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Annex

Additional Licensing Conditionsfor Food Factories Supplying M eal Boxes
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In the course of transportation, al hot food or meals shall be delivered in
closely covered insulated containers or food warming devices and
maintained at atemperature above 63°C.
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All hot food or meals shall be kept at atemperature above 63°C in insulated

containers or food warming devices after cooking and upon arrival at the
destination, until they are distributed to consumers for immediate
consumption.
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In the course of transportation, all food or meals to be eaten cold shall be
delivered in closely covered insulated containers or food refrigerating
devices and maintained at atemperature below 4C.
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All food or meals to be eaten cold shall be kept at a temperature below 4°C
In insulated containers or food refrigerating devices after preparation and
upon arrival at the destination, until they are distributed to consumers for
immediate consumption.
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Thermometers should be used to record the temperatures of the containersin
each deivery. Tightly covered containers, and food warming and
insulating or refrigerating devices for food or meals must be securely
fastened and properly packed in the vehicle to prevent spillage or
contamination during transportation.
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Vehicles or equipment used for the delivery of food or meals shall be
cleansed with water and anti-bacterial detergent at |east once dalily.
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Food containers must be made of material which will not release toxic
chemicals into food as a result of changes in temperature or acidity in the
food. Reusable meal boxes must be thoroughly cleansed with water and
detergent and sterilized with bactericidal agent after each use.
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Meal boxes should be kept inside dust, rodent and fly proof containers
before use.
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Records showing dates, type and quantities of food, particulars of suppliers
of food ingredients, and the names and addresses of all schools or places to
which food or meals are supplied, shall be kept for not less than 30 days.
Such records shall be made available for inspection on demand by any
health officer, health inspector or authorized public officer.
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