
Bahamas Bureau of Standards & Quality (BBSQ) 
Source River Centre, 1000 Bacardi Road 
P.O. Box N- 4843, Nassau, New Providence, Bahamas 
Tel: (242) 362-1748 thru 56 
Fax: (242) 362-9172 
Email: standards@bbsq.bs 
Website: www.bbsq.bs 

 BBSQ – All rights reserved. No part of this publication is to be reproduced without the prior written consent of BBSQ 

BAHAMAS NATIONAL STANDARD 

CODE OF PRACTICE 

GENERAL PRINCIPLES OF FOOD HYGIENE 

BNSCP 2:2014 

 CRCP 5:2010 

BBSQ - F
OR REVIEW & PUBLIC COMMENTS ONLY

mailto:standards@bbsq.bs


BNSCP 2:2014 CRCP 5:2010 

ii 

Website: www.bbsq.bs 

 BBSQ – All rights reserved. No part of this publication is to be reproduced without the prior written 
consent of BBSQ.

ISBN 978-976-8268-02-0 

NOTICE 

Standards are subjected to periodic review. 

The next amendment will be sent without charge if you return the self-addressed label. If we do not 
receive this label we have no record that you wish to be kept up-to-date. Please note amendments 
are not exclusive of a revision of the document. 

Our address: 
Bahamas Bureau of Standards & Quality (BBSQ) 
Source River Centre 
1000 Bacardi Road 
P.O. Box N- 4843 
Nassau, New Providence 
Bahamas 

--------------------------------------------- (cut along the perforated line) ------------------------------------------- 

BNSCP 2:2014 CRCP 5:2010 

NAME:  ______________________________________________________________________ 

_____________________________________________________________________________ 

_____________________________________________________________________________ 

COMPANY/DESIGNATION: 

_____________________________________________________________________________ 

_____________________________________________________________________________ 

ADDRESS 

_____________________________________________________________________________ 

_____________________________________________________________________________ 

_____________________________________________________________________________ 

BBSQ - F
OR REVIEW & PUBLIC COMMENTS ONLY



BNSCP 2:2014 CRCP 5:2010  

iii 
 

 
AMENDMENTS ISSUED SINCE PUBLICATION 

 
AMENDMENT 

NO. 
DATE OF 

ISSUE 
TYPE OF 

AMENDMENT 
NO. OF TEXT 
AFFECTED 

TEXT OF 
AMENDMENT 

     
     
     
     

 

 

BBSQ - F
OR REVIEW & PUBLIC COMMENTS ONLY



BNSCP 2:2014 CRCP 5:2010  

iv 
 

ATTACHMENT PAGE FOR BNSCP AMENDMENT SHEETS 

BBSQ - F
OR REVIEW & PUBLIC COMMENTS ONLY



BNSCP 2:2014 CRCP 5:2010  

v 
 

BBSQ Committee representation 

Members of the Bahamas National Standards Committee include: 

 

Members                                                              Representing 

Dr. Patricia Johnson (Chairperson)                     Bahamas Agriculture and Industrial     
Corporation (BAIC) 

Ms. Camelta Barnes (Vice Chairperson)            Department of Public Health                                                                    

Ms. Bernadette Ellis (Technical Secretary) Health Professions Council 

Dr. Raveenia Hanna (Scientific Expert)             Bahamas Agriculture and Marine 
Science Institute (BAMSI) 

Dr. Kenya Ward                                                     The College of The Bahamas 

Dr. Patricia Symonette        The Wellness Center & Personal Training Studio 

Dr. Idamae Hanna                                                Better Living Centre and Deli 

Mrs. Shandera Smith                                            Department of Public Health 

Mrs. Genevieve Bowe                                          Food Handlers Clinic 

Mr. Tim Hauber                         Lucayan Tropical 

Mrs. Patricia Minnis                                              Department of Agriculture                

 

 

 

Acknowledgement 

Acknowledgement is made to the CARICOM Regional Organization for Standards and Quality 
(CROSQ) for permission to adopt CRCP 5:2010

BBSQ - F
OR REVIEW & PUBLIC COMMENTS ONLY



BNSCP 2:2014 CRCP 5:2010  

vi 
 

CROSQ Committee representation 

This CARICOM Regional Standard was prepared under the supervision of the CODEX Sub-
Committee for Food (hosted by the Member State, Barbados), which at the time comprised of the 
following members: 

 

Members Representing 

Dr. Beverley Wood (Chairperson) Government Analytical Services, Ministry of 
Agriculture and Rural Development 

Mr. Ian Alleyne Barbados Chamber of Commerce and Industry   

Mr. Lennox Chandler National Council for Science and Technology, 
Ministry of Trade, Industry and Commerce  

Ms. Heather Farrell-Clarke Pine Hill Dairy, Banks Holdings Limited  

Mr. Malcolm Gibbs-Taitt Director General, Barbados Consumers Research 
Organisation Inc. 

Mr. Leon Jordan Government Analytical Services, Ministry of 
Agriculture and Rural Development 

Mr. Leonard King Environmental Health Department, Ministry of Health 

Dr. Sophia Marshall Government Analytical Services, Ministry of 
Agriculture and Rural Development 

Dr. Marilaine Mota-Meira University of the West Indies, Cave Hill Campus 

Mr. Ken Mullin Barbados National Standards Institute (BNSI) 

Professor Lenoard O’Garro University of the West Indies, Cave Hill Campus 

Dr. Mark Trotman Veterinary Services, Ministry of Agriculture and Rural 
Development 

Cheryl Lewis (Technical Secretary)  Barbados National Standards Institute (BNSI) 

 

 

 

 

 

BBSQ - F
OR REVIEW & PUBLIC COMMENTS ONLY



BNSCP 2:2014 CRCP 5:2010  

vii 
 

Contents 

 
National Foreword ........................................................................................................................................ 1 

CROSQ Foreword ......................................................................................................................................... 1 

1 Scope ................................................................................................................................................ 2 

2 Normative references....................................................................................................................... 2 

3 Terms and definitions ...................................................................................................................... 2 

4 Requirements ................................................................................................................................... 3 
4.1 Primary production .......................................................................................................................... 3 
4.2 Establishment – design and facilities ............................................................................................. 4 
4.3 Control of operation ......................................................................................................................... 9 
4.4 Establishment – maintenance and sanitation ............................................................................... 12 
4.5 Establishment – personal hygiene ................................................................................................ 15 
4.6 Transportation................................................................................................................................ 16 

5 Product information and consumer awareness ........................................................................... 17 
5.1 General ........................................................................................................................................... 17 
5.2 Lot identification ............................................................................................................................ 18 
5.3 Labelling ......................................................................................................................................... 18 
5.4 Consumer education...................................................................................................................... 18 

6 Training .......................................................................................................................................... 18 
6.1 General ........................................................................................................................................... 18 
6.2 Awareness and responsibilities .................................................................................................... 18 
6.3 Training programmes .................................................................................................................... 18 
6.4 Instruction and supervision........................................................................................................... 19 
6.5 Refresher training .......................................................................................................................... 19 

BBSQ - F
OR REVIEW & PUBLIC COMMENTS ONLY



BNSCP 2:2014 CRCP 5:2010  

viii 
 

 

 

 

 

(This page was intentionally left blank) 

 

BBSQ - F
OR REVIEW & PUBLIC COMMENTS ONLY



BNSCP 2:2014 CRCP 5:2010  

1 
 

National Foreword 

This BNSCP2:2014 CRCP 5:2010 Standard is an adoption of the CARICOM Regional Code of 
Practice for Food Hygiene. It was adopted by The Bahamas Technical Committee for Food TC2 for 
the essential principles of food hygiene and the hygienic conditions for producing food that is safe and 
suitable for consumption. 

It was approved for adoption by the BBSQ’s Standards Council December 2014. 

This standard is intended to be voluntary.  

NOTE During the development of this standard, the Bahamas National Standard for Labelling of Pre-
packaged Foods was still under development. 

 

CROSQ Foreword 

This CARICOM Regional Code of Practice was developed in an effort to:  

a) identify the essential principles of food hygiene applicable throughout the food chain; and 

b) ensure that food is safe and suitable for human consumption. 

This standard was approved by the Twenty-ninth Council for Trade and Economic Development 
(COTED) on 8-9 February 2010. 

In the development of this standard, assistance was derived from the following: 

a) CODEX Alimentarius Commission, CAC/RCP 1-1969, Rev. 2003, Recommended International 
Code of Practice: General Principles of Food Hygiene. 

 

NOTE During the development of this standard, the CARICOM Regional Standard for Labelling of Pre-
packaged Foods was still under development. 
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1 Scope 

This Code of Practice details the essential principles of food hygiene within the food chain from 
primary production to the final consumer, stipulating the acceptable hygienic conditions for producing 
food that is safe and suitable for consumption. 

2 Normative references 

The following referenced documents are indispensable for the application of this document. For dated 
references, only the edition cited applies. For undated references, the latest edition of the referenced 
document (including any amendments) applies. 

World Health Organization, Guidelines for Drinking Water Quality  
CARICOM Regional Code of Practice for Prepackaged Foods 

3 Terms and definitions 

For the purposes of this code of practice, the following terms and definitions shall apply:  

3.1 
cleaning 
removal of soil, food residue, dirt, grease or other objectionable matter 

3.2 
contaminant 
biological or chemical agent, foreign matter, or other substances not intentionally added to food which 
may compromise food safety or suitability for consumption 

3.3 
contamination 
introduction or occurrence of a contaminant in food or food environment 

3.4 
disinfection 
reduction, by means of chemical agents and or physical methods, of the number of microorganisms in 
the environment to a level that does not compromise food safety or suitability for consumption 

3.5 
establishment 
any building or area in which food is handled and its immediate surroundings which are under the 
control of the same management 

3.6  
food handler  
any person who directly handles packaged or unpackaged food, food equipment and utensils, or food 
contact surfaces and is therefore expected to comply with food hygiene requirements 

3.7 
food hygiene 
all conditions and measures necessary to ensure the safety and suitability of food at all stages of the 
food chain 

3.8 
food safety 
assurance that food will not cause harm to the consumer when it is prepared and or consumed 
according to its intended use 
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