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0. FOREWORD 

0.1 

This Indian Standard was adopted by the Indian Standards Institution on 25 April 1969, after the 

draft finalized by the Food Hygiene, Sampling and Analysis Sectional Committee had been 

approved by the Agricultural and Food Products Division Council. 

0.2 

Consumers do not have the available knowledge or means of determining the hygienic quality of 

the food they purchase. For this, they rely on the hygienic standards of various industries that 

prepare and handle foods. This code has been prepared keeping in view that unless the factory 

producing the food is governed by a strict hygienic code in respect of layout, plant and 

personnel, the quality of the food produced cannot be considered as safe. 

0.3 

This code is an adjunct to IS : 2491-1963*, and it covers requirements specific to the large scale 

biscuit manufacturing units and bakery units. 

0.4 

This code is subject to the provisions in the Factories Act, 1948 and the Prevention of Food 

Adulteration Act, 1954, and the Rules framed thereunder, amended up to date. 

0.5 

The basic principles of hygiene underlining the technical advice in this code should be applied 

with appropriate modifications to all biscuit manufacturing units and bakery units. 

1. SCOPE 

1.1 

This standard prescribes the hygienic conditions required for establishing and maintaining large 

scale biscuit manufacturing units bakery units. 

*Code for sanitary conditions for food processing units. 
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2. SITE 

2.1 

A biscuit manufacturing unit or a bakery unit shall preferably be situated in an open, clean and 

healthful locality. 

2.2 



The ground of the premises surrounding the factory buildings should be clean and preferably 

paved or turfed to lay the dust. 

3. BUILDING 

3.1 

Structure—The building shall be of a permanent nature and shall be of brick and lime plaster, 

cement, concrete or any other material which ensures cleanliness. 

3.2 

Construction of the building shall be such that it shall be rodentproof, flyproof and birdproof. 

The building and yard, with fittings and equipment should be kept free from breeding places of 

flies and other insects, by eliminating cracks and crevices, as well as by routine and thorough 

cleaning. 

3.3 

Ventilation and Lighting—The unit shall be adequately lighted and ventilated, keeping in mind 

the number of workers, their hours of work and nature of operation. Ventilation and lighting 

shall be also in accordance with the Factories Act, 1948, amended up to date. 

3.4 

Floor—The floor shall be washable, with sufficient drainage facility, and it shall be impervious 

to water and not affected by weak acids, alkalies or steam. 

3.5 

Internal Wall—The internal wall shall be smooth; it should be tiled or cement plastered or made 

of any other impervious material, where wash basins/sinks are installed, the walls shall be tiled 

or made impervious to water up to a desired height (at least up to the height of the wash basins/ 

sinks) from the floor to safeguard the wall from water seepage. 

3.6 

Ceilings—The ceilings shall be kept clean. 

3.7 

Maintenance and Repairs—The building shall be maintained in a proper state of repair and 

cleanliness. Whenever required, it shall be lime-washed, painted, disinfected or deodorized. 

3.7.1 

There shall be no cobwebs in any part of the unit. 

3.8 

Preparation and filling tables shall be of wooden tops or covered with aluminium or stainless 

steel sheets or otherwise made impervious to water as far as practicable. All surfaces coming into 

contact with the food shall be free from pits, crevices and loose scale and shall be non-absorbent. 

3.9 

All internal joinery work should be of simple design for easy cleaning and for minimizing flour 

dust deposit. In all rooms woodwork surrounding doors, windows and other openings should be 

fixed tight to the internal wall surfaces so as to avoid open joints which may harbour pests. 
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3.10 



Store Rooms—The store rooms for raw and packing materials should be free from dampness and 

should he rodentproof. 

3.11 

Wherever possible a separate room for storing machinery, equipment, spare parts, pesticides, etc, 

shall be provided in a location convenient to various preparation and processing areas. 

3.12 

Proper places shall be provided for storage of brooms, brushes, buckets and other cleaning gear. 

4. FACTORY AND PROCESSING HYGIENE 

4.1 

Waste and rubbish shall be collected in covered receptacles and shall not be allowed to lie about 

on the floor. 

4.2 

Adequate measures shall be taken to prevent growth of mould on equipment and internal 

structures of processing and storage rooms. 

4.2.1 

Adequate steps shall be taken to prevent infestation of cockroaches and other household pests. 

4.3 

When pesticides and/or disinfectants are used, care shall be exercised to prevent contamination 

of equipment, raw materials and packing materials. 

4.4 

Floors and drains shall be kept clean. In the processing room, drains shall be provided with 

detachable covers. 

4.5 

Sinks and troughs used for washing ingredients and utensils shall not be used for washing of 

hands. 

4.6 

No lavatory, sink, cesspool, or garbage shall be so situated or maintained that odours or fumes 

therefrom pervade any room where the product or raw materials are prepared or stored. 

4.7 

The factory effluents shall be disposed of in a hygienic manner and shall not be let off on road on 

adjacent fields. 

4.8 

Window glass and light fittings shall be generally kept clean. 

4.9 

Container Cleanliness—It shall be ensured that the containers are clean. The containers shall not 

be stacked in a manner which allows the contamination of the product. 

4.10 

Domestic animals shall not be allowed in any part of the unit. 

4.11 



Bakery products returned from market shall not be recycled in the processing zone of bakery 

units. 

5. INSTALLATION OF EQUIPMENT 

5.1 

All equipment shall be installed on a foundation of durable, easily cleanable material. 

5.2 

Equipment shall be placed away from the walls with a view to providing facilities for inspection 

and cleaning. 
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5.3 

Installation of pipes shall be such as to facilitate easy cleaning and maintenance. 

6. EQUIPMENT AND CONTAINER CLEANLINESS 

6.1 

All electrical connections, such as switch boxes, control boxes, conduit cables shall be installed 

in such a way as to facilitate proper cleaning. 

6.2 

All equipment coming into contact with raw materials or the product shall be kept clean. An 

ample supply of water, hose, brushes, detergents and sanitizing agents and other equipment 

necessary for the proper cleaning of machinery and equipment shall be available. 

6.3 

All processing systems shall be cleaned at the close of operation or at the termination of the 

continuous operation period. 

7. WATER 

7.1 

There shall be an adequate supply of water. The water shall be of potable quality. 

7.2 

The equipment shall be so installed and used that back siphonage of liquid into the potable water 

lines is precluded. 

7.3 

Hot or cold water in ample supply shall be provided for plant cleanup needs where necessary. 

7.4 

The storage tanks for water should, unless completely sealed, be kept covered, examined 

regularly and cleaned out at least once every six months. 

8. EMPLOYEE HYGIENE 

8.1 

Every person employed in the factory shall be medically examined be fore employment. 

Periodical medical examination of the employees shall be subsequently carried out to ensure that 

they are free from contagious, communicable diseases. 

8.1.1 



It shall be impressed on all employees that they should notify the medical officer, cases of 

vomitting, diarrhoea, typhoid, dysentery or any other notifiable disease occurring in their own 

homes and families. 

8.2 

Employees shall keep their finger nails short and clean and wash their hands with soap or 

detergent before commencing work and after each absence, specially after using sanitary 

conveniences. Towels used for drying hands should be clean. 

8.3 

All employees shall be inoculated against typhoid and paratyphoid A diseases on their first 

appointment and thereafter, once in every fire years. In case of epidemic, all workers shall be 

inoculated. A record shall be maintained. 
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8.4 

No worker shall be allowed to work without proper clothing. 

8.5 

Employees shall be provided with clean uniform or aprons or both and clean washable caps, 

where necessary. 

8.5.1 

The uniforms shall be not worn outside the plant but put on just before starting the work and 

changed when leaving. 

8.6 

Eating, spitting, nose cleaning or the use of tobacoo in any form or chewing betel leaves shall be 

prohibited within the manufacturing, packing and storage area of the unit. Notice to this effect 

shall be prominently displayed. 

8.7 

Sufficient and suitable sanitary conveniences shall be provided, maintained and kept clean in 

every factory. The conveniences shall be properly lighted. Separate conveniences shall be 

provided for each sex. No convenience shall open directly into any work room in the factory. 

8.8 

Sufficient wash basins with adequate provision of soap and towels, latrines and urinals in the 

prescribed manner should be provided, conveniently situated and accessible to workers at all 

times while they are at the factory. 

9. CLEANING CHART 

9.1 

A routine cleaning chart should be drawn up and implemented. It may be on the lines of 

Appendix A. 

 


