EHS FORM NO.101 #:

Office of the City/Municipal Health Officer

SANITARY PERMIT TO OPERATE

Issued to {Registered Name)
* (Type of Establishment)
Address
Sanitary Permit No. , Date Issued 19

Date of Expiration December 31, 19

This permit is not transferable and will be revoked for violation of the Sani-

tary Rules, Laws or Regulation of P.D. 522 & P.D. 856 and Pertinent Local : q

Ordinances.

Re commending Approval:

CSD/SE/SS1/SE

Approved:

CHO/MHO
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HEALTH CERTIFICATE FOR FOOD HANDLERS

(CREAM COLOR)
EHS FORM NO. 102-A IMPORTANT
;ogq qf Cli'tr};/ THIS HEALTH CERTIFICATE [SNON-
unicipali ) . TRANSFERABLE.
Qffice of the City/Mun. ALWAYS WEAR YOUR CERTIFICATE IN

Health Officer

HEALTH CERTIFICATE
Pursuan to the provision of P.D. 522, P.D.856 and City/

i NAME:

Pursiran to the provision of P.D, 522, P.D.856 and City/
Mun. Ord. No, 5. this Certificate is issued for

‘| occupaTiON:
| AGE___ sEx: NATIONALITY
| PLACE OF WORK:

1D. SIGNATURE

PICTURE
CSD/SE-IN CHARGE
1X1
(CHO/MHO)

THE UPPER LEFT SIDE FRONT PORTION OF YOUR,
GARMENT WHILE WORKING.

VALID ONLY UNTIL THE NEXT DATE OF
EXAMINATION, AS INDICATED BELOW.

Date of issuance Date of Expiration

Mun.Ord. No._____ s this Certificate is issued for IMMUNIZATION
‘I NAME: DATE KIND BATE OF EXP.
OCCUPATION:
‘| AGE.___SEX: NATIONALITY _ X-RAY
:| PLACE OF WORK: DATE KIND RESULT
LD. SIGNATURE
PICTURE STOOL & QTHER EXAM. RQD.
Ix CSD/SE-IN CHARGE DATE KIND RESULT
1
({CHO/MHQ) —
FRONT (9cm. x Fem) BACK (9¢m. x 7emu}
HEALTH CERTIFICATE FOR NON-FOOD HANDLERS
. (LIGHT GREEN COLOR})
EHS FORM NO. t02- B IMPORTANT
E 380_ of Cti_ty/ THIS HEALTH CERTIFICATE IS NON-
; unicipality, . . TRANSFERABLE.

] Office of the City /Mun. ALWAYS WEAR YOUR CERTIFICATE [N
Health Officer THE UPPER LEFT SIDE FRONT PORTION OF YOUR
_________________ GARMENT WHILE WORKING.
----------------- VYAUID ONLY UNTIL THE NEXT DATE OF
Reg.No EXAMINATION, AS INDICATED BELOW.

HEALTH CERTIFICATE

Date of [ssuance Date of Expiration

IMMUNIZATION
DATE KIND DATE OF EXP.
X-RAY
DATE KIND RESULT

STOOL & OTHER EXAM. RQD.

DATE KiND RESULT

FRONT (9%cm. x 7em.)
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BACK (%¢m. x 7em}

RSN AS B A s




HEALTH CERTIFICATE FOR
ATTENDANTS, RECEPTIONI

MASSAGE CLINIC
ST, HOSTESSES,

HOSPITALITY GIRLS / BOYS, ETC.
{PINK COLOR)

EHS FORM NO. 102-A

Logo of City /
Municipali
icipality Office of the City/Mun.
Health Officer

HEALTH CERTIFICATE

Pursuan to the provision of P.D. 522, P.0856 and City/
his Certificate is issued for

TRANSFERABLE.

YALID ON

R —)
Date of Issuance

ALWAYS W

THIS HEALTH CERTIFICATE 55 NON-

IMMUNIZATION

EAR YOUR CERTIFICATE IN
THE UPPER LEFT SIDE FRONT PORTION OF YOUR

GARMENT WHILE WORKING.
LY UNTIL THE NEXT DATE OF

EXAMINATION, AS INDICATED BELOW.

[ —
Date of Expiration

Mun. Ord. No._. st
NAME: DATE KIND DATE OF EXP.
OCCUPATION:
AGE.___ SEX: NATIONALITY X-RAY
PLACE OF WORK: DATE KIND RESULT
LD. SIGNATURE STOOL & OTHER EXAM. RQD.
PICTURE
CSD/SE-IN CHARGE DATE KIND RESULT
1 X1
(CHO/MHO) -
ERONT {tdem. x 9cm.)
EHS FORRM NO, 0L
STD EXAMINATION URETRAUCERVICAL SMEAR EXAM.
o DATE OF DATE OF DAlTﬂ (:')F
D;Iizg ' RESULT NEXT EXAM l EXAM RESULT NEXT EXAM
HBsAg EXAMINATION
TE OF ] DATE OF
Dgxi.\l RESULT NEXT EXAM
HBsAg EXAMINATION
DATE OF DATE O!-j
EXAM RESULT NEXT EXAM |

BACK {14cm, x 9ecm.)
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EHS FORM NO. 103-A

Office of the City/Municipal Health Officer

SANITARY INSPECTION OF FOOD ESTABLISHMENT

Establishment:
Owner/Manager:

Address:

Category:

No. of Personnel

No. with Health Certificate:

Sanitary Permit No.

iTEMS

DEMERIT
X}

RECOMMENDED
CORRECTIVE MEASURES

o Rl e o k171
mmamCa»mm

. CONSTRUCTION OF PREMISES

+ MAINTENANCE OF PREMISES

. TOILET PROVISION

. HANDWASHING FACILITIES

. WATER SUPPLY

Wi it |~ajonjun| s fw] | =

. LIQUID WASTE MANAGEMENT

—
o

. SOLID WASTE MANAGEMENT

—
—

- WHOLESOMENESS OF FOOD

—
[

. PROTECTION OF FOODS

ot
[¥%)

. VERMIN CONTROL

st
o

. CLEANLINESS AND TIDINESS

r—t
in

. PERSONAL CLEANLINESS

—
o

. HOUSEKE_EPING AND MANAGEMENT

—
~3

- CONDITIONS OF APPLIANCE & UTENSILS

—
N

- SAN. CONDITIONS OF APPLIANCES & UTENSILS

—
=]

. DISEASE CONTROL

20.

MISCELLANEOUS

TOTAL DEMERITS == - amnsccmccecann- S

PERCENTAGE RATING
(100% Less Demerit Score)

NOTE: Non-complying item are indicated with an (x). Every such

Received by:

EXCELLENT - rvr-vruns
VERY SATISFACTORY - -
SATISFACTORY -- -+ ---
Owner/Operator/Manager
Date
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ilem is weighted with a demerit of 5. The rating of the rat-
ing of the establishment is therefore 109 {number of demerit
x5). The result is expresser as a percentage (U6) rating,

SANITATION STANDARD

PERCENTAGE RATING

Sanitary Inspector

Date



SPECIAL FEATURES ITEMS 1 103

(a}

)

(c)

v
(d}

(e}

(g

(h)

0

EATING & DRINKING ESTABLISHMENTS

(Including Hotels, Motels, Boarding Houses & the likes, Restaurants, Coffee Shops, Canteens, Panciteria,
Bistro, Carinderia, Fast Foods, Refreshment Rooms/Parlors, Cafeteria, Snack Bars, Cocktail Lounge,
Bars. Disco, Night Clubs & similar establishments)

1. Cleaning food utensils (prescribed method)

2. Food protection (specific requirements)

3. Kitchen

BAKERY., BAKEHOUSE, BAKESHOP, CAKE SHOP,
CAKE KITCHEN

1. Storage/protection, ingredients

2. Storage/protection, flour

3. Condition of fixed appliance

DELICATESSENS

1. Separation, cooked/uncooked meats
2. Uscooked poultry, wrapped

3. Common cutting device

BUTCHER SHOPS, MEAT SHOP, FISH SHOP
1. Sioragc!protectibn\ meais

2. Food contract surfaces

3. Disposal. bones/wastes

SALE OF ICE CREAM/FROZEN CONFECTIONS
1. Storage of servers

2. Sterilizing server. ¢1e.

3. Protection. cones wafers, frozen foods, cte.

§CE CREAM MANUFACTURE

I. Cleansing/sterilizing plantfequipment
2. Storage/protection ingredients

3. Effectivencss of " no touch” techniques

MILK SHOPS

1. Milk temperature

2. Approved storage compartment
3. Sale. other products

MILK STORAGE/PENDING RETAIL SALE
1. Refrigerated storage

2. Self-closing doors

3. Exclusion of contaminating substances

STORAGE/BOTTLING RAW MILK
1. Cleansing/sterilizing bottle

2. Mechanical capping

3. Storage/protection, bottle caps

RETAIL SALE OF LIQUOR
1. Glass-washing/storage

2. Nosmoking, etc.

3. Demijohn washing
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v r llul,l., SALL VN LIYLUK & VW [NE SELLERS
i Testmg room, sink, hot and cold water
2. Cleansing/storage, bottles/demijohn
3. Storage containers, corks, seals

- () BREWERIES

1. Storagg/pro:ection. brewing ingredients
2. C!eansmglstorage. bottles/containers

3. Disposal of spent hops and yeast

{m) WINE MAKERS
L C!cansing/storage. bottles/containers
2. Disposal. mark and wastes
3. Storage containers. corks, etc.

. ) MANUFACTURE OF AERA
3 TED WATE
1. Cleansing/storage. bottles 1S & BEVERAGES
2. Contacl surfaces
3. Syrup room

GROCER'S SHOPS

(Including those not otherwise registered)
1. Prowction. display food

2. Sworage/protection, petishable food
3. Bulk store and packaging

FRUIT & VEGETABLE SHOPS
(Including those not otherwise registered)
1. Food oft ground

2, Storage/disposal. waste

3. Protection, special fruit

STORAGE, PACKAGING & PULPING OF EGGS
I~ Cool, dump-proof storage for whote eggs

2. Candling equipment

3. Food contact surfaces

MARKETS

1, Separa_tion of foods from other goods
2. Cleanliness of pouliry cages and pens
3. Waste storage & disposal

5} ABATTOIRS

1. Approved plan

2. Slaughtering of animals

3. Container for refuse (specific requirements)
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) ITEM 1)

ITEM 2}

ITEM 3)

SANITATION STANDARD
INSPECTION OF FOOD ESTABLISHMENT
(THE FIRST SCHEDULE)

SPECIAL FEATURES

ITEM 4) CONSTRUCTION OF PREMISES

A

FLOORS:

1)
2)

3)
4)

5
6}
7)
8)

t clean; no sawdust used ) . e cesistant to
Ei}:’\cret‘e c'>ther impervious materials; easily cleaned materials,
:

m?;ti‘}]"i&ioérg:g;\!;oard Jaid on a fire foundation; tigt.\tlly clef\mpf(ile;c;gt:t::r.
All an-gles between floors and walls rounded off to height of no

3 inches (7.62 cm.) from the floor.

Adequately graded and drained 3

Other floor covering (€.8. carpets) approved by DO

Exterior walking and driving surfaces properly surfaced

Mats and duck boards cleanable, removable and clean

WALLS:

n
2)
3)

4)
5}

Internal surfaces, smooth, even, non-absorbent, cleanable

jals
Constructed of dust-proof materia . t
Walls subject to wetting or splashing; impervious, non-absorben
materials, height not less than 4.79 inches (2 M) from the floor.
Painted light color; other wall finish approved by DOH.

Al wall attachment / decoration ¢lean.

CEILINGS:

n
2)
3)

Dust-proof and washable
Smooth, non-absorbent; tight colored
All ceiling attachment/decoration clean.

LIGHTING:

1)

2)
3)
4)
5)

Twenty (20) foot candles - rooms  where food is prepared,
packed,utensils and handwashing rooms.

Five (5) foot candles - where food is consumed.

Intensities of illumination measured 30 inches from floor.
Lighting reasonably free from glare; no shadows.

Other artificial light source approved by DOH.
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E. VENITILATION:

1} Rooms reasonably free from steam, condensation, odors, fumes,

smoke and impurities; relative humidity - 60%, temperature - 80°F.
2) Rooms and equipment vented to outside as required.
3) Hoods properly designed; filters removable
4) Intake air ducts properly designed and maintained.

5) Systems comply with fire prevention, pollution / nuisance

requirements.

F. OVERCROWDING:

1) Sufficient floor spaces

a) Enabling every employee to carry-out their duties efficiently.
b) Easy access for cleaning working spacer, ailes, passageways and
areas which customers have access:

b.1})  unobstructed

b.2) sufficient to permit movement; no contamination of food by

clothing or personal contact of employees and customers.

G,  CHANGEROOMS:
1} Dressing rooms provided; properly located
2} Adequate lockers or other suitable facilities

3} Dressing rooms; areas and lockers kept clean

4} Four (4) or more employees of either sex / separate changing room provided

ITEM 5. MAINTENANCE OF PREMISES:

A, MAINTENANCE IN GOOD CONDITION:

1. All rooms or place, all materials, receptacles, appliance, furniture and equipment used in

connettion with the preparation, manufacture, storage packing, delivery of foed for sale or in
the displayed of food.

REPAIRS OR RENOVATION CARRIED OUT WITHOUT UNNECESSARY DELAY:
1. Structural; plumbing, drainage

DEFECTIVE OR DAMAGED RECEPTACLES, APPLIANCES, FURNITURE OR
EQUIPMENT - DISCARDED AND REPLACED CR REPAIRED AS REQUIRED.

ITEM 6. TOILET PROVISION:
A.  FOOD ESTABLISHMENT PERSONNEL

1. Available near working areas
2. Number of fixtures per shift provided
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No. o_fm o Water Closets Urinal Wash-hand Basin
Personnel Female Male Female Male
1-29 | ! - I 1
30-49 I 1 1 2
50-99 2 2 2 3
100-UP 1 Fixture for each additional 50 employees

i 15 employees.
3. One (1) shower provided for every
4. One (1) drinking fountains for every 75 employees.-
FOOD EATING AND DRINKING ESTABLISHMENTS:

1) Sanitary convenience provided for use of customers

Wash-hand Basin

Dining Room water Closets Urinal

Accomodation Male Female Male

Female

1 1 !
i t !
2

-49 I ‘ L
50-60 2 !
2

61-120 2 2 2
For each additio-
nal 60 persons 1

FOOD MARKETS, SUPERMARKETS, GROCERIES AND STORES:
1) Sanitary covenience provided

Wash-hand Basin Drinkir?g E 3
No. of Water Closets Urinal Drinke
Personnel Female Male Female Male
- 1 1 -

Below 50 1 1 : . ]

50-100 2 1 1 ‘

1 Fixture for each additional 50 employees
Market - 1 water closet and urinal for every 100 males

1 water closet for every 50 females

D. STRUCTURAL REQUIREMENT:
1. Approved byDOH
Plans of comfort rooms .
:; Individual sewage disposal system, sub-surface absorption
system or othér treatment devise.
2. Toilet Room
a) not less than 1.5 s i:;]a.re;\t
b) not less than 2. 5 m. in heig )
3. L)ighting and ventilation not less than 10 foot cindle

ITEM 7. HANDWASHING FACILITIES
A. INSTALLATION:

1. Near working area; e.g. food preparation area

ide ot adjacent toilet room . o
g {_rl‘;:ier speéification of the National Plumbing Code of the Philippines
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SEEa.A

NUMBER FOR CUSTOMERS
SEE6. B

PROVIDE WITH HOT AND COLD OR TEMPERED RUNNING WATER;
MINIMUM TEMPERATURE OF 100"F (37.8"C).

PROVIDED WITH NAIL BRUSH, SOAP AND/OR SUITABLE HAND CLEANER
AND SANITARY TOWELS OR APPROVED HAND DRYING DEVICES.

MAINTAINED IN GOOD REPAIR AND CLEAN CONDITION

ITEM 8. WATER SUPPLY

A.

SAFE QUALITY; ISSUED DOH CERTIFICATION OF POTABILITY OF DRINKING WATER;
COMPLYING NSWD OF 1993,

ADEQUATE IN QUANTITY; 40 LITERS PER CAPITA PER DAY.
FROM APPROVED SOQURCE
HOT AND COLD RUNNING WATER UNDER PRESSURE PROVIDED, AT LEAST 20 PSI.

TRANSPORTED WATER IN BULK TRANSPORT SYSTEM HANDLED, STORED; DISPENSED
IN ASANITARY MANNER.

BOTTLED AND PACKAGED POTABLE WATER HANDLED, STORED AND PROTECTED
FROM CONTAMINATION; DISPENSED FROM THE ORIGINAL CONTAINER FILED BY THE
SUPPLIER.

STEAM USED IN CONTACT WITH FOOD OR FOOD CONTACT SURFACES FREE FROM
ANY MATERIALS OR ADDITIVES OTHER THAN THOSE SPECIFIED BY THE DOH.

ICE FORM APPROVED SOURCE; MADE FORM POTABLE WATER.

ICE MACHINES AND FACILITIES PROPERLY HANDLED AND STORED, BLOCK ICE
RINSED.

ICE CONTACT SURFACES APPROVED; PROPER MATERIAL AND CONSTRUCTION.
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ITEM 9. LIQUID WASTE MANAGEMENF

A. WASTE WATERINTO PUBLIC SEWER OR DOH APPROVED FACILITIES.

B.  PLUMBING
1) Properly sized, installed and maintained; in accordance wit

2} Non-potdble water piping identified
3) No cross-connection

4) No back-siphonage possible

5) Equipment properly drained

f the NPCP.

I'TEM 10. SOLID WASTE MANAGEMENT:

A.  STORAGE

1) In approved designed containers

2) Adequate in number

3) Containers cleaned when empty; brushes provided

4) When not in continuous use, covered with tight fitting lids or in protective storage

inaccessible to verain.

5) Storage area adequate; clean: no nuisance; proper facilities provided.
g DISPOSAL

1) Disposed in an approved manner

2) Disposed at an approved frequently

C. MISCELLANEOUS
1) Garbage rooms or enclosures properly con
ground or on concrete slab.
?7) Food waste grindersand incineratots properly installed, constructed and operated, incinerator

areas clean.

structed; outside storage at proper height above

ITEM 11. WHOLESOMENESS OF FOQD

A. FOOD SUPPLIES:
1) From approved source - meat products, poultry, milk, milk products, fruits, vegetables, fish,

shellfish, seaweeds, bakery products, frozen desserts, etc.

B. NOT ADULTERATED

¢. NOT MISBRANDED

D. NOINDICATIONS OF SPOILAGE OR CONTAMINATION
E. ORIGINAL CONTAINER; PROPERLY IDENTIFIED

F. APPROVED DISPENSER

G, FLUID MILK AND FLUID MILK PRODUCTS PASTEURIZED
. GENERALLY FRESHIN APPEARANCE

ITEM 12. PROTECTION OF FOODS

A. GENERAL

1) Food protected from contamination during preparation, sterage, display, service and

transporlaﬂon .

2) Food service space not utilized as sleeping quarter or directly connecting a toilet.
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Spacen I F
Plc‘__ o~ \-IH-AU-\-\UH-.\'Uu:;{'!\,,:;"

4) Only preparation i
and serving staff allo
. w i ¥
2; rT:Jo animals kept in food ser\f-i’ce‘m‘u; e to handle oot n stor
ol 1 ials s ,
” o(n‘il. :nd .fo?d materm.lb stored or displaved not less than 18/ inches
y approved wrapping and packaging materials wsed ®

e ment stores, food are manufa tured § ared, coc kt‘d stored or d only
i T are 1 Cle prep:
b’ in depart ’ " o r SIC or ol |

age or in preparation.

above the ground

HANDLING B
G OF FOOD MINIMIZED BY USE OF UTENSILS /EQUIPMENT /TRANSPORT
C. NO WETSTORAGE OF PACKAGE FOOID

QISONOUS AND OXIC MATERIA S PER FIFIF E F: E
P SRI 5 PROPE < a
USED. POISONQUS POLISH FSNOTP {l'.SEN I' Y IDENTIFIED, COLOR =D, STORED AND

BAC FRICIDES CL[‘ANIN s T Q) (9] S i PF I 2 -
f... t CANDO : i ;

ITEM 13. VERMIN CONTROL

E i

7 A ABSENCFE OF RODFNTS, FLIES, ROACHES AND VERMIN

OTHER ! 3
OPENINGS PROTECTED AGAINST FLYING INSECTS, RODENT-PROOFED

1y From appr
approved source - meat pr. .
. oducts, poultry, milk pr .
shell . . P . poultry, milk products, fraits ) -
ellfish, seaweeds, bakery products, frozen desserts I;c cts, fruits, vegetables, fish,
, ete.

£ | €. HARBORAGFE AND FEEDING QF VERMIN PROTECTED

FOODSTUFFS, UTENSILS, FOXO :
! , NSILS, FOOD PREPARATION A p
DURING OPERATING OR DISINFECTING OPER.‘[\\JTIIDSNLSANSING FQUIPMENT COVERED

ONLY LICENSED AND T
LICENSE RAINED PEST-CON
CONDUCT DISINFECTION OPERATIONS, ONTROL TERSONNEL AUTHORIZED TO

F. VERMIN ABATEMENT PROGRAM MAINTAINED

PROCEDURE AND FRFE B
oy QUENCY OR VERMIN ABATEMENT PROGRAM APPROVED BY

'} ITEM 14. CLEANLINESS AND TIDINESS

A MAINTENANCE OF CLEAN CONDITION IN:

1) Every rooms
“very rooms/place, vard, passag
vard, passageway and the w is
2) Cupboard, compartment a ¥ whole premises.

3} Refrigerator and al) appliances

y] ¥ oma 4 <! 2 50 y .
2 An naterials w ich may fer harb 3 O t wn become
I mav offer | orage f rats 1 ich ma £fi
X otlensive

ITEM 15. PERSONAL CLEANLINESS

A. HANDS WASHED AND CLEAN; SHORT FINGERNAILS.

B. CLEAN OUTER GARMENTS
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C.

D.

E.

PROPER HAIR RESTRALN

MINIMIZED USE OF MAKE-UP, BODY DECORATION AND JEWELRY.

GOOD HYGIENE PRACTICES.

ITEM 16. HOUSEKEEPING AND MANAGEMENT

A,

B.

.

CONFORMITY OF THE PREMISES AS TO BUILDING, DRAINAGE AND SANITATION

PREMISES CLEANED AND REFUSE REMOVED FROM PREMISES AT SUFFICIENT AND
REGULAR INTERVAL, FREE OF LITERS.

ADEQUATE SUPERVISION OF STAFF AND CUSTOMERS TO PREVENT BREACH OF
SANITATION REQUIREMENTS.

DOMESTICATED ANIMALS LIKE DOGS, CATS AND BIRDS NOT PERMITTED TO ENTER
OR TO BE IN OR UPON THE PREMISES.

ALL APPLIANCES, CHAIRS, BENCHES TABLE, TROLLEYS AND OTHER FURNITURE -
WHICH COME INTO DIRECT CONTACT WITH NOIST OR READILY PERISHABLE FOODS &

ARE SCRUBBED WITH HOT WATER AND DETERGENT DAILY.

ALL SHELVES AND CUPBOARDS IN WHICH FOOD OR APPLIANCES ARE STCRED KEI'T ,; s

CLEAN AND FREE OF RUBBISH.
LAUNDERED CLOTHES AND/OR NAPKINS STORED IN CLEAN PLACE.

IN FOOD SERVING ESTABLISHMENTS -ALL TABLES PROVIDED WITH FRESH AND CLEAN -

TABLE CLOTH.
SOILED LINES AND CLOTHING STORED [N PROPER CONTAINERS.

ITEM 17. CONDITIONS OF APPLIANCES AND UTENSILS

A

DESIGN, CONSTRUCTION AND INSTALLATION

1} Food contact surfaces of equipment, utensils and non-food-contact surfaces of equipment. 4

a. Good repair; no cracks
No chips, pits or open seams
Cleanable, smooth
. Approved paterial
No corrosion
Proper construction
g. Accessible for cleaning and inspection

2) Single-service articles/wrapping materials/packaging of non-toxic materials

3) Equipment properly installed
4) Existing equipment capable of being installed, in good repair

meopo o

74

TR e R L CUNDLTION OF APPLIANCES AND UTENSILS

TABLEWARE, KITCHENWARE, GRILLS,

, COO
SURFACES OR EQUIPMENT CLEAN SO SIGH":'< TI\?DDT%%%E}-? AND / OR FOOD CONTACT

FACILITIES FOR WASHING AND SANITIZING &

APPROVED, ADEQUATE, PROPERL Y CON QUIPMENT AND/OR UTENSILS

STRUCTED, MAINTAINED AND OPERATED

SINGLE-SERVICE ARTICLES USED ONLY ONCE

ITEM 19. DISEASE CONTROL

A.

PERSONS WITH BQILs
, INFECTED WOUNDS,
COMMUNICABLE DISEASES PROPERLY REST&!E?‘S};IBRATORY INFECTIONS OR OTHER

KNOWN OR suspEe

TED
AUTHORITY. COMMUNICABLE DISEASE CASE REPORTED TO HEALTH

ITEM 20. MISCELLANEOUS

Al

B.

SANITATION STANDARD RATING ST

ICKER Al
IN A CO'}_'SPICOUUS PART OF THE ESTABLI;S:»;\;;%S};ED/DISPLAYED ATTHE DOOR OR

INSFECTION RECORD, IN-HOUSE INSPECTIO)|

AVAILABLE DURING INSPECTION N AND OTHER NECESSARY DOCUMENTS

OTHERS
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bAL\llA ULV A NSE WL IR S bt
INSPECTION OF FOOD ESTABLISHMENT
SPECIAL FEATURES (THE SECOND SCHEDULE)

FOOD EATING & DRINKING ESTABLISHMENTS
USES & LIKES; RESTAURANTS, COFFEE

{ INCLUDING HOTELS, MOTELS, BOARDING HO
SHOPS, CANTEENS, PANCITERIA, BISTRO, CARINDERIA, EAST FOODS, REFRESHMENT
PARLOR, CAFETERIA, SNACK BARS, COCKTAIL LOUNGE, MRS, DISCO, NIGHT CLUB &

THE LIKES)
ITEM 1. CLEANING FOOD UTENSILS {Prescribed Method)
o-flushed, scraped or soaked and washed.
1) Washed in washing machine (145-160"F} of type and manufacture
2) Washed in water at temnperatuse not Yess than 110°F (43.3°C)

a) containing adequate amount of soap, or

b} other detergent
3 Approved thermometers provi
4) Suitable dish basket provided

A. Utensils and equipment pr
approved by DOH, or

ded & used

b B. Rinsing with warm water to remove all traces of warm water and soap of detergent.

€. Sanitation,
13 Immersion for at le
a) Only properly wa
b) Pouring of scalding water OVer was
substitute.

2) Immersion for at least 2
3) lrumersion for at least 2 minutes in ¢hiori

ppm available cholorine.
§) Exposureto hot air in hot air-cabinet for 20 minukes at 180"F.

5y Other alternative methods approved by DOH.

ast 1 minute in boiling water
shed dishes and utensils are sanitized.

hed dishes and utensils notan acceptable

minutes in 170°F clean hot water
ne bath with at least 50

D. Kitchenware an food-contact surfaces of equipment used for

potentially haza rdous faod sanitized.

ITEM 2. FOOD PROTECTION (Specific Requirement}

A. Food Ten.perature
1) Adequate facilities for maintaining food
2) Suitable thermometers properly located
3) Perishable food and cooked food at proper tem
jally hazardous food at 45°F or below or

at hot or cold temperature

perature

4} Potent above as required.

5) Frozen food kept frozen; properly thawed
& Minimized handling of food

B. Fruits and vegetables washed thoroughly

od stored off floor on clean surfaces:

C. Containers of food and fo
ayed for sale.

1)} 18 inches {14572 cm.) for any food displ
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<ramenes (2032 en tor
i e;:; ;:;;1 1-1 tood m-:.toragc; approved construction or platform
) Ol e aning and inspection of vermin infestation. ot
, er protector devices or cabinets of approved type
‘ D. Food-Contact Surfaces/Packaging/‘Wrap in
1} Not brought in contact with uncle e
, wrapping materials not used.
2) Food protected from contamination

an pape i
paper or other materials; used packaging/

a) Any materiais that may cause poisoning
, b} Any pesticides or irisecticides
b Al stored, di
E . displayed, exposed i
ved, or exhibited food
s wr

contamination. ﬂpped /Protected from

E. Miscellaneous

1) Using 31 i
ng utensils dunng packing, preparing or serving

2) Not Sery nwra ped eets or any tick llbstd Lt g -
ng u
é, P SW Q SUCKyY s T
ces with fin ers

3) Not S i <! < 4
J24 ', , < ()ked meat or fish, baker s
erviy ham cheese O sm

b I . ..
andwiches or similar food with fingers all goods, cakes, pastry,

4) Cus
N stomers not allowed to handle food on display
) No bagging of any bag or wrapper i
6) Neo st . .
o sticker or tabel or other article which is not ¢t
clean.

) Protecti f rsa > 1. actiir a orage, packing or
7 ection of ood f
Or sale i
oo sale or in the manufa Ctu e, prepar‘ tion st £, P 'g
f . . - l
- 1ram, Lll]str vermin and other form of conta nina ‘ Pkt
de ery or } ntamination.

ITEM 3. KITCHEN

Q. :zii,r.ht of eelling not less than 2.44 (8ft.}
or area not less than 9.30 5q. m. (106 sq. ft.) clear of f
Nis b urniture,

C. Floor area pe . .
Ted per person at least 3.1 sq. m. (33 sq. ft.) cle fitting and stored goods,

ar of furniture, fitti
o urniture, fitting and stored goods,
(]nc!uding bakest
akeshops, cake sh i
e ops, cake kitchen i
N sr(,refgoaﬁii?[)ﬁo-rECTION, INGREIKDIE;EI;\?'IEIS]e tke)
abinet/compartment §
o/ cabin, p' ent tor storage i
Sl!b:rt‘:n'zr;?arme, cooking fats, dried fn;sitspr:\r"rl\cs{ec‘.
B. Proper li ances and other article of food or in adionts s PO‘Wde"f :
o oot i e ingredients used in b
D. Brop;r ventilation provided
. DBread, :
ren dcaifes, pastry, bakerssmallgoods sandwicl
. dust, flies or other contamination’ e

) avoring and coloring
aking.

and other food for sale protected from

. Separs ed §o- ¥ P: 20 gep
A arate dam free room QF CO wrtment for storage rovided
P
<]

L. Storage of flour i
in bulk, in sack .
2. No other foodstuffs stored orck:;r multiwall bags.
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ITEM 3. CONDITIONS OF APPLIANCES
A. Fixed Appliances
1. Placed and fitte
B. Movable Appliances
1. Fitted with wheels, casters and other su
removal for cleaning purposes.
C. Delivery Crate or Container
1. Approved design and construction
2. Ahways kept in clean condition
3. Stored and protected from contamination

itable fitting to facilitate

[ll. DELICATESSENS
ITEM 1. SEPARATION, COOKED/UNCOOKED MEATS

A. Displayed and Stored food
1. Cooked meat, cooked fish, chipped potato,

pastries, savouries, siopao, empanada, and
o similar food containing meat kept away/ stored separate

new meat or fish or other goods.

cooked pastry containing meat,

from unwrappeed /unseated

2. Butcher’s shop enclosed showcase considered a separate p

and similar food enclosed in skin.

ITEM 2. UNCOOKED POULTRY, WRAPPED
A. Delivered poultry to the shop wrappe
B. Uncooked poultry not stered, kept, disp

d and enclosed until sold.

foods.

ITEM 3. COMMON CUTTING DEVICE

A. Separate knife, cutting board or slicing m
B. Common cutting device permitted only if maint

an hot water 110°F (43.3°C).

achine provided for cooked and uncooked meat.
ained clean and rendered hygienic:

1. By washing cutting devices in cle

2. Washed with detergent.

3. Wiped over all surface with cloth dipped i
C. Daily washing of cutting devices maintained.

n a disinfecting fluids.

1V. BUTCHER SHOFP

(Including meatshops, meatroom, fishshops, fishrooms and the like}

ITEM 1. STORAGE/PROTECTION, MEATS
A. STORAGE
1. All meat and fish not being prepare
exceediing 40°F (4.4"C), or
2. Deep frozen at O°F (-17.8°C}or lower

d or exhibited for sale stored in refrigeration not

B. Meat or fish not exposed or exhibited for sale exceeding 12 hours unless in refrigerated

cabinet or display unit.

C. Fish exhibited or displayed for sale not in refrigeratin shaded from direct sunlight and kept

cool by using crushed ice ar other effective means.

78

d and could be readily inspected and cleaned. g

art of the premises for sausages

tayed or sold in the shop together with cooked

Cuthing devices washed i .
. - ashed in detergent at 110F (43,3 C . .
dipped in a disinfecting Solutionz.j 43.3C) hot water and wiped with cloth

B. Food cor tact surfaces e en, free ‘101“ cracks and crevices and cleanable.

C. e .
Bones, fish offal and waste matter disposal in a nuisanceless manner

ITEM 3. DISPOSAL, BONES/WASTE
Al 1A)dzquate. number of waste container provided.
ontainers made of metal or suitable impervious material, non-absorbent and cevered

2) ontainers P ided with s ! e
T’ w and: ess tha es) fz raded and
Con A\ t t. s not less than 3048 cm (12 inch ) om 8

3} Emptied container cleaned and dried before re-use.
SALE OF ICE CREAM {including frozen confections)

ITEM 1. STORAGE OF SERVERS
A, lce cream scoop /ice cream server
1) Keot i .
) Kept in running water or free from water in covered receptacle when.not in actual us
E: &l Q.

ITEM 2. STERILIZING

A, Tee crea 5COU p/SE er <& 4 P Y ¥ &
W 0 rver and receptacle thoro aned dered h ienic at
¥ ughl Cle & ren g <

ITEM 3. PROTECTION, CONES, WAFERS, FROZEN FOODS, ETC.

A. All cones, wafers fl()' en food <. prote d f onta a [ Q §
3 'y zen foo s, etc. P i i d t
i cle rom < AMINg tmg by ust, files & othe

L ICE CREAM MANUFACTURE

ITEM 1. CLEANSING/STERILIZING
PLAN
A, Food Contact Surfaces T EQUIPMENT

1} Daily cleansing & sterilizing by boiling of water or other approved method

ITEM.2. STORAGE/PROTECTION, INGREDIENTS
A Dry ingredients, etc.

1} Savouring i :
g i, coloring, wrappings and cartons
. s 5t
contaminations. & stored and protected from

2) Stored in a well lighted and ventilated store room.

ITEM 3. EFFECTIVENESS OF "NO TQUCH" TECHNIQUE
A. No hand contact with ice cream or frozen confection.

II.  MILK SHOPS

ITEM 1. MILK TEMPARATURE
Al Temperature not exceeding 45°F (7.2'C)

lTEIXI 2. APPROVED STORAGE COMPARTMENT
. Milk refrigerated in DOH approved compartment.

ITEM 3. SALE, OTHER PRODUCTS
A Neo other food gr non-food products sold in a milk shop.
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VL MILK 5 TORAGE UEN LN G  vee

ITEM 1. REFRIGERATED STORAGE
A, Refrigerated storage . X }
1} Té,mperature maintained 1ot exceeding 45°F (‘72 E;)
2) Impervious construction of floor, walls and Ceﬂu-lb.y/
3} Floor graded and drained toward the _cli;l)o; Qp‘im‘:\?ﬂ;-
anical cooling equipment accessible tor clea . .
g gﬁfeh:‘\]géH appro%e:il suitable alternative refrigerated storage space fo

gallons of stored milk.

y less than 50

I'TEM 2. SELF-CLOSING DOORS )
A, All doors apening to the outer air; self-closing.

i ir,s 1 wire gauge.
B All windows. douors, other vents and opening to outer air, screened of gFaug:

ITEM 3. EXCLUSION OF CONTAMINATING SUBSTANCI.ES e in the premises.
A. No subtance by which stored, treated or handled milk permitte p

IX. STORAGE/BOTTLING RAW MILK

A. Clean and Sterilizing Milk Bottle

1} Initially cleaned firstin warm water
(0.6"C). .

2) Thoroughly washed in detergent .‘-i()ll;,tl(c)l;,

’ - 0 A o

between [30°F (33°C) and 145°F (62. } ) and 190°F

3} Thoroughly rinsed with clean warh water between 110°F (43.3 S]L::iion

4) Finally rinsed in clean, cold potable water; protected from cont? b .

at temperature between 95°F (35°0) and 150°F

alkalinity of not less than 0.5; temperature

ap Ve (L 3 1N o < ial p ate Co t
B DOH PPro ved alternativ sterilizabion 'Ht,"l()d bl\ mng 1 bacteria late coun of not more

than 1 per ml. of battle capacity.

[TEM 2. MECHANICAL CAPPING
A. Every bottle mechanically capped

B. Capping by hands not purmitted

ITEM 3.STORAG E/PROTECTION BOTTLE CAPS
A. Use of cap disc to seal any botile

B. Sealdisc keptina sealed sanitary container wti) use

C. No re-using of seak disc
X.  RETAIL SALE OF LIQUOR
M 1. GLASS-WASHING/STORAGE y \
e ::& G[l;unlus not filled until chean to sight and touch and free of foreign matters.
B. Sanitary condition of bottles assured unti} filled
insing-Washing . . : o
C. Ilz)ll"];]in};ed in Clei,r warm water at temperature betu:'et.en 95"F (35 C) anods}:??t:nfqgragure
2) Thoroughly washed in detergent solution; alkalinity not less than 0.5%; temp
" X F “C). o
between 130°F (54.4°C) and 145°F (2.8 ) . 50T (20 |
i i ; e : 110°F (54.3°C) and 1
3} Thoroughly rinsed in clean water; temperature between ¢ "
80
4

XL

Sl SIQLAME LOTLCTeY,

ITEM 2. NO SMOKING, ete.

Al No smoking while engaged in food operation.
B. No spitting
C.

No use or chewing of tobacco

ITEM 3. DEMIJOHN WASHING
A. Same requirement as to X

1) for -
s e Sl (€} narrow-necked bottle of glass or stone w

are holding
WHOLESALE OF LIQUOR AND WINE SELLERS

ITEM 1. TASTING-ROOM, SINK,
A. Tasting Room
;; 'Il?qu!pped with a sink supplied with hot and cold
asting glasses and other appliances or v 1
; E 4 5t i i
bef(_)re and immediately after being used. el thoroughly cleaned rmediately
3) Notin used glasses, etc. kept or stored in dust

HOT AND COLD WATER

unning water.

~proof cupboard.

LTEM 2. CLEANING/STORAGE, BOTTLE/DEMIJOHN
- All appliances, equipment, benches, tables, shelves and furnitures kept clean

B. Food contact surfaces
aces and food storage applian
ces cleaned a ;5 i
water and detergent; daily cleaning P ‘ afteruse; serubbe with hor

- All trays or containers stored and protected from contamination.

Bottles clean to sight and touch and free from foreign matter

E. Rinsing-washing
1) same with X (1) (c)

ITEM 3. STORAGE CONTAINERS, CORKS, SEALS

A. All corks, crown seals, wads,

ete. coming § 2 i ic li
Lgonks § W contact with alcoholic liquor or wine, clean

B. Kept until used and protected from contamination

Il BREWERIES

ITEM 1. STORAG E/PROTECTION,
A. STORAGE

1) Storage space provide for all ingredients

BREWING INGREDIENTS

ITEM 2. CLEANSING/STORAGE,
A. FILLING
1) Bottles, barrels, jars, vats and other cont
requirements in X (1) (c).

BOTTLES CONTAINERS

ainers not fitled unless complying with
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ol AT

L,

PLLELYL e b e o
A. No hops, yeast and other waste kept longes (hat @

VIII. WINE MAKERS

ITEM 1. CLEANSING/STORAGE, BOTTLESICONTAINERS
A. Same requirement as XI{(2)

[TEM 2. DISPOSAL, MARC AND WASTE
A. All spent sarc or any other winery disposed of not longer that 48 hours

ITEM 3. STORAGE, CONTAINER, CORKS, SEALS
A. Corks,crown, seals, wads and every appliances in contact with wine while closing or sealing
wine containers clean arid new; kept and protected from contamination.

Xiv. MANUEACTURER OF AERATED WATERS AND BEVERAGES

ITEM 1. CLEANSINGISTORAGE, BOTTLES
A. Same requirement as X1 (2}

ITEM 2. CONTACT SURFACES
A. Containers/ Appliances
1. In which liquid char red with CO: may flow of be held, provided:
a) containet fappliances made of copper
b) internal surface coated with tin
<) non-use of tin coating is damaged or eroded.
B. Valves, fittings, and pipelines where Syrup, cordials, aereted waters
1, Cleaned and put in sanitary condition before used
2. Daily cleaning with clean water and detergents
3. Kept utitil nest use;protected from contamination
4. Easy diseantling construction; surfaces visible for inspection and cleaning.

or beverages aré passed

ITEM 3. SYRUP ROOM
A. Provide facilities for treatment of water supply approved by the DCH.

B. Walls and floors of the syrup room approved by the DOH.
¢. Keptclean

XV. SUPERMARKET, GROCER’'S SHOP, GROCERY, STORES

ITEM 1. PROTECTION, DISPLAY FOOD
A. Base requirement as 1(2)

ITEM 2. STORACFJPROTECTION, PERISHABLE FOOD
A. Al readily perishable food stored at requirred temperature

ITEM 3. BULK STORE AND PACKAGING

A. Cleanable floor, benches and all contact surfaces.
1) Where food is packed or repacked
2) Boning and slicing of bacon for relail sale
3y Others

xvi. FRUIT AND VEGETABLESHOPS

JITEM 1. FOOD OFF GROUND
A. Base requirement as 1 (2} (<)

ITEM 2. STORAGE/DISPOSAL, WASTE

82

- g L
B Ever Yy cage ar I} pen remoy ed within 12 ilOl—US of ﬂle termination of any sale of poultly

ITEM 3. WASTE STORAGE AND DISPOSAL

A. Adequate number Of approv ed type of waste container provtded.

B. Waste container StlatEgle‘uy located within the market building and its pleInlSeS-
g

C. Indiv iduals gal bage container for ever Y stall plOV lded

D.

ar
ollection and dis osal of waste a I'OVed method.

XIX. ABBATTOIRS

ITEM 1. APPROVED PLAN

A, an app 1] CCr { Y IC.
Plan P roved by DOII.ndda edited b NM
B Slte located at ! s from re. nt; 1r g Y.
east 200 meter:
sidential are a, sct lO()lS ches lace of assemb
. 5 N chu . S 1 ’

Site accessible to transportation

ITEM 2. SLAUGHTERING OF ANIMALS

All slaughteri
i g of cattle, she .
animals done und - Sheep, goats, swine, pouitry, rabbi
B, Carcass ins mnder supervision by repr _‘?1 its or ather ware blood
ss inspected and passed as fit Eor’hurrp:a?:z::lt‘e fr‘om the NMIC. oded
mption.

Malked and Stdnlped be ore offer for sa T dell\‘el Y
f ered leo

ITEM 3. CONTAINERS FOR REFUSE

A " . .
Provided with sufficient number of water

met .
al cover. proof metal containers with tight-fitting

B. Co?tainers plainly marked:
1) "Condemned-Animal F(;od"
2) “C-gndemned-lncineration"
3) Condemned-Rendering"
C.

Al waste disposed daily

83



e pmiEEE T AT

EHS FORM NO. 104-A

EHS FORM NO. 104-B

)

OFFICE OF FHE CITY/MUNICIPAL HEALTH OFFICER

SANITATION STANDARD

BASED ON THE SaNITARY INSPECTION CONDLOTED ON

1 THE SANITARY O

e HAS BEEN RATEL . - [e:4

EXCELLENT

-

ANO LA UNTIL UNLESS FARLIER BREVOKED

Recwniarended by

— e ——————
OED <F 55181
Appawved
———
AN MHO-

NUBE Shndd b paielin e

ﬁ Exeellynt B0 -iier Ve >4

)

OFFICE OF THE CITY/MUNICIPAL REALTH OFFICER

SANITATION STANDARD

BASED ON THE SANITARY INSPECTION CONDLETED O

CTHE S AR TLARY CONDITION OF

I £} —

o ——— NAR BEEN RATKD - OR

T are 14§ 4 M dunas

T VERY SATISFACTORY |

Recommien bed Ia

————— -

A R

\pprsed

Lage of the e blchowest

ot Satsfactay e R

(R

v S e

£HS FORM NO. 104-C

SANITATION STANDARD
BASED ON THE mr/:.»wa _/mvmﬂ.:C/ CONDLCTED ON
AN . THE .Lv’m/‘_‘a,.axf‘ CONDITION 0OF
HAS BEEX RATED o ——" QR
I SATISFACTORY |
: P |IL )

S\

OFFICE OF THE CITY/MUHICIPAL HEALTH OFFICER

UNIES EAREIER REVORRD

FRIE RN R

J——e

<HEY ML

CLASSIFICATION OF
FOOD ESTABLISHMENT

EHS FORM NO. 105-4

7

EHS FORM NO. 105-B

)
(NAME OF ESTABLISAMENT) y

COMPLIES WITH SANITATION STANDARD OF
THE DEPARTMENT OF HEALTH

DATE OF ISSUANCE:

EXPIRY DATE: December 31, 19

N\ S

PHO /CHO

=)

(NAME OF ESTABLISHMENT)

COMPLIES WITH SANITATION STANDARD OF
THE DEPARTMENT OF HEALTH

DATE OF ISSUANCE:

EXPIRY DATE; December 3,19

N\—

PHO ICHG

a

EXPIRY DATE: December 31,19

EHS FORM NO. 105-C
=)

(NAME OF ESTABLISHMENT)

COMPLIES WITH SANITATION STANDARD OF
THE DEPARTMENT OF HEALTH

DATE OF 1SSUANCE:

REGIONAL HEALTH DIRECTOR L&

LUMINOUS GREEN
(BLACK COPY)

LUMINOUS YELLOW
(BLACK COPY)

ﬁ PHC ICHO
N

REGIONAL HEALTH DIRECTOR E

RED-ORANGE
(BLACK COPY)



EHS FORM NO. LUb

Office of the Cjty/Municipal Health Officer

TRANSFER PERMIT

TO WHOM IT MAY CONCERN:

Y - - F ’
IhlS

tion, etc.)
(Company, Corpora ‘s hereby allowed to transfer
of (Address) of
{Quantity) ’ (Uni9 on the above date,
{Specify the food, food Products}
from this City/ Municipality to City/Mamicipality)
{Province)

s. The
roducts are from approved source

The said food and food p d comply with sanitary requirements

i ili ilities utilize
transporting facility/ facilitie

imPosed.

Recommended by:

CSD/SE/SSI/RSI

Approved :

CHO/MHO

EHS FORM NO. 107
Otfice of the City/Municipal Health Officer

19

' SANITARY ORDER

Name:
Address:
Name of Establishment:

Sir/Madam:

An inspector of your premises/establishement was made on ,19___ and
the defects listed on the left column below are observed. Please correct defects within the
time stated hereunder. Corresponding correction for each defect/violation is listed in the
right column.

Sanitary Defect/Violation Recommended Correction/Action

TIME GIVEN FOR CORRECTION DEADLINE

A reinspection of your premises/establishment shall be made after the lapse of the
time given for correction in order to determine compliance with this notice. Non-compli-
ance would be a violation of P.D. 522 Implementing Rules & Regulations/P.D. 856 and

City/Municipal Ordinance No, 5. » and render you liable for prosecution.
Date
Delivered by
Received by:
Respecttully,

CHO/MHO
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Office of the City/Municipal Health Officer

Date

as stated in Sanitary Order
already satisfy the DOH

tablishment was conducted last
this Office’s Sanitation Inspector
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Very truly yours,

Order No. ;19 ____ is hereby

CHO/MHO

23]

” A HEALTHY NATION THROUGH
FOOD SANITATION"



TION FORM NO.
I‘é:l)lgg?JIfN%E/RENEWAL OF SANITARY PERMIT

The City/Municipal Health Officer

Sir/Madam:

} F - t er
11 ll honm Loy ap )l\, fot I.\‘:)'Ll(l'l‘\CB/lQl‘\QWdl ()f Sdnltd]y I erml
Tavy W < Ileleulld are

: ications.
pertinent informations to support my applications
BDT Approved Business Name:
gdd*'f-’%: Manager:

WeT! — t
it roposed / Present Business: . ' Py S—
DGSCHPNOHI Ufi[ ?0!”:;‘: floor plan of our establishment showgg :h:opy gf oy
ached is the an tablis wing
mm:]:fn:t)r appliances, equipments, flttll’lgb, t;ble, etc 19p O e,
arrange 2 ¢ : ! ed o s .
pection P Ofl1c) B e and fime of your i ill likewise appreciate
lnthCIIllU” l stt’(w)nfnlal:x:s of theL}hte and time of your inspection amlj'wf':,-il PP
gase infor ate - onand we v
if vou could also inform us the soonest of the result of our app

Very tru]y yours,

Applicant

Office of the City/Municipal Health Officer

Date

Sir/Madan

. i ied
i . N ) anitary Permit embod

. " - application for issuance/renewal of Sanitary spection of your
In connection with your app an inspection of y¢

19
) ) dated ’ and your
i lication No. (e , e V9L . < Y
tﬁ:gicd/prmcnt eslablishment was conducted on ______
pr 5

application is hereby;

_Disapproved
Approved

Conditionally Approved

Very truly yours,

REQUEST FOR CLASSIFICATION/UPGRADING
OF CLASSIFICATION OF FOOD ESTABLISHMENT

Date
The City/Municipal Health Officer

Sir/Madam:

I'have the honor to a

pply for classification/ upgrading of classification of our
food establishment

located at

Please inform us of the date of inspection

/evaluation and myself or my
representative will be available to assit your insp

ector.

Very truly yours,

Applicant

Office of the City/Municipal Health Officer

Date

implementing rules & regulations and De
food establishment will be recommen
(RSC) to be classified as Class * "
bearing your establishment’s classific
placard or other advertisment with yo
will be reviewed periodically and d
upon receipt thereof will be ground

CHO/MHO
- i it Fee
NOTE: For Approved Application: Please pay the Samtallry t[:i::l:\ e arate
Fgr Conditionally Approved or Disappro_ved Apg lc:;t:r i’ermit
sheet is attached for compliance to qualify to a Santtary

90

Sir/Madam:

Based on the Sanitation Standards, as embodied in PD 522, PD 856, its

partment Order No. 258-B, 5.1991, your
ded to the Regional Sanitation Committee
You will receive in due time a certification
ation and further allowing you to display a
ur classification. Your establishment, however
efects not corrected within fourteen (14) days-

for revocation of your classification.
THANK YOU in helping and attaining a healthy nation through food sanitation.

Very truly yours,

CHO/MHO
91



Office of the City/Municipal Health Officer

MISSION ORDER
No. s.19

Bearer of this Order,
of the Department of Health, with 1.D. No.

is quthorized by the undersigned to conduct inspection and evaluatio of business
establishment in his/her assigned areaand to enforce P.D. 522 implementing Rules
and Regulations/P.D. 856 and City /Municipal Ordinance No. /5.

J

The following business establishments are scheduled to be inspected /evaluated
on the date indicated hereunder:

BUSINESS NAME ADDRESS CATEGORY DATE

1.

2.

3.

4,

5.

0.

7.

8.

9.

10.
City/Municipal Health Officer/
Chief, Env. San. Div/Sec/Unit

92

Office of the City/Municipal Health Officer

OFFICIAL RECEIPT

Received from

{Name of Owner)

owner of
. (N:‘nme of Establishment/ Ambulant Vendor)
— the following food stuffs/products/utensils.
PRODUCTS UN
IT
) QUANTITY
2.
3.
1.
5.

For laboratory analysis in the Bureau of Food & Drugs Lab./

DOH Accredited Laborat
e or ; .
as per PD. 522 and b b gg. o Tation/banning from sale

Time of collection:

Sanitary Inspector

Acknowledged by

Product Owner/Seller

Witnessed by:
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- Office of the City/Municipal Health Officer

" SANITARY COMPLAINT

Of :
By
Against
Of
Regarding :
Complaint
Date
Action Taken:
Complaint
Date
Noted by:

MHO/CHO

i ' t at the
NOTE: Please sketch the location of complaint and establishment a

back of this form

94

FOOD ESTABLISHMENT INDEX CARD
BUSINESS NAME:

OPERATOR/MANAGER:
ADDRESS:
CATEGORY: CLASSIFICATION:
SANITARY PERMIT NO.: DATE OF ISSUANCE:
NO. OF FOOD HANDLERS: WITHH.C.: NO. TRAINED:
DATE OF INSP. | RATING (%) | SANITATION STANDARD | DATE OF NEXT.INSP.|  REMARKS
FRONT
DATEOF INSP. | RATING (%) | SANITATION STANDARD | DATE OF NEXT. INSP.|  REMARKS
I
. BACK
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FOULD SANITATION PROGRAM

SANITATION OF DISHES & UTENSILS
IN MANUAL WASHING OPERATION

Immersion in Chlorine Bath with 50-100ppm Cholorine-Compound
(60% to 75% Available Chlorine)

Office of the City/Municipal Health Officer

Date

NOTICE OF HEARING

RE: SANITARY ORDER NO. ,S.19___

VOLUME OF
wien (DOSAGE OF CHLORINE TO BE USED

IN VAT/SINK/
CONTAINER | S0 PARTS PER MILLION (PPY) | 100 PARTS PER MILLION (PPM) IMMERSION

TIME
OUNCES| GRAMS | TEA- | TABLE- loyncrsorams | TEA | TABLE:
LITERS GALLONS (02} | (gms.) | SPOON [ SPOON | (o) {gms.) | SPOON | SPOON

P R

7 FULL | FULL FULL | FULL
K 1 31125 0m 0351 007 | 004 | 003 | o7 0.14 | oo7
%; 10 { 250 003 071 014 007 | 0.05 1.42 028 | 014
ij 15 ] 375] 0.04 106 ) 021 | 011 ) 008 | 213 043 | 022
; 20 | 500 005 1421 028 | 014 | 010 | 284 057 | 029

2516251006 | 177 | 035 | 018 | 013 | 354 | 071 | o036
301 750) 008 | 213 ] 043 022 | 015 | 425 | o5 043 | Atleast

3 ked.
mit issued to vour establishment should not be revo

Sir/Madam: 3518751009 ] 2481 050 | 025 | 018 | 496 | 099 ] 050 two 2)
19
_ dated 19 40 110001 010 1 283 [ 057 | 029 | 020 | 567 | 113] 036 minutes in
A second Samtalryd?;g Er 1;1;:1/ your representative (or thru postal Ser‘”fgtlf; ; 5 111251 001 1 319 | 064 | 032 | 023 | 638 128 0s4
wassentand acmowlg - g);ving you an additional of _____ days to corr 50 (12501 012 | 354 | 071 | 036 | 025 | 7.09 | 142 g7y | lukewarm
s . , 55 11375 004 | 390 078 | 039 | 028 | 780 | 156 | o078 i
it defects noted by Mr /s Municipality, howeverin the re-inspection conducted 60 (1500 | 015 | 425 085 | 043 | 030 | 851 | 170 | oss e
Sanitation Inspector; this City /M d 'tp as found out that the sanitary defects were - 00| 0. : . : . . . 851 orine
after the lapsed of the grace period, it w 65 116251 016 | 461f 092 | 046 | 033 | 921 | 184 092
still not corrected. 70 11750 | 0.18 | 496 | 099 | 050 | 035 992 | 198 | 099 | solution
18 e to this Office at 75 11875019 | 532 106 | 053 | 038 | 1063 | 213 107
1 ) are hereby requested to com h Per- . . . . : . X . .
i% In view of the above, you ,19 to show cause why the Sanitary 80 120001 020 { 567 | 113 | 057 | 040 {1134 | 227 | 114
; AM/PM on

NOTE: For other method of sanitization, please consult the Sanitary Engineers of the
Environmental Health Service or the Regional /Provincial /City Health Offices for
further information on the matter.

Very truly yours, PREPARED BY THE TECHNICAL WORKING GROUP
ON FOOD SANITATION, EHS, DOH

PROVEDFOR DISSEMINATION:
CHO/MHO . ?: G,
i (SGDYGLORIAP. GUFVARRA, MD,, M.P.H.

L
b

& OIC, Environmental Health Service

RIS
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The Department of Health is deeply indebted and express sincere appreciation to Dr.
Mario C. Villaverde. Director of the Environmental Health Service for his role in
bringing this implementing rules & regulations and the last from concept to reality.

The Policy. Standards and Regulation Section headed by Engr. Antonino A. Hormillosa
and his technical staff for their enduring commitment in constantly nurturing this
implementing rules & regulation from the beginning and perceptiveness along the
way and Engr. Louvie F. Cruz for his patience in developing the first draft.

Greatful thanks is express to the agencies, associations and organizations who shared
their insights and experiences during the consultative-dialogue and series of public
hearings nationwide. Their struggles, debates and even their temporary setbacks have
greatly influenced this implementing rules & regulations in our quest to formulate,

«implement & enforce a doable sanitation laws. The following agencies, associations
& organizations pursued their ongoing interest and valuable comments & contribu-
tion to this writing efforts;

1. Hotels and Restaurants Association of the Philippines (HRAP)
2. Bureau of Plant'Industry (BPD)

3. National Meat Inspection Commission (NMIC)

4, Bureau of Fisheries and Aquatic Resources (BFAR)
5. Bureau of Food and Drugs (BFAD)

6. Nutrition Service. DOH

7. Philippine Dairy Corporation, Davao City

8. Department of Tourism, lioilo City & Baguio City
9. Philippine Tourism Authority (PTA).

10. Metro Manila Development Authority (MMDA)

1.  Association of Supermarkets

12.  Department of Labor & Employment, Baguio City
13.  Consumers Association of CAR

14.  Teacher's Camp, Baguio City

15. Baguio Association of Restaurants (BAR)

16.  National Association of Master Plumbers of the Philippines
17.  Fish Vendors Association of Hoilo Central Market
18.  Food and Nutrition Research Institute (FNRI)

19.  Bakery Association of Davao City

50.  Market Masters of the City of Manila

21.  City Councils of Davao City & Baguio City

59 Plan International Philippines, Baguio City

23.  University of Baguio

24.  Commission of Human Rights

25.  Philippine National Police-DILG

b

28. Sapitarian Association of the Natiornal Capital R}egion (SANCARE)
29.  Philippine Society of Sanitary Engineers, Inc. (PSSE)
30.  Baguio Association of Hotels and inns (BAHAI)
31. DOH Integrated Regional Field Offices - Directors, representatives
and Supervising Sanitary Engineers of Regions

1.2.3‘.4.5.6.7.8.9.I0.I IA2.NCR.CAR. CARAGA and ARMM
Provincial Health Offices of llocos Sur, Quezon. Benguet, North-
Cotabato. lloilo. Aklan. Capiz. Guimaras. Antique, Negro‘s Occiden-
ta].. Da-vao del Norte, Davao def Sur, Davao Oriental, South Cotabato
Misamis Oriental. Misamis Occidental. Agusan del Norte, Agusan .
dgl Sur. Surigao del Norte. Surigao del Sur, Panga-sinan [:a Union
T\:'}leva Ecija. Marindugue, Quirino, Cavite and Tarlac ‘ ‘
Cn'y He_alth Offices of Cabanatuan City. Baguio City. Davao City
IIon!o Cfty. Manila. Mandaluyong City. Quezon City. Makati City‘
Pgag City. Roxas City. Bacolod City. General Santos City. Da vu‘ an
City. Cavite City and Caloocan City. e
Mu.nicipa! Health Offices of La Trinidad-Benguet, San Fernando- La
L‘Jnlon. Medina-Misamis Oriental. Digos-Davao del Sur. Koronadal-
South Cotabato. and Malay- Aklan. ‘

32.

34.

Recognition is .hfl:refby express to the following DOH personnel who compassionately
nurtured the spirit of collaborative effort in the final editing of this manuscript: '

I. Dr. Manuel G. Roxas
Undersecretary & Chief of Staff
. Dr. Carmencita Noriega-Reodica
Office for Public Health Services
3. Atty. Nicolas Lutero 11
Office for Legal Affairs
4. Mrs. Melahi Pons
Health Policy Development Office
5. Engr. Victor V. Sabandeja
Environmental Health Service

2%

'lls‘he Dtlapart.ment o'f Health enjoins all agencies especially the Local Government
xecutives in meeting the demands & challenges for a healthful living environment as

we enter our journey for economic dev it i
 ente elopment under our Presidents visi
Philippines 2000. viston for

t
{ ~ ( \
ILARION J. RAMIRO JR. M.D., M.H.A.

Secretary of Health



