Deutsche Messe
Supplementary Bulletin

Kitchens, food storage, beverage dispensing systems
Supplementary to Section 4.7.11 of the Technical Regulations

The following must be observed when constructing rooms/areas, such as kitchens, food storage areas
and bar counters, in which food is handled:
¢ Inthe exhibition halls and outdoor areas no gas-powered kitchen equipment may be operated.
e Kitchen steams & smells must not be discharged into the hall. Odor nuisance must be excluded.
e For environmental reasons, cooking oils, deep-fat fryer grease, etc. must be disposed of
separately. Appropriate containers must be available at the stand.
If waste water containing grease is discharged, grease separators must be used
(see also Par. 6.2.1 of Technical Regualtions).
e Suitable fire extinguishing agents must be kept available in sufficient quantities
(e.g. CO2 fire extinguishers).

Food safety
When handling foodstuffs, the regulations of the Regulation on Food Hygiene VO(EG) 852/2004,
Annex Il must be observed.
Food may only be produced, handled or placed on the market in such a way that it is not exposed to the
risk of adverse effects. For this reason, the following specifications in particular must be observed:
e Floors in rooms and areas where food is handled (kitchen, storage, bar counters, etc.)
must have a smooth, easy-to-clean and washable surface.
Carpeting in these rooms and areas is not permitted.
e Allequipment and furnishings must also have a smooth, washable surface
and may not be untreated wood.
e Adequate dishwashing sinks with hot and cold water or dishwashing machines
must be provided.
e Handwashing sinks with hot and cold running water and equipment for hygienic cleaning and
drying of hands must be provided.
e An additional sink must be available in case food must be washed.
e Sufficient refrigeration equipment with thermometers or temperature indicators must be
available for the storage of foodstuffs requiring refrigeration (including sandwiches).
Persons employed in kitchens must carry a current certificate of instruction in accordance with
the Infectious Diseases Protection Act (formerly: health certificate).
e Regulations on the labeling of allergens and the identification of additives in food must be
observed.

The points listed only address the most important regulations and not the entire Food Hygiene
Ordinance. If violations are detected during official inspections, the stand operator may be requested to
rectify the deficiencies.

In case you have any questions regarding food safety, please contact the
Food Monitoring Department of the City of Hannover.

Contact address:

Lebensmittelliberwachung

Am Schiitzenplatz 1

30159 Hanover

Phone: +49 511 168 31152

Fax: +49511168 31233

Email: 32.21.3@Hannover-Stadt.de

Beverage dispensing systems:
For the safe and hygienic operation of beverage dispensing systems, please observe the occupational
safety information ASI 6.80 and 6.84 as well as DIN 6650-6.
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