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This applies to all subcontractor personnel providing food preparation, cooking, and serving services within the campus.
## REQUIRED PRECAUTIONS – RULES

1. **For employee health checks:**

   * Periodic carrier screening examinations shall be performed every 6 months.
   * Periodic chest X-rays shall be performed annually.

2. **For the organization and cleanliness of storage rooms and cabinets:**

   * Ensure that products are stored at appropriate temperatures.
   * Storage areas shall be kept clean and orderly.
   * Ensure that products have expiry-date labels and the necessary TSE, etc. approvals/permits.
   * Ensure that no expired products are present.
   * Ensure that there are no rotten, poorly packaged, rusty, uncovered, or otherwise unsuitable products in the storage area.
   * No foreign materials shall be present in storage areas (e.g., personnel uniforms, wooden materials, cleaning materials, etc.).
   * Materials shall not be stored in wooden crates.
   * Ensure that no old or long-stored products remain.

3. Food samples shall be taken daily, labeled with the date, and retained for **72 hours** so that they can be provided immediately when required.

4. All vegetables and fruits shall be cleaned using appropriate disinfectants before use.

5. Particular attention shall be paid to the cleanliness of all utensils and equipment used in the kitchen.

6. Kitchen cleanliness shall always be given priority.

7. Attention shall be paid to the cleanliness and order of salad and food bars.

8. Milk and dairy products shall be purchased and used only after checking their expiry dates.

9. **For the hygiene of meat, poultry, fish, and related products used in the kitchen:**

   * Products shall not be left in the kitchen environment for long periods during preparation.
   * Products shall be removed from refrigeration in portions as needed for cutting.
   * Surgical gloves shall always be used during preparation, and used gloves shall be discarded after use and shall not be reused.

10. **For the hygiene of frozen products:**

* Frozen products shall not be transferred directly from their packaging into the cooking pot.
* Frozen products shall not be left to thaw at room temperature.
* Thawed products shall never be refrozen.
* Meat transferred to refrigeration for thawing shall be stored for a maximum of 2 days from the day it is placed in the refrigerator. Sensitive products such as liver and minced meat (catering mix) shall be used immediately after thawing and shall not be kept waiting.

11. Fully cooking products one day in advance for hot service causes them to lose their flavor. For dishes that are difficult to cook on the same day, preparation shall be carried out one day in advance or the products may be partially cooked.

12. After cooking, products intended for hot service shall immediately be placed in bain-maries and maintained at a minimum temperature of **65°C** to preserve their flavor and quality.

13. Products shall never be tasted with fingers during preparation or cooking.

14. **Regarding food service:**

* Hot food shall be maintained at a minimum temperature of **65°C** until and during service.
* The bain-marie temperature shall reach a minimum of **85°C** before hot food is placed in it.
* Cold food shall be maintained at a maximum temperature of **10°C** until and during service.
* Where no refrigerated display counter is available, products shall be maintained in refrigeration at a maximum of **10°C** and replenished at the service counter as quantities decrease.
* Portion-packed desserts, olive oil, fruit, etc. shall not be stacked on top of one another if they do not have lids.
* If tray-served products are stacked, greaseproof paper shall be placed between the trays.
* All cooked foods shall be prepared and served at the appropriate consistency (e.g., neither undercooked nor overcooked).
* Attention shall be paid to the amount of oil and tomato paste used in meals.

15. **Regarding kitchen area hygiene:**

* Visitors entering the kitchen shall be provided with hairnets, shoe covers (or a hygiene mat), and visitor coats.
* Plants and animals shall not be kept in kitchens.
* Necessary precautions shall be taken against pests.
* Methods used shall not create risks to human health.
* Following the application of precautions, work surfaces and kitchen areas shall be cleaned and rinsed with disinfectant detergent.
* Garbage bins shall contain disposable liners and their lids shall always remain closed.
* Garbage bins shall be cleaned regularly with disinfectants.
* Waste shall be removed from the kitchen frequently; the end of the evening shift shall not be awaited.
* Copper utensils shall not be used.
* Hygiene rules shall be strictly followed, and all visitors shall be required to observe the same level of care.
* Detergent shall be used at sinks, and particular attention shall be paid to their cleanliness.
* Hands shall be washed whenever necessary.
* Uncovered food shall not be left unattended.
* No waste or foreign materials (excessive accumulated waste, personal belongings of employees, obsolete materials, etc.) shall be present in the production area.
* Dishwashers shall be clean and in working condition.
* Cutting boards/worktops shall not be worn. Worn cutting surfaces shall be resurfaced to prevent bacterial accumulation.
* Wooden materials shall not be kept in the kitchen.

16. **Regarding vehicles and containers used for transporting food:**

* They shall be suitable for cleaning and disinfection.
* They shall be kept clean and in good condition to prevent harmful substances from contaminating food.

17. **Regarding vehicles and containers designated for transporting liquid, granular, or powdered food in bulk:**

* Vehicles and containers shall be designated exclusively for food. Containers used in areas where there is a risk of contamination with harmful substances shall be clearly marked.
* Vehicles and containers shall not be used for anything other than food where there is a possibility of harmful contamination.

18. **Regarding personnel hygiene, health, and safety:**

* A standard personnel uniform appropriate to the job shall be worn.
* Uniforms shall always be clean and neat in appearance.
* Dirty personnel clothing shall be kept covered outside kitchen and storage areas.
* Fingernails shall be short, clean, and free of nail polish and shall be brushed during each handwashing.
* Uniforms shall be clean and orderly; pockets shall not contain pens, notebooks, lighters, etc.
* Shoes and slippers shall be clean and free from damage.
* Personnel appearance shall comply with hygiene rules, including clean hands and nails and appropriate, clean hair.
* Personnel health examinations and check-ups shall be carried out regularly.
* Changing rooms shall be kept clean and orderly.
* Personnel toilets shall be clean and odor-free, flush systems shall be operational, and floors and walls shall be kept clean.
* Dirty clothing and belongings shall be kept in a controlled area.
* Personnel with respiratory infections, runny noses, watery eyes, persistent coughing, sneezing, wounds on their hands or arms, abdominal pain, fever, nausea, vomiting, diarrhea, or similar complaints shall promptly report to the Health Service.
* Other persons who need to enter the kitchen shall be prevented from handling food, sneezing, blowing their nose, or coughing toward food, and from eating over uncovered prepared food or in areas where food is being prepared.
* If kitchen personnel or anyone preparing food, including friends or relatives, has or suspects they may have a foodborne illness, they shall not prepare food or touch/contact food preparation surfaces.
* If the catering company knows or suspects that an employee has an infected skin wound or discharge from the ears, nose, or eyes, it shall ensure that all necessary precautions are taken to prevent contamination of food. For example, an open infected wound shall be examined and treated by the Health Service and covered with gauze and a waterproof dressing, with regular dressing changes and follow-up, or a person with a cold shall be examined and receive appropriate treatment for nasal discharge.
* A kitchen employee who has been excluded from food preparation duties due to vomiting, diarrhea, nausea, abdominal pain, sore throat accompanied by fever, or possible foodborne illness shall not return to food preparation duties until recovery has been confirmed by the Health Service or a fully equipped healthcare facility.
* For kitchen personnel hygiene, sinks shall be equipped with soap and other cleaning materials, as well as cloth or paper towels that can be used once and discarded. Where appropriate, a waste bin for paper towels shall be provided. Sinks shall be used only for washing hands, arms, and face and for no other purpose.
* Kitchen personnel shall be informed by the Food Engineer about the health and hygiene rules applicable to them.

19. **Regarding hand hygiene, hands shall be disinfected with liquid soap containing disinfectant/antibacterial properties:**

* At the beginning and end of work,
* When changing work surfaces,
* After breaks,
* After using the toilet,
* After using a tissue, coughing, or sneezing,
* After touching soil-covered or packaged materials,
* After touching hair, face, ears, etc.,
* After contact with any dirty objects such as money,
* After touching raw meat, vegetables, etc.,
* Before touching ready-to-eat food,
* After smoking,
* Before portioning and serving food.

20. **Regarding the use of gloves:**

* **Oven Gloves:** Heat-resistant and non-flammable; shall be used when handling hot materials to prevent burns.
* **Transparent Gloves:** Shall be used during food service. (Single-use only.)
* **Cleaning Gloves:** Shall be used for three separate purposes: dishwashing, general cleaning, and toilet cleaning. However, one pair of gloves shall never be used for more than one of these tasks. Separate gloves shall be provided for each task.
* **Surgical Gloves:** Shall be used as preparation gloves. (Single-use only.) They shall be discarded after use and shall not be used in hot areas. Single-use gloves shall be discarded after being used for one task and shall never be washed and reused.

21. **Surgical gloves shall be used:**

* During meat and poultry preparation,
* When working with products that will not undergo further cooking (e.g., portioning, salad preparation, garnish preparation, etc.),
* During all stages involving partially cooked products that will undergo a final cooking process,
* During all permitted work performed by personnel with wounds, boils, pimples, etc. on their hands,
* During the collection of food witness samples.
* Hands shall be disinfected before putting on surgical gloves.
* Nothing other than the food product shall be touched while wearing gloves.
* New gloves shall be worn when changing to another task.
* At the end of the task, gloves shall be discarded and hands shall be disinfected again.

22. **When working with cutting tools:**

* They shall always be cleaned after each use and stored properly.
* They shall never be used as a means of joking. Persons using these tools shall not be distracted, engaged in conversation, or disturbed while working.

23. **When working with knife-equipped cutting machines:**

* Hands shall never be brought close to the blades during cutting.
* The components specifically designed for this purpose shall be used to bring the product into contact with the blade.
* Pieces caught between the blades shall never be removed before the machine is switched off.
* Hands shall not be placed underneath pieces cut and dropped by the blade. A sheet of greaseproof paper and/or a tray shall be placed underneath so that the pieces fall onto it without being touched.

24. **When working with meat grinders:**

* Pieces inserted into the machine shall never be pushed in by hand; the provided pusher shall be used.
* The face shall not be brought close to the feed opening during operation, and the inside shall not be viewed from close range.
* Products that are not suitable according to the operating instructions shall never be processed in the meat grinder.
* Before cleaning, the machine shall be unplugged or the switch to which it is connected shall be turned off.

25. **Kitchen knives shall:**

* Be used in a manner that keeps them away from hands and fingers.
* Be used with cut-resistant chain-mail gloves by employees cutting meat.
* Be used with finger guards by employees chopping ingredients.
* Be cleaned and disinfected after each use and stored in appropriate places.
* Never be carried on a person's body by placing them in a pocket or attaching them to a belt.
* Never be used as a means of joking.

26. **When working with steam ovens and cookers:**

* The condition of safety doors and seals shall be continuously checked.
* When opening the door after cooking, do not immediately lean over and look inside, as accumulated steam may strike the face. Wait for a certain period before looking inside.
* During cleaning, care shall be taken to prevent water from coming into contact with electrical components.

27. **When working with conventional gas ovens:**

* Gas valves, burner nozzles, and connection hoses shall be checked to prevent gas leaks.
* The oven flame adjustment shall be in the normal position.
* The oven shall not be forced to operate beyond its capacity.
* Gas taps shall be closed after every use.
* Do not reach into the oven when lighting it. Use a long rod for this purpose and light the oven while standing beside it, not directly in front of it.
* Appropriate gloves shall be used when removing products from the oven.
* The conditions specified in the cleaning instructions shall be followed exactly, and care shall be taken to prevent water from reaching electrical components, if any.

28. **When working with microwave ovens:**

* They shall never be used in the event of a malfunction or if the door does not close properly.
* No equipment containing aluminum or made of metal shall be placed inside.
* During cleaning, care shall be taken to prevent water from coming into contact with electrical components.

29. **When working with fryers and frying equipment:**

* Heating above **180°C or 190°C** shall be avoided.
* Cooking oils shall be changed at the recommended intervals, and burnt oil shall never be used.
* Water shall not enter hot oil, and products added to the oil shall not be wet.
* In the event of a fire, the gas or electricity shall be shut off, the lid shall be closed, water shall never be poured onto the fire, and a fire extinguisher shall be used.
* The hot oil shall not be covered during cooking, as water may accumulate on the lid and subsequently drip back into the oil.
* Cooled oil shall be kept covered when not in use to prevent anything from falling into it.
* New oil shall not be added to old oil.
* Plastic gloves shall never be used during frying.

30. Particular attention shall be paid to ensuring that the floor of the work area is not wet and/or contaminated with food residues, as this may cause slips and falls. Necessary precautions shall be taken.

31. During cleaning, food residues shall not be poured into water drains. Necessary precautions shall be taken to prevent waste materials from blocking the drains.

32. **Regarding cleaning agents used in the kitchen:**

* Pay attention to the warning labels when using cleaning agents.
* If they come into contact with the hands or eyes, wash thoroughly with plenty of water and seek medical assistance.
* Before using an unfamiliar or unidentified cleaning agent, always read the warning labels, obtain the necessary information from persons familiar with the product, and then use it.
* Never mix cleaning agents with other substances unless recommended by the manufacturer.

33. **Regarding electrical panels in the kitchen:**

* They shall be protected inside an enclosed cabinet.
* They shall only be opened by authorized and trained personnel.
* They shall be strictly protected from contact with water, and a plastic mat shall be placed directly underneath.

34. Dry food and other materials used shall be stored in closed conditions so that they are protected from external conditions.

35. Tea vending machines shall be cleaned regularly.

36. The calorie chart shall be displayed on the menu in kilocalories (kcal).

37. The Health Service shall also be present during the procurement of meat and meat products.

38. Attention shall be paid to the cleanliness of dining tables, utensils used (plates, forks, knives, etc.), and the dining hall floor.

39. It shall be taken into consideration that kitchens, dining halls, cold storage rooms, dry food storage rooms, and the tools and equipment used shall be routinely inspected and records shall be maintained.

40. Smoking is strictly prohibited in kitchen areas.

41. **Nylon aprons and gloves shall never be used during cooking operations.**

42. **In the event of a fire:**

* All personnel shall know how to use fire extinguishers, where the gas valves are located and how to shut them off, where the electrical switch is located and how to shut it off, and whom to notify.
* All personnel shall know how to work in coordination with one another during a fire and/or when implementing preventive measures, as well as how to coordinate with company personnel.
* Gas valves shall be shut off.
* The main gas inlet valve shall be shut off.
* The electrical switch shall be shut off.
* The fire shall be fought using the available fire extinguishers until assistance arrives.

43. **Points to be considered during incoming quality control of food products:**

* All food products shall be procured from approved suppliers.
* All foods that do not comply with the technical specification shall be rejected.
* All foods shall be inspected for foreign materials, pests, and rodents; products with such contamination shall be rejected.
* High-risk foods received outside the safe temperature range shall be rejected.
* Guards on slicers, mixers, and similar equipment shall always be installed to prevent other kitchen workers from cutting their hands.
* Cutting tools shall never be used as a means of joking. They shall be cleaned and disinfected after each use and stored in appropriate locations.
* Employees shall know the warning signs on hot equipment in the kitchen and act accordingly.
* Kitchen employees shall comply with kitchen cleaning and hygiene standards at the highest level. Accordingly, they shall wear hairnets, surgical gloves when necessary, dust masks, and shoe covers.
* Employees shall ensure that all equipment, tools, and utensils in the kitchen are safe, clean, and in working condition.
* Employees shall read the operating instructions for all kitchen equipment and be knowledgeable about their use.
* Employees shall know how to use fire extinguishers and fire blankets in the event of a possible fire.
* Kitchen ventilation shall be adequate to prevent employees from becoming overwhelmed or fainting.
* A sufficient number of fire extinguishers and fire blankets shall be available in the kitchen.
* Slippery floors shall be prevented as far as possible. Where this cannot be prevented, warning signs shall be placed in the relevant areas.
* In areas where floors are continuously slippery, such as dishwashing areas, employees shall work on non-slip mats or wear rubber boots.
* Employees exposed to hot surfaces or materials shall wear leather gloves while working.

### **REQUIRED PERSONAL PROTECTIVE EQUIPMENT**

* Rubber boots (for employees working in areas with continuously slippery floors, such as dishwashing areas)
* Cut-resistant chain-mail gloves (for employees cutting meat)
* Finger guards (for employees chopping ingredients)
* Leather gloves (for employees exposed to heat)
* Transparent gloves
* Cleaning gloves
* Surgical gloves
* Dust masks
* Shoe covers
* Hairnets
* Rubber gloves

### **REQUIRED TRAINING**

* Basic Occupational Health and Safety Training
* Personal Protective Equipment (PPE) Use Training
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