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IN-HOUSE CONTROL PLAN FOR A SMALL SHOP
	Name of the shop:      

	Address of the shop:      

	Person in charge of the in-house control plan:      

	Contact information of the person in charge of the in-house control plan:      


This model for an in-house control plan compiled by The City of Helsinki Environment Services, Food Safety Unit has listed the most central food safety-related matters with regard to food shop operations. In-house control must be introduced by completing this plan with more detailed information about the company and the operations must be described under the different sections. If the in-house control plan has not described all the different actions of the operator, the descriptions of these operations must be added to the in-house control plan.
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1. In-house control plan in general
A food business and food contact material operator must have a system with which they can identify and control the hazards associated with their operations and ensure that the foodstuffs and the processing thereof comply with the requirements imposed by food legislations. Operators must keep sufficiently precise records of the results of their in-house control. (The Food Act 297/2021 Section 15.) 

The in-house control plan describes the foodstuff hygiene-related risks of the operation and the methods for managing them.  In-house control attempts to prevent these risks from being real-ised.

In-house control records related to food operations must include records of the implementation of in-house control, related measurements, examinations and reports as well as the corrective measures taken and notifications to the authority. (Decree of the Ministry of Agriculture and For-estry on food hygiene 318/2021 Section 22.)
1.1 Filling in, updating and recording the in-house control plan
Only the sections directly linked to your operations are to be filled in; other sections should be removed. The operator is responsible for keeping the in-house control plan up to date. The in-house control plan must be updated once a year and whenever the operations change. 

This in-house control plan was last updated:  FORMTEXT 

     
Updated by:  FORMTEXT 

     
The documents must be stored in a place where they can be presented to the food control authorities, when necessary. The documents must be kept in the shop for  FORMTEXT 

      years The minimum storing time is 1 year.

Contact information of the supervising authority:

	E-mail:

kymp.elintarviketurvallisuus@hel.fi

Web page:

www.hel.fi
	Postal address:
City of Helsinki 
Environment Services
Food Safety Unit
P.O. Box 58235
00099 City of Helsinki


	Food poisoning notifications with an electronic form: https://ilppa.fi/



1.2 Responsibilities and description of operations 
Select those sections of the table that are linked to your store. Sections that are linked to all stores have been selected by default. The persons responsible for various operations and their standins must be written down. 
	Duty
	Person in charge (stand-in)

	 Updating the in-house control plan
	     

	 Suspected food poisoning cases and customer complaints
	     

	 Purchase and receiving of foodstuffs
	     

	 Import of foodstuffs
	     

	 Managing the temperature of cold-storage equipment
	     

	 Storing of foodstuffs
	     

	 Handling and sales of foodstuffs
	     

	      Allergens and preventing contamination
	     

	      Food to be frozen
	     

	      Food to be defrosted
	     

	      Packing of foodstuffs for sale 
	     

	 Information and labelling of foodstuffs
Error. Bookmark has not been defined. Packing materials and other materials in contact with foodstuffs


Error. Bookmark has not been defined.Information and labelling of foodstuffs


Error. Bookmark has not been defined.Traceability and retraction


Error. Bookmark has not been defined.Processing complaints and health hazard situations


Error. Bookmark has not been defined.Cleaning


Error. Bookmark has not been defined.Maintenance


Error. Bookmark has not been defined.Waste management


Error. Bookmark has not been defined.Pests or other animals in the food establishment


Error. Bookmark has not been defined.Staff hygiene and training


Error. Bookmark has not been defined.Sampling



	     

	 Packing materials and are in contact with foodstuffs
	     

	 Traceability and recall/withdrawal
	     

	 Delivering and selling food
	     

	 Food aid activities and donation of food
	     

	 Sampling

	     

	 Cleaning, maintenance and waste management
	     

	 Pests or other animals in the food premises
	     

	 Personal
	     


1.3 Suspected food poisoning cases and customer complaints
A suspected food poisoning in Helsinki is reported immediately to the Food Safety Unit using an online form at https://ilppa.fi/
The operator must store samples of the suspected foodstuff or ingredient for the possible testing. The sample amount is 200–300 g per food or ingredient, and it must be placed in a clean container labelled with sufficient identification data and the date. The sample needs to be stored frozen.

Other health hazards (foreign objects, chemicals), see 9 traceability and withdrawal of products.
A customer complaint may have to do with some quality-related reason, for example food’s bad/strange taste, saltiness or the temperature of served food. A customer complaint may also have to do with the cleanliness of the premises or actions of staff members, such as dirty dishes or staff hand washing. 
Customer complaints are recorded and processed with the staff and the required changes will be made to the operations. 
1.4 Thermometers

Temperature measurements of foodstuffs are performed:
	
	Measuring device

	 
	separate thermometers (suitable, if the operator pick up foodstuffs from the wholesaler)

	
	spike (probe) thermometers

	 
	infra-red thermometers

	
	automatic temperature control system

	
	other, what         



More information on thermometers used in the food industry is available on the Finnish Food Safety Authority's website:

Thermometers used the food industry - a guide for operators and supervisors
2. Purchase and receiving of foodstuffs
Purchase places of foodstuffs
Foodstuff is sourced from the following places (wholesalers/manufacturers/farmers):
	     


Transporting the foodstuffs to the shop:
	 
	Transport companies transport the foodstuffs directly to the shop.

	 
	The company itself picks up the foodstuffs from the wholesaler. We utilise the following methods in order to ensure the integrity of the cold chain (for example, coolers, chilling packs, thermometers, transport distance and time):
     


	
	Some of the foodstuffs are procured as overnight deliveries (no staff present). For overnight deliveries, the integrity of the cold chain is ensured through the following methods:
     


	
	In other ways, how      


During the reception inspection of foodstuffs, the following aspects should be inspected:
	 
	Damages and cleanliness of the packages

	 
	Package labelling (especially the dates of the products and that the package has been labelled both in Finnish and Swedish
 in Swedish)

	 
	Sensory quality of the products (look, smell)

	 
	Accuracy and correctness of the trade documents

	 
	Temperatures of foodstuffs


Temperature monitoring when receiving foodstuffs 

· At the reception of foodstuffs, the temperatures of perishable foodstuffs (including fresh fish and meat requiring cold storage, dairy products and chopped vegetables and frozen foods) are inspected. Inspections are carried out on loads from different suppliers.

· When the foodstuff is picked up from the wholesale/store, it is not necessary to make an acceptance inspection if the food has been transported under appropriate conditions (e.g. in cooler bags) and no abnormalities have occurred during transport.

	
	Temperatures are measured from       incoming lots per week *)

	
	Temperatures are recorded regularly       times a week *). Where are the entries recorded?      

	
	Observed temperature deviations and the corrective measures taken are recorded. Where are the entries recorded?      


* See Appendix 1 for temperatures at receiving foodstuffs (only in Finnish)

Deviations observed in temperatures and the corrective measures taken are always recorded.
Measures when temperature deviations occur:

	
	The suitability of the foodstuff is assessed (can the products still be used or are disposed of)

	
	Returning the foodstuff

	
	Other, please specify      


3. Import of foodstuffs  
	Foodstuffs of non-animal origin are imported from other EU countries
	 Yes
	 No

	Foodstuffs of animal origin are imported from other EU countries 
	 Yes
	 No

	Foodstuffs are imported from outside the EU
	 Yes
	 No


We import the following foodstuffs from the following countries:
	     



Imports of foodstuffs of animal origin from EU countries
If an operator imports foodstuffs of animal origin (meat, dairy, fishery products and egg products) from another Member State of the European Union to Finland, the import information must be reported to the City of Helsinki Food Safety Unit using a separate form: Notification of imports of foodstuffs of animal origin into the internal market.
A notification of imports of foodstuffs of animal origin into the internal market has been submitted to the Helsinki Food Safety Unit (date):      
Operators importing foodstuffs of animal origin from the EU internal market to Finland must make an import declaration for incoming consignments. The obligation to notify applies to the following foodstuffs:
- special salmonella guarantee products listed in Article 8 of the Hygiene Regulation for food of animal origin: raw beef and pork, including minced meat, meat of domestic fowl, turkey, guinea fowl, duck and goose, including minced meat and raw eggs
- other raw meat obtained from animals
- meat preparations derived from all animal species
- non-heat-treated milk
- cheeses made from non-heat-treated milk  
A notification can be submitted electronically Import declaration for foodstuffs of animal origin imported from the internal market or using the form available on the Food Authority website Import of foodstuffs of animal origin from the internal market
Person responsible for submitting import declarations:      
Import declarations are made (in what way?):      
In-house control by an operator importing into the internal market must include an acceptance inspection of imported foodstuffs and related documents.

The following measures are taken during the acceptance inspection of foodstuffs of animal origin imported from another EU country:

	 
	Check that the foodstuffs bear the labelling required by law: 
i.e. identification marking, origin, batch number

	 
	Check that the documents and the product match

	 
	Ensure that the foodstuff comes from an approved establishment
(List of approved EU establishments: https://ec.europa.eu/food/safety/biosafety/food_hygiene/eu_food_establishments_en; List of approved non-EU establishments: https://ec.europa.eu/food/safety/international_affairs/trade/non-eu-countries_en )

	 
	Check that the foodstuff does not come from an area subject to protection decisions (on the website of the Ministry of Agriculture and Forestry www.mmm.fi)

	 
	Check that the meat and minced meat of raw beef, pork, chicken, turkey, guinea fowl, goose and duck is accompanied by a salmonella certificate* and a commercial document**

	 
	Check that the eggs are accompanied by a certificate stating that the farm of origin has been tested for salmonella

	 
	The measures taken (e.g. in-house control return) are recorded if there are any deficiencies in the above. The recording is done (where?):      



In addition, the actions included in the general acceptance inspection (including temperature measurement) is performed in accordance with Section 2.

A written agreement with the storage operator must be made when the operator has delegated inspections of foodstuffs at the reception stage to storage operator whose food establishment physically receives the food.
Person responsible for acceptance inspection:  FORMTEXT 

     
* The salmonella certificate issued by the laboratory must be linked to the import consignment and commercial document in question. The salmonella test must be performed in the country from which the products are sent to Finland.
** The commercial document must conform to the model of the Special Guarantee Regulation (EC) 1688/2005. 
If the acceptance inspection shows that the salmonella documents are missing or incomplete, the batch must be banned and returned or disposed if the documents cannot be completed. The operator must notify the City of Helsinki Food Safety Unit of any document deficiencies found during in-house control. 
The operator must have a sampling and testing plan for imported food of animal origin, according to which samples are submitted to the laboratory for analysis. Samples of imported products must be tested for salmonella in accordance with Annex 6 of the Finnish Food Safety Authority's Guide Microbiological Requirements for Foodstuffs. 
If a consignment of meat is found to be salmonella positive in an in-house control sample, the consignment must be returned to the country of origin or destroyed. The operator must notify the City of Helsinki Food Safety Authority of foodstuffs to be destroyed or returned due to salmonella.
Sampling plan created (date):      
Description of measures in case of anomalies:
	Missing labelling or identification marking:      


Documents and foodstuff do not match or the traceability of the documents is incomplete:      
The meat of bovine animals, pork, chicken, turkey, guinea fowl or duck does not have a salmonella certificate or commercial document:      

The in-house control sample shows salmonella or another finding that poses a health risk:      


If the operator imports frozen and perishable foodstuffs, the ATP requirements for the transport equipment must be observed for transport: classification and approval of the transport equipment according to the ATP requirements (FRC/FNA/other ATP classifications).

Imports of foodstuffs of non-animal origin

If an operator imports foodstuffs of non-animal origin (e.g. vegetables, spices, sauces, sweets) from another Member State of the European Union to Finland or from outside the European Union, a separate notification is not required. Customs monitors the safety of imported non-animal foodstuffs. The operator is responsible for the compliance of the imported foodstuffs with the regulations and for any clarification of the specific foodstuff legislation.

4. Managing the temperature of cold-storage equipment 
The legislated storing and sales temperatures have been presented in appendix 2.

Do the refrigeration equipment have automatic recording system  yes  no 

Which cold-storage devices haven’t been connected to the automatic temperature control system? 
	     


Description of the automatic temperature control system:
	
	Alarm limits have been set for the different cold-storage devices.

	
	The system sends the alarm automatically, if the temperature exceed the set alarm limit

	
	Where are the alarms directed to?  FORMTEXT 

     

	
	Where are the reports recorded to?  FORMTEXT 

      The reports must keep at least 1 year.

	
	The reports are printed out. How often?  FORMTEXT 

     


The temperature of refrigeration equipment is monitored as follows:

	
	Temperatures are monitored daily from the refrigeration equipment's own thermometers *). Usage of separate thermometers is recommended.


	
	Temperatures of the refrigeration equipment are recorded regularly       times a week *). 

Where are the entries recorded?      

	
	The foodstuff in refrigeration equipment is measured. How often?       

Where are the entries recorded?      

	
	The observed temperature deviations and the corrective measures taken are recorded. Where are the entries recorded?      

	
	Other, please specify      


* Temperatures are compared with the temperature table in Appendix 2.

Measures when temperature deviations occur:
	 
	the usability of the foodstuffs is assessed (can they be used or should they be disposed of)

	 
	moving the foodstuffs into cold storage

	 
	correcting the cold-storage device’s temperature 

	 
	the filling-in procedure of the device is changed and/or the operator must be able to monitor the temperature of the device section in question 

	 
	ordering a repair service

	 
	other, what         


5. Storing of foodstuffs
The rotation and order of the products in the warehouse and storage premises is maintained daily. Foodstuffs that have exceeded their use by-date are not stored in the storage premises.
Storage time in our shop are managed as follows:


FIFO (First In, First Out; the correct rotation order of the products is ensured

	
by placing the oldest foodstuffs in the front in storerooms/refrigerator devices)
	

	 
	Regular inspection of foodstuffs stored in storage facilities

	 
	The opening date is marked on the opened packages

	 
	For self-made products, the date of manufacture is marked

	 
	Date of freezing is marked on the foodstuffs frozen on the premises

	 
	Other, please specify      



6. Handling and sales of foodstuffs 
Good practices and the instructions by the product’s manufacturer are followed.
6.1  Allergens and preventing contamination 
When handling the foodstuffs, it is ensured that the handled ingredients are not contaminated. Contamination can happen between different ingredients, from the utilised tools to the foodstuff or from a person to a foodstuff. 
In our shop, cross-contamination is prevented as follows:
	
	separate service desks or workstations for different product groups (for example, uncooked meat, chicken and fish products and vegetables as well as raw ingredients/products eaten as they are)

	
	dividers between service desks

	
	separate tools for different product groups (cutting boards, knives) (for example, uncooked meat, chicken and fish products and vegetables as well as raw ingredients/products eaten as they are, blue cheeses)

	
	Protective screens at the service desks

	
	cleaning workstations and tools between different actions and between handling different products 

	
	time-specific separation of actions, how      

	 
	separate tools for different product groups (cutting boards, knives, etc.) 

	
	positioning the sales fixtures so that it can be controlled by staff (direct line of sight, proximity)

	
	washing hands/changing disposable gloves (when moving from one product group and process phase to another, after blowing one’s nose, going to the toilet, manning the cash registry)

	
	using the appropriate protective clothing (for example, wearing headdress in order to prevent hair in the products) 

	
	in other ways, how?      



6.2 Temperature control in handling and processing
The storage time of foodstuffs in room temperature during their handling is kept as short as possible. For example, ingredients requiring cold storage are only taken out to room temperature by the amount required for the food production. 
The storing and serving temperatures of foodstuffs are presented in appendix 2.
There are separate instructions for the following processing methods (for example meat processing, mincing the meat, grilling meat):
	     


6.2.1 Food to be frozen
There is freezer equipment with a temperature of -18°C or colder for storing frozen food. 

Food is frozen before the expiration date. The storage time of frozen food is two months from the date of freezing or from the date on the package. 

The packaging of the food to be frozen must be clearly marked with the contents of the packaging, i.e. the name of the foodstuff and the date of freezing. The storage time of frozen food is monitored regularly. Frozen foodstuffs that have expired as per the expiry date, best before date or date of freezing (two months) must be properly disposed. (Appendix 3).
If raw fish (cured fish, sushi with raw fish) is used in the shop, the instructions for freezing fishery products must be observed (Appendix 3).

The following foodstuffs are frozen in our shop (with freezing frequency and amounts):
for example, convenience food
	     



We freeze the foodstuffs:
	
	in separate freezing device where no other foodstuffs are stored

	
	in separate freezing device where other foodstuffs are stored

	
	otherwise, how      



6.2.2 Food to be defrosted
Frozen foodstuffs must be defrost in a refrigerator or other similar device so that the surface temperature of the defrosted foodstuff does not rise higher than that of other places. 
In which device or similar premises are the frozen foodstuffs defrosted?
	     


How is the storage time of the defrosted product defined?
	     


The package markings of the thawed product must include the text ‘cannot be refrozen’ and the use by -date.
6.3 Packing of foodstuffs for sale
We pack the following foodstuffs in our shop in order to facilitate sales (for example, salads, sandwiches, bakery products) other perishable foods (eg meat, fish, cheese, ready meals). Where are food packaged?
	     



7. Information and labelling of foodstuffs
The foodstuff's vendor is responsible for ensuring that the foodstuffs have the mandatory package labels both in Finish and in Swedish. Instructions ‘Foodstuff information that must be reported in retail sales’ have been attached as appendix 4.
Our shop sells and handles (fresh/cooled/frozen or minced)
	beef
	pork

	mutton
	poultry

	goat meat
	other, what          


PACKING LABELS REQUIRED BY THE SPECIAL LEGISLATION CONCERNING MEAT 

(instructions are presented in appendix 5)
Package labels of cut beef
( Batch ID
( Origin Finland OR 
Born in: Finland


Raised in: Finland
              ( Slaughtered in: Finland (slaughterhouse’s approval number)
              ( Cut in: Finland (if cut in a cutting plant: the cutting plant’s approval number)
              Package labels of minced beef
              ( Batch ID
              ( Origin: Finland OR Born in: Finland, Raised in: Finland. Country of origin does not need to be 
                   reported, if it is Finland.
              ( Slaughtered in: Finland 
              ( Manufactured in: Finland 
             Package labels concerning veal
             ( A bovine animal that is slaughtered by the age of 8 months “white veal” and “slaughter age: max. 
                 8 months” 
             ( A bovine animal that is slaughtered at the age of 8-12 months: “veal” and “slaughter age: 8-12
                 months” 
             Voluntary packaging labels for beef
             ( We use the Store chain’s Evira-approved voluntary labelling system
             ( Race, which ...................................................................................................
             ( Gender
             ( Area where raised
             ( Other, what ...............................................................................................         
             The mandatory markings of beef in service sale must be visible in the immediate vicinity of the sold 
             beef.
             THE ORIGIN MARKINGS OF PORK, MUTTON, GOATMEAT AND POULTRY APPLY TO FRESH MEAT 
             AND FROZEN PACKED AND UNPACKED MEAT
             ( Batch ID
             ( Origin: Finland OR 
Born in: Finland


Raised in: Finland


 Slaughtered in: Finland
            OR
            ( Batch ID
            ( Country in which raised: Finland 
            ( Country in which slaughtered: Finland
8. Packing materials and materials in contact with foodstuffs 
All packing materials, containers, devices, etc. that are in contact with foodstuffs must be suitable for food industry use. Contact materials include, for example, foodstuff packaging, disposable tableware, kitchenware, coffeemakers and kettles, kitchen devices and disposable gloves. 
When acquiring the materials, it must be taken into account that the materials may come in contact with different kinds of foodstuffs (for example PVC plastic is not suitable for greasy ingredients). The use of garbage bags for food protection is strictly prohibited.
We acquire our packing materials and other materials in contact with foodstuffs from the following locations:
	     



The suitability of materials for food industry use is inspected as follows:
	
	The materials have a label that proves their suitability: ‘elintarvikekäyttöön’ (for food industry use)

	
	The materials have the fork and cup symbol that proves their suitability

	
	We save the certificates that prove that the materials are suitable for food industry use (so-called compliance notification)

	
	Packing materials and other materials in contact with the foodstuffs are acquired through a wholesaler/central business and the product's name proves its purpose of use (for example, grill bag, bread bag, cheese skin)

	
	Other, how?      


Packing materials are stored:
	     



9. Traceability and withdrawal of products
9.1 Traceability

The operator must know from whom they have acquired all the ingredients/additives they use and to whom they have delivered the manufactured products, if they were not directly sold to the end customer. Additionally, the operator must know the purchase and delivery times of the foodstuffs. In addition to this mandatory information, it is recommended that the operators have information on the amount and batches of purchased and sold goods.
Our traceability information (delivery lists, transport books, receipts of purchase) are kept as follows:
	     



If the packages are unloaded into smaller batches (for example, foodstuffs in plastic bags are removed from their original packages), the packages must be marked at least with the date on the original package (a use by date or a best before date) or with the batch number.
A written description of the labelling system of beef is attached to this in-house control plan, model template appendix 6.
9.2  Managing the withdrawal of products (self-produced or imported products)
If a withdrawal notification for a sold foodstuff is issued, the products in question must be removed from sale (withdrawal). In addition, the guidelines of Finnish Food Authority's recall notification are followed, if necessary, the City of Helsinki Food Safety Unit.  

More information and instructions on recalls are on the Finnish Food Safety Authority's website: Foodstuff recalls
If the product is manufactured or imported by the operator itself, these products will be withdrawn from service/sale and the Food Safety Unit will be contacted immediately for further action.

10. Delivering and selling foodstuffs
	
	We deliver foodstuffs directly to the customers

	
	The transport company deliver the foodstuffs to the customers

	
	We deliver foodstuffs to other restaurants/shops (fill in Section 10.2)

	
	Distance selling, online sales (fill in Section 10.3)

	
	Other, please specify      


10.1 Delivering food
How is the foodstuffs delivered? (Refrigerator car, styrofoam boxes, other) What is the delivery time and area? How are temperatures monitored?
	     



10.2 Delivery of food to other restaurants and shops
Description of the activity (to which restaurants/shops the food is delivered, what food is delivered, the quantity of the delivery, whether the food is delivered packaged or unpackaged, how the food is handled and packaged in the restaurant, how to ensure legal labelling and legal temperatures. Distribution of responsibilities, measurement and recording of temperatures must be agreed on.)
	     



The shop must ensure that sufficient information is provided: Food Information Guide for Food Supervisors and Food Business Operators (Finnish Food Safety Authority).

The supply of foodstuffs of animal origin from a shop to other shops and restaurants is only permitted if the quantity of food to be supplied is small. Foodstuffs of animal origin include meat and various meat products, fish and fish products, milk and various dairy products, and eggs and egg products. The delivery quantity of food of animal origin shall be considered to be negligible when it does not exceed 1,000 kg per year and in excess of that does not exceed 30% of the annual supply and delivery of food of animal origin to the retail trade. If the delivery quantity of food of animal origin is higher, the operation would require approval as an establishment. However, a shop cannot be an approved establishment. 

10.3 Distance sales, online sales
Description of distance/online sales: (what food is sold, is an external delivery service used, is there a means of delivery)
	     


11. Food aid activities and donation of food
To which charity is food donated? 

	     



Charities that regularly distribute perishable food are subject to food control. It should be noted that these organisations have made the necessary notifications to the Food Control Authority. We have checked that the charities to which perishable food is delivered from the shop have reported about their operations  yes  no 
What extra food will be donated/sold? How is the food packed? Who is responsible for delivering food to the food destination (temperature control during delivery)? Where the food to be donated is stored? How are foodstuffs labeled and how often food is donated?
	     



For more information, please visit the Finnish Food Authority’s website: Food waste 

12. Sampling

Shops engaged in food processing as well as manufacturing or ice making should include sampling and testing in their in-house control.
In-house control sampling of the shop:
	

	The sampling plan has been made      /      20      and it has been attached to this in-house control plan.
The shop follows the sampling according to the instructions of the Food Safety Unit.

	

	Samples of minced meat: 

analysis aerobic microorganisms, Escerhichia coli, salmonella
production volume less than 10 000 kg a year, one sample must be taken at least once a year
production volume more than 10 000 kg a year, samples must be taken 4 times, 5 subsamples at a time


	

 FORMCHECKBOX 

	Samples of imported meat: 
analysis salmonella
sample of beef or mutton must be taken at least 2 times a year, 5 subsamples at a time
sample of poultry must be taken at least 2 times a year, 5 subsamples at a time

	
	Surface cleanliness sampling: 
analysis salmonella
Surface cleanliness samples must be taken at least 4 times a year and at least 5 samples at a time

	
	Surface cleanliness sampling:

analysis aerobic microorganisms
Surface cleanliness samples must be taken at least 4 times a year and at least 5 samples at a time

	


	Recording of sample results:
Folder, notebook
Electronic system
Trend monitoring is done

	


	Measures following poor test results:
Find out the cause of the poor results
Take the necessary corrective measures (additional clean-up measures, changes in practices)
Repeat samples are taken 


More information:

Instructions from the City of Helsinki Food Safety Unit: Sampling of in-house control at service points (Appendix 6)

Food Agency instructions: Microbiological requirements for foodstuffs 
13.  Cleaning, maintenance and waste management
13.1  Cleaning

Who is in charge of cleaning the premises?

	
	own personnel

	
	external cleaning company, contact information:      


The cleaning plan is part of the food establishment's in-house control plan.  The cleaning plan describes how the facilities and equipment will be kept clean, what cleaning tools and supplies are used, how often cleaning is done and who is in charge. A written cleaning plan is not always necessary in 1-2 person businesses.
How is the cleanliness of premises ensured and recorded: 
for example, general sensory inspection every day, taking surface cleanliness samples
	     


Food premises have a separate and adequately equipped space for the storage and maintenance of cleaning equipment. Cleaning agents and disinfectants are not stored in areas in which foodstuffs are handled. 
If there is no water point in the cleaning equipment storage space, describe the following matters: (where is the washing water taken from, where is dirty water poured and how are the cleaning equipment cleaned without compromising food safety)
	     



Dishwashing water temperature monitoring
During prewash, the water temperature must not exceed +40°C. The temperature of the washing water must be at least +55C (preferably +60C – 70C) and the rinse water at least +80C.
	Temperature monitoring:

	Temperatures are monitored       times a week.

	
	Temperatures are recorded       times a week. Where are the entries recorded?           

	
	Only the observed temperature deviations and the corrective measures taken are recorded. The recording is done:      

	
	Other, please specify      


If the dishwasher does not have a fixed thermometer, the washing result should be checked by microbiological sampling or other appropriate methods (see Section 11 of the plan). Maintenance reports should also be kept.

What are the measures if temperature deviations are detected?

	     



13.2  Maintenance

The maintenance of the premises is the responsibility of the operator and the property representative in cooperation. 

	Contact information for the building manager
	     


The surface materials of the food establishment and the materials of the equipment and utensils must be easy to keep clean and, where necessary, resistant to water washing and mechanical cleaning. The condition and cleanliness of the equipment is taken care of and its proper functioning is ensured by regular inspections and maintenance. Freezers are defrosted at least once a year or their automatic defrosting is ensured. Defrosting and cleaning of refrigeration equipment is recorded, for example, in connection with temperature monitoring

Repair/maintenance plan:

	
	The condition of the premises, equipment and tools is assessed (how often)            

Findings and planned corrective actions are recorded (where)           


	
	Equipment is serviced regularly (how often)                

	
	Defrosting and cleaning of refrigeration/freezer equipment is done at least once a year. Defrosting and cleaning records are kept                 

	
	Other measures, please specify:      


Equipment maintenance companies:
	     


13.3  Waste management

The shops waste bins are emptied daily at a waste collection point designated by the property owner.

The following waste types are sorted at the restaurant/property:

	
	biowaste
	
	cardboard
	
	paper

	
	glass
	
	metal
	
	mixed waste

	
	energy waste
	
	plastic
	
	waste fats


How often are indoor waste bins washed? Who is responsible for washing?

	     



The shop has a valid waste management agreement: which company?
	     



The effectiveness of the property’s waste management is monitored (for example, if the waste containers are too full or damaged, if there are pests in the waste container space) and any observed defects are reported to the person in charge.
Any problems with waste management and the measures taken due to them are recorded as follows:
	     


By-products 
Store’s former foodstuffs of animal origin refer to raw or cooked foodstuffs of animal origin, which are no longer suitable for human consumption due to commercial reasons or due to problems occurred during the preparation or packing process, but which do not risk the health of humans or animals. Store’s former foodstuffs, i.e. by-products, can also be produced in connection to handling these foodstuffs in the shop, for example when cleaning fish or cutting meat. 
Our operations create by-products 
	 less than 20 kg per week
	 more than 20 kg per week
by-products are collected into a separate waste container and delivered to      
The transport documents of the by-products are
kept         


14.  Pests control and other animals
No pests, such as rodents, insect pests and birds, are allowed on food premises.

The following means are used to prevent the entry of pests:

	
	As a preventive measure, a contract is concluded with a pest control company

	
	Windows and doors are kept closed

	
	Ensure that structures do not have passageways for pests (holes/holes leading to out/under structures etc.)

	
	Continuous monitoring of the premises for pests

	
	Other, please specify      


With which exterminator the shop has a valid contract: 
	     


When pests are found, the following measures are taken and those responsible will:

	     



Guide dogs of the visually impaired, assistant dogs of the physically disabled and hearing dogs of the hearing impaired are allowed on the customer premises of the food establishment. Upon the operator's permission, pets are allowed on the customer facilities of the food establishment. This permission must be reported to the customers with a note near the entrance to the service premises. 
15.  Personnel
The operator is responsible for ensuring that the people working in the food premises have sufficient competence in food hygiene with regard to their duties and that they are trained and instructed in food hygiene, when necessary. Understanding the nature of shop operations, their extent and the in-house control is part of work competence. 
How are records kept of the orientation and training of workers?

	     



15.1  Hand hygiene and work clothing 
Careful hand hygiene is very important in food work and disposable gloves are used to protect unpackaged food from microbes that may still be on the hands after washing. Disposable gloves should be changed often enough and at least whenever the gloves have been in contact with dirty surfaces, tools, money or other possible sources of contamination. The use of disposable gloves does not eliminate the need to wash your hands. 

A person handling food in a food establishment must only use neat, clean and adequate work clothing in the food establishment. Adequate protective clothing depends on the job. For example, when cooking, it is recommended to wear an appropriate work suit, a headgear that covers the hair and footwear suitable for the job.
What kind of clothing do the employees wear? Where are work clothes stored and how are they maintained?

	     



The kitchen personnel must cover their jewellery with protective covers or remove the jewellery. Wounds and false nails should always be covered with protective covers. 
15.2  Monitoring the health state 

An employee who works in a food establishment and handles unpackaged perishable food is always required to have a medical examination by a health care professional (doctor, nurse) at the beginning of their employment. The need for a salmonella test will be assessed by a nurse/doctor when performing a medical examination.

The report is also required

· from trainees and other similar persons who have been in the workplace for at least one month.
· whenever there is reasonable reason to suspect that the worker may be a carrier of salmonella (febrile diarrhoea or a salmonella infection in a family member) during employment.
More information

· Guidelines for the prevention of salmonella infections
· Examples of work tasks, that require the above reports.

Where is the information kept about whose health state has been examined? 
	     



The food business operator must, at least, have a list of people who have a health state certificate (person’s name and date of examination) and of people who have a certificate of Salmonella examinations (person’s name and the date of sample).
15.3  Hygiene passport

The operator must ensure that persons handling unpackaged, perishable food on the food premises have a hygiene passport. 

Examples of work tasks where a hygiene passport is required can be found on the Finnish Food Authority website.  

Where is the information kept about employees who have a hygiene passport (e.g. copies of hygiene passports or a list of employees who have a hygiene passport)
	     



APPENDIX 1: ELINTARVIKKEIDEN VASTAANOTON LÄMPÖTILAT
Helposti pilaantuvat elintarvikkeet, jotka säilyäkseen on säilytettävä alhaisessa lämpötilassa, tulee kuljettaa jäähdytyslaitteistolla varustetussa, eristetyssä kuormatilassa tai muulla tavoin jäähdytettävässä, suljettavassa eristetyssä kuljetusastiassa siten, että elintarvikkeiden lämpötila on korkeintaan 6 °C. Kuitenkin eläimistä saatavien elintarvikkeiden kuljetuksissa, ellei kyseessä ole toimittaminen suoraan lopulliselle kuluttajalle, on noudatettava eläimistä saatavien elintarvikkeiden hygienia-asetuksen liitteessä III säädettyjä lämpötilavaatimuksia. (MMM asetus elintarvikehygieniasta 318/2021)

Elintarvikkeiden toimittaminen ravintolaan yhdistelmäkuormilla

· Yhdistelmäkuorma = Elintarvikkeiden kylmäkuljetus, joka lähtee muualta kuin laitoksesta ja jossa on mukana enintään 6 ˚C:n säilytystä vaativien helposti pilaantuvia elintarvikkeita. Samassa kuormassa voi olla mukana myös matalamman lämpötilavaateen elintarvikkeista, kuten raaka kala (lähellä sulavan jään lämpötilaa) ja jauheliha (enintään 2 ˚C) 

· Näissä yhdistelmäkuormissa kuljetettavien elintarvikkeiden lämpötilat voivat nousta korkeintaan +6 ˚C:een. 

· Kuljetettavat elintarvikkeet eivät saa jäätyä.

· Jos yhdistelmäkuormissa kuljetetaan pakkaamatonta raakaa kalaa, sen tulee olla hyvin jäitettynä. 

Eläinperäisten elintarvikkeiden lämpötilat, jos ne toimitetaan suoraan laitoksesta ravintolaan:

	Elintarvike
	Lämpötila

	Tuoreet kalastustuotteet, sulatetut jalostamattomat kalastustuotteet sekä keitetyt ja jäähdytetyt äyriäis- ja nilviäistuotteet
	lähellä sulavan jään lämpötilaa a)

	Kylmäsavustetut ja tuoresuolatut kalastustuotteet sekä tyhjiö- ja suojakaasupakatut jalostetut kalastustuotteet
	0 – 3 ˚C b)

	Muut jalostetut kalastustuotteet (täyssäilykkeitä ja muita huoneenlämmössä säilyviä jalostettuja kalastustuotteita lukuun ottamatta), sushi sekä elävät simpukat
	enintään 6 ˚C b)

	Sisäelimet
	enintään 3 ˚C a)

	Raaka liha
	enintään 7 ˚C a)

	Siipikarjanliha
	enintään 4 ˚C a)

	Raakalihavalmisteet
	enintään 4 ˚C a)

	Jauheliha ja jauhettu maksa
	enintään 2 ˚C a)

	Siipikarjan jauheliha
	enintään 2 ˚C a)

	Helposti pilaantuvat maitopohjaiset tuotteet, joiden valmistukseen sisältyy vähintään pastörointi tai sitä vastaava käsittely
	enintään 8 ˚C b)

	Muut helposti pilaantuvat maitopohjaiset tuotteet sekä helposti pilaantuvat maidot ja kermat
	enintään 6 ˚C b)

	Kylmäsäilytystä vaativat munatuotteet
	enintään 4 ˚C a)

	Pakastetut tai jäädytetyt elintarvikkeet, joiden lämpötilasta ei ole muuta säädetty eläimistä saatavien elintarvikkeiden hygienia-asetuksessa
	-18 ˚C tai kylmempi b)


a) Eläimistä saatavien elintarvikkeiden hygienia-asetuksen liitteen III lämpötilavaatimuksia sovelletaan viimeiseen vähittäismyyntipaikkaan asti 
b) Laitosasetuksen lämpötilavaatimuksia laitoksesta seuraavaan elintarvikehuoneistoon asti.
APPENDIX 2: STORING AND SERVING TEMPERATURES OF FOODSTUFFS
According to regulations, the following temperatures must be applied to the storage and service of foodstuffs that are microbiologically counted as easily perishable:
	Foodstuff
	storing temperature

max.
	serving temperature

	fresh fishing products, boiled and cooled shellfish and mollusc products as well as defrosted, unprocessed fishing products
	0... 2oC
	

	cold-smoked and salt-cured fishing products as well as vacuum and packaging gas packed, processed fishing products, roe
	0... 3oC
	

	minced meat, minced liver and minced poultry
	4oC
	

	raw meat and organs, raw meat-based products, meat products and processed meat products (cold cuts, sausages, ready-made food made of meat)
	6oC
	

	easily perishable foodstuffs, including milk, cream, sprouts, chopped vegetables, live clams, sushi, fish baked into a bread (‘kalakukko’) and dairy-based products, which have been prepared without pasteurisation or similar treatment
	6oC
	

	easily perishable dairy-based products, the preparation of which includes at least pasteurisation or similar treatment, excluding milk and cream

	8oC

	

	frozen products
	-18oC 
or colder
	

	foods that are served hot 
	
	at least
60oC

	foodstuffs that are served cold, during the service

(serving time max. 4 h)
	
	max.
12oC 


The lower recommended temperatures set by the manufacturers of foodstuffs should be followed.
The recommended temperature for eggs is 10–14°C.
When storing vegetables, their different temperature requirements need to be taken into account: cool (+10–14°C) and room temperature.
The temperature of a chilled product is measured four hours after the chilling process was started. At this time, the product’s temperature should not exceed 6 oC.
The temperature of cooked food should be at least 70 oC, 75 oC for poultry. The temperature of re-heated food must be at least 70 oC.

APPENDIX 3: FREEZING AT FOOD PREMISES
Freezing is the term when, for example, restaurants or food shops use freezers to freeze foodstuffs. Special equipment need to be reserved for freezing foodstuffs and the storage time of frozen products is significantly longer than that of the foodstuff in question. The Ministry of Agriculture and Forestry’s decree on freezers (818/2012) has more detailed regulations of freezing foodstuffs.
Freezing is an allowed method of storing foodstuffs in a food premises, which can extent the storage time of the foodstuff. However, when freezing foodstuffs, regulations related to package labelling, storage time, cooling equipment, and defrosting should be taken into account.
Foodstuffs stored as frozen can be sold to consumers or institutional kitchens either partly or fully defosted, if the packaging labels or brochures clearly note that the products have been stored as frozen and that they cannot be refrozen after being defrosted.
Freezing foodstuffs in a food premises is allowed if the following requirements are met:
· if the ingredients are frozen, it can be done before the use by-date
· self-prepared foods and the ingredients used for them can be frozen temporarily, for a maximum of two months’ storage (mushrooms, forest berries, ingredients from garden and game can be stored for a longer time, provided that their quality does not decrease)
· foodstuffs must be frozen in devices that are suitable to the purpose and regularly maintained, the capacity of which has not been exceeded 
· no scents, tastes, colour or other strange substances can transfer to the foodstuffs from the packaging or containers or other materials in contact with the products 
· frozen foods and ingredients must be stored in a temperature of -18 °C or below 
· the package’s contents must be clearly marked on the package, i.e. the foodstuff’s name and date of freezing (if the foodstuffs are frozen in an unopened packaging, the two month’s time is counted from the use by-date on the packaging and it cannot be changed) 
· foodstuffs must be frozen immediately after pre-processing or preparation, at the latest on the date they were processed/prepared. 
· hot foods need to be cooled down quickly (to 6°C in four hours) before freezing them
· already served foods cannot be frozen
· frozen foodstuffs, the use by, best before or freezing date of which has been exceeded with more than two months, must be disposed of in an appropriate manner 
· freezing cold-smoked and salt-cured fish is not recommended. If they are frozen, they will need to be used for food prepared by heating it after defrosting the product.
· frozen foodstuffs must be defrosted in a refrigerator or other similar device so that the surface temperature of the defrosted foodstuff does not rise higher than that of other places 
· the operator must take freezing into account in their in-house control plan
FREEZING FISHING PRODUCTS
Due to the risk of parasites, freezing treatment must be carried out for fishing products, the treatment of which is not sufficient to destroy parasites capable of living (including e.g. salt-cured fish, cold-smoked fish, salted roe, fish used for sushi, marinated fish).
Freezing treatment does not have to be performed for products that are heated to at least 60°C inner temperature for at least a minute.
The freezing requirement applies to fishing products eaten as they are or to products used for preparing them. 

Fishing products must be frozen
• to a temperature of -20 °C or below for 24 hours
or
• to a temperature of -35 °C or below for 15 hours.

If the fishing product has been stored as frozen (-18°C) a sufficiently long time, at least 96 hours, separate freezing treatment is not necessary.
Freezing treatment has to be done either to the ingredient or the finished product. The product’s manufacturer must write a note of the freezing treatment to the document monitoring the product. Commission Degree (EC) No. 853/2004, appendix III, sequence VIII, chapter III.
APPENDIX 4: INFORMATION ABOUT FOODSTUFFS IN RETAIL SALE
The seller or supplier of foodstuff is responsible for the correct labeling of the items. This release provides general information on the labeling of prepacked and non-prepacked foods in retail sale. 
NON-PREPACKED FOODS, WHICH INFORMATION AND HOW THE INFORMATION NEEDS TO BE PROVIDED 

Non-prepacked foods are foods that are

· packaged by the consumer, e.g. packing of bakery products in a bag

· packaged at the request of the customer

· packaged for immediate sales to make sales quicker and easier, e.g. bread and take away products

· served to the consumer ready for consumption

In retail sale the following information must be provided about the foodstuffs:

· name of the food

· ingredients

· substances and products that cause allergies and intolerance (list in the end of the release)

· country of origin when required

· instruction of use and storage when necessary

· labeling required by specific legislation (e.g. meat, fish, vegetables)

· the salt and fat content and, where required, information about the high salt content of cheeses, sausages and meat preparations

· the salt content of bread (also information of high salt content)

The information should be provided as follows:
· In bilingual municipalities, it is recommended that the information is given in both Finnish and Swedish

· In writing in the close proximity of the non-prepacked foodstuffs either on a brochure, blackboard or label

· The salt and fat content and the information about high salt content must always be provided in writing
· Other information can be given verbally, if the consumer is informed in writing that they can get more information from the staff. For example:


· The information that needs to be provided must be available in writing or electronically in the shop.

FOODSTUFFS PACKED BY THE RETAIL SALE: WHAT INFORMATION NEEDS TO BE GIVEN AND HOW IT SHALL BE GIVEN

· Foodstuffs packed by the retail must contain the same information as that packed by the industry (excluding foods packed for immediate sale)

· Prepacked foodstuffs must have the information directly on the packaging or on a label attached

· Labeling must be in Finnish and Swedish

The following information needs to be provided about the prepacked foodstuffs:

· name of the food

· list of ingredients

· ingredients and products that cause allergic reactions or intolerance highlighted
· quantities of certain ingredients or groups of ingredients (if applicable)

· the quantity of the content

· the date of minimum durability or use-by-date and, if necessary, the date of freezing

· the name or business name and address of the food business operator responsible

· country of origin or place of origin

· storing instructions (if applicable)

· instructions for use (if necessary, including warning labels, if necessary)

· alcohol content (for beverages with an alcohol content of > 1.2% vol)

· nutrition labeling (i.e. nutrition declaration) (subject to exceptions)

In addition, the following information, where applicable, shall be provided:

· the identifying lot/batch

· high salt content notification

· identification mark (food of animal origin produced in an approved establishment)

· any other labeling requirements required by specific legislation (eg specific labeling of fish / meat / vegetables, use of packaging gas, use of sweeteners, caffeine)

 The mandatory nutrition declaration shall include the following, calculated per 100 g / 100 ml:
· energy in kJ / kcal

· fat (g), of which saturated fat (g)

· carbohydrates (g), of which sugars (g)

· protein (g)
· salt (g)
Optional nutrition labeling for nutrition and health claims (allowed labeling) and ​​foods supplemented with vitamins and / or minerals (indicate both amount and percentage (%) of daily reference intake). For more information on nutrition labeling, see the Food Information Guide (in Finnish).

SUBSTANCES AND PRODUCTS THAT CAUSE ALLERGIES OR INTOLERANCES

1. Cereals containing gluten and products made of these cereals

2. Crustaceans and crustacean products

3. Eggs and egg products

4. Fish and fish products

5. Peanuts and peanut products

6. Soy beans and soy bean products

7. Milk and dairy products 

8. Nuts and nut products

9. Celery and celery products

10. Mustard and mustard products

11. Sesame seeds and sesame seed products

12. Sulphur dioxide and sulphite in concentrations of more than 10 mg/kg or 10 mg/l 

13. Lupin and lupin products

14. Molluscs and mollusc products

LISÄTIETOJA

· Elintarviketieto-opas elintarvikevalvojille ja elintarvikealan toimijoille 17068/2
City of Helsinki, environmental services, guidance regarding food issues and food premises, e-mail kymp.elintarviketurvallisuus@hel.fi 

	
APPENDIX 5: DESCRIPTION OF BEEF MARKING SYSTEM
	1 (3)

	
	

	
	

	Name of the shop

	     

	Address and city:
	Telephone


	     
	     


	1. People in charge
	1.1 Person in charge of the beef marking system

	
	     

	
	1.2 Deputy

	
	     

	2. Reception of beef
	2.1. The shop receives beef carcasses and/or pieces of them
	

	
	2.2. The shop receives cut beef:
	

	
	2.3. The shop receives minced beef:
	

	
	2.4 The reception inspection is performed by: (who?) 
	     

	
	2.5 The reception inspection is performed: (when, where?) 
	     

	
	2.6 The following matters will are inspected in the reception inspection required by the beef marking system:

	
	–  the mandatory markings of beef on the packaging (see appendix 1 for model):
	

	
	– the trade documents included in the beef delivery (for example, bill of lading):
	

	
	– the following matters are checked from the trade document:

	
	          – meat sender
	

	
	          – health label of the sending plant
	

	
	          – recipient
	

	
	          – the meat’s sending date
	

	
	          – number of the trade document
	

	
	          – birth numbers / carcass numbers of the carcasses
	

	
	          – beef batch number
	

	
	          – quantity of meat

	

	
	2.7 The shop receives beef originating from outside the EU.
	 (If ‘X’, please also fill in section 2.8)

	
	2.8 During the reception inspection, it is confirmed that at least the following mandatory information is available for beef originating from outside the EU:

	
	– Origin: other than EC
	

	
	– Slaughtered in: 3. name of the country
	

	
	2.9 All beef reception inspections are recorded:
	

	
	How: 

	
	     

	3. Storing beef
	3.1 Different batches of beef are stored separately:
	

	
	Description of storing:

	
	     


	4. Handling beef
	4.1 The shop handles beef:
	

	
	Handling refers to e.g. mincing, cutting and chopping beef as well as removing it from the packaging.

	
	4.2. The shop handles beef as follows:

	
	– Beef is removed from packages to be sold separately
	

	
	– Beef is cut
	

	
	– Beef is minced
	

	
	– Beef is packed
	

	
	4.3 Different batches of beef are combined during the handling 
	 (If ‘X’, please also fill in section 4.4)


	
	4.4 If batches are combined, a new batch ID is given to the batch combining the separate batches
	

	
	How the batch ID is formed:

	
	     

	5. Selling beef
	5.1 The shop has a sales point for beef cuts
	

	
	5.2 The sales point of beef cuts has all the mandatory information defined in the beef marking system
	

	
	How and where is this information given for beef cuts:

	
	     

	
	5.3 The markings of beef packed in the shop are marked onto the packages
	

	
	5.4 The following information is reported for cut meat (choose from the following):

	
	
	– batch ID
– born in: country
– raised in: country
– slaughtered in: country
– slaughtered in: country + slaughterhouse’s approval number
– cut in: country + the cutting plant’s approval number(s)

	
	
	– batch ID
– origin: country 
– slaughtered in: country + slaughterhouse’s approval number
– cut in: country + the cutting plant’s approval number(s)

	
	
	– batch ID
– origin: country
– slaughtered in: slaughterhouse’s approval number
– cut in: country + the cutting plant’s approval number(s)

	
	If some other than the first option, include a description in what kind of cases the shorter reporting format is in use:

	
	     

	
	5.5 The following information concerning minced beef is reported (choose from the following):

	
	
	– batch ID
– born in: country
– raised in: country
– slaughtered in: country
– manufactured in: country

	
	
	– batch ID
– origin: country
– slaughtered in: country




– manufactured in: country

	
	
	– batch ID
– slaughtered in: country




– manufactured in: country

	
	If some other than the first option, include a description in what kind of cases the shorter reporting format is in use:

	
	     



	6. Voluntary beef’s marking system
	6.1 The shop applies voluntary markings of beef
	

	
	What kind of markings are applied:

	
	     

	7. Bookkeeping
	7.1 The shop practices bookkeeping in accordance with the beef marking system
	

	
	7.2 The books include the following information:

	
	– name of the plant that delivered the meat

	

	
	– reception date of meat
	

	
	– trade document number of the meat batch
	

	
	– description of the meat batch (cut meat, etc.)
	


	
	– Mandatory markings of meat:

	
	         – birth ID or carcass numbers
	

	
	         – batch IDs
	

	
	         – mark of origin (born in / raised in / slaughtered in)
	

	
	         – slaughterhouse markings
	

	
	         – cutting plant’s markings (for cut meat)
	

	
	         – production markings (for minced meat)
	

	
	– voluntary meat markings, if applied
	

	
	7.3 Bookkeeping is implemented by (choose one of the following)

	
	
	Keeping the bill of lading and filling in any missing information

	
	
	Otherwise

	
	How:

	
	     

	
	
	
	

	
	
	
	


MANDATORY BEEF MARKINGS (CARCASSES, CUT MEAT, MINCED MEAT)
1. Mandatory markings of beef carcasses and their parts:
· birth IDs
· origin: country 
or 
· born in: country
· raised in: country
· slaughtered in: country
· slaughtered in: country + slaughterhouse’s approval number
· cut in: country + the cutting plant’s approval number(s)
E.g.
The animal was born, raised and slaughtered in Finland
Birth ID: 001 234  567
Born in: Finland
Raised in: Finland
Slaughtered in: Finland 00
Date of slaughter: dd.mm.yyyy
2. Mandatory markings of cut beef:
· batch ID
· origin: country 
or 
· born in: country
· raised in: country
· slaughtered in: country
· slaughtered in: country + slaughterhouse’s approval number
· cut in: country + the cutting plant’s approval number
E.g.
The animal was born, raised and slaughtered in Finland, cut in Finland in two different cutting plants
Batch ID 0000
Born in: Finland
Raised in: Finland

Slaughtered in: Finland 00
Cut in: Finland 000.00
The animal was born in Germany, raised in France and slaughtered in Finland, cut in one cutting plant in Finland
Batch ID 0000
Born in: Germany
Raised in: France
Slaughtered in: Finland 00
Cut in: Finland 00
3. Mandatory markings of minced beef:
· batch ID
· born in: country
· raised in: country
or
· origin (lists the countries where the animal has been born and raised)
· slaughtered in: country
· manufactured in: country
E.g.
The animal was born, raised and slaughtered in Finland, the mince was manufactured in Finland
Batch ID 0000
Born in: Finland
Raised in: Finland
Slaughtered in: Finland
Manufactured in: Finland

APPENDIX 6: OMAVALVONNAN NÄYTTEENOTTO MYYMÄLÖISSÄ

Myymälöiden, joilla on pakkaamattomien helposti pilaantuvien elintarvikkeiden käsittelyä (esim. siivutus, fileointi, paloittelu, marinointi), valmistusta (esim. kypsennys, kuumennus, savustus, salaattien valmistus tms.) palvelumyynnissä ja/tai jään valmistusta, tulee sisällyttää omavalvontaansa näytteenottoa ja tutkimuksia. Myymälä voi toteuttaa omavalvonnan näytteenoton itse tai tekemällä sopimuksen hyväksytyn laboratorion kanssa (https://www.ruokavirasto.fi/laboratoriopalvelut/ruokaviraston-hyvaksymat-laboratoriot/elintarvikelaboratoriot/). Valvoja arvioi oiva-tarkastuksen yhteydessä myymälöiden näytteenottosuunnitelman sekä sen toteutuksen. Tarkemmat ohjeet tehtäviin tutkimuksiin ja näytemääriin löytyvät ohjeen lopussa olevasta taulukosta. Mahdollisista muutoksista näytekertojen määriin tulee sopia valvojan kanssa.
Elintarvikkeen valmistajan velvollisuudesta omavalvontanäytteiden ottoon säädetään EU:n mikrobikriteeriasetuksessa. Ruokavirasto on laatinut EU-asetuksen soveltamisohjeen Elintarvikkeiden mikrobiologisista vaatimuksista (10501/2). Ohje on saatavilla Ruokaviraston verkkosivuilta osoitteesta: https://www.ruokavirasto.fi/globalassets/tietoa-meista/asiointi/oppaat-ja-lomakkeet/yritykset/elintarvikeala/elintarvikealan-oppaat/eviran_ohje_10501_2_mikrobiologiset_vaatimukset_toimijoille.pdf ja vähittäismyyntiä koskeva liite https://www.ruokavirasto.fi/globalassets/tietoa-meista/asiointi/oppaat-ja-lomakkeet/yritykset/elintarvikeala/elintarvikealan-oppaat/vahohje-10501-liite-9-vahittaismyynti-ja-tarjoilupaikka.pdf
Jään tutkimukset

Elintarvikemyymälässä valmistettavan jään, joka on kosketuksessa elintarvikkeen kanssa tai jota käytetään elintarvikkeen valmistuksessa, laatu tulee tutkia kerran vuodessa. Jäänäytteestä tutkitaan Escherichia coli, koliformiset bakteerit ja suolistoperäiset enterokokit.

Listeria monocytogenes –tutkimukset elintarvikkeista 

Elintarvikenäytteitä mikrobiologisiin tutkimuksiin otetaan myymälässä valmistetuista helposti pilaantuvista ja sellaisenaan syötävistä elintarvikkeista, joissa Listeria monocytogenes voi kasvaa ja joiden myyntiaika on 5 vrk tai enemmän. Helposti pilaantuvat elintarvikkeet edellyttävät kylmäsäilytystä ja näitä elintarvikkeita ovat esimerkiksi tuoresalaatit, täytetyt leivät, graavikala, lämminsavukala, einekset ym. Listeria monocytogenes –näytteet otetaan myös esimerkiksi myymälän suojakaasupakkaamasta jauhelihasta, mikäli myyntiaika on 5 vrk tai enemmän, ellei pakkaukseen ole merkitty kuumennusvaatimusta (esim. ”kuumennettava ennen nauttimista”).

Näytteet suomalaisesta jauhelihasta ja raakalihavalmisteista

Elintarvikenäytteitä on tarpeen ottaa myymälässä valmistetusta suomalaisesta jauhelihasta ja raakalihavalmisteista. Näytteen määrään vaikuttavat tehtävät tutkimukset: mitä enemmän tutkimuksia tehdään, sitä suurempi näytemäärän tulee olla.

Näytteet ulkomaisesta jauhelihasta ja raakalihavalmisteista

Elintarvikenäytteet otetaan myymälässä valmistetusta ulkomaisesta jauheliha-, raakalihavalmiste-, siipikarjan raakalihavalmiste- ja siipikarjanlihavalmiste-erästä. Raakalihavalmisteessa liha on paloiteltu ja maustettu/marinoitu. Siipikarjanlihavalmiste on esimerkiksi esikeitetty tai –paistettu. Samasta erästä otetaan viisi osanäytettä. Näytteen määrään (grammaa) vaikuttavat tehtävät tutkimukset.
Säilyvyystutkimukset suojakaasupakatuista tuotteista

Myymälän aloittaessa suojakaasupakkaamaan tuotteita, tulee säilyvyysajat määrittää tuoteryhmäkohtaisesti. Säilyvyystutkimuksista voi kysyä neuvoa myymälän valvojalta. Säilyvyystutkimuksiin otettavat näytteet on otettava normaalista tuotannosta ja niiden tulisi edustaa todellisia olosuhteita tuotannon ja säilytyksen suhteen. Näytteet otetaan vähintään kolmesta eri valmistuserästä, joista jokaisesta tutkitaan kolme rinnakkaista näytettä eli osanäytettä kahtena analyysipäivänä (valmistuspäivä ja suunniteltu viimeinen käyttöpäivä) eli yhteensä 18 näytettä. Mikäli suunniteltu säilyvyysaika on pitkä, tutkimusajankohtia on useampia. 

Näytteet pinnoilta

Mikrobiologisia pintapuhtausnäytteitä otetaan pinnoilta, jotka ovat suoraan kosketuksissa sellaisenaan syötävien, helposti pilaantuvien elintarvikkeiden kanssa. Näytteitä voi ottaa esimerkiksi työskentelytasoilta, työskentelyvälineistä tai astioista. Näytteenotto määräytyy myymälän elintarvikkeiden myyntipinta-alan, sellaisenaan syötävien elintarvikkeiden myyntiajan ja lihan alkuperän mukaan. 

Pintapuhtausnäytteitä (aerobiset mikro-organismit tai enterobakteerit) otetaan siivouksen jälkeen tai ennen töiden alkua puhtailta pinnoilta. Näytteet voi ottaa itse esimerkiksi Hygicult-levyillä tai muulla vastaavalla pikamenetelmällä tai laboratorio voi ottaa näytteet. 

Pintanäytteitä otetaan Listeria monocytogenes –tutkimuksiin sellaisenaan syötävien elintarvikkeiden käsittelyalueilta ja –laitteista pääosin työn aikana tai heti työn päätyttyä ennen puhdistuksen aloittamista, kun elintarvikkeiden myyntiaika on 5 vrk tai enemmän. 

Pintanäytteitä otetaan salmonella-tutkimuksiin, kun valmistetaan jauhelihaa tai lihavalmisteita ulkomaisesta lihasta (esim. jauhelihamylly, saha ym. laitteet ja välineet, työtasot, kahvat).
Tulosten seuranta

Toimijan tulee laatia osana omavalvontaa näytteenottosuunnitelma, jossa määritellään otettavat näytteet, näytteistä tehtävät tutkimukset ja näytteenottotiheys. Toimijan tulee seurata tutkimustuloksia ja reagoida tutkimustuloksiin tulosten mukaisesti. Mikäli tutkimustulos on huono, tulee toimijan selvittää huonon tuloksen syy ja ottaa uusintanäyte korjaavien toimenpiteiden jälkeen. Korjaavat toimenpiteet tulee kirjata omavalvontaan.

Toimijan tulee säilyttää tutkimustuloksia ja tarkastella niitä pitkällä aikavälillä (trendiseuranta). Tarkastelu tehdään analyysikohtaisesti. Jos trendi / suuntaus on heikkenevä, toimijan on ryhdyttävä viipymättä toimenpiteisiin mikrobiologisten vaarojen estämiseksi, vaikka hälytysrajat eivät vielä ylittyisikään. Jos tulosten kehityssuunta on ollut pitkään hyväksyttävällä tasolla, näytteenottotiheyksiä on mahdollista harventaa. Seurantaa voi toteuttaa yksinkertaisimmillaan taulukoimalla näytetulokset ruutuvihkoon, josta voidaan nähdä tulosten kehityssuunta.
Esimerkkejä trendiseurannasta:

[image: image1.emf]             [image: image2.emf]
Kuva 1. Tilanne on hyväksyttävä, jos 
      Kuva 2. Tilanne ei ole hyväksyttävä.

kyseessä on indikaattori. Useimmiten 
      Elintarvikehuoneiston toiminnassa

tilanne vaatii toimenpiteitä, jos kyseessä 
      on toistuva ongelma, esim. yhden 

on patogeeni.


      työvuoron toiminnassa.

Lisätietoja oman alueesi elintarvikevalvonnalta: 

Helsingin kaupungin ympäristöpalvelut, kymp.elintarviketurvallisuus@hel.fi
Taulukko: Myymälöiden omavalvontanäytteiden tutkimukset ja vähimmäismäärät.

[image: image3.emf]Näyte

Näytteen-

ottoker-

toja/vuosi

Osanäyt-

teiden

lkm

Tutkimukset

Jää (myymälän valmistama) 1 1

Escherichia coli, koliformiset bakteerit, enterokokit

myymälä 200-1000 m

2

 4-6* 5

Listeria monocytogenes (tutkitaan viimeisenä käyttöpäivänä)

myymälä yli 1000 

2

 6-8* 5

Listeria monocytogenes (tutkitaan viimeisenä käyttöpäivänä)

Suomalaisesta liharaaka-aineesta valmistettu, alle 10 000 kg/v

jauheliha

1 ei

aerobiset mikro-organismit, kun jauhelihan käyttöaika yli 2 vrk

jauheliha

2 ei

Escherichia coli, kun käyttö raakana tai mediumina 

Suomalaisesta liharaaka-aineesta valmistettu, 10 000 – 100 000 kg/v

jauheliha

 4-6* ei

aerobiset mikro-organismit, kun jauhelihan käyttöaika 24 h tai enemmän

jauheliha, raakalihavalmiste

 4-6* ei

Escherichia coli

Suomalaisesta liharaaka-aineesta valmistettu, yli 100 000 kg/v

jauheliha

 6-8* ei

aerobiset mikro-organismit, kun jauhelihan käyttöaika 24 h tai enemmän

jauheliha, raakalihavalmiste

 6-8* ei

Escherichia coli  

Ulkomaisesta liharaaka-aineesta valmistettu, alle 10 000 kg/v

jauheliha, raakalihavalmiste

siipikarjan raakalihavalmiste,

siipikarjanlihavalmiste

4



5



Salmonella

Ulkomaisesta liharaaka-aineesta valmistettu, 10 000 – 100 000 kg/v

jauheliha

 4-8* 5

aerobiset mikro-organismit, kun jauhelihan käyttöaika 24 h tai enemmän

jauheliha, raakalihavalmiste

 4-8* 5

Escherichia coli  

jauheliha, raakalihavalmiste

siipikarjan raakalihavalmiste,

siipikarjanlihavalmiste

 4-8*



5



Salmonella

Ulkomaisesta liharaaka-aineesta valmistettu, yli 100 000 kg/v

jauheliha

 8-12* 5

aerobiset mikro-organismit, kun jauhelihan käyttöaika 24 h tai enemmän

jauheliha, raakalihavalmiste

 8-12* 5

Escherichia coli  

jauheliha, raakalihavalmiste

siipikarjan raakalihavalmiste,

siipikarjanlihavalmiste

  8-12*



5



Salmonella

Näyte

Näytteen-

ottoker-

toja/vuosi

Näyt-

teiden

lkm

Tutkimukset

Pintapuhtausnäyte, 
puhtauden tarkkailu

myymälä alle 200 m

2 

 4-6* 5 aerobiset mikro-organismit tai enterobakteerit

myymälä 200-1000 m

2

 6-8* 5 aerobiset mikro-organismit tai enterobakteerit

myymälä yli 1000 m

2

 8-10* 5 aerobiset mikro-organismit tai enterobakteerit

myymälä alle 200 m

2 

 4-6* 5 Listeria monocytogenes

myymälä 200-1000 m

2

 6-8* 5 Listeria monocytogenes

myymälä yli 1000 m

2

 8-10* 5 Listeria monocytogenes

myymälä alle 200 m

2 

 4-6* 5 Salmonella

myymälä 200-1000 m

2

 6-8* 5 Salmonella

myymälä yli 1000 m

2

 8-10* 5 Salmonella

Myymälässä valmistettu sellaisenaan syötävä elintarvike (esim. savukala/täytetty leipä/eines, jos myyntiaika 5 vrk tai enemmän)

Pintanäyte, Listeria monocytogenes (Myymälässä valmistetaan sellaisenaan syötäviä elintarvikkeita (esim. savukala/täytetty leipä/eines, jos 

myyntiaika 5 vrk tai enemmän)

Pintanäyte, salmonella (valmistetaan jauhelihaa tai lihavalmisteita ulkomaisesta lihasta)


* Näytemäärät suhteutettava toiminnan laajuuteen, sovitaan yhdessä valvojan kanssa.

”Hyvä asiakkaamme, lisätietoja elintarvikkeista saa henkilökunnalta.”





“Dear Customer, you can get more information about the foodstuffs from the staff.”
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