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Abstract 
Public catering establishments(hospitals, schools ,universities, public administration)have, as the main 
objective of catering operation, to provide good quality food presented in a appetizing manner with 
consumer satisfaction and  minimization of total processing costs. Food security is crucial in this sector of 
the catering industry. The objective of this study research is to create a checklist and a basic food hygiene 
regulation for the normal catering processing in public establishments. 
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1. Introduction 

Catering business involve a complex 
operation in order to provide the best 
service quality for the  particular necessity 
and expectation of the target-customers. 
There will be create a particular menu, 
different catering equipment and facilities, 
different systems of beverage management 
and different methods of food preparation 
and service. Every caterer must apply the 
principles to their own business, according 
to the type of catering operation and target 
market segment. his will involve looking at 
the operation step by step, from the 
selection of raw materials, ingredients and  
suppliers through to service of complete 
menu to the customers. There will be steps 
at which hazards exist and steps at which 
they can be controlled. The hazard analysis 
approach represents the planning of 
operation and food safety in particular 
logical catering operation stages. The 
approach of this paper research is based on 
the basic principles which are part of the 
legal requirement. 

 
2. Results and disscusion 

The critical steps for food safety, procedure 
of identification and control is a new legal 
requirement. The guidance for caterers is 

 given in ‘Assured Safe Catering’ and 
‘Systematic Assessment of Food 
Environment’ and includes this aspects: 
• Analysis of the potential food hazards 

in catering operation; 
• Identification of the points in opera-

tions where food hazards may occur; 
• Deciding which of the points identified 

are critical to ensuring food safety 
(”critical points”); 

• Identification and implementation of 
effective control and monitoring 
procedures in the critical points. 

• Catering operators must identify the 
possible hazards in their own proces-
sing system: delivery, storage, preparation, 
cooking, portions, packaging, refrige-
ration / freezing, distributing, serving,.  

• Analysis review of food hazards, the 
critical control points and the control 
and monitoring procedures periodically.  

• Corrective action: If monitoring shows 
that control is not satisfactory, it is 
important to take corrective action. 

The Checklist of Critical Steps, Hazards, 
Controls and Monitoring in catering 
operation is presented below: 
 
• Purchase and Delivery: 

 Intrinsic contaminant (by Microor-
ganisms, Cover/wrap foods, Check  
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date marks, Foreign Material, 
Chemicals). 

 Temperatures and condition of 
food manipulation 

• Storage 
 Bacterial Growth (Store at the 

correct temperature, Cover foods, 
Separate raw/cooked high risk 
foods,Stock rotation) 

 Further Contamination (by Micro-
organisms, Foreign Material, 
Chemicals)  

• Preparation 
 Bacterial Growth (Limit time at 

kitchen)  
 Cleaning Schedules 
 Good personal hygiene 

• Cooking 
 Survival of Bacteria (Cook to 

centre temperature above 75°C) 
• Cooling 

 Growth of Surviving Bacteria(Cool 
food rapidly. Set a Check time and 
Spores time period appropriate 
temperature Refrigerate when 
cooled – below 5°C. Keep foods 
covered) 

 Further Contamination  
• Chilled Storage  

 Growth of Bacteria (Store at the 
correct temperature, Cover foods, 
Separate raw/cooked high risk 
foods,Stock rotation) 

 Further Contamination 
• Reheating 

 Survival of Bacteria (Reheat to 
centre temperature above 75°C) 

• Hot Holding and Service 
 Growth of Bacteria (Keep food 

above 63°C;Use clean   equipment; 
Keep foods covered) 

• Cold Service 
 Growth of Bacteria (Keep cool or 

display for a Check temperature)  
 Further Contamination (maximum 

of 4 hours time of cold stock 
presentation; Use clean   equipment; 
Keep  foods covered) 

 

 Food Hygiene regulation include the 
following aspects: 

A. The staff hygiene regulation 
 Keep yourself clean and wear clean 

clothing.; 
 wash hands before handling food, after 

using the toilet, handling raw foods or 
waste, before starting work, after every 
break; 

 Avoid unnecessary handling of food; 
 Do not smoke, eat or drink in a food 

room, and never cough or sneeze over 
food; 

 Do not prepare food too far in advance of 
service; 

 Keep perishable food either refrigerated 
or piping hot; 

 Keep the preparation of raw and cooked 
food strictly separate; 

 Keep all equipment and surfaces clean. 
Sta 3 Formal training courses 
B. The basic aspects of food hygiene for 

catering operation 
 Premises & equipment; 
 Common food hazards - physical, 

chemical, microbiological; 
 Personal Hygiene;  
 Preventing food contamination; 
 Food poisoning, symptoms and causes; 
 Cleaning & disinfection; 
 Legal obligations; 
 Effective temperature control of food 

under the catering operation: storage, 
thawing, reheating, and cooking. 

 
C. Checklist for catering establishment 
designed/constructed principles  
 Premises shall be so sited, designed, 

constructed, kept clean and maintained in 
good repair and condition, as to avoid the 
risk of contaminating foodstuffs and 
pests; 

 Appropriate facilities must be available 
to maintain adequate personal hygiene 
(including facilities for the hygienic 
washing and drying of hands, hygienic 
sanitary arrangements and changing 
facilities); 

 Surfaces in contact with food must be in 
easy to clean and disinfect. This will require 
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 the use of smooth, washable, nontoxic 
materials; 

 Adequate provision must be made for 
the cleaning and where necessary, 
disinfecting of work utensils and 
equipment; 

 Adequate provision for the cleaning of 
food stuffs; 

 Adequate supply of hot and/or cold 
potable water must be available; 

 All articles, fittings and equipment with 
which food comes into contact shall be 
kept clean and: be so constructed, be of 
such materials, and be kept in such good 
order, repair and condition, as to 
minimized any risk of contamination of 
the food; be installed in such a manner 
as to allow adequate cleaning of the 
surrounding area; 

 Foodstuffs must be so placed as to 
avoid, so far as is reasonably 
practicable, the risk of contamination; 

 Raw materials and ingredients stored in 
the establishment shall be kept in 
appropriate conditions designed to 
prevent harmful deterioration and to 
protect them from contamination; 

 All food which is handled, stored, 
packaged, displayed and transported, 
shall be protected against any 
contamination which affect the food 
security; 

 Food waste and other refuse must not be 
allowed to accumulate in food rooms. 
Food waste and other refuse must be 
deposited in closable containers; 

 

  Refuse stores must be designed and 
managed to be kept clean, and to protect 
against access by pests, and against 
contamination of food, drinking water, 
equipment or premises;  

 Hazardous and/or inedible substances 
shall be adequately labeled and stored in 
separate and secure containers. 

 
3. Conclusions 

Food hygiene regulations have this 3 main 
points: 

1. equipment: 
2. staff: 
3. food premises. 

The checklist for catering establishments 
designed/constructed principles include 
regulation about entrances-exits, lighting, 
water, fuel, gas supply, ventilation,, hygiene 
guidelines for staff, equipment, food, wastes. 
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