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COUNCIL DIRECTIVE
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‘This broposal introduces wholly or partly those amendments voted on _-

29 October 1991 by the European Parilament which the Commission,

subject to changes in drafting, can accept.

The table bblow summar 1{zes -the content of the amendméhts.and,the:

Commission’s commert on them.
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involved

RECITAL AMEND- CONTENT ACCEPT COMMENT
ARTICLE MENT Y/N
Recitol 1 Paramount concern protection human health Y
Recital 2 Eclusion of primary production and introduction of preparation
stage Y Increase of c¢learness - with editorial
© changes
Recital 3 Hyglene requirement for products exported to third countries In line with Commission policy
Reci tal 4 Elaborates HACCP Principles Y Increase of clearness with editorial
changes
Recital 5 Relationship with more specific Community rules N Superfluous
Recltal ] Extension of Community microbiological critria to other criteria YN Commission can accept to Include criteria
for temperature control but no others
Reclital 7 Makes reference of documents of good hygiene practice to Codex Y With editorial chbnges
At Imentarlus obligatory
Recltal 8 Makes documents of good hyglene practice binding N It is essential that these documents are
voluntary
V Recital 9 Precedence of public health over legitimate rights of food businesses N Does not make sense :
Recital 10 Indicates that a high level of safety Is the reason why the Y Stands to reason
Commission needs to be aware of the competent ocuthorlities In the ’ -
Member States
Recital 1" Need for Community standards for education and training for workers N Commission will carry out feoslblllty
in the food industry study on thls subject
Article 1 12 Directive supplements and overrides more specific Community rules N COmmlosIon will study relotlonshlp ond 1t
necessary moke proposals
Article 1 13 Consolidation of more specific Community rules in this Directive N Superfluous
Article 2 14 Exclusion of primary production and Introduction of preparatory Y Increase of clearness with editorial
. stage changes
Article 2 15 Define "food business® wore clearly Y With editorial changes
Article 3 16 Introduces preparation stage to the scope of the Directive Y Increcse of clearness with editorlal
chonges
Article 3 17 Introduces process safoty and extends use of HACCP to simiiar systems YN First part outside scope - gecond part
with editorial chonges
Article 3 18 Keeping of adequate documentation by food businesses for the purpose N Requlrement is unroosonoble and subject
of facilitating enforcment ) to fraude
Article 4 18 Mokes rules of the Annex subject to the nature of the foodstuff N

Escape possibilities too many



Chapter II

e

/

RECITAL AMEND— | CONTENT ACCEPT COMMENT
ARTICLE MENT .
Article 4 2@ See gmendment 6 Y/N
Article 5 21, 22 Changes the basis of the documents of good hygiene practice N Commission will redrof{ this articie
N . 23, 24 : : - " completely
Afilcle ] . 25 Requires comp!iance with EN 25200 étondords o N Too demanding
Article 7 26 Requires compatent authorities to be .government accredited . - N This Directive is not the right place for
a : : : such an amendment
Afficlo 7 27 Requires certain frequency of inspection for all food businesses N This Directive Is not the right place for
. . such an amendment
Article 8- 28 Requires closure of the undertaking until food produced is deemed N - Unnecessary may contravene with product
' by the competent guthorities to satisfy the requirements of the liability rules
Dlrective
Article © 29 Gives the undertaking the right to compensation lf on eppoal it is Y Seems falr
. found that incorrect action has beon enforced
Article 9 .30, 31 Obllges Member Stats to report to the Commission annuaily on levels N Superfluous, is already foreseen under
L of compliance _ art.14 of Directive 89/397/EEC on the
. offlicial control of foodstuffs
Article 10 32 Aske Commission to undertoke study on Community wide atondards for Y Commlission needs more time than proposed
) educotion and training of food hondlera . . 2 years with editorial chonges
Art]elo 19 . Modlflcotlon of the Committee procodure of Directive 87/379/EEC N This Directive Is not the right place to
. do so
Ncn Artlclo 34 ' Sofety clouse on imported foodatuffo fron third countries Y ‘
Annex - 35 . Refers to health and safety of the workero N This directive is not the right place
Chapter 1 . ) to do so .
Annex - 36 . Extends scope of this paragraph YN Water .ond’ moterlola are occeptoble rest
Chopter 1 not _
- Annex - 37 Location and number of lavatories and chhbooins Y/N Improves scope, portly unnecessary with
Chapter I ' o editorial changes
Annex - 38 " Requires tempercture controlled running woter N Elther superfluous or inadequate
Chapter 1 4 .
Annex - r 39 Introduces tmpsrature requirements for porlshob]eAfbda;tuffa°' N Adequately covered with new article 4
-; Chapter » C
.Annex - 49 Requirements for storage "N Too demanding
Chapter II :
Annex - 41 Floors must be able to be kept clean and made of non—sllb materials Y/N First part acceptable with editorial
. - changes, second part not because this

Directive is not the right place for it



ACCEPT

RECITAL AMEND- CONTENT COMMENT

ARTICLE MEND “Y/N

Annex . 42 Walls must be easy to clean and disinfect ond maintained in_sound Y Improves clearness

Chapter 11 condition :

Annex 43 Requirements on overhead fixtures and prevention of infestation Y/N Improves scope (first part)
Chapter 11 Second part too demanding

«Ann§x . 44 Accumulation of pathogenic micro-organisms and food debris - N Too demanding
Chaopter 11
Annex 45 Requires temperature controlled running water N Superfiuous and inadequate
Chapter 11
.Annex . 46 Potable water only for sinks designated for washing of foodstuffs LY Improves text
Chapter II A
-/Annex, 47 Requires seperate hand and food washing facilities N Too demanding
Chapter 11 .

. Annex 48 Artictes, fittings ond equipment must be readily cleanabio YN Principle accepted, will be
Chapter 111 covered by general clause
Annex 49 Removes escape—clouse and covers also design of equipment N Too demanding

. Chapter III
Annex 58 Provisions for prefabricated kitchens N Superfluous

- Chapter III
Annex : $1 Food waste and refuse In closable containers Y More hyglenic
Chapter IV

U-Ahnex 52 Refuse to be removed by specialized undertakings N Too demanding and outside scope
Chopter 1V of this Directive _ .
Annex 53 Potabie water only for washing of foodstuffs, Y With editorial chonges
Chapter V preparation and haendiing

A Ahﬁex 54 Detalled requirements for personal hygiene of foodhandling N To be dealt with in codes

. Chapter VI :
Annex . 5% Adequate supervision on persons suffering from a disease N Superfluous

", Chapter VI’




New Chapter

RECITAL AVEND— CONTENT ACCEPT | COMME
. ARTICLE MEND . ] Y/N ' NT
Annax i 56 "Storage condition for packaging materials N Unnecessary
Chapter VII
; .Annex 57 Changes "no cross contamination® into “mlhlmize Y- 1 t
Chapter VII ¢ross contamination® o '_nprov“ ext
Annex 58 Requirement for contominated foodstuffs N Not- th ht p!
Chapter VII : . o right place
Annox 59 Delotes provision In training Y To b ‘
Chopter VIII o be roplof:od by corresponding article
Annex 60 Rejected by Par!iament
New Chapter .
61 Rejected by Parliament .
Article 3 62 Allows for derogations froh the Annex vio o Committee Procedure Y
63 Rejected by Parlicment \
Annex 64 Defines conditions for tronsport of foodstuffs N Too demanding



_?..'
Counctl] Directive

on the hyglene of foodstuffs

In response to the opinion delivered by the European Par:liament (1) on the
proposal for a Council Directive on the hyglene of foodstuffs (2) and in

accordance with the thlrd‘paragraph of Article 149 of thé Treaty:
establishing the European Community, the Commission hasndec[ded to. amend )

the above-mentloned proposai as follows:

(1

Add as a first recital (new)

Wh h f : m

Replace the third recltal by

Whereas after primary produyction the general rules of hyglene for

foodstuffs to be respected at the time of processing, mandfactuhlng,
packaging, storing, transportatlon, distribution, hand]|ling, _
preparation and sale to the ultimate consumer of foodsiuffs should be

harmonised In order to protect ﬁuman health;

......

(2) OJ No C24 31.1.1992 page 11



©

3.

Introduce a new reciltal

) . coman! _ .
the hygl| | '
countries;

Replace“the fourth recital by

Whereas the use of hazard analysls. rlsk assessment and-other

Replace the 5th reclital by -

Whereas microbliologlcal ang_1gmngrasurg_ggnjxgu_ggiigLia for certaln

'glasggs of foodstuffs shoud be ‘adopted I accordance wlth

sclentifically accepted generél princlples, In order to protect human )
health; '

Replace the 6th recital by - -
Whereas the use of documents:on-good hyglene practlce wlthln the

Commun|ty §ﬂ1LLJELI§SQmmﬁﬂgﬁd_ﬂﬂﬂ_ﬂﬂﬂtﬁ_ﬂﬂnﬁgﬂililﬂ be based on the

relevant codes of practlce of the Codex Allmentarlus

ﬂRepIace the 12th recttal by

Whereas lﬂJHZkﬂ;JQ_ﬂnﬂuELj_thh_lﬂlﬂl_Ql_ﬁﬂiﬂll the Commlsslon must

“be aware of the competent authorities: In the Member States responslble

for the officlal control of food hyglene;



10.

11.

_g_

Replace the 1st Indent of Article 2 by

‘“food fiyglene® means all measures necessary. to ensure the séfety’gﬁg

wholesomeress of food at'all stages after Its nLLtnau_nmgus_Lan
dur ing processing, manufacturling, packaging, storing, transportatlon

distribution, handling, preparation and sale to the final consumer,

Repvlace‘th'e 2hd' lhdén‘t of Article 2 by '+ . .

“food business” means any undertaking, ung1nQL_IQL_nLgiil_gL_ng;_gng
whether public or private, carrylng out any or all Qf_lng_IQllQﬂlng*

preparatlon., processing, manufacturing, packaging, storing,
transportattion, distributlon, handllng~origtfgz]ng Igrfsalg or supply

of foodstuffs;

3'ﬁébla¢3 the first paragraph of Article -3.by .

The processing, manufacturing, packaging, storing, transportation,
distribution, handling; preparatlon and sale.qf_fqodstuffs shall be

carriled out in an hyglenic way;

B

Replace the second paragraph of Artlicle 3.-by

Food business operators shéll Identify. any stepn In thelr actlvities
which Is critical to ensuring food safety and.ensurg_that:agequatq

safety procedures are ldentifled, Implemented, maintained and reviewed

'*uslng the prlnclples which have been used: In. developlng the system of
-HACCP (Hazard Analysis and Critical - Control Points).
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12.

13.

14.

-1® -

Replace the third paragraph of Article 3 by

Food businesses shall comply with the rules of hygiene for foodstuffs

as listed in the Annex to this Directive. Derogations from certaln

down in article 10,

Replace Artlc|¢ 4 by

Microblological criterla and temperature control criterla for certain
classes of foodstuffs may be adopted in accordance with the procedure
lald down In article 10 and after consulting the Sclentific Committee
for Foodstuffs as Installed by Declision 74/234/EEC (10) or any other

procedure provided for In more specific Community rules.

Replace Article 5 by

= |in n W ’ tantiatl ff d includin

h ng regard e Recommended

International Code of Practlce. General Principles of Food

Practi ner Prin | f d lene. dR lon (1
d and Agrl ttur n of th nited Nations W d Ith

Qroanization. Rome, 1988,
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15.

16.

17.

Add new Article

- d n d
and_. where necessary. from the transit third country;
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h mm h m n Member

d d [ 'slon
within d m b
revoked,

n_th ven mb ] ly_Inform mmlsslion



18.

19.

20.

21.

T - 141_

.Change chapter |, paragraph 1 (c¢) of the Annex in

permit good food hyglene practices, Including protection against
cross contamlnation between operaflons by foodstuffs., equipment,
manglalg*_ﬂalgr‘ alr supply or personnel and external sources of
'contamlnatlon such as Dests '

Change chapter |, paragraph 2 of the Annex in

an adequate number of washbasins must be avallable. sultably

lgsainn_ang_gﬂslgna&aa for cleaning hands. Adeguate flush
lavatorles mus;_ng_axailapig and-connected to an effectlve gzainggg

system. Lavatorles must not lead directly Into rooms in which food
is handled. ‘ ' ‘ o

Change chapter (I, paragraph 1 (a) of the Annex.in

Change chapter Ii, paragraph t (b) of the Annex in

walls must be constructed of Impervious, non-absorbent, gasy to

glgan_ang_nlslniggl>non—toxlc materials; thelr surface must be
smooth and mummmﬂmnmmmn up to a helght

approprlate for the operatlons-



22,

23.

24.

25.

26.

27.

- 1§ -

Change chapter 1It, paragrapﬁ 1 '(c) of the Annex In

cellings ang_gggzngag_Lllgngg must be ggslgngg; constructed and

finlshed to prevent thé accumulation of dirt, to reduce
condensation, the Qrowth of moulds and the shedding of particles,

: S

Change chapter |1, paragraph 3 of the Annex In

When adpropriaté,'5dedudie3broV1§ldns must be provided for any
necessary washlng ‘of the food Every sink or-other such’ facillty .

DLQ!_QﬁQ_IQL_lhﬁ_ﬂﬁithQ_QI_IQQQ must have-an‘-adequate supply of.

Water lD_ﬁQQQLQﬁDQiJﬁJﬂ_§QQﬂiLLJUIﬁ&llMﬁ.ﬁQLZZﬁLEEQ as requlreds

and be kept clean. e

Add new paragraph to chapter IV of the Ahnex -~ - ~“: . .

Change part V, paragraph 1 of the Annex In

There‘must be an adequate édbply'of‘potable water as speclfied in
Counci| Directive 80/778/EEC relatlng to the quallty of water
Intended for human consumptlon 1QL;ugg_ln_lng_ﬂagnlng_QL

d - ) — .

Change part VIIl, paragraph 3, second sub-paragraph In

In partlcular, food must be_so placed as to minimise any risk of

cross—contamination.

Delete part VIill of the Annex

»
2
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