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SCHEDULE 1

RULES OF HYGIENE

Chapter IX

Provisions applicable to foodstuffs

1. No raw materials or ingredients shall be accepted by a food business if they are known
to be, or might reasonably be expected to be, so contaminated with parasites, pathogenic micro-
organisms, or toxic, decomposed or foreign substances, that after normal sorting and/or preparatory
or processing procedures hygienically applied by food businesses, they would still be unfit for human
consumption.

2. Raw materials and ingredients stored in the establishment shall be kept in appropriate
conditions designed to prevent harmful deterioration and to protect them for contamination.

3. All food which is handled, stored, packaged, displayed and transported, shall be protected
against any contamination likely to render the food unfit for human consumption, injurious to health
or contaminated in such a way that it would be unreasonable to expect it to be consumed in that state.
In particular, food must be so placed and/or protected as to minimize any risk of contamination.
Adequate procedures must be in place to ensure pests are controlled.

4. Hazardous and/or inedible substances, including animal feedstuffs, shall be adequately
labelled and stored in separate and secure containers.



