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Republic of Latvia

Cabinet

Regulation No 302

Adopted 16 July 2002

Regulations regarding the Handling of Honey

Issued pursuant to 

Section 8, Paragraph two of the 

Supervision of the Handling of Food Law

I. General Provisions

1. These Regulations prescribe the hygiene requirements for the premises, equipment, facilities and personnel employed in the centrifuging, pressing, pre-packaging, packing, storing and transporting of honey from low capacity (capacity does not exceed four tons per year) honey processing food undertakings (companies) (hereinafter – undertaking). 

1.1 These Regulations do not apply to the employed personnel who only perform the centrifuging or pressing of honey.

[16 September 2003]
2. An undertaking may process honey obtained from other bee farms, provided that the total capacity of four tons a year is not exceeded.

3. [16 September 2003]
4. [16 September 2003]
5. An undertaking shall ensure:

5.1. [16 September 2003];

5.2. the development, implementation, and maintenance of a self-control system and the registration of the results, as well as the preservation of the results for at least two years;

5.3. free access to any working room for the inspector of the State supervisory and control authority;

5.4. [16 September 2003];

5.5. the training of staff with respect to the observance of the hygiene requirements; and

5.6. the sending of a honey lot sample to an accredited laboratory in order to evaluate the conformity of the composition of the honey to the requirements of quality, classification and labelling of honey prescribed in regulatory enactments.

[16 September 2003]
II. Hygiene Requirements for Premises, Equipment, Facilities and Personnel
6. Undertakings shall have:

6.1. one or more rooms for the centrifuging, pressing, preparation of containers, pre-packaging and packing of honey;

6.2. a room or a closet for the storage of containers and packaging material;

6.3. a room or a closet for the storage of pre-packaged products;

6.4. a lockable room or closet for the storage of cleaning materials, detergents and disinfectants;

6.5. a lockable room or a closet for the storage of disinsectisation and deratisation materials;

6.6. a changing room for personnel or a closet for the change of outerwear and work clothes; 

6.7. a room or place for sanitary facilities (a lavatory with a washbasin) equipped with cold water, or a mobile lavatory, or dry lavatory with basins for washing hands, detergents or disinfectants, disposable towels or napkins, with waste-bins with foot-operated lids; and

6.8. a wastewater and waste collection system in compliance with requirements in order to prevent the possibility of contamination of food and pollution of the environment.

[16 September 2003]
7. The premises or places referred to in Sub-paragraph 6.7 of these Regulations shall not have a direct exit to the premises or places for the acceptance, production, storage and dispatch of honey.

[16 September 2003]
8. In premises where honey is produced or other activities related thereto are performed:

8.1. the floors shall be smooth, from a slip-resistant and non-toxic material, easy to clean, and resistant to mechanical damage;

8.2. walls shall be resistant to mechanical damage, from a non-toxic material, secured against the entry of insects and rodents into the premises, covered with light-coloured, smooth, waterproof material and resistant to detergents and disinfectants; 

8.3. windows and the frames thereof shall be with a smooth surface, impermeable, and easy to clean. Windows, which may be opened, shall be fitted with insect-proof screens, which may be removed easily for the cleaning thereof. A special apparatus may be utilised instead of the screens for the elimination of insects, which have entered the premises.

8.4. doors shall be light-coloured, with a smooth, water-resistant surface, easy to clean, and resistant to mechanical damages; 

8.5. ceiling or inner surface of the roof shall be light-coloured, and easy to clean;

8.6. ventilation shall be provided (for example, an aperture for ventilation) preventing the formation of water condensate. It shall be fitted with filters or screens and shall be easy to clean;

8.7. natural and artificial room lighting shall be provided;

8.8. containers with closed lids for household waste and swill shall be provided; and

8.9. facilities suitably fitted for the washing and disinfection of hands and instruments shall be in the immediate proximity of working places or in the neighbouring room: 

8.9.1. hand-operated cold and hot water taps;

8.9.2. washbasins; and

8.9.3. hand-drying facilities or hygienic disposable towels or napkins, detergents and disinfectants for hands; and foot-operated waste-bins.

8.9.4. [16 September 2003]

[16 September 2003]
9. Equipment and instruments, which come into contact with honey, shall comply with the following requirements:

9.1. it shall be made of material, which is easy to clean, wash, disinfect and shall not affect the quality properties of honey; and

9.2. it shall be maintained in technical working order, but the measuring instrument (for example, scales, weights, and thermometers) shall be subject to the State metrological control.

[16 September 2003]
10. Personnel involved in all stages of the handling of honey shall observe the following requirements:

10.1. perform mandatory health examinations and record relevant entries with regard thereto in the medical booklet of a person;

10.2. wear clean working clothes, footwear, headgear, and, if necessary, protective covering of the neck, a beard mask and gloves;

10.3. shall not wear jewellery and work with polished fingernails; 

10.4. wash and disinfect hands prior to commencing work, interrupting work, after using the lavatory and, if necessary, also in the course of work;

10.5. shall not eat, drink and smoke in the premises where honey is processed; and

10.6. shall not allow the presence of unauthorised persons and domestic animals in the premises.

III. Hygiene Requirements for Centrifuging, Pressing and Pre-packaging of Honey
11. An undertaking utilising one room in the production process may simultaneously perform only one of the following activities:

11.1. the centrifuging or pressing of honey;

11.2. the preparation of package; or

11.3. the pre-packaging of honey.

12. Obtained honey shall be left to stand after centrifuging or pressing.

13. If honey has crystallised, prior to pre-packaging it may be warmed in warm water or air baths (heat chamber) equipped with a device for measuring the temperature. the temperature may not exceed 45 °C when warming honey.

[16 September 2003]
14. Containers shall be prepared for pre-packaging in conformity with quality requirements:

14.1. labelled baths shall be utilised for the preparation of containers – steeping, washing, disinfection, and rinsing;

14.2. [16 September 2003];

14.3. the prepared containers shall be clean and dry; and

14.4. containers shall be hermetically sealed in order to protect the pre-packaged honey from contamination.

[16 September 2003].
15. Water conforming to the requirements for potable water prescribed by regulatory enactments shall be utilised in the manufacturing process.

16. Utilisation of detergents and disinfectants may not affect the harmlessness and quality of honey.

IV. Hygiene Requirements for the Storage and Transport of Honey

17. Tanks or drums for the storage of honey shall be sealed in order to protect it from contamination, in storing or transporting honey.

[16 September 2003]
18. [16 September 2003].
19. Labelled products shall be placed into a package and sealed with an adhesive tape.

20. Clean pallets shall be used for the placement and storage of the packed products.

21. The package shall be durable, it shall protect the labelled product from shocks, various meteorological weather conditions and from the effect of light.

22. The transport vehicles to be utilised in the handling of food shall be clean and ensure the protection of food from contamination. The transport vehicles shall be constructed so as to allow the performance of the cleaning and disinfection thereof.

V. Closing Provisions

23. [16 September 2003].
24. These Regulations shall come into force on 1 January 2003.

Acting for the Prime Minister -

Minister for Foreign Affairs 



I. Bērziņš

Minister for Agriculture 



A. Slakteris

Annex 
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