Food (Control of Quality) (Food Hygiene) Regulations
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GOVERNMENT NOTICE Ne. 64 published on 7/5/82

THE FOOD.(.ONTROL OF QUALITY) ACT, 1978
(No. 10 oF 1978)

REGULATIONS

Made under Section 33

THE FOOD (CONTROL OF QUALITY) (FOOD HYGIENEY REGULATIONS, 1982

1. These Regulations may be cited as the Food (Control of Quality)
(Food Hygiene) Reguiations, 1982 and shail come into operations on
such date as the Minister may, by notice in the Gazetre, appoint.

2. In these Regulations unless the context otherwise requires:—

“adequate” means that which is needed to accomplish the intended
purpose in keeping with good public health practice.

“commission” means the National Food Control Commission esta-

blished under Section 4 of the Food (Control of Quality) Act,
1978.

“food contact surface” means any surface which comes into contact

with food during the sale, preparation, packaging, conveying or
storing of such food.

“health authority” in relation to an area of a town, municipality or
city means the town council, Municipal council or city council,
as the case may be and in relation to an area of a district or

of a region, means a district development council or a regional
development council.

“sanitized”’” means to adequately treat surface by a process that is
effective in destroying vegetative cells of pathogenic bacteria and
in substantially reducing other micro-organisms such that the
treatment shall not adversely affect the food and shall be safe for
the consumer. :

3.—(1) No person shalll use any premises or being the owner or
occupier thereof permit or allow the premises to be used for the
purpose of selling, preparing, packagng, storing or displaying for
sale food unless such person is in possession of a licence issued under
these Regulations.

(2) No Licence shall be issued under these Regulations unless the
authorised officer of the health authority of the area in _which the
licence being sought is to operate has inspected and regigtered the
premises under these Regulations.

4. FEvery person desiring a licence in respect of any prqmiscs usged
or to be used for the purposes of sclling._prc?par.ing, storing or”dxs-
playing for the sale any food, shall make application in Form “TV 017 set
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out in the First Schedule to these Regulations, to the authorised officer
of the area in which the premises to be registered is situated, and
shall, on request, supply any information which may be required by
an authorised officer for the purpose of these Regulations.

5.—(1) Every person desiring a licence in respect of any premises Application
used or to be used for the purpose of selling. preparing, storing, or for !
displaying for sale and food shall make application in Form “TV 02” Fsnading
set out in the First Schedule to these Regulations, to the Commission
and shall, on request, supply any information which may be required

by the Commission for the purpose of these Regulations.

(2) Every licence issued under these Regulations shall be in Form
“TV 04” set out in this First Schedule to these Regulations, and shall
expire on 31st March next following the date of issue.

(3) No person to whom a licence has been issued under these
Regulations, shall ilend, hire, sell, transfer or otherwise dispose of such
licence to any person without the approval of the Commission which
approval shall be endorsed on the licence.

4) No licence shall be transferred from the premises in respect of
which it was issued to any other premises.

(5) Premises shall not be used for purposes other than that stated
in the licence.

6. Every person who owns, operates or is in charge of the growing Growing and
i B! . . p harvesting
and harvesting operations for raw materials to be used in the pre- gperations to
paration of fcod shall ensure that such operations are of a clean be of a
and sanitary nature and that— sanitary
(a) unfit raw materials are segregated out during harvesting and
disposed of in such manner that they cannot contaminate food

or water supply to food premises or any other crops; and

(b) harvesting containers shall not constitute a source of conta-
mination to raw materials and shall be of such construction as
to facilitate thorough cleaning,

7.—(1) Every person who owns, operates or is in charge of a food lfooq .
premises shall keep the grounds surrounding the food premises free goar o o
fom conditions which may result in the contamination of food and more environment

i be kept
particularly he shall keep such grounds free from— e CP

(a) Improperly stored equipments, litter, waste and refuse which
mav attract, harbour or constitute breeding places for rodents,
ingects and other pests; and

MY inadeauuiely drained areas that may contribute to the conta-
mination of food products through seepage, or foot-borne filth
and provide breeding places for insects or micro-organisms.
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Layout and
construction
nf food
premises
and
facilities

(2) Where the grounds adjacent (0 a food premises are not under
the control of the owner or the operator of the food premises, the
owner, or the operator or person in charge shall exercise care in the
premises to effect seclusion of pests, dirt and other filth that may be
a source of contamination to food.

8.—(1) AN food prentses shall be of suitable design. layout and
construction to facilitate easy maintenance and sanitary food pro-
duction.

(2) The food premises and the facilities installed therein shall have—-

(a) sufficient space for such placement and storage of materials
as is necessary for sanitary operations;

(b) adequate areas, either by partition, location or other effective
mecans, for those operations which may cause the contamination
of food contact surfaces with undesirable micro-organisms che-
micals, filth or other extraneous materials;

(¢) adequate lighting to hand washing areas, dressing and locker
rooms, toilets and to all areas where food or food ingredients
are examined, processed or stored and where equipments and
utensils are cleaned;

(d) adequate ventilation or control equipment to minimize odour,
odours and noxious fumes or vapours (including steam), particu-
larly in areas where such odours and noxious fumes or vapours may
contaminate food, so however that such ventilation or control
cquipment shal! not create conditions that contribute to food
contamination by air-borne contaminants; and

(¢) light bulbs, fixtures, skylights or other glass suspended over
exposed food in any stage of preparation shall be of the safety
typc or otherwise protected to prevent the contamination of
food in case of breakage.

(f) where necessary, effective screening or other protection against
birds, animals and vermin (including, but not limited to, insects

and rodents).

(3) The floors. walls and ceiling of food premises shal! b_e of such
construction as to be adequately cleanable and maintained in a clean
and good state of repair.

(4) The fixtures. ducts and pipes shall not be suspended over
arcas where drips or condensate may contaminate food and raw ma-
teria’s or food contact surfaces.

(5) Aisles or working spaces between equipments and walls shall
be unobstructed and of sufficient width to permit employees to per-
form their duties without contaminating the food or food contact
surfaces with their clothing or personal contact.
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9.—(1) Every utensil and equipment used in a food premises shallEquipments,
be: — utensils wnd
' food contact
surfaces

(a) suitable for their intended use;
(b) so detsgned and of such maierials and workmanship as to be
adequately c.eanable; and

(¢) properly maintained.

(2) Every food contact surface shall be:

(a) smooth and free from pits, crevices and loose scale;

(b) non-toxic;

(¢c) capable of withstanding repeated cleaning, d.sinfection and sa-
nitizing; and

(d) non-obsorbent, unkess the nature of a particular and otherwise

capable process renders the use of an absorbent surface such as
wooud neeessary.

(3) The des:gn, construction and use of the ulensils and equipment
referred to in paragraph (1) of this regulation shal be such as to prevent
contamination of food by lubricants, fuel; meta: fragment, contami-
nated water or any other contanunants.

(4) The equipment in food premises shal be installed and mainta-
ined in such manner as to facilitaie the cleaning of such equipment
and the adjoining area.

10.—(1) No person shall use any premises as fiood premises un- Sanitary
less: — facilities and
their
(4) adequate sanitary conveniences arc provided for use by employees Management
and every premises where food is prepared and served are pro-
vided with adequate scparate sanitary accommodation for public
use:
(b) the water supply to the premuses is derived from an adequate
source, suflicient for the intended operation and potable;

{¢) both kot and cold running water be provided at all areas where
the processing of food, cleaning of equipment, utensi:s and
contamcrs are carred out; '

(d) the drainage of eftluents is made through an adequate scwe-
rage system or disposed of through other adequate and appro-
ved means;

(¢) the pumbing is of adequate size and design and so installed

and mamtamed as to: —

(i) carry sufficient quantities of water to all areas where the
water is required;

(i) properly convey sewage and liquid disposal waste:
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(iii) provide adequate floor drainage in al! areas where the floors
are subject to flooding type cleaning or where normal ope-
ration relcase or discharge water or other liquid waste on
the floor; or

(iv) consttute no source of contamination to food ingredients,
food products and water supplies.

(f) refuse and offa] is conveyed and disposed of as to minimize no-
xious odour, prevent waste which attract or harbour or provide
a breeding plice for vermin and prevent the contamination of
food, food comtaet surfaces, ground surfaces and water supplies;

(2) The sanitary conveniences provided under this regulation shall
comworm (o tne foiuloving condinons; —

(i) separate conveniences shall be provided for members of each
sex; and cach shall be ma ntained in a sanitary condition
and kept :n conditions of good repair at all tumes;

(ii) toilets shal be furn-shed with sufficient toilet tissue, clean
towels and soap;

(iif) doors to toilet rooms shall be of a shape which affords
privacy to the wsers and not to open dwectly into areas
where food is exposed to airborne contaminants except where
alternale approved means have been devised to prevent con-
tamination of such food, and

(iv) signs shall be posted m appropriate places directing emplo-
yees to wash their hands with soap after using the toiet.

(3) Adequate and convenient facilties for handwashing, and where
appiwcable hand-san:tizing, shall be provided at each p.ace where good
hygicne pract ces require employees to wash or sanitize and dry therr
hands, and each faci.ities shall have running water at a suitable tem-
perature for effective handwashing and san tizing preparation and shall
include nail brushes, hygienic towel service or suitable dry.ang devices
and where appropriate, c.ecanable waste receptacles.

General 11. Notwithstanding any other provisions of these Regulations; every
f:ff*:g;mam person who owns, operates or is in charge of a food premises shall
premises ensure that:-—

(a) the buildings, fixtures and other facilites of the food premises
are kept in a state of good repair and maintained .n a hygienic
condition;

(b) cleaning operations are conducted in such a manner as to mi-
nimize the danger of contamination of food and food contact
surfaces;

(c) supplies used in cleaning and sanitizing procedures are free
from micro-bological contamination and are safe and effective
for their intended use;
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(d) only such toxic materials as are required to maintain sanitary
conditions, or for use in laboratory tesiing procedures, or pre-
mises and equipment maintenance or in the preparation of food,
are used or are stored in the food premises;
(¢) no animals or birds, other than those essential as raw matgrials,
are allowed in the foods premises;

() effective measures are taken to exclude pests from food areas
and to protect againsi comamination of food in or on the pre-
mises by animals and vermin; and

(g) the use of pesticides is done under such precautions and restrictions
as to prevent ihe conlamination of food or packaging materials.

(h) food premises shall not be used as a sleeping place.

12.—(1) Every person who owns, operates or is in charge of a food Cleanliness

i I of utensils
premises shall ensure that: and

(a) all utensils and food contact surfaces of equipment are cleaned eauipment
as frequently as necessary to prevent contaminaiion of food pro-
ducts;

(b) a single service articles are stored in appropriate containers and
handled, dispensed, used and disposed of 1n a manner that prevents
contamination of food or food coniact surfaces;

(c) all utensils and equipment used in the food plant are cleaned
and sanitized prior to use to prevent the conwamination of food
products by micro-biological organisms, except that where such
utensils and equipment are used in a coniinuous operation the
contact surfaces of the utensils and equipment shall be cleaned
and sanitized on a predetermined schedule using adequate me-
thods; and

(d) saniting agents used in the food premises are effective and safe.

(2) Any procedure, machine or device may be used for cleaning
and sanitizing equipment or utensil if it is established, to the satisfa-
ction of the authorized officer, that such procedure, machine or device
shall provide adequately sanitizing treatment.

(3) Cleaned and sanitized equipment and utensils with food contact
surfaces shall be stored in such areas and manner that the food
contact surfaces are protected from splash, dust and other contaminants.

13. Every person who owns, operates or is in charge of a food pre- Processing
mises shall comply with the following requirements as regards the %’f‘do,fé’r‘;‘ﬁﬁh
overall control of the operasions carried on therein, that is to say:—

(a) all operations in the receiving, inspecting, handling, segrega-

ting, preparing, processing, storing and transportation of food
is conducted in a hygienic manner;

(b) overall sanitation of the food premises is done under the super-
vision of a person or person specially assigned to supervise the
sanitizing process in the food premises; and
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(©)

)

(e)

reasonable precautions, as set out in Part A of the second Sche-
dule to these Regulations, are taken (o ensure that production
procedures shall not contribute to the contamination of feed,
by filfth, harmful chemicals, undersirable micro-organisms or
any other contaminants;

cach container shall be embossed or otherwise permanently mar-
ked in code or in clear lecttering to identify the producing
factory and the lot;

specific product, as may be specified by the Ministry shail bear
prominently a date marking showing the last day, month and
year (for instance, lst May, 1980 or 1.5.80) the product may
be sold;

(f) packaging processes and materials are such as not to transmit

Health 14.

measures (o
be taken

contamination to the products and provide adequate protection
from contamination.

Every person who owns, operates or is in charge of a food

premises shall take al reasonable measures and precautions to ensure

in a food that: —

premises

(a)

(b)

no person suffering from any disease in a communicable form
or having boils, sores injected wounds, works in a food pre-
mises in any capacity where there is a reasonable possibi.ity
of food ingredients becoming contaminated by such person or
the disease being transmitted to the other employees;

thorough medical examination is cairied out by an authorized
medical officer on all employees prior to their employment and
4t reguldr intervals of not more than six montis and the dates
and results of the hea.th examinations are kept at the food
premises;

(c) all person while working in direct contact with food, food

)

ingredients or food contact surtaces comply with requirements
as to general cleanliness set out in part B of the Second Schedule
to these Regulations;

the personnel responsibie for identifying sanitation failures
or food contamination arc properly trained to provide a ievel
of competency necessary for the production of clean and safe
food, and in the case of food handlers and supervisors, proper
techniques and food protection principles to make them con-
gnisant of the danger of poor personal hygiene and insanitary

practices; and

proper supervision is provided so that responsibility for ensuring
the comp iance by all employees with the requirements of those
Regulations (copies of which shall be prominantly displayed in
all appropriate paces in the food Premises) is assigned to
competent supervisory personnel.
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15.—~(1) Where any food premises, by means of its situation, con- [jotice to
struction or disrepair is in such a condition that any food in the pre- r-construct
nises may be exposed to contamination or deteriorate or become or repair
dirty, an authorised officer may serve a notice in writing on the person p?cm;ses

who owns or operates the food premises requiring him: —

{a) to clean. reconstruct or repaic the premises in the specified manner
and period; or

(b) not to use the premiscs until the conditions stated in such notice
have been fulfilled to his satisfaction.

(2) Any person on whom a notice is served under paragraph (1) of
this regulation, may, within fourteen days from the date he receives
such notice appeal to the commission which shall make such order
as it thinks fit and whose decision shall be final.

(3) A notice served under this regulation shall remain cffective
until such a time as the person on whom it is served receives a copy of
the Commission’s decision and complies with any direction which
may be given by the commssion.

(4) 1t shall be sufficient compiiance with a notice served under
this regulation if the person on whom such notice is scrved ceases
to use the premises as a food premises.

16.—(1) Any person who commits an offence under these regu- Penalty
lations shall be liable in the case of first offence. to a fine not exceeding
one thousand shilings, and in the case of a second offence. to a fine
not exceeding three thousand shillings, and in the case of a subse-
quent offence. to a fine not exceeding five thousand shillings.

(2) Where the cowrt is of the opinion, in the case of second or
subsequent offence, that the offence was committed through the perso-
nal act default or culpable neg'igence of the accused person, it may. in
lieu of or in addition to any fine, impose a sentence of imprisonment
for a term not cxceeding twelve months.
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FIRST SCHEDULE

ForM “Tv. 01°*
UNITED REPUBLIC OF TANZANIA
APPLICATION FOR REGISTRATION OF FOOD PREMISES

Section 14 of the Food (Control of Quality) Act, 1978

To Authorized Officer,

1/We hereby apply for registration of myfour existing/new food premises in
accordance with the Food (Control of Quality) Act, 1978 and Regulations made
thereunder as follows:——

L, Name of apPlICANL......cuuiiiiieii ittt r et tveeeseteranneensseensssnns

[
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]
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..............................................................

8. My/Our financial resources Committed for this bisinessamomtto Shs ......cceeeneens
and my/out............... current business’s annual profit is Shs......ovvvveiviiiiiicennnns

9. If my/our premises are registered and licenced 1/We shall Leep them clean and in
good repair as required under the above mentioned Food Act and Regulations made
thereunder.

10. I/We have not been convicted of an otfence relating to food q 1ality within 12 months
immediately preceding this application and haveshave not been disguulified from
holding a licence and my/our licence is/is not suspended.

NB.—False declaration constitutes an offence.

DaAe. .ot SIL . e e e e
Anplicant

For: Official use Only

Granted/Not granted

.............................................

Authorized Ofjicer
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ForMm “Tv. 02"

UNITED REPUBLIC OF TANZANIA
APPLICATION FOR A LICENCE
Section 8 of the Food (Control of Quality) Aci, 1978
PART I
PARTICULARS OF APPLICANT AND BuUSIMESS
To the Registrar,

National Food Control,
Commission.

1/We hereby apply for renewal/of/a new licence to manufacture, sell, pack, store or
VRIS . ettt etn ettt et e e e et et e et et a et rheaebneaat e nnraianaaaee

in accordance with the above mentioned Food Act and Rezilations made thereunder
asfollows:—

Lo Name of appliCant ... e e
2. POStA] AAGICSS. ctun ittt ri e ey ee s s s e e sai e aena
3. Full name(s) of director(s) Or PATIACES L. uuivrueieiier i ceiviaeriirieenebinirrneaeanans
4, Sitnation Of registered PremISeS. ... uiiiir i iaesereerrrraerirraeiirineeeersrrererarrersnsernreses
(State Plot, Block or Village and frontage)

5. Business for which building was originally meant.........ccoooiieiiiiiiin i
6. EXisting OCCUPAtION/DUSINESS. c.euvirrerniinienririeierriarersitnnririresmaserisarssssssnssnrosss oo .
7. Licence NO......cvverinansns dated.......cccovennnne IsSued DY.ceveiiirivneniiininninriren s
Expiringon.......ccoceeuvens Ministry of Industry Registratior. Certificate No.............

L T P PP

8. Premises registration Number.................. dated...coiiiiininiii e
Applicants financial resources Committed for this business umounts to Sh,............

DECLARATION
I/We have not been convicted of an offence relating to food quality within 12 months

immediately preceding this application and have/have not bee: disqualified from holdi~
ng a licence and my/our licence 1s/is not suspended.

Dare c..coeciviniiiiiiniiiiiiiiiinienn, STIZREA oeeeieeiiiriiirriniiierr e rireese e s
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FIRST SCHEDULE—(contd.}
PART 1l
COMPOSITION AND QUALITY SPECIFICATION
Form “Tv. 02" Continued SecTioN 8 oF THE Foop (CoNTrROL oF QuaLITY) AcCT, 1978
1/We wish to manufacture sell, store or advertize the following food items whose composition etc. are as shown below: —
NAME OF FOOD ETC. COMPOSITION QUALITY SPECIFICATIONS
Chemical/ Food For
Item No. Food Item | Packaging Scientific Per cent Used as/ Packaging Standard Shelf Office

Unit Name of ingredient for materal applicable life use

Ingredients

" NB. Food not shown and approved in this form shall not be allowed to be *manufacture®, sold*, stored or *displayed under the licence sought.

*Deleic whichever is inapplicable®

.....................

Applicant

(pmod) 9 ‘ON ‘N'D
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Food (Control of Quality) (Food Hygiene) Regujations
G.N. No. 64 (contd.)

FIRST SCHEDULE—(contd.)

PART I
FORM “Tv. 02” Continued Licence No..........

PREMISES REGISTRATION REPORT TO THE COMMISSION
Section 8—Food (Control of Quality) Act, 1978

To the Registration,

National Food Control,

Commission.
1. Name of authorised offiCer ......cvoiriiiiiiiiiiciiii e ceerserrsee seenas
2, DESIZNAtION .evvvinreniriiiniririiiiiiitsre et e riareseretressnssesrtsrsaneanessassssnessnsesssns
3, Name Of CMIPIOYEL v.oiviiiirrianiiiiuiererrntrirtsntsrirrrnsenserernssarsssrrsesssoantsrerasnsason

Postal address Of €MPlOYEL ..v.viieienieiiiiiiiiiiiiireiiiirrerteetretnerneerserssssrsanesensnns

>

W

. Telephone NUMDEL ...ociiiiiiiiriiiiiciieii sttt rtererneserererestesnarensassrensassenneres

&

SItUALION Of PIEMISES vuvvereertenrierrerinieereererreserrerensaeensenrenseresssesssansosssnsnssnses

-3
o]
g
>
h=]
=]
-t
g
o
a
(o of
b

. Building originally intended to be 1sed @S ...cuvivvinreivirnieireiriii e riens

o0

9. Registered fOr USE AS ...ceivriiiiiiireiriinieiriierieeneinisiriertrernrineineeestsernenerensesses
10, Inspected DY IME Omf..iuiriuiiiinieiiiirarieenerierctiraierasrortererarsssnneissessseesensensnense
and found to be fit/unfit for registration @s........c.ccoeveevieererisiennirrnieeensernneerinens
....................................... because of ....iiviiiiiiiiiii

............................................................................................................

11. Thave therefore registered/not registered the above mentioned premises as.............

.................. under the Food (Control of Quality) Act, 1978 and Regulations made
thereunder.

12. Registration Number.................. Dated................. Signed........ocviiiiirinnnnn.n,

Date SERL......ocviviiiiiiiiiiiiiiiiiisiieieesieisrerncesetsenrasness s anensnsns
Authorized Officer

For: Official use only:—
Licence granted/not granted.

Registrar
National Food Control
Commission
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Form “Tv. 04

THE UNITED REPUBLIC OF TANZANIA NATIONAL FOOD CONTROL
COMMISSION LICENCE

Issued under
Section 8 and 10 of Act No. 10 of 1978

..................................................................................................................

.................................................................................................................

..................................................................................................................

..................................................................................................................

This licence shall have and continue to have effect from and including the day when
it is issued until it ceases to have effect in accordance with Section 10 (4) or it is revoked
under section 11 of Act No. 10 of 1978.

ISSUEd ON o.iviviiniiiiiniiiieiieiireerce i enecen e seecneans
Feespaid Shs, ..ovvuiniiiiiiiiiiiiiiee s e
ReceiPtNO. ovviriiiiiieiien e cenr e eeaaes

REGISTRAR/SECRETARY
NATIONAL FOOD CONTROL COMMISSION

For other Conditions see back
*Delete whichever is inapplicable.

CONDITIONS

(1) This Ticence shall cease to have effect if the prescribed annual fees is not paid on
or immediately after the anniversary concerned.

(?) It does not authorise the holder to operate business in an unregistered premise
or during the period of suspension of registration of the premises in respect of
which it wasissued.

(3) Ttisnot transferable without a written approval of the Commission,
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SECOND SCHEDULE

Reg. 14 (c) and 15 (¢)
PART A

The following precautions shall be taken to ensure that production procedures
do not contribute to contamination of food-

(a) raw material and ingredients shall be cleaned, inspected and segregated to ensure
that they are clean, wholesome and fit for processing into food;

(b) water used for cleaning of food products shall be of potable quality;

(c) containers and earners of raw ingredients shall be inspected at the time such
ingredients are delivered to the food premises;

(d) when ice is used with food products, it shall be made from potable water, and

shall be prepared, handled, stored and conveyed in such manner as to protect it
from contamination;

(e) food processing areas and equipment used in processing food shall not be used
to process animal food or inedible products unless there is no reasonable possi-
bility of contamunating the human food;

(f) chemical, micro-biological or extraneous material testing products shall be
utilized where necessary to identify sanitation failures. or food contamination
and all food and ingredients that have becomie contaminated shall be rejected
or adequately treated or processed to eliminate the contamination where this
may be properly accomplished;

(g) storage and transportation of food shall be under such conditions as shall
prevent contamination, including development of pathogenic or toxigenic
micro-organisms or both.

PART B
The following requirements shall be complied with as regards the cleanliness of all
persons working in direct contact with food:—

(a) they shall wear clean outer garments and conform to hygienic practices while
on duty;

(b) they shall wash their hands thoroughly, remove all jewellery, and take any other
necessary precaustions to prevent contamination of food with micro-organisims
of foreign substances;

(¢) refrain from smoking, snuffing chewing or using tobacco in areas where food is
prepared, stored or handled;

(d) if gloves are used in food handling they shall be maintained in a clean, intact and
sanitary condition;

(e) as is necessary for the work the employee is engaged he shall wear effective
head-dress, such as hair net, head band or cap; and

(f) all employees shall refrain from storing their clothing or any other personal
belonging or from cating food or drinking beverages, in areas where food is
or food ingredients are exposed or areas used for washing equipment or utensils.

“THIRD SCHEDULE

Fees
1. Fees to be paid in respect of applications are as follows ;—
(a) For registration of food Premises.........covvvviniiiiiniiniiiinininn i veneee Shs. 100/-
(b) For the application for the grant of a Hcence....ccoevvereiinisinnivnnierarennes Shs. 200/-

2. Fees for a licence as stipulated under section 10 (3) shall be the same as for fees
payable in respect of the Business Licence being sought.”

Dar es Salaam, A. Cuipuo,
7th April, 1982 Minister for Health
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GovernMENT NoTice No., 74 Published on 28/5/82

THE FOOD (CONTROL OF QUALITY) (FOOD HYGIENE)
REGULATIONS, 1982

NOTICE

Under r. 1

DATE OF COMMENCEMENT OF THE FOOD (CONTROL OF QUALITY) (FOOD
HYGIENE) REGULATIONS, 1982

The 31st day of May, 1982 is appointed as the date on which the
Food (Control of Quality) (Food Hygiene) Regulations, 1982 shall come
into operation.

Dar es Salaam, A, Camuo,
24th May, 1982 Minister for Health

GoverNMENT NoTice No. 75 Published on 28/5/82

THE FOOD (CONTROL OF QUALITY) (IMPORTATION OF
FOOD REGULATIONS, 1982

NOTICE

Underr. 1

THE DATE OF COMMENCEMENT OF THE FOOD (CONTROL OF QUALITY)
(IMPORTATION OF FOOD) REGULATIONS, 1982

The 31st day of May, 1982 is appointed as the date on which the
Food (Control of Quality) (Importation of Food) Regulations, 1982
ghall come into operation.

Dar es Salaam, A. Cumuo,
‘24th May, 1982 Minister for Health
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