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ANNEX II

GENERAL HYGIENE REQUIREMENTS FOR ALL FOOD
BUSINESS OPERATORS (EXCEPT WHEN ANNEX I APPLIES)

CHAPTER IX

Provisions applicable to foodstuffs

1. A food business operator is not to accept raw materials or ingredients, other than
live animals, or any other material used in processing products, if they are known to
be, or might reasonably be expected to be, contaminated with parasites, pathogenic
microorganisms or toxic, decomposed or foreign substances to such an extent that,
even after the food business operator had hygienically applied normal sorting and/
or preparatory or processing procedures, the final product would be unfit for human
consumption.

2. Raw materials and all ingredients stored in a food business are to be kept in
appropriate conditions designed to prevent harmful deterioration and protect them
from contamination.

3. At all stages of production, processing and distribution, food is to 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.

4. Adequate procedures are to be in place to control pests. Adequate procedures are also
to be in place to prevent domestic animals from having access to places where food is
prepared, handled or stored (or, where the competent authority so permits in special
cases, to prevent such access from resulting in contamination).

5. Raw materials, ingredients, intermediate products and finished products likely to
support the reproduction of pathogenic micro-organisms or the formation of toxins are
not to be kept at temperatures that might result in a risk to health. The cold chain is not
to be interrupted. However, limited periods outside temperature control are permitted,
to accommodate the practicalities of handling during preparation, transport, storage,
display and service of food, provided that it does not result in a risk to health. Food
businesses manufacturing, handling and wrapping processed foodstuffs are to have
suitable rooms, large enough for the separate storage of raw materials from processed
material and sufficient separate refrigerated storage.

6. Where foodstuffs are to be held or served at chilled temperatures they are to be cooled
as quickly as possible following the heat-processing stage, or final preparation stage
if no heat process is applied, to a temperature which does not result in a risk to health.

7. The thawing of foodstuffs is to be undertaken in such a way as to minimise the risk of
growth of pathogenic microorganisms or the formation of toxins in the foods. During
thawing, foods are to be subjected to temperatures that would not result in a risk to
health. Where run-off liquid from the thawing process may present a risk to health it is
to be adequately drained. Following thawing, food is to be handled in such a manner
as to minimise the risk of growth of pathogenic microorganisms or the formation of
toxins.



2 Regulation (EC) No 852/2004 of the european parliament and of the council of...
Document Generated: 2024-07-15

Status: Point in time view as at 31/12/2020.
Changes to legislation: There are currently no known outstanding effects for the Regulation (EC) No

852/2004 of the european parliament and of the council, CHAPTER IX. (See end of Document for details)

8. Hazardous and/or inedible substances, including animal feed, are to be adequately
labelled and stored in separate and secure containers.
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