
F
O

C
U

S
 O

N
 L

E
G

A
L
 C

O
M

P
L
IA

N
C

E
 .
..
 N

E
W

 H
Y

G
IE

N
E
 R

E
G

U
L
A

T
IO

N
S

 R
6

3
8

 A
R

E
 H

E
R

E

The new requirements
 for REGULATIONS
  GOVERNING GENERAL
   HYGIENE REQUIREMENTS
    FOR FOOD PREMISES,
     THE TRANSPORT OF
      FOOD AND RELATED
      MATTERS, a regulation
       under the FOODSTUFFS,
        COSMETICS AND
          DISINFECTANTS ACT,
           (ACT NO. 54 OF 1972)

    The additional Codex
   documents for the
  transport of bulk food
 and bottled water
have been removed.

    The  wording and the
   formatting of the new
  document is much
 more user friendly.

Standards and requirements for the display,
storage and temperatures of food
When handling ready-to-eat non-packaged foods, these must
now be protected against contact by bare hands. The surface
temperature of frozen foods that may be re-frozen has been lowered
to 5°C, previously 7°C. More detailed requirements are given for
thawing practices too. Previously the regulation prohibited food that 
was 2°C above or below the regulated storage temperatures for more
than 1 hour from being sold. This has been increased to 4 hours. 
The temperature for storing heated products is now 60°C 
and perishable products have been reduced to 5°C.

The entire regulation has been re-formatted and the grammar revised. It makes a lot more sense now. 
A new word  has replaced all the  underlining the mandatory requirements that  be met.“MUST” “SHALLS” MUST
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