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Republic of Latvia

Cabinet

Regulation No 269

Adopted 8 April 2004

Hygiene Requirements regarding the Handling of Food
Issued pursuant to

Section 8, Paragraph two of

the Supervision of the Handling of Food Law

I. General Provisions
1. These Regulations prescribe hygiene requirements for food undertakings that prepare, process, manufacture, package, store, transport, distribute, load and unload, as well as offer for sale or supply food to a consumer. These Regulations shall not apply to primary production — production or growing of primary (agricultural, stock-farming and fishing) products (including harvesting, milking, animal production prior to slaughter, hunting and harvesting of wild products, as well as production of food products at home).

2. The Food and Veterinary Service shall control compliance with the requirements of these Regulations.

3. A food undertaking has the right to dispute a decision of an inspector of the Food and Veterinary Service by submitting an appropriate submission to the Director General of the Food and Veterinary Service. A decision of the Director General of the Food and Veterinary Service may be appealed to the court.

4. A responsible person shall develop and maintain a self-control system at the food undertaking, identifying and evaluating each activity which presents a risk to food safety and ensuring that safety procedures are identified, implemented, maintained and periodically reviewed on the basis of the principles of hazard analysis and critical control points (HACCP).

5. In order to develop and maintain a self-control system at a food undertaking the responsible person shall:

5.1. analyse the potential hazards (biological, chemical or physical contamination or condition of the food) at each stage of the handling of the food;

5.2. identify the points where hazards may occur;

5.3. determine which of the points referred to in Sub-paragraph 5.2 of these Regulations are critical control points — a place or a process at any stage of the handling of food the control of which prevents or diminishes potential hazards to the necessary level in order to prevent hazard to public health;

5.4. identify and implement effective monitoring procedures and control measures at the critical control points; and

5.5. periodically (at least once a year) and each time when there are changes in operations or processes at the undertaking, review the analysis of food hazards, the critical control points as well as the control and monitoring procedures.

6. If a food undertaking fails to comply with the requirements specified in Paragraph 5 of these Regulations, the Food and Veterinary Service may suspend the operation of the food undertaking in conformity with regulatory enactments that specify procedures for suspending the operations of undertakings, institutions and organisations..

II. General Hygiene Requirements for the Premises of Food Undertakings (Except for Premises Specified in Chapter IV of These Regulations)
7. The premises of a food undertaking must be designed, laid out and arranged so as to:

7.1. ensure the cleaning or cleaning and disinfection thereof;

7.2. to prevent accumulation of dirt, contact of food with toxic materials, as well as the formation of condensate or mould;

7.3. that it is possible to observe good hygiene practices, including protection against further spread of contamination in connection with food, equipment, materials, packaging, water, air supply and staff, as well as protection against external sources of contamination, for example, pests; and

7.4. if necessary, to ensure a suitable temperature for hygienic processing and storage of food.

8. The premises of a food undertaking where food is handled must be maintained in an appropriate condition and in a clean state.

9. A water supply with cold and hot running water shall be installed, washbasins for the washing of hands must be arranged and detergents for hand-washing and equipment for hand drying must be provided on the premises of a food undertaking. Facilities and equipment intended for the washing of food must be located separately from the hand-washing facilities and equipment.

10. Flush lavatories must be installed in a food undertaking, which must be connected to a drainage system. Lavatories may not be directly connected with the rooms in which food is handled. Lavatories must be equipped with natural or mechanical ventilation.
11. On the premises of a food undertaking in which food is handled natural or mechanical ventilation must be provided. No air flow from a contaminated area to a clean area must be permitted. Filters and other cleanable parts of the ventilation system must be easy to clean and replace.
12. Natural or artificial lighting or natural and artificial lighting must be provided on the premises of a food undertaking in which food is handled.

13. In a food undertaking a drainage system of adequate capacity must be provided. It must be so designed and constructed as to prevent the possibility of food contamination.

14. If necessary, adequate changing rooms must be arranged at a food undertaking.

III. Specific Hygiene Requirements for Preparation, Treatment, Processing or Production Rooms (Except for Dining Rooms and Premises Specified in Chapter IV of These Regulations)
15. Floors must be maintained in a good condition, they must be easy to clean and, if necessary, able to be disinfected. For floor finishing, waterproof, non-absorbent, washable and non-toxic materials must be used, except for cases where the use of other materials is justified. If necessary, floors must be ensured with surface drainage.

16. Walls must be maintained in a good condition, they must be easy to clean and, if necessary, able to be disinfected. If walls are to be disinfected, waterproof, non-absorbent, washable, non-toxic materials shall be used with a smooth surface up to the height necessary for the performance of the appropriate operations, except for cases where the use of other materials is justified.

17. Ceilings and the structures thereof must be designed and constructed so as to prevent the accumulation of dirt, as well as the formation of condensate and mould and prevent foreign matter from getting into food.

18. Windows and other openings must be designed and fitted so as to prevent the accumulation of dirt. Windows used for airing must be fitted with insect-proof screens, which can be easily removed and cleaned. If open windows may result in the contamination of food, windows must be closed during food production.
19. Doors must be easy to clean and, if necessary, able to be disinfected. If doors are to be disinfected, smooth and non-absorbent materials must be used for the surfaces thereof, except for cases where the use of other materials is justified.

20. Surfaces that come into contact with food must be maintained in an undamaged state, they must be easy to clean and, if necessary, able to be disinfected. If surfaces are to be disinfected, smooth, washable and non-toxic material must be used, except for cases where the use of other materials is justified.

21. If necessary, facilities for the cleaning and disinfecting of work tools and equipment must be provided on the premises. These facilities must be constructed and made of materials resistant to corrosion, they must be easy to clean and be provided with a supply of hot and cold running potable water.

22. If necessary, the washing of food with running cold or hot and cold potable water must be provided for and the installation of appropriate sinks must be ensured. Sinks must be maintained in a clean state.

IV. Requirements for Mobile and Temporary Premises (Marquees, Market Stalls, Movable Sales Vehicles), Premises of Guest Houses, Premises Used Periodically for Catering, as well as Food Vending Machines
23. Premises and food vending machines must be so designed and located as to enable the keeping thereof in a clean state and in a good technical condition as well as to avoid the contamination of food and the proliferation of pests.

24. Taking into account the specific use of the relevant premises, if necessary, compliance with the following requirements must be ensured:

24.1. the staff must have a room or a place for maintaining personal hygiene (for example, a room or a place for the washing and drying of hands, lavatories, changing rooms);

24.2. surfaces that come into contact with food must be maintained in a good condition, they must be easy to clean and, if necessary, be able to be disinfected. If surfaces are to be disinfected, smooth, washable, non-toxic material must be used, except for cases where the use of other materials is justified;

24.3. the possibility to clean and disinfect work tools and equipment must be ensured;

24.4. a place for the washing of food must be arranged;

24.5. the supply of cold potable water or hot and cold potable water must be ensured;

24.6. there must be equipment or facilities for the storage or disposal of hazardous or inedible substances and waste (solid or liquid);

24.7. there must be equipment or facilities for maintaining and monitoring suitable food temperatures; and

24.8. food must be so placed as to avoid the risk of contamination thereof.

V. Specific Hygiene Requirements for Customs Warehouses and Warehouses in Free Zones
25. The territory of customs warehouses and warehouses located in free zones (hereinafter — warehouse) shall be demarcated and an entry and exit point shall be created.

26. In a warehouse there must be premises or places for:

26.1. the unloading, loading and weighing of food;

26.2. sample taking;

26.3. food evaluation;

26.4. the preparation of samples;

26.5. storage of food; and

26.6. registration of documents.

27. Food that is transported in transit and food the final destination of which is in Latvia must be stored in separate rooms.

28. On premises where food is being stored, the temperature regime specified in the labelling or accompanying documents thereof must be ensured, and the temperature must be recorded.

VI. Hygiene Requirements for Vehicles (Except for Sea Transport Intended for the Transportation of Oils and Fats)
29. Vehicles and containers used to carry food must be clean and maintained in a good condition and they must protect food from contamination. Vehicles must be constructed so as to enable cleaning and, if necessary, disinfecting.

30. Food must be placed in a vehicle or container so as to reduce the risk of contamination. Vehicles and containers may also be used for the conveyance of other products if this does not cause any contamination of the food.

31. If vehicles and containers are being used for transporting goods other than foodstuffs simultaneously or different foodstuffs are being transported simultaneously, the relevant goods must be separated so as to prevent any contamination of the food.

32. If vehicles and containers are being used for transporting goods other than foodstuffs or different foodstuffs are being transported therein, the cleaning and, if necessary, disinfection of the relevant vehicles and containers must be ensured after each unloading of freight.

33. Bulk food in liquid, granular or powder form must be transported in receptacles, containers or tanks intended for the transport of food. The receptacles, containers or tanks must be labelled “Tikai pārtikai” [for food only] or the name of the relevant food must be indicated.

34. The temperature must be maintained that is necessary for the storage of the particular food in vehicles and containers and, if necessary, vehicles and containers must be equipped with temperature recording devices.

35. Bulk raw sugar that is not intended to be used for food before refining is permitted to be transported by sea freight in receptacles, containers or tanks which are also used for the transportation of goods other than foodstuffs. Prior to the loading of such raw sugar, the receptacle, container or tank must be cleaned.

36. The transportation referred to in Paragraph 35 of these Regulations may not be carried out if the previous cargo prior to the raw sugar has been a bulk liquid.

37. During the transportation of raw sugar, the responsible person shall keep documentary evidence regarding the type of the previous cargo as well as quality control of the cleaning carried out. After transportation, the documentary evidence containing the indication "Pirms lietošanas uzturā produkts jārafinē" [this product must be refined before being used for human consumption] shall be submitted to the raw sugar processing undertaking.

VII. Hygiene Requirements for Articles, Materials and Equipment
38. All articles, fittings and equipment with which food comes into contact must be in a clean state and:

38.1. the construction, materials and technical condition thereof must reduce the risk of food contamination to a minimum;

38.2. the construction, materials and technical condition thereof must ensure cleaning and, if necessary, also disinfection, except for non-returnable containers and packaging; and

38.3. the manner of the installation thereof must allow the cleaning of the relevant room.

39. The following wooden surfaces and equipment may be used in contact with food:

39.1. logs for the cutting of meat;

39.2. shelves for the ripening of cheese;

39.3. rolling pins for the rolling of dough and the grinding of different additives, kneading troughs, tubs, bread-shovels, spatulas, spoons, moulds, table surfaces for the making and cutting of bread and pastry products, sheets, shelves and stands;

39.4. boards for the cutting of vegetable products (for example, vegetables, fruit, roots, herbs, berries);

39.5. barrels for beer, wine, brandy and other alcoholic beverages;

39.6. chopsticks and sticks for eating, sticks for ice cream and sweets;

39.7. trays for marmalade, zephyrs and sweets; and

39.8. other equipment if required to ensure the technological process or that cannot be substituted with other material.

VIII. Food Waste
40. On premises in which food is handled, food waste and other waste may not be accumulated in such quantities that causes food contamination.

41. Food waste and other waste must be stored in sealed containers made of impermeable material. They must be undamaged, easy to clean and, if necessary, able to be disinfected.

42. In a food undertaking the storage and removal of food waste and other waste must be ensured. Waste storage places must be designed, managed and monitored so that they are clean and protected against pests and any contamination of food, equipment, premises and potable water is prevented.

IX. Water Supply
43. In a food undertaking potable water must be provided in accordance with the mandatory harmlessness and quality requirements, procedures for the monitoring and control of potable water prescribed by regulatory enactments.

44. Ice for human consumption must be made of potable water that conforms to the mandatory harmlessness requirements. Ice must be made, transported and stored so as to prevent the risk of contamination.

45. Steam used in contact with food may not contain substances hazardous to health or cause food contamination.

46. Water that fails to conform to the harmlessness requirements for potable water and that is used for the generation of steam, in refrigeration equipment, for fire extinguishing or other processes not relating to food, must be conducted through separate water supply systems that are easy to identify and are not connected with the potable water supply systems.

X. Hygiene Requirements for Staff
47. In places where food is handled the staff must observe personal hygiene and wear clean and suitable working clothes or protective clothing.

48. If a disease may be transmitted through food, any sick person or person who is suspected to be infected with an infectious disease, or any person who is a carrier of an infectious disease, as well as any person with an open or infected wound, skin infection or with diarrhoea must be prohibited from working in places (or zones) where food is being handled and where the direct or indirect contamination of food with pathogenic micro-organisms is likely.

XI. Requirements for Food Products
49. A food undertaking must not accept any raw materials or ingredients of food if it is known or suspected that they might be deteriorated, decomposed, contaminated with parasites, pathogenic micro-organisms, toxic substances or impurities and after the sorting, preparation or treatment carried out by the food undertaking are not fit for human consumption.

50. Raw materials, ingredients, partially processed products and finished products must be stored under conditions that prevent the deterioration thereof and protect them from contamination.

51. Food, which is treated, stored, packaged, displayed and transported, must be protected against any contamination likely to render the food unfit for human consumption and cause risk to human health. Procedures for the prevention of food contamination and infestation must be developed at a food undertaking.

52. Raw materials, ingredients, intermediate products and finished products must be stored at temperatures, which prevent the development of pathogenic micro-organisms and toxins. Temporary non-compliance with the necessary temperature is permitted during the treatment, preparation, transport, display or service of the food. 

53. Food that is stored or served at low temperatures after heat treatment or preparation, if the final stage is not heat treatment, must be cooled as quickly as possible and stored at a temperature that prevents the development of pathogenic micro-organisms and toxins.

54. Containers of hazardous and inedible substances must be labelled and stored under safe conditions separately from food products.

XII. Training of Staff
55. The responsible person of a food undertaking must ensure that the staff carrying out operations with food at a food undertaking is supervised, instructed and trained in matters of food hygiene commensurate with the work to be performed.

XIII. Closing Provision
56. Cabinet Regulation No. 130 of 14 April 1998, Hygiene Requirements regarding the Handling of Food (Latvijas Vēstnesis, 1998, No. 102) is repealed.

Informative Reference to European Union Directives
These Regulations contain legal norms arising from:

1) Council Directive 93/43/EEC of 14 June 1993 on the hygiene of foodstuffs; and

2) Commission Directive 98/28/EC of 29 April 1998 granting a derogation from certain provisions of Directive 93/43/EEC on the hygiene of foodstuffs as regards the transport by sea of bulk raw sugar.
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