progress at any time for which it is designed (see
431}

4.2.1.4 The factory grounds shall be graded to ensure proper drainage, elimination of stagnant water
and shail not be subiect io flooding. There shall be no inadequately drained areas that might contribute
to contamination of the preduct through seepage of food-bome filth and by providing breeding places for
insects or micro-aorganisms.

4.2.1.5 The factory and grounds shall be of sound construction and well maintained in a clean and
hygienic state and shall be effectively fenced to keep out large animals (see 4.5.9 and 4.5.11),

4.2.1.8 There shali be no accumutation of unused equipment, litter, waste, refuse, and uncut weeds ar
grass within the immediate vicinity of the product processing plant buildings or structures that might
constitute an attraction, breeding place or harbourage for rodents, insects or other pests.

4.2.1.7 A system of control without risking contamination of the product shall be maintzined to keep the
factory free from birds, rodents, insects and other vermin (see 4.5.8).

4.2.1.8 QOuidoor working areas and reads and pathways on the premises shall have a permanent
surface of concrete, brick, bitumen or other durable material suitable for wheeled traffic. Areas outside
buildings and not in actual use shall be coverad by lawn or any cther suitable surface that is not liable to
produce dust or any toxic substances. Precautions shall be taken to ensure that contamination is not
brought into the processing areas by foot or by vehicles such as fark trucks.

4.2.1,9 A schedule and routine inspection system of the condition and maintenance of the factory
construction and facilities shall be implemented and maintained. Procedures for corrective actions inthe
event of non-compliance shall be instituted. Findings of such inspections and correction of non-
conformance or the fime limit to correct such non-conformance shal! be documented and kept
{see als0 4.2.17).

4.2.2 Roofs and ceilings

4.2.2.1 The roofs, valleys and gutters shall be weatherproof and well maintained fo prevent
contamination of the product, ingredients and emply containers, and fo keep the walls, fioor and other
structures from becoming damp. Roofs, valleys and gutters shail be kept clear of debris including
insects, dead hirds and rodents and their droppings.

4.2.2.2 The roofs and ceilings shall be at least 300 mm above any overhead equipment and in no case,
less than 3 m from the floor. Ceifings, and roofs where no ceilings are fitted, shall be faced with a
smooth material that is impermeable to water, light in colour and capable of being easily cleaned without
damage, and so designed, constructed, installed and finished as to be dust-proof and minimize
conhdensation, mould development, flaking paint and the lodgement and accumulation of dit (see
4.5.2.4). Effective measures shall be taken toc avoid contaminaticn and to prevent ipose or detachable
material and drips from falling on the product from overhead structures in processing and storage
rooms. They should be insulated where appropriate.
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4.2.2.3 Areas where the sauce is prepared, cooked product is handled or ingredients are stored, must
be provided with overhead ceilings. A ceiling is not required where a canapy covers the entire open
product,

In areas where the cpen product is handled, all sverhead structures and fittings shall be installed in such
a manner as to avoid direct or indirect contamination of the product by condensation, drip or other falling
matter and shail not hamper cleaning operations.

4.2.3 Walis and docrs

4.2.3.1 Quter walls shall be weatherproof and impermeabie {0 water. Interior wail surfaces shall be
faced with a smooath surface, withaut crevices, {unplastered brick surface is unacceptable), hard, light-
coicured, material that is impermeable to water, to a height of not less than 2 m above the fioor. In
addition, the walls in the preparation, processing and packing areas shait be faced with a suitable
corrosion-resistant, light-celoured washable and impact-resistant non-toxic material that is impermeable
to water, to a height of at least 2 m above the flaor, except that when soiling of the walis might occur
above this height this facing shall be continued 10 a higher level appropriate 1o the operation (see
4.5.2.6). All ledges cccurring in wall construction shall be slpped at an angle of at least 45°. The walls
shall be free from unnecessary projections and ledges. _

4.2.3.2 Cpenings for conveyors, services, vents, etc. shall be smooth and shall be sealed.

4.2.13.3 Fixtures, signboards, switch boxes, etc. shall be avoided ¢n internal wall surfaces in the
processing areas and where necessarily present, shall be adequately sealed to prevent harbourage of
pests and accumulation of dirt.

4.2.3.4 Windowsills shall be sloped to the inside at an angle of at least 45° and shall be at least 1 m
above fioor level. Windows and other cpenings shall be so constructed as to aveid accumulation of dirt.
Windows shall be tight fitting into their frames (see 4.2 8). Joints on panelled walls and junctions of the
paneis and floor surface shall he adequately sealed. Where appropriate the walls shall be protected
from damage by moving equipment and fork trucks such as galivanized guardrails.

4.2.3.5 Wali-to-wall and wall-to-floor junctions in production areas shall be closed and coved. The
minimum radius of the coving shall be 25 mm and 40 mm respectively, Junctions between walls and
ceilings shall be closed and coved. Wall surfaces shail be easy to clean and disinfect.

4.2.3.6 Doorg, thraugh which products are moved hatwaen progessing 2reas shall be of adequate
width. Docrs and door-frames shall be made frem corosion-resistant material that has high impact
resistance. Doors and door-frames shall have a smooth, seamless, light-coloured, readily cleanable
surface that is impermeable to water. Doors that open direct from the outside into the preparation,
processing and packaging areas shall be tight fitting unless provided with effective air-curtains, and
shall, as far as is practicable, be of a self-closing type.

4.2.3.7 Directentrance(s) from the cutside that is (are} used by the employees shall be provided with an
entrance hall. External doors shall be constructed as to prevent the entry of rainwater into the factory
building. Plastic curtains, if nat properly maintained and clean, can be a serious source of contarnination.
Where used, plastic curtains shall not be located after the use of hand washing facilities upon entering
the processing area.

4.2.4 Floors and drainage in processing and food handling areas

4.2.4.1 Floors shall be constructed of concrete or other suitable material that is impermeable to water,
non-toxic, resistant to wear and corrosion, easy to clean and maintain and faid to an even surface thatis
smooth but not slippery. free from cracks, crevices and open joints (see 4.5.2.8).

4.2.4.2 Floor surfaces shall be resistant to attack by product spillages, cleéning agents and cleaning
seiutions of normal dilution. in the case of fiQor tiles, the grouting betwsen the tiles must be of a non-
absorbent and durable material that is resistant to erosion and corrosion.
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4.2.A.3 Floors and drainage channels shall be graded to have & fall of at least 1 in 60 and be drained to
internal drainage channels connected to accessible gullies, sumps and external sewers. Qutiets shall
have a suitable drain trap immediately outside the factory.

4.2.4.4 Floors and drainage channeis shall be in good condition and repair, and have strainers in place.
tnternal drainage channels shall be of the open type with, where necessary, removable covers.

4.2.4.5 Installations obstructing flow and cleaning shall not be present in drainage channels. The
capacity of drainage channeis shall be sufficient to cope with the maximum flow of liquid during peak
demand without overflowing and causing flooding.

4,2.4.6 Where necessary, duckboards of easily cleaned material that is impermeable to water shali be
provided for workers,

4.2.5 Lift cages and staircases

4.2.5.1 Liftcages shall have a smaoth, comosion-resistant inside surface that is impermeable to water,
and iift shafts shall be properly drained and shall be accessible for cleaning.

4,2.58.2 Staircases in rcoms where food is processed or handled shall have solid risers, and shall be
provided with closed balustrades that have a height of at least 1,3 m as to prevent contamination of
products underneath the stairs.

4,2.5.3 Stairs, lift cages and auxiliary structures such as platforms, Iadders chutes, catwalks shall be so
situated and constructed as not to cause contamination of the products.

4.2.5.4 Walkways, catwalks, bridges and mezzanine fioors over the cpen product, product contact
surfaces, empty containers, conveyors for empty containers or the open product or handwash facilities
shall be completely seaied underneath and shall have side walls.

4.2.5.5 Chutes shalf be constructed where appropriate with inspection and cleaning hatches. Equipment
or lifts for conveying the praduct shall be mechanically operated.

4.2.6 Cables and pipes
4.26.1 Cables and pipes shall be
a) fixed above ceilings, or

b} chased into walls, or

¢) carried under floors, or

d) fixed away from walls or ceilings and above the fioor, and spaced in such a manner that the ceilings,
walls, fioor, cables and pipes can be gasily cleaned and maintained in a hygienic condition.

4.2.6.2 Overhead cable and pipework and girders and other structures shall be kept fo @ minimum to
aid cleaning and if present shall be free from dust, rust, mould, flaking pzint, cobwebs and other
extraneous material.

4.2.6.3 Cladding around steam pipes shall be suitable for use in a food factory and shall not be ragged
and shall be covered with a suitable metal sheet.

4.2.6.4 Pipes in which the product is conveyed, shall have no dead ends or sharp corners.
4.2.7 [umination

4.2.7.1 General lluminatior: shall be such as to permit efficient operations during manufacture of the
product
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4.2.7.2 An illuminance of at least 220 lux for general operations in the manufacture, production,
processing or treatment of the product, and at least 540 iux at points where close examination of the
product is carred out shall be provided, situated in such a way to cause the minimum stress to the
workers who carry out these examinations.

4.2.7.3 The area where container seam examination ather than seam projections are performed shall
have close-up fuminance of at least 540 lux with minimum reflections. |n other areas {he lluminance
shall be at least 110 lux.

4.2.7.4 Artificial illumination, if used, shail be such that the colours of products are not significantly
altered. )

4.2.7.5 Luminaires suspended over the product at any stage of preparation, packaging and processing
areas or where the open product ingredients ¢r empty cans are handled, shall be of the safety type or
otherwise protected to prevent contamination of the product in case of breakage of luminaire or lamp.

4.2.7.6 Suspended fixtures shall be so constructed and so situated to facilitate easy cleaning and
maintenance.

4.2.8 Ventilation

4.2.8.% The ventilation shall keep the air fresh, prevent the build-up of excessive heat, remove excess
steam, vapour and shall prevent the fermation of condensate and growth of mould. Natural ventilation
shall be augmented, if necessary, by mechanical means.

4.2.8.2 Airflow shall be from the more hygienic to the less hygienic areas of the factory.

4.2.8.3 Windows that open for ventilation purposes or ventilation openings shall be insect screened and
made out of corrosign-resistant material and kept in good repair (see 4.2.3). The screens shall be easily
remavable for cleaning and shall be regularly cleaned.

4.2.8.4 Fork truck or other vehicles emitting exhaust gasses shail nct be operated in the preparation
and processing areas. The air shall be free from noxious fumes, smoke, vapour, dust, chemicals and
contaminating agrosals.

4.2.85 Arintake points for ventilation shall be fitted with dust fitiers and shati be located s0 as to avoid
the intake of air contaminated by micro-organisms and other contaminants.

4.2.9 Hand washing facilities

4,2.9.1 The following shall be provided at the entrances te the preparation and processing areas of the
factory that are used by the emplaoyees, and at other strategic and conveniently situated places in the
preparation and processing areas or where their absence would present a food safety risk and within
easy reach of the employees and at the toilets in such a position that the employee must pass them
when returning to the pracessing area:

a) an adequate number of wash-hand basins, with an abundant supply of hot and cald running potable
water complying with 4.4.1 and from taps operated by means other than hands or elbows, or warm
water in the temperature range of 40 °C to 50 °C under adequate pressure,

b) abundant unscented Jiquid soap or suitable hand cleaning preparation, nail brushes and single-use
disposable towels,

c) receptacles shall be provided for used disposable towels at each hand-washing facility. These
receptacles shail be reguiarly emptied; and
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d} naotices shall be conspicuously posted reduiring empioyees or where applicable, visitors, to wash their
hands with soap or detergent; {see 4.6.6)

1} after using the toilet,

2) when entering the preparation; processing areas or product handling areas,

3) when their hands become dinty of whenever necessary before handiing the product.
4.2.9.2 Hand-washing facilities at the enirance io the processing and food handling areas shall be
under protection against envirorimental contamination inside the building and shall be preferably located

in a lobby or entrance hail. They shall be placed in such a position that employees are forced to pass
them upon entering and if necessary to be guided by a rait.

4.2.9.3 The hand-washing facilities at the entrances to the processing areas and inside the processing
area shall be iocated in a position where employee practices can be supervised (see 4.6.5).

4.2.94 Access to hand-washing facilities shali, at all times, be uncbstructed by equipment and
operating activities. Hand-washing basins shall be of a suitable corrosion-resistant impermeabie
material, they shali have 2 smooth finish, be easy to clean and shall drain direct inte drainage channels.

4.2.8.5 Hand-washing facilities shall not be used for other purposes than the washing of hands.

cleaned. Hand dips shall not be allowed te become a source of contamipation. Disinfectant solutions
shall be maonitored and replaced regularly.

4.210 Foot-baths and boot-wash basins

4.2.101 Uniess their absence in particular circumstances is acceptable, or unless altemative
acceptable cleaning and disinfecting facilities are provided, footbaths or boot-wash basins that contain a
suitable active disinfectant solution shall be provided at each entrance to the preparation, processing
and packaging areas that is used by employees and be sa iocated that empioyees cannot oblain access
to those areas without disinfecting their footwear.

4.2.10.2 There shall be adequate provision for the drainage and cleaning of footbaths.

4.2.10.3 Footbaths or boot-wash basins shall be positioned before the hand-washing facility upon
entering the processing area and shall be located inside the factory, protected against envirenmental
contamination.

4.2.10.4 Boot-wash basins shall be provided with suitable brushes consisting out of non-absocrbent
material of hygienic design, water sprays under suitable pressure and boct scrubbing powder and a
disinfectant dip.

4,211 Production areas

Preduct handiing areas shall not be used during production for any othar purposes than that for which
they have been designed. The production areas shall be designed, constructed, staffed and the
equipment shall be arranged in a manner to permit

a) control of access,

b} proper supervisicn,

¢) adeguate working space to allow free movement of workers for the satisfactory performance of all
operations,
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d} functiqns such as quailty and procass control from arrival of raw materials, ingredients and packaging
materiais, the handling, processing te the finished product,

e} easy and adequate cleaning and proper maintenance of hygiene and hygienic operations and
facilitate free movement and ¢leaning of movabie equipment,

fy physical separation of the preparation and processing areas fram any storage, designated cleaning,
workshop, and comfort areas,

@) rapid and efficient handling and processing without mechanical or other damage of the product,

h} an orderly undelayed flow of praduction,

i} prevention of crossflows af operations that might have an adverse effect or reduction in the quality of
the product or separation between those operations that might cause cross contamination,

i} where necessary, temperature control areas,

k} effective separation of those operations or areas with potential adverse effects on the product such
as the separation of areas where the uncleaned ingredients are handied from areas where cleaned
ingredients are handled, or where raw materials are being handled from areas where cooked food is
being handled, or separation of low temperature control areas from heat control areas, and

I} minimization of product contarnination risk.
4.2.12 Chill rooms, freezers and freezer storage rooms

4.2.12.1 Chill rooms, freezers and freezer storage facilities shal! operate efficiently and shall be
hygienically maintained.

42122 Refrigeration and freezing units, such as compressors, shall not be installed in an area wnere
the product is handled, with the exception of equipment that is an integral part of a production unit.
Where freezers, chili rooms and freezer starage rooms are located in processing areas, their floors shali
either ba an integral part of the floor of the processing area or adequately sealed to that floor. Any
storage units shali be instatled high enough above the flaor to permit easy and adequate cleaning of the
area under them.

4.2.12.3 The waiis and floors shall be in good condition. The surfaces of ceilings, walls and floors shall
be of suitable corrosion-resistant material, be impermeable to water and shall be smooth, free from
cracks, crevices and flaking of surface material. The fioars shall be drainable, and the floors of chill
rooms shall be sloped ta effect complete draining.

4.2.12.4 Freezer storage rooms in factories other than factory ships shall be equipped with automatic
temperature recorders that have enough suitably placed sensing elements te monitor the overall air
temperature. The temperature in freezer storage rcoms shall be automatically and continuously
monitored and a record of the temperature shail be kept and shall be available for inspection.
Temperature charts shall be s¢ graduated that each division represents not more than 2 °C within the
storage range, and shall be easily readable, to the nearest 1 °C, within the storage range. Batch
freezers, other than plate freezers, shall be fitted with external gauges or ather temperature indicators.

4.2.12.5 The entrances to chill rooms, freezers and freezer storage rooms shall be protected from the
inflow of warm air by the provision of an ante-room or a mechanical air curtain or seif-closing shutters.

4.2.13 Thawing areas

Thawing devices shall have sufficient capacity to avoid delay, shafl be designed and consiructed for
ease of cleaning and disinfecting and shall allow adequate evacuation of water, The thawing of frozen
meat shail be perforrmed in a separated, well-drained and cool area where the air termperature can be
maintained below 20 “C. The design of thawing shelves shall ensure adequate drainage. Dripping onto
meat from shelves above shall be prevented.
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4.2.14 Storage facilities for meat and red meat offal

4.2.14.1 Edible rad meat offal for human consumption (cleaned where appficable), if not stored
separately, shall be stored only in chill rooms or freezer storage rooms that are used for the storage of

carcasses. No uncleaned edible offal shall be stored in any room that contains carcasses or cleaned
edible offal.

4.2.14.2 Inedible offal, unless scalded and cleaned, and boxed and frozen, shall not be stored in any
cnill room or freezer starage room corfaining meat or edible offal,

4.2.14.3 In storage, unprotected meat shall be kept separate from boxed or protected meat. Raw
materials other than meat and edible offal that require cold storage or freezer storage shall only be
stored in the same room as meat and edible offal if held in a prepared and neatly packaged form in
hygienic containers. No carcass or edible offal, whether wrapped or not, shall rest immediately on the
fioor or against the walls.

4.2.15 Storage facilities for edible ingredients other than meat or edible offal

4.2.16.1 Edible materials shail be stored in clean, tidy, dust free, insect, vermir: and bird proof areas.
away from the wall and floor surfaces and protected against any source of contamination and separated
from the processing areas. Noh-edible materials shall not be stored in the same rooms where edible or
packing materials are stored.

42152 Edible raw materials reguiring storage under cool, chited or frozen conditions shall be stored
under such conditions. :

4.2.15,3 Edible materiais supplied by the manufacturer in containers or in packages shall be stored in
closed containers or packages. Opened containers or packages with partly used ingredients shall be re-
sealed or transferred to closed containers for further storage.

4.2.15.4 Edible dry ingredients and other ingredients I containers or packages such as tomatc paste
shall be stared under dry conditions.

4.2.1% Storage facilities for non-edible material

Stores capable of contaminating the product and spare parts for machinery (see 4.2.18, 4.2.19 and
4.2.20} shall be kept away from the processing area.

4.2.17 Storage facilities for packing and packaging materials

Containers, closures, cartans, and labels for the packing and packaging of the proguct shall be stored in
clean, dustproof, vermin-proof, dry storerooms reserved for the purpose. Precautions shail be exercised
that containers and closures are not exposed to environmental elements or excessive steam or moisture
during storage. Packing and packaging materials shall be stored at a height of at least 250 mm above
fioor level and away from the waits. '

4.2.18 Storage facilities for poisonous and harmful materials

4.2.18.1 Storage facilities for pesticides and other poisonous materials

Poisonous or ather harmful materials, pesticides and eguipment for their application, shall be stered in a
well-ventilated room in which no foodsiuff or food-handling equipment or packing material or containers
are stored and shall be kept locked. These poisonous or harmful substances shall at all times be
segregaied from edible materials. All these materials shall be prominentiy and gistinctly labelled with the
warning about their toxicity and use, and shalf be registered for the purpose of use. Their tontainers
shall be kept closed during storage. :
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4.2.18.2 Storage facilities for cleaning and disinfecting materials

Cleaning and disinfecting materials and equipment for their application, shall be stored in a lockable
reom where no foodstuff or food-handling equipment or packaging materials or containers or lids are
stared and shall, at no time, come intc contact with containers, raw materials or the product. All
materials shall be prominently and distinctly labelied.

4.2.19 Fuel storage area

Any storage area or tank, for the storing of fuels such as coal or hydrocarbons shall be located,
designed, protected, controiled and maintained in such a manner as not to present a risk of the product
being polluted during the storage and manipulation of these fuels.

4.2.20 Storage of lubricants

Lubricants shall be stored away from the production areas in such 2 manner that they shall not be a
cause of contamination to the product.

4.2.21 Storage facilities for utensils and spare parts

Utensils and equipment parts that, when in use, come in contact with the product shaf!, when not in use,
be kept in a disinfectant solution or be stored in a hygienic manner in an area that is dry, free from dust
and any other source of contamination and is vermin proof. Suitable stands and/or shelves shall be
provided for the storage of [oose equipment and utensils. Spare parts for equipment and tools that can
contaminate the product shall be kept in a separate storage area away from the processing areas and
not stored with utensits and equipment paris that come in contact with the preduct when in use.

4.2.22 Storage facilities for end products

End products awaiting dispatch shall be stacked in well ventilated, acceptably dust-free, dry and clean
rooms. The storage area for end products shall be physically separated from areas where steam is
generated. The design and location of the storage area shall be such that the end preduct shall be
protected against elements of the environment or any other condition that could adversely affect the
product.

4.2.23 Smoke units

Smake units shall be maintained in a hygienic condition and they shall not be fired from the inside of the
processing area of the factory. In the case of prefabricated smoke kilns where the smoke generating
equipment forms part of the kiln, the smoke generator shall not emit any smoke info the processing
arez, and the area adjacent to such a generator shall be partitioned off from the processing area to
prevent contamination of the area with sawdust. Exposed sawdust shali not be transported through the
processing areas. Sawdust shall be ceontained in bins with fids on. Doors of smoke rooms and kilns shall
be tight fitting. The inner surfaces of smecke units shall be finished with a smeoth lining such as stainless
metal, to facilitate the cleaning of the walls with steam and water. Trolleys or trays used in smoke units
shall be of hygienic design and shall be reguiarly cleaned.

4.2.24 By-preoducts

Any processing of by-products and non-meat products that are not intended for human consumption
shall be conducted in buildings that are physically separated from the factory in such a way that there is
no possibility of contamiration of the product. There shall be no direct access from a by-preduct plant to
the preparation and processing areas of the cannery. Equipment and utensils used in by-product plants
shall be identified and shali not be used in areas where focd for human consumption is processed.
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4.2.25 Refuse

A separate room or other equal adequate and suitable refuse facility shall be provided on the premises
and shall bekcleaned daily. The design and construction shall be such as to prevent harbourage of pests
and contamination of the product, the equipment or buildings used far the production of the proguct.

4.2.26 Effluent sewage and waste disposal

4.2.26.1 Estabiishments shall have an efficient effluent sewage and waste disposal systemn that shaill, at
all times, be maintained in good order and repair. Al effluent lines (including sewer systems) shal be
large enough o carry peak loads and shall be so constructed as 1o avoid contamination of potable water
supplies or the environment and not constitute a source of contamination to the product, product contact
surfaces, ingredients or create an unsanitary condition or nuisance. Drainage and sewer pipes shall not
be installed direct over the preparation, processing ar packaging areas, ar the product or product
contact surfaces or empiy container storage areas or in any manner that accidental leakages could
contaminate the product Sewer pipes shall have an inside diameter of at least 100 mm and shall be
properly vented o the outside aimosphere.

4,2.26.2 Effluent sewage and waste watler lines shall be identified as such and the disposal shall be
made into a public sewerage system or in the absence thereof, into an adequate private sewerage
system in a manner which will not cause a health hazard.

4,2.26.3 Offal and rubbish shall be so conveyed, disposed, or stored as to minimize the development of
bad odours, prevent waste from becaming an atfractant and harbourage or breeding place for vermin
and prevent contamination of the product or product contact surfaces, ground surfaces or water
supplies. '

4.2.26.4 Manholes shall be not present in preparation and processing areas,

4.2.26.5 Combustible waste, if incinerated, shall be burned in an incinerator of an approved design and
located at an adequate distance from the factery to avoid contamination of air suppfies. Effiuent shall not
he treated on the premises or close to the factery premises in such a position as to risk air
contamination. Hazardous substances shall be disposed of in an environmentally acceptable manney.

4.2.27 Comfort facilities

4.2.271 An adequate number of suitable dining rooms, change-rooms, shower baths, hand-wash
basins whose taps operate as described in 4.2.9, foilets {separate for each sex) and, where appropriate,
urinals, shall be provided. The design, layout, construction and location of the comfort facilities shall be
such as not to create a health hazard. Each shower shall have a fresh {potable) hot and cold water
supply and soap shall be supplied. Comfort faciiities shall be separated and not open direct into a
preparation, processing, packaging or storage area but be connecied with these areas by means of a

_vestibule or lobby. The location of the change-rooms shall be such as to enable workers to dress with
the required protective clothes (see 4.6.3) befare entering the preparation and processing areas.

4.2.27.2 Toilets shall be conveniently located and be provided at a suitable distance from the producticn
areas and shall be completely separated from change-rooms. if toilets do not open in a vestibule or a
lobby, they shall be fitted with close-fitting self-closing doors. Doors of toilets rooms shali not open direct
into areas where the product could be exposed to airborne contarmination. The comfort facilities shall be
kept neat and clean and maintained in & sanitary condition and in good repair and free from bad odaurs.

4.2.27.3 The iayout and equipment shall be such as to permit proper cleaning and maintenance and
prevent harbourage and breeding of pests. The tollets shall be so designed as to ensure hygienic
removal of waste matter. Exit from a vestibule or fobby to fhe processing, food handting or storage area
shall be equipped with a factbath [ocated inside the vestibule or lobby. Provision shall be made for
proper drainage of the floor surfaces, Where comfort facilities by means of a vestibule or lobby are
connected with the food handting or storage areas, the fall of the floor shall be such that no water from
the floor surface of the comfort facilities can enter the food handling or storage areas. An adequaie
supply of toilet paper shall be provided at the toilets.
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4.2.27.4 iockers shall be provided or alternatively an effective controlled basket system for the storage
of personal clothes shall be used. Personal effects of workers shall not be allowed to accumulate in the
lockers or baskets. The lockers or baskets shall be not used for the storage of food or items attracting
vermin and shall be empilied at the end of each working shift. The lockers or baskets shall be
maintained in a clean and good condition and repaired or shall be replaced when necessary. Lockers or
facilities to be used for the storage of any persanal effects may preferably be provided, and if provided
these shall not be Jocated inside the complex accommodating the comfort facilities. The comfort
facilities shall be adequateiy ventilated and luminated. Toilets shall be separately ventilated to external
air in such a way as not to contaminate the air in the pracessing areas. Change-rooms and dressing
rooms shall not be used as living guarters or for the preparation of food or as dining rooms. Staff dining
rooms shall be separate from the change-rooms or dressing rooms. Separate comfort facilities shall be

provided for “clean area” and "dirty area” workers. The comfort facilities shail not be used as storage
areas.

4.2.28 Living quarters

Living quarters shall not be located on the same premises that accommiodate the areas where the
product is prepared, processed, packaged or stered.

4.2.29 Facilities for washing and laundering of protective clothing

For the cleaning of waterproof protective clothing, plastic brushes on corrosion-resistant chains,
disinfecting seap or pewder such as hypochicrite, and a spray nozzle shall be provided at the wash-hand
basins (see 4.2.9}. If cloth types of protective clothing other than waterproof protective clothing are to be
washed at the factory, laundering facilities shall be supplied in an area away from the product handling
area or stores for ingredients (see 4.6.3}.

4.2.30 Facilities for cleaning and disinfecting portable equipment

Facilities with proper drainage shall be provided for the washing and disinfecting of portable or movable
equipment such as trolieys and bins and utensils or food contact parts capable of being separated from
staticnary equipment. Such facilittes shall be located in a separate room or in a designated area which
should, where necessary, be partitioned off in the preparation, processing and packaging areas where
there wilt be no possibility of contaminating the preduct or product contact surfaces. Suitable drying
stands ar shelves shall be provided to keep equipment and utensifs off the floor. An ample supply of
cold potable water, and hot water if required, or saturated steam, or clean seawatar, at adequate
pressure, that complies with the requirements of 4,4.1 shall be provided High pressure or high
frequency osciliating water or detergent equipment shall be availabie where pessible. The floor of the
room or area shall be smooth-surfaced ang graded, to faciliéate proper disposal of waste liguids from the
cleaning process. The drainage shall be in a direction away from the food handling areas.

4.3 Equipment
4.3.1 General

4.3.1.1 Layout

4.3.1.1.1 Processing areas shall be so designed, equipped and staffed as o aliow free movement of
employees to facilitate cleaning and maintenance of hygiene and product quality.

4.31.1.2 Equipment such as tables shall be installed or placed away from the walls. Alsles and working
spaces between equipment and between equipment and walls shall be unobstructed and of sufficient
width to permit employees to perform their duties without contamination of the product or food contact
surfaces with clothing or personal contact.

The position of stationary equipment shall not impede drainage of water towards the drainage canals.
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4.3.1.2 installation

4.3.1.21 Eguipment shall be sg constructed and installed as tc prevent hygienic hazards and to
minimise the build-up of contamination with organic material and dirt, and fo facifitate its cleaning and
disinfecting, and adjacent areas and those areas beneath it.

4.3.1.2.2 All permanently mounted or readify movable equipment shall be instailed away from the walls
or ceiling and be either installed high enough above the fioor at distances sufficient to provide access for
cleaning and ingpection, or completely sealed to the floor.

4,3.1.2.3 Equipment shall preferably not be sunk into the floor but, if this is unaveidable, the equipment
shall be installed in an acceptable manner. Sunken areas shall be well drained.

4.3.1.3 Design

4.3.1.3.1 Equipment, implements and utensils shali be desighed and of a workmanship that is suitable
for their intendad use and shall facilitate rapid and efficient handling of the product.

4.3.1.3.2 The design, construction, installation and use of equipment and where applicable, utenails,
shall be such as to prevent hygienic hazards and shall preciude contamination of the product with
tubricants, fuel, metal fragments, sciling, contaminated water or any other contaminants.

4.3.1.3.3 Allequipment used in the production of the product shall be in a well-maintained and sound
condition, durable and easy 1 maintain, ingpect or monitor, movabie or easy (o dismantie or able to be
disassembled or to be opened for cleanirg. They shall be of hygienic design with no open joints or pits
or crevices or dirt traps.

4.3.1.3.4 All pans that come into contact with the product shall be easily accessible for cleaning and
disinfecting. Where necessary, as in the case of equipment that cannot be cleaned in sity, it shall be
possible for easy dismantling to expose the food contact surfaces for effective cleaning and disinfection.

4.3.1.3.5 Surfaces with which the product comes into contact shall not be painted and shall be
constructed to reduce projections, sharp cornetrs or other features that could cause damage to the
product. Bearings in equipment or revolving of eguipment within reach of the product contact surfaces
shall be of 2 sealed type and shall not cause any soiling of the product through seepages.

4.3.1.4 Construction

4.3.1.4.4 All plant, equipment, implements and utensils or surfaces that come into contact with the
product shall be smooth and of a suitable caorrosion-resistant, non-abserbent material which does not
transmit toxic substances, odour, taste or staining or cause colour changes and soiling of the product
and shall be inert to the product, detergents and disinfectants under normal operating conditions.

4.3.1.4.2 The equipment, implements and wtensiis may have an acceptabls plastics-coated surface
capable of withstanding repeated cleaning and disinfection or shail preferably be made of stainiess steel
suitabte for use with food. Dissimilar metal material shall not be used where electrolytic corrosion can
occur. Wooden equipment or utensils are unacceptable.

4.3.1.4.3 Copper, lead and their ailoys other than solder, and other metais or materials defrimental to
health, shall not be used in the construction of equipment that comes inta contact with the raw materals
or with the unprotected product at any stage of its processing. The use of solder in egquipment shall be
minimized.

4.3.1.4.4 Equipment and utensils shall not be removed from the processing areas except for repairs.

4.3.1.4.5 Equipment and utensils used for inedible materials or waste shall be idantified as such and
shall not be used for edible products. Equipment and utensits used in areas outside the food for human
consumption areas such as the toilets and ablution facilities shall not be used in food for human
consumption handiing areas. Such equipment and utensils shall be identified as such.
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4.3.2 Egquipment for the packing medium

4.3.2.1 Pipes, valves, joints, pumps, homogenizers, cyclones or any equipment coming infe cantact with
the packing medium shail be of a hygienic design with no dead ends, sharp bends or uneven joints.

4.3.2.2 Pipeiines shall be easily dismantled for ¢leaning.

4.3.2.3 Branches occurring in pipelines shall be fitted with suitable stopcocks in such position as fo
avoid dead ends and the development of a stagnant packing medium. Any bend occurring in the
pipeline, shall permit dismantiing at both sides of the band.

4.3.2.4 Mixing equipment, stirrers mesh screens and storage tanks shail be of stainless steel. Storage
tanks must be provided with suitable covers,

Water used in the mixing tanks shall only be supplied by means of a permanently fixad water pipe.
Water hoses shall not be used to supply water as an ingredient in the product.

4.3.3 Tables

4.3.3.9 Wooden tables shall not be used in preparation, processing and packaging areas.

Tables shall be of a design and construction that will not aliow the development of unhygienic conditions
and microbial build-up.

4.3.3.2 Frames shall be made of suitable smooth, corrasion-resistant meta! or steel with no openings in
the censtruction.

4.3.3.3 The tops of preparation and packaging tables shall be of a suitable impermeable, smooth,
seamless, corrosion-resistant metal (preferably stainless steei) or other material with similar surface
characteristics. The tops shall either be removable for cleaning, or 50 secured to their frames as o allow
cleaning and disinfection.

4.3.3.4 Tables shall, as far as possible, afiow rapid and effective draining and shali be easy to cleanand
be free frorm cracks, crevices or openings in the framework.

4.3.3.5 Where metal tops are folded at the edges, the fold shall be effectively soldered, welded or
sealed with an acceptable mastic seaiant in such a way as to prevent organic matter and dirt from
entering the folded section. All joints shall be watertight. .

4.3.4 Cutting boards

If cutting boards are used they shall be easily removable cutting boards or blocks of hygienic
construction, made of acceptable light-coloured solid and smooth material (other than wood or other
absorbent or porous material) and suitable for use with food. The shape and size shall be such as to
facilitate cleaning and disinfecting.

4.3.5 Utensils and implements

Knives, shovels, brooms and other utensils or implements shail not have handles of wood or other
absorbent or porous material. Utensils used for the topping-up of cars shall be made of stainless metal
or of rigid plastics and of hygienic design.

4.3.6 Heat processing equipment

4.3.6.1 Retorts shall have an adequate supply of energy, steam and where applicable, water or air.
Their capacities shall be sufficient for production flow to avoid undue delays.
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4.3.6.2 Steam, water and compressed air used in the operation of retords shall not contain any
substances that might be hazardous 1o health or that might contaminate the product. Steam shall be
made from potable water. The steam quality for steam fetorts shall be pure saturated and free from air.
All heat-processing equipment, temperature control and measuring devices shall be maintained in good
order. All temperature-indicating devices shall be installed in such a way and location and maintained to
accurately measure the actual temperature within the retort. The installation shall be such fo ensure a
constant flow of the heating meadium past the length of the probe or bulb of the temperature-indicating
device. -

4.3.6.3 Retarts shall comply with the following:

a) An automatic steam controller, to maintain the processing temperature accurately (see 4.3.6.3(c)).
Steam controllers may be combined with the temperature and time recording device (see 4.3.6.3(e)}
to function as recording-coatrolling instruments,

b) The construction of the retort, the steam supply 2nd steam distribution in the retort shail be such
50 as to ensure a rapid and even rise of temperature, provide uniform heat distribution throughout the
retort and ensure an adequate heat process. The steam supply shall be sufficiently provided for the
greatest number of retorts that might be braught to sterilization temperature simultaneously.

The steam pressure and size of steam inlet shali be large encugh and shall enter at points and be
distributed to facilitate adequate flushing of air out of the retort and to provide stsam for proper
operation of the ratort. '

Steam shall be evenly distributed by means of steam spreaders and shall flow unobstructively
throughout the retort load without any air pockets remaining in the retort.

Steam spreaders are perforated continuations of the steam inlet inside the retor!. Horizontal retorts
shall be equipped with staam spreaders extending the entire bottom length of the retort occupied by
the retort trolleys. In retorts of at ieast 6 m in iength, the steam shall enter the spreader near the
centre of the retort. In retorts of iength fess than 6 m, the steam may enter either at the ends or at the
centre. When the steam inlet enters the spreader at the end, the cross sectional arez of the latter
shall not be tess {han the inlet pipe, when the inlet enters at the centre, the cross sectional area of
each arm of the spreader shall not be less than two-thirds of the inlet pipe. Retorts over @ m length
shall have two steam inlets connected to the spreader at approximately equal divisions of its length,

in vertical retorts, botfom spreaders when present, shali be in the form of a cross pipe.

Spreaders shall be perforated over its entire length atong the top 90° of this pipe, that is, within 45° on
either side of the top centre. The ends of the spreader shzll be closed. The number and size of
perforations in the stearm spreader shall be such that the total cross sectional area of the perforations
is equal to 1% to 2 times the cross sectional area of the smatlest restriction in the steam inlet pipe.

¢} If the controller is smailer than the steam inlet pipe, a steam by-pass around the controler is
necessary for a rapid, even rise during the coming-up time.

dj At least cne indicating mercury-in-glass (MIG) thermometer, easily readable to 0,56 °C. The
divisions shall not exceed 10 °C for each 20 mm of graduated scale. The temperature range shall
adeguately encompass scheduled retort temperatures to be used. Bulbs of M!G thermometers shall
be installed within the retort shell or in extarnal wells attached to the retort pody. Thermometers with
separable wells or sleeves for the bulb shall not be used. Thermometers shall not ba instailed in the
fid or door of a retort. Thermomaters with a divided mercury column shall be replaced immediately for
TeRair.

e) Arecording thermometer device (thermograph) with time and temperature chart (thermogram) to
provide a permanent record of thermal processing, instailed in such a way that their proper operation
is not affected by steam or vibration,
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The correct time and temperature chart shall be used. The time and temperature charts shall have a
temperature scale of not iess than 1,0 mm/*C and a time scale of not less than 20 mm/h over a
range of + 5 °C of the processing temperature. The recording accuracy shall be equat to or better
than £ 0,5 °C at the sterilizing temperature. The temperature recerded shail never be higher than and
not more than 0,5 °C lower than the MIG thermometer at sterilizing temperature. Means of preventing
unauthorized changes in adjustment shall be provided.

The heat processes of not more than one ratort shall be recerded on a particular time-temperature
chart, Where muiti-point piotting chart-type devices are used, femperatuse recordings shall be printed
atintervals not exceeding 30 5. Records of the retort process shall be kept and shall be available for
controi reference for at least the expected shelf life of the products.

fy A pressure gauge, with the diameter of the dial at least 100 mm, connected to the retort by means
of a gauge siphon or gooseneck.

g) Vents:

1} Location: Vents shall be located in that portion of the retort opposite to the steam inlet. Vents
shall be of a size and be designed, installed, arranged on the retort and operated in such a way
that air is rapidly flushed out of the retort during the coming-up time before the start of the
sterilization timing.

Vents on horizontal retorts shall not be located more than 750 mm from the ends of the retort.
The spacing of vents on horizontal retorts depends on the size of each vent, such as one 25 mm
vent for every 1.5 m of retort length or one 20 mm vent for every 1 m retort length.

2) Size: The total cross sectional area of the vents on horizontai retorts shall be at least one vent
size farger than the cross sectional area of the steam inlet.

Where vents from a single horizontal still steam retart are cennected with a manifold, the cross
sectional area of the manifold shall be larger than the total cross sectional area of the connecting
vents. Where a manifold header connecting vents or manifalds from several retorts, the cross
sectional area of the header-manifold shall be at least equal to the total cross sectional area of all
connecting manifold pipes or vents from the maximum number of retorts to be vented
simultanequsly. If the manifold header is of excessive length, it shall be atleast one manifold pipe
size larger. . '

Vents or where appiicable the manifoid, shall be controlied with a suitable gate or plug-type
valve(s) with at least the same opening of the vent or manifold in which they are installed.

The manifold header connecting manifolds from several retorts shall not be equipped with a
valve.

3) Discharge: Vents and manifolds shall be of a size and layout to alliow uncbstructive discharge of
the retort without any conditien which could retard the discharge or without the production of back
pressure.

Vents, manifoids or manifold headers on horizontal retorts shall discharge direct into the
atmosphere. They shall not be connecled direct to a drainage system or discharged under water.

Vents on vertical retorts which aiso serve as overflows, shall have a break in the pipe before their
connections to a drainage system.

4) Means of indicating the functioning of the vents shall be provided.
h) Bleeders:

Bleeders on retorts shall be installed in such a way and in such a position as to facilitate proper
removal of air and a flow of steam throughout the retort ioad after the vents have been closed.
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The following are reguired:

1) ableeder of at least 3 mm at each thermometer pocket or external well accommodating bulbs or
probes of temperature devices located to provide a full flow of steam past the entire length of
these bulbs or probes especially of the MIG thermometer;

2} a8 mm bieeder on a vertical retort located in that portion of the retert opposite the steam inlet;

3} 8 mm bleeders along the top of horizontal retorts spaced not more than 2,5 m apan and cne
approximately 300 mm of each end of the retort.

All bleeders shall discharge direct into the atmesphere and shall be arranged so that the retort
operaior can observe that they are fuhctioning properly.

Where vents or bleeders are installed in positions other than those indicated above, the
establishment shall provide evidence in form of heat distribution data or other scientific proof that
the arrangernent accomplishes the purpose set above.

i} Water retorts:

3

Whether still, agitating, or rotating retorts, the bulbs, or probes of temperature-indicating devices and
controllers shail be locatad in such a position that they are beneath the surface of the waler so that
steam does not strike them direct or that there is no opportunity for steam impingement on the
control bulk or probe. The temperature-indicating device bulb or probe shali extend direct into the
water without a separate well or sleeve.

There shall be a means of determining the water leve! in the retort during operation.

In retorts far processing products packed in glass jars, the incoming cooling water shall notimpinge
direct on the jars in order to minimize glass breakage by thermal shock.

When a water recirculation system is used for heat distribution, the water sha¥l be drawn from the
bottem of the retert through a suction manifold and discharged through a spreader that extends the
length/circurnference of the top of the retort. The holes in the water spreader shall be uniformiy
distributed. Suction outlets shall be protected with non-clogging screens to keep debris from entering
the recirculation system. The pump shail be eguipped with a signal device to warn the operator when
it is not running, and with a bleeder to remove air when starting operations. Alternative methods for
recirculation of water in the retot may be used, provided there is documentation proof of
effectiveness in the form of heat distribution test data that shall be maintained an file at the factory.

Stacking equipment, divider plates and baffle plates:

Retort baskets, trolleys, crates or other devices for holding product containers and divider piates shall
be fabricated to ensure that steam or water or whatever applicable, can freely circulate around the
containers during the entire retort process, and in still steam retoris ensure adequate purging or
eliminating of air and adequate distribution of steam and prevention of air pockets.

In the case of still steam retorts, the retort baskets, trolleys or ¢rates and in particular their bottoms,
shall not obstruct steam circulation, When perforated sheet metai is used, perforations shall be
approximately 25 mm holes on 50 mm centres or their equivalent in percent open area.

Divider plates, if used, shall have at least the same perforations (25 mm heles on 50 mm centres) or
their equivalent in percent open area as required for retort trolleys above. A divider piate shall not be
placed on bottoms of trolleys, ete. before container loading. Not more than one divider plate shall be
used to separate any two layers of product.

Baffte plates shall not be used in the bottomn of vertical or horizontal still steam retorts due to their
tendency to direct steam flow around container lots rather than through container lots.
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k} Agitating or rotary retorts:

The rotational speed of the retort or reel is critical if specified in the sterilization schedule. A recording
tachomater or other acceptable device shall be used to provide a continuous record of the speed.

i) Safety valve:
There shall be an effective safety valve,
m}Process timing devices:

Alarge, easily read fixed wall clock in at least one minute divisions or an accurate timing device shall
be used for recording the retort process and to monitor the recording of the tirming of the time and
temperature controlling device. The wall clock shall, in the case of a power failure, be independent of
the main electricity supply. The wall clock shall be located in such a position that it can be readily
observed by the retort operator while controlling the retort process. A wristwatch or pocket watch
shail not be used for retort timing. A clock not indicating seconds shall not be used unless the
specified operating process including the venting and sterilization schedules have an added one-
minute or greater safety factor over the schedule process.

The wall clock and the timing contrelling devices used to measure the retort process shall ensure that
the specified venting time and the sterilization schedule time have been achieved.

n) Compressed air:

Any supplies of compressed air and/or water shall be capable of being shut-off adequately to prevent
any leakage into the retort in order to prevent adverse effects on the retort process.

¢) Positioning of operating contrels and instrumentation:

All manually conirolled devices necessary for retort eperating shall be easily accessible and in a
position convenient for the cperator. MIG thermometers and other temperature, pressure and timing
devices with adequate available light shall be located where they ¢an be easily and accurately read o
enable the retart operator to operate the retort from virtually one spot.

p) Retort identification:
Each retort sha!l be conspicuously identified with a number,
g) Calibration pocket:

A calibration pocket shall be installed in a pasition where steam freely circulates alongside the bulb of
the MIG thermometer (see 4 3 6 2(d)) and the probe of the recording thermometer or thermagraph
(see 4.3.6.2(e)) with a bleeder (see 4.3.6.2(h}(i} next to them. This arrangement should be preferable
in an extension well on the retort body. The caiibration pocket shall be approximately 125 mm in
length and 13 mm in diameter and be kept nearly filled with a high boling point oil such as cylinder-
head oil. The opening of this pocket shall be fitted with a screw-in plug for the purpose, to be kept
closed when not used.

4.3.7 Measuring instrumentation, devices and equipment

4371 The calibration of measuring instrumentation devices and equipment shall ultimately be
traceable to national specifications. The following shall at least be annually calibrated by an accredited
body or institution and the calibration certificates shal! be available to the authority administering this
specification:

a) all thermometers and temperature controlling and recording devices on retorts and other processing
equipment; )
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by pressure gauges on retons,

¢} timing controlling devices on the tharmal processing equipment and wall clock at retorts:

d) in case of a rotary or agitating retoris, the retort or reel speed fiming device;

e} micrometers, callipers and other measuring devices used for container closure examination;
f) massmeters and any masses used; and

g) in general, all pieces of eguipment that are used 1o confirm that the product is in compliance with
specifications shall be calibrated.

4.3.7.2 The tharmomaeters, temperature recording devices and pressure gauges shall, after calibration,
be cerified in sity on the retor, at sterilization temperature(s) used for processing(s). A calibrated
specification MIG thermometer shall be inserted in the calibration pocket (see 4.3.6.2(q)) and then
packed into the mouth of the pocket with thermal insulated material. After 10 min of sterilization the
temperature readings of the MIG thermometer (see 4.3.6.3(d)) and recording thermometer (see
4.3 6.3(e}) shall be taken against the reading of the inserted thermometer in the calibration pocket. The
reading of the pressure gauge shall be correlated against the above three readings of the thermometers.
These certifications shall be available o the authority administering this specification.

4.3.7.3 Ali measuring equipment, devices or instruments shail carry a unique identification number
throughout their working lives. An acceptable system of identifying if the instrument is still in calibration
shall be employed. Action on equipment found to de out of calibration shall be prescribed.

4.3.7.4 A system of in-house monitoring and verification of accuracy against known accurate
specifications of the measuring pieces, equipment and instruments shall be employed on a routing basis
or atany time that their accuracy is questioned between calibrations. In case of temperatura measuring
devices the routine verification of accuracy shall only be done against a calibrated and certified MIG
thermometer.

4.3.7.5 Records of each measuring instrument shafl be kept covering the following details:

a) the type of instrument and measurement scale;

b) instrument identification;

¢} location of instrument usage,

o) date of calibrations;

) accuracy and results of calibration;

) iraceabilty of accuracy against calibrated specifications used;

g) method of calibration,

h} status of calibration; and

iy maintenance and repairs.

4.3.8 Containers, bins and trays

All containers that contain foodstuffs, other than those containing the finished product and sealed cans
in retort baskets, shall at all ttmes be kept on shelves or dunnage stands of corrosion-resistant material
at a minimum height of 250 mm above the floor leve!. Containers shall be of hygienic design and light-
coloured or have a bright metal finish.



STAATSKOERANT, 1 ALGUSTUS 2003 No. 25245 221

Containers used for inedible products and waste shal! be feakproof and constructed of suitable water-
impermeable material that is easy o clean and shall be identifiable. The same type of containers used
for the product shall not be used for collecting offal and waste. Containers, bins or trays shall be
identified so that containers that are used for the unprepared product shall not be used for the unpacked
processed product.

4.3.9 Conveyors, elevators, runways and flumes

Conveyors, elevators, runways and flumes for transferring the product shall be so designed to allow for
effective cleaning and, when necessary, disinfection and to preveni damage to the product such as by
sharp corners, projections, long drops, ¢rushing or contamination of the product. Electrical motors and
transmissions driving the conveyors shall nat be instalied above the open product or in such a pesition
that the product is exposed to sailing. Conveyar systems and runways to transport empty containers
shall be designed and constructed to prevent contamination and damaging of the containers.

4.3.10 Compressed air and gases

Compressed air and gases used in direct or indirect contact with foad or with food contact surfaces shall
not contain substances that could be hazardous to health or that could contaminate the food with
particles of oil. Pipes of compressed air used to clean empty containers/cans shall be fitted with effective
oil traps or fitters just befare the point where cans are blown aut. The compressed air supply at the point
of cleaning on a conveyor line for empty containers shall be fitted with @ mechanism to activale the
cutlet of compressed air into the container when passing that point.

The point whers empty containers are blown out with campressed air shall not be located in such a
position where the open product can be contaminated. Compressed air shall not be used for other
cleaning purposes in the preparation and processing areas due to the risk of spreading contaminants.

4.3.11 Seamers or sealing equipment

Every seamer or sealing equipment shall be clearly and ingelibly numbered where a processing plantis
equipped with more than one seamer or sealing equipment.

Every seamer of sealing equipment shalil be equipped with a coding device to indelibly mark, emboss or
project symbols, lefters or numbers ¢n containers.

Seamers or sealing equipment shall be equipped with an effective, automatically operated device for
counting the number of containers processed.

4.3.12 Maintenance and condition of production facilities, equipment and utensils

The equipment and utensils shall be maintained in an acceptable condition of maintenance.

A scheduile and routing inspection system of the ¢ondition and maintenance of the production facilities,
equipment and utensils shall be implemented and maintained. Procedures for corrective action in the
event of non-compliance shall be instituted. Findings of such inspection and correction of non-
conformance or the time {imit to correct the non-conformance shall be documented and kept.

Procedures for the inspection, maintenance, repair, adjustment of apparatus and equipment, in
particular the sealing machines and retorts shall be estabiished. Procedures shall specify, for gach piece
of equipment, the metheds to be used, the person in charge of the application, and the frequency.
Lubrication of machines shall be such to avoid risks of soiling the product. Only Iubricants that have
been officially approved for use in food establishments shall be used. Seaied bearings shall be used
where possible, in places where the risk of fubrication seepage to the preduct could occur. Regular
inspection for leaking cil seals for replacement shall be conducted.
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4.3.13 Facilities for storage, treatment and distribution of water supplies

Facilties for storage, treatment and distribution of potable water and container cooling water shall be
adequately protected against contamination. Air vents on storage tanks and reservoirs shall be insect
and rodent proof. Each supply and pipeline catrying potable water, treated retort coofing water, treated
sea water and non-treated sea waser shall be completely separate from each other and identified as
such. There shall be no crass cennection between each of them, above or with non-potable water or
with waste water lines and without any back siphonage.

The pipe system and the installation of sea water supplies shall be capable of being adequately drained
to prevent any stagnant sea water in the system when the plant is not in operation. The intake for sea
water shali be located in such a position to avoid contamination.

4.3.14 Disinfecting and cleaning facilities
Disinfecting facilities for gloves and knives shall be available at convenient and acceptable points.
4.3,15 Ice-making equipment

All surfaces of ice-making equipment that come into contact with the ice shall be of suitable corrosion-
resistant material. The ice-making equipment shall be of hygienic construction throughout. Whenever
ice is transferrad, stored or transported, it shall be effectively profected from contamination.

4.4 Water
4.4.1 Potable water

4.41,1 Every cannery shall have an adequate supply of clean pctable water under adeguate pressure
and shall be capable of coping with peak demand. The water supply shail be free from suspended
matter and from substances that could be deleterious to the product or harmfulto health. In addiion, the
water shall have been so treated, by flocculation, filtration, chlorination or other acceptabie process, as
to ensure compliance with the following requirements;

a) total count: when tested in accordance with 11.19, the folal count of viable micro-organisms shall
not exceed 100 per mL.

b) coliform organisms: the count of coliform organisms shall net exceed five organisms per 100 mL of
the water {see 11.20); and

c) faecal coliform bacteria: faecal coliform bacteria shall not bg detectable in 100 mL of the water
(see 11.21).

4.4.1.2 For the purposes of the water examination, the coliform group shall inciude all Gram-negative,
non-spore-forming rods that are capable of farmenting lactose with the production of acid and gas at
37 °C i less than 48 h. Faecal coliform bacteria shail be regarded as Gram-negative, non-spore-
forming rods that are capable of fermenting lactose with the production of acid and gas at both 37 °C
and 44 °C in less than 48 h. and of producing indole in tryptone water,

4.4.1.3 Chigrinated water that could have any deleterious effect on the product shail be dechlorinated
immediately before use. in all cases, the free residual chlorine concentration shall be defermined by the
N, N-diethyi-1.4-L-phenylene diamine test or other acceptabie test that has equivalent sensitivity

4.4.2 Chiorination of water for container cooling in the retorts

VWater used for coniainer cociing after the retort process shali comply with the microbiclogicat
requirements of potable water set outin section 4 4.1, Water thatis used for container cooling but is not
circulated for re-use shalt be continucusly chlorinated 6 contain a minimurm of 2 mg/L of free availabie
chlorine content measured at the retort infet, VWWhere water for container conling is circulated far re-use it
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shall, befare recircuiation, be treated to remove solids and chlorinated after the circulated water has
been cooled, 1o ensure, after a contact period of at least 20 min, a minimurn free available chlorine
content of 2 mg/L at the retort inlet. In all cases the free resicual chiorine concentration shall be
determined by the N,N-diethiyl-1.4-L-phenylene diamine test or other test of equivalent sensitivity.

The free available chlorine content shall also be measured immediately after the can cooling process.
{The presence of free chlorine is an indication that the level of chiorine available during cooling was
sufficient.) After being used for container caoling, the water shall not be drained onto the floor surface
and then be circulated for re-use. All pipelines, reservoirs, tanks, cooling towers, treatment facilities and
equipment employed in the handling of re-circulated water for container cooling shall be kept clean and
so constructed and instalied to facilitate cleaning and inspection. The pipelines, tanks and reservoirs
shall be a closed system. Recirculated container cooling water shall be protected against contamination.

4.4.3 Steam

Steamn used in direct contact with the open product or food contact surfaces such as, but not limited to
hot exhaust boxes, ar indirect contact with the product such as in retorts, shall be made from potable
water and shall not contain substances that might be hazardaus to health or that risk contamination of
the product. Bollers shall be property aperated and maintained.

4.4.4 Ice

Ice shall be manufactured, handied and stored in @ manner that protects it from contamination. The
purity of ice shall be such that the water derived from it immediately after the ice has been manufactured
{by melting the ice under aseptic conditions at a temperature not exceeding 10 °C) shall comply with the
microbiciogical requirements of 4 4.1,

4.4.5 Water for processing

in addition to complying with the requirements of 4.4.1, water used in the manufacture of the product
and water (other than container cooling water) used to wash equipment and plant, with which the
product comes into contact during processing and manufacture shall, unless it already contains at least
two parts per million of free availabie chioring, be centinucusly chlorinated 1o contain a minimum of two
parts per million of free available chlorine at the point of use,

Where water thus treated affects the product deleteriously in any way, the water shall be dechlorinated
immadiately befere use. In the case of brine soiutions held continuously prior to filling at a temperature
not below 75 °C, the use of chlorinated water in the preparation of the brine is not essential.

4.4.6 Water for cleaning

Water used for the cleaning of piant and equipment shall comply with 4.4.1 or 4.4.2 as relevant and shall
be continucusly chlarinated to contain a minimum of two parts per million of free availabie chlorine or,
alternatively, it shall contain such germicidal substances as will ensure sanitation of plant and
equipment. Flexible hoses used to supply water for cleaning purposes shail be stored on a reel or an
equivalent.

4.4.7 Non-potable water

Non-potable water shall be carried in completely separate lines with no cress-connection with, or back
siphonage into, the system that carries potable water. Non-potable water lines shail be identified as such
and the water shall be considered unsafe and shall not be used for drinking or for use in food handling
areas or allowed to come into contact with food-contact surfaces or for hand washing purposes.
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4.5 Hygienic operating requirements

4.5.1 General

4.5.1.1 An orderly, neat and hygienic irnage of the factory and its grounds shall be conveyed.

In relation 1o the handling, transporiation, processing, packaging, and storage of the product, no
operation shall be performed, or conditions exist, that are detrimental to the product.

4,512 Smoke from factory chimneys and smoke rooms shall not be allowed to enter the factory
building in a quantity or manner that is offensive, injurious or dangerous to health, or causes
contamination at any stage during the processing of the product. Vehicles that emit exhaust fumes shall
not be used in any arga where the unprotected product is exposed.

4.5.1.3 Uncooked meat or meat products shail,.in the course of handling, processing and sterage, not
be unnecessarily exposed to conditions that affect them adversely.

4.51.4 Care shail be taken that there is no contact between raw materials and finished products,
uncleaned and unprepared vegetables shall not be prepared or stored in areas where unprotected meat
is handled or stored. Raw food shall not be handled or stored in areas where the cooked product is
handled or stored.

4.5.1.5 Effective measures shall be taken to inhibit mould growth and to prevent dust, dirt, flaking paint
and oiher Wwose or extraneous materiai being present in the processing or in the product storage areas,
cold storage and refrigeration rooms, change-rcoms and toilets, Processing argas shall be kept free
from surplus water.

4.5.2 Cleaning and disinfecting
4.5.2.1 Cleaning and disinfecting system

A permanent cleaning and disinfection system shalt be estahlished fo ensure that the processing areas,
squipment and material, including vessels used for transportation, are cleaned and disinfected
appropriately and regularky. This program shall state precisely the methods for cleaning and disinfecting
to be used, as well as methods for monitoring the cleaning schedule, the kind of detergents and
disinfectants, instructions far cleaning and the results of cleaning (see 4 5.8),

The programme shall be regularly reviewed and regular examination of its effectiveness and cleaning
methods should be done.

The cleaning schedule shall be designated to critical areas and equipment for special attantion,

The cleaning and disinfecting of the preparation, processing and packaging areas of the factory and of
all auxiliary equipment and wtensils shall be organised on a regularly scheduled basis and carried out by
trained employees. A permanent member of the factory shafl be designated to be respansible for the
cleantiness of the plant. He shall have an understanding of the significance of contamination and the
hazards involved. He should preferably be independent of production. All persons responsible for
handling of the product shall be trained and informed continuously on the hygiene rules to ba respected.
All employees shall be sensitised to their responsibilities for the quality and safety of the canned product
produced.

4.5.2.2 Cleaning materials
Only cieaning agents, sanitizers and disinfectants that have been cofficially approved for use in food

establishments shall be used. Detergents and disinfectants shall be suitable for the purpose intended,
safe and effective under conditions of use. A combined detergent disinfectant may be used.

25245—7
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An adequate supply of sleaning materiais. steam, hot and cold water. camplying with 4. 4.6, hose-piping.
brushes and other requisites for proper cleaning shall be available. Brooms and brushes shall be made
of impermeatle material and shall have nylon bristies and shall be maintained in & clean and good
condition. Bristles shall be conspicuously coloured to enable easy detection in case of detached bristies.
When not in use, brocms and bruskes shall be hung up with bristies facing downwards to aid drying.
Brooms and brushes used on flocrs shall not be used on product contact surfaces. Wire wool or metal
scouring wool shall not be used for cleaning surfaces that come in contact with the product. Steam used
in girect contact with the product and product contact surfaces shall comply with 4:4.3. Cleaning
equipment and utensi's shall be identified. Cleaning egquipment or utensils used in areas other than
where food for human consumpticn are handied, such as the toilets and ablution facilihes or by-product
plants shall not be used in areas where food for human cansumption is handled.

4.5.2.3 Physical facilities

The building, premises, plant, equipment, utensils and all ather physical facilities of the factory shall be
kept clean and in good repair and shall be maintained in an orderly, clean and hygienic condition. The
plant shall be cleaned and/or disinfected and rinsed as frequently as necessary whenever
circumstances demand. Where necessary, provision shall be made for cleaning-in-place (CiP) of pipes
and tanks used for the preduct. Couplings and other fittngs of pipetines used for transporting packing
medium, shall, when dismantled, not be left on floor surfaces but be kept in a disinfectant solution or
stored dry under hygienic conditions (see 4.3.1).

The entire plant. equipment and utensils shall be thoroughly cleaned with a detergent or other ¢leaning
agent and disinfected at each change of operations. Imimediately at the end of operations, the entire
systern shall be both cleaned and disinfected. Where equipment and utensils are used ir a centinuous
production line basis, the product contact surfaces of such equipment or utensils shall be cleaned and
disinfected on a predetermined scnedule. Immediately before the commencement of operations,
equipment shall be thoroughly rinsed with water (see 4.4.) to remove any dust and any disinfectant
residues, and if necessary, a detergent and disinfectant shall be used.

Cleaning operations shall be conducted and adeguate precautions shall be taken to prevent the product
or product contact surfaces from being contaminated during cieaning or disinfection of the processing
areas and equipment. Cleaning operations shalt be carried ocut while waste and organic materials are
stifl wet, before these become dry.

All utensils and product contact surfaces of equipment shafl be maintained in a sanitary condition
through cleaning as frequently as necessary to prevent contamination of the product. Non-product
coniact surfaces of equipment used in the processing ptant shall be cleaned as frequentiy as necessary
to be kept free of accumulated dust, dirt, food particles and other debris.

4.5.2.4 Ceilings (see 4.2.2)
Ceilings shall be regularly cleaned. Accumulation of dust abave the ceiling shall not be allowed.
4.5.2.5 Floors, drainage channels and foot-baths (see 4 2.4 and 4.2.10)

During periods of operation, the floors and the drainage channels in the preparation, processing and
packaging areas shall be kept clean and if necessary, by regular sweeping and flushing with water. The
praduct shall be protected from being splashed with water. Refuse shall not be permitted to accumulate
in drainage channeis. Therough cleaning of floors and drainage channe!s shall take place as often as is
necessary and at the end of each day's operations in order to maintain hygienic conditions. Foot-baths
shail be drained and cleaned regularly and the disinfectant kept in active condition.

4.5.2.6 Walls of preparation, packaging and processing areas (see 4.2.3)

The inside surfaces of walls of preparaticn, packaging and processing areas shall be thoroughly washed
immediately after aach day's operations and as often as necessary during the preduction periods. The
rooms shall be kept as free from dust as possible.
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4.5.2.7 Preparation, processing and packaging systems
The product shall be prepared, packed and processed under strictly hygienic conditions,

The filling and clesing equipment shall be cleansd regularly to prevent soiling and contaminatian of the
proguct.

The preparation, processing and packaging systems shall be rinsed during each break in production that
lasts for more than 1 h, or whenever it is deemed necessary, and effectively cleaned at the end of each
shift and at the end of each day's operations. They shall be clean af the time of further use. Knives,
saws and other loose items of equipment shall, during breaks in production, immediately after use, orat
any time when disinfecting is necessary, be thoroughty cleaned and then disinfected by the use of either
saturated steam, chlorinated water or other acceptable disinfectant solution or procedure (see 4.3.8).
Loose parts or pieces of equipment that come in contact with the product shall be cleaned and
disinfected immediately at the end of operations and shail be stored in a hygienic manner when not in
use. When the factory is in operation, equipment and utensils shail not be removed from the work ares
except for repair, cleaning or replacement.

Any discharge system and conveyance system of the factory, including elevaters and holding tanks,
shall be cleaned bath before and after use.

4,5.2.8 Installations for the treatment of water (see 4313 and 4 4 1)

Factory installations for the treatment of water shall be thoroughly cleaned once a week by an
acceptable method.

4.5.3 Emergency repair

Maintenance or repairs shall be conducted without the risk of affecting the product adversely. Whenever
maintenance ar repairs have been carried out in praduction areas, tools and replaced equiprment shall
be immediately removed from these areas and the affected equipment thoroughly cleaned and
disinfected.

Welding repairs or other repairs involving a high risk of contamination in the areas where {and when} the
praduct is handied, prepared. processed or packaged, shall be performed as an emergency during
breakdown only, and in such a way that the product is not exposed to welding fumes, splatter or slag
particles.

4.5.4 Cleaning and disinfecting portable equipment (se¢ 4.2.30)

If a separate room is not provided, the area to be used and the method of cieaning shall be of such a
nature that there will be no possibility of contamination of the product.

4.5 5 Containers, bins and crates for handling the product (see 4 3.8}

Containers holding food materials shall not be stacked one upon the other in such a manner that the
contents of one container can be contaminated by the bottom of another container. Containers shall not
be stacked immediately on the floor or against the wall. Whenever containers are moved, they shall be
effectively protected from contamination.

4.5.6 Efficacy of cleaning

Daily routine inspections and scheduled in depth inspections shall be conducted. Suitable records shall
be kept of the findings. Corrective action procedures shall be stipulated.

The efficacy of the cleaning and disinfecting process specified in 4.5.2 shali be such that, in samples
taken in accordance with 11.18. the percentage efficacy of cleaning and disinfecting in the sample,
determined in accordance with 11,18, is acceptable when scored by the system setoutin 11.18,
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457 Spare parts (see 4.2 21 and 4.5.2.7)

Spare parts for machinery, and other items capable of contaminating the product, shal: be stared away
from the preparation. processing, packaging and product storage areas.

4.5.8 Removal of refuse (see 4.2.25 and 4.2.26)

Apermanent and effective system of waste and refuse rermoval shall be established, implemented and
maintained.

Litter, waste and overflow shalt not be allowed to accumulate or to give rise to unhygienic conditions,
and shall be disposed of promptly. Offal shall be remaved from the processing area on a continuous
basis or as often as necessary, in an efficient and sanitary manner. Containers with offal awaiting
removal from the factory area shall be well separated from the processing areas. The refuse room or
other acceptable refuse facility, equipment and utensils used for waste, offal and refuse remaoval,
collecting or storage, shall be cleaned and disinfected daily. Refuse, offal or waste shall be handled and
stored without a risk of contamination to the product, potable water, equipment, utensils or the
environment. Hazardous substances shall be disposed of in an environmentally acceptabie manner

4.59 Vermin control

All biildings in which raw materials, ingredients and the product are stored, or in which the product is
handled, prepared, processed or packaged, shall be kept free from insects, rodents, birds and other
vermin. The factory and its premises shafl be regularly inspected by trained personne| for the evidence
of infestation by insects or rodents and for the presence of birds and wild or domestic animals (see 4.2 1
and 4.5.11). All rooms in which raw materials and ingredients are stored shali, in addition, be rodent
proct. Potential breeding sites shall be sliminated.

An effective and continuous programme for pest control shall be established, implemented and
maintained (see 4.5.10).

A site drawing and register of all bait stations shall be kept up to date and open baits shall not be
present in processing areas or ingredient, product and empty container and lid stores.

4.5.10 The use of pesticides or poisonous or other harmful materials (see 4.2.18.1)
Only pesticides that have been officially approved for use in food establishments shall be ysed.

Pesticides shall not be used in work areas while preparation, processing and packaging are in progress.
Adequate precautionary measures shall be taken to prevent contamination of the product, product
contact surfaces, equipment and utensils during and after application of pest control treatments.
Precautions shall be taken to ensure that eguipment, product contact surfaces and other work surfaces
are free from pesticide residues before being used again. Containers with pesticides, bait or open bait
shall not be present in an area or room where the exposed product or ingredients are present or
handled. Pesticides shall not. at any time, be allowed to come into contact with containers intended for
packing the product or ingredients, or raw materials, or the product, or product contact surfaces.
Pesticides or poisonous or cther harmful materiais shall only be dispensed, handled or applied by
authorized and properly trained personnei ar by persons under strict supervision of such authorized and
trained persans.

tnsect electrocuters shall be fitted with catch trays of adequate size and shall not be located over areas

where the unprotected product is handied, or over product contact surfaces or in such a position where
there is a risk of product contamination.

4.5.11 Animals (see 4.2.1 and 4.5.9)

Animals, ‘ncfuding birds, shall not be allowed in any part of the factory. Security dogs shall not be
allowed in, of come in contact with production or product handling areas or product contact surfaces.
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4.5.12 Supervision

Responsihility for ensuring observance of the requirements of this section, by all personnel, shall be
given specifically o competent staff members,

4.6 Requirements for employees engaged in the handllng, preparation,
processing, packaging and storage of the product

4.6.1 Operating requirement

The production planning shall be such that workers will not be subjested to such exhausting long
warking hours that could result in a lack of their concentration with the risk of adversely affecting the
product quaiity and safety

4.6.2 Health

4.6.2.1 Before being engaged, employees shall pass an appropriate medical examination to ensure that
they are free fram communicabie diseases, and shall thereafter pass an annual medical exarnination.

4.6.2.2 No person who is suffering from any communicable disease, a carrier of pathogenic micro-
organisms such as Salmonefia, Shigelta presumed pathogenic Staphylococcae and A-type haemolytic
Streptococcas, or parasites such as any vegetative or cystic amoeba, tape-worm or any type of
hetminthiasis, or shows symptoms of or is suffering from gastro-enteritis or an enterobacterial infection
ar a disorder or cendition causing discharge of fivid from any part of the skin or body, shall be altowed to
come into contact with the product, containers or product contact surfaces. Any such person or worker
in the factory in a capacity in which there is a possibility of the product or ingredients becoming
contaminated or the disease being transmitted to other individuals, shall immediately report to the
factory management.

4.6.2,3 The management shali ensure that no employee who is known or suspected to be affected with
a disease capable of being transmitted through food shall be permitted to work in any part of the factory
in a capacity in which there is a possibility of the employee's contaminating the product with pathogenic
organisms.

4.6.2.4 In the case of any absence of more than one day due to iliness, the employee shall, before
resuming duty, report the nature of the iiness which necessitated the absence to the factory hygiene
officer who shall, should he deem it necessary, take the appropriate steps to obtain a2 medical opinion on
the employee's fitness for work.

4.6.2.5 An appropriate medical recard of each employee shall be kept. Medical records and any
medical certificate submitted by a factory employee shall be availabie for inspection by the authority
administering this specification,

4.,6.2.6 The management shall ensure that no employee who is suffering from any cut, injury, infected
wounds, infected skin irritations, shall be allowed o come inte contact with the product, ingredients,
containers, product contact surfaces, unless the cut or injury has been so treated or dressed that the
discharge of body fluid has been prevented, and the wound and its dressing have been so covered as to
ensure that infection or contamination of the product is no longer possible. Such dressing and its
covering shall be conspicuous in colour.

4.6.2.7 Employees performing close-up inspections shall undergo an eye-sight test at least annually.
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4.8.3 Protective clothing

4.6.3.1 All empinyees engaged in the handling, preparation and processing of the product up to and
including the cealing of cans after retorting, but excluding employees operating within freezer storage
rooms, shall wear clean, light-coloured, protective clothing covering the entire body except for the face,
forearms and hands, suitabfe waterproof boots, and clean, washable or disposable headgear that
completely covers their hair including beards and if necessary, hair nets.

4.6.3.2 Employees handling the open product shall wear light-coloured waterproof aprons.

4,6.3.3 Gloves if used, shall be made of impermeable material and be washable. The wearing of gloves
shall not exempt workers from washing their hands.

4.6.3.4 Woeollen caps may be worn in freezer rooms only,

4.6.3.5 Overalfls shall completely cover the personal ¢lothing of the employees. At the end of each
working day soiled overalis and headgear shall be handed in for faundering. Employees shall not take
pratective clothing used in the processing area home for washing and shail not wear their protective
clothing outside the factory premises.

4.6.3.6 Sleeves shall not extend below the elbows, except when covered by plastics sleevelets or when
worn in freezer storage rooms.

4.6.3.7 Protective clothing, other than waterproof aprons, sleeveiets and gloves, shall not be stored in
work areas; when not in use it shall be kept in change-recoms and shall not be removed from the
premises except for laundering under hygienic conditions. The homes of employess shall not be
regarded as acceptable for laundry purposes.

4.6.3.8 Waterproof protective clothing shall be of a plastics, rubber or other acceptable materiatl. Ail
protective clothing shall be of hygienic design, shall not have external pockets above the waistiine, shall
be in good repair and shall not constitute a source of contamination 16 the product.

4.6.3.9 Employees shall not visit the toilets and cloakrooms with their waterproof aprons, gloves and
plastic sleevelets on. Hooks and pegs shall be provided at the exit before the hand-wash facilities upon
leaving the processing areas, for hanging waterproof aprons and gloves. Pegs for gloves shali not be
located above other protective clothing in such a way that contamination by means of dripping water can
pccur. Hooks for aprons shall be adequately spaced apart to prevent contact between aprons and a
consequent build-up of contaminants,

4.6.3.10 Waterproof aprons, sleevelets and gloves shail be cleaned and disinfected immediately at the
end of each shift and at the end of each days' operations, at each time of undrass and as frequently as
recessary, and shall be hung on hooks or pegs at exits from work areas during intervals between work
and during visits to the lavatory. Waterproof protective clothing such as aprons shall not be washed on
the floors. Waterproof aprons, sleevelets and gloves, as well as equipment used in the preparation,
processing and packaging of the product, shall be not removed from the work areas except for repairs
and for cleaning under hygienic conditions.

4.6.4 Personal hygiene

4.6.4.1 Workers shall at all imes be clean of person and maintain a high degree of personal cleanliness
and conform to hygienic practices while on duty. Workers shall be trained and educated in personal
cleanliness and hygienic practices. Adequate control shall be exercised to ensure that employees are in
compliance with the hygienic requirements such as supervision at the hand-washing facilities before
cormmencing work at the beginning of a work:shift and after breaks.

4.6.4.2 Before commencing work, and after each absence from the factory preparation, processing ar
packaging area. afler blowing their noses, after handling unwashed vegetaidles, at reqular intervals
during praduction, ar at any time necessary such as after handling contaminated material, and after
using the tattet, employees shall wash their hands with warm running water complying with 4.4.1, and an
acceptable unscented liquid soap or detergent, after which they shall rinse their hards in clean, running,
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potabie water complying with 4.4.1. They may then immerse their hands in an acceptable disinfectant,
after which they shall rinse their hands in clean running potable water, complying with 4.4.1 if so
required by the usage directions of the hand dip.

4.6.4.3 Fingernaits shall be kept short and clean and free from varnish or lacquer. Jewellery shall notbe
worn by employees who handle raw materials or the unprotected product,

4.6.4.4 The necessary precautions and control shall be exercised to prevent cottamination through the
workers of the product with micro-organisms and foreign substances including but not limited to,
perspiration, hair, cosmetics, chemicals and medicants, or any behaviour that could result in the
contamination of the product. Workers handling the unprotected product shall keep their hands away
from their noses, eyes, ears, halr, mauths or licking their fingers when handiing the unprotected product,

4.6.4.5 Workers shall not cough, sneeze or blow their noses over the unprotected preduct. Containers
used in the preparation, processing or packaging of the product shall not be used for any other purpose.
The use of chewing gum and tobacco in any form shall not be allowed within the areas where the
product and its ingredients and packaging materials are handled or stored. Spitting shall not be allowed
anywhere within the factory premises.

4.6.5 Personal effects

Neither workers' personal effects nor their food shall be present in the preparation, production,
processing and packaging areas or where the product, its ingredients or packaging materials are
hardled or stared. Employees’ personal effects including their personal clothes shall be kept in lockers
ar hangers provided for thié purpose in cloakrooms. No foad or drink, other than that forming part of the
nroduct produced, shall be prepared and no food or drink shall be consurned in these areas.

4.6.6 Notices and supervision

Notices prohibiting eating, spitting and the use of chewing gum and tobacco in any form, shall be posted
in each production area and in each area for the storage of ingredients. Notices requesting employees
to wash their hands on entering the production areas shail be posted at each entrance used by
employees to gain access to those argas. Notices shall be posted at the toilets directing employees to
wash their hands after using the toilet {see 4.2.8.1(d)).

Adequate supervision shall at all times be practised te ensure compliance with this section.

Responsibility for ensuring cbservance of all personal practices, operations and requirements of this
section by all people and employees shall be given specifically to competent staff members.

4.6.7 Visitors
A sirict control of visitors entering the factory shall be exercised.
Any person who visits or enters the preparation, processing or packaging areas during the hours of

operation shall, when in those areas, observe and adhere to all relevant hygiene requirements and shall
wear clean protective clothing that shail be provided by the factory.

5 Ingredient requirements

5.1 General

All ingredients and the guantities used, whether specified or not, shall comply with the relevant
provisions of the Trade Metrology Act, 1973 {Act 77 of 1973), the Foodsiuffs, Cosmetics and
Disinfectants Act, 1872 (Act 54 of 1972) and any refevant regulations framed under that Act. (All Acts as
amended from time to time.)
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5.2 Condition of ingredients

Allingredients shall be ciean and sound and in every way fit for human consumption. The temperature
of prepared coid meat and cold procduct emulsians of mixtures that are awaiting processing shall not be
mare than 7 °C. The transportatior of ingredients shall take place under hygienic conditions. The
transportation of meat shall be executed in accardance with the requiraments of the Abattoir Hygiene
Act, 1992 {Act 121 of 1992) (as amended from fime to time).

5.3 Meat and offal

Meat and edible offal shall have been inspected and passed as fit for human consumption in
accordance with the statutory provisions governing animal slaughtering, meat hygiene and meat
inspection, The use of frozen meat and edible offal is allowed, provided that they have been frozen and
stored under acceptable conditions and show no evidence of rancidity or discolouration and have been
defrosted in a way that does not adversefy affect guality. Only chilled carcasses in which rigor mortis has
. occurred fully or carcasses that have heen frozen and thawed may he deboned for processing, unless
hot deboning is used.

Meat and edible offal shall be free from off-cdours, off-flavours, and taint. Meat and edibie offal that are
bruised, meat that is from parts of the head other than the masseter muscles, and, in the case of pork,
the teat line, shall not be used. inedible offal shail not be used. Cartilage, glands, blood clots, major
sinews, major tendons and major bicod vessels shalt be removed, except that sinews and tendons may
be used in natural binder.

Except where other statutory regulations apply, the deboning of red meat carcasses and the cutting up
and preparation of meat for canning shall, except where the nature of the process makes it impossibie,
be performed in wiork areas where the temperature does not exceed 15 *C. The temperature of meat
being deboned shall at no time exceed 7 °C, except when hot debening is performed. These areas shall
be physically separated from the heat processing areas of the factory.

5.4 Fat

Fat shall be pure, edibie and free fram obvious rancidity. Anti-oxidanis may be used in accardance with
the provisions of the said Foodstuffs, Cosmetics and Disinfectants Act.

55 Salt
Salt shall be of good edible quaiity and shall be free from bittemess.
5.6 Seasoning ingredients

Seasoning ingredients shall be pure natural spices or herbs or their preparations, essential oils and
essences, and shall be free from foreign matter and of a microbioiogical quality that conforms with the
requirements of the current Foodstuffs, Cosmetics and Disinfectants Act.

5.7 Sodium glutamate
Sedium glutamate used in the product shall be specially prepared for use in foods.
5.8 Tomato purée and tomato paste

Tomato purée and lomato paste shall comply with the requirements for specification grade canned
temato puree and canned tomate paste prescribed by the regulations under the current Agricultural
Products Specifications Act, 1990 [Act 119 of 1880) {as amended from time to time).
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5.9 Fruit and vegetables

Fruit and vegetables, whether fresh, frozen, canned or dehydrated, shall be suitably prepared from fresh
fruit and vegetables that are free from insect infestation and contamination and that comply with the
reguirements for pesticidal residues under the current Foodsiuffs, Cosmetics and Disinfectants Act.

Cannead fruit and canned vegetables shall comply with the relevant requirements for specification grade
prescribed by the regulations under the said Agricultural Product Specifications Act.

5.10 Mushrooms

Fresh, frozen, canned, or dehydrated mushrooms, free from insect infestation and contamination and
that comply with the requirements for pesticidat residues under the current Foodstuffs, Cosmetics and
Disinfectants Act may be used. They shall be suitably prepared. Canned mushrooms shall comply with
the relevant requirements for specification grade prescribed by the regulations under the said
Agricultural Product Specifications Act.

5.11 Caramel

Caramel used shall be suitably prepared for use in foodstuffs,

5.12 Sweetening ingredients

All sweetening ingredients used shall comply with the requiremants nrescribed by the renulations yndar
the current Foodstuffs, Cosmetics and Disinfectants Act.

513 Gravy thickeners

Only edible vegetable flours, gelating, edible gums, madified starches, and agar-agar, the last three in
concentrations in the gravy of not more than 1 % by mass, may be used as thickeners in the preparation
of gravy.

§.14 Curing salts

Curing salis shall be of a guality intended for use in foods.

5.15 Phosphates

Phosphates shall be suitable for use in meat products.

5.16 Citric, lactic, and ascorbic acids

Citric, lactic, and ascorbic acids shall be of British Pharmacopoeia guality. Sodium ascorbate shall be of
a grade intended for use in foods.

5.17 Starchy (farinaceous) materials

Subject to the requirements of the current Foodstuffs, Cosmetics and Disinfectants Act, fillers used shall
be cereal, rusk, biscuit meal, potato flour, or other edible starchy (farinaceous) material, including edible
agums and madifizd starches.

5.18 Soya and other non-meat proteinaceous materials

Subject to the requirements of the regulations under the said Foadstuffs, Cosmetics and Disinfectants
Act. and subject to the conditions in §.12, soya and other non-meat materials may be used.
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5.19 Milk powder
Milkk powder shall be pure, fresh and sweet and when fested in accordance with 11.19, no sample shall

have a total bacterial ¢olony count in excess of 50 000 organisms per gram. When tested in accordance
with 11.20, no sample shaft contain E. cofiin 1 g.

§5.20 Eggs

Eqgs (fresh, dried, or liquid) shall be sound and when tested in accordance with 11.22, shall not contain
Safmonelia organisms.

5.21 Colourants

Any colourant used (see 6.6} shall be one of those permitied by the regulations under the said
Foodstuffs. Cosmetics and Disinfectants Act.

5.22 Garnish

Garnish, if used, shall consist of pimento, cured olives or other suitably prepared, sound, edible
vegetable material.

5.23 Natural binder (see 6.13, 12.1.15 and 12.1.1.6}

Natural binder shall be finely comminuted gelatinous material derived from one of the fallowing:

a) in the case of beef or mutton, gelatinous materials such as sinews, connective tissues and other
suitable parts of the carcass including skin acceptably processed info collagen and lips and snouts
acceptably cleaned and processed;

b} in the case of pork, gelatincus materials such as the skin, sinews and face pieces; or

¢) in the case of poultry, the skin and coanective fissues.

5.24 Stabilizers

Stabilizers shaii compiy with the said Foodsiuifs, Cosmetics and Disinfectants Act.

5.25 Lard

Lard shall comply with the requirements of 7.10 for canned edible lard.

6 Product requirements

6.1 General

In the event of doubt regarding the compliance of the product with any requirement of this specification
that relies whoily or partially for its interpretation on the experience or judgement of the person carrying
out the assessment, the decision of the authority administering this specification shall be final.

6.2 Flavour, odour, colour, and appearance

Th_e canned product shail have a flavour, an odour, 2 colour and an appearance that are characteristic
of its type. Foreign flavours and foreign odours, and off-flavours and off-adours shall not be present.
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6.3 Texture

The product shall have a texture characteristic of its type. Vegetables or fruit, if present as gamish, shall
be tender but not mushy, abnormally fibrous or stringy. Cereals, if present, shall not have an abnormaliy
mushy or soggy texture.

6.4 Freedom from defects

Bone and skin, except where one or both are specificaliy permitted, blood clots, and cartilage, shall not
be present. Permitted bone shall not be dangerously sharp. The proportion of soft connective tissue
present in the product shall be the same as that present in the carcass or meat cuts used. The product
shall be free from dirt, grit, hair, loose pieces of soider and other extraneous maiter.

6.5 Fill of container

Except where otherwise specified, the product shall occupy at least 80 % of the total volume capacity of
the comtainer (see 10.4).

6.6 Colourants
Except where specifically permitted, artificial colourants shall not be present (see 5.21},
8.7 Curing salfs

Where the presence of curing salts is permitted the limits specified by the current Foodstuffs, Cosmetics
and Disinfectants Act shail be complied with.

6.8 Phosphates

The presence of phosphates, where permitted, shall be in accordance with the requirements prescribed
by the reguiations under the current Foodstuffs, Cosmetics and Disinfectants Act.

6.9 Smoke preparations

Smoke preparations suitable for human consumption may be used (see 12.1.1.2.3).

6.10 Anti-oxidants

All anti-cxidants used shall be as prescribed by the current Foodstuffs, Cosmetics and Disinfectants Act.
6.11 Preservation

With the exception of products of which the label states that the product is to be kept under refrigeration
{see 12.1{e}} and semi-preserved producis {see below), all canned meat praducts shall have been
commercially sterilized by heat treatment.

Canned meat products covered by this specification and packed as semi-preserved meats shall have
been preserved by salting, brining, pickling ar smoking, or any combination of these, and may in addition
have been pasteurized (partially heat processed). The presence of preservatives shall be subject to the

regulations under the current Foodstuffs, Cosmetics and Disinfectants Act The products shall not
conlain inorganic acids.

€.12 Soya and other non-meat proteinaceous materials
The product may contain soya and/or other non-meat proteinaceous materials subject to *he following:

6.12.1 Ifrequired to do so by the authority administering this specification or the authority administering
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the requlations under the current Foodstuffs, Cosmetics and Disinfectants Act, the manufacturer of the
canned meat product shafl disclose to the authority the compaosition of the nen-meat proteinaceous
preparation that has been used and the concentration at which it is present in the meat product

6.12.2 Where soya and/or other non-meat proteinaceous material is present in products that contain
the meat content called for by this specification, the presence of non-meat proteinaceous material shall
be declared in the ingredients panel of the label. The meat content of the product may be declared
immediately below the title in type of at [2ast half the size of that used for the words in the title ang of
minimum size 2 mm.

6.12.3 Where any part of the meat content of a product laid down by this specification has heen
replaced by soya and/or other non-meat proteinacecus material, the presence of this substituted
material shall be declared conspicuously and prominently in the title of the product. in the main panel of
the label, in the same colour as the rest of the fitle and in type of at least half the size of that of the

words appearing in the rest of the title. The meat content shall be declared immediately below the title in
type of at least half the size of the iarger type used for the words in the title and of minimum size 2 mm.

6.12.4 Subject to the provisions of 6.12.3, up t¢ 25 % of the lean meat content of emuisified or
comminuted canned meat products may have been replaced by soya andfor other non-meat
proteinaceous material. in the form of textured vegetabie protein, substitution to the same extent may
have taken place in canned stewed meat products.

6.12.5 Soya or other non-meat proleinaceous matertal or both, may be present in the following
products. )

a) comed meat;

b} meatbatls;

c) meat pastes, polted meat, minced meat and grawvy,

d} meat patties;

e} meat rolls;

f} sausages other than hoerewors and raw species sausage and raw mixed-species sausage; and

g) stewed cr braised meat products.

6.12.6 Inthe case of new products, specific approval from the authority administering this specification
shaii be obtained for the use of soya or other non-meat proteinaceous material.

6.12.7 Soya or other non-meat proteinaceous material shall pot be present in the foflowing progucts:
a) boerewors or raw species sausage or raw mixed-species sausage;

b) brawn;

¢} corned beef and corned heef with cereal;

d) ham, cured shouider and solid pressed beaf;

e} infant's foad; or

fy tongue.

6.13 Natural binder (see 5.23}

The natural binder used shal! be derived only from the same type of animal({s) from which the meat used
in the product is derived unless labelled in accordance with 12.1.1.5 or 12.1.1.8.





