MAURITIAN MS 167:2011
STANDARD

First edition
2011 -02-05

Recommended International Code
of Practice - General principles of
food hygiene

' '-"7‘5'5‘ Mauritius Standards Bureau
s Moka

Gr 11

© MSB 2011



MS 167:2011

COPYRIGHT PROTECTED DOCUMENT

© MSB 2011

All rights reserved. Unless otherwise specified, no part of this publication may be
reproduced or utilized in any form or by any means, electronic or mechanical, including
photocopying and microfilm, without permission in writing from Mauritius Standards
Bureau at the address below

Mauritius Standards Bureau

Villa Road

Moka

Mauritius

Telephone + (230) 433 3648

Fax +(230) 433 5051/ 433 5150
E-mail msb@intnet.mu

© MSB 2011 — All rights reserved




Contents

Foreword

Introduction

1

1.1

1.2

1.3

2

3

4
4.1
4.2
4.3
4.4

5.1
5.2
5.3
54

6.1
6.2
6.3
6.4
6.5
6.6
6.7
6.8

7.1
7.2
7.3

Scope

The food chain

Roles of statutory and regulatory bodies, industry, and consumers

Use

Normative references

Definitions

Primary production

Environmental hygiene

Hygienic production of food sources
Handling, storage and transport
Cleaning, maintenance and personnel hygiene at
production

Establishment, design and facilities
Location

Premises and rooms

Equipment

Facilities

Control of operation

Control of food hazards

Key aspects of hygiene control systems
Incoming material requirement
Packaging

Water

Management and supervision
Documentation and records

Recall procedures

Establishment, maintenance and sanitation
Maintenance and cleaning

Cleaning programmes

Pest control systems

© MSB 2011 — All rights reserved

MS 167:2011

Page

<

a o A A A N NN DN =22 A A

primary

0o N OO O

11
11
13
13
13
14
14
14
14
15
16
16



MS 167:2011

7.4 Waste management 17
7.5 Monitoring effectiveness 17
8 Establishment: Personal hygiene 17
8.1 Health status 17
8.2 lliness and injuries 18
8.3 Personal cleanliness 18
8.4 Personal behaviour 18
8.5 Visitors 19
9 Transportation 19
9.1 General 19
9.2 Requirements 19
9.3 Use and maintenance 20
10 Product information and consumer awareness 20
10.1 Lot identification 21
10.2  Product information 21
10.3 Labelling 21
10.4  Consumer education 21
11 Training 21
11.1  Awareness and responsibilities 21
11.2  Training programmes 22
11.3  Instruction and supervision 22
11.4  Refresher training 22

iv © MSB 2011 — All rights reserved



MS 167:2011

Foreword

This Mauritian Standard was drawn up by the Food and Agriculture Standards
Committee through its Subcommittee on HACCP/ Food Hygiene and approved by the
Standards Councilon ........... It was notified in the Government Gazette on ........... *,

In preparing this standard, assistance has been derived from the following:

CAC/RCP 1-1969 Recommended International Code of Practice - General

Rev. 4 (2003) Principles of Food Hygiene

Acknowledgement is made for the use of information from the above publications.

*General Notice No. 236 of 2011
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INTRODUCTION

People have the right to expect the food they eat to be safe and suitable for
consumption.

Foodborne illness and foodborne injury are at best unpleasant; at worst, they can be
fatal. But there are also other consequences. Outbreaks of foodborne iliness can
damage trade and tourism, and lead to loss of earnings, unemployment and litigation.
Food spoilage is wasteful, costly and can adversely affect trade and consumer
confidence.

International food trade, and foreign travel, are increasing, bringing important social and
economic benefits. But this also makes the spread of illness around the world easier.
Eating habits too, have undergone major change in many countries over the last two
decades and new food production, preparation and distribution techniques have
developed to reflect this. Effective hygiene control, therefore, is vital to avoid the adverse
human health and economic consequences of foodborne illness, foodborne injury, and
food spoilage. Everyone, including farmers and growers, manufacturers and processors,
food handlers and consumers, has a responsibility to assure that food is safe and
suitable for consumption.

These General Principles lay a firm foundation for ensuring food hygiene and should be
used in conjunction with each specific code of hygienic practice, where appropriate, and
the guidelines on microbiological criteria. The document follows the food chain from
primary production through to final consumption, highlighting the key hygiene controls at
each stage. It recommends a HACCP-based approach wherever possible to enhance
food safety.

The controls described in this General Principles document are internationally
recognized as essential to ensure the safety and suitability of food for consumption. The
General Principles are commended to the statutory and regulatory bodies, industry
(including individual primary producers, manufacturers, processors, food service
operators and retailers) and consumers alike.

Objectives
The General Principles of Food Hygiene:
. identify the essential principles of food hygiene applicable throughout the
food chain (including primary production through to the final consumer), to

achieve the goal of ensuring that food is safe and suitable for human
consumption;
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. recommend a HACCP-based approach as a means to enhance food safety;
. indicate how to implement those principles; and
. provide a guidance for specific codes which may be needed for - sectors of

the food chain; processes; or commodities; to amplify the hygiene
requirements specific to those areas.
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Recommended International Code of Practice - General
Principles of Food Hygiene

1 Scope

1.1 The food chain

This document follows the food chain from primary production to the final consumer,
setting out the necessary hygiene conditions for producing food which is safe and
suitable for consumption.

The document provides a base-line structure for other, more specific, codes applicable
to particular sectors. Such specific codes and guidelines should be used in conjunction
with the current food safety standards and food regulations.

1.2 Roles of the statutory and regulatory bodies, industry, and consumers

The statutory and regulatory bodies can consider the contents of this document and
decide how best they should encourage the implementation of these general principles
to:

e protect consumers adequately from illness or injury caused by food; policies
need to consider the vulnerability of the population, or of different groups within
the population;

e provide assurance that food is suitable for human consumption;

¢ maintain confidence in internationally traded food; and

e provide health  education programmes which effectively communicate the
principles of food hygiene to industry and consumers.

Industry should apply the hygienic practices set out in this document to:

e provide food which is safe and suitable for consumption;

e ensure that consumers have clear and easily-understood information, by way of
labelling and other appropriate means, to enable them to protect their food from
contamination and growth/survival of foodborne pathogens by storing, handling
and preparing it correctly; and

¢ maintain confidence in internationally traded food.

Consumers should recognize their role by following relevant instructions and applying
appropriate food hygiene measures.
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