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I. INTRODUCTION 

Food is a key element in any strategy aimed at the protection of health given that it provides the 

nutrients required for the healthy development of persons during all stages of the human life cycle. 

Food must be wholesome and safe so that its consumption will not pose a hazard to the health of 

persons. It is important to note that all food is at risk of carrying biological contamination, including 

bacteria, viruses, parasites or fungi, whenever poor hygienic practices are present in the production 

chain. Likewise, during the different stages of production, transport or sale, food may deteriorate 

due to environmental exposure or chemical contamination, via the incorporation of drug residues, 

pesticides, heavy metals and food additives, among others. Because consumers are unable to 

recognize a priori the majority of such elements, the State is responsible for creating reliable 

systems capable of safeguarding the quality of food consumed by the population. 

Moreover, as consumers increasingly focus on food safety and quality, food chain operators should 

ensure it is an overriding imperative. Consumers, especially those from developed countries and 

increasingly from Chile, are extremely conscious of the potential food-borne threats to health, as 

regards acute and immediate effects caused by microbiological or chemical contamination, as well 

as the chronic and medium to long-term consequences of pesticides, hormones and food additives, 

among others, present in food. In this context, food safety has become a major issue for the 

community that relies on State agencies responsible for regulating and controlling food production 

to safeguard their interests. In Chile, as in most developed nations the community perceives the 

health sector as responsible for guaranteeing safe food.  

To meet the demand for food supply, the private sector has developed a major industry based on 

complex production chains, in some cases with high levels of automation, which produce primary 

food and increasingly sophisticated processed food. Given its importance in the food chain, this 

industry should be actively incorporated into a food control system, assuming roles and 

responsibilities that will ensure the population access to healthy, safe and nutritious food.  

Of all actors involved in the food production chain, the health sector should play a key role, given 

that it is responsible for developing actions related to the control and regulation of public health.  

In this context, the Food Control and Hygiene Program aims to prevent, control and oversee those 

factors that pose a risk to food safety. To fulfill this objective, the health sector, via Chile’s regional 

health authorities (SEREMIS), should formalize procedures for the inspection and surveillance of 

food and for the development of sanitary education for personnel participating in the food 

production chain. 

II. LEGAL FRAMEWORK 

The most important health sector regulations relating to food control and hygiene in Chile include: 
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1. Sanitary Code 

The Sanitary Code controls all issues related to promoting, protecting and improving the health of 

Chile’s population. It states that the Health Ministry and health authorities are responsible for 

eliminating or controlling all environmental factors that could affect the population’s health, safety 

and wellbeing. This code grants health authorities the legal capacity to control activities related to 

the production, preparation, packaging, storage, distribution and sale of food. 

Title III refers to food control and hygiene, and Article 109, specifically, mentions that a regulation 

should establish the characteristics that all food or food products for human consumption must 

meet. It also states that the import and production of said products requires the authorization of 

Chile’s health authorities. 

2. - Supreme Decree (S.D.) No. 977/1996 Food Hygiene Regulation

Supervisory activity is regulated by the Food Hygiene Regulation (Supreme Decree No. 977/96 - 

Health Ministry), which includes the legal norms related to the production, preparation, packaging, 

storage, distribution, sale and import of food, as well as to the labeling on packaged foodstuffs, 

mineral water, nutritional guidelines on the health properties of food, the use of vitamins and 

minerals, the maximum veterinary drugs residue limit for food for human consumption, and 

regulation on bromatological laboratories that aims to safeguard the quality of food products for 

export. 

3. - Supreme Decree No. 106/1997 - Mineral water regulation

This decree regulates the activities related to mineral waters, including the scope of protection, 

exploitation, the characteristics of water destined for consumption or retailing, the requirements 

established as regards bottling mineral water, and containers, labels and propaganda. 

4. - Decree of Exemption 581/1999 - Maximum pesticide residue tolerances in food for 

domestic consumption.

Establishes the maximum pesticide residue limits (MRLs) for various foodstuffs. 

5. - General Technical Rule No. 62 - Medical/veterinary inspection of beef livestock and meat 

and criteria for its certification as fit for human consumption 

This rule provides guidelines for the inspection of animals and their meat so as to obtain a supply of 

meat and its byproducts that is edible, healthy and safe for human consumption.  

6. - General Technical Rule No. 54 - Medical/veterinary inspection of poultry farms and 

poultry meat. 
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This rule provides guidelines for the inspection of poultry and their meat so as to ensure that safe 

and healthy products that do not endanger the health of consumers are put on the market. 

7. - Decree of Exemption No. 1462/1999 - Establishes the maximum veterinary drugs residue 

limit in food for human consumption  

This decree establishes the maximum veterinary drugs residue limit (MRLs) in food for human 

consumption, by product and species. 

8. - Decree of Exemption 737/83 - Determines the premises or activities that do not require 

previous inspection for sanitary authorization. 

This decree outlines the type of premises that may obtain sanitary authorization without prior 

inspection. 

9.-Decree Law No. 1 (1989) 

This decree lists the activities that expressly require sanitary authorization from Chile’s health 

authorities for their implementation, including the installation, operation, expansion or modification 

of establishments designated for the storage, distribution and/or sale of food that needs 

refrigeration, and the installation, operation, expansion or modification of establishments 

designated for the preparation, handling or consumption of food. 

III. - OBJECTIVES 

General objective: 

To eliminate or control the factors, elements or agents present in food and that pose a risk to the 

health of consumers and/or that could have a serious effect on the mortality profile according to the 

population’s consumption habits.  

Specific objectives: 

 Surveillance and control of microbiological, physical chemical and parasitological 

quality of food.  

To identify the scale and control the presence of harmful agents in food.  

 Surveillance and control of residues in food.

To reduce the health risks posed to the population by the consumption of food containing 
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unacceptable levels of residues deriving from pesticides, veterinary drugs and heavy 

metals.  

 Surveillance and control of red tide intoxication.

1. To minimize the risks faced by the population of intoxication and death due to the 

ingestion of seafood contaminated with marine toxins.  

2. To become familiar with the evolution of red tide in Chile’s coastlines.

 Medical/veterinary inspection of beef livestock and poultry farms and their meat 

products.

To ensure a supply of edible, wholesome and safe meat and its byproducts based on ante-

mortem and post-mortem inspection.  

 Medical/veterinary inspection of beef livestock and poultry farms and their meat 

products.

To reduce risks of contamination of meat to a minimum by establishing control systems for 

ensuring the correct implementation of processes and procedures. 

 Control of imported food.

To verify the sanitary quality of food so as to ensure that it is in line with the levels of 

protection established for food produced in Chile. 

 Register of food-borne diseases. Study of outbreaks with analytical support.

To identify the incidence, prevalence and relative importance of epidemiological variables 

related to food-borne diseases so as to take the correct preventive measures.  

 Food labeling control.

Ensure that food labeling norms are complied with, especially as regards the labeling of 

ingredients and the declaration of nutritional and health properties. 

IV. - AREAS OF WORK AND ASSOCIATED ACTIVITIES  

In order to meet the objectives of this program, we have identified four areas of work that will 

ensure the issue of food safety is dealt with in a comprehensive manner. All the activities should be 

carried out from a prevention perspective.  

The four areas of work are: 

a) Formalization 

b) Inspection  (of premises, beef livestock and their meat)  

c) Food surveillance 

d) Sanitary education  
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a) Formalization

It is necessary to determine whether or not the premises or vehicle meet the required sanitary 

conditions for developing the line of business requested. These requisites are laid down in the 

Food Hygiene Regulations (S.D. No. 977/96) and other regulatory dispositions such as S.D. No. 

594/99,   

It should also be noted that Decree of Exemption No. 737/83 issued by the Health Ministry 

establishes certain premises that do not require inspection prior to their authorization. 

In order to develop a system for granting authorization, officials in charge of technical 

administrative tasks and field inspectors are required. 

Basic Requirements for the Formalization of Food Premises 

LOCATION: The premises should be located far away from any noxious substances and other 

contaminants (dust, smoke, rodents, etc.), they should not be subject to floods, and should have 

direct and independent access, and should have no direct communication with buildings 

used for housing, in areas authorized by the relevant Municipality. Access to the premises should 

be constructed of a hard surface, which should be paved or treated in such a way that it controls 

environmental dust, should this not be the case an alternative system of protection must be 

installed (for instance, screens, air curtains, etc.).

FACILITIES AND CAPACITY: The premises should be laid out so that the work can be carried out 

under adequate hygienic conditions according to each particular line of business. Sufficient

capacity refers to unfurnished interior space that will allow the circulation of personnel, facilitating 

the carrying out of tasks. The preparation rooms must consider a minimum satisfactory space of 

3m2 per operator and a minimum width of one meter behind counters. 

FLOORS: Floors should be constructed of waterproof, non-absorbent, washable, non-slip and non-

toxic surfaces; floors in preparation sections should be free of cracks, box drains and degreasers. 

Depending on the work carried out at the premises, the floors should be slightly sloped to allow 

liquids to run towards the drains. 

WALLS: Walls should be constructed of light colored, waterproof, even, washable, non-toxic 

surfaces, resistant to corrosion and temperature changes, they should have a minimum height of 

1.80 meters, and be smooth and free of cracks and easy to clean and disinfect. 

CEILING: Ceilings should be smooth, flat, light colored and easy to clean. 

WINDOWS: Windows should fit their frames perfectly; those that open should be screened to 

prevent the entry of insects with screens easily removed for cleaning. Internal ledges and 

windowsills should be sloped to prevent their use as shelves. 

DOORS: Doors should be of smooth, non-absorbent surfaces, and should be fitted with an 

automatic lock (access to preparation sections and toilet facilities) 
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STAIRWAYS, FORKLIFTS AND RAMPS: The location and construction of these should be such 

that they do not become a source of contamination of food. 

WATER SUPPLY: Premises should be provided with adequately distributed potable water, in 

sufficient quantity and under enough pressure, supplied by the public network or a private system 

authorized by the health authorities. All pipelines and taps should be in good conditions. 

DISPOSAL OF WASTE WATER: Premises should be provided with a system connected to the 

public sewage network or to a private sewage system authorized by the corresponding bodies.

Drains, links, degreasers and siphons should be clean and in good working conditions. Processing 

industries should ensure they have an authorized liquid waste residue disposal system. 

TOILET FACILITIES FOR PERSONNEL: All food premises should be provided with toilet facilities 

for personnel, separated by gender and located as far away as possible from the working area, in 

the numbers indicated by S.D. 594/99. Toilets should be well ventilated, well lit, provided with 

enough space, and they should have no direct connection with the section where food is handled.

CHANGING ROOMS: All premises where food is altered or prepared should be provided with 

changing room facilities separated by gender, located close to the toilet facilities and with individual 

lockers for personnel. The lockers should provide enough interior space to store clothes. The 

following minimum storage room is recommended: 30 cm wide, 50 cm deep and 1.20 m high. 

Doors should have ventilation vents on both ends.

VENTILATION: The entire premises should be provided with natural and/or mechanical ventilation 

that should prevent the accumulation of excessive heat, smoke, gases, vapor condensation, smells. 

The ventilation systems should not cause damage to or bother the neighborhood. Ventilation 

shafts should be provided with grills or other protection systems that can be removed for cleaning. 

Vapor and gas extraction systems should be fitted above heat sources (cookers, ovens, pots and 

pans, etc.). 

LIGHTING: Natural and artificial lighting should not distort colors and both should enable the 

adequate handling and control of food (220 lux in work sections). 

FITTINGS: Sufficient numbers of shelves, counters, display windows, etc. should be provided and 

these should meet the required capacity, they should also be easy to clean and in good conditions. 

Surfaces in contact with food and utensils should be smooth, washable and resistant to corrosion. 

EQUIPMENT AND UTENSILS: Equipment: all machines and installations (mixers, sinks, etc) 

Utensils: cooking elements, crockery and glassware. These should all be made from smooth, non-

contaminating material and/or stainless steel, designed for easy cleaning and in good conditions. 

Porous materials should not be used given that they constitute a source of contamination (all types 

of wood). All the moving parts of a machine should be provided with adequate safeguards to avoid 

accidents. 

APPLIANCES FOR THE PROTECTION AND CONSERVATION OF FOOD: Displays, refrigerators, 

etc. These should have smooth, washable interior surfaces, which should be of stainless steel and 

provided with a thermometer.

APPLIANCES FOR WASHING AND DISINFECTING EQUIPMENT. These should have sufficient 

capacity and should, at least, be provided with two tanks, and hot and cold water. 
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APPLIANCES FOR HAND WASHING: Where required, two hand-washing basins should be 

provided along with soap and a sanitary drying system (hot air or paper towels). 

SOLID WASTE DISPOSAL: Waste should be stored in washable containers with leak-proof lids in 

the numbers and capacity required. Waste holding areas, where waste should be stored until its 

elimination, should be located in a section that is independent from the food preparation area. 

FIRE EXTINGUISHER: These should be located in places that are easy to access and identify, and 

close to high risk areas. They should be placed at a maximum height of 1.30 meters and should be 

signaled. All staff should be instructed in their use. There should be at least one fire extinguisher 

per 1.50 m2.

FIRST AID KIT: Premises should be provided with a first aid kit containing the basic elements. 

ELECTRICAL AND GAS APPLIANCES: These should be installed, protected and maintained in 

compliance with the current regulations established by the competent authorities. Gas cylinders 

should not be stored in underground locations and should be located at least 1.5 meters from heat 

sources; if located outdoors, they should be stored in a protection cabin constructed from fire-

resistant material and provided with ventilation. 

ACCIDENT AND OCCUPATIONAL ILLNESSES RISK CONTROL: Work safety and the use of the 

required safety equipment should comply with law 16.744/68. 

EMERGENCY ESCAPE ROUTES AND EMERGENCY LIGHTING: Premises with a greater risk of 

fire (subterranean) shall provide, except where it is physically impossible, two exit doors that open 

outwards and that are clear of all obstructions. In premises that operate at nighttime or are located 

underground, the use of automatic emergency lighting is recommended. 

b) Inspection

The sanitary inspection of food comprehends a set of activities aimed at obtaining a supply of safe 

food. Inspection is a regulating activity that contributes, via a solid control system, to the 

development of the economy and the improvement of the population’s health. This is as a 

consequence of its objectives, that is, the evaluation of processes, procedures and facilities, and all 

the control systems implemented during every stage of the food chain, and the evaluation of the 

safety and acceptability of products following said inspection. 

These inspections should be coordinated in accordance with the epidemiological risk derived from 

the type of food in question, the number of persons requiring assistance and whether or not they 

target highly sensitive sectors of the population. They should also be carried out following reports of 

disease, to verify that sanctions and requirements are complied with and to inform of sample 

results that do not comply with the criteria established by the Food Hygiene Regulation. 

These inspections should verify that the health permit required for operation has been granted. 

Subsequently, an exhaustive inspection of the premises should be carried out as regards 

operations and facilities, and their impact on food safety. This includes an evaluation of the 
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appliances, food handlers, their state of health, handling practices and knowledge of food safety, 

the flow of food, origin of raw materials, storage, cold chain management, preparation (including 

temperature and cooking time) and post-preparation processes, equipment, cleaning and 

disinfecting processes, water supply, sewage system, garbage and waste disposal and/or pest 

control. 

The veterinary/medical inspection of beef livestock and their meat should be carried out in 

compliance with General technical Rule No. 62 on medical/veterinary inspection of beef livestock 

and meat and criteria for its certification as fit for human consumption. 

Medical/veterinary inspection of poultry farms and poultry meat should be carried out in compliance 

with General Technical Rule No. 54, which regulates said activity. 

c) Food Surveillance 

Surveillance is the continued supervision of food supplies aimed at ensuring consumers are not 

exposed to food components, such as chemical contaminants or biological hazards, that constitute 

a health risk.  

Surveillance Activities

  Surveillance and control of the microbiological, physical chemical and parasitological quality 

of food. 

  Surveillance and control of residues in food. 

  Surveillance and control of red tide intoxication. 

  Surveillance and control, research and recording of food-borne diseases. 

  Food labeling control.

d) Sanitary Education  

Sanitary education is of special importance to the prevention of food-borne diseases because of its 

low cost and high effectiveness when it includes the active participation of food handlers. In 

addition, the health sector plays an important role in promoting the education and participation of 

the consumer in food control. 

Sanitary education should be based on a plan comprised of four stages: conception, design, 

implementation and evaluation.  

The plan should identify the causal factors to be approached, clearly determine the overall 

objectives, produce and deliver the educational messages, and promote the fulfillment of the 

objectives established. 
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It is important to ensure that the educational program understands the needs of the participants, 

designing strategies based on their requirements and needs. An initial diagnosis of the levels of 

education and knowledge of the participants as regards the topics to be delivered should be carried 

out, an activity that requires listening to said students.   

It is important to deliver the activities in a pleasant environment without interruptions, so that the 

students may recall the program positively, thus facilitating the integration of the knowledge 

acquired in the practice of processing of food.  

A program of technical talks should be designed, in conjunction with the education unit, targeting 

premises with samples showing below optimum results following inspections by the regional health 

authorities (SEREMIS).  
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(4) 公衆衛生・栄養学ラボラトリー規定 
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(5) 食品衛生規則改定案 
（食品取扱施設での HACCP システム設置技術的基準の承認） 
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(6) 食品安全委員会設立に係る官報記事 
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