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emember the listeriosis
outbreak back in 2017?
In case you’ve forgotten,
this was the nationwide
outbreak of Listeria
monocytogenes that
caused food poisoning

from contaminated processed meats
and lead to the untimely deaths of just
over 200 people.

At the time, some people joked on 
social media that the contamination 
had also been picked up at one of the 
big brewing companies. As brewers
we all knew this was untrue because
beer has intrinsic antimicrobial properties
(presence of alcohol, CO2 and hops, low
pH levels and an absence of oxygen) that
protect against the growth of pathogens.
Pathogens are microorganisms that
cause diseases to humans such as E. coli,
salmonella, clostridium and listeria. The
only microorganisms that have been
proven to survive and grow in beer are
those known as “spoilage bacteria”
such as lactobacillus, pediococcus and
acetobacter). These microorganisms only
spoil the beer, making it unpalatable  but
fortunately they do not kill or harm anyone.

So, does that mean breweries do
not have to concern themselves with
compliance to food safety regulations?

"Food safety" means the assurance
that food will not cause harm to the
consumer when it is prepared or eaten
according to its intended use.

Unfortunately, many breweries in South
Africa believe that food safety is something
that is only a concern for those who wish
to get listed by a national retailer, or those
that export. What many don’t understand
is that basic plant hygiene, personal
hygiene and good manufacturing
practices are mandatory for all facilities
that manufacture food products.  The
beer we make, whether in a small country
brewpub or in a big factory, is made for
human consumption. It is therefore our
duty as brewers to ensure that these brews
are produced in a manner that conforms
to all food safety requirements.

ADHERING TO THE ACT
The National Department of Health
requires that all foodstuffs should be
safe for human consumption under the
Foodstuffs, Cosmetics and Disinfectant
Act (Act 54 of 1972). According to the
FCD Act, “foodstuff” is any substance
ordinarily eaten or drunk by a person
or purporting to be suitable for human
consumption. Based on this definition,
beer is also classified as “foodstuff”
and falls under the FCD Act and all the
applicable regulations.

There are many regulations within
the Act, and it is important that those
who own and run breweries familiarise
themselves and comply with all applicable
regulations irrespective of business size or
turnover. Let’s unpack regulation R638 of
the FCD Act, which governs the general
hygiene requirements for food premises
and the transport of food among other
things. This regulation came into law in
June 2019, meaning all breweries needed
to re-apply for accreditation.

The basis of the R638 regulations is
good manufacturing practices, which
ensure that food isn’t contaminated or
spoiled during the manufacturing process.

Here are some of the key points, relevant
to brewers:

CERTIFICATE OF ACCEPTABILITY

This is a certificate issued to premises that
are compliant with the R638 regulation.
According to the regulation, no person
may handle food within premises that
have not been certified by the relevant
local municipality.

Application forms are available from
your local municipality. I have to be honest,
compared to liquor license application
and excise tax application, applying for the
certificate of acceptability is a walk in the
park (once you start communicating with
the relevant person within the municipality
and you complete the right form that is…)

Once your application has been
submitted, the municipality will send
out an inspector to audit your premises.
If there are any gaps identified, they
will issue a checklist and indicate a
timeframe to ensure everything is up
to scratch. Assuming the inspectors
are happy with everything, they
will recommend your facility for
certification. A senior inspector will
also come through for final inspection
before giving the certificate.

Key things to note about your certificate
of acceptability

• Like the liquor license, the R638
certification is linked to the premises
inspected. Should you make any
changes to your premises, you will
need to submit a written request to
the authority informing them of the
changes and then expect another
visit from the inspectors.

• The certificate is not transferable
from one person to another person
or from one food premises to
another. If one sells the brewery, the
new owner will need to re-apply.

• The certificate is only valid for what

you applied for – if you indicated
you would be manufacturing
beer and later start making gin,
you would need to apply for an
updated certificate.

• The certificate must be displayed
where it is visible to the public.

• The regulation also warrants
that any delivery vehicle used
to transport ingredients or
finished products also needs
to be issued with a certificate
of acceptability against the
R638 regulation.

PREMISES

According to the regulation, the premises
must be equipped and maintained in the
condition for which they are intended. In
the case of a brewery, this means that
tanks must be made from the correct
grade stainless steel that can handle
routine CIP regimes. Pipework should
be designed to avoid sharp bends and
rather have smooth bends that are easy
to clean and don’t allow for biofilm
build up.

All interior surfaces such as walls,
ceilings, roofs and floors, must not have
open joints or open seams and must be
made of smooth, rust-free, non-toxic,
cleanable and non-absorbent material
that is dust-proof and water-resistant.

The brewery should be effectively
ventilated to facilitate adequate fresh
air, especially with regard to steam
produced during mashing and wort
boiling, or CO2 produced during
fermentation. The ventilation can either
be achieved by natural means (windows
or skylights) or by adequate artificial
ventilation compliant to relevant
building regulations.

The brewery should also have
adequate lighting. This can be
through minimising obstruction of
windows that would ordinarily admit
daylight or of course through artificial
illumination. The regulation requires
illumination strength of at least 200
lux. Consult an accredited company
to correctly measure your lux reading.
When choosing the lights and bulbs,
care should be taken to ensure the
light fixtures could not introduce glass
contamination into the product. This
can be achieved by putting in covers
on the glass lights so even if they were
to break during production, the glass
pieces would not end up in the final
product thus creating a physical hazard
that could harm the consumer.

What is not allowed within the premises
• No person should be allowed
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HAIR NETS AND 
BEARD COVERS 
Brewing is a low risk process in term 
of possibly having hair fall into fi nal 
product as handling of product is all 
enclosed. Many breweries have opted 
to having their staff wear branded 
caps when on the production 
line and simply keep beard length to 
a minimum.

We’re all familiar with the term 
PPE, but it was a thing before the 
pandemic. Here’s a list of PPE you 
should have on hand in your brewery:
• Overalls – these can be any 

clean, neat clothing that workers 
should remove when leaving the 
brewery. Ideally long-sleeved, 
but short sleeves are also allowed 
provided this doesn’t introduce 
harm to the plant operator, e.g. 
when handling CIP chemicals. 

• Footwear – the footwear is to 
protect the plant operator from 
falling on slippery brewery fl oors, 
from hot water or chemical 
spillages or  from any plant 
objects that might fall onto the 
feet e.g.  kegs or spanners. The 
minimum requirement is that the 
shoes must be closed. Ideally they 
should be safety shoes with non-
slip soles and steel toe protection. 
Gum boots can also be worn 
especially for operators that work 
around a lot of water e.g. in the 
fi ltration plant.

• Eye protection: Protects against 
hot water, chemical splashes/

spills, glass breaking while 
bottling. Protection can be 
from safety glasses, googles or 
face shields. 

• Ear protection: Protects against 
noise from the mill, bottling/
canning line and centrifuge 
machinery, forklifts and trucks. 
Protection can be single use or 
re-usable earplugs or ear muffs.

• Respiratory protection: protects 
against dust from the malt 
during milling or fi lter powders 
during handling. Dust masks 
are mandatory.

• Protective helmets: helmets must 
be worn where falling object 
hazards are present, such as near 
in a warehouse where kegs are 
stored. 

• Safety aprons and gloves: for 
the handling of chemicals, and 
to protect against splashing and 
hot water. When handling CIP 
chemicals, chemical-resistant 
gloves should be used. When 
handling bottles in the bottling 
plant, cut resistant gloves should 
be used. 

into the brewery without 
wearing suitable, clean and neat 
personal protective equipment 
(PPE). This includes visitors. 

Premises should have: 
•  A wash up facility with hot and 

cold water. 
•  Pest control – the requirement is that 

there should rodent bait stations at 
each side of all door entrances to the 
brewery – especially where malt will 
be stored. The brewery should seek 
services of a certifi ed pest control 
company to carry out regular checks.

•  An effective means of controlling 
and preventing access of fl ies, 
cockroaches, and other insects. 
This can be achieved by having 
insect nets on all windows and 
openings and regularly using a pest 
control service. 

•  A waste-water disposal system 
and controlled refuse system as 
approved by the local authority. 

•  Adequate toilet and washbasin 
facilities for the number of 
employees within the facility 
(separate facilities for clients and 
workers are not required).

 o Where persons of only one sex 

  or where no more than ten 
  persons work on food premises, 
  separate sanitary facilities are 
  not required for workers of 
  different sexes.
 o Sanitary facilities leading 
  up directly to production area 
  should have a durable self-
  closing mechanisms.
•  Hand wash facilities. These must have 

hot water and should be supplied 
with soap and hand sanitiser (this 
has become extremely important 
with the Covid-19 pandemic).
 o A hand drying material – not 
  a bathroom towel – should be 
  provided.

•  A liquid-proof, easy-to-clean refuse 
container with close fi tting lid for 
hygienic storage of refuse until it is 
removed from site.

•  A separate changing area with 
storage facilities for clothes of the 
workers.

 o No eating or smoking should 
  be allowed within these
  facilities.
•  A separate canteen area for the 

workers. 
 o No smoking to be allowed in 
  the canteen area.

GOING PRO

DUTIES OF A FOOD HANDLER
(PLANT OPERATOR) 

The regulation stipulates that anyone 
handling food – or beer must 
•  Have clean hands and clothes.
•  Have clean, short fi ngernails. 
•  Wash his or her hands thoroughly 

with soap and water  
 o immediately prior to the start of 
  each work shift. 
 o at the beginning of the day's 
  work or after a rest period. 
 o after every visit to the bathroom.
 o every time he or she has blown 
  his or her nose or after his or her
  hands have been in contact with 
  perspiration or with the worker’s 
  hair, nose or mouth.
 o after handling a handkerchief, 
  money, a refuse container 
  or refuse.
 o after he or she has smoked
  or used tobacco in any form or 
  on return to the food premises.

It is also specifi ed within the regulation 
that a person handling non-prepacked 
food should: 
•  Not wear jewellery that may come 

into contact with the food, unless it 
is suitably covered.

•  Ensure hair is kept clean and tidy. 
A suitable hair covering (mop caps/
caps) must be worn to prevent hair 
falling into the product. 

•  Ensure beards are also kept clean 
and tidy. 

In the past, it was not unheard of 
to walk into a brewery that was so 
unhygienic that one could mistake 
it for a paint factory or some other 
business producing something that 
would never touch the lips of a human 
being.  Fortunately, local municipalities 
are now becoming stricter during their 
inspection visits, pushing breweries to 
design their factories aligned to the 
regulations – especially R638. Gone are 
the days of craft beer being seen as 
“garage beer”, which is tremendous for 
both the industry and the consumer. 

BREWERY PPE
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