MINISTRY OF HEALTH

Supreme Decree No. 977

Published in the Official Gazette, May 13, 1997

Approves Health Regulations for Food

Number 977 – Santiago, August 6, 1996

Having had before me

The following: the need to update standards on food products; the provisions contained in articles 2 and 9c), and Book IV of the Health Code, approved under Decree with Force of Law No. 725, of 1967, and articles 4b) and 6 of Decree Law No. 2,763, of 1979, and bearing in mind the authority granted to me under article 32 para 8 of the Constitution,

I hereby decree

The following Health Regulations for Food are hereby approved:




PRELIMINARY TITLE
Article 1 – These regulations set forth the health requirements binding on production, import, processing, packaging, storage, distribution, and sale of food for human consumption, in order to protect the health and nutrition of the population and guarantee the supply of healthy and harmless items.


The present regulations apply to all persons, whether natural or juristic, associated with, or intervening in, the above processes, as well as the establishments, means of transport and distribution devoted to such ends.


To enforce the present regulations, the definitions and requirements established hereunder shall apply

Article 2 – Food or food product is any substance or mix of substances intended for human consumption, including beverages, and all ingredients and additives thereof.


Food raw material is any substance that in order to be utilized as food requires some degree of chemical, physical, or biological treatment or transformation.

Article 3 – All foods and raw materials, as regards the chemical analysis, microbiological conditions, and organoleptic characters thereof, shall respond to the established and regulation nomenclatures and denominations thereof


Biotechnological events modifying certain foods and/or alimentary raw materials for human consumption and new foods, ingredients, and alimentary raw materials shall be included on the list issued by the Ministry of Health for such purpose, under the respective standard based on internationally accepted scientific evidence. 

Authorization will be granted under a resolution issued by the competent Health Agency.

Article 4 - Health Agencies shall be responsible for sanitary control of food products and for supervising compliance with the relevant provisions of the Health Code and the present regulations, in accordance with standards and general instructions issued by the Ministry of Health..





TITLE I

           GENERAL PRINCIPLES OF FOOD HYGIENE

Paragraph 1 Food Establishments

Article 5 – Food establishments are places where food products and food additives are produced, processed, preserved, packaged, stored, distributed, sold, and consumed.

Article 6 – Installation, structural change, and operation of any food establishment shall require a permit from the Health Agency concerned.

Article 7 – When applying for a permit to install an establishment, applicant shall submit the following, as appropriate:

a) municipal permit in accordance with city plan;

b) drawing or sketch of plant and sanitary facilities thereof;

c) sketch of heat, odor, or vapor venting system, and cold system;

d) general description of manufacturing processes;

e)  raw materials to be used;

f) applications;

g) health quality control systems

h) types of foods to be processed

i) waste disposal system.

Article 8 – A permit will be valid for a term of three years from the date it is granted and will be understood to be automatically renewable for equal and successive periods, unless the owner or legal representative thereof notifies its will to suspend the activities thereof ahead of the expiry of the original term or extensions thereof.

Article 9 – A permit may only be granted after inspection of the establishment; the permit application shall be processed by the Health Agency concerned within a period of thirty business days from the date when applicant shall have completed the requirements therefor.  All visits, inspections, analyses, and other actions or proceedings necessary to decide on acceptance or rejection thereof shall take p lace within such period.

Article 10 – In the case of such establishments as the Ministry of Health may determine, a permit may be issued without prior inspection.

Article 11 – From the start of operations, the interested party shall apply general health practices to handling including cultivation, gathering, preparation, processing, packaging, storage, transport, distribution, and sale of food, in order to guarantee a harmless and healthy product.

Article 12 – Food establishments may not be utilized for any purpose other than that wherefor they were authorized.

Article 13 – The health authorities shall enroll such establishments, to which end it shall carry a register stating the line of business, location, and name of the owner thereof.

Paragraph II. Definitions

Article 14 – For the purposes hereof, the following meanings shall be understood:

(a) adequate: sufficient to achieve the purpose pursued hereunder;

(b) contamination: the presence of microorganisms, viruses, and/or parasites, foreign or deleterious substances of mineral, organic, or biologic origin, radioactive and/or toxic substances in higher quantities  than allowed under prevailing standards or presumed to be injurious to health.

The presence of any form of dirt, waste, or excrement. 

Additives not permitted under prevailing regulations or in higher quantities than permitted;

(c) disinfection: reduction of the number of microorganisms to a level below that of harmful contamination of the food without detracting from the quality thereof, by chemical agents or hygienically satisfactory methods;

(d) food hygiene: all necessary measures to guarantee the harmless and healthy nature of the food product through all stages, from cultivation, production, processing, packaging, transport, and storage to final consumption;

(e) cleaning: removal of earth, food residues, dust, grease, or other objectionable matter;

(f) food handling: all operations involved in cultivation and gathering, production, preparation, processing, packaging, storage, transport, distribution, and sale of food;

(g) food handler: any person working in any capacity, even if temporarily, in places where food is produced, handled, processed, stored, distributed, or sold;

(h) food packaging materials: all containers, i.e. cans, bottles, cartons or other boxes, sleeves, and bags, and material for wrapping or covering, such as foil, film, paper, wax paper, canvas;

(i) pests: insects, rodents, birds, and other minor species capable of directly or indirectly contaminating food products.

Paragraph III. Hygiene Requirements in the Production/Gathering Area

Article 15 -  Cultivating, producing, or gathering food will not be allowed in areas contaminated with potentially harmful agents or irrigated with unsanitary water that may give rise to unacceptable concentrations of contaminants in food products.

Article 16 – Food shall be protected from contamination by human, animal, domestic, industrial, and agricultural waste, whose presence may reach levels that may be harmful to health.

Article 17 – Adequate precautions shall be taken to ensure that wastes are not utilized or disposed of in such a way that, through food, they may become health hazards.

Article 18 – The equipment and containers utilized in food gathering and production shall be made and kept in such a way that they do not constitute a health hazard.  Reusable containers shall be made of such material and in such a way as to allow easy and complete cleaning.  They shall be cleaned and kept clean and, if necessary, disinfected.  Containers used for toxic materials shall be so marked and may not be used for food.

Article 19 – Food not suitable for human consumption shall be separated during gathering and production, and disposed of in such a way that it cannot contaminate production, water, or other food materials.

Article 20 – Once gathered, food and/or raw materials shall be stored  under conditions ensuring protection from contamination and reducing damage and impairment to a minimum.

Article 21 – The means of transport for gathered food shall be of such materials and construction as to allow easy and complete cleaning.  They shall be cleaned and kept clean, and, if necessary, disinfected or disinsected using materials that leave no toxic residues.

Paragraph IV. Establishment Projects and Construction

Article 22 -  Establishments shall be located in areas distant from unhealthy environments, objectionable odors, smoke, dust and other contaminants, and not exposed to flooding.

Article 23 – Access and circulation areas inside the premises of the establishment or in the vicinity thereof shall have a hard surface, paved or treated to control dust in the environment.

Article 24 – Buildings and facilities shall be designed  to allow operations to be conducted in appropriate conditions of hygiene and flow of processing, from arrival of raw materials to finished product, also ensuring appropriate temperature conditions for the process and product.


Establishments devoted to manufacturing food shall operate the following areas:

a) reception, selection, cleaning, and preparation of raw materials;

b) production;

c) storage of raw materials and finished product.

Article 25 – In the food preparation areas:

a) floors shall be built of waterproof materials, non-absorbent, washable, non-skidding, and atoxic, and shall be easy to clean.  As appropriate, floors shall be sufficiently inclined to allow fluids to run off to drain holes;

b) walls shall be built of waterproof materials, non-absorbent, washable, and atoxic, and shall be light in color.  Up to a suitable height, at least 1.80 m, walls shall be smooth and free from cracks, easy to clean and disinfect;

c) ceilings shall be designed, built, and finished so as to prevent accumulation of dirt and reduce water vapor condensation and rust formation to a minimum, and shall be easy to clean;

d) windows and other openings shall be built to prevent accumulation of dirt, those that open shall be provided with protection against vectors. Protections shall be removable for easy cleaning and conservation.  Window sills shall be inclined to prevent their use as shelves;

e) doors shall have a smooth, non-absorbent surface, and, as appropriate, shall close automatically;

f) stairs, service elevators, and ancillary structures, including platforms, ladders, and ramps, shall be so located and built as to prevent them from contaminating the food.  Ramps shall be built with inspection grids and shall be easily dismantled for cleaning and good conservation;

g) all elevated structures and accessories shall be so installed as to prevent direct and indirect food and raw materials contamination from water vapor condensation and drips,, and to avoid hindering cleaning operations.

h) The materials of the covering used in working surface and the equipment that can be in direct contact with the food, must not transfer toxic substance or contaminant to the animals, modifying the organoleptic characters and innocuous.

Article 26 – The food preparation area shall be separate from areas devoted to sleeping quarters, toilets, changing-rooms, and storage.

Article 27 – There shall be an abundant supply of drinking water as provided in the prevailing regulations, at the appropriate temperature and pressure, with appropriate storage and distribution facilities protected from pollution.

Article 28 – Ice used in direct contact with food shall be made with water in compliance with the present regulations and shall be treated, handled, stored, and utilized in such a way that it is protected from contamination.

Article 29 – Steam used in direct contact with food shall contain nothing that might contaminate the food.

Article 30 – Non-potable water used for producing steam, cooling, fire-fighting, and other similar purposes not connected with food, shall be transported through completely separate color-coded tubes, with no cross connection or back-siphoning to the tubes conducting  potable water.

Article 31 – Establishments shall have an effective waste water drainage system, which shall be kept in good condition.  All drainage ducts (including sewerage) shall be designed to bear maximum loads and shall be built to avoid contaminating the potable water supply.

Article 32 – All food production, processing, and transformation establishment shall have changing-rooms and toilets, conveniently located and in sufficient number as provided in the Regulations on Basic Sanitary and Environmental Conditions in Workplaces.


Toilets shall be well lit and ventilated, and shall have no direct communication with the area where food is handled.  Basins shall have hot- and cold-water faucets; soap for hand-washing and hygienic hand driers  shall be provided, e.g., paper towels, hot air, etc.  Signs shall be put up to remind staff that it is mandatory to wash their hands after using the toilets.


Windows and other openings shall be provided with mesh protections against vectors.

Article 33 – Processing areas shall be fitted with sinks provided with soap and hygienic hand driers, e.g. one-use-only towels or hot air.

Article 34 – The entire establishment shall have adequate natural or artificial lighting that does not alter colors, allows appropriate food handling and control.  Such lighting shall not be less than


540 lux at all inspection points


220 lux in work areas


110 lux elsewhere.                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                  


Lamps suspended over food materials at any stage of production shall be easy to clean and protected to avoid contaminating food in the event of breakage.

Article 35 – Adequate ventilation shall be provided, to avoid excessive heat, steam condensation, and dust accumulation, and to vent contaminated air.  The air stream shall not travel from a dirty to a clean area.  Vents shall be fitted with mesh or other non-corrosive protection easily removable for cleaning.

Article 36 – Must provide separate installations for the place of elaboration for the waist and no food storage, where they are going to stay until the disposal of it.  

Article 37 – Food establishments where food or raw materials requiring cold for conservation purposes are kept, stored, or displayed, shall be provided with refrigerators, refrigerated display cases or cold storage, as the case may be; in addition, such equipment  shall be fitted with a thermometer or other device for registering temperature.

Paragraph V. Hygiene Requirements in Establishments

Article 38 – The establishment, the equipment, utensil and other installations including the wastepipe, must be in good condition, clean and tidy.

Article 39 – Waste shall be removed from handling and other work areas as often as necessary and at least once a day.

Article 40 – Pest access to waste shall be prevented. Immediately after disposing of waste, all receptacles used for waste storage and all equipment  that came into contact with waste shall be cleaned.  The waste storage area shall likewise be kept clean.

Article 41 – A permanent cleaning and disinfection schedule shall be established in all food production, processing, and transformation establishments, with special attention to high-risk areas, equipment, and materials.  All cleaning personnel shall be trained in cleaning techniques.

Article 42 – To prevent food contamination, all equipment and utensils shall be kept duly protected on shelves, in cabinets, etc., after cleaning and disinfection.

Article 43 – Adequate precautions shall be taken to prevent food contamination whenever  rooms, equipment, and utensils are cleaned or disinfected with water and detergents or disinfectants or solutions thereof.  Disinfectants shall be appropriate to the purpose and any residue must be removed to avoid all possibility of food contamination.

Article 44 – Immediately upon finishing the day´s work  or as often as necessary, all floors, including drainage holes, ancillary structures, and walls of the food-handling area shall be carefully cleaned.

Article 45 – Changing-rooms, toilets, accesses, and yards located near the work areas and forming part thereof shall be kept clean.

Article 46 -  Not entry to the hall and elaboration areas from the food establisment of all animal specie, except in the slaughterhouse, destined to butcher.
Article 47 – An efficient ongoing preventive program shall be applied against pests.  Establishments and surrounding areas shall be inspected from time to time to ensure they are pest-free.

Article 48 – In the event that a pest invades an establishment, eradication measures shall be adopted.  Treatment with chemical, physical, or biological agents shall be applied in accordance with prevailing regulations only, by organizations authorized for the purpose by the health authority concerned.

Article 49 – Pesticides shall be used only in the event that no other form of prevention is possible; before pesticides are applied, all food, equipment, and utensils shall be carefully protected from contamination.  After pesticides are applied, all such equipment and utensils shall be thoroughly cleaned before they are used again, in order to remove all residues.   

Article 50 – It is hereby forbidden to keep pesticides or other toxic substances that may represent a health hazard, in the food production, processing, transformation, packaging, and storage areas. 

Article 51 – No substance that may contaminate the food shall be stored in the food handling area nor shall clothing or other personal belongings be placed in the food handling areas.

Paragraph V. Personnel hygiene requirements

Article 52 -   Management shall be responsible for ensuring that all persons handling food in the establishment receive adequate and ongoing instruction in hygienic food handling and personal hygiene.


Any person working in any capacity, even if temporarily, in an establishment where food is processed, stored, packaged, distributed, or sold, shall make sure that his/her state of health represents no health hazard to the food he/she handles.

Article 53 – The organization shall take the necessary steps to prevent any personnel suffering from or carrying a disease liable to transmission in food or having infected injuries , skin infections, wounds or diarrhea from working in food handling areas where it is likely that he/she may directly or indirectly contaminate the food  with pathogenic microorganisms.  Any person in such condition shall report it immediately to his/her supervisor.

Article 54 – Personnel handling food shall not be involved in payments from the public, whether receiving or delivering money, and shall not engage in work that may contaminate  his/her hands and working clothes.

Article 55 – Personnel handling food shall wash and brush their hands always before beginning work, immediately after using the toilets, after handling contaminated material, and as often as necessary.

Article 56 – Handlers shall ensure personal cleanliness while at work, wearing protective clothing in the form of a cap covering all the head and an apron.  Such articles shall be washable, unless they are disposable, and shall be kept clean.  Such personnel shall not wear decorative objects on their hands when handling food and their fingernails shall be kept short, clean, and free of varnish.

Article 57 – In food handling areas, all acts that may contaminate the food shall be forbidden, e.g. eating, smoking, chewing gum, and other unhygienic habits such as spitting.     

Article 58 – Where gloves are used for food handling, they shall be kept perfectly clean and hygienic. Use of gloves shall not exempt operators from the obligation to wash their hands carefully.

Article 59 – The presence of alien persons in the food-handling areas shall be avoided.  In the event that this happens precautions shall be taken to prevent such persons from contaminating the food.  Precautions shall include the use of protective clothing.

Article 60 – Responsibility for ensuring that personnel comply with all the above requirements hereunder shall be assigned to competent supervisory staff, without this entailing release of the establishment owners from such responsibility.                                            

Paragraph VII.  Hygiene Requirements in Food Processing

Article 61.  For processing, only raw materials and ingredients in good condition shall be used, duly identified, free from microorganisms or toxic substances in amounts exceeding the levels permitted hereunder, or other extraneous matter.

Article 62 – Raw materials and ingredients stored in establishment facilities shall be kept under such conditions as to avoid spoilage and contamination.

Article 63 – The flow of personnel, vehicles, and raw materials in the various process stages shall be orderly and known to everyone involved in processing, to avoid cross contamination.

Article 64 – All items of equipment that have been in contact with raw materials or contaminated material shall be cleaned, disinfected and checked for cleanliness before coming into contact with finished items.

Article 65 – Only potable-quality water shall be used for food handling.

Article 66 – Production and individual lot registers shall be carried and kept for at least 90 days beyond the period guaranteed by manufacturer.  

Article 67 – Finished items shall be stored and transported in adequate temperature and humidity conditions to guarantee suitability for human consumption.

Article 68 – Transport of perishable goods, such as fresh pasteurized milk, meats, fish, and shellfish shall be performed only in vehicles or other means of transport specially adapted for such purpose (closed body and adequate refrigeration system) and shall require a permit issued by the Health Agency in whose territory the domicile of the owner or representative thereof is registered.  Such vehicles shall be kept in perfect conditions of hygiene and cleanliness at all times.

Also, must have the sanitary authorization granted by the sanitary authority in the territory of the proprietary address or legal representative.  This authorization is valid for three years from the granted date.

Article 69 – Food production, processing, preservation, and packaging establishments that the Health Agency determines, shall from time to time conduct health quality controls over the entire production line, and shall reject any food items not suitable for human consumption. 

Also, the one that the sanitary authority state in the corresponding area, according the judgment stablish in the technical regulation  for that effect dictate the Health Ministry, must implement  the Hazard Analizis of Critical Control Points (HACCP), in all of the production line, stablish in the Chilean official rule NCH 2861.  Of2004, declare in the resolution N.241 official in the Chilean Republic in April 14 of 2004, of the Ministry of Economic, Public Works and Reconstruccion, publish in the Oficial daily in April 21 of 2004.

Article 70 – Laboratory procedures used for quality control shall adhere to standard methods recognized by official local or international organizations, so that results thereof may be compared and reproduced.

Paragraph VIII. Hygiene Requirements for Sale

Article 71  Establishments where food requiring to be kept at low temperatures is sold, shall operate refrigeration systems to ensure product characteristics, which shall be maintained in accordance with technical manufacturer recommendations.                                                  


In addition, establishments where food items under high risk of contamination are sold in bulk, such as dairy products, meat products, frozen and pickled products, shall operate glass cases designed to preserve food items of this nature, according to the characteristics thereof and manufacturer recommendations, and to prevent self-service by the public.


Slicing or otherwise subdividing and selling food items referred to in the preceding paragraph shall be performed by a food handler specifically responsible for such operations.


Food sold in bulk exhibited in cases shall show the identification of manufacturer or producer.


Information on origin and processing and expiry dates shall be kept at the establishments in regard to items so marketed, do that such data are available to the health authorities on request.

Article 72 – The facility, equipment, work surfaces, and utensils shall be kept in perfect conditions of cleanliness.  China, cutlery, and glassware, after being washed in running water and soap or other detergent, shall be treated with hot water and/or steam for two minutes and submerged for at least twenty seconds in a solution containing sixty parts per million of free chlorine, and subsequently washed in running water.  Where tumblers, glasses, and cups are not so disinfected, use of one-use-only utensils made of authorized materials shall be mandatory.  Use of cracked or chipped china, plates, tumblers, glasses, and cups is not allowed.

Article 73 – Business where they expend food  to consume in the same building must comply with what is stipulated in the article N. 32 of this regulations, and also must have free public restrooms for the public, separate by sex, the ones that have to be in good condition of  hygiene, cleaning and ventilation.  They must have the necessary toilet paper, appliances for liquid soap to wash hands and hygienic means to dry them such as paper towels or hot air.

Are except from this obligation the “al paso” business, the ones that expend fast food to take or they going to attend public in the bar.

Article 74 – The places located in the open fairs, and also the stands, huts, that lack the net of drinking water conexion, sewer system and the mobile sales, only can sale.

:

(a) packaged food and beverages produced by authorized establishments and not requiring protection from cold or heat.  Beverages shall be sold in the original container or from vending machines utilizing premixed bases;

(b) whole fruit, vegetables, seeds, and similar food items.  Such foods shall be kept in good sanitary condition;

(c) spun sugar cotton, tea or coffee in disposable cups, dispensed from sealed heat-proof containers supplied by authorized establishments, and ice cream in containers supplied by authorized establishments;

(d) fish, shellfish, and other seafood, provided the vending establishment meets the following requirements:

· a running water system with a tank supplied with at least 150 liters of clean water at the beginning of each day and as often as necessary;

· Provide a hermetic pond to received the used water, the capacity has to be equal or bigger that the one with clean water

· a cooling system allowing the above items to be kept at refrigerating temperature (0°C - 5°C) throughout the fair working hours.

The facilities required above for marketing fish and shell fish shall be kept in perfect condition on a permanent basis.

Article 74.a – Revoked.

Article 74.b – Revoked.

Article 75 – Sale of the traditional beverage “Mote con huesillos” is allowed if supplied by authorized establishments and sold from wagons specially designed for the purpose, which shall be provided with a glass case for the mote and a double tank for the juice, in addition to disposable spoons and cups.  They shall further be provided with covered containers for waste collection and subsequent disposal.

Paragraph IX. Hygiene Requirements at Slaughterhouses

Article 76 – Slaughterhouses intended for poultry and species other than cattle shall be located where the city plan involved allows and on normally non-floodable land, distant from any environmentally unhealthy spot.

ARTICLE 77.- The livestock slaughterhouses fall under that established in the Regulation on the operation of slaughterhouses, Cold Storage Facilities and Deposit Centers and sets the minimal equipment for such Establishments, approved by the supreme degree Nu. 342 from 1993, of the Ministries of Agriculture and Health. 

Article 78 – Slaughterhouses are establishments where cattle, poultry, and other animal species intended for human consumption are slaughtered and dressed for food  They shall be set up so as to ensure hygienic slaughtering and meat preservation.

Article 79 – Slaughterhouses for poultry and species other than cattle shall operate at least the following facilities: area for washing and disinfecting means of transport of live animals; unloading area; slaughtering area; scalding and plucking area, as the case may be: eviscerating area; cooling and packaging area; cut-up product area; cold storage; areas for washing and disinfecting means of transport of dressed animals, and dispatch area   

Article 80 – The slaughterhouses referred to under article 76 above, as appropriate, shall operate sections for processing byproducts, isolated from the dressing line.

Article 81 – Slaughtering animals for human consumption is forbidden in facilities or establishments not so authorized by the health authorities.


The presence of persons alien to slaughterhouse work in the dressing area, keeping other animals not intended for slaughtering, and removing or releasing live animals from the premises shall not be allowed.

Paragraph X. Inspection requirements for animals and their meat

Article 82 – Cattle shall be rounded up at least 6 hours before slaughtering, to allow time for rest and ante-mortem examination.  Animals shall not remain on the slaughterhouse premises for more than 48 hours without being dressed for food.


In special cases, rest time may be modified with permission from the Health Agency veterinary surgeon

Article 83 – All species of cattle, poultry, and other animal species intended for slaughter shall undergo medical-veterinary inspection by the health authority or a third party so delegated thereby. 


Medical-veterinary inspection shall comprise inspection of live species (ante-mortem examination), inspection of carcass, head, and viscera (post-mortem inspection), and supervision of final disposal of animals or parts thereof declared unfit for human consumption.


Supervision of meat hygiene, including meat inspection shall be under the responsibility of an official inspecting veterinary surgeon.


Inspection techniques and final decision on fitness for human consumption shall be performed according to the standards issued for such purpose by the Ministry of health.

In addition, slaughterhouse shall be equipped with instruments necessary to detect trichina and other parasites.

Article 84 - Bleeding, dressing, and internal transport of poultry and other species other than cattle shall be performed in suspension and hooks supporting each carcass shall be of stainless steel.  Such suspended meats shall not touch the floor or walls of the facilities.

Article 85 – All sick animals identified during the ante-mortem examination shall be sent to a special pen, which shall be isolated from other pens.  The final disposal of such animals shall be governed by prevailing regulations.

Article 86 – Organs, parts, or whole species unfit for human consumption among species in supply shall be destroyed or subjected to special treatments approved by the health authorities for the sole purpose of using them for industrial purposes other than human consumption.  Such operations shall be performed in the area specially designated for the purpose under the supervision and responsibility of the meat inspecting veterinary surgeon.

Exceptionally, the health authority may authorize the withdrawal of these products from the slaughter establishments, with the sole purpose of its use for teaching purposes or scientific research, which will require the previous to show its identity; biosecurity, transportation, storage, and handling conditions; and final destination and subsequent destruction.

Article 87 – Establishments described under article 76 above and slaughterhouses for cattle shall keep a daily register of the origin of animals and carcasses, parts, and organs declared unfit for human consumption, specifying the reasons for unfitness.     

 Paragraph XI. Hygiene Requirements for Boning Areas for Poultry and other Species other than Cattle

Article 88 – Boning establishment or area means the area where poultry and other species other than cattle, intended for human consumption, are boned and/or cut up.


They shall have one room for boning, preparing cuts, and prepackaging, and one room for packaging.

Article 89 – Rooms intended for boning, cutting up, packaging, and weighing shall be provided with a cooling device allowing temperature to be kept at not more than 12°C and a permanent temperature registering device.

Article 90 – Moving the product obtained in the boning areas shall be performed  exclusively in boxes or containers ensuring hygienic product quality and preventing  contamination from external agents or the container itself.

Article 91 – Packing plant for poultry meat and meat from other species means an establishment designed for meat packaging.  It shall include a reception area, cold storage, cutting up room, box storage area, and a section for cropped pieces and bones .

(deleted)

Paragraph XII. Regarding health requirements for transportation and sale of raw milk

Article 92 – The transportation of underdone milk must be in bottles uses only for this.  They must be in material that permits to have an easy cleaning and disinfection before and after they used it.  Their lids will be tight and without any accessory to correct tightness deficiencies.

ARTICLE 93 .- The transportation of milk or its empty containers as well as animals, detergents, disinfectants, pesticides, fuel or other chemicals that present health risks is prohibited
ARTICLE 94.- In those locations which do not fall under the provisions of Law Nu. 4869 about pasturization, the producers that sell directly to the public, must meet the following requirements:

a) have an authorized sales location;

b) keep the milk chilled at a temperatures below 4C;
c) sell the milk within eight hours of milking.

