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NO. 57 

THE FOOD (SALE AND CONTROL) ORDINANCE 2000 
(Ordinances 5 of 2000 and 25 of 2000) 

REGULATIONS MADE BY THE ADMINISTRATOR UNDER SECTION 25 

In exercise of tlie powers conferred upon him under section 25 
of the Food (Sale and Control) Ordinance 2000, as amended by 
section 3 of the Food (Sale and Control)(Aniendnient) Ordinance 
2000, the Administrator hereby makes tlie following Regulations: 

1. These Regulations may be cited as the Milk Hygiene 
Regulations 2001. 

2. - (1) In these Regulations, unless the context otlieiwise requires- 
“animal” means (except in regulation 5(i)) a niilk-yielding cow, 
ewe or goat; 
“authorised veterinary officer” means a veterinary officer 
authorised by tlie Chief Officer for the purposes of these 
Re gu 1 at i on s ; 
“cowshed” means a place in which three or inore milk-yielding 
cows are kept; 
“dairy” means a place in which inilk is heat-treated or in which 
milk or heat treated inilk is used for tlie production of inilk 
products; 
“heat-treated milk” means inilk intended for human 
consumption which undergoes heat treatment only and is sold 
as pasteurised or ultra heated (UHT) or sterilised milk or as 
dried milk; 
“licence” means a licence issued under tlie provisions of 
regulation 10 of these Regulations and “licensed” shall be 
construed accordingly; 
“manager” means a person who is the proprietor of, or is 
responsible for tlie care or inanageinelit of,  a cowshed, 
sheepfold, dairy or milk collecting centre or a milk tanker or 
other inotorised vehicle used for transporting inilk or inilk 
products; 
“milk” means milk produced by tlie secretion of the milk- 
yielding glands of one or inore healthy inilk-yielding cows, 
ewes or goats which is obtained from a full and total milking 
and which has not been subjected to heating i n  excess of 40” C 
or equivalent processing and does not include forcmilk; 
“milk collecting centre” means premises in which milk 
produced in cowsheds or sheepfolds is collected and stored 
under refrigcratioii until it is removed to a dairy; 
“milk proccssing” iiieans tlie use of natural, biological, 
biochemical or other forms of industrial processes for tlie 
purpose of conserving inilk in its original form or processing 
or changing its nature or thc proportion of its ingredients for 
tlie production of a milk product intended for human 
consumption; 

Short title. 
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“milk product” means a product niaiiufacturcd wholly or 
mainly from milk,  heat-trcatcd milk,  dried milk,  milk 
conipoiieiits or  otlier milk products but docs not includc 
confect i on er y or bakery prod U c t s , c li o c o 1 at e s or ice - c re a ni ; 
“preniiscs” means a cowslicd, sliccpfold, a milk collcctioii 
centre, or a dairy; 
“sheepfold” means an enclosure in which more than ten niilk- 
yielding ewes or goats arc kept; 
“tlie Ordinance” iiieans the Food (Sale and Control) Ordiiiancc; 
“vehicle” means a milk taiiltcr or otlier motorised iiieaiis of  
conveyance used for transporting milk or milk products. 

(2) Any refcrence in these Regulations to a iiuiiibered rcgulatioii 
or to a iiuiiibered Schedule shall, unlcss a contrary intention appears, 
be construed as a refereiicc to the rcgulatioii of, or as tlie case may 
require, the Schedule to, these Regulations, which is so nunibcred. 

3 .  Subjcct to paragraph (2) of  regulation 28  bclow tlic 
production, storage, processing and traiisportation of milk or milk 
products shall be prohibited except i n  premises, or, in tlie case of 
transportation, in vehicles that are licensed. 

1 4. Tlic provisioiis o f  these Regulations shall  not apply to  
cowsheds, sheepfolds and dairies which producc milk or milk 
products for private consumption or which are sold in  small  
quantities dircctly to tlie coiisunier. 

5.  For tlie issue of licences dairics, milk collccting ccntres, and 
the milking and storage areas in cowsheds aiid sliecpfolds, shall meet 
tlie following geiicral hygiene requireiiiciits - 

(a) tlie floor shall bc impervious and capable of bcing easily 
washed aiid disinfectcd, resistant to wear and tear and 
niaiiitaiiicd in good condition, slopcd to at lcast 1% so as  
to facilitate the removal of liquid matter to a covered 
drainage system so as to prevent tlie accuiiiulatioii of liquid 
niattcr. The liquid matter shall be coiivcyed into a covered 
drainage system fitted with grates and widc siphons’s0 as 
to prcveiit bad odours; 

(b) tlie walls shall be smooth, durable and impervious and of 
a light colour with a surfacc which caii be waslicd up to a 
liciglit of not lcss than 2 iiictres or up to staclting height in 
cold storcs and storagc areas; 

(c) all walls and coriicrs (including whcre the walls meet tlie 
floor) shall be coiistructcd in such a way as to cnsurc that 
they may be casily cleansed; 

(d) doors and windows shall be made of durable non-corrosive 
or easily changeable materials, which are smooth and 
iiiipervious aiid can bc easily washed and disinfccted, 
having no angles, cracks or other iiiaccessiblc points. 
Wliercver possiblc, wooden doors should not be uscd but 
if used tlie door  shall  be  coiiiplctely covercd with 
impervious material. If possible, windows ~110~ild not have 
an internal ledge. Whcre there is a ledge it should have a 
slopc of 4.5” towards the inside; 

Ordiiiaiices 5/2000 
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(e) durable and odourless iiisulatioii iiiaterials should be used 

in cold stores; 
(f) there should be adequate natural or artificial lighting and 

ventilation and, where needed, effective means for tlie 
reiiioval of water vapour; 

(g) for eiiiployees to be able to wash and disinfect their hands, 
satisfactory facilities at easily accessible places shall be 
provided in tlie forin of wash basins with no hand-operated 
taps, with water of a temperature of 3.5'- 40°C, fitted with 
liquid soap apparatus, nail brushes, disposable paper 
napkins and receptacles for their disposal, all of which 
shall be maintained in good working condition; 

(11) installations for washing and disinfccting utensils and 
mobile equipiiient shall be provided which shall be kept 
in good working condition; 

(i) appropriate arrangements shall be made for tlie protection 
of tlie premises against insects, rodents and other aniiiials 
or infectious organisms. All windows or doors which 
communicate directly with the external environment shall 
be fitted with additional wire netting. Where necessary, 
there shall be an adequate nuiiiber of electric insect traps; 

('j) tools and equipment shall be iiiade of inaterials resistant 
to wear and tear and corrosion and which caiiiiot transinit 
to the inilk any odour or injurious or other substances and 
inanufactured in such a way as to ensure that there are no 
angles, cracks, irregular surfaces or other points inaccessible 
to means of  cleansing. The use of  wooden tools and 
equipment shall be prohibited with tlie exception of storage 
places for packed products and chambers for tlie iiiaturiiig 
of cheese. Wood in chambers for the iiiaturiiig of cheese 
shall be smoothed out by mechanical means.  Tlie 
mechanical equipment for conveying, pumping or storing 
liquid milk shall be specially manufactured for milk to 
ensure that it can be disinaiitled easily so that all points 
coining into contact with milk can be cleansed. Tlie use 
of pumps, pipes and water taps to convey milk from one 
receptacle to another shall be prohibited. The use of brass, 
nickel and their amalgams, as well as tlie use of galvanised 
sheets or pipes in equipment which conies into immediate 
contact with milk or milk products shall be prohibited; 

(k) facilities for tlie hygienic handling aiid protection of milk 
aiid inilk products in tlie course of loading and uiiloading 
shall be provided; 

(1) an adequate supply of  potable water uiider pressure shall 
be available. Provided that in exceptional cases tlie use 
of  non-drinking water for the production of  steam, fire 
extinguishing and tlie cooling of refrigerating machinery 
may be allowed. In such cases tlie pipes shall be clearly 
niarlted and shall not pass through places where milk 
undergoes handling or processing or is stored or where 
milk products are produced or packed; 

(111) an adequate supply of hot drinking water shall be available; 
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(n) a sewage system to deal with the cffluents of the premises 

which satisfies hygiene rcquireineiits shall be provided. It 
shall not be permissible to channel raw sewage into open 
spaces, unless such channelling is into a specially built 
system of biological, chemical or mechanical treatmcnt of 
the sewage at a satisfactory distance from tlie premises. 
The inaiiager shall maintain these systems in good and 
effective working order to ensure that effluents or the 
treated sewage shall not cause odour problems or become 
a source of pollution which may adversely affect the 
hygiene of tlie premises or the environment or the 
underground or surface waters or the sea; 

(0) therc shall be provided adequate dressing rooiiis equipped 
with a satisfactory number of individual cupboards 
together with a satisfactory number of European type 
of toilcts, suitable wash basins aiid sliowcrs with 
smooth waterproof walls aiid floor to ciisure that they can 
be properly cleansed. Toilets shall not have direct  
c om inuii i c a t i on w i tli work places but sli a 11 b c separated by 
at least two doors with adequate space between them. 
Toilets shall have effcctive arrangeinclits for vcntilation; 

(p) the grounds around the premises coiiccriied shall  be 
maintained at a satisfactory level of cleaiiliiiess aiid no 
litter, which might become a source of pollution or dirt or 
attract rodents, insects, birds or other infectious organisins, 
shall be deposited thereon; 

(q) the grounds around such premises aiid tlie areas used for 
the inovciiieiit of vehicles or workmen shall be properly 
asphaltcd or cemented having a slope which allows 
washing water or rain to be collected aiid satisfactorily 
drained and shall be maintained in good condition without 
wear and tear, break-ups or pot-holes. 

6. In addition to the general hygiene rcquirciiieiits referred to 
in regulation 5 ,  for thc issuc of a licence for a cowshcd or sliecpfold 
the following requirements shall be met - 

(a) where milking is carried out by thc usc of iiiillciiig 
iiiachincs, facilitics shall be availablc for the full and 
effectivc cleansing aiid disinfecting of all parts of the 
mechanical equipiiieiit which arc brought into contact with 
milk; 

(b) milking machines aiid the other equipnicnt shall  be 
maintained in a good clean working order. In particular 
liners and other equipiiieiit made of rubber or other material 
which are likely to become worn out through long use shall 
be frequently replaced and shall have smooth surfaces; 

(c) where milking is carried out by hand, arrangelnclits shall 
be made so as to eiisure that the milk collection vessels are 
not brought into contact with animals; 

(d) arraligeiiieiits shall bc made so as to ensure that milk 
vessels are not exposed to tlie sun or subjected to other 
conditions which are likely to increase the tcliiperaturc of 
milk; 
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(e) subject to the provisos below, installations shall  bc 

provided for the satisfactory refrigeration of milk as 
provided in regulation 20(8): 
Provided that - 

( 0  

(ii) 

(iii 

this requirement shall  not apply in relation t o  a 
cowshed during the period of three years commencing 
on the day that these Regulations come into force, or 
to  a sheepfold during the period of six years 
commencing on that day; 
if there is no  electricity supply in tlie area of tlie 
cowshed or sheepfold tlie installations for tlie 
refrigeration of milk may be located at a place other 
than the cowshed or sheepfold; 
where inilk is removed within one  hour o f  the 
completion of milking to a dairy or a milk collection 
centre the provision of milk refrigerating installations 
shall not be required. 

Additional 
rewlreIne*its for 

7. - (1) In addition to the general hygiene requirements rcferred 
to in regulatioii 5 ,  for the issue of a licence for a dairy tlie followiiig 
requirements shall be met, that is to say, a dairy shall havc - 

(a) a specially adapted place covered with a roof for the 
delivery of raw milk to ensure that it is not contaminated; 

(b) a place,  connected with tlie place mentioned in 
subparagraph (a) above, with special equipmelit for the 
washing and disinfecting of milk vessels, as wcll as a 
storage place for clean vessels so as to ensure effective 
protection against contamination; 

(c) for a dairy having a production capacity of over 5.000 litres 
a day and for any dairy which produces pasteurised milk 
regardless of its production capacity, a clarifier or any 
other suitable means for tlie mechanical cleansing of milk 
from solid particles; 

(d) equipment for tlie refrigeration and storage of milk at a low 
temperature fitted with a thermometer; if the dairy applies 
pasteurisation of milk,  then i t  shall have scparate 
installations fitted with a thernionietcr for the storage at a 
low temperature of the pasteurised milk, unless such milk 
is removed iininediately after pasteurisation for further 
processiiig or packing; 

(e) a room equipped with suitable mechanical or other type of 
equipment, according to the milk product being produced, 
for tlie processing of milk; 

(0 a separate room and packing equipment for the milk 
products being produced, equipped with an  air 
conditioning system or other means of reducilig the 
temperature of the room; 

dairies. 

(g) refrigerators for tlie storage of milk products produced; 
(h) where cheese or yoghurt is produced, separate r o o m  for 

the maturing o f  cheese or rooins for the curdling of 
yoghurt; 
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(i) suitably qualified staff and a separate room wit11 adequate 
equipment and installations for carrying out laboratory 
tests of samples of milk or milk products, which staff shall 
keep appropriate records: 

Provided that a dairy having a capacity of less than 
10.000 litres a day inay arrange for the carrying out of the 
above tests at suitable private or government laboratories, 
at least once a month from representative samples of every 
product produced by the dairy which shall keep records of 
such tests and these shall be available for inspection by a 
veterinary officer or veterinary inspector of medical officer 
or health inspector duly authorised by the Chief Officer, 
whenever demanded; 

(j) special arrangements so as to ensure that the loading of 
products shall not intermix, interfere with or affect other 
operations of the dairy; 

(k) a specially laid out and equipped place for the washing of 
vehicles for the transport of milk or milk products,  
equipped with a satisfactory system for the drainage of 
washing water; where the transport of milk is carried out 
by means of milk tankers, arrangements shall bc made for 
the connection of the washing system of the vehicle to the 
fixed system of washing of the non-mobile equipment of 
the dairy (C.I.P.) so as to ensure the proper working of the 
process of cleansing and disinfecting of the vehicle, or else 
there shall be access to another suitable place for the 
washing and disinfecting of the vehicle: 

Provided that a dairy which has closed circuit milk 
processing for the preparation of milk products shall have 
a system for the washing on the spot of the non-mobile 
equipnient of such circuit; 

(1) a satisfactory system for the marking of milk products 
produced at the dairy so as to ensure effective identificatioii 
of every batch of the product. 

(2) A dairy using heat treatment of inilk shall in addition have - 
(a) special equipment for the automatic filling and sealing of 

cartons, with the exception of large capacity vessels and 
tanks; 

(b) a place which satisfies the hygiene requirements for the 
storage of empty cartons of single use or the materials 
intended for the manufacture of such cartons or a special 
place for the storage of the returned re-usable receptacles, 
IN e c han i c a1 equip in en t for aut om at i c c 1 e an s i 11 g and 
disinfecting and storage or waiting place for clean 
rec e p t a c 1 e s un t i 1 the i r re -us e ; 

(c) equipment for heat treatment which shall be equipped with 
at least the following - 
(i) automatic temperature regulator; 

(i i)  thermometer with recording apparatus; 
(iii) automatic security system which prevents inadequate 

heating ; 
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(iv) satisfactory security systelii which prevents tlie mixing of 

pasteurised or ultraheated (U.H.T.) milk with inadequately 
heated milk; 

(VI autolilatic security apparatus with recording systcin which 
prevents mixing such as described in subparagraph (iv) 
above; 

(vi) aut om at i c system for ret urn iiig inadequately heat e d milk 
into the heating process; 

(vii) automatic system for cleansing on the spot of all eleinents 
of non-mobile equipment. 

(3) The various places in a dairy shall be laid out in such a way 
that the various working stages will follow a one-way direction 
without the possibility of processed matter being returned to a place 
where an earlier treatment stage is being carried out; moreover tlie 
point where milk products exit the processing stages shall be at a 
poiiit of the building diametrically opposite to the point where the 
inilk enters those stages (“the entry point”) or at least be at a 
satisfactory distance from the entry point. 

(4) At every processing stage different equipment and tools shall 
be used unless they are carefully cleansed and disinfected between 
stages or, unless it is essential for the processing to be carried out 
in the same vessels. 

8. In addition to the general hygiene requirements of regulation 
5, for the issue of a licence for a milk collection centre, the following 
requireiiients shall be met, that is to say, a inilk collection centre 
shall have - 

(a) a specially laid out place for delivery of milk so as to 
ensure protection against contamination; 

(b) a place, connected with the place iiientioiied in subparagraph 
(a) above, with spccial equipment for the washing and 
disinfecting of milk vessels and a storage or waiting place 
for clean vessels which shall ensure effective protection 
against contamination; 

(c) if the capacity of the centre exceeds 5.000 litres a day, a 
clarifier or any other suitable means for the inechaiiical 
cleansing of inilk from solid floating particlcs; 

(d) installations for the refrigeration and cold storage of milk, 
fitted with a thermometer; 

(e) a special room and appropriate equipment and illstallations 
for carrying out laboratory tests of samples of milk, as long 
as such tests are carricd out; 

(f) a special place and arrangeinelits for the delivery of stored 
milk so as to ensure its protection against coiitalnination 
and to prevent its temperature rising over 2°C; such place 
shall be located at a point of the building dialiietrically 
opposite to the poiiit where milk is delivered to the building 
(“the delivery point”) or at a point of tlie building wliich 
is at a satisfactory distance from the delivery point; 

(g) a specially laid out and equipped place for thc washing of 
milk conveyance vehicles, equipped with an adequate 
drainage system. 
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For tlie issue of a licciice for a vchiclc to be used to 

transport iiiill< in vessels of large capacity, the following facilities 
must be available - 

(a) an enclosed spacc for tlie placing of such milk vessels, with 
a metal floor and smooth internal walls resistant to wear 
and corrosion so that they may casily be washed and 
disinfected and which are free of angles, cracks or other 
points which are not easily accessiblc for cleansing 
purposes; 

(b) refrigerating equipment which can be operated while the 
vehicle is in motion; 

(c) thernial insulation of the space mentioned i n  subparagraph 
(a) ab o vc with suit ab 1 e ni a t c r i a 1 s ad e quat c 1 y pro t cc t c d 
against washing watcr or rain; 

(d) a thermometer to iiicasurc the temperature of tlie space 
mentioned in subparagraph (a) above which can bc checked 
without the need to open the door; 

(e) mechanical equipment for quick loading and unloading of 
milk ve s s el s. 

(2) For tlic issue of a licence, for a vehicle to carry packed milk 

(a) an enclosed spacc for tlic placing of milk products, with a 
metal floor resistant to wear and tear and corrosion and 
internal walls and a ceiling covered with metal or otlicr 
type of smooth and durable sheets which can be washed 
and disinfectcd casily, and free of angles, cracks or other 
points which are not easily accessible for cleansing 
purposes; 

(b) thermal insulation of  such place made from suitable 
niatcrials, adequatcly protected against washing watcr and 
rain; 

( e )  a thermometer to ineasurc the temperature of such space 
which can be read without the nccd to opcn the door; and 

(d) for a vehicle carrying packed pasteurised milk, refrigcratiiig 
equipment capable of opcratiiig while tlic vchiclc is i n  
iiio t i  o 11. 

(3) For tlic issue of a licence for a milk tanker, the milk tanker 
shall have a thermally insulated stainless stecl tank, fitted with 
punips taps and pipes specially made for milk, a thcrnionietcr for 
ineasuriiig the temperature of milk and which can be easily read; 
arrangements for tlic adequate protection of  tlic pipes against 
pollution, and a self- cleansing system which can be conncctcd with 
sources of cleansing liquid and disinfection. 

10. - (1) An application for any licence shall be subniittcd by tlic 

(2) Upon receipt of such an application the Cliicf Officer shall 
arrange for thc premises or the vchicle in respect of which tlic 
application is made to bc iiispectcd by an authorised veteriliary 
officcr. If such inspection cstablislies that the rcquireliicllts of the 
relevant provisions of tlicse Rcgulations concerning the issuc of a 

9. - (1) R e q u t t c m e n t s  for 
n1l’k t l ~ ~ o l t  
\ ‘ChICICS 

products, thc veliiclc shall have - 
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138 
licence are satisfied,  the authorised veterinary officer shall  
recoliililend to the Chief Officer that a licence be issued in the form 
set out Scliedule I. If the relevant provisions are not satisfied, 
the authorised veterinary officer shall submit to the Chief Officer a 
report setting out the grounds on which he cannot recoiiiinend the 
issue of a licence and thereafter the Chief Officer shall inform tlie 
applicant accordingly. 

(3) The Chief Officer inay refuse to issue or renew a licence for 
ally premises or any vehicle which havc or has the necessary 
installations and equipment required by these Regulations, if lie 
finds that adequate hygiene standards are not being maintained. 

(4) A licence issued under this regulation shall relate to thc 
operation of specific premises or a specific vehicle. 

(5) Every licence issued shall bcar a serial nuinbcr under a record 
system determined by the Chief Officer and all licensed premises 
and vehicles shall be entered in a register kept for this purpose. 

11. - (1) A licence in respect of any premises shall be valid for 
a period of five years from the date of its issue, and a licence in 
respect of any vehicle shall be valid for three years froin such date, 
and either type of licence shall be renewable. 

(2) A licence may be suspended at any time by the Chief Officer 
if in the course of any inspection carried out under regulation 12 it 
is established that - 

(a) any of tlie rcquireiiieiits of these Regulations are 110 longer 
being met; or 

(b) those of these Regulations which arc coiicerned with the 
hygienic carrying-out of operations in or in relation to the 
licensed premises or vehicle concerned, are consistently 
being breached and its manager has by his conduct shown 
either an inability to comply with such requirements or an 
indiffercncc to the breaches. 

(3) The decision to suspend a licence and the reason therefor 
shall be coiniiiunicated in writing to the manager concerned and an 
opportunity shall be given to him to rcctify any shortcomings or to 
comply with the requirements of tlie relevant rcgulatioiis which are 
not being met. 

(4) A suspended licence may be restored if the Chief Officer is 
satisfied that the reasons for which the licence was suspended have 
ceased to exist. 

( 5 )  If within a period of two months froin tlie date on which the 
licence was suspended, the manager concerned has not taken steps 
and has not removed tlie grounds on which the suspension was 
imposed, the licence may be revoked by the Chief Officer which 
decision shall be coiiiinunicated to the manager concerned. 

12. - (1) All premises and vehicles and all milk and milk 
products found therein may be inspected by an authorised veterillary 
officer for tlie purpose of establishing whether the provisiolis of 
these Regulations have been or are being colilplied with. 

Schedule I 
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(2) During an inspection made pursuant to paragraph (1) above, 
the authorised veterinary officer shall have the power to do any of 
the following - 
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(a) to  enter and inspect all places and equipment of tlie 

premises or the vehicles concerned; 
(b) to inspect all raw materials and tlie products being 

produced in tlie premises or transported in the vehicles; 
(c) to check wliethcr the persons worlting at the premises are 

complying with the provisions of regulation 2 1 ; 
(d) to check whether the persons working at thc premises 

po s se s s valid he a1 t h c er t i fi c at e s ; 
(e) to check any records regarding tlie movement of raw 

materials and the products of the premises, as well as 
records relating to the carrying-out of laboratory tests; 

( f )  to take, free of charge, representative samples of raw 
materials in the premises or vehicles and of products 
produced, for the purpose of sending them to laboratories 
of tlie Republican Analyst to establish whether they are fit 
for human consumption or wliethcr they comply with the 
relevant liygienc standards. 
Sealed sainples shall be taken if tlie saniples are in relation 
to the following, and if the manager so wishes, he inay take 
equ iv a1 en t s amp 1 e s - 
(i) antibiotics ; 
(ii) antimicrobic substances; 
(iii) other veterinary drugs; 
(iv ) p o 1 lu t an t s ; 
(v) radioactive ni at eri a 1; 
(vi ) o t lie r natura 1, chemic a 1 or p h y s i o c he in i c a 1 tests ; 
(vii)niicrobiological or biological tests, when such tests are 

to be carried out in laboratories other than those under 
the control of the Rcpublican Analyst. 

All equivalent samples taken shall  be sent t o  the 
Republican Analyst and before any steps are taken under 
thcse Regulations in consequence of the results of tlie 
testing of any sample taken by the authorised veterinary 
o ffi c er, the equivalent sani p le s s h a1 1 be t e s t e d by the 
Repu b 1 i c an An a 1 y s t for veri fi c at i o n purpose s ; 

(g) to take samples of tlie water used in the premises in order 
to send them to the Republican Analyst for the purpose of 
cstablishing whether i t  satisfics all or sonic of tlie generally 
accepted parameters regarding drinking water. 

(3) A manager shall allow an inspection of his premises or 
vehicle and provide every facility to tlie authorised veterinary 
officer, and any obstruction to an inspection shall constitute a 
contravention of these Regulations. 

(4) When talting samples of milk or milk products, the authorised 
veterinary officer shall issue a form in accordance with Schedule 11. 

(5) The authorised veterinary officer shall have a thermally 
insulated receptacle equipped with pre-refrigerant bodies or ice or 
an individual small mobile electrical refrigerator for the transportatioll 

Schedule II 
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at a low temperature of any samples taken in ordcr to ensure that 
thc microbiological condition of tlic samples taken is not 
significantly changed. 

13. - (1) In pursuance of liis other powers under these Regulations 
an authorised veterinary officer shall liavc power to entcr any 
premises in which he lias grounds for bclieving that milk or milk 
products are produced, processed or stored or from which milk or 
iiiillt products are transported. 

(2) The Chief Officer or an officer authorised on liis behalf shall 
have power to enter any premises or veliiclc if there are reasonable 
indications or lie lias suspicions - 

(a) that any pcrson is suffering or lias suffered from any 
contagious disease or has suffcred food poisoning caused 
by consuming milk or milk products coming from aiiy 
particular premises or vehicles; or 

(b) that aiiy milk or milk product which, if consiinied, is liltely 
to cause a contagious disease or food poisoning is kept in 
tlie premises or vehicle; or 

Power of entry. 

Power to detain 
milk or milk 
products to 
establish fitness. 

Schcdule 111. 

Schedule 1V. 

that any person who is engaged in producing, transporting 
or processing milk or milk products is suffering from any 
contagious disease or lias recently conic into contact with 
a person suffering from a contagious disease and there is 
a likclihood of the contagious disease being spread, for the 
purpose of taking samples in order to investigate further 
the said indications or suspicions. 

14. - (1) Any authoriscd vcterinary officcr acting under the 
provisions of regulation 12 or 13(1), or tlic Cliicf Officer or any 
autliorised officer acting undcr tlie provisions of regulation 13(2), 
may, if lie has reasonable cause for suspicion as to tlie fitness for 
human consumption o f  any milk or milk product,  detain any 
particular quantity or the whole of tlie production of such milk or 
milk product until the matter is investigated and tlic fitness or 
otherwise for human coiisumption of such milk or milk product is 
cs ta bl i shed. 

and delivcr to tlie manager of tlie premises or vehicle concerncd a 
notice in writing of such detention in tlie form sct out in Scliedulc 111 
and arrange for tlie counting, marking or taking of photographs or 
any other steps to ensure recognition or identification of tlie milk 
or milk products so detained. 

(3) Tlic Chief Officcr shall as soon as possiblc arrange to have 
tlie matter of tlie fitness for hunian consumption of the milk or milk 
product dctained to be investigated. 

(4) The inanager shall not sell or otlicrwise disposc of any of tlic 
inilk or niillt product which lias been detained and shall keep it at 
his own expense under suitablc conditions of maintenance until the 
results of the necessary tests are availablc. 

(5) Thc Chief Officer or an officer authorised by him, if lie 
considers or establishes that tlie indications or suspiciolls referred 
to in regulation 13(2) are well founded, may, by writteli noticc to 
the inaiiager concerned, in accordance with tlie for111 prescribcd in 
Schcdule IV, require that any or all tlie persons coliccrned shall 

(2) The officer so detaining under paragraph (1) above shall issuc ( 



141 
undergo a medical examination and tlic manager or any other person 
concerned shall provide every reasonable facility for such an 
examination. 

(6) If ,  as a rcsult of the medical examination mentioned in 
paragraph ( 5 )  above, it is found that any person is suffering from 
any contagious disease which is likely to be transmitted to other 
persons through milk or milk products, the Chief Officer or his 
representative may temporarily rcvoltc the validity of the related 
health certificatc and, by written noticc, i n  tlic form prescribed in 
Schedule V, to the manager and the person concerned, require that 
for a period specified in the noticc such pcrson shall not engage in 
any work on the premises or in the vehicles conccrncd and any 
contravention of such a notice or failure to comply with it shall 
constitute a contravention of thesc Rcgulations. 

15. - (1) If an authorised veterinary officer in tlie course of  
exercising his powers under these Rcgulations establishes - 

(a) that in any dairy, milk or milk products are produced or 
kept which are unfit for human consumption by reason of 
having the characteristics described in Schedule VII; or 

(b) severe hygiene shortcomings, failures or conditions have 
come about or prevail in  any preiniscs or vehicle which 
might cndanger the hcalth of worlcers or tlie geiicral public, 

he inay by written notice to the manager in the form set out in 
Schedule VI, and communicated also to the Chief Officer as soon 
as possible, require the stoppage of thc operation of the premises 
or vehicle in qucstion be immediately stoppcd for a period not 
exceeding four days but such stoppage inay be extcnded by one or 
more pcriods of up to four days. 

(3) The manager shall, during any period when the stoppage of 
the operation of  any premises or  vcliicle is in force, take all  
necessary steps to reniovc the reasons which caused the stoppage 
to be imposed: 

Provided that if tlic Chief Officer is satisfied that such rcasons 
have ceased to exist before the expiry of the stoppage period, he 
may allow work to bc resumed before the expiration of the stoppage 
period. 

16. The exaiiiination of milk or milk products detained undcr 
regulation 14 above shall be carried out by an authorised veterinary 
officer with the objcct of establishing whether or not the goods 
concerned arc fit for human consumption; if tlic veterinary officer 
considers it necessary to do so he inay take, frec of charge, suitablc 
samples for laboratory tests. 

17. - (1) Any authorised veterinary officer shall have power to 
seize milk or niillc products which following iiispection havc been 
establishcd to be unfit for human consumption according to the 
characteristics described in Schedule VII. 

(2) Any autlioriscd veterinary officcr who seizes milk or milk 
products shall issue and deliver to the proprictor or his agent a notice 
of seizure in the form set out in Schedule VIII. 

Schedule V. 
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(3) Where a iiialiager refuses to acccpt a notice of seizure, it shall 

be dccliied that thc notice was lawfiilly scrvcd if i t  is affixed to thc 
door of t11c prciiiises or 011 the veliiclc coliccrlicd or 011 thc door of 
tlic office of the proprietor of the scizcd goods or of thc iiiaiiager of 
the preiiiiscs or vc1iicIe from which the scizurc took placc, and the 
police station of the arca within which tlic scizurc took placc shall 
bc informed of tlie scizurc. 

18. - (1) Subjcct to paragraph (7) bclow, thc lilaliagcr of thc 
prcmiscs or vchicle from which tlic scizurc took place or  thc 
proprietor of tlie seized milk or milk products shall bc clititled to 
sllbiiiit to the Chief Officcr an objcction to such scizure within 
twenty-four hours of tlic scrvicc of such iioticc of seizurc or on thc 
first worltiiig day tlicreaftcr if tlic day iiiiiiicdiatcly following thc 
day of such service is a non-worltiiig day or a public holiday. 

(2) Where the Cliicf Officer rcccives such a n  objection hc shall 
appoint as  sooii as possible a tlircc-iiiembcr coiiimittcc (“the 
cx a iii in i ng co iiiiii i t t e c”) to cx a i i i  in e t li c o bj cc t i o 11. The cx ami n i iig 
coiiiiiiittec shall consist of two authorised vctcriiiary officcrs but 
shall not include tlie officcr who issued tlic iioticc of scizure, and 
of oiie registercd privatc vcterinary ofliccr sclccted by tlic manager 
concerned. The vetcriiiary officcrs appointed as incmbcrs of tlic 
examining coiiiiiiittec shall prefcrably be of a rank cqual to or highcr 
than that of tlic officcr who issucd thc notice of scizurc. 

(3) Thc exaiiiiiiiiig coiiimittec shall, as soon  as possible, re- 
cxaiiiiiic tlic milk or iiiillc products seized and shall reach a dccisioii 
by majority: 

Provided that the cxaiiiiiiiiig committcc,  if it coiisidcrs it 
ii e c c s s a ry , iii ay t a IC e add i t i oiia 1 sa nip 1 e s wit 11 t 11 e ob j cc t of carry i ii g 
out anothcr or other laboratory tests. 

(4) The dccisioii o f  tlic examining committce shall  be 
coiiiiiiuiiicatcd to the objector and the Chicf Officer and shall bc 
final.  

(5) Upon the submission of a n  objcction, thc objector shall pay 
to the Adiiiiiiistratioii tlic sum of &75 to covcr the examining 
c om i i i  i t  t c c ’ s c xp c n s c s. 

(6) Whcre tlic cxaiiiiiiing coiiimittcc dccidcs that tlic objection 
is justificd thc said suiii of 275 shall bc rcfiinded. 

(7) There shall bc no right of objection wlieii tlic seizurc coiiccriis 
pastcurised inilk or if tlic quaiitity of iiiillt products coiiceriied is less 
than  50 kilos or wlierc contamination is cstablishcd duc to microbes 
or viruscs which arc pathogenic to liumaii bcings. 

19. - (1 )  The proprictor of scized goods or tlic manager of thc 
prcmiscs col1ccrncd shall, as sooii as possible aiid in ally caSc not 
later thal i  10 days  after thc scrviiig of 21 notice of seizure 
~~CcordallCC With regulation 17 above, or i n  a cast w1icrc a n  objection 
undcr regulation 18 has bccn submittcd, of thc communlcatioii o r  
the decision of an cxaiiiiiiing committcc rcjccting thc objcction, 
arraI1gc at  his own cxpcnsc for thc total dcstructio11 of t1lc seized 
goods in accordance with thc dircctioiis and uiidcl- tlic sL1pcrvisioii 
of a committee (“tlie disposal committcc”) colliposed of t w o  
VCtcriliary officers appoiiitcd by the Chicf Officer and wjiicli 111ay 
iiicludc tlic officcr who carricd out the scizurc. 

obJCCtIOl1 t O  
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(2) The disposal coiiiiiiittec shall bc rcsponsible for giving 

directions to thc proprictor or  managcr spccifyiiig the tcrms, 
colidltions, liiamcr and prccisc time of the dcstructioii of thc scizcd 
goods, and shall also be rcsponsiblc for ciisuring that tlie destruction 
is carried out in accordance with its directions. 

(3) Wherc tlic proprictor or inaiiagcr conccriied contravcnes or 
fails to comply with any directions givcii by thc disposal coiiimittce 
or in any othcr way opposcs tlic destruction of tlic scizcd goods, tlic 
disposal coiiiiiiittee may itself arrangc, with thc assistance of the 
police if neccssary, for tlic dcstructioii of the scizcd goods; and any 
expeiiscs so incurred may be recovcred from thc proprictor or  
iiiaiiager conccriicd as a civil debt owcd to tlic Administration. 

(4) Upon completion of its task, the disposal coiiimittcc shall 
submit a report to thc Chief Officer which shall contain dctails of 
tlic satisfactory destruction carried out. 

20. - (1) Thc cquipiiicnt, tools and placcs in the premises and in 
vcliicles shall at all tiiiics bc maintaiiicd clcan and in a good statc 
of maiiitciiaiice and operation. The usc of  worn atid torn, crackcd, 
broken or corroded equipment, tools, premises or vchiclcs shall iiot 
bc pcrmitted. 

(2) Placcs where aiiiiiials live in cowslicds or sliccpfolds as wcll 
as the animals themselvcs and in particular tlicir udders shall be 
iiia i t i  t a i ii  e d ad equ at c 1 y c 1 can. 

(3) The presence of  rcsiducs of milk or milk products rcsultiiig 
from tlic use of mechanical equipiciit, churns and tools i n  the course 
of  work shall be regardcd as being justified; howevcr the prcseiicc 
of a solid layer (mill< stonc) or slimy residue or deteriorated or  
odorous rcsiducs or otlicr forms of pollution shall  bc treated as 
cvideiicc of inadcquatc clcansing and in  such cascs the rcquircmcnts 
of paragraph (1) above shall bc rcgardcd as not mct. 

(4) The cxcessive accumulation of  dung or mud or water in 
places wherc animals live and tlic soiling of the coats and udders 
of aiiiiiials with liquid or dried dung or mud shall bc dccmed to be 
a contravention of tlic rcquircmcnts of paragraph (2) above. 

(5) The accumulation of s tagnant  l iquids on thc floor or  
cquipmcnt in prciiiiscs shall bc prohibited. 

(6) On tlic complctioii of cvcry full cyclc of worlc, or at lcast oncc 
a day at tlie end of work, all tlic cquipmcnt, tools and thc surfaccs 
which are brought into contact with milk or I n i l k  products shall bc 
fu 11 y w a slic d a lid d i s i i i  fc c t c d .  

(7) Clcaned aiid disiiifcctcd vcssels, tools and equipment shall 
be protectcd cffectivcly against pollution or iiifcctions until tlicy arc 
uscd again. 

(8) Milk which is not reiiiovcd from a cowshed or sliccpfold 
within one hour of tlie coiiiplctioii of milking or which has becl1 
conveycd to a dairy aiid does iiot undergo processing within two 
hours of its arrival shall be cooled to a teiiiperature not cxcccdilig 
+6" Cclsius and shall bc kcpt at sucli tempcraturc until it is removed 
or proccssed. 

2 1. - (1 )  Persons cmploycd or who are in any niaiincr engagcd 
i 11 the production, pro c c s s i n g , p rep a rat i o 11, t r a n s p o rt at i 0 11 0 
wliolesalc dcaliiig of milk or iiiillc products shall - 
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carry out their work in a iiiaiiner which shall protect inilk 
from infections or pollution or prevciit the detcrioration of 
inilk or milk products which would rcnder them unfit for 
human consumption or incapable of satisfying tlie hygiene 
standards specified in Schedulc IX; 

(a 

Schedule IX. 

(b) wliile at work, wear a clean white overall, a head COVCr and 
rubber or plastic boots or other type Of shoes Which are 
easily washablc; 

(c) was11 their hands at frequeiit intervals and every time after 
tlie use of a toilet; 

(d) not smoke, spit, blow or scratch their nose, have clean 
hands with nails cut,  clean arms and face,  not wear 
watches, rings or earrings, not have varnished nails aiid 
shall generally apply good habits of personal cleaiilincss 
and hygiene when at work; 

(e) posscss a valid nicdical certificate of health, wliicli shall 
be issued by an appropriatc medical officcr which will 
certify that tlie holder is healthy and that there is no 
impediiiieiit to his worlciiig in tlie production or processing 
of food; such certificate shall be renewed once a year; 

(0 if they are taken ill with any contagious or parasitic disease 
or there is suspicion that they are or likely to bc carriers 
of such a disease, inform at once the manager coiiceriied 
and abstain from work for sucli period as is necessary for 
their treatment or until they ccase to be carriers of the 
disease; 

(g) protect with a watcrproof coloured bandage aiiy injury or 
wound provided that if thc iiijury or  wound develops 
complications by the formation of an abscess or excretion 
of pus or infected excretions, hc shall inform tlie iiiaiiager 
aiid abstain from work until tlie injury or wound has healed. 

(2) It shall be a contravention of these Regulations on the part 
of the manager if lic employs persons who do not fulfil or do not 
comply with the hygiene requirements described in paragraph (1) 
above. 

(3) If the manager has received a written notice under regulation 
14(6) or has any indications that any eiiiployed person is suffering 
from a contagious or parasitic disease or has an injury or wound 
that has developed complications, the iiianagcr shall prohibit the 
entry of that employed person into the preniiscs or vehicle and shall 
not allow him to resume work until lie produces a certificate from 
a medical officer of health that there is 110 impediniclit to his 
resuming worlc. 

(4) If, in tlie course of an inspection of aiiy premises or vehicle 
an authorised veterinary officer finds that ally employed persoli is 
clearly suffering from some contagious or parasitic disease or has 
an ilijury or wound not properly protected or has a coiiiplicated 
injury or w o u d  lie inay order the immediate suspensioli of the 
ewloylilent of such person until his recovery; non-compl jallce wit11 
Such a llotice by the manager or the person concerned shall be treated 
as a contravention of these Regulatio1is. 
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22. - (1) Tlircc grades of hygiene standards for milk and milk 

products are hercby recognised, nanicly - 
(a) Grade A, bciiig - 

milk and milk products which satisfy tlic rcquirciiients 
and provisions of the rclcvant Cyprus Standards in 
force from time to tinic and which are approved in 
accordancc with thc Standards and Control of Quality 
Ordinance 1984; 

(ii) inillc products which satisfy thc hygiene standards 
spccificd in Schcdulc IX wlicre tlierc are 110 relevant 
Standards under tlie Standards and Control of Quality 
Ordinance 1984; 

(b) Grade B, being milk and milk products which do not satisfy 
tlie relevant Cyprus Standards or tlie liygienc standards 
specificd in Sclicdulc IX, as tlie case may bc, but which 
do not show tlie characteristics dcscribed in Scliedulc VII; 

(c) Gradc C, bciiig milk and milk products which have tlic 
characteristics described in Schcdulc VII. 

(2) The production or posscssioii of milk or milk products falling 
within Gradc B or Grade C shall constitute a contravcntion of these 
Regulations. 

(3) Milk and milk products falling within Grade C shall be 
deciiied to be unfit for human consumption and sliall be liable to be 
seized and destroycd in accordance with tlie provisions o f  
regulations 17 aiid 18 above. 

23. - (1) Any laboratory cxamination shall include microbiological, 
pliysio-chemical, biological or aiiy other tcsts in accordance with 
p r i nc i p 1 e s and ni e t 11 o d s w 11 i ch are intern at i o 11 a 11 y s c i cn t i fi c a I 1 y 
acceptable. 

(2) The examination of sainplcs in a laboratory shall be carricd 
out by tlie application of good laboratory practice and in a iiiaiiiier 
which ensurcs that thc state or composition of tlic sample undcr 
ex ani i 11 at i on is not substantia 11 y affect e d. 

24. - (1) Upon its delivery to a dairy or milk collection ccntrc, 
milk shall be cooled and storcd at a tcnipcrature of 6°C or lower, 
unless it is to be subjected to licat treatment or is uscd for tlie 
production of milk products within two hours of its arrival: 

Provided that if tlicre is aiiy risk that aiiy waiting tinic may cause 
a deterioration in tlic microbiological statc of the milk rcsulting in 
its excecdiiig the limits spccificd in Schcdulc IX, then tlic milk shall 
bc coolcd as providcd abovc or shall be subjcctcd to iiiiiiiediatc 
processing . 

(2) Pasteurised milk and finislicd milk products shall be storcd 
or carried to places of retail sale at a tenipcrature not excceding 6°C 
in respect of pasteurised milk or 8°C in respect of  othcr lnillc 
products. 

(3) Storagc of milk products shall bc carried out in rcfrigcrators 
which are part of a licensed dairy or in conmicrcial cold or deep 
freezc stores and transportation shall be by liccnsed vcliicles. 

(i) 
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(4) Tlic quality or hygicnc standard of i i i i l l t  products during 

storage or transportation shall not bc adversely affcctcd and no other 
products or iiiatcrials which may contaminate or pollutc tlic milk 
products or their paclcagiiig shall bc stored i n  the same placc or 
carricd in thc saiiic vcliiclc. 

25. - (1) Whcncvcr  i t  is considcrcd ncccssary or advisable,  
according to tlic lcvcl of production or tlic kind of product under 
production, thc Chicf Officer iiiay by noticc publislicd i n  the Gazcttc 
rcquirc tlic managcr  of  a n y  l iccnscd prcmiscs or  vchiclcs to 
implciiicnt, as rrom a datc to bc specified in such noticc, a systciii 
for cvaluatiiig risks and sclf-monitoring, as dcsci-ibcd in paragraph 
(2) below: 

Providcd that tlic abovc provision shall not pi-ccludc thc managcr 
of any licciiscd prcmiscs or vcliiclcs from voluntarily itiiplciiiciitiiig 
such a systciii prior to thc publication of such notice. 

(2) A systciii such as is described i n  paragraph (1) abovc shall  
bc in accordance with the following basic principles of operation - 

(a) a determination o f  the critical points o f  the prciiiiscs 
c o ii c crii c d i 11 re 1 a t  i o i i  to t li c product i o ii , ha  i i  d 1 in g a lid 
processing iiictliods i n  usc; 

(b) supcrvision and control of the critical points so dctermined 
by a pp ro p r i at c 111 c t h o d s ; 

(c) the carrying out of planned sample-taking for analysis in 
a suitablc laboratory for  tlic piirposc of  chcclting the 
iii c th o d s of c 1 eaii s i 11 g and d i s i n fcc t i ng and for a sccr t a in i iig 
wlictlicr tlic specifications laid down by tlicsc Regulations 
arc being obscrvcd; 

(d) tlic mnintcnancc of  writtcn or rccordcd iiiforiiiatioii and 
indications arising out  of  tlic abovc  which sha l l  bc  
acccssiblc a n d  available at any tiiiic to authorised 
vctcrinary officers; tlicsc rccords shall  be lccpt for two 
ycars, cxccpt in tlic casc of  information and indications 
concerning milk products which arc  incapablc of bcing 
ltcpt at  normal tcmpcraturc, in rcspcct of which the period 
of custody iiiay bc rcduccd to two iiioiitlis aftcr tlic filial 
datc of consumption of such pi-oducts; 

(c) immcdiatc bricfiiig of  the Chicf Officcr in evcry casc 
wlicrc there is a scrious dangcr to human health discovcrcd 
either through tlic rcsults o r  laboratory tcsts carricd out, 
o r  f rom any  sourcc of  information which is i n  thc 
iii alia g c r ’ s po s scs s ion ; 

(f) in  tlic case of  iiiimcdiatc danger  to h u m a n  health, tlic 
withdrawal from the marlcct of a l l  products which liavc 
b cc i i  ob t a iii cd iiiid cr t ccliiio 1 o g i c a 1 I y s i i i i  i 1 a r c o nd i t i  oii s 
which arc liltcly to pose the same risk; tlic products so 
withdrawn froiii tlic iiiarltct sha l l  remain under  tlic 
supervision and responsibility of thc  Chicf Officcr until hc  
dccidcs what is to bc done with tlic products withdrawn;  

(g) the implcmcntation or plaiiiiiiig of a training prograniiiic 
for tlic pcrsoniicl ciiiploycd 011 the prciiiises so that they 
iii ay co iiip 1 y wit 11 tli c rcqu i rc i i i  c i i  t s for 11 y g i eii i c product i o I 1 
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which corrcspond to tlic production structurc, uiilcss such 
p crs  on t i  cl p o s s c s s a d  c q u a  t c It n o w 1 cd gc  ac  q u  i rc d by 
education in spccial schools and are in possession of tlie 
re 1 c van t dip 1 om a s. 

(3) Managers of  licensed prcmises or vchiclcs who arc provcd 
to implcmcnt and maintain, citlicr compulsorily or voluntarily, a 
system of  cvaluatiiig risk and sclf-monitoring as dcscribed in 
paragraph (2) above, shall not bc prosccutcd for contravention of 
aiiy hygiene requirements of thesc Rcgulations and if prosccutcd 
shall bc acquittcd as long as i t  can bc provcd that - 

(a) t 11 c c o 11 t rav c 11 ti o i i  con c c rii c d has  b c c 11 s c 1 f- a s c c r t a i ii cd 
within tlic framcwork of tlic risks cvnluation and sclf- 
monitoring systciii and has bccii forthwith rcportcd to tlic 
Chicf Officcr; and 

(b) tlic iiiaiiagcr has  co-opcra ted  cffcctivcly with tlic 
a p p ro p r i at c aut li or i s cd vet c r i ii  a ry o ffi c crs i ii rem o vi ii g such 
c o i i  t ravc ii ti on. 

26. - (1) A mark is hei-cby cstablishcd which shall be kiiowii as 
tlic "National Control Mark" i n  thc form outlincd in Schcdulc X tlic 
right of  usc of  which shal l  bc grantcd by tlic Chief Officcr in 
accordancc with tlic provisions of paragraph (2) bclow. 

(2).  Thc right to usc thc National Control Mark shall bc grantcd 
in writing to thc iiianagcr of licciiscd premiscs if hc applics and 
iiiaititaiiis to thc satisfaction of  the Chicf Officcr a systciii of  
c va 1 ii a t i 11 g r i s Its a 11 d s c 1 f- i i i  o n it o r iii g as d c s c r I b c d i 11 re gu 1 at 1 o ii 
25(2). 

(3) The right thus granted shall entitle tlic iiianagcr to use the 
National Control Mark in rclation to products produced at tlic 
prciiiiscs by labclling or printing or in any othcr way applying tlic 
mark citlier on tlie pacltagc or on tlie products thcmselvcs. 

(4) If it is cstablishcd that such iiianagcr has ccascd to fulfil any 
of  tlie rcquircmcnts 111 accordancc with which thc right to LISC thc 
National Control Mark was granted, thc Chicf Officcr inay withdraw 
tlic grant of such right and such dccisioti shall bc notified to thc 

( 5 )  Any pci-son who, without having bccii duly grantcd tlic right 
to usc tlie National Control Mark  or  who has had that r ight 
withdrawn by tlic Chicf Officcr, uscs, labcls, prints or i n  any othcr 
way applies on any milk or mill< products or thcir packaging - 

N,Itlon.li c o m o i  
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(a) thc National Control Mark; or 
(b) aiiy othcr mark or sign which bears a rcscmblancc to thc 

National Control Mark in a mislcading i1iamcr or which 
is likely to lead objcctivcly aiiy potciitial buycr to  tlic 
impression that such pcrson is ciititlcd to usc thc National 
Control Mark, shall  bc  dccmcd to contravcne tlicsc 
Rc g U 1 at i o lis : 

Providcd that thc iiierc usc or inscription or printing of  
tlic numbcr of tlic licciice of thc prciiiiscs or tlic display of 
thc official standard mark of tlic Standards and Quality 
Control Organisation for tlic product coticcrned shall not 
bc coiisidercd as usc of thc National Control Mark. 
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Licelice fees 27.For the issuc, rciiewal or restoration of a licciicc of any 

premises or vchiclcs the following fccs shall be payable - 
ISSUC Renewal or restoration 

Cf. CE 

S 11 ce p fo 1 d s I O  5 

Cows 11 e d s 20 I O  

Dairics or Milk Collection Cciitrcs 50 25 

Vch i c I c s 20 10 

28. - (1) Subjcct to paragraph (2)  below, thc Dairics aiid 
Cowsheds Regulations 1938 to 1955 aiid thc Milk (Special  
Designations) Regulations 1955 are hcrcby revoked. 

Revocations a n d  
savlllgs 

Subs id iary 
legisl'itioii of 
Cyprus Vol. 1 and  
Colonial Gazette 
Supplement No. 3 
dated 7.6.1955. 

(2) A licence issucd, rciicwcd or restored under the Rcgulatioiis 
iiiciitioiicd in paragraph (1) abovc aiid which is valid on the datc of 
the coming into forcc of thcse Rcgulatioiis shall bc dceiiied to bc 
issued, reiicwed or rcstored under thcsc Regulations providcd an 
application for an appropriate licciicc under thcsc Rcgulatioiis is 
iiiadc within 2 1 days of that datc, and shall continuc to be so dceined 
until thc application for thc appropriatc licciicc has becii granted 
or refuscd. 1 
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SCHEDULE I 

(Re gu 1 at i on 1 0 (2)) 
Form of Licence 

Rcgistratioii No ................ 

The Food (Sale and Control ) Ordinance 2000 
The Milk Hygiene Regulations 2001 

LICENCE 

This licciicc is graiitcd to its holdcr .................................................. 
of .................................................................................................... 

and entitles hiiidher to maintain** .................................................... 
for t 11 e purpose of prod uc i iig * /s t o r i ii g * /t ra 11 sporting */pro c c s s i iig * 
iii i 1 k * /iii i 1 lc prod U c t s * 

Identity Card No.*/Coiiipany registration numbcr" ........................ 

D e s c r i p t i o i i  of 1 i c c 11 s c d p rem i s c s * /vc h i c 1 c * 

(a) Buildings which are located at address .............................. 

or Plot ..................................................................................... 
S hec t/P 1 an ............................................................................... 

(b) "Motor Vehicle Registration No ......................................... 

Date: ................................ 
Valid until: ................................ 

S i g ii at U re : ...................................... 
Chief Officcr 

* Strike out if inapplicablc. 

* *  Enter as appropriate: Cowshed, Sheepfold, Milk Collection Centre, 
Dairy, Vchiclc. 
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SCHEDULE I1 

(Regulation 12(4)) 
Form of Sample-taking of Milk or Milk Products 

(a) Front p o p :  
The Food (Sale aiid Control ) Ordinance 2000 

The Milk Hygiene Regulations 2001 
Sample-taking of Milk or Milk Products" 

PART I 
Date ............................................ Time ........................................... 
Naiiie of saiiiple taker ......................................................................... 
Name of proprietor of products ............................................ 
Address ................................................................................................. 
Name of iiiaiiufacturer ........................................................................ 
Adarcss ................................................................................................. 
Kind .................................................................................................... 
Mar lt iii g s ............................................................................................... 
Nuiiiber of samplcs .............................................................................. 

Ex alii i 11 at i o 11 rcqu i rc d .......................................................................... 

.... 

Total quantity (in wcight or volume) ................................................ 

PART I1 
His t oi-y : ................................................................................................. 
PART I11 
I took tlie samplcs described above today ........................................ 
at ................ hours in thc coiiditioii dcscribcd bclow: ................ 
............................................................................................................... 

Na ii i  e : ................................................ 

Sign at u re : .......................................... 

NB: Tlic rcsult of tlic laboratory cxaiiiiiiatioiis shall bc notified 
by telephone to ........................................................................... 
Tcl. No. ....................... aiid in writing to ................................. 
Address : ................................................................................................ 

* Tlic form shall be completcd i n  quadruplicate. Tlic original and first copy 
shall be sent to thc laboratory, the second copy shall bc givcii to the proprietor 
and the third copy shall remain on tlie countcrfoil. Following cxamination, tlic 
completed original with the results shall bc sent to thc recipient of  tlic results 
notified i n  writing as iucntioned above. 
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(b) Back page: 

PART IV 

Laboratory Rcport: 

Name: ................................................ 

Signaturc: .......................................... 

Datc: .................................................. 



152 
SCHEDULE I11 

(Regulation 1 4( 2)) 
Form of Detention of R 4 i k  or Milk Products 

Scrial No: ........................ 
The Food (Salc and Control) Ordinance 2000 

The Milk Hygiene Regulations 2001 
NOTIFICATION OF DETENTION OF n m x  OR MILK PRODUCTS 

Date: ........................ 
To ...................................... 

................................................ 
You arc licreby iiiforiiied that a detention of  your products 

dcscribed below has been iiiiposed until tlic coiiipletioii of  a n  
iiivestigatioii by a n  authorised veterinary officcr as to tlicir fitiicss 
or otherwise for human consumption. 

During tlic tiiiic whcn tlic detention is in force you arc 1-cquired 
iiot to sell or otherwise disposc of any of thc detaiiicd products, and 
to iiiaiiitaiii tliciii at your expciise uiidcr suitablc coiiditioiis for their 
iiiaiiiteiiaiice unt i l  a decision is iiiadc. 

Prod U c t s : ................. 

1 

............... Nuiiibcr of boxcs/vcsscls: .......... 
Qua ii tit y or w c i g 11 t : ..................... Ma 1-14 ii g s : 

Pa c Ita g i 11 g : .............................. .. Storagc Placc: .............................. 
Si giiatu rc : ............................... 

....... 

N a mc : ...................... 

Title: ............................................. 
Reccivcd by .................................. 
Si gii a turc ....................................... 
Date ... ..................................... tiiiic ............................. 

This notification is to be complctcd i n  triplicate. The original shall bc handcd 
to thc proprietor of the products or to his rcpi-escntativc. The first copy shall bc 
submitted to the Chief Officcr and the sccoiid copy shall rcmaiii on thc countcrfoil. 
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SCHEDULE IV 

(Regulation 14(5)) 
Form requiring a Medical Examination 

Serial Number: .............. 
The Food (Sale and Control) Ordinance 2000 

The Milk Hygiene Regulations 2001 
Requirement for a Medical Examination 

To ................................................... 
....................................................... 
....................................................... 
....................................................... 

You are hci-eby informed that following an ciiquiry it lias becii 
est ab 1 ish e d that t li ere arc re as oii ab 1 c sus pic i oii s aiid in format i oii - 

(a) that a pcrsoii is, or persons are, suffcriiig from a contagious 
disease or food poisoning caused by the coiisuiiiption of 
milk or a iiiilk product which lias been produccd in your 
premises; 

(b) that you arc keeping i n  your prciiiises milk or a milk 
product which, if consumcd, is likcly to causc a contagious 
disease or food poisoiiiiig; 

(c) that a pcrsoii wlio is, or pcrsoiis who are worltiiig at your 
prciiiiscs is or arc suffering from a contagious discase or 
lias or have recently coiiic iiito contact with a pcrsoii wlio 
suffers from a n  iiifcctious disease aiid tlierc is a lilteliliood 
of tlie contagious diseasc beiiig spread. 

In  accordance with the powers coiifcrred upon iiie by tlie above 
Regulations I licreby iiiforiii you that an imiiiediatc iiicdical 
cxamiiiatioii is rcquired of tlic followiiig persons worltiiig at your 
pr em i s c s : 

1 ................................................. 
2. ................................................ 
3 ................................................ 
4. ............................................... 

Date: ...................... Signature: ...................................... 

N ani c : ......................................... 
Cliicf Officcr. 
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SCHEDULE V 

(Rc gula t i on 14( 6)) 
Form of Temporary Prohibition of Employment 

of a Person in Premises 
Serial No: .................... 

The Food (Sale and Control) Ordinance 2000 
The Milk Hygiene Regulations 2001 

I TEMPORARY PROIIIBITlON OF EMPLOYMENT 

To (Managcr) I 
.......................................... 

~ 

.......................................... and 
To (Person concerned) 

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

You arc lic r c b y i ii fo riii ed t h at , fo 11 ow i 11 g iii c d i c a 1 cx a i i i  i ii at i o ii s 
carricd out, it has becn establishcd that thc pcrsoii mciitioned abovc 
who works at tlic prciiiiscs ........................................... / with 
the vehicle 
diseasc which is liltcly to be transmitted to otlicrs through tlic 
products produced at tlic preiiiises/traiisportcd by tlic vcliicle. 

You arc tlicrefore inforiiied that I hcreby rcvoltc tlic validity of 
tlic health certificate of  tlic abovc-namcd pcrsoii for a pcriod of 

with tlic vehicle in question during the said pcriod. 

........................... is suffcriiig from a contagious 

............. days and I imposc a ban on his working at tlic premises/ 

Date : ...................... Si gii a tu re : ...................................... 

Nam c : ........................................ 
Chief Officcr. 
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SCHEDULE VI 

(Regulation 15(1) and (2)) 
Form Requiring Stoppage of Operations at any Premises 

or of any Vehicle 

The Food (Sale and Control) Ordinance 2000 
The Milk Hygiene Regulations 2001 

NOTICE IMPOSING STOPPAGE OF OPERATION OF PREMISES 
OR VEHICLE 

I To: ........................................... 
........................................... 
........................................... ! 

i 
You are hcreby informed that in pursuaiicc of the powers conferrcd 

upon iiie by the above Rcgulatioiis I have ascertaiiicd that - 
t 
I 

[An authorised veterinary officer shall slate oiie of the grouiids ' nieiilioiied in regtilatioil 15(1). The Chief Officer or his represeiitative 
~ shall state oiie o f the  groiiiids iiieiitioried in regiilntioii 13(2)]. 
I 
I By this iioticc a stoppagc of the operation of your premises/ 

vehicle has been imposed for a period of ................. days (1 to 
4) as froiii today ........................................ During this period 
you m U s t recti fy th  c above - 111 c ii t i on c d short c o m i n g s or 
contravcntioiis, otherwisc I a m  eiiipowercd to imposc a furthcr 
stoppagc of the operations of your prcmiscs/vehiclc. 

Signaturc: ........................................ ....................................... 
Namc: ........................................ ....................................... 

Chic f 0 ffi ce r 
or his representative 

Aut  11 oris e d v c t e r i t i  a r y 
o Sf'icc r 

Copy to: Chief Officcr (if the notice is not given by tlic Chicf Officcr) 



156 
SCHEDULE VI1 

(Regulations 15(1), 17(1) and 22(1)) 
The Food (Sale and  Control)  Ordinance  2000 

The Milk Hygiene Regulations 2001 
MILK AND MILK PRODUCTS OF “GRADE c” 

Milk or milk products which have any of tlie characteristics 
described below are considered as “Gradc C” aiid are accordingly 
u ii fit for liu iii an c o iisu iiip t i o ii . 

A. Milk products:  
A milk product - 
1. which coiitaiiis iiiicrobcs aiid viruses which are pathogenic 

to human beings, i n  particular a milk product contaminated 
by any of tlic following pathogenic, potential pathogenics 
or indices - 

(a) staphylococcus aureus 11=5, c=3, in= 5.000, M= 10.000 

(b) sulphide reducing clostcridia n=5, c=3, in= 1.000. M= 5.000 

(c) bacillus cercus n=5, c=3, iii=10.000, M= 50.000 

(d) coliforms I F 5 ,  ~ = 3 ,  111=10.000, M=100.000 

(e) E. Coli 11=5, c=3, IN= 5.000, M =  50.000 

(9 yeasts 

2. 

3 .  

11=5, c=3, iii=50.000, M=500.000; 

which coiitaiiis toxins of  micro-organisms which are 
dangerous to consumers ’ 11 e a 1 t 11; 
which has suffered from undesirable superficial mould 
which it is not possible to reinove without affecting tlie 
appearance or character of  the product or which lias 
seriously affected tlie substancc of tlic product; 
which lias been attacked by insects or pronymphs of 
insects; 
which, or tlie packaging of which, lias bceii affected by 
insects or any foreign solid, liquid or gas substance or 
which lias bceii eaten by rodcnts, cats or other infecting 
organisms; 

6. which lias a n  unpleasant siiiell or odour  that is 
uncharacteristic of  the product, with tlic exccptioii of 
special types of cheescs which havc a characteristic smell 
of butter acid: 
which coiitaiiis residues of or additional substances or 
mycotoxins i n  coiitravention of the relcvaiit provisions of 
tlie rcgulatioiis in force under section 25 of tlie Ordinance 
which relate to or  prohibit ,  as the case may be,  the 
ex i s t en cc of res i dues , add i t i o na 1 sub s t aiic c s o r iii y co t ox i 11s 
in food; 
which contailis residues of any antibiotic or antibiotic 
substances or veterinary drugs or other substances which 
arc dangerous to human health when present bcyond the 
maxiiiium acccptable limits as specificd by or pursuant. to 

4. 

5 .  

7. 

8. 
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European Council Regulation (EEC) No. 2377/90 or aiiy 
iiistruiiieiit of tlie Europcaii Unioii replacing that I ~ ~ ~ ~ I W O ~  p.1. 
Regulation; or 
w li i ch c o ii t ai ii s radio act i v c re s i du c s w li i c h g e t i  e r a t e 
radioactivity beyond tlie followiiig levels: 

O.J. L 224, 

9. 

Iodine 13 1 Total Cesiuiii 137 & 134 

125 Bq/Kg 370 Bq/Kg 

B. Milk and non-fermenting milk products: 
Milk and non-fermciiting milk products which - 

1. consist of or coinc from tlic milk of sick animals; 
2. show clear curdling; 
3. show positivc reaction to a curdling test by boiling; 
4. show clear curdling on an ethyl alcohol test; 
5 .  contain residues of substances or additional substaiices or 

iiiycotoxiiis in contravention of the relevant provisions of aiiy 
regulations iiiadc under scctioii 25 of the Ordinance which relate to 
or prohibit, as the case may bc, tlie existeiicc of residues, additioiial 
substaiices or iiiycotoxiiis in food; 

6. tliemselvcs or whose pacltagiiig havc bceti pollutcd by dcad 
or live insects, hairs, dung or any other solid, liquid or gaseous 
substance; or 

7. that contain radioactivc residues which generate radioactivity 
in excess of the following lcvcls: 

Iodine 131 Total Cesiuiii 137 & 134 

125 Bq/I<g 370 Bq/I<g 
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SCHEDULE VI11 
(Regulation 17(2)) 

Form of Notice of Seizure of Milk and Milk Products 

Serial No: ....................... 
Date: ..................................... 

The Food (Sale and Control) Ordinance 2000 
The Milk Hygiene Regulations 2001 

NOTICE OF SEIZURE OF MILI</MILK PRODUCTS 

To ...................................... 
I ............................................... being an authorised 

veterinary officer do this day .................................... seize the 
products described below, which I consider to be unfit for human 
consumption under tlie above Regulations. 
Characteristics of unfitness observed ................................................ 
............................................................................................................... 
............................................................................................................... 

Description: Product ............................... No. of boxes ................. 
Quantity .............................. Markings ....................... 
Packing ............................... Storing place ................ 

You are entitled to submit an objection against my decision 
within 24 hours of the time that this notice is served upon you or, 
if the expiration of that period falls on a non-working day or public 
holiday, by tlie elid of the next working day. 

Received by: 

Name ..................................... 
Signature ................................. 
Date ....................................... time ................. 
I wish*/do not wish" to submit an objection against the decision 

of the authorised veterinary oficer. 

Name ........................................ 
Signature .................................... 
Date .......................................... time ............... 
* Strike out what is not applicable. 

This notice is to be completed i n  triplicate. The original is to be handed to 
the proprietor of the seized goods or to his agent. The first copy is to be sent to 
the Chief Officer and the second copy is to reinain on the counterfoil. 
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SCHEDULE IX 

(Regulations 2 1( l)(a), 22( l)(a)(ii) and 24( 1)) 
The Food (Sale and Control) Ordinance 2000 

The Milk Hygiene Regulations 2001 
Hygiene Standards for Milk and Milk Products 

A. Milk: 
1. Cows’ milk 011 its delivery from a cowshed shall satisfy the 

Moreover, 

Cyprus Standard for Milk CYS 92:1989. 

lst phase 2 1 ’ ~  phase 

Body cells/nil <1.000.000 <700.000. 
2. Ewes’ or goats’ inilk shall on delivery from a sheepfold 

satisfy the criteria below: 
I phase 2”“ phase 

Total iiuiiibcr of mesophile - <3.000.000 - <1 .ooo.ooo: 
microbes/ml 
Provided that, for the purpose of criminal proceedings against 

any person, thc total nuinber of mesophiles iiiicrobes/iiil shall be 
calculated as the geometrical average established over a period of 
two months by at least two sample-takings in each of those months 
and the nuinber o f  body cells/inl shall be calculated as the 
geometrical average established over a period of three months with 
at least one sample-taking in each of those months. 

B. Pasteurised milk, pasteurised aromatic milk and 
pasteurised milk cream: 

1. The above products shall be produced by heat treatment of 
inilk by the use of a coiiibiiicd high temperature of at least 71.7”C 
over a short time of 15 sccoiids or other equivalent combination of 
higher temperature over a shorter pcriod. 

2. During random sample-taking o f  pasteurised milk and 
pasteurised aromatic inilk before their exit from the dairy, the 
Cyprus Standards CYS 93:1989 and CYS 110:1989 shall  be 
satisfied. The  same microbiological criteria envisaged for  
pasteurised milk in Cyprus Standard 93:1989 shall also apply for 
pasteurised inilk crcaiii. 

C. Long duration milk and aromatic long duration milk 
(U.H.T): 

1. Such milk products shall be produccd by iiieans of heat 
treatment of fresh milk or pasteurised milk under a constalit flow 
of heat in specially manufactured machinery so as to achieve a rise 
in the temperature of milk to 135°C over a period of time of not less 
than one second and shall be packed under sterile conditions in 
opaque containers.  Its natural chemical and organoleptic 
deteriorations shall be minimal. 

2. It  must be possible to keep such milk products without any 
noticeable deterioration in  their condition over a period of fiftecn 
days at 30°C. 
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3. If the licatiiig of milk is coiiductcd by dircct cffLisioii of 

ultralieatcd steam into the milk, tlicii tlie stcaiii shall be geiieratcd 
froiii driiilcing water which shall not carry foreign substances into 
tlie milk nor alter the original coiiteiit of water in tlie milk. 

4. Microbiological stall clarcls: 
After iiicubatioii of tlie untouched rcceptacle at 30°C for a period 

of 15 days, iiiilk and aroiiiatic long duration inilk shall satisfy tlie 
standards below - 

Total iiiicrobic flora (incubation at 30°C ) < l o  in 0.1 1111 

organoleptic control: noriiial. 
If needed, the iiicubatioii of the uiitouchcd receptacle can be 

conducted at 55°C for 7 days. 
D. Other milk products: 

Micro bi o 1 o g i c a 1 stand a r d s w hi c li slial 1 b c s at i s fi e d : 

Micro-organism type Products Standards 

(a) Pathogenic micro-organisms: 

- Salmoiiella sp. 
- Listeria iiionocytogenes All 

and other pathogenes 

(b) Microbes which are indicators 
of absence of hygiene: 
- Staphylococcus aureus Soft cheeses e.g. 

fetta, anari 
packed. 

Fresh cheeses, e.g. 
fresh anari, cottage 
cheese. 

Other cheeses e.g. 
halloumi, edam, 
grated cheese, 
“ fl au ii a” c I1 e e s e, 
“kefalotyri” etc. 

Dried milk 

- Sulphide reducing closteridia All 

- Bacillus cereus All 

(c) Indicator organisms: 
- Escherichia coli All cheeses 

(d) Indicator organisms: 
- E. coli All cheeses 

(e) Yeasts and fuiigi B II t t e r 
Yoghurt 
Airani 

Cheeses (other than 
those which mature 
through yeasts and 
fiingi). 

absent at 25g 
n=5 c=O m = O  M=O 

11=5 c=2 111=100 M=l ,000 

IF5 c=2 11~1.000 M=10.000 

11=5 c=2 ni=l00 M=500 
n=5 c=2 m=500 M=1.000 
11=5 c=2 m=l.OOO M=3.000 

n-5 c=2 m = l . O O O  M=10.000 
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Where: 
n = number of units which compose the sample. 

c = number of units i n  which the microbic load is allowed to fluctuate 
between m and M. 

critical rate of microbic load. 

maximum rate of microbic load. 

m = 

M = 

The result is regarded as unsatisfactory, if even in one unit of 
tlie sample tlie microbic load cxceeds M or if c<2 in tlie case of b, 
c, d and e. 

E. All milk products: 
All milk products shall comply with, or as the case may require, 

not be in contravention of, tlie rclevant provisions iiicntioiied in 
paragraphs A.7 and A.8 of Schedule VII. 
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SCHEDULE X 

(Regulation 26( 1)) 
The Food (Sale and Control) Ordinance 2000 

The Milk Hygiene Regulations 2001 

NATIONAL CONTROL MARK 

The National Control Mark consists of a double oval shape within 
which tlie following appears:- 

(a) 011 the upper part tlie word “CYPRUS”; 
(b) in tlie middle the iiuiiiber of the licence of tlie premises 

(c) in tlie lower part the initials N.C.M. (E.C.E.). 
concerned; and 

Dated this 3rd day of October 2001. 

By the Administrator’s Command,  

D.J. BONNER, 
Chief Officer, 

Sovereign Base Areas. 

(20 5/2/2) 
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No. 58 

THE PUBLIC SWIMMING POOLS ORDINANCE 
(Ordinance 14 of 2000) 

REGULATIONS MADE UNDER SECTIONS 3(2), 4(2), 4(3), 4(4), 5(2) 
AND 11 

PART I - PRELIMINARY PROVISIONS 
1. Short title. 
2. Interpretation. 
PART I1 - CONSTRUCTION OF SWIMMING POOLS 

Construction materials 

3 .  Design and construction. 
4. Construction materials. 
5. Mechanical equipment. 

General layout of areas 
6. Layout of a swiiiiiiiing pool. 
7. Separate changing rooms and hygiene facilities for each sex. 

8. Accessibility of equipment for inspection and maintenance. 
9. Measures for protection of machinery. 

Plans for pools 
10. Shape of pools. 
11. Water depth marks. 
12. Dimensions of pools constructed at ground lcvel. 
13. Gradient of pool bottom. 
14. Construction details. 

Installations for water inlet/outlet 
15. Inlet and outlet systems. 
16. Location of inlets and outlets. 
17. Measures to prevent water stagnation. 
18. Discharge outlet. 
19. Drainage system. 
20. Overflow gutters and skimmers. 

Steps, passages and galleries 
21. Steps and ladders 
22. Walk-ways. 
23. Fencing of walk-ways. 
24. Spectators’ galleries. 
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Auxiliary spaces and installa 

25. Floors aiid walls. 
26. Hygieiic facilities. 
27. Foot-baths. 
28. Water fountains. 

ions 

E 1 e c t r ic a 1 in stall a t  ion s , 1 ig h t in g , vent il a t io n an d h e a t  i n g 
of places and water 

2 9. El cc t r i cal iiis t alla t i oils. 
30. Lighting. 
3 1. Ventilation. 
32. Heating. 
33. Humidity. 

Diving install a t' lolls 

3 4. D i viiig i ii stall at i oii s. 

PART I11 - W A T E R  FOR SWIMMING POOLS AND 
INSTALLATIONS 

Supply and  quality of water  for  pools and  installations 
35. Suitability of watcr. 
36. Water replacement. 
37. Chemical aiid iiatural properties of pool water. 
38. Microbiological qualities of pool watcr. 
39. Testing of pool water. 

Recirculation, filtering, disinfection systems 
40. Recirculation system. 
41. Tcstiiig of recirculation system. 
42. Th eriiioiiic t ers . 
43. Filtration systcms. 
44. D i si life c t i o 11. 

PART IV - OPERATION AND MAINTENANCE O F  
SWIMMING POOLS 

45. Operator. 
46. Cleanlincss of swiniiiiiiig pools. 
47. Pool pcrsonnel. 
48. Respoiisibilitics of batlicrs. 
49. Safety measures. 
50. Limitations on tlic iiuiiiber of bathers. 

PART V - SPECIAL PROVISIONS 
5 1. Coiiipetitioii swiiiiming pools. 
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PART VI - GENERAL PROVISIONS 

52. Application of other Ordiiiaiiccs to remain unaffccted. 
PART VI1 - OPERATING LICENCE 

53. Issue of operating licence. 
54. Renewal of an operating licence. 

SCHEDULE 1 

SCHEDULE 2 
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No. 51 

THE PUBLIC SWIMMING POOLS ORDINANCE 
(Ordiiiaiicc 14 of 2000) 

Short title. 

Interpretation. 

Ordinance 
I412000. 

Design and 
construction. 

Coiistructioii 
materials. 

REGULATIONS MADE UNDER SECTIONS 3(2), 4(2), 4(3), 4(4), S ( 2 )  
AND 1 1  

In  cxcrcisc of  tlie powcrs vcstcd i n  him by sections 
3(2),4(2),4(3),4(4),5(2) aiid 1 1 of tlic Public Swiiiiiiiiiig Pools 
Ordiiiaiice 2000 tlie Adiiiiiiistrator liercby maltes tlic following 
Rc gu 1 at i o ii s : - 

PART I - PRELIMINARY PROVISIONS 
1. Thcsc Regulatioiis iiiay be citcd as  thc Public Swiiiiiiiiiig 

Pools Rcgulatioiis 2001. 
2. - (1) In tlicse Rcgulatioiis, uiiless tlie context otlicrwise 

rcquires - 
“compctitioii swiiiiiiiiiig pool” iiicans a pool used exclusively 
or mainly for tlic conduct of compctitioiis or tlic training or 
i iis t ru c t i o i i  of c o nip c t i t i ve s w i iiiiii c rs ; 
“11 y g i e ii e fa c i 1 i t  i e s” iii e a i i  s s lio w c r s , 1 av a t o r i e s , u r i ii a 1 s a ii d 
wash basins; 
“indoor swiiiiiiiing pool” iiicaiis a pool situatcd in eiiclosed 
roofed prciiiises; 
“tli c 0 rd i ii an ce” iiie aiis t lic P Lib 1 i c S w i i i i  iii i 11 g Po o 1 s 0 rd i ii a lice 
2000; 
“sanitary rulcs of thesc Rcgulatioiis” iiicaiis the provisioiis of 
t 11 c s c Re gu 1 at i o ii s w 11 i c 11 p rov i d c for iii at t crs o f 11 y g i eiie ; 

“swimming pool” or “pool” iiicaiis a public swimming pool as 
dcfiiicd in scctioii 2 of tlic Ordiiiaiicc and - 
(a) “small pool” iiicaiis a pool tlie surface ai-ca of which does 

iiot cxcccd 350 squarc iiietrcs, 
(b) “iiiediuiii-size pool” iiicaiis a pool tlic surface arca of which 

cxcecds 350 square metres but docs iiot cxcced 1.240 
squarc iiietrcs, aiid 

(c) “largc pool” iiieaiis a pool tlie surfacc arca of which 
excecds 1.240 square iiictres. 

(2) Any refcrciicc i n  these Rcgulatioiis to a iiuiiibercd rcgulatioii 
or to a iiuiiibercd Schcdule shall, uiilcss a contrary iiitciitioii appears, 
bc coiistrued as a refcrence to tlie regulation of, or as tlic case iiiay 
rcquirc, tlic Schcdulc to, these Rcgulatioiis which is so numbered. 

PART I1 - CONSTRUCTION OF SWIMR4ING POOLS 
C o n s t n i  c t io ii m ;I t eri als 

3 .  Pools shall bc dcsigiicd aiid constructed to withstand all 
pressurcs to which, whether thcy arc full or empty, thcy arc expcctcd 
to be subject. 

4. The surfaces of swimming pools shall be constructed of 
durable, smooth, non-porous, watcr-proof materials. 
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5 .  Tlie quality of tlie mechanical cquipiiiciit installed in any 

swilnlning pool shall be of a quality such as to withstand tlie 
expected operational pressures and be impervious to chemicals used 
in the treatliiclit of swiiniiiing pool watcr. Mechanical installations 
shall bc in conforinity with - 

(a) all regulations and safcty rulcs in forcc i n  tlie Areas; 
(b) all  relcvant international rcgulatioiis wliicli arc  not 

includcd in tlie regulations referred to in paragraph (a) 
above; 

(c) inanufacturcr’s instructions ; 
(d)  tlie International Swimming Federation Regulations for 

0 1 y nip i c Stand a rd p o o 1 s. 
Swimming pool locations and their general layout 

6. The dcsign and layout of a swimming pool area shall be such 
as to oblige bathers to pass first through changing rooins, hygiene 
facilities and foot baths bcforc eiitcriiig tlic swinimiiig area.  
Provisioii shall bc made for the convenient and safe usc of tlic pool 
by disabled persons. 

7. Pools wliicli are uscd by both sexcs at tlic saiiic timc shall be 
provided with scparate changing rooms and liygicne facilitics for 
persons of each scx. 

8. - (1) Pools equipped with recirculating and filtcring processcs 
shall be designed in such a way as to offer adequate spacc and 
convenient access to tlie housing, and for the inspection and rcpair 
of the filters, and for tlie carrying out of othcr niaintcnance worlcs, 
such as replaceiiicnt of tlic filtcr sand, tlic piping, pumps, valvcs and 
such of tlie other acccssories as may rcquirc attciition from time to 
t ini c . 

(2) All distribution nctworlcs for hydraulic and other systems 
shall be fittcd i n  acccssiblc liousing or  channels to pcrniit tlicir 
prop er 111 spec t 1 o 11. 

9 .  All machinery and accessories uscd i n  the opcration of 
swimming pools shall be protectcd against tlie risk of freezing or 
flooding aiid provision shall bc niadc for tlic draining and emptying 
of pip in g . 

Plans for pools 
10. - (1) Tlie sliapc of any pool shall bc such as - 

(a) to cnsurc securc complete circulation and rcplaceniciit of 
tlic swimming pool water, and to prcvcnt the foriiiation of 
p o c Ice t s of s 1 a gn ant or o t li er w i s e ins U ffi c i c nt 1 y rep 1 aced 
watcr; and 

(b) to coiiiply with all applicablc safety requirenieiits aiid 
allow tlic easy supervision of bathers. 

(2) Wlierevcr possible a pool should be rcctangular in  shape 
with tlic shallow end closcr to the entrance to tlic pool area. 

11. - (1) Any section of a pool lcss than 0,90 111. in dcpth shall 
be indicated by a visible mark on tlie bottom of tlic pool or indicated 
by flags on floats at distances not greater than 10,O in. apart. 
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(2) The depth of tlic water in a pool shall be clearly iiiarltcd on 

each side of tlic pool at its decpcst part, at tlie place where i t  is 1 111. 
deep aiid at each of its ends. 

12. Wlierevcr possible rectangular pools designed to be  
constructed at ground level should be of a lciigtli of at least 20 in. 
aiid of a width of at least 10 in. or prcfcrably of a length of 25 in. 
aiid a width of 12.5 in. Pools of such design for cliildrcn should be 
of a lciigtli of at lcast 12 111. aiid of a width of at least 6 in. 

13. Tlie gradient of tlic bottom of a pool at any point less than 
1,50 in. in dcpth shall iiot be greater than 1 in 12,50 (8%). Wlicrcvcr 
possible in greater depths tlic gradient should iiot cxcced 1 in 3. 

14. - (1) Pools shall be dcsigiied so as to bc easy to clean aiid 
shall be constructcd of matcrials which will periiiit this. 

(2) All tlie sides of a swiiiiiiiiiig pool shall be vertical. 
(3) Tlie bottom aiid the sides of a pool aiid tlie walk-ways around 

it shall bc tiled or otherwise covered with a smooth iiiatcrial of a 
light colour aiid without open joints or cracks. Where i t  is technically 
possible, colliers of swiiiiiiiiiig pools shall be rouiidcd. 

The bottom of a pool shall not be founded on sand or soil. 
(4) Tlie bottoiii aiid sidcs of a pool aiid all tlie walk-ways around 

it shall be constructed of a non-slip iiiatcrial. 
Installations for watcr inlets and outlets 

15. Watcr shall bc supplicd to a swiiiiiiiing pool by iiicaiis of a 
inanifold inlet system aiid shall be circulatcd by iiieaiis of a iiiaiiifold 
outlet systeiii in coiiibiiiatioii with overflow drains. For pools with 
a surface arca of less than 75 square iiietrcs a single iiilct aiid outlet 
systeiii may bc installed. The opciiiiigs for the iiilct system shall 
c oils ti tu t e an i ii t eg r a1 p art of t 11 c c o iii p 1 et c water c i r cul at i o ii s y stem , 

16. - (1) Whercvcr possible water inlets shall be fitted at tlie 
shallow end of a pool at intervals of iiot more than 4,50 i n .  apart 
and water outlcts shall bc fitted at the deep eiid at intervals of iiot 
iiiorc than 6,O iii apart. Tlic distanccs froiii tlic sidcs of a pool of 
iiilets aiid outlcts shall bc respectively half the above intervals. To 
protcct bathers, such iiilcts aiid outlets shall iiot protrudc froiii tlic 
sidcs of tlic pool. 

(2) Wliercvcr possiblc in  pools with a surface arca grcatcr than 
150 square metres, the watcr iiilcts shall be fittcd on tlie side walls 
at intervals of 4,501ii. 

( 3 )  In large pools with water outlets in their centre, inlets shall 
be fitted at intervals of 4,50 111. around tlie ciitire perimeter of tlie 

(4) Watcr inlets aiid outlcts shall bc placcd i n  such iiiaiiiicr as to 
sccure a uniform circulatioii of water, aiid uiiiforiii inaiiitciiaiicc of 
residuc of  chlorine in any part of the pool so as  to avoid tlic 
d ev c 1 o p iii en t of p o c l e  t s of s t a gii a ii t or i 11 s u  ffi c i e i i  t 1 y cli 1 or i na t e d 
water. In pools of irregular sliapc tlie arrangciiiciit of tlie water inlets 
aiid outlcts shall, wlicre possible, bc such as to producc a complete 
r c p 1 a ceiii en t o f water. 

(5) Water inlets shall bc fittcd a t  a depth of approxiiiiately 0,30 
in., to avoid effusion of tlie dilutcd chlorinc aiid shall be provided 
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with adjustable taps or valvcs to rcgulate the supply fi-om cach in 
order to secure a uniform flow in tlic pool and to facilitatc tlicir 
rep 1 ace iii en t . 

(6) Water outlcts shall be provided with adjustablc taps or valvcs 
wlierevcr possible. 

(7) In tlic casc of  heatcd pools the watcr iiilcts shall be fitted a t  
a depth of  more than 0.30 iii. 

(8) Wlierc tlic watcr is providcd froiii a watcr supply systcm, a 
shut-off valvc shall bc fitted so as to prcvciit a icturn flow of pool 
watcr into tlic water supply. Wliercvcr possiblc a hcadcr tank should 
be installed. 

17. - (1) In order to prevent any sourcc of iiifectioii which iiiay 
be creatcd by tlic formation of  a stagnant filiii 011 thc surface of a 
pool, tlic outflow of water shall wliercver possible be effectcd by 
iiieaiis of  an overflow, froin positions oppositc thc iiiflow. Thc 
reiiiaiiiiiig water shall be removed by iiieans of submergcd outlets 
fitted on tlie bottoiii of  the pool in order to avoid tlie creation of  
vertical areas of stagiiaiit water and to rciiiove aiiy possiblc residucs. 

(2) The construction of  a pool which is fillcd to tlic lcvel of the 
s~irro~iiidii ig arcas so that tlic cxccss watcr overflows along tlie 
length of tlic pcriiiietcr and is collcctcd i n  an adjacent guttcr covercd 
with a non-corrosive dense grill is pcrmittcd. 

18. All pools shall bc fittcd at tlicir dcepcst end with a discharge 
outlct of  such draiiiagc capacity as to cnable tlie coiiipletc dischargc 
of  the water in a pcriod of 4 hours. Tlic opcniiig of  such outlet shall 
be covei-cd with a suitablc grill tlic apcrtures of which shall liavc 
a n  aggrcgate surface ai-ca of a figurc of at  lcast four tiiiies tlie figure 
of tlie length of the diaiiictcr or of tlic cross section of tlic discliarge 
pipc (mcasurcd i n  tlic same units). The discliargc grill shall be 
sccured with bolts or otlicr iiicchaiiical iiieaiis, so that its rciiioval 
can be effcctcd oiily by iiicaiis of a cross-licad sci-ewdrivcr 01- otlicr 
spccial tool. Tlic iiiaxiiiiuiii specd of tlie watcr flowing through 
tlic grill shall iiot cxcccd 0.5 iii./sccoiid. Tlic pipiiig for tlic draining 
shall bc such as  to allow, with tlic iicccssai-y valvcs, thc systciii of 
filtcrs to be shut-off. 

19. Pools which opcratc by recirculatiiig watcr, shall bc equippcd 
with a suitable drainage system for aiiy watcr which iiiay leak from 
the piping aiid pumps or of other operating equipiiiciit. Tlic direct 
coiiiiectioii i n  any manner of such systeiii to tlic sewers is proliibitcd. 
All drainage pipes shall bc shut off with a suitablc arraiigeiiient to 
avoid tlie risk of watcr returiiiiig froiii tlie sewcr aiid entering thc 
pool. In casc tlie sewcrs arc situatcd at a higher levcl, pumps shall 
be fitted to assist in tlie upward draiiiage of such water. 

20. - (1) A swiiiiiiiiiig pool with a surface arca cxcccdiiig 200 
squarc mctrcs shall bc fittcd on all sidcs of its pcriiiicter, otlicr than  
on any side having stcps, with an overflow guttcr which shall form 
part of tlic main circulation system, aiid be of a sliapc aiid sizc which 
ciisures that - 

(a) any waste ovcrflowiiig into tlic guttcrs caiinot rcturii to tlic 
pool, as a rcsult of a sudden flow of  watcr in tlic guttcr; 

(b) tlic top of tlic gutter can be used as a hand grip by bathers: 

I 
1 
~ 

Measurcs to 
prcvent water  
stagna t i  o t i ,  

Discharge oiitlet. 

Drainage system. 

Ovei-flo\v glitters 
and skimmers. 



Steps mid ladders 

Walk-ways. 

Fencing of walk- 
\\‘ayS. 

Spectators’ 
gallcries. 

170 
(c) tlic dcptli of tlie gutter is sufficient to precludc tlic tips of  

(d) its width is sufficient to facilitatc its casy clcaning; 
(e) thcrc is no risk of  batlicrs having their fcct or hands 

(f) tlic draiiiagc capacity of thc guttcr is equal to at lcast 50% 
of the supply of recirculating watcr. 

(2) Pools with a surfacc arca iiot cxccediiig 200 square iiictres 
may instead bc fitted with skimmers for tlie rciiioval of  surfacc 
water. At least oiic sltiiiiiiier shall bc fitted for cvcry 50 square 
iiietrcs of  surfacc o r  part  tlicrcof, or  in accordance with tlie 
iiia iiu fac tur cr ’ s i ii s t ru c t i o ii s. 

(3) Overflow guttcrs shall drain into points which shall iiot be 
furtlicr apart than 4,50 111. aiid which shall be coiiiiectcd citlicr to 
tlic systciii of  watcr rccirculatioii of tlic pool or to a sewagc system, 
by iiicans of pipcs of at lcast 60 milliiiictrcs in  diameter. 

Stcps, walk-mays and spectator galleries 
21. - (1) Tlic steps aiid laddcrs affording bathers ~ C C C S S  to aiid 

from tlic pool shall bc constructed i n  such a way as to kecp tlie risk 
of accidcnts to tlie minimum. Standard ladders with stcps or vertical 
laddcrs shall be placed 011 oiic or all sidcs of tlic shallow and dcep 
ends of tlie pool. 

(2) The surfacc of  the steps and of  tlic standard aiid vcrtical 
laddcrs shall bc constructed of non-corrosivc, non-slip material. It 
is proliibitcd to have holcs on thc walls of  pools to be uscd as stcps. 

(3) Both tlic standard and vcrtical laddcrs shall bc fittcd with 
handrails on both sides up to tlie walk-way around the pool. Tlic 
staiidard laddcrs shall  not protrudc into a pool but  shall  bc  
constructed in 1-eccsscs in the sidcs and the walk-ways of tlic pool. 

22. - (1) Walk-ways of at lcast 1,50 111. in width and wlicrcver 
possible 2,40 to 3 m. in23 width shall encircle a pool. Walk-ways 
shall slope at a gradient of  approxiiiiatcly 2% towards drainage 
points which shall bc provided in tlie proportion of onc to evcry 10 
squarc metres of  surfacc aiid shall discharge into tlic nctwork of  
drains. 

(2) Tlic surfaccs of walk-ways shall bc siiiootli, capablc of bciiig 
casily washed, shall ilot be slippery and tlic kerb, cspccially 011 tlic 
sidc of tlic pool, shall bc 0,30 111. in width. Tlic joint of the ltcrb to 
tlic vertical walls of the pool shall be rounded. 

bathers’ fingers reaching its bottom; 

trappcd; and 

(3) In thc casc of indoor pools that do not have widc walk-ways, 
wliercvcr possiblc safety handrails shall bc placed in tlic surrounding 
walls. 

23. Where i t  is structurally and acstlictically rcquired the outer 
side of walk-ways shall be surroundcd by suitablc fciicing adjaccnt 
or m a r  to tlie walk-ways in order to avoid polluting tlic pool, and 
it is prohibited to have bathing arcas with sand or soil within such 
fciicing. 

24. - (1) Where a spcctators’ gallcry is provided, i t  shall  be 
1 oca t ed s cp a ra t e 1 y fro iii t lie s w i iii i i i  i ii  g a re a.  
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( 2 )  Spectators' galleries shall not bc built so as to cxtcnd ovcr 

tlic surface of a pool. 
Tlie floors and walls of such gallerics shall bc without holcs or 

cracks, so as to prevent any dirt escaping into tlie swimming area 
or walk-ways. Tlie floor of such a gallery shall slopc towards a 
drainage pipc so as to prevent the escape of any liquid from tlic 
gallery towards tlie parts of tlic pool used by bathers. 

Auxiliary places and installations 
25 .  - (1) Tlie floors of all changing rooms, locker or cloak roonis 

shall be made of waterproof material, with a smooth surface and 
without cracks or  open joints  and shall slopc at a gradicnt of  
approxiiiiatcly 2% towards a suitablc drainage pipc or drain, in  ordcr 
to facilitate tlicir cleansing. 

( 2 )  All joints between floors and walls or partitions shall be 
round e d. 

(3) All surfaccs on which b a t h s  arc likely to walk with barc 
feet shall be finished with non-slip material. 

(4) Thc walls and partitions of changing roonis, loclters or cloak 
rooiiis shall be of waterproof niatcrial, with a smooth surface and 
without gaps or open Joints. 

( 5 )  Suitable water points shall be provided for coiiiicctioii to 
lioscs for tlie purpose of  frcqucnt and casy clcaiiing of  thc 
installations and tlie pool area. 

(6) All tlic loclter rooiiis, furniturc and other accessories shall bc 
simple i n  dcsigii without sharp cdgcs, constructed of washablc 
niatcrial and placcd in such a way as to be casily acccssible for tlic 
purpose of cleaning all  sidcs of tlicir perimetcr,  as  wcll  a s  
undcmeath. Locker or cloak rooms shall be well vcntilated and 
coiistructed without open Joints. 

26. - (1) All pools shall bc providcd with casily acccssiblc 
hygiene facilities situated in accordancc with regulations 6 and 7. 
Exccptio~ially, in  relation to pools alrcady operating at tlic timc that 
tliesc Rcgulatioiis coinc into forcc, tliesc requirciiients may be 
relaxed providing that tlic sanitary rulcs of these Rcgulatioiis can 
be c oiii p 1 i c d wit 11 c ffc c t i v c 1 y , 

( 2 )  Hygicne facilities for pools shall bc provided in accordancc 
with tlie following Table: 

riools w a ~ ~ s  

~ i y g i e n c  facl imes 

&llc Feuinle 

Showers 1/50 pcrsons 1/50 persons 

Lavator1cs 1/75 pcl-sons 1/50 ~'crsolls 

Wash bas i ii  s 1/100 pcrsons l i l 0 0  pcrsolls: 

Providcd that, notwithstanding tlie foregoing Tablc tlic minimum 
number of showcrs shall be two: 

Providcd fiirthcr that,  with rcgard to swiiiiming pools opcratcd 
by cducational or similar institutions. whcre much niorc usc inay 
be iiiadc of such facil i t ics,  the abovc Tablc  may be altercd 
proportionarcly as tlic coiiipetcnt authority dccms appropriate. 

-_--- Ur i i i  a 1 s 1/75 pcrsoiis 
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(3) Sliowcrs of iiidoor swiiiiiiiiiig pools shall providc a iiiixture 

of hot and cold water. 
(4) Soap in liquid or solid form shall bc providcd in all showers 

and at wash basins. 
( 5 )  Urinals shall be of such dcsigii as  to prcvciit tlic fcct of  users 

bcing soilcd. 
(6) Tlie drainage systciii of the hygiciie facilities, shall bc fully 

watcrtight and  adcquatc  to  cxcludc aiiy risk of  pollution or 
containination of  tlic watcr  of  the pool by reason of  lcaltage, 
obstructions or ovcrflowing. 

27. At tlic entrancc to tlic swimming area of tlie pool, foot baths 
shall bc installed for the disinfcctiiig of batlicrs’ fcct with a water 
solution of 0,3-0,6% cliloriiic. 

28. Tlierc shall be available within the arca of the pool at least 
one drinking watcr fouiitain. 

Whercvcr possiblc a further water fountain should be available 
in tlie lobby of  the installations of  tlie pool, as well as in other 
frcqu cii t c d areas. 

Electric a 1 ins t a 11 at ions , light i n  g, 
ventilation and heating of places and water 

29. Tlie clcctrical installations of  any swimming pool and its 
iiiimcdiate vicinity shall be in accordance with tlie provisions of tlie 
Elcctricity Regulations aiid tlie specificatioiis in Standards BS 767 1 : 
1992, Scctioii 602, as well as Standard 1EC 364 - 7 - 702 (1983) or 
aiiy otlicr Standard amcnding or substituted for tlic saiiic. 

30. - (1) Wlicrc tlic public has access to any swiiiiiiiiiig pool and 
its iiiiiiicdiate vicinity a t  night, clcctric lighting with an iiitciisity 
of iiot less than 150 Lux shall bc providcd ai-ouiid tlic ciitirc pool 
arca. 

(2) Elcctric lighting shall bc such that thc lifcguards can obscrvc 
all tlie sides of tlic pool, tlic platforms, diving boards aiid all otlicr 
i ii s t a 11 at i oii s sat i s fa c t o r i 1 y , wit 11 out b c i ii g d a zzl cd . 

(3) Indoor pools shall be built in such a way as to ciisiirc natural 
light during tlie coursc of tlic day through windows placed on at  lcast 
oiic side of tlic building housing the pool, or through skylights 011 
the roof. Tlic total surface arca of such windows or skylights or 
coiiibiiiatioii of both shall iiot be lcss than % of the surface area of 
tlie pool, including the walk-ways surrounding it. 

3 1. - (1) Indoor pools aiid all buildiiigs containing changing 
rooiiis, lockers aiid hygicnc facilities shall bc vciitilatcd and whcrc 
t 11 ci-c is i ii su ffi c i c 11 t ii a tu ra 1 vcii t i 1 at i o 11, art  i fi c i a 1 vcii t i 1 at i oii sh a 1 1 
be provided. 

(2) Any veiitilatioii of  iiidoor pools should iiot cause direct 
draughts to tlic batlicrs. 

32. - (1) Wliercvcr possiblc in C ~ S C S  of iiidoor pools which arc 
li cat c d art i fi c i a 11 y , th c at iiio s pli c r i c t e nip c ra t u re in c h a n g i i i  g roo iiis , 
showers and lavatories should be maintaincd at betwccii 21 and 24 
dcgrccs Celsius. 
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(2) The water temperature of pools shall be niaintaincd betwecn 

24 and 25 degrccs Celsius. Wherever possible the atmospheric 
temperature of tlic air in tlie surrounding arcas of a pool should be 
3 degrees Celsius higher than that of  thc prcvail ing water 
temperature, and in any case i t  should not be more than 5 dcgrces 
Celsius higher or 1 dcgrce Celsius lowcr. 

(3) Whercver possible heating elements should be covcred to 
avoid accidental contact with them. 

33. Wherever possible the humidity of the pool areas should be 
lower than 70%. 

Diving installations 

34. - (1) Diving boards and platforins shall be  of sufficient 
strength and safc to use. The surface of thc climbing stcps, diving 
boards and platforins shall not create any risk of slipping. 

(2) There shall be a clearance of at lcast 4.5 in.  betwecn a diving 
board and any roof area of a swininiing pool. 

(3) There shall be a clearancc of at least 5 ni. between tlic walk- 
ways of a swimming pool and any roof arca of a swimming pool. 

(4) The depth of the water of a pool which is not a competition 
swiinniing pool and tlie safety distances in the diving areas, shall 
be in accordance with tlic following Tablc: 

Height of diving Minimum depth Minimum safcty distance 

of the water) the end of the Betwecn diving Betwecn each 
board (from the surface of water under (a) (b) 

diving board and board and the diving board 
3,OO m. further side walls of pool (axially) 

up to 0,so Ill. 3,60 111.-3,80 111 2 3 0  l11.-2,SO 111 

0,51 - 1,OO 111 3,OO 111 -3,OO 111 

1 , O l  - 3 ,OO 111. 3,60 111.-3,80 111 3,70 111.-3,00 111 

3,60 111.-3,80 111. 

( 5 )  Where the diving height is grcater than 3,O ni. the Cyprus 
Athletic Organisation shall bc consultcd and tlie requirements of a 
competition swininiing pool shall be complied with. 

PART I11 - WATER FOR SWIMMING POOLS AND 
INSTALLATIONS 

Supply and quality of water for pools and installations 
35. - (1) Watcr uscd for swimming pools and for any of thcir 

i 11s t a1 1 at i on s , i nc lud i ng drinking w a t cr fount ai n s , wash bas i n s , 
1 ava t or i c s and show crs s h a 11 b e ch cni i c a 11 y and in i c ro b i o 1 o g i c a 1 1 y 
suitable for the purpose. 

(2) Notwithstanding paragraph (1 )  abovc, tlie competent 
authority may in its discretion allow the use of brackish water in 
relation to the swimming and hygicne facilities. 

36. - (1) The water of a swimming pool shall  bc  replaccd 
continuously during thc pcriod of tlic pool’s operation, at a rate 
which shall secure a conipletc rcplacenicnt of thc water over a 
period not excecding four hours. 

1-1 timidity. 
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(2) Such rcplacciiiciit shall bc cffcctcd cithcr by a coiitinuous 

flow of watcr or by rccirculatioii of tlie watcr of  tlie pool, after i t  
has bcen first filtcrcd and disiiifcctcd in sucli a way as to attall1 tlic 
c 11 c 111 i c a 1 and  m i c ro b io 1 o g i c a 1 1 c v c 1 s rc qu i rc d u 11 d cr t 11 c s c 
Rcgul a t i on s. 

( 3 )  At lcast once cvcry thrcc months a pool shall bc draincd in 
ordcr for  the pool  to  bc  clcaiied and the watcr to  be replaced 

37. Tlic watcr of any swiiiiiiiiiig pool at tlic tiiiic of its opcratioii 

(a) tlic pH valuc shall bc iiiaiiitaiiicd at bctwccti 7,20 aiid 8,20; 
(b) thc alkalinity of thc watcr shall not be lower than 80 mg/ 

1 or grcatcr than 120 iiig/ 1 iiicasured with orangc-colourcd 

(c) tlic watcr shall be iiiaintaiiicd sufficiciitly clcar in such a 
way that a rcflccting black disc 0,15 iii .  in diamctcr on a 
whitc surfacc placcd at the dccpcst point of the pool can 
bc clcarly visible from tlic walk-way of tlic pool and fi-om 
a distance of at lcast tcii iiictrcs from eitlicr sidc of its 
vertical liiic. 

35. Tlie microbiological quality of the watcr of a swimming pool 
at  any tiiiic that thc pool is in opcratioii shall satisfy tlie following 
coiiditioiis - 

(a) tlic iiuiiibcr of dcvcloping coloiiics of microbcs (iiicasurcd 
aftcr 24 hours in 37 dcgrccs Cclsius) shall not cxcccd 100 
pcr cubic ccntiiiictrc (c.c.) of watcr; 

(b) the most probablc iiuiiiber of  E .  Coli (mos t  probable 

(c) no E.Coli shall bc contained in 100 C.C. of watcr; 
(d) in a tcst for staphylococcus bactcria tlic iiumber of micro- 

orgaiiisiiis of staphylococcus shall not cxcccd 10 pcr 100 
C.C.  of watcr. 

39. - (1) All natural ,  clicmical and microbiological tests shall bc 
carricd out iii accordance with tlic latest edition of thc “Standard 
Methods for the Exaiiiiiiatioii of  Watcr and Wastewatcr” of  tlic 
U.S.A. a t  tlic Rcpublic’s Govcrniiicnt Laboratory or at  hospital 
1 ab orator i c s or o t 11 cr p r iv at c 1 ab o r a t o r i c s s p cc if i c a 11 y a u tho r i s c d for 
such purposc by tlic Cliicf Officcr. 

(2) The saiiiplcs of w a k r  shall bc collcctcd in steriliscd bottlcs, 
in whicli. tlierc shall bc addcd a quantity of sodium hyposulphitc 
0,02-0,05 giii., prior to stcrilisatioii in ordcr to iicutralisc any 
chlorine rcsiduc. 

(3) Tlic saiiiplcs shall bc collcctcd by iiiimcrsing an  open bottlc 
in tlic water and moving it stcadily forward until i t  is fillcd. Tlic bottlc 
shall not bc washed, so that the sodiuiii liyposulphitc is not removcd. 

(4) Saiiiplcs shall be collcctcd wlicn tlic pool is in opcratioii and 
prcfcrably during periods a t  which tlierc is tlic liiglicst numbcr of 
batlicrs. Tlie hours of  the day, tlic day of the wecl<, tlie frequency 
of  saiiipliiig a i d  the positions at which such saiiiplcs are talwi shall 
bc varicd in order to have a rcprcscntativc view of thc sanitary 

c 0112 p 1 et cl y . 

shall have tlie followiiig clicmical and iiatural propcrtics: 

l l l C  t 11 y 1 ; 

number) shall not cxcccd 5 I’C’ 100 C.C. of watcr; 
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coliditioli of t1ic water over a period of olic Ii101ith. 
iliclude positions near the outlets of the pool. 

(5) WIiercver possible at least one sample should be tcsted cvcry 
week. Wlierc thcrc is cause to suspcct that tlic water is contaiiiiiiatcd 
the liuliiber of tcsts shall be iiicrcased as the compctclit authority 
may dircct. 

System of recirculation, filtering, disinfection 
40. - (1) A rccirculatioii systciii shall achicvc thc rcquircd rate 

of rcplaccmcnt of thc watcr in accordance with rcgulation 36, and 
shall iiicludc a pump, piping, filter, a system for rcgulating tlic flow 
of water, a systciii for disinfecting thc water, and such othcr rclcvant 
cquipiiiciit as inay bc required. 

(2) Wherc more than one pool is scrved by a siiiglc recirculation 
systcm, such system shal l  bc adcquate  for thc s imultaneous 
operation of all the pools i t  scrves at the ratc of watcr rcplacciiicnt 
required undcr these Regulations. 

(3) The rccirculation and filtering systems for tlic watcr shall bc 
operated at all timcs when the pool is in use and for as long tlicrcaftcr 
as  it is iicccssary to  sccurc watcr which I S  clcar a n d  
iii i c rob i o 1 o g i c a 1 1 y sat i s fa c t o ry . 

(4) With rcgard to pools thc capacity O F  which cxcccds 1.250 
cubic mctrcs, tlic systciii of  rccirculation shall bc ltcpt in opcration 
wit 11 out i ii  t err up t i o 11 d U r i ii  g t h c w 11 o 1 c of any s w i i i i  i i i  i ii  g s c s s i o 11, b U t 
may bc rcduccd to half the normal rcquircd rate during thc hours 
of night whcn such pools are not uscd by bathcrs. Wlicrevcr possiblc 
this requiremciit should bc coiiiplicd with for pools whosc capacity 
is lcss than 1.250 cubic mctrcs but excceds 750 cubic mctrcs. 

(5) All equipment uscd for a rccirculation systciii shall takc 
account of the quality and typc O F  watcr uscd and shall be of  such 
iiiatcrial as  not to bc affcctcd or corrodcd by thc water uscd. 

(6) The installations which arc  to bc includcd i n  a rccirculation 
systciii shall satisfy thc rcquircmcnts dcscribcd in parag-aphs (7) 
to (1 1) bclow. 

These shall 

ReclrLul. l tron 
aprtem 

(7) Thc pump of a rccirculation systciii - 
(a) shall bc self-priming; 
(b) shall bc a n  clcctrically-driven ccntrifugal pump whcrcvcr 

possiblc. Whcrc pressurc filtcrs arc uscd, thc plltiip shall 
sccurc tlic rcquircd supply uiidcr thc maximum hydraulic 
load which may develop in thc filtcrs; 

(c) shall, whcrcvcr possiblc, be backcd up by a sparc pump 
III 01-dcr to dcal with any interruption duc to maintcnancc 
or brcakdown. In  thc absciice of  such sparc p ~ ~ ~ i i p  tlic 
opcration of the pool sliall ceasc forthwith in  thc cvcnt of 
a brcakdown until f i l l  rcpairs arc carr~cd out a ~ i d  completc 
rcplaccment of tlic watcr is rcstorcd; 

(d) Iiavc a shut-off valvc in thc suction pipc wlicrc the pump 
is situatcd at a lcvcl higher than tlic lcvcl of thc pool watcr; 

(c) shall, whcre thc pump is coiiiicctcd to thc suction clcancr, 
as  providcd in paragraph (10) bclow, bc capable of crcatiiig 
sufficient vacuuiii for the propcr operation of thc clcallcr. 
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(8) The recirculation system shall be providcd with a trap, to be 

fitted bcforc tlie filtering systcni, suitable to trap hair aiid other 
unwanted deposits. Such a trap shall - 

(a) wliercver possible, bc cylindrical with opciiiiigs not wider 
than 3 mm; 

(b) have such openings with a total surfacc area of at least teii 
times that of tlic surfacc arca of tlic opcniiigs of tlie inflow 
of water into tlic pool; 

(c) bc constructed and installed in such a way as to allow its 
rapid disconnection for cleaning. Suitablc valvcs shall be 
fitted to iiitcrrupt tlie flow during cleaning. 

(9) In cases where heating for the pool watcr is provided, the 
heating elciiient shall  be made of non-corroding material and 
positioiicd on the supply line for the heating of tlie whole or part of 
tlie recirculatiiig watcr. The placing of such cleiiients dircctly in 
tlie pool or the effusion of  stcaiii in tlie pool by additional 
installations is prohibited. The control of tlie water tempcrature 
shall bc automatic. The boiler rooins shall bc vciitilated aiid 
rcgulations in force rcgardiiig safcty, firc-proofing aiid the storagc 
of fuels shall be complied with. 

(10) A suction clcaiicr shall  be  used for cleaning the 
accumulation of soil and otlicr deposits from thc bottom of tlie pool. 
If, as is normal, such suction is carried out through tlie recirculation 
pump, a suitable valvc shall be providcd to reducc the flow at tlic 
water outlet of tlie pool, so as to enable tlie suction cleaner to 
function effectively. Perniaiieiit piping of sufficiciit diincnsions aiid 
with sufficient connections shall bc provided at least 0.20 ni. uiidcr 
tlic surfacc of the water of tlie pool in order to connect the suction 
clcancr to tlie suction system of tlic recirculation pump aiid so as to 
reduce watcr losscs to tlie minimum. Similarly, the cleaner aiid all 
moving connections shall bc constructed in such a way as to securc 
tlie iiiaxiiiiuiii flow of water at tlie ejcctor point of  the suction 
c 1 e a ne r . 

(1 1) Tlic piping of tlie rccirculation system shall - 
(a) wherever possible, be of a capacity to supply at least twicc 

the water required ; 
(b) havc coiinectioiis with flanges or other quick couplings 

placed at intervals to facilitate tlic rapid removal of each 
part for niaintciiaiicc and clcaniiig; 

(c) bc fitted with - 

(i) a drainage outlct at its lowcst point for the purposc of 
removing tlic accumulation of iron rust and other 
re si du c s ; 

(ii) suitablc opcnings for tlie fitting of meters to deteriiiinc 
tlie vacuum in the suction and tlic prcssurc in tlic 
prcssurc pipc, for the purpose of regulating, where i t  
is rcquired, the rccirculatioii systcni; 

(iii a water supply meter for tlie purpose of controlling tlic 
quantity of water which effectively passes through the 
system under operating conditions; 
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(iv) water intakes for taking water samples at a point where 

the water immediately leaves the pool as well as at a 
point after the filter, for the purpose of carrying out 
laboratory tests; 

(d) wherever possible have pipes painted with distinctive 

41, - ( I )  After the installation of the recirculation system and the 
adjustment of the the various accessories, a plumbing test of the 
system and supplementary installations shall be carried out. Such system. 

test shall determine the speed of the water flow at various points of 
the piping, the supply of each filter and pump, the specd and quantity 
of water filtered by each filter and the supply of each water intake 
of tlie pool, under true operating conditions and with the pool filled 
to its normal level of operation. 

(2) A record of all such details shall be retained for the purposes 
of comparison and future inspection. 

(3) The foregoing tests shall be carried out at least once every year. 

42. - ( I )  Where the pool is heated two permanent thermometers 
shall be installed on the recirculation line, that is to say, one after 
the heater and another near the water drain of tlie pool. 

(2) In outdoor pools one thermometer shall be installed at the 
aperture of the water drain. 

(3) The thermometers shall be accessible for easy reading 

43. - ( I )  The filtration system of the water shall constitute part of Filtration systcin. 
the recirculation system and shall have the capacity to achieve the 
required rate of water replacenicnt in accordance with regulation 36. 

(2) In cases where one filtration unit serves more than one pool, 
the unit shall be adequate for the simultaneous operation of all the 
pools it serves at the rate of water replacement required under these 
Regulations. 

(3) Gravity or pressure fast filtering may be used for the filtering 
of the recirculated water of any pool. In cases where the water is 
hard, gravity filtering should be used wherever possible. 

(4) Subject to paragraph (12) below, a filtering material shall be 
of an original depth of at least 0,90 m. and shall be constituted of 
properly graded granulated sand suitable for filters, or of gravel. 

( 5 )  The sand shall have an effective diameter of 0,4 to 0,5 
millimetres and a uniformity factor not greater than 1,75, i t  shall 
be free of clay, organic substances or soluble matter and shall be 
wash e d we 1 1 before us e. 

(6) There shall be maintained a free space of at least 0,45 in. between 
the surface of the sand and the water overflow conduits above it. 

(7) The  capacity of filters to achieve the rate of water 
replacement required under these Regulations shall be calculated 
on the basis of a rate of filtering between 20 and 30 cubic metres of 
water per square metre of the surface area of the filter per hour. 
Larger supplies may be allowed if, in the opinion of the competent 
authority they are fully justified on the basis of scientific data taken 
from the relevant bibliography or from expert opinions, regulations, 
directives or the like of responsible organisations or authorities in 
the countries in which they are applied. 

colours according to their use. 
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(8) For pools with a capacity grcatcr t h a n  400 cubic iiictrcs, 

filters shall be fitted with a flow rcgulator and with suitablc dcvices 
for tlie purpose of measuring thc loss of the hydraulic prcsswe 
during tlie water filtcring proccss, aiid with a n  inspection wiiidow 
for ascertaiiiiiig tlic dcgrec of clarity of tlic filtercd watcr. Whercvcr 
possible this rcquirciiicnt should be coiiiplied with in rcspect of 
pools whose capacity is less than 400 cubic metres. 

(9) The iiitercoiiiiectiiig piping and valves used shall be such as 
to eiiablc tlie regulation of the iioriiial operation of tlic filters. 

(10) Thc addition of tlic rcquired chemical substanccs for tlie 
trcatmeiit of tlic water shall be carried out with suitablc dcviccs aiid 
in such a way as to eiisurc a iioriiial supply, a good iiiixture and an 
cffectivc flocculation. 

(1 1) Thc pressure filters shall be fittcd with casily rciiiovable 
covcrs or  large attciidaiicc windows, so that their inspection, 
iiiaiiiteiiaiicc and repair is facilitatcd. 

(12) A diatoiiiaceous earth filtcr may also bc used subject to tlie 
following rcstrictioiis - 

(a) tlic water used shall be frcc of colouring and shall iiot 
coiitaiii an iiicreascd quantity of iron or manganese; 

(b) its use is properly supcrviscd by a spccialist, expericnccd 
aiid rcsponsiblc opcrator; 

(c) tlic rate of filtcriiig shall iiot excccd a supply of 5 cubic 
iiictres of water per square iiictre of filter surface per hour. 

44. - (1) Subject to paragraph ( 3 )  bclow, tlic pool water sliall be 
continuously disinfcctcd with the additioii by iiicaiis of suitablc 
dcviccs, of chlorine in tlic foriii of water solutioii of chlorine gas or 
liydroclilorous calciuiii hypochlorite or sodiuiii or cliloriiic produced 
by clcctrolysis or with another approvcd compound of chlorinc. 

(2) Wlicre the active iiigredieiit of tlic disiiifcctaiit is cliloriiic - 
(a) tlic non-stabilised frec rcsidue in  tlie pool water which is 

iiiaiiitaiiied by any method dcscribcd in tlie Standard 
Mctliods for tlic Exaiiiiiiatioii of Water aiid Wastewatcr of 
tlic U.S.A. from time to tiiiic in force shall bc iiiaiiitaiiicd 
at lcast in tlic following densities, dcpciidiiig 011 tlic pH of 
t lie w a t c r : 

Disinfection 

Minimum clcar residue of cliloriiic m g i l  
So 1 id i fi e cl wit 11 
c ya 11 ur i c ac id 

P H (30 111gil-100 111gil) cyanic acid 

No 11 -so I id i fi ed 
with 

7.2 
7.3 
7.4 
7 .5  
7.6 
7.7 
7.8 
7.9 
8.0 

1 .oo 
1 .oo 
1 .oo 
1 .oo 
1.25 
1.50 
1.75 
2.00 
2.50 

0.40 
0.40 
0.40 
0.40 
0.50 
0.60 
0.70 
0.80 
1 .oo 
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(b) the iiiiiiiiiiuin frce residue of chlorine shall be inspected at 

least twice daily (morning and aftcrnoon) and the rcsults 
shall be entered in a special book. 

(3) An altcrnativc method for tlie disiiifccting of the water may 
bc cinployed, with tlie pcrmissioii of the coiiipetciit authority, 
providing it securcs the coniplcte disinfecting of  thc watcr. 

(4) Thc  use o f  coppcr  sulphatc in combination with tlic 
disinfectiiig is permissible for thc coiitrol of algae and the like. 

( 5 )  Suitable devices which eiisurc tlie required cffectivciiess shall 
be used for tlie disinfccting of thc watcr. Whcrevcr possible, in 
pools with a capacity excceding 300 cubic metres of water, dcvices 
producing chlorine gas should bc used. 

(6) The places wlierc the dcviccs or machinery for chlorination 
are installed shall be of sufficiciit dimensions to enable convciiient 
operation aiid use, inspection aiid repair. Such places shall bc 
sufficiently ventilated aiid illuminated. There shall bc provided 
adequate air vents iicar floor lcvels, lcadiiig to the open air. 

(7) Wlierc by reason of  thcir s i x  such placcs cannot bc 
adequatcly ventilated by natural iiicans or wherc tlic floor of such 
placcs is lowcr than the level of tlic surrounding ground, artificial 
ventilation capablc of changing tlic air 20 to 30 times evcry hour 
shall be compulsory. 

(8) Such places shall ,  in addition, bc isolated fi-om other 
compartments in order to avoid advcrsc effects from tlie action of 
the chlorine on thc staff working therein, or on the installations of 
ni ach i ner y an d t h c 1 i Itc. 

(9) Exccptionally high or low tcniperaturcs in such places shall 
be avoidcd by a suitable coiistructioii or insulation. The lowcst 
tcmperature shall not be bclow 10 dcgrccs Celsius. 

(1 0) Whcrc gas clilorinc is used, adcquatc stcps and measures 
shall be takcn to ensure the safe and harmless opcratioii of tlic 
devices and machinery uscd. In addition, a protcctivc mask in good 
working condition, shall bc readily availablc for tlic staff operating 
such devices or machinery, who shall bc wcll acquaintcd with tlic 
use aiid maiiitcnancc of such dcvices and machincry. 

(1 1) In  ordcr to prcvent injury to workers or damage to goods, 
the clilorinc used or  tlic niatcrials for its production (calcium 
chlorite, calcium hypochlorite and tlic liltc) shall be stored in a placc 
which shall be scparate and isolated from other compartments, aiid 
which shall be dry and well vcntilatcd by means of opciiings or 
artificial ventilation as providcd above in rclation to the placcs for 
the installation of thc dcviccs for chlorination. 

PART IV - OPERATION AND MAINTENANCE OF 
SWIMMING POOLS 

45. - (1) Tlierc shall bc appoiiitcd for each pool an operator agcd 
tweiity-onc ycars or over who shall be responsiblc for its opcration 
and maintenance and its installations gcncrally, in  accordancc with 
the Ordinance aiid these Rcgulations, and in particular he shall havc 
the rcspoiisibility for the following - 

(a) thc propcr opcratioii and maintcnance of all installations, 
using for this purposc suitably traiiicd or cxpcricnced stafc 

(~!)erarol 
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(b) the continuous and uninterrupted presence of supervisory 

staff for bathers at all times that the pool is in operation, 
in accordance with regulation 47; 

(c) tlie control of tlie number of persons using the pool in such 
a way as to maintain tlie limits provided under regulation 
50, tlic continuous replacenicnt and filtering of the water, 
tlie proper carrying out of tlie disinfecting and iiieasurciiient 
of the chlorine residue and pH value, as well as the carrying 
out of the required chemical and microbiological tcsts, in 
accordance with these Regulations, and the maintenance of 
relevant particulars of these matters; 

(d) the maintenance of detailed operational particulars, such 
as  results of  laboratory tests, quantities of  chemical 
substances added for the cleansing and disinfecting of the 
water,  the number of  bathers in each day, rcsidue o f  
chlorine in the water which is detected every day and in 
corresponding times, values of pH and alkalinity etc.; 

(e) the posting in a conspicuous place of the boards required 
by these Regulations, and in particular thosc required by 
regulations 49( 1) aiid 50(3); 

( f )  tlie posting in a conspicuous place of tlic liccnce for the pool. 
(2) All the particulars referred to in sub-paragraphs (c) and (d) 

above shall be entered in a register and dclivercd to an inspector 
appointed under section 8( 1) of tlie Ordinance. 

46. The following niininiuni requirements shall be satisfied 
during tlie operation of any swiniiiiing pool - 

(a) the pool shall be kept clcan during the wholc period of its 
operation. Staff to be rcsponsible for this task shall bc 
appointed in every pool; 

(b) visible dirt which floats or which sinks to the bottom shall 
be removed as promptly as possible. Regular clcaiiing 
shall be carried out at least oncc cvery twenty-four hours; 

(c) all areas of tlie pool, including tlie changing rooms, locker 
rooms and hygiene facilities, shall be kept clcan and 
maintained in a good condition during the whole period tlie 
pool is in operation; 

(d) the locker rooms shall bc sprayed with insecticide and the 
floors, walls and seats of the lavatories cleaned with liquid 
disinfectant at frcquent intervals, in accordance with tlie 
directions of  the competent authority, who shall also 
approve tlie type of disinfectant to bc uscd; 

(e) wherc bathing suits or swiiiiming trunks arc supplied for 
use by bathers, they shall bc washed aftcr any bather has 
finished using them with soap or detcrgciit and hot water 
aiid shall bc supplied again only after they are completely 
dry aiid have been steri l ised,  in accordance with tlie 
directions of tlie coiiipetent authority; 

(0 such bathing suits or swiiiiiiiiiig trunks shall be kept or 
carried in such a way as to exclude any direct or indirect 
contact with used or unclean bathing suits or swimming 
trunks. 



181 
47. - (1) All the staff employed at a pool and all other pcrsons 

connected with its operation, shall be clean, well behaved and shall 
hold a current health certificatc issued by a medical officer of the 
Republic. 

(2) Trained supervisors and other personnel shall be on duty 
during the whole period that a pool is in opcration. The nuiiiber of 
such supervisors and personnel shall be determined according to tlic 
size of the pool and the expected number of bathers, as provided 
below - 

(a) one safcty supervisor shall bc responsible for tlic safety of 
bathers, having coinpctence to enforce the rules regarding 
safcty, hygiene and good conduct: 

Provided that - 
(i) at least one such safety supervisor is required for sinall 

(ii) at least one such safety supervisor shall be provided 
for every 300 bathers in nicdium-size and large pools; 

(b) one specialist supcrvisor shall be on the site of the showers 
or at  the entrance of  medium-size or large pools to 
supervise tlic bathers i n  order to ascertain whether or not 
they have any skin diseases or open wounds or abrasions, 
and to verify that each has passed by the hygiene facilities 
and has had a shower before cntering tlie pool. In sinall 
pools this duty inay be carried out by the safety supervisor 
referred to in paragraph (a) above; 

(c) at least one assistant from the administrative staff in small 
and medium-size pools and two in large pools shall be 
trained in administering first aid. 

(3) In addition to the specialist knowledge required, for which 
they shall be suitably trained and possess a diploma or relcvaiit 
certificate, the supervisors shall be experienced in tlic methods and 
techniques of giving assistance to, and the rcscue and resuscitation 
of bathers. 

(4) The names of such supcrvisors, together with tlic relevant 
details of thcir training or experience shall be notificd in advance 
to the competent authority, which inay require their replacement 
within a stated period if their qualifications or their service or 
conduct are not considered to be sufficient or satisfactory. 

48. - (1) It shall be tlie duty of any person using a swininiing pool 
to ensure that the following rules are complied with - 

(a) bathers shall comply with tlie directions of bathing, the 
rules of correct use of the pool and the safety regulations 
specified in thesc Regulations; 

(b) all  bathers shall be clean, wcll-behaved and usc tlic 
installations properly; 

(c) persons who are suffering from skin diseases shall liot bc 
admitted.  Similarly,  persons who have serious skin 
abrasions, open blisters, wounds and the like shall be 
warned of the risks they face from infcctions, alld shall 
avoid bathing; 

pools; 

Pool personnel. 

Bathers’ duties. 
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(d) before entering the pool, every bather shall visit tlie toilets 
for tlie purpose of urinating and subsequently ta le  a shower 
naled,  using hot or cold watcr with soap, according to the 
circuinstances and then rinse himself well for tlie purpose 
of removing completely tlie residue of soap; 

(e) if any bather leaves tlie pool in order to use the lavatories, 
he shall have a shower again if lie intends to re-enter tlie 

( f )  spitting or nose blowing or blowing water through the 
mouth in the pool shall not be allowed. Only the overflow 
gutters may be used for spitting; 

(g) bathing suits or swiinniing trunks worn by bathers shall be 
simple, clean and of fast colour. Bathers with long hair 
shall wear bathing caps or other suitable waterproof head 
cover; 

(11) vigorous and dangerous games in the pool area or in 
various installations of the pool are prohibited; 

(i) no person shall bathe any animal or allow any animal to 
enter any pool or tlie installations thereof; 

(j) no bather shall enter the pool area or bathe without a 
supervisor or other competent person being present; 

(k) persons who do not comply with thc provisions of the 
Regulations concerning bathers or spectators shall not be 
allowed to enter or rcniaiii in tlie pool arca. 

49. - (1) The Regulations in force, and the directions of bathing 
and rules for the correct use of the pool, shall  be posted in 
conspicuous places near the pool. 

(2) The construction of tlie various installations and operation 
of any swimming pool shall be such as to reduce to a ininiinuni any 
risk of drowning or injury to bathers. 

(3)  The following safety ineasures and ineaiis of rescue, which 
shall be increased according to the size of tlie pool, shall be provided 
in every pool - 

(a) one or more light-weight poles of sufficient strength, 
exceeding in length half the width of the pool. Such poles 
shall bear at their end a non-pointed hook with an opening 
of at least 0,501n. or ring of at least 15cin. in diameter; 

(b) one or more circular life belts placed at appropriate points 
of tlie pool, having an inside diameter up  to 0,40 in. 
attached to a strong safe rope, equal in length to at lcast 
half of tlie inaxiinuiii width of the pool. There shall be at 
least onc such belt for every 60 in. of the perimeter of tlie 
pool, or fraction thereof; 

(c) a platform of a sufficient height for the safety supervisors 
near the deep end of tlie pool (depth 1,50 in.), iii order to 
provide them with a fLill and unobstructed view of the pool; 

(d) a first aid box, well stocked and maintained in good 
condition containing tincture of iodine, sterilised bandages, 
absorbent cotton white dressings, bandages of various 
sizes, ainnionia, sterilised forceps and haemostat bandages; 

pool; 

Safety iiieasures 
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(e) a list placed near the telephone with the telephone numbers 

of the nearest doctor, first aid station, hospital, police 
station and fire service; 

(0 in large pools, an easily accessible room or place for the 
urgent treatment of persons involved in accidents, with 
appropriate equipment for such purpose including in 
addition to the first aid box mentioned in paragraph (d) 
above, ail examination bench, oxygen supplying apparatus, 
stretcher and two blankets. 

(4) The use of swiinining pools at night shall be allowed only in 
areas which are well illuminated and appropriately supervised. 

50. - (1) The maximum number of bathers present at any time 
within the enclosed area of a pool (main pool, walk-ways, changing 
rooms and the like), shall be calculated on the basis of the surface 
area of the water as follows - 

(a) parts of the pool not exceeding 1,0 in. in depth: a ratio of 
at least 2,50 square metres of water surface to each bather; 

(b) parts of the pool exceeding 1,0 m. in depth: a ratio of at 
least 2,50 square metres of water surface to each bather. 
Before calculating the foregoing maximum pool load there 
shall be subtracted thirty square metres of surface for each 
diving board provided at the pool. 

(2) In addition to the provisions of paragraph (1) abovc, the 
inaxiinuin number of swimmers permitted in a swimming pool at 
any time shall not exceed the nuinbcr calculated, on the basis of the 
rate of replaceineiit of the pool water, at a given or specific time, 
as follows - 

(a) in the case of the continuous chlorinatioii of the replaced 
pool watcr: a ratio of at least 500 litres of water to each 
bath e r ; 

(b) in  the case where water is replaced froin a safe natural 
source not subject to chlorination: a ratio of at least 2.000 
litres of water to each bather. 

( 3 )  The maximum number of persons who may be within the 
enclosed area of the pool and enter the swimming pool at any time, 
shall be posted in a conspicuous place on the sitc of the pool. 

PART V - SPECIAL PROVISIONS 
5 1. - (1) All competition swimming pools shall comply with all 

the sanitary rules of these Regulations. 
(2) Deviation from the rcmaiiiiiig requirements of these 

Regulations as well as the imposition of additional conditions or 
requirement, especially as regards the form and operation of the 
pool, is permitted, where such deviation or additional conditions or 
requirements are required by the necessity of adaptation to athletic 
requirements, provided the health and safety of bathers is not 
jeopardised, after consultation with the Cyprus Athletic 
Organisation. 

Limitations oii the 
number of bathers. 

Coinpetition 
swiiiiiiiiiig pools. 
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PART VI - GENERAL PROVISIONS 

52. Nothing in tlicse Regulations shall be construed as affecting 
the application of any Ordinance coiiceriiing the supply of driiiltiiig 
water, drainage, tlie collection, gathering aiid disposal ofrefbse, thc 
storing and supply of food aiid driiilts uiidcr liygicnic conditions, 
the staff employed aiid any otlicr matter applicable to tlie condition 
and operation of a pool. 

PART VI1 - OPERATING LICENCES 
53. - (1) Every application for a n  operating licciicc shall be 

(a) a certificate of approval in accordance with the Streets aiid 
B ui 1 d i ii gs Re gu 1 at i o n (Con solid at i o 11) Or din an c e, for t 11 e 
pool aiid all other structures aiid installations connected 
with or related to its opcration; 

(b) confirmation by the Sanitary Service of tlie Republic to tlic 
effect that tlie terms aiid preconditions sct out in tlic 
Ordinance aiid tlicse Regulations as requircd by scctioii 
4(3) of tlie Ordinailcc liavc bccn coiiiplicd with; 

(c) a certificate of suitability, issucd by the Dcpartiiieiit of 
Electrical aiid Mccliaiiical Services of  tlie Ministry of  
Coiiiiiiuiiicatioiis aiid Worlts of tlie Republic relating to the 
me cli alii c a 1 aiid e 1 ec tr i c a1 i 11 s t a 11 at i o ii s ; 

(d) a documcnt setting out tlie full particulars of tlie person 
appoiiitcd as responsible for tlie opcratioii of tlie pool under 
regulation 45. 

(2) Applications for securing a certificatc of suitability such as is 
referred to in paragraph (l)(c) above shall be submittcd by the applicant 
aiid shall be accoiiipaiiied by the coiistructioii plans, study aiid other 
technical dctails of tlic iiistallatioiis showing that such plans, study and 
details are in accordance with the provisions of these Regulations; tlic 
certificates shall bc sigiicd as hercinafter providcd - 

(a) by a Mccliaiiical Eiigiiicer iiieiiibcr of tlie Scientific and 
Technical Chamber of Cyprus in respect of tlie mechanical 
ins t a 1 la t i on s ; aiid 

(b) by a qualified person in accordance with tlie Electricity 
Law of  the Republic in rcspcct of  the elcctrical  
i ii s t a1 1 at i on s. 

(3) If the applicant or licensee is a n  individual hc may also bc 
appoiiitcd as tlie operator rcsponsiblc for the operation of the pool 
wider regulation 45. 

(4) Tlie compcteiit authority may 1-equirc the rcplacemeiit of tlic 
person appointed as responsiblc for tlie operation of tlie pool uiidcr 
regulation 45 if such person is not considered suitable by thc 
coiiipetciit authority. Tlie full particulars of  tlie replacement 
operator shall be notified to tlie compctciit authority forthwith by 
tlic applicant or licensec. 

( 5 )  Operating liceiiccs issued by thc compcteiit authority shall 
bc in the form set out in Schedule 1 aiid tlie fecs payable for the 
issue. renewal or reissuc of an operating licence shall be as set out 
in Schedule 2. 

accompanied by tlie following documents - 

Application o f  
other Ordiiiniices 
to reiiiaiii 
tinaffected. 

Issue of operating 
licence. 

Ordiiinnces 7/84, 
2/87, 13/87, 18/88. 
10/96, 7/99, 
2/2000 and 
10/2000. 

Cap. 170 (Laws of 

Ordiiiniice 17/90. 
Cyprus), 

Schcdule 1. 

Schedule 2. 



185 
54. - (1) The licensee shall notify the coinpetent authority of any 

intended alterations to the pool or its facilities or replacement of 
any of its equipment or appliances other than norinal repairs and 
maintenance. 

(2) The competent authority may suspend an operating licence - 
(a) where an alteration or replacement such as is referred to 

(b) where there is  a breach of the Ordinance os of thesc 

( 3 )  Any operating licence suspended under these Regulations 
may be reiiewed on application in writing by the licensee if in the 
opinion of the competent authority it is appropriate to do so. 

Renewal ofa l l  
o~era t l l lg  Ilcel1ce. 

in subsection (1) above is being carried out; or 

Regulations. 

. .. . . . . . . . . ... /SCHEDULE 
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SCHEDULE 

(Regulation 53 
1 

5 ) )  

Licence No ................... 

LICENCE TO OPERATE A PUBLIC SWIMMING POOL UNDER THE 
PUBLIC SWIMMING POOLS ORDINANCE 2000. 

1. Under tlie provisions of the Public Swiiiiiiiing Pools 
Ordiiiaiice 2000 and tlie Regulations made thereunder a licence is 
hereby granted to 

(1) ............................................................................... fro111 (2) 
.................................................................................. to operate tlie 
public swiniiiiing pool situated at (3) ........................................... 
...................................................... aiid known as (4) ..................... 
........................................................................ having 11 or i zoii t a1 
diinensions of (5) .................................................. under tlie 
following t e r m  and/or preconditions:- 

(a) Approved capacity ............................................................... 

the pool .................................................................................. 
(b) Maxiniuiii nuniber of persons allowed on the premises of 

(c) Maximum nuniber of persons allowed to enter the pool. 
................................................................................................ 

(d) Minimum nuniber of safety supervisors ............................ 
(e) Mininiuin number of ineans of rescue ............................... 
(f) Rate of water replacement .................................................. 
(6) Method of treatment of water ............................................. 

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

................................................................................................ 
(11) It idi t  is not allowed (6) to operate during evening hours 

(i) 0 t h  teriiis/coiiditioiis/reiiiarl~s ......................................... 
betweeii .................... to ........................ 

................................................................................................ 
2. The following certificate(s) of suitability lias/have been 

issued for this swiiiiining pool:- 
(a) No ................... date ........................ from ....................... 
(b) No .................. date ........................ from ....................... 

...................................... 3. Fees paid: E (7). 
4. This licence is valid for one year from today and expires on 

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

....................................................... 
Competent Authority 

Date ................................ 
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Notes: 

(I) Naine of applicant in whose iiaine the periiiit is issued. 
(2) Postal address of the applicant. 
(3) Address of swiinming pool. 
(4) Naine, if any, by which swiinining pool is known. 
(5) State horizontal dimensions of swiinniing pool. 

(6) Delete that which is not applicable. 
(7) As prescribed in the Schedule B to the Regulations. 
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SCHEDULE 2 

(Regulation 53(5)) 

Fees  payable for the issue,  renewal or re-issue of public 
swiniining pool operating licences 

L 
1. 
2. 
3. 

4. 

For the first annual licence ................................................ 50 

For each annual renewal licence ....................................... 30 
For renewal of a licence following its suspension 
under regulation for alteratioiis or replacements 
or for breaches of the Regulations .................................... 50 
For re-issue of licence after its revocation under 
section 5 of the Ordinance ................................................. 50 

Dated this 3rd day of October 2001. 

By the Administrator's Command,  

D.J. BONNER, 
Chicf Officcr, 

Sovereign Base Areas. 
(112/11/4C) 
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No. 59 

THE ADULTERATION OF AGRICULTURAL PRODUCE 
ORDINANCE 

(Cap.24 - Laws of Cyprus). 

REGULATIONS MADE BY THE ADMINISTRATOR UNDER SECTION 13. 

In exercise of the powers vested in him under section 13 of the 
Adulteration of Agricultural Produce Ordinance, the Administrator 
hereby makes the following Regulations:- 

1. These Regulations inay be cited as the Adulteration of 
Agricultural Produce (Amendment) Regulations 200 1. 

2. Regulation 2 of the Adulteration of Agricultural Produce 
Regulations shall be amended by inserting iininediately before the 
definition of “Law”, the following definition - 

“ “import” does not include the inoveineiit of any agricultural 
produce from the Republic to  the Areas,  and cognate 
express i on s sh a 11 be con s t ru e d according 1 y ; ” . 

3 .  Regulation 6 of the Adulteration of Agricultural Produce 
Regulations and thc Second Schedule thereto are hereby revolted. 

4. For the First Schedule to the Adulteration of Agricultural 
Produce Regulations there shall be substituted the Schedule to these 
Regulations. 

.............. /SCHEDULE 1 
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SCHEDULE 

(Regulation 4) 
“ FIRST SCHEDULE 

(Regulation 3) 

MAXIMUM PERCENTAGES 

Almonds, in shell .. ..................................... 

Almonds, shelled .................................. 

Aniseed .. ........................................... 

Bran or residues of  oilcakes or other processed 
feeding stuffs, and seeds intended as feeding stuffs ...... 

Broad beans (vicin , f a h )  ............................... 

Brooiii Corn Beard, including such produce that has 
been processcd ....................................................... 

Bulbs ............................................. 

Carob, other than carob seed. 

Carob seed ...... ................................................ 

Cereals (maize, oats, wheat and barley) or other 
seeds intended for feeding stuffs, not specified 
elsewhere in this Schedule 

Cereals (or other seeds) intended for human consumption, 
not specified elsewhere in this Schedule ......................... 

Chestnuts ....................................... 

Chick Peas (Cicer nrienfiriirnz) .............................................. 

Coconuts in shell ..................................................................... 

Coffee, unroasted (Green Coffee) ........................................ 

Conserved fruits covered in sugar known as “glack” ........ 

Cotton (lint or seed) ................................................................ 

Cow Peas (Delichits Lzrbin) ................................................... 

Cum in ..................................................................................... 

Dried herbs (spices) ............... 

Edible oils (other than olive oil) and vegetable fats ..... 

Flower secds, grass seeds and medick ............... 

Fresh fruit ................................................................................. 

Fresh vegetables 

Frozen agricultural produce ................................................... 

Fruit and vegetable juices or juices of other agricultural 
produce, including concentrated or crushed produce 

for use i n  making juices . 

sale 
O h  

1 

0,s 

4 

o s  
1 

1 

1 

1 

3 

3 

Nil 

1 

2 

Nil 

1 

Nil 

2 

2 

4 

1 

Nil 

2 

1 

1 

Nil 

Nil 

-~ import 
% 

0,s 

Nil 

3 

0,5 

1 

1 

1 

1 

Nil 

3 

Nil 

Ni I 

1 

Ni I 

1 

Nil 

1 

1,s 

3 

1 

Nil 

2 

1 

1 

Nil 

Nil 
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Garlic ........................................................................... 
Groundnuts, in shell ................................................................ 
Groundnuts, shelled ....... ....... 
Haricots (Fasioliis vulgaris) .................................................. 

Hazelnuts, in shell ................................................................... 
Hazelnuts, shelled 

Horse-beans (vicia fabn niinor) ............................................ 

Len t i  1 s ..................................................................................... 

Louvana (Lntliyrirs ochriis) .................................................... 
Oil seeds and oil nuts not elsewhere specified ........... 

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

Olive oil ................................................. 
Olives, including crushed olives .................. 
Onions, including onion seed ................................ 

Pistachio nuts ............................................................. 
Potato by-products ................................... ... 

Potatoes and potato seed ...... 
Raisins and dried fruit .  ...................................................... 
Rice ................................................... ....... 
Sesame ............................................................... 
Sumac ............................................................... 

Unprocessed hydrogenated oils ........ 

Vegetable seeds or other seeds (except wheat) 

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

not elsewhere specified in this Schedule imported 
for the purpose of planting ................................................ 

Vetches (Vicia species) ..... 

Walnuts, in shell ...................................................... 

Walnuts. shelled ................. 

sale 
% 
1 

2 

1 

1 

1 

2 

Nil 

2 

3 

4 

2 

3 

2 

Nil 

Nil 

1 

1 

1 

0,5 
Nil 

1 

0,5 
2 

4 

2 

Nil 

3 

3 

Nil 

1 

import 
%I 

0,s 
1 

Nil 

1 

Nil 

1 

Nil 

2 

1,5 

3 

1 

2 

2 

Nil 

Nil 

0,5 

0,s 

0,5 

O S  
Nil 

0 3  

0,s 
2 

2 

1 

Nil 

3 

2 

Nil 

0,5” 

Dated this 3rd day of October 200 1. 

(106/14) 

By the Administrator’s Command,  

D.J. BQNNER, 
Chief Officer, 

Sovereign Base Areas. 
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