TRANSNET

A/

freight rail
Transnet Freight Rail a Division of Transnet SOC Ltd. (Reg. No. 1990/000900/30), invites all interested parties to respond
to a request for quotation (RFQ) as indicated below:

All tenders should be submitted on the appropriate tender forms in a sealed envelope. The envelope must indicate the
RFQ number, full description and closing date and should be deposited in the tender box before 10h00 on the closing
date of the tender/s.

If delivered by hand, the Tender submissions must be addressed to Supply Chain §
Tender Box, Office No. 2, Real Estate Management Building, Austen Street, Beaco

ices, Admin Support,
d, Kimberley.

ISSUE OF DOCUMENTS - RFQ document will only be available from 26 August

2015 [15:00] at Transnet Freight Rail, Supply Chain Services, Office No. 2, Re
Street, Beaconsfield, Kimberley. Please note that RFQ document can be
request / arrangement prior to cut off time from Ms, Leonie Visagie.

until 7 September

te Management Building, Austen
j hysically collected on

Tenders can be viewed on the website (http://www.transnetfreightrail tfr. @ ier/Page.aspx

*Tenderers are advised to confirm their attendance beforehafd with Leonie Visagie Tel: 053 838 3119 or

BRIEFING DATE

"4

E-mail: Leonie.Visagie@transnet.net respecti

RFQ NUMBER KBY/53750

SCOPE OF WORK Supply and delin@ a daily basis for a period of twenty four (24)
months.

REQUIRED AT The School OfRail, Kimberley

FORMATION MEETING WILL BE HELD AT:

tatp Management Building, Ground Floor Boardroom, Austen Street,
d, Kimberley

TE: 08 September 2015 at 09:00 {Companies not attending the compulsory
tefider briefing / site meeting will be overlooked during the award process.)

TENDER FEE % NO CHARGE
COMPU « Valid certificate of acceptability of food premises
CLOSIIEDAT Tuesday, 15 September 2015 at Kimberley
CLOSING TIME 10:00
For technical queries | Me. Gladys Vilakazi, Tel: 053-838-3117 / 072-637-6096
contact:
Ref, HIC

Transnet Freight Rail urges Clients & Suppliers to report fraud/corruption at Transnet to TIPOFFS
ANONYMOUS: 0800 003 056



mailto:Leonie.Visaqie@transnet.net
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TRANSNET

'r >

Transnet Freight Rail, a division of

TRANSNET SOC LTD \
Registration Number 1990/000900/30
[hereinafter referred to as Transnet] »

REQUEST FOR QUOTATION [RFQ] N&/S; 50

N4

FOR THE PROVISION OF: suU AND DELIVER LUNCH ON A DAILY BASIS
A PERIOD OF 24 MONTH.

FOR DELI & THE SCHOOL OF RAIL KIMBERLEY

<

DATE: 26 AUGUST 2015
,
~ OSING DATE: 15 SEPTEMBER 2015
CLOSING TIME: 10:00
SITE MEETING: 08 SEPTEMBER 2015 AT 09:00
VENUE: IN THE BOARDROOM OF THE REAL ESTATE MANAGEMENT

BUILDING, AUSTEN STREET, KIMBERLEY.

Template RFQ without LC
March 2015




Transnet Request for Quotation No KBY/53750 Page 2 of 10
for the supply and deliver lunch on a daily basis for a period of 24 month.
Returnable Document

Section 1
NOTICE TO BIDDERS

Quotations which must be completed as indicated in Section 2 of this RFQ are to be submitted as follows:

METHOD: Tender Box
CLOSING VENUE: Transnet Freight Rail, Real Estate Management Building, Office no. 2,
Austen Street, Beaconsfield

Responses to this RFQ [Quotations] must not include documents_or refer@gce relating to any other

quotation or proposal. Any additional conditions must be embodiedsw-apanying letter.

1 Responses to RFQ

2 Broad-Based Black Economic Empowerment [B-BB
Transnet fully endorses and supports the Governrgent’s Based Black Economic Empowerment
Programme and it would therefore prefer to do besig®ss with local business enterprises who share these

& attathed B-BBEE Claim Form Transnet will allow a
EE Verification Certificate.

same values., As described in more detail
“preference” to companies who provide
The value of this bid is estimated 3 1 000 000 (all applicable taxes included); and therefore
the 80/ 20 system shall be applica

Respondents are required
it together with proof
points for their B-

Note: Failu
the Closj

a valid and original B-BBEE certificate or a certified copy thereof at

his RFQ will result in a score of zero being allocated for B-BBEE.

ts are warned that a response will be liable for disqualification should any attempt be made by
~, Respondent either directly or indirectly to canvass any officer(s) or employee of Transnet in respect of
tMis RFQ between the closing date and the date of the award of the business.

A Respondent may, however, before the closing date and time, direct any written enquiries relating to
the RFQ to the following Transnet employee:

Name: Herman Conradie Email: Herman.Conradie@transnet.net
Telephone:  (53-8383483

Respondents may also, at any time after the dlosing date of the RFQ, communicate with the Chief
Administrator at the Admin Support Office on any matter relating to its RFQ response:

Telephone  053-8383341 Email:  Maggie.Pain@transnet.net

Respondent’s Signature Date & Company Stamp
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for the supply and deliver lunch on a daily basis for a period of 24 month,
Returnable Document

4 Legal Compliance

The successful Respondent shall be in full and complete compliance with any and 3% applicable national
and local laws and regulations.

5 Changes to Quotations

Changes by the Respondent to its submission will not be considered after the closing date and time.
6 Pricing
All prices must be quoted in South African Rand on a fixed price basis, excluding VAT.

7 Prices Subject to Confirmation \\

Prices quoted which are subject to confirmation will not be considered.

8 Binding Offer V
Any Quotation furnished pursuant to this Request shall be dee offer. Any exceptions to this
statement must be clearly and specifically indicated.

9 Disclaimers

Transnet is not committed to any course of actic esult of its issuance of this RFQ and/for its receipt

of a Quotation in response to it. Please note (&gt THansnet reserves the right to;
. modify the RFQ’s goods / service(

) reject any Quotation which doy m to instructions and specifications which are detailed

herein;

0 decides;
ction with this Quotation at any time after the RFQ’s closing date;

ake no award at all.

ould a contract be awarded on the strength of information fumished by the Respondent, which after
conclusion of the contract, is proved to have been incorrect, Transnet reserves the right to cancel the
contract.
Transnet reserves the right to award business to the highest scoring bidder/s unless objective criteria
justify the award to ancther bidder.
Transnet reserves the right to conduct Post Tender Negotiations {PTN) with selected Respondents or any
number of short-listed Respondents, such PTN to include, at Transnet’s discretion, any evaluation criteria
listed in the RFQ document.

Should the preferred bidder fail to sign or commence with the contract within a reasonable period after
being requested to do so, Transnet reserves the right to award the business to the next highest ranked
bidder, provided that he/she is still prepared to provide the required goods at the quoted price.

Respondent’s Signature Date & Company Stamp
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for the supply and deliver lunch on a daily basis for a period of 24 month.
Returnable Document

Transnet reserves the right to lower the threshold for Technical from 70% to 60% if no Bidders pass the
predetermined minimum thiresheld

SUPPLY AND DELIVER LUNCH ON A DAILY BASIS FOR A PERIOD OF 24 MONTH.
CLOSING VENUE: TENDER BOX
CLOSING DATE & TIME: 15 SEPTEMBER 2015 AT 10:00
VALIDITY PERIOD: 90 Business Days

SECTION 2
EVALUATION CRITERA AND RETURNABLE DOCUMRI‘I’S

Wh sing a Supplier/Service

N\ )

1 Evaluation Criteria

Transnet will utilise the following criteria [not necessarily in this o

Provider, if so required:

arion; ¢ 'Explanation

I'E ghcuments

Administrative Completeness of response and getur

responsiveness
Substantive Prequalification criteri ny, must be met and whether the Bid materially
responsiveness or specification given.

ing'and price basis [firm]

Final weighted
9 -BBEE status of company — Preference points will be awarded to a bidder for
evaluation
on 80/20

prefe

attaining the B-BBEE status level of contribution in accordance with the table
indicated in Annexure A: B-BBEE Claim Form.

2 ity Period
\\ ransnet desires a validity period of 90 [ninety] Business Days from the closing date of this RFQ.

This RFQ is valid until

3 Disclosure of Prices Quoted

Respondents must indicate here whether Transnet may disclose their quoted prices and conditions to
other Respondents:

YES NO

4 Returnable Documents

Returnable Documents means all the documents, Sections and Annexures, as listed in the tables
below.

All Returnable Sections, as indicated in the header and footer of the relevant pages, must be
signed, stamped and dated by the Respondent.

Respondent’s Signature Date & Company Stamp
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Returnable Document

a) Respondents are required to submit with their Quotations the mandatory Returnable
Documents, as detailed below.

Failure to provide all these Mandatory Returnable Documents at the Closing Date and
time of this RFQ will result in a Respondents disqualification. Respondents are
therefore urged to ensure that all these Documents are returned with their Quotations.

Please confirm submission of these mandatory Returnable Documents by so indicating [Yes or No]
in the tables below:

Submitted

Mandatory Returnable Documents ‘\ [Yes or No]

SECTION 3 : Quotation Form

SECTION 2 : Certificate of acceptability of food premises

b) In addition to the requirements of section (a) above, Re are further required to submit

with their Quotations the following essential Returnfs ments as detailed below.

Failure to provide all these Returnabléy Docu, ts may result in a Respondent’s
disqualification. Respondents are th urged to ensure that all these documents

are returned with their Quotations.

Essential Refirn ocuments Submitted
[Yes or No]

SECTION 2 : Evaluation criteriaNgnd li eturnable documents

reach of Law Form

}ONH £D VALIDITY OF RETURNABLE DOCUMENTS

The successful Respondent will be required to ensure the validity of all returnable documents, including but not
limited to its Tax Clearance Certificate and valid B-BBEE Verification Certificate, for the duration of any contract
emanating from this RFQ. Should the Respondent be awarded the contract [the Agreement] and fail to
present Transnet with such renewals as and when they become due, Transnet shall be entitled, in addition to
any other rights and remedies that it may have in terms of the eventual Agreement, to terminate such
Agreement forthwith without any liability and without prejudice to any claims which Transnet may have for
damages against the Respondent.

Respondent’s Signature Date & Company Stamp
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for the supply and deliver lunch on a daily basis for a period of 24 month.

T C==gin

Returnable Document

SECTION 3
QUOTATION FORM
I/We
hereby offer to supply the goods/services at the prices quaoted in the Price Schedule below, in accordance

with the conditions related thereto.

I/We agree to be bound by those terms and conditions in:
the Standard RFQ Terms and Conditions for the Supply of Goods or Services to Transnet; and

any other standard or special conditions mentioned and/or embodied in this R?uest for Quotation.

I/We accept that unless Transnet should otherwise decide and so inform /\s, this Quotation [and, if

any, its covering letter and any subsequent exchange of correspond together with Transnet’s
acceptance thereof shall constitute a binding contract between Tra and me/us.
I/We further agree that if, after I[/we have been notified of the of my/four Quotation, 1/we fail

to deliver the said goods/service/s within the delivery lead oted, Transnet may, without prejudice

to any other legal remedy which it may have, cancg the and recover from me/fus any expenses

incurred by Transnet in caliing for Quotations afr for having to accept any less favourable offer.

P chedule

I/We quote as follows for the service ggd @ cluding VAT: See project specifications

O Gy G

Page 6 of 10

1 Curry & Rice (Beef, Mince, LaWib or Chicken) Plate i |r
2 Beef or Lamb Stew anguRitk W) Vegetables Plate 1 IR
3 Lamb Chop & Pap \ Plate 1 {R
4 Baked Chicke Waglobles Plate 1 Ir
g Wors Rolpwith§om3)f sauce / tomato relish Plate 1 R
6 Mincgfor @hick®®Bunny Chow Plate 1 IR
7 nONCH#s / Savoury Rice Plate 1 IR
8 chnitzel & Sauce Plate 1 R
amburger patty / Chicken patty and Chips Plate 1 R

10 pecial dietary requirements like Halaal, Vegetarian etc. per meal Ea 1 R
11 Fruit Juice per 500 ML Bottle {100% approved name) Ea 1 R
12 Cold drinks per 500 ML Bottle (Coke, Sprite, Fanta, sugar free etc.) Ea 1 R
TENDER PRICE: | R

14% VAT: [ R

TOTAL TENDER PRICE: | R

Note to pricing:

All meals to be served with a salad or bread roll

Total Tender Price in Words:

Respondent’s Signature

Date & Company Stamp
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Returnable Document

By signing this Quotation Form the Respondent is deemed to acknowledge that he/she has made
himself/herself thoroughly familiar, and agrees, with all the conditions governing this RFQ,
including those contained in any printed form stated to form part hereof, including but not limited
to the documents stated below and Transnet SOC Ltd will recognise no claim for relief based on an
allegation that the Respondent overlooked any such condition or failed properly to take it into
account for the purpose of calculating tendered prices or otherwise:

1. Specifications and drawings included in this RFQ - if applicable; and
2. The following documents all of which are available on Transnet’s website or upon request:
2.1. General Bid Conditions; \

2.2. Standard RFQ Terms and Conditions for the Supply of Goods or Services to §ransnet;
2.3. Supplier Integrity Pact;

2.4. Vendor Application Form and all supporting documents (first ti ly)
Alternatively, for all existing vendors, please provide vend ere:
Transnet Operating Division Unique Vegdor Yes / No
Transnet Freight Rail
In the Yes/No column above, plase co that all the information e.g. company address and contact

details, banking detaiis etc.
Alternatively, Respondepf 2

N

SIGNED at on this day of 20__
SIGNA NESSES ADDRESS OF WITNESSES

&

ill correct as at the time of allocation of the vendor number(s).
ired to provide the updated information with their bid submission.

Name

2
Narme

SIGNATURE OF RESPONDENT'S AUTHORISED REPRESENTATIVE:
NAME:
DESIGNATION:

Respondent’s Signature Date & Company Stamp
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SECTION 4

RFQ DECLARATION AND BREACH OF LAW FORM
NAME OF ENTITY:

We do hereby certify that:

1. Transnet has supplied and we have received appropriate responses to any/all guestions [as
applicable] which were submitted by ourselves for RFQ Clarification purposes;

2. we have received all information we deemed necessary for the completion of this Request for

Quotation [RFQ]; \

3. we have been provided with sufficient access to the existing Tr facilities/sites and any and

all relevant information relevant to the Supply of the Goods ¥ well as Transnet information and

Employees, and has had sufficient time in which t d perform a thorough due

diligence of Transnet’'s operations and business ents and assets used by Transnet.
Transnet will therefore not consider or permit or post-contract verification or any

related adjustment to pricing, service level§ or any O

incorrect assumptions made by the RQ in arriving at his Bid Price.

er provisions/conditions based on any

4. at no stage have we received 3 information relating to the subject matter of this RFQ

i @ rmation formally received from the designated Transnet

from Transnet sources, othg

by Transnet i

this RFQ hgfve nducted in a fair and transparent manner; and

6. furth

% declare that a family, bu)%iness andfor social refationship exists / does not
elet® as applicable] between an owner / member / director / partner / shareholder of

and an employee or board member of the Transnet Group including any person who

e involved in the evaluation and/or adjudication of this Bid.

a In addition, we declare that an owner / member / director / partner / shareholder of our entity
«, is / is not [delete as applicable] an employee or board member of the Transnet Group.

8. If such a relationship as indicated in paragraph 6 and/or 7 exists, the Respondent is to complete

the following section;

FULL NAME OF OWNER/MEMBER/DIRECTOR/
PARTNER/SHAREHOLDER: ADDRESS:

Indicate nature of relationship with Transnet;

[Failure to furnish complete and accurate information in this regard will lead to the disqualification of a
response and may predlude a Respondent from doing future business with Transnet]

Respondent’s Signature Date & Company Stamp
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for the supply and deliver lunch on a daily basis for a period of 24 month.

Page 9 of 10

Returnable Document

We declare, to the extent that we are aware or become aware of any relationship between
ourselves and Transnet [other than any existing and appropriate business relationship with
Transnet] which could unfairly advantage our entity in the forthcoming adjudication process, we

shall notify Transnet immediately in writing of such circumstances.

BREACH OF LAW

10. We further hereby certify that I/we have/have not been [delete as applicable} found guilty

during the preceding 5 [five] years of a serious breach of law, induding but not limited to a

breach of the Competition Act, 89 of 1998, by a court of law, tri
body. The type of breach that the Respondent is required to di

offences or misdemeanours, e.g. traffic offences. Thig, include
administrative fine or penalty.

Where found quilty of such a serious breach, pleas

NATURE OF BREACH:

& or other administrative
excludes relatively minor

the imposition of an

DATE OF BREACH:

Furthermore, Ifwe acknowlige

Respondent from the bidd

nsnet SOC Ltd reserves the right to exclude any

serious breach of lawNribunal or regulatory obligation.

progkss, should that person or entity have been found guilty of a

SIGNED at on this day of 20___
of AS WITNESS:
ised hereto
Name:
Position: Position:
Signature: Signature;
Date: Registration No of Company/CC
Place: Registration Name of Company/CC
Respondent’s Signature Date & Company Stamp
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Supplier Declaration Form

Company Trading Name

Company Registered Name

Company Registration Number Or ID Number If A Scle Proprietor |

Formofentty | CC Trust | Ptyltd | Limited | Partnership | Sole Proprietor

VAT number (if registered)

Company Telephone Number

Company Fax Number

Company E-Mail Address

Company Website Address “

Bank Name Bank Account Number

Postat i

Address | Code !
Physical

Address [ Code |
Contact Person

Designation

Telephone

Email

Annual Tumover Range (Last Financial Year) R5-35 million > R35 million
Does Your Company Provide Services Both
Area Of Delivery Provincial Local
Is Your Company A Public Or Private E Public Private
Does Your Company Have A Tax DirectNg P30 Certificate | Yes No

% Black Ownership % Btack women ownership % Di‘:’)?:::;? S;;]?Fr)sonls

Does your compan E certificate Yes | No

What is your brqg GPBEE status (Levei 1 to 9/ Unknown)

oes the firm employ Permanent l Part time J

B o
}uly Aftthorised To Sign For And On Behalf Of Firm / Organisation

Name Designation

Signature Date

Stamp And Signature Of Commissioner Of Oath

Name Date

Signature Telephone No.

10

Respondent’s Signature Date & Company Stamp
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FOR THE SUPPLY AND DELIVER LUNCH ON A DAILY BASIS FOR A PERIOD OF 24 MONTH.

ANNEXURE A: B-BBEE PREFERENCE POINTS CLAIM FORM

This preference form contains general information and serves as a claim for preference points for Broad-
Based Black Economic Empowerment [B-BBEE] Status Level of Contribution.

INTRODUCTION

1.1 Atotal of 20 preference points shall be awarded for B-BBEE Status Level of Contribution.

B-BBEE Verification
Certificate from a Verification Agency accredited by the South Accreditation Systern
[SANAS] or a Registered Auditor approved by the Independeng RegulatO®y Board of Auditors
[IRBA] or an Accounting Officer as contemplated in the C seMn Act [CCA] together
with the bid will be interpreted to mean that prefer in r B-BBEE Status Level of

1.2 Failure on the part of a Bidder to fill in and/or to sign this form and subrgi

Contribution are not claimed.

1.3 Transnet reserves the right to require of a Bidder, §ither befOre a Bid is adjudicated or at any time
subsequently, to substantiate any claim i o preferences, in any manner required by

Transnet.

GENERAL DEFINITIONS

2.1 “all applicable taxes” include dded tax, pay as you eam, income tax, unemployment

insurance fund contribug d skills development levies;

2.2 “B-BBEE” mean ased black economic empowerment as defined in section 1 of the
Broad-Based

2.3 “B-BBEE stituf\gf fontributor” means the B-BBEE status received by a measured entity based
on i Qrformance using the relevant scorecard contained in the Codes of Good Practice on
Bla ongmic Empowerment, issued in terms of section 9(1) of the Broad-Based Black Economic
owewnent Act;

n

" means a written offer in a prescribed or stipulated form in response to an invitation by

& Transnet for the provision of goods, works or services;

2.5 TBroad-Based Black Economic Empowerment Act”™ means the Broad-Based Black Economic
Empowerment Act, 2003 [Act No. 53 of 2003];

2.6 “comparative price” means the price after the factors of a non-firm price and all unconditional

discounts that can utilised have been taken into consideration;

2.7 “consortium or joint venture” means an association of persons for the purpose of combining
their expertise, property, capital, efforts, skills and knowledge in an activity for the execution of a
contract;

2.8  “contract™ means the agreement that results from the acceptance of a bid by Transnet;

Respondent’s Signature Date & Company Stamp
)



29 "EME"” means any enterprise with an annual total revenue of R5 [five] million or less as per the
2007 version of the B-BBEE Codes of Good Practice and means any enterprise with an annual total
revenue of R10 {ten] million or less as per the Revised Codes of Good Practice issued on 11
October 2013 in terms of Government Gazette No. 36928;

2.10 “firm price” means the price that is only subject to adjustments in accordance with the actual
increase or decrease resulting from the change, imposition, or abolition of customs and excise duty
and any cther duty, levy, or tax, which, in terms of the law or regulation, is binding on the
contractor and demonstrably has an influence an the price of any supplies, or the rendering costs

of any service, for the execution of the contract;

2.11 “functionality” means the measurement according to predetermined no s, as set out in the bid

documents, of a service or commodity that is designed to be pra d useful, working or

operating, taking into account, among other factors, the quali W viability and durability
of a service and the technical capacity and ability of a bidder

2.12  “non-firm prices” means all prices other than “firm” p ﬁ
2.13 “person” includes reference to a juristic person;

2.14 “QSE" means any enterprise with an annua revenue between R5 [five] million and R35

[thirty five] million as per the 2007 versiol e B-BBEE Codes of Good Practice and means any

en R10 [ten] million and R5Q [fifty] million as per

11 October 2013 in terms of Government Gazette

enterprise with an annual total revenye
the Revised Codes of Good Pra
No. 36928

2.15 “rand value” means {
at the time of bid i

| estimated value of a contract in South African currency, calculated

includes all applicable taxes and excise duties;

2.16 “subcontra
employing Eo r n to support such primary contractor in the execution of part of a project
t

s the’ primary contractor’s assigning or leasing or making out work to, or

in te comtract;

217 ™t venue” bears the same meaning assigned to this expression in the Codes of Good

ic Black Economic Empowerment, issued in terms of section 9{1) of the Broad-Based
k Empowerment Act and promulgated in the Government Gazette on 9 February 2007,

&.1 “trust” means the arrangement through which the property of one person is made over or

bequeathed to a trustee to administer such property for the benefit of another person; and

2.19 *“trustee” means any person, including the founder of a trust, to whom property is bequeathed in
order for such property to be administered for the benefit of another person.

ADJUDICATION USING A POINT SYSTEM

3.1  The Bidder obtaining the highest number of total points for the evaluation criteria as enumerated
in Section 2 of the RFP will be awarded the contract, unless objective criteria justifies the award to
another bidder.

3.2  Preference points shall be calculated after prices have been brought to a comparative basis taking

Respondent’s Signature Date & Company Stamp
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3.3
34

3.5

3.6

POINTS AWARDED FOR B-BBEE STATUS LEVEL OF CONTRIBUTION

4.1

4.2

43

4.4

into account all factors of nan-firm prices and all unconditional discounts.
Points scored will be rounded off to 2 [two] decimal places.

In the event of equal points scored, the Bid wili be awarded to the Bidder scoring the highest
number of preference points for B-BBEE.

However, when functionality is part of the evaluation process and two or more Bids have scored
equal points including equal preference points for B-BBEE, the successful Bid will be the one

scoring the highest score for functionality.
Should two or more Bids be equal in all respect, the award shall be decided by the drawing of lots.

In terms of the Preferential Procurement Regulations, 2011, preference shall be awarded to

With the table below:

a Bidder for attaining the B-BBEE status level of contribution in a

B-BBEE Status Level of Contributor Number of §f

Er

alify as EMEs in terms of the 2007 version of the Codes of Good Practice must
ificate issued by an Accounting Officer as contemplated in the CCA or a Verification
ccredited by SANAS or a Registered Auditor, Registered auditors do not need to meet the
pré®equisite for IRBA's approval for the purpose of conducting verification and issuing EME’s with
B-BBEE Status Level Certificates.
Bidders who qualify as EMEs in terms of the Revised Codes of Good Practice issued on 11 October
2013 in terms of Government Gazette No. 36928 are only required to obtain a sworn affidavit on
an annual basis confirming that the entity has an Annual Total Revenue of R10 million or less and
the entity’s Level of Black awnership.
In terms of the 2007 version of the Codes of Good Practice, Bidders other than EMEs must submit
their crigina! and valid B-BBEE status level verification certificate or a certified copy thereof,
substantiating their B-BBEE rating issued by a Registered Auditor approved by IRBA or a

Verification Agency accredited by SANAS. s

Respondent’s Signature Date & Company Stamp
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4.5  The Department of Trade and Industry recently revised the Codes of Good Practice on 11 October
2013 [Government Gazette No. 36928]. The Revised Codes will replace the Black Economic
Empowerment Codes of Good Practice issued on 9 February 2007. The Revised Codes provide for
a transitional period ending 30 April 2015. During the transitional period, companies may elect to
be measured in terms of the Revised Codes or the 2007 version of the Codes. Companies which

are governed by Sector-specific Codes will be measured in terms of those Sector Codes.

4.6  As such, Transnet will accept B-BBEE certificates issued based on the Revised Codes. Transnet will
also continue to accept B-BBEE certificates issued in terms of the 2007 version of the Codes
provided it was issued before 1 May 2015. Thereafter, Transnet will only acce‘t B-BBEE certificates
issued based on the Revised Codes.

4.7  Interms of the Revised Codes of Good Practice, Bidders who qualify must comply with all
the elements of B-BBEE for the purposes of measurement. QSE t are atleast 51% or 100%
Black owned are only required to obtain a sworn affidavit o

asis confirming that the
nd the entity’s Level of Black
id B-BBEE status level verification

4.8 for points for its B-BBEE status level as a legal

4.9 gialify for points for their B-BBEE status level as an

4.10 blic entities will be required to submit their B-BBEE status level
e specialised scorecard contained in the B-BBEE Codes of Good Practice.

4.11 i awarded points for B-BBEE status level if it is indicated in the Bid documents

thaglsu er intends subcontracting more than 25% [twenty-five per cent] of the value of

o to any other enterprise that does not qualify for at least the same number of points

a Bidder qualifies for, unless the intended subcontractor is an EME that has the capability

-, and"ability to execute the subcontract.

4.12 %A person awarded a contract may not subcontract more than 25% [twenty-five per cent] of the
value of the contract to any other enterprise that does not have an equal or higher B-BBEE status
level than the person concerned, unless the contract is subcontracted to an EME that has the
capability and ability to execute the subcontract.

4.13 Bidders are to note that in terms of paragraph 2.6 of Statement 000 of the Revised Codes of Good
Practice issued on 11 October 2013 in terms of Government Gazette No. 36928, any
representation made by an entity about its B-BBEE compliance must be supported by suitable
evidence or documentation. As such, Transnet reserves the right to request such evidence or
documentation from Bidders in order to verify any B-BBEE recognition claimed.

Respondent’s Signature Date & Company Stamp

Iy



5.

B-BBEE STATUS AND SUBCONTRACTING

5.1 Bidders who claim points in respect of B-BBEE Status Level of Contribution must
complete the following:
B-BBEE Status Level of Contributor = [maximum of 20 points}
Note: Points claimed in respect of this paragraph 5.1 must be in accordance with the table
reflected in paragraph 4.1 above and must be substantiated by means of a B-BBEE certificate
issued by a Verification Agency accredited by SANAS or a Registered Auditor approved by IRBA or
a sworn affidavit in the case of an EME or QSE.
5.2  Subcontracting: \
Will any portion of the contract be subcontracted? YES/NO [delete which is WNgt applicable]
If YES, indicate: V
(i) What percentage of the contract will be subcontia Sy %
(i) The name of the subcontractor ... e B B e
(i) The B-BBEE status level of the subcontrctor e L
(iv) Is the subcontractor an EME? YES/NO
5.3  Decaration with regard to Company/
{i) Name of Company/Firm
(i} VAT registration num
(iii) Company registra§ion number
(iv) Type of Co [TICK APPLICABLE BOX]
cp ip/Joint Venture/Consortium
n business/sole propriety
se Corporations
Company {Pty) Ltd
% Describe Principal Business Activities
(vi) Company Classification [TICK APPLICABLE BOX]
OManufacturer
OSupplier
OProfessional Service Provider
[ICther Service Providers, e.g Transporter, etc
(vii) Total number of years the company/firm has been in business...........................
Respondent’s Signature Date & Company Stamp

5



BID DECLARATION
I/we, the undersigned, who warrants that hefshe is duly authorised to do so on behalf of the

company/firm, certify that points claimed, based on the B-BBEE status level of contribution indicated in
paragraph 4 above, qualifies the company/firm for the preference(s) shown and I / we acknowledge that:

(i) The information furnished is true and correct.

(i In the event of a contract being awarded as a result of points claimed as shown in
paragraph 6 above, the contractor may be required to furnish documentary proof to the
satisfaction of Transnet that the claims are correct.

(i) If the B-BBEE status level of contribution has been claimed or obtgined on a fraudulent
basis or any of the conditions of contract have not been fu 1&3, Transnet may, in

addition to any other remedy it may have:
(a) disqualify the person from the bidding process;
{b) recover costs, losses or damages it has incyrre Ved as a result of that

person’s conduct;

gememue to such cancellation;

(c) cancel the contract and claim any da it has suffered as a result of

having to make less favourable arr
{d} restrict the Bidder or contra
entities, or only the share

harehoiders and directors, and/for associated
and directors who acted in a fraudulent manner,
from obtaining busin nsnet for a period not exceeding 10 years, after
the audi alteramglart: the cther side] rule has been applied; and/or

{e)} forward the mat®g for ghiminal prosecution.

WITNESSES:

SIGNATURE OF BIDDER

Respondent’s Signature Date & Company Stamp
A%



ANNEXURE B

STAATSKOERANT, 23 NOVEMBER 2012 Ne. 35906 3

GOVERNMENT NOTICE

DEPARTMENT OF HEALTH
No. R. 962 23 November 2012

FOODSTUFFS, COSMETICS AND DISINFECTANTS ACT, 1972 (ACT 54 OF 1972)

REGULATIONS GOVERNING GENERAL HYGIENE RE MENTS
FOR FOOD PREMISES AND THE TRANSPORT@

The Minister of Health has in terms of section 15(1)(n), whegfapy le, read with section
15¢7)(b), of the Foodstuffs, Cosmetics and Disinfectants Act} % Act No. 54 of 1972), made

the regulations in the Schedule. !

SC

Definitions < ’

In these regulations any word oggxffession to which a meaning has been assigned in the Act
shall have such meaning andgun context otherwise indicates —

“animal” means any ofthe animal kingdom;
“available” inclydes Yvail§fle elsewhere than on the food premises in question;

“best availa ethod” means a method which is practicable and necessary for the protection
i ontamination or spoilage, having due regard to local conditions and
; Whether at or on food premises or elsewhere, the prevailing extent of established
@ e financial implications thereof;

“certificate of acceptability” means a certificate of acceptability referred to in regulation 3;

“clean” means free of any dirt, impurity, objectionable matter or contamination to the extent that
a state of hygiene is attained, and “keep clean” has a similar meaning;

“container” or “food container” includes anythiﬁg in which or with which food is served,
stored, displayed, packed, wrapped, kept or transported and with which food is in direct contact;

“contaminate” means the effect exerted by an external agent on food so that it —

(a) does not meet a standard or requirement determined by any law;
(b) does not meet acceptable food hygiene standards or consumer norms or standards; or

Yl
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(c) is unfit for human consumption;
and “contamination” has a corresponding meaning;

“core temperature” means the temperature reading taken in the estimated centre of the food;

“facility” means any apparatus, appliance, equipment, implement, storage space, working
surface or object used m connection with the handling of food;

“food” means a foodstuff intended for human consumption as defined in secti‘s\ of the
Foodstuffs, Cosmetics and Disinfectants Act, 1972 (Act No. 54 of 1972), excfuding food
referred to in regulation 14;

“food handler”™ means a person who in the course of his or her no tigge work on food
premises comes into contact with food not intended for his or he e;

“food premises” means a building, structure, stall or other cture, and includes a
caravan, vehicle, stand or place used for or in connectiog witiNlgdfandling of food;
“good manufacturing practice” means a metho amyfacture or handling or a procedure

employed, taking into account the principles of h e, 0 that food cannot be contaminated or
spoiled during the manufacturing process;

“handle” includes manufacture, process,
display for sale or for serving, and **han

, pack, prepare, keep, offer, store, transport or
as a corresponding meaning;

“hands” includes the forearm o rt of the arm extending from the wrist to the elbow;

“health hazard” incl
that consumption of,

condition, act or omission that may contaminate or spoil food so
likely to be dangerous or detrimental to health;

“imspector” rson contemplated in section 10 of the Act

“perish o gMmeans any foodstuff which on account of its composition, ingredients,
mois nd/or pH value and of its lack of preservatives and suitable packaging is
sus le'W an uninhibited increase in microbes thereon or therein if the foodstuff is kept -

@ni ¢ temperature spectrum of 40C to 650C, and includes the perishable foodstuffs listed in
Governnient Notice No. R.1183 of 1 June 1990, as amended, excluding fruit and vegetables;

“person in charge”, with regard to any food premises, means a natural person who is
responsible for the food premises and/or the owner of such food premises, as the case may be;

“prepacked food”, means food which, before it is presented for sale or for serving, has been
packed as contemplated in regulation 7(3);

“ready-to~-consume food” means any perishable food which may be consumed without having
to undergo any further process of preparation to make it consumable;
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“serve” includes the provision of food whether for a consideration or otherwise;
“the Act” means the Foodstuffs, Cosmetics and Disinfectants Act, 1972 (Act No. 34 of 1972);
“thermometer” means an apparatus which can give the temperature readings referred to in

these regulations, the combined accuracy of such a thermometer and its temperature-sensitive
sensor being approximately 0,5°C;

“these regulations™ includes any annexure to these regulations; \\

“unsound” means unwholesome sick, polluted, infected, contaminated, d or spoiled, or
unfit for human consumption for any reason whatsoever;

“vehicle” means a train, trolley, wagon, cart, bicycle, sied, truck$ yaeroplane, and
inciudes any other craft, vehicle or conveyance used in the h transport of food;
“water” means water that complies with the requiremegts se SANS 241: Water for

domestic supplies.

Application Z

2. (N A local authority whichfloes ng®™ilave the services of an inspector at its
disposal for any regson the services of an inspector from another health
authority or in pgiva¥ practice to exercise or execute the powers or duties of an
inspector referre these regulations.

2) No proyi f these regulations that is in conflict with regulations made under

the ith rd to the handling or transport of certain foods shall be valid in
so farlys ity conflicts.

Certifi f tability

shall handle food or permit food to be handled -

(a) on food premises in respect of which a valid certificate of acceptability
has not been issued or is not in force

(b) in contravention of any restriction or condition or stipulation contained in
such certificate of acceptability.

3.\Q) Subject to the provisions of subregulation (2) and regulation 15(5), no person
S

(2) The provisions of subregulation (1) shall come into effect in the case of food
premises existing at the time of publication of these regulations on the first day
following a period of one year after the date of promulgation of these regulations.
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(3}  The persen in charge of any food premises wishing to obtain a certificate of
acceptability in respect of such food premises shall apply therefor in writing to
the local authority in whose area of jurisdiction the food premises are situated on
a form containing at least the particulars that are substantially the same as those
contained in the form in Annexure A to these regulations.

(4)  Upon receipt of an application referred to in subregulation (3), the local authority
shall without delay refer the application to an inspector for consideration.

(3)  Aninspector may, in considering such an application, request such \‘ther
information as he or she may deem necessary or expedient fro plicant or
from any other person.

{(6) If an inspector, after having carried out an inspection, - at the food
premises concerned, having due regard to existing#OMigNgs of the adjacent land
and facilities, subject to the provisions of regulat and 15~
(a) do in all respects comply with the progision®wéfCgulations 5 and 6, a
local authority shall issue a certifi f acceptability in the name of the
person in charge on a form tha A\ia]ly the same as the form in
Annexure B of these regulati Q

(b) do not in all respects com e provisions of regulations 5 and 6, a

local authority may, syjse % > provisions of regulation 4(2), grant an
extension fora rpaxx urn of ST months to enable the persen in charge so

M

bility shall be dispiayed in a conspicuous place for the
public on the food premises in respect of which it was issued

erson in charge of food premises is replaced by another person, such
pSson shall inform the local authority in writing of such replacement within 30
days after the date thereof and the local authority shall subject to the provisions
of regulatlon 4(2), issue a new certificate of acceptability in the name of the new
person in charge.

9 A certificate of acceptability —
(a) shall not be transferable from one person to another person and from one
food premises to another food premises;
(b) shall be valid only in respect of the nature of handling set out in the
application for a certificate of acceptability;
(c) may at any time be endorsed by a local authority by —
i) the addition of any further restriction that may be necessary to

A<
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(10)

(11)

prevent a health hazard; and
(if)  the removal of any restriction with regard to the category or type
of food or the method of handling;
(d)  shall expire temporarily for the period during which a prohibition under
regulation 4(2) is in effect
(e) shall expire permanently if a prohibition referred to in regulation 4(2) is
not removed within a stipulated period which shall not exceed six
months from the date on which a notice was issued in terms of regulation
4(2); \
(f) shall expire permanently if the provisions of subreguij'&\ (8) are not

complied with.

No person may make any unauthorised changes or adeitMgs tgyor forge a
certificate of acceptability.

Subject to the provisions of sub-regulation @ uB-regulation 3(%9) and sub-
regulation 4(2), where applicable, a certificateNg{_gfceptability issued prior to the
commencement of these regulations injterms of the regulations published in

Government Notice No. R. 918 o 1999 shall be deemed a certificate of
acceptability issued in terms of th gulations.

Prohibition on the handling and tran@ion of food

4. (N

2)

(3)

No person shall food in a manner contrary to the provisions of these
regulationg

Ifan owing an inspection of food premises or a facility is of the
opini

at'such food premises or facility —
are or is in such a condition or used in such a manner; or
(ii)  do or does not comply with these regulations to the extent;

in such a manner; or

that such circumstances exist with regard to the food premises or facility
or any other activity, that they or it constitute a health hazard and that the
continued use of the food premises or facility or the activity should be
prohibited, the local authority may summarily prohibit the use of the food
premises or facility for the handiing of food or any of the activities that
relate to the handling of food, by serving a written order on the person in
charge or, if he or she is not available, his or her representative informing
such person of the prohibition.

that a particular activity with regard to the handling of food takes place
Q (©)

A notice referred to in subregulation (2) shall contain at least the following
particulars:

al
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(a) The reason(s) for the prohibition;

(b) a statement that the prohibition will in writing be removed by a local
authority as soon as the reason(s) for the prohibition has (have) been
removed and provided the inspector is satisfied that the reason(s) for the
prohibition is (are) not likely to recur.

(4) ' (a) A prohibition shall come into operation from the time at and the date on
which a notice is served under subregulation (2).
(b)  No person shal] perform any act that is contrary to such Wibition.

(5)  An inspector shall, within 72 working days hours of receiv%‘l‘]est for the

removal of a prohibition, carry out an investigation of thg food pMmises, facility,
activity or circumstance which gave rise to the prohibNoMgndghe local authority
shall upon completion of such investigation in wri the person on

whom the prohibition notice was served or, if 8 is not available, any other
person representing such person that the proh @ as been removed or

remains, as the case may be.
(6) A local authority may levy an ins *&quivalent to the expenses incurred

by the local authority for carryin e inspection on the person in charge for
each investigation carried ou ector in terms of subregulation (5).

9

Standards and requirements for food es

5. (H Subject to re
premises t

no person shall handle food eisewhere than on food
e requirements of this regulation and regulation 6.

@) Food is all be of such location, design, construction and finish and shall

be so qui . in such condition and so appointed that they can be used at all
the purpose for which they were designed, equipped and appointed —
without creating a heaith hazard; and

1n such manner that food —
(i can be handled hygienically on the food premlses or with the
equipment thereon; and
(iiy  can be effectively protected by the best available method against
contamination or spoilage by poisonous or offensive gases,
vapours, odours, smoke, soot deposits, dust, moisture, insects or

other vectors, or by any other physical, chemical or biological
contamination or pollution or by any other agent whatsoever.

(3) For the purposes of subregulation (2) food premises shall meet the foilowing
requirements;
(a) All interior surfaces of walls, sides or ceilings, or of roofs without
ceilings, and the surfaces of floors, or any other similar horizontal or
vertical surfaces that form part of or enclose the food-handling area

a
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shall-
ey

(i)

have no open joints or open seams and shall be made of smooth,

rust-free, non-toxic, cleanable and non-absorbent material that is

dust-proof and water-resistant: Provided that in a food-serving or

storage area -

(aa) facebrick;

(bb)}  similar wails the joints of which are formed properiy or
are so formed and finished that they are easy to clean; or

{cc)  decorative wall or ceiling finishes which are easy to

clean, \\
may be used;
be of such a nature that they cannot contaminate or contri to

the contamination of food.

(b)  Each room of food premises shall be -

(i)

ventilated effectively by means of -
(aa) natural ventilation through openi % heMable
sections which are directly cgnnecWNg togthe outside air

and so positioned in the exterfal walls and/or roof that

effective cross-ventilatigg sible: Provided that such

openings shall have a @ e aréa equal to at least 5% of

oncerned; or

(bb) artificial ventilgtig complies with the requirements
of the Natiogll Bu I Regulations and Building
Standards A& 1970 (Act No. 103 of 1977),

two ods will facilitate the addition of

adequate fre o and the effective removal of polluted or

tm air that may arise during the handling of food

a
% ely removed, and that the emergence of any
gifnic or unhealthy condition in the food-handling area is

X

prevented;

illuminated by means of -

(aa)  unobstructed transparent surfaces in the external walls
and/or roof which admit daylight, with an area equal to
at least 10% of the floor area in the room concerned; or

(bb) artificial illumination which complies with the
requirements of the National Building Regulations and
the Building Standards Act, 1977, and which permits an
illumination strength equal to at least 200 lux to fall on
all food-handling surfaces in the room concerned.

(€) Food premises shall -

(@
(i)

have a wash-up facility with hot and cold water for the cleaning
of facilities;

be rodentproof in accordance with the best available method:

No. 35906 9
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(d)

(iii)
(v)

Provided that this requirement shall not apply in respect of food
premises on which no food is handled or kept after the trading
hours of the premises;

be provided with effective means of preventing the access of
flies or other insects to an area where food is handled;

have a waste-water disposal system approved by the local
authority.

The following shall be available in respect of food premises:

(M)

(ii)

(iii)

The number of latrines, urinal stalls and hand washbasin
specified in Annexure C to these regulations for the us (‘
workers on the food premises and for use by perso hom
food is served for consumption on the food premyses: Pro\gded
that separate sanitary facilities for workers and l‘w‘all not
be required: Provided further that where pegea one sex
or no more than ten persons work on fog
sanitary facilities shall not be required ks of different
sexes;
hand-washing facilities which sha{ be provided with cold and/or

hot water for the washing o workers on the food
premises and by persons t m food is served for

consumption on the foffT Mgi¥§ses, together with a supply of
soap (or other cl 3} and clean disposable hand-drying

material or other fand ing facilities or hand-drying
equipment for theNgleagffing and drying of hands by such workers
and persons;

-to-clean refuse containers with close-fitting
e hygienic storage of refuse pending its
the food-handling area;

(iv) 1a ce for the hygienic storage of food, facilities and
& ent and a suitable separate area for the hygienic storage

use containers on the food premises;
a'separate changing area with storage facilities for ciothes;
an adequate supply of water.

room in which food is handled shall have a direct connection with
any area -

®

(i)

in which gas, fumes, dust, soot deposits, offensive odours or any
other impurity is present or may arise in such a manner that food

in the food-handling room could be contaminated or spoilt;

in which an act is performed in any manner or where any

condition exists that could contaminate or spoil food in the
foodhandling area;

A room in which food is handled may be connected to a room in
which a latrine or urinal is situated -

(i)

only via a properly ventilated lobby: Provided that all relevant
interconnecting doors shall cover the whole area of their
apertures: Provided further that they shall be equipped with

a
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Standards and requirements for facilities on food premises

6.

M

(2}

€y

4

durable self-closing devices; or

(i1)  without such a lobby between them: Provided that the
connecting aperture shall have a self-closing door as
contemplated in item (i): Provided further that the latrine or
urinal room shall be equipped with effective mechanical
extraction ventilation to the outside air to render the
atmosphere inside such room under a negative pressure in
relation to the atmosphere in the food-handling room.

\!

merapped food is
ce which comes

rust=proof, non-toxic and

The surface of any table, counter or working surface
handled and any equipment, utensil or basin or an
into direct contact with food shall be made of
non-absorbent material that is free of open jo @ s: Provided that wooden
chopping blocks, cutting boards and utensils sMgll g#t be prohibited providing
such items are kept in such a condltion it dirt does not accumulate thereon or
therein.

No surface referred to in sub 0
basins or any other such f3
are not clean or if they

(1) and no crockery, cutlery, utensils,
al be used for the handling of food if they

(a) shall be
{c) sh

to in subregulation (1) and a facility referred to in
2) shall be -
ledned and washed before food come into direct contact with it for the
rst time during each work shift; and
cleaned and washed, as and when necessary, during and/or immediately
after the handling of food, so that contamination of the food that comes

surface or facility shall, before food comes into direct contact therewith,

contain -

() no more than 100 viable micro-organisms per cm2 upon analysis,
conducted in accordance with acknowledged scientific micro-
biological methods of investigation, of a sample taken in
accordance with the swab technique prescribed by SABS Standard
Test Method 763: Efficacy of Cleaning Plant, Equipment and
Utensils: Swab Technique; and

() no remains of cleaning materials or disinfectants which may
poliute the food.

Q z into contact with any such surface or facility is prevented, and any such

A5
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(5) " (a) Every chilling and freezer facility used for the storage , display or
transport of perishable food shall be provided with a thermometer which
at all times shall reflect the degree of chilling of the refrigeration area of
such facility and which shall be in such a condition and positioned so
that an accurate reading may be taken unhampered.

(b) Every heating apparatus or facility used for the storage, display or
transport or heated perishable food shall be provided with a thermometer
which at all times shall reflect the degree of heating of the heating area
concerned and which shall be in such a condition and pgs{ioned so that

an accurate reading may be taken unhampered. !

Standards and requirements for food containers

7. (1) No person shall sell canned or hermetically seg 3y 1n'a container which - ‘
(a) bulges at the flat or round sides or engs
when the other side is pressed;

(b) is in any way blown or from whidh gas escapes when it is opened or
punctured, unless
1) the container con aerated drink; or
(i)  gas has been Y& reservative;

(c) is so rusted or damgs it is liable to contaminate or spoil the

(d}  had aleak whichNgas g¥sealed.

2) A container shal an and free from any toxic substance, ingredient
or any oth ce liable to contaminate or spoil the food in the container.

(3) Rep epending on the type of food, shall be packed in a dustproof and
liqui ntainer that protects the product therein against contamination

al handling conditions and shall be so packed or sealed that the food
not Be removed from its container without the stopper or lid or similar seal

g€ removed or without the wrapping, container or seal being damaged.
Q) Perishable food, excluding the products referred to in regutation 14 and products

that are not prepacked, except food for consumption as meals on food premises,
shall, when served to the consumer, be packed in a container that protects the
food therein against contamination.

~

Standards and requirements for the display, storage and temperature of food

8. (1)  Food that is displayed or stored shall not be in direct contact with a floor or any
ground surface.

2) Any shelf or display case used for displaying or storing food or any container

ab
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(3)

)

(6)

shall be kept clean and free from dust or any other impurity.

Non-prepacked, ready-to-consume food, including food served as meals and
displayed in an open container, shall be protected in accordance with the best
available method against droplet contamination or contamination by insects or
dust.

(a) Subject to subreguiation (5) all food specified in Annexure D to these
regulations shall, excluding the time taken by the food to co%‘own or to
be heated to the required temperature in accordance with g
manufacturing practice, during the storage, transport or&%thereof
be kept at a core temperature not exceeding the coredemperalyge
specified in column 3 of Annexure D opposite the Wtegory of

food, and no food shall be sold if, in the case o oNChilled food

products, the core temperature thereof is hig required core
temperature or the surface temperature the @ ) than 20C higher

than the required core temperature, angd, in Wggghe of heated food
products, the core temperature thereof§is lower than the required core

temperature or the surface tempgeguréNgereof is more than 20C lower
than the required core tempera

(b)  The provisions of paragra Wl not apply to -
(i) any perishable fa ill be sold directly to a consumer
within one hofir of 3W#E processed or prepared or that will be
consumed on Mg fogtl premises within one hour of being

(i) venis
has been killed: Provided that the surface temperature
f shall not exceed 250C;

essed raw fish, molluscs or crustaceans or raw meat or

¢ offal or the carcasses of cattle, sheep, goats, pigs, horses,
ules, donkeys, rabbits or ostriches while being transported for a
period not exceeding one hour during delivery: Provided that the

(i

this regulation during a maturation period or as part of a
manufacturing process: Provided that exposure to such higher
temperatures shall be in accordance with good manufacturing
practice.

surface temperature thereof shall not exceed 250C.
: (iv)  any food exposed to higher temperatures than those referred to in

Any food that is marketed as a frozen product and has thawed but the surface
temperature of which has not exceeded 70C may be refrozen: Provided that such
refrozen product shall be handled in accordance with good manufacturing
practice. :

The code of practice for measuring the temperature of food set out in Annexure E

to these regulations shall, in so far as it is applicable, be applied to measuring the
temperature of food.

al
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Standards and requirements for protective clothing

9. (1) No person shall be allowed to handle food without wearing suitable protective
clothing as specified in subregulation (2).

(2) The protective clothing, including head covering and footwear, of any person
handling food that is not packed so that the food cannot be contaminated shall

(a)
(b)

{c)

be clean and neat when such person begins to handle the food:
at all times during the handling of the food be in such a %Q: condition
t® t

and of such design and material that it cannot contami e food;
be so designed that the food cannot come into dire ct with any

part of the body, excluding the hands.

Duties of a person in charge of food premises Oi »

10. A person in charge of food premises shall ensurggthat

(a)
(b)
(c)

(d)

effective measures are taken to 8iminate flies, other insects, rodents or
vermin on the food premise

@ bd premises is adequately trained in food
other suitable person:

any person working on tf
hygiene by an inspectg

effood premises or from any room or area in
which food is hafldled 2efien as is necessary and whenever an inspector

i1sposed of in such a manner that it does not create a
se bins are -
egularly; and

) isinfected whenever necessary and whenever an inspector

uires it to be done;

waNgpwater on the food premises is disposed of to the satisfaction of the

cal authority;
the food premises and any land used in connection with the handling of
food and all facilities, freight compartments of vehicles and containers are
kept clean and free from any unnecessary materials, goods or items that do
not form an integral part of the operation and that have a negative effect
on the general hygiene of the food premises;
no person handling non-prepacked food wears any jewellery or adornment
that may come into contact with the food, unless it is suitably covered;
no animal, subject to the provisions of any law, is kept or permitted in any
room or area where food is handled, except that -
(i) a guide dog accompanying a blind person may be permitted in the

sales or serving area of the food premises;
(i)  fish, molluscs or crustaceans may be kept alive until prepared for
consumption;

ad
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1. (1)

(2)

(iii)  alive animal may be killed in a separate room before the carcass is
handled, subject to regulation i2(4);

() no condition, act or omission that may contaminate any food arises
or is performed or permitted on the food premises;

(k)  the provisions of these regulations are complied with;

1)) all persons under his or her control who handle food at all times
meet the standards and requirements and execute the duties
prescribed by regulations 9 and 11, respectively;

{m) aroom or area in which food is handled shall not K\used for -

0 sleeping purposes;
(i) washing, cleaning or ironing of cloth%milar laundry;

(in)  any other purpose or in any manger thai Way contaminate
the food therein or thereon; N

(n)  no food handier touches ready-to on-prepacked food

€
with his or her bare hands, uniegsmi navoidable for preparation
purposes, in which case such f @ 11%e handled in accordance
with good manufacturing practi

(o)  the reporting of diseases arfd conditions contemplated in regulation

11(2){(b) are propeghug rdgded and kept for perusal by an
inspector.

Duties of a food handler < O

Food, a facility or a &gntainer shall not be handled by any person —

(a) whose fin s, hands or clothes are not clean;

(by  who ashied his or her hands thoroughly with soap and water or
n another effective manner -

ediately prior to the commencement of each work shift;

at the beginning of the day’s work or after a rest period,;

after every visit to a latrine or urinal;

every time he or she has blown his or her nose or after his or her

i)
o

refuse;

(vi)  after handling raw vegetables, fruit, eggs, meat or fish and before
handling ready-to-use food;

(vii)  after he or she has smoked or on return to the food premises; or

(viii) after his or her hands have become contaminated for any other
reason.

hands have been in contact with perspiration or with his or her
hair, noese or mouth;
Q V) after handling a handkerchief, money or a refuse container or

Food, a facility or a container shall not be handled by any person -

(a) who has on his or her body a suppurating abscess or a sore or a cut or
abrasion, unless such abscess, sore, cut or abrasion is covered with a
moistureproof dressing which is firmly secured to prevent contamination
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(b)

(c)

of the food;

who is or who is suspected of suffering from or being a carrier of a
disease or condition in its contagious stage that can be transmitted by
food, unless any such person immediately reports the disease or
condition to the person in charge and a certificate by a medical
practitioner stating that such person is fit to handle food is submitted;
whose hands or clothing are not clean.

(3) No person shall -

(@)
(b)
()
(d)

{e)
()

Standard

12.

S

a)

(b}

spit in an area where food is handled or on any facility; \\

smoke or use tobacco in any other manner while he is handling
non-prepacked food or while he or she is in an arga whereWch food is
handled; N

handle non-prepacked food in a manner thatqueiggWNt Wio contact with
any exposed part of his or her body, excjdigaN er hands;

lick his or her fingers when he or she 1s g hon-prepacked food or
material for the wrapping of food;
cough or sneeze over non-prepackell food or food containers or facilities;

spit on whetstones or bring Qs ers, labels, equipment, or any other

object used in the handiing d or any part of his or her hands into
contact with his or her 01 inflate sausage casings, bags or other
wrappings by mout &' other manner that may contaminate the
food;

walk, stand, sjt or Ng.onglood or on non-hermetically sealed containers
containing fod§ or on containers or on food-processing surfaces or other
facilities;

hBasin for the cleaning of his or her hands and
for the cleaning of facilities; or

e she is handling food, perform any act other than those
fe o0 above which could contaminate or spoil food.

ements for the handling of meat

No person shall on food premises handle meat derived from an animal
slaughtered in contravention of the Meat Safety Act, 2000 (Act No.40 of
2000).

No person shall on food premises handle the meat of an animal exempted
from the provisions of the Meat Safety Act, 2000 (Act No.40 of 2000},
unless a notice that is clearly visible and legible and that

contains the following information or information to that effect, in letters
at least 18 mm high, is displayed at the food premises: “The meat sold on
these premises has been exempted from inspection in terms of Meat Safety
Act, 2000 (Act No.40 of 2000).

(2) Meat on a carcass shall not be handled on food premises, unless -
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Standards and requirements for the transport

13.

3

(4)

(1)

@)

(3

(a)  the carcass has been properly bled;

(b}  the abdominal viscera were removed within 30 minutes after the killing
of the animal in such 2 manner that neither the stomach and intestinal
content nor any other matter polluted or spoiled the meat; and

(©) the thoracic viscera were removed within three hours after the killing of
the animal,

Unskinned carcasses shall not be so handled that the skin thereof comes into
contact with other food on food premises or that the meat of suc\@rcasses is

contaminated or spoiled.
Subject to Meat Safety Act, 2000 (Act No.40 of 2000) i al] be killed,

anima

bled, eviscerated, skinned or dressed on food premise w in a room used

specifically and exclusively for that purpose in ac good manufac-
cessing of any such

turing practice: Provided that no further handii
carcass shall take place in that room.

No person shall transport foo
on or in any part of a vehi
(a) unless that part i as been cleaned to such an extent that

chemical, robiological contamination of the food is

the products referred to in regulation 14

(b)

0isoh or any harmful substance;
ve animal; or

any object that may contaminate or spoil the food.

ject to subregulations (1) and (4), the freight compartment of a vehicle that is
or the transportation of food that is not packed or wrapped in liquidproof
dustproof sealed containers -

(a) shall have an interior surface made of an easy-to-ciean and smooth,
rustfree, non-toxic and non-absorbent material without open joints or
seams and, before food is loaded into such freight compartment, no square
centimetre of the said surface shall upon analysis as referred to in
regulation 6(4) contain more than 100 viable micro-organisms;

)] shall be dustproof’,

(c) shall not be used simultaneously for the transport of any person or any
other item that may contaminate the food.

Notwithstanding any provisions to the contrary contained in this regulation, no

non-prepacked food shall be -
(a) transported in such a manner that it comes into contact with the floor of a

3l
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vehicle or the floor covering thereof or a surface thereof that can be
walked on or with anything else that could pollute the food; or

{h) transported or carried in such a manner that the food could be spoiled or
contaminated in any way.

(4)  Subregulations (2) and (3) (a) shall not apply to the transport of venison, fish,
molluscs or crustaceans between the food premises and the place where the
animals are hunted or the place where the fish, molluscs or crustaceans are caught
or harvested: Provided that such transport shall be by the best av&'s ble method

and within a suitable time limit for transport as required by circ! nces.

(5)  No person shall transport food in bulk and semi-packed, food inNgntravention of
the provisions of the Codex Code of Hygienic Practic he Jransport of Food
in Bulk and Semi-Packed Food (CAC.RCP 47-200

Provisions concerning unprocessed products O

14.  Notwithstanding any provisions to the cont,
inspector shall, if he or she is of the of
heaith hazard with regard to the packj
and unprocessed fruit and vege unprocessed maize, wheat, rye, unshelied
peanuts, sugar cane, sunflower eed Owdfther unprocessed agricultural crops, or with
regard to the handling of food re in regulation 15(5)(a) -

(a) subject to regllations made in terms of section 15 of the Act relating to

% COMgined in these regulations, an
@ that” conditions prevail that constitute a

t led to or could lead to such or any other health hazard
r that any provision of these regulations be compiied with;

b
) Eto jt the continued use of the facility or food premises for the packing,

ie

rage, display, sale or transport of any of the said products, and the

provisions of regulation 4(2) to (5) shall mutatis mutandis apply to such
prohibition.
S

14A. on shall handle bottled/packaged drinking water (other than natural mineral

~ ter) in contravention of the provisions of the Codex Code of Hygienic Practice for
Battled/Packaged Drinking Waters (Other then Natural Mineral Waters)(CAC/RCP 48-
2001)

Exemptions, additional requirements and reservations

15. H A person in charge of food premises may, subject to regulation 3(1)(a), apply to
the local authority concerned for exemption from any of the provisions of these
regulations, excluding exemption from the issuing of a certificate of
acceptability.
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(2) Upon receipt of an application referred to in subregulation (1) a Jocal authority
shall refer the application to an inspector without delay, and exemption shall not
be granted unless the inspector has submitted a report to the local authority to the
effect that he or she is satisfied that -

(a) the provision from which exemption is requested imposes unreasonable
requirements in the case in question; and
(b)  the granting of such exemption does not or will not result in conditions
that constitute a health hazard.
\

(3)  An exemption referred to in this regulation - \

(a) shall be subject to the conditions listed by the local authog the
certificate of acceptability or notice of exemption, as the case
and

(b) shall be withdrawn by the local authority on the mspectlon
report and a recommendation by an inspector ja that he or she
is of the opinion that such exemption will re itions that
constitute a health hazard.

4 Subject to regulation 3(6)(a) a local authgg on the grounds of an
inspection report and recommendations an inspector, set additional
requirements to be met on any foodfM where, despite compliance with any
provision contained in these reg health hazard exists which is not
provided for in these regulatioffs, whiksffiditional requirements shall, subject to

the principles of the best availayle mgthod and good manufacturing practice, be
limited to the minimum n&gessa remove the health hazard in question.

{5 (a) s of the best available method and good
ice, the provisions of regulations 3(1) and 5 shall not
f the killing, bleeding or evisceration of an animal after
ereof or of fish, molluscs or crustaceans afier the catching
)} isions of regulation 3(1} shall not apply to -

i a private residence where food is handled for the purpose of
making it available without compensation to a church,
educational or amateur sports organisation or any registered
welfare or fund-raising organisation for sale: Provided that the
person in charge of any such organisation who receives such

food shall keep a record of the type of food and the address of

the private residence where the food was handled for a period of

at least 30 days after receipt of the food; and

(ii) any vehicle used by the person in charge of food premises, for
which a certificate of acceptability exists, to transport, display or
serve prepacked food deriving from such food premises, but
shall apply in respect of a vehicle used for the transport of
perishable food on behalf of another person.
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(©) These regulations shall not apply to a private household which handles
food for consumption by such household or, without compensation, by
any other person.

Offences

16.  Any person who contravenes a provision of these regulations or allows such a
contravention to take place shall be guilty of an offence. \\

Commencement

17.  These regulations will come into effect on the date of&yn the Government

| N S

R
¢

DR A MOTSOALEDI, MP
MINISTER OF HEALTH

&
Q-

S

34
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ANNEXURE A
[Regulation 3(3)]

APPLICATION FORM OF A CERTIFICATE OF ACCEPTABILITY FOR FOOD
PREMISES

A. PERSON IN CHARGE

Surname and first names of person in IL.D. Number.................... \ ....................
whose name the certificate of acceptability \

ADDRESS  Postal address:

Residential address:

Tel. No.: Business Residential

B. PARTICULARS FO
PREMISES
Name of food premises §f afye. ..

Erf No.(if applic. y A, TR
Type of food pré&gfs (e.g
building, V@ ...............

Lo@jngdress or address where the food premises can be inspected

If the following are not situated on the food premises, note the address or describe the location
thereof:

Erf No/| Address
a) Sanitary (latrine) facilities

b) Cleaning facilities (wash-basins for facilities)

35
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c) Hand-washing facilities
d) Storage facilities for food/facilities
e) Preparation premises

C. FOOD CATEGORY

List and describe the food items or the nature or type of food involived

i\

D. NATURE OF HANDLING V
List and describe what your activities will entail (e.g preparation or i processing)

Women

E. STAFF O
Men
pl

Number of persons employed or to begmpi®yedd. .. ..

F. PARTICULARS OFE
[Regulation 15(1)]

N BEING APPLIED FOR

S OF APPLICANT

G. PA%L
Name. M X

Caéfy . owner, managing director,
secretary, manager)

Postal address

Signature..........

Sb
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ANNEXURE B
[Regulation 3(6)(a)]

CERTIFICATE OF ACCEPTABILITY FOR FOOD PREMISES
This certificate is not transferable from premises to premises

A, ISSUING LOCAL AUTHORITY:

CERTIFICATE NOL ittt ettt e

NAME......... TelNa. \
OFFIC
DA
ST

B. FOOD PREMISE

Name (ifany).......coevvvvvnennnn.

IAddress: (Location or trading area, erf. N. or vehicle n tion No.)

ddress where food is processed-

C. PERSON IN CHARGE

Name:

ID.NUMBER.............. .7

D. CERTIFICATIQ
It is hereby ceg

STRICTION
¢ above-mentioned food premises comply with the provisions
ade by Government Notice No. .... of .... 2012 in respect of the

dt

E. SIGNATURE OF INSPECTOR DATE

[Name of inspector

Official designation

[F. ENDORSEMENTS/EXEMPTIONS | DATE SIGNATURE OF INSPECTOR
In terms of regulation 15

37
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ANNEXURE C
[Regulation S(3)(d){i)]
SANITARY CONVENIENCES
Population: " | Number-of samtary conveniences 1o:be 'mstalled D relat:on Ao'the
The number of staff | population as given.in the ﬁrst co]umh : -
:members and the
‘maximum number of
-customers for whom
Jprows:on is-made to-
‘consume food on any _ R
premises atanyone | . & 7
time - ' : '
Men Women
For a population up to | Latrines | Urinal Hand
stalls* washbasins
10 1 1 1
20 I : 2 2
40 2 2 3 3
60 3 2 4 4
80 4 3 6 5
100 4 < 4 2 3 8 6
120 5 4 9 7
140 5 4 10 8
180 6 5 11 8
d ine, 1 hand washbasin and Add 1 latrine and 1
ringl for every 70 persons in excess hand washbasin for
persons every 35 persons in
excess of 180 persons
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ANNEXURE D
[Regulation 8(4)]
FOOD TEMPERATURES
‘Column 1 Column2 - ;74 - «Column3
Category Type of food 15, Required core
BRI temperature of food
Frozen Ice cream and sorbet, exc]udiné sorbét
products................. which is used for soft serve purposes
Any other food which is marketed as
frozen product
Chilled products Raw unpreserved fish, moll +4°C
crustaceans, edible offal, p@Ng t and
milk
Any other perishgisle % at must be
kept chilled to p @ foilage +7°C
Heated products Any perishgble {8gggft kept frozen or >[+65°C
chilied
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ANEXURE E
[Regulation 8(6)]

CODE OF PRACTICE FOR MEASURING TEMPERATURES OF FOOD
1. Informing the person in charge or person responsible

The inspector shall inform the person in charge, or a person supervising the operation if the
person in charge is not available, that he or she wishes to measure the temperat of the food
concerned and shall explain to him or her all the procedures contained in this 3 .

2 Precautionary measures y
(1) All procedures shall be carried out as far as is prac a’manner that is

aseptic and free from chemical pollutants.

the packaging in such a manner that t imum and only the most reasonable
essential damage is caused, or the 1nNharge or the person supervising the
operation shall remove the packa his or her own risk.

(3)  The temperature of food shall §s s is practicable be measured without
removing the food from achillin¥reezing or heating facility.

2) In the case of prepacked food, and if it is Scess e inspector shall remove

3. Measurement of temperat

Prepacked food

(1) If the IS ked, the estimated temperature of the food may be measured

by placfgg Mt ieast one minute the stem of a thermometer (hereinafter referred
em”) between two or more food packages or, in the case of a single
package, on the outer surface of the package.

e temperature reading is not in compliance with the core temperatures
specified in Annexure D to these regulations or if the inspector has any doubts
\\ regarding the temperature of the food inside the package, the surface of core
temperature of the food may be measured to determine the actual temperature.

Core temperature

(3)  If the food product is frozen a hole shall be drilled in the food up to the estimated
core of the food product with a sterilised stainless steel bit with an external
measurement of about 4mm. The sterilised stem shall be inserted into the hole up
to the estimated center of the product and a reading shall be taken afier two
minutes. In the case of a heated, chilled or unchilled product, the sterilised stem
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shall be inserted up to the estimated core of the food product and a reading shal}
be taken after one minute,
Surface temperature

(4)  The surface temperature shall be measured by placing the sterilised stem directly on the
surface of the food for at least one minute or, in the case of liquid, in the liquid for at least
one minute, and the reading shall be taken immediately thereafter.

4. Presumption in respect of representative temperature reading \\
being representative of the temperature of all food in the freezing, ghil heating facility

concerned if the inspector is satisfied that such food is in the sam itipn or has the same
characteristics as the food the temperature of which was taken.

The food temperature determined in accordance with this code of pract* be regarded as
ling

y
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