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SCHEDULE 2

PRODUCTION AND PLACING ON THE MARKET CONDITIONS FOR LIVE SHELLFISH

CHAPTER IV
CONDITIONS FOR THE APPROVAL OF

DISPATCH OR PURIFICATION CEN TRES

Section II

General hygiene requirements
A high degree of cleanliness and hygiene must be required of staff, premises, equipment and working
conditions—

1. staff who treat or handle live shellfish must in particular wear clean working clothes and, where
appropriate, gloves which are suitable for the work in which the person is engaged;

2. staff are obliged to refrain from personal behaviour, such as spitting, which could result in
contamination of live shellfish; any person suffering from an illness which can be transmitted by
live shellfish must be temporarily prohibited, until recovery, from working with or handling these
products;

3. any rodents, insects or other vermin found must be destroyed and further infestation prevented.
Domestic animals must not enter the facilities;

4. premises, equipment and instruments used for handling live shellfish must be kept clean and
in a good state of repair; equipment and instruments must be thoroughly cleaned at the end of the
day’s work and at such other times as may be appropriate;

5. premises, instruments and equipment must not be used for purposes other than the handling
of live shellfish without authorization by the food authority;

6. waste products must be stored hygienically in a separate area and, where appropriate, in
covered containers suitable for the purpose intended. Waste material must be removed from the
vicinity of the establishment at appropriate intervals;

7. the finished products must be stored under cover and must be kept away from the areas where
animals other than live bivalve molluscs, echinoderms, tunicates or marine gastropods— such as
crustaceans—are handled.
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