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In the light of current regulations on food (Decree 3075/1997 and resolution 
2674/2013) and health authority requirements (the City Health Department) related 
to supervision and control, and in order to comply with them in all CORFERIAS 
activities associated with food manipulation during fairs and events, we here explain 
of requirements for setting up stands. 
 
A. Documentation 
 

1. Health Report: Support for the origin of foods for exhibition or sale, through a 
Health Report on the establishment from which food, raw materials or 
products for sale or services are acquired 

 
2. Notice to the commercial area on food which will be brought into the 

fairground; listing types of food which will be for exhibition or sale 
 

3. The exhibitor is responsible for guaranteeing that vehicles carrying food meet 
requirements (heat, refrigeration and cooling) and meet legal requirements 

 
4. A list of personnel in the service or at the stand, and a copy of the current 

health documentation (Manipulation Certificate and/or Training Plan, and 
Medical Certificate of suitability for manipulating food. 

 
5. Procedures/instructions for cleaning and disinfection specific, to the stand or 

operating point in the fairground, and a record of the activity. 
 

6. Technical and safety specifications for products used in cleaning and 
disinfection. 

 
7. Record of temperature control of refrigerators or freezers for the storage of 

food, where applicable. 
 

8. Record of temperature control for food distribution where applicable (food 
which will be stored for distribution for longer periods in samovars, food 
conservation vessels, bain marie, salad bars, cold bars etc) 

 
B. Installation requirements 
 
Food exhibitors´ installations must comply with the following characteristics: 
 
1. Guarantee that the floor is free of standing water, with a smooth non-porous 

surface, for easy cleaning. 
 

REQUIREMENTS FOR THE ADMISSION OF FOOD POINT INSTALLATIONS  

AT FAIRS AND EVENTS 
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a. Installations in pavilions must at least be a plastic mat to cover all 
the surface of the working area and guarantee full adhesion to the surface. 

 
b. For installations in open areas, there must be a plastic pallet or water-proof 
surfaced floor for easy cleaning, to cover the whole of the working area 

 
2. In the area where food is prepared, dressed, assembled, distributed, exhibited 

and/or sold, must be a roof to protect it against during the activities mentioned 
(i.e. the installation may not be in the open air) 

 
3. Ensure that there is a water point with drain which will allow hygiene to be 

maintained on hands and utensils. 
 

4. Safe electrical installations, avoiding bare wiring, installed so that there is no risk 
of tripping over them or being tangled up in them. 

 
5. Safe gas installations, with no pipes or hoses are unprotected, they must be 

installed  so that there is no risk of tripping over them all being tangled up in them, 
and at all events, notice must be given prior to the service, if this type of 
installation is to be implemented. 

 
6.  Food must be stored in clean equipment, so that appropriate temperatures (cold 

or hot) are guaranteed (refrigerators, refrigerating bars, warming tanks/trays, 
bain marie , samovars, etc). 

 
7. Pallets to be used to lay out food and accessories, Food must never come into 

direct contact with the floor. 
 

8. Utensils and other services which come into contact with food must be of sanitary 
material and clean, and may not present any type of deterioration. 

 
9. Thermometer in good condition to guarantee temperature controls. 

 
10. Guaranteed separation of waste into organic and inorganic matter, and if any 

waste oil is produced, it must be disposed of in closed drums or jars, and marked 
(“frying oil”),; and the supervisor of the area must be informed so that the 
CORFERIAS service staff will dispose of the waste in order to comply with the 
CORFERIAS Sanitation Plan. If no waste is left for disposal by CORFERIAS the 
exhibitor must certify that it has an authorized Waste Manager to dispose of this 
material, for which must provide the most recent Disposal Certificate. 

 
11.  Guaranteed conditions of hygiene for personnel: short fingernails, no enamel, 

no jewelry, no perfume, hair tied back and adequate equipment for food 
manipulation (mask, light-colored uniform, no open shoes). 
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12. There must be soap and disinfectant gel and disposal towels to keep hands 

hygienic, and the procedure for washing hands must be published. 
 

13. Multipurpose extinguishers properly signposted, and placed on metallic bases 
avoiding contact directly with floor. 

 
14. Guarantee that food on exhibition or for sale is properly labelled with the following 
information: production batch, expiry dates, health registration information, health 
permit and/or health notification, address of manufacturer, and storage conditions. 
 


