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WG 1:° Bakery machine

WG 2. Meat processing machine

WG 3. Cutting machine

WG 4. Machine for large scale kitchin
WG 5 Machine for fats and oils

WG 6 Vending machine

WG 7 Dough mixer and other apparatus
WG 8 . Cold storage apparatus for raw milk
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Structure of a European Safety Standard

1. Forword
2. Introduction
3. Scope
3—1. Field of application
4. References
5. Definitions — Terminology
6. List of hazards dealt with
7. Safety requirements/measure
8. Verification of the safety requirements/

measures

8—1. Test methods

8—2. Calculation methods

8-3. Other test methods
9. Information for use

9-1. Instruction handbook

9-2. Minimum marking
10. Annexes

10-1. Normative

10-2. Informative
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1. Technical-commercial aspects
— uniform and Europe-wide production
— more regulation safety during processing
and production
— no technical obstacles
— high series of parts
2. Advantages for food inspection
— more regulation safety for purchase and
inspection
— simplified determination of machine-
hygiene
— more time for determination of pro-
cessing-hygiene
— Europe-wide uniformity of regulation
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