TITLE VII

FROZEN FOOD

Article 188 – Frozen food is natural or processed food that has undergone a heat process, by means of appropriate equipment, until the product reaches a temperature of  -18ºC at the heat center thereof.

Article 187 – To reduce microbiological activity to a minimum, precooked food intended for rapid freezing shall be cooled as quickly as possible and frozen immediately.  If this is not possible, the food shall be kept at a temperature exceeding 60ºC taken at the coldest point of the product until cooling and subsequent quick freezing can take place.

Article 188 – Necessary measures shall be taken to prevent food temperature from rising after quick freezing during handling and during transport to cold storage.  If a frozen product is repacked, this operation shall take place in a room specially equipped for the purpose, which shall be fitted with a device for keeping the temperature not exceeding 8ºC and a permanent temperature record.

Article 189 – These products shall be stored in cold-storage chambers where the temperature is kept at -18ºC or less and with minimum fluctuation.  Such chambers shall be fitted with devices for continuous temperature monitoring.

Article 190 – Interurban transport of frozen food shall be performed with equipment capable of keeping product temperature at or below -18ºC.  Vehicles shall be fitted with thermometers readable from the outside and devices to register temperatures during transport.  A rise in product temperature during transport to -15ºC may be tolerated briefly and shall be reduced quickly either during transport or immediately upon delivery.

Article 191 – Local transport of frozen food for distribution to retailers shall be performed in such a way as to ensure that any rise in product temperature above -18ºC is maintained for a minimum period and in no event will rise above -12ºC.  

Article 192 – Frozen food shall be offered for sale in freezer cabinets designed for the purpose.  Such cabinets shall be capable of operating and keeping product temperature at 

-18ºC and shall be fitted with thermometers.  A rise in product temperature may be tolerated for brief periods but shall not be allowed to rise beyond -12º.

Article 193 – Freezer cabinets shall be installed in such a way that the part where food is displayed is not exposed to abnormal irradiating heat (direct sunlight or proximity to heating apparatus).  Cabinets shall be kept closed and connected to the  electric supply during the night and on days when no public is served.  Defrosting cycles shall be programmed to take place outside normal sale hours so that products may be accommodated in other cabinets without being exposed to temperatures higher than recommended by manufacturer.

Article 194 – Freezer cabinets shall not be loaded beyond the loading line.  Food shall not be removed therefrom and returned thereto unless it is absolutely necessary.

Article 195 – Unpacked frozen food shall be stored and displayed in separate compartments from packed frozen food, to avoid the risk of contamination or dehydration.

Article 196 – Establishments selling frozen precooked food in bulk shall have a handler in charge of cutting up and packing the food. 

