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EXPERIMENT 11 FOOD LAWS (MODULE 2)

Hygienic Requirements for Manufacturing Premises as
Prescribed by Law
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11.0 OBJECTIVES

After attending this practical, we shall able to:

® identify the hygienic requirements for food processing factory prescribed in
law;

® identify various hygienic code of practices required to be adopted in the
processing premises;

® get familiar with hygienic requirements as per legal requirements for food
processing industry; and

® compare the national legal requirements with that of hygienic measures under
GHP, GMP, HACCP and other international code of practices.

11.1 INTRODUCTION

There are various sanitary and hygienic measures required to be adopted as per
food safety and quality management system. Some of them may be taken as
voluntary measures under GHP, GMP or HACCP. But there are some hygienic
requirements prescribed under various Orders like FPO-related to fruits and
vegetables products, MMPO-related to milk and milk products, MFPO- related
to meat and meat products which are mandatory in nature. A manufacturer of any
product covered under above category needs to adopt and adhere to these
requirements. The requirements relate to location of the factory, machinery and
equipments, internal layout, personnel hygiene and facilities relevant to hygienic
conditions.




11.2 PRINCIPLE/RATIONALE/APPROACH

The food safety and quality depend not only on right quality and quantity of
ingredients or composition or nutritional parameters, but also the manner a product
is manufactured by taking appropriate level of protection against physical, chemical
and biological hazards. It is necessary to maintain sanitary and hygienic conditions
of the manufacturing premises as per the parameters laid down in the order. The
various parameters prescribed in the order specific to the group of products
mentioned above are relevant and form basis for food safety and quality
management. Basic requirements for all products are more or less same or similar,
except some special requirements for some highly perishable commodities like
milk or meat products. Students may refer to the relevant order specific to the
product for the purpose of this practical.

11.3 MATERIAL REQUIRED
FPO, MMPO, MFPO manuals.

11.4 EXPERIMENT/ACTIVITIES/PROCEDURES

A) Select any type of factory manufacturing any group of products viz. fruit and
vegetable or milk or meat and meat products.

B) Find out hygienic requirements prescribed in the relevant order with respect
to following parameters:

— Location of the premises.
— Design of machinery and equipments
— Internal design with respect to:
a) Flooring b) Ceiling c) Walls d) drainage
— Layout of machinery and equipments
— Rodent/insects control measures
— Facilities with respect to:
a) Water b) Waste disposal c) Toilet d) Lighting and ventilations
— Personnel hygiene with respect to
a) Dress b) Medical fitness c¢) Physical cleanliness
— Any other requirements specific to the products.

C) Note down all the requirements and prepare a report highlighting the specific
requirements mentioned above.

11.5 OBSERVATIONS

— All the hygienic requirements relevant to type of factory have been
identified.

— The requirements have been recorded and presented in proper format.
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11.6 RESULTS

The hygienic requirements of a food-processing factory as per legal requirements
have been identified and presented properly.

11.7 PRECAUTIONS

® The approach should be based on prescribed requirements.
® All the requirements to be highlighted in proper manner.

® The report should be in a précised format.

11.8 GUIDELINES FOR COUNSELLORS

a) The students need to work based on hygienic requirements prescribed in the
Relevant Order/Rules.

b) All the basic hygienic requirements in a food-processing factory are to be
covered.

¢) The presentation should be in précised form and proper order.

11.9 ASSESSMENT GUIDELINES

a) The students can be assessed based on all the parameters of hygienic
requirements covered as per prescribed rules.

b) Their skill on observation and presentation of various parameters.



