Standards and Pre-standards "Food safety management systems"

Standard Title

DIN EN ISO Food safety management systems —

22000 Requirements for any organization in the food
chain (ISO 22000:2005); German version EN
ISO 22000:2005

DIN EN ISO Food safety management systems —

22000 Requirements for any organization in the food
Berichtigung chain (ISO 22000:2005); German version EN
1 ISO 22000:2005, Corrigenda to DIN EN ISO

22000:2005-11

DIN ISO/TS Food safety management systems —

22003 Requirements for bodies providing audit and
certification of food safety management
systems (ISO/TS 22003:2007)

DIN ISO/TS Food safety management systems — Guidance
22004 on the application of ISO 22000:2005 (ISO/TS
22004:2005)

DIN EN ISO Traceability in the feed and food chain —

22005 General principles and basic requirements for
system design and implementation (1ISO
22005:2007); German version EN ISO

22005:2007
DIN ISO Quality management systems - Guidelines for
22006 the application of ISO 9001:2008 to crop

production (ISO 22006:2009)

DIN-Fach- Traceability of fishery products
bericht
145

Standards and Pre-standards "Food hygiene"
Standard Title

DIN 6650-4* Dispense systems for draught beverages —
Part 4: Hygienic requirements for system
components

DIN 6650-6* Dispense systems for draught beverages —
Part 6: Requirements for cleaning and
disinfection

DIN 6650-6 Dispense systems for draught beverages —
Berichtigung Part 6: Requirements for cleaning and

Issuance Status
date

2005-11 |Standard

2006-07 |Standard

2009-08 Pre-
Standard

2007-08 Pre-

Standard

2007-10 |Standard

2012-02 |Standard

2005-10 Report

Issuance Status
date

2006-04 |Standard

2006-04 |Standard

2006-07 |Standard



Standard Title Issuance Status

date
1* disinfection, Corrigenda to DIN 6650-6:2006-
04
DIN 6650-7* Dispense systems for draught beverages — 2008-11 Standard

Part 7: Hygienic requirements for the
installation of beverage dispensing systems

DIN 6653-3 Beverage dispensing systems — Accessories — 2011-01 Standard
Part 3: Performance requirements for manual
glass scrubbing devices with physically
separated pre-rinsing and post-rinsing

DIN 10500* Food hygiene — Sales vehicles and mobile 2009-05 Standard
sales stands for perishable foodstuffs -
Hygiene requirements, testing

DIN 10501-1 Food hygiene — Display cabinets — Part 1: 2011-11 Standard
Refrigerated display cabinets for frozen and
quick frozen foodstuffs as well as icecream —
Hygiene requirements, testing

DIN 10501-2 Food hygiene — Display cabinets — Part 2: 2011-11 Standard
Refrigerated display cabinets for refrigerated
foodstuffs — Hygiene requirements, testing

DIN 10501-3 Food hygiene — Display cabinets — Part 3: 2011-11 Standard
Display containers for foodstuffs, offered for
sale at ambient temperature — Hygiene
requirements, testing

DIN 10501-4 Food hygiene — Display cabinets — Part 4: 2011-11 Standard
Thermal display cabinets for hot foodstuffs;
Hygiene requirements, testing

DIN 10501-5 Food hygiene — Display cabinets — Part 5: 2006-06 Standard
Refrigerated display cabinets offering for sale
salads and salad dressings in self service,
hygiene requirements, testing

DIN 10502-1 Food hygiene — Containers for liquid, 2000-11 Standard
granulated and powdered foodstuffs — Part 1:
Materials and constructive features

DIN 10502-2 Food hygiene — Containers for liquid, 2000-11 Standard
granulated and powdered foodstuffs — Part 2:
Evaluation of suitability

DIN 10502-3 Food hygiene — Containers for liquid, 2000-11 Standard
granulated and powdered foodstuffs — Part 3:
Marking

DIN 10502-4 Food hygiene — Containers for liquid, 2000-11 Standard

granulated and powdered foodstuffs — Part 4:
Proof of application

DIN 10502-5 Food hygiene — Containers for liquid, 2000-11 Standard
granulated and powdered foodstuffs — Part 5:



Standard

Title

Identification

DIN 10502-6 Food hygiene — Containers for liquid,

DIN 10503
DIN 10503

Beiblatt 1
DIN 10505*

DIN 10506
DIN 10507*

DIN 10508*

DIN 10510*

DIN 10511*

DIN 10512*

DIN 10514*
DIN 10516*
DIN 10518*

DIN 10519*

DIN 10521*

DIN 10522

DIN 10523*
DIN 10524*

granulated and powdered foodstuffs — Part 6:
Cleaning and disinfection

Food hygiene — Terminology

Food hygiene — Flow diagrams for the
utilization in the HACCP-concept — Symbols,
kind of presentation

Food hygiene — Ventilation equipment for sales

arrangements of foodstuffs — Requirements,
testing

Food hygiene — Mass catering

Food hygiene — Cream whipping machines,
compressed gas cartridge type — Hygiene
requirements, testing

Food hygiene — Temperature requirements for
foodstuffs

Food hygiene — Commercial dishwashing with
multitank-transportdishwashers — Hygiene
requirements, procedure testing

Food hygiene — Commercial glasswashing with
glasswashing machines — Hygiene
requirements, testing

Food hygiene — Commercial dishwashing with
onetank-dishwashers — Hygiene requirements,
type testing

Food hygiene — Hygiene training
Food hygiene — Cleaning and disinfection
Food hygiene — Production and immediate

dispense of ice-cream to the consumer —
Hygiene requirements, testing

Food hygiene — Self-service equipment for
unpackaged food - Hygiene requirements

Food hygiene — Household water filters which
are not connected to the water supply —
Household water filters using cation exchange
resin and activated carbon

Food hygiene — Commercial cleaning of
reusable boxes and reusable containers for
unpackaged foodstuffs — Hygiene
requirements, testing

Food hygiene — Pest control in the food area
Food hygiene — Work wear in food business

Issuance
date

2004-06

2007-03
2000-07

2009-04

2012-03
2006-11

2012-03

2008-06

1999-05

2008-06

2009-05
2009-05
2008-05

2000-10

2009-02

2006-01

2005-07
2004-05

Status

Standard

Standard
Supplement

Standard

Standard
Standard

Standard

Standard

Standard

Standard

Standard
Standard
Standard

Standard

Standard

Standard

Standard
Standard



Standard Title Issuance Status
date

DIN 10526* Food hygiene — Retained samples in mass 2010-10 Standard
catering

DIN 10527* Food hygiene — Sale of perishable foodstuffs 2011-11 Standard
from vending machines — Hygiene
requirements

DIN 10528* Food hygiene — Guideline for the selection of 2009-06 Standard
materials used in contact with foodstuffs —
General principles

DIN 10529-1 Dosing apparatus for the oral medication of 2010-12 Standard
powdery or liquid proprietary medicinal
products at farm livestock — Part 1: Dosing
apparatus for powdery proprietary medicinal
products for application about powdery feed

DIN 10531 Food hygiene — Production and dispense of 2011-06 Standard
hot beverages from hot beverage appliances —
Hygiene requirements, migration test

DIN SPEC Food hygiene — Supplementary inspection of 2012-02 Pre

10532 meat and meat products standard
DIN EN Food processing machinery — Basic concepts 2009-07 Standard
1672-2 — Part 2: Hygiene requirements; German

version EN 1672-2:2005+A1:2009

DIN EN Safety of machinery — Hygiene requirements  2008-07 Standard
ISO 14159 for the design of machinery (ISO 14159:2002);
German version EN ISO 14159:2008

DIN EN ISO Safety of machinery — Hygiene requirements  2009-01 Standard

14159 for the design of machinery (ISO 14159:2002);

Corrigenda German version EN ISO 14159:2008,

1 Corrigendum to DIN EN 1SO 14159:2008

DIN EN Safety of machinery — Lubricants with 2006-05 Standard

ISO 21469 incidental product contact — Hygiene
requirements (1ISO 21469:2006); German
version EN ISO 21469:2006

DIN ISO Automatic milking installations — Requirements 2008-04 Standard
20966 and testing (ISO 20966:2007)

* Guideline for a good practice of food hygiene

Projects in progress

Standard Title Issuance Status
date

DIN 10502-1 Food hygiene — Containers for liquid,



DIN 10502-2

DIN 10502-3

DIN 10502-4

DIN 10502-5

DIN 10502-6

DIN

10519/A1

DIN 10523

DIN 10524*

DIN 10529-2

DIN SPEC
10534

DIN 10535

granulated and powdered foodstuffs — Part 1:

Materials and constructive features
Food hygiene — Containers for liquid,

granulated and powdered foodstuffs — Part 2:

Evaluation of suitability
Food hygiene — Containers for liquid,

granulated and powdered foodstuffs — Part 3:

Marking
Food hygiene — Containers for liquid,

granulated and powdered foodstuffs — Part 4:

Proof of application
Food hygiene — Containers for liquid,

granulated and powdered foodstuffs — Part 5:

Identification
Food hygiene — Containers for liquid,

granulated and powdered foodstuffs — Part 6:

Cleaning and disinfection

Food hygiene — Self-service equipment for
unpackaged food — Hygiene requirements;
Amendment 1

Food hygiene — Pest control in the food area
Food hygiene — Work wear in food business

Dosing apparatus for the oral medication of
powdery or liquid proprietary medicinal
products at farm livestock - Part 2: Dosing
apparatus for proprietary medicinal products
for application about liquid feed

Food hygiene - Commercial dishwashing -
Hygiene requirements, testing

Bake-off-Station in food retailing — Hygiene
requirements for design and handling of a
bake-off-Station in food retailing

2012-01

2011-08

2010-12

2011-08

Draft
standard

Draft
Standard

Draft
Standard

Draft
Standard
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