
TERMS OF REFERENCE 

FOR THE PROCUREMENT FOR AUTOMATED SURVEILLANCE AND 
OPERATIONS INFORMATION SYSTEM FOR THE BUREAU OF QUARANTINE 

 

 

BACKGROUND AND RATIONALE 

 The Bureau of Quarantine (BOQ) is a first-class line bureau under the Department of 
Health (DOH). As mandated by Republic Act No. 9271, also known as “Quarantine Act of 2004”, 
the Bureau is responsible to ensure the prevention of entry and spread of Emerging and Re-
Emerging Infectious Diseases (EREIDs) that can become Public Health Emergencies of 
International Concern (PHEIC). 

 It is further mandated by Republic Act No. 11332, also known as “Mandatory Reporting 
of Notifiable Diseases and Health Events of Public Health Concern Act”, the Bureau, being 
recognized as a public health authority, must ensure the establishment and maintenance of relevant, 
efficient, and effective disease surveillance and response system. 

 As part of the measures undertaken by BOQ to prevent the entry and spread of Emerging 
and Re-Emerging Infectious Diseases (EREIDs) and Public Health Emergencies of International 
Concern (PHEIC), all passengers and conveyances arriving from international travel are being 
monitored for any public health threat. 

 The BOQ is tasked to develop effective surveillance and control measures by seeking 
partnerships in research and development and to coordinate the support and participation of the 
business sector, local government units and non-government organizations. The automation of the 
BOQ Surveillance and Operations Information System is essential in performing its mandate in 
securing the border against current and future public health threats. At the current capability and 
capacity of the Bureau, hosting this automation is unsustainable. The Bureau needs to outsource 
this project for the next year or up until the BOQ and its Information Technology Section (IT 
Section) is competent to serve the BOQ’s expanding stakeholders and clientele. 

  

 

OBJECTIVES 

GENERAL OBJECTIVES 

To provide the Bureau with a secure web-based information management system, that can 
be mobile responsive, for its surveillance and operations functions, capable of offsite and onsite 
entry of data, online uploading, data storage and retrieval, real-time viewing, generation of pre-
programmed reports, and interface with Quarantine Services and International Health Surveillance 
System (QSIHSS) and other institutionalized information systems. 

  



SPECIFIC OBJECTIVES 
1. To provide the Bureau with an information system that can present as a tool for data 

collection, compilation, analysis, and reporting necessary for Public Health 
Surveillance at Points-of-Entry (POE). 

2. To provide a solution tool for the regular monitoring and evaluation of the Bureau’s 
programs and projects related to operations and surveillance. 

3. To provide a border surveillance registration platform for arriving international 
travelers and conveyances that promotes passengers’ convenience and user-
friendliness. 

4. To provide a data collection platform for field operations that can store inspection 
reports if not connected to the internet and can transmit data once internet connection 
is stable, restored, or available.  

5. To provide a system for pre-programmed report generation for the analyses of the 
performance of Bureau’s programs and projects. 

6. To streamline the report processing for surveillance and operations by providing easily 
accessible information system. 

7. To provide the Bureau with a possible information management systems framework 
that will be the basis of its future systems development, to be self-reliant and self-
sustaining. 

8. To interface primarily with QSIHSS and other institutionalized information system of 
other national government agency with prior permission of the project owner, through 
API, provided all pre-requisites of the Data Privacy Act are observed by all concerned 
agencies. 

 

 

APPROVED BUDGET FOR THE CONTRACT 

The Financial Proposal should not exceed the Approved Budget for the Contract (ABC) of Thirty 
Million Pesos (P30,000,000) inclusive of taxes and duties.  

 

 

DURATION OF THE PROJECT 

The duration of the project will be one (1) year upon the receipt by the Service Provider of the 
Notice to Proceed (NTP) by the Bureau. 

 

 

  



SCOPE OF WORK 

SCOPE OF WORK 

A. Border Surveillance for Arriving Travelers 
The System Provider will furnish an information system that is capable of online 

registration of inbound travelers that can be accomplished while they are in the country of 
origin within forty-eight (48) hours prior to their flight or as indicated by BOQ. This 
information can be collected, stored, and viewed in real-time by BOQ Data controllers.  

The System Provider will furnish an information system that is capable of data input 
and capture of frontline services that is relevant to the existing functionalities of the 
QSIHSS and its other functionalities undergoing development. The information system 
will complement and further enhance the QSIHSS by providing a portal for better data 
collection for field officers. 

The System Provider will furnish a mobile responsive web browser software 
application that can deliver the functionality of the existing documents [e.g. Health 
Declaration Checklist (HDC), various case investigation forms, etc] of DOH and BOQ and 
for arriving international travelers, conveyances and, POE Food Service Providers for 
purposes of issuing the prescribed bills of health (e.g. BOQ Certificate, free pratique, 
Inspection reports, non-compliance reports, etc…).  

This system must also be adaptive to the data processing requirements of the BOQ 
and other authorized users. The software application provides secure access to the system 
from virtually any computer, mobile phones, tablets, and similar gadget utilizing the 
internet — all while maintaining security, reliability, and scalability in a cloud-based 
environment. 
 The information system is the main system that is used in implementing border 
surveillance and border control by the BOQ with the following modules/portals: 
1. Automated Electronic Health Declaration Checklist and Processing System 

o online registration of inbound travelers that can be accomplished while they are 
in the port of origin within forty-eight (48) hours prior to their flight boarding 
or as indicated by BOQ. This information can be collected, stored, and viewed 
in real-time by BOQ Data controllers. 

o This information can be compiled, and the system can generate pre-
programmed report. 

o The system can generate line list with automatic pseudonymization of some 
details for data privacy concerns. 

2. Disease Case Investigation Form and Processing system 
o The system can generate case investigation forms and can extract details from 

the HDC, and additional input from medical personnel and be saved in the 
system. 

o The case investigation form can be transmitted to the BOQ QSIHSS. 

The System Provider must have a functioning information system to enhance or 
replace the existing BOQ Border Surveillance platform, eArrival Card or its updated 
platform, that is deployable in 48-hours after the issuance of Notice to Proceed. The System 
Provider must have a passenger registration portal and an administration portal that is 
capable of the following processes. 



1. The passenger abroad can register in any web browser. The format of the 
registration portal will be based on the BOQ HDC, or any BOQ-implemented 
document. The passenger will be issued a QR Code or Barcode, depending on 
their compliance to the arrival requirements, as their proof of registration. 

2. If warranted, an instructional email will be sent to the passenger’s registered 
email. 

3. BOQ personnel can verify the completeness and correctness of the uploaded 
information of the passenger registered. BOQ predeparture validation portal 
will be account-specific, with data visibility only to the user’s dedicated 
terminal post. 

4. Upon validation of the completeness and correctness of the registration, the 
passenger will receive a confirmation email indicating the passenger’s details. 
Complete or compliance to the arrival requirements will continue with the QR 
Code, incomplete or non-compliance to the arrival requirements will be marked 
for arrival verification. Approved passenger registration will provide a swift 
verification upon arrival at Philippine Point-of-Entry. Disapproved registration 
will be processed onsite upon arrival. 

5. The passenger’s proof of registration will be easily accessible to the traveler. It 
can be extracted from his/her registration or profile portal through a secured 
manner. 

6. User-friendly verification portal for the proof of registration (Barcode and QR 
Code) upon arrival of the passenger that is suited to the level of correctness and 
completeness of the information uploaded in the system by the traveler.  

 
Salient features of the Portal for Border Surveillance for Arriving Travelers that must be 
furnished by the system provider are: 
a. Information System as prescribed by BOQ, including notification, consisting of, but 

not limited to: 
1. Traveler registration platform based on the classification implemented by the 

Bureau (See Annex 1) 
2. Issuance of Barcode or QR code for successfully registered travelers. 
3. Functionality for QR code verification upon arrival in the Philippines. 
4. Application for a Fastlane QR code verification for the pre-approved inbound 

travelers. 
5. Prompt of arriving passengers/vessels coming from flagged countries of 

territories. 
6. Travelers with signs and symptoms and/or existing medical conditions. 
7. Flights and voyage with incomplete compliance to the e-HDC. 
8. Specific location of Quarantine/medical facility of the disease-exposed or 

disease-positive travelers. 
9. Official testing results of the disease-positive travelers and issuance of auto-

generated QR code verifiable quarantine certifications. 
10. Individual login credential for all BOQ and augmentation personnel that 

secured, available 24/7, and can be easily deactivated upon request of the 
Program Manager. 



11. Visually pleasing website design for promoting a positive experience of 
passenger registration in the compliance to the public health requirement. 

 
 

B. Development of Border Surveillance for Conveyances (Vessel) 
As one of the mandates of the Bureau is to conduct border surveillance for arriving 

conveyances, the Bureau is currently automating the process of real-time reporting system 
by enhancing the QSIHSS.  The System Provider will furnish a user-friendly, secured 
platform that meets the requirements with the Quarantine Services Division 
Representative. The System Provider will coordinate with the concerned Bureau Division 
for its operational enhancements. 

The system will also be capable of vessel registration and providing automation of 
arrival process for quarantine clearance and issuance of BOQ Bills of Health. These data 
can also be processed by the system to give the Bureau an overview report, if necessary. 
Raw data can also be extracted, as needed. 

The System Provider will furnish an information system that is capable of data input 
and capture of frontline services that is relevant to the existing functionalities of the 
QSIHSS and its other functionalities undergoing development. The information system 
will complement and further enhance the QSIHSS by providing a portal for better data 
collection for field officers. 

The System Provider will furnish a mobile responsive web browser software 
application that can deliver the functionality of the existing documents [e.g. Maritime 
Declaration of Health (MDH), various inspection reports, etc] of BOQ and for arriving 
international travelers and conveyances, food exporters, POE Food Service Providers, 
international and domestic shipping companies, as well as vessel health assessments for 
purposes of issuing the prescribed bills of health (e.g. free pratique, Inspection reports, 
non-compliance reports, etc…).  

This system must also be adaptive to the data processing requirements of the BOQ 
and other authorized users. The software application provides secure access to the system 
from virtually any computer, mobile phones, tablets, and similar gadget utilizing the 
internet — all while maintaining security, reliability, and scalability in a cloud-based 
environment. 

The information system is the main system that is used in implementing border 
surveillance and border control by the BOQ with the following modules/portals: 

1. Automated Electronic Maritime Declaration of Health and Processing system 
online registration of inbound conveyances that can be accomplished while they are 
in outside the Philippine maritime domain. This information can be collected, 
stored, and viewed in real-time by BOQ Data controllers. 

2. Automated inspection checklist for ship sanitation certificate. 
3. Vessel Registration and Bills of Health Processing system. 

 
Salient features of the program that must be developed by the System Provider are: 
a. Information System as prescribed by BOQ including notification consisting of, but not 

limited to: 
1. Vessel Registration portal accessible by the foreign and local clients 



2. Details necessary for registration are indicated in BOQ documents [e.g. 
Maritime Declaration of Health (MDH), Ship Sanitation Inspection Report, 
etc.] 

3. System can interface with QSIHSS 
4. A calendar of arriving conveyances based on registration by clients. This 

calendar can be viewed by week or month by the administrator. 
5. Automate the Inspection metrics for Ship Sanitation Certificate Inspection (See 

Annex 2) 
6. Field officers can view, validate, modify, and edit the calendar. 
7. Prompt of arriving passengers/vessel crew coming from flagged countries of 

territories. 
8. Vessel crew with signs and symptoms and/or existing medical conditions. 
9. Voyage with incomplete compliance to the MDH. 
 
The System Provider must present Proofs of Concept based on BOQ existing 

documents/reports/templates prior to the issuance of Notice to Proceed. The System 
Provider will adapt the information processing needs of the Bureau’s Quarantine 
Services Division and enhance the system to the concurrence by the Bureau designated 
representative and the System Provider of the functional system prototype.  

 

C. Development of Field Inspection Portal for Food Safety for Points-of-Entry 

The BOQ is mandated to uphold the Food Safety Act at all Points-of-Entry. To better 
perform its function, automation of the inspection process will greatly increase the 
Bureau’s efficiency and effectiveness in performing this obligation. 

The System Provider will furnish a portal for inspection of food service establishments 
and inflight catering service for the Bureau. The inspection reports will be tabulated, 
processed, analyzed, and summarized.  

The Annexes 3-5 enumerates the inspection checklist that will be automated by the 
System Provider. 

The System Provider must present Proofs of Concept based on BOQ existing 
documents/reports/templates issuance of Notice to Proceed. The System Provider will 
adapt the information processing needs of the Bureau’s Quarantine Services Division and 
enhance the system to the concurrence by the Bureau designated representative and the 
System Provider of the functional system prototype.  

 

D. Development of Laboratory Reporting System 

The Laboratory Reporting System will be adapted by the clinical operations of the BOQ 
laboratories. It will automate the reporting process of the laboratory from acceptance of 
sample, data encoding, verification of results, releasing of official results and submission 
of aggregated report to the IHS. Clinical test such as, but not limited to, Urinalysis, 



Fecalysis, Stool culture, and Rapid Plasma Reagin (RPR) will be the basic diagnostic test 
included in the Reporting System. 

The system can generate barcoded linelist, result forms, transaction logs, 
administrative reports and linelist results.  
The system can promote ease of use in the laboratory operations by providing a convenient 
entry during receipt of specimen, specimen validation, specimen processing and migration 
of results and laboratory reports) 

There will be multiple user accessibility and provision of a secure remote access. 
1. Clinical Laboratory Information System  
2. Provide automation of the diagnostic test to streamline the laboratory process and 

minimize errors in reporting of official results. Daily or weekly printing of laboratory 
outputs as a requirement of evaluation and audit must conform with the standard 
establish by the authorities. 

 
E. Interface with BOQ Services with Online Platforms for Surveillance Reporting 

Requirement. 

The BOQ implements seamless transactions for some of its frontline services 
through online booking and online payment. In order to complete the whole data 
management of the Bureau, the Services Provider must provide integration documentation 
for the programs/applications of the other System Provider, without additional charge to 
the Bureau. The System Provider will ensure that all applications/programs will be 
interconnected for the purpose of report gathering and compilation. The System will be 
able to accept and extract information and reports provided by the other system 
developer(s) of the Bureau.  

The system’s common integration language will be through Application Program 
Interface (API) preferably RESTful API, unless specified. For Accepting Information, the 
System will provide standard RESTful API documentation; while for Extracting 
Information from other system developer(s), the other system developer(s) of the Bureau 
will provide standard RESTful API documentation needed by the System Provider. The 
said standard RESTful API documentation will be provided by either party with no 
additional cost to the Bureau and to the parties involved given minimum modification and 
information requested is within the operational procedures of the Bureau and the system 
requirement. 

The timeline of the integration will not exceed the three (3) months after official 
communication from the Bureau. Any deviation from the three-month timeline shall be 
subject to the Bureau’s approval and shall be requested in a formal letter addressed to 
BOQ’s personnel of concern. This deviation should not be caused by the system provider 
and should be valid, such as but not limited to, delays due to the Bureau’s schedules, other 
system provider’s response to request and the like. 

 

F. Other Requirements 
a. Software upgrades and technical support, within 24 hours, during contract period. 

System Provider must provide a 24/7 phone or email call center. 



b. Scheduled regular monthly meeting by the proponent and an accountable representative 
of the system provider. Emergency meeting may be called by any party upon 24-hour 
notice. 

c. Provide manual and technical training to the BOQ personnel within the prescribed 
period. 

d. System Maintenance. 
e. Compliance with the Data Privacy Law. Cloud data services should implement and 

maintain technical and organization security measures with security assistance 
frameworks and certifications that include, but not limited to ISO 27018 (or the code 
of practice that focuses on protection of personal data in the cloud), that is based on 
and provides implementation on ISO 27002 (Code of Practice for Information Security 
Controls). 

f. The web application must have undergone an independent Web Application Security 
Assessment for penetration and vulnerability testing by a reputable company certified 
under ISO/IEC 27001 for a cyber security monitoring service. 

g. The System Provider will furnish the online software application in a dedicated cloud 
infrastructure server capable of accommodating a registration and verification of pre-
pandemic inbound traveler volume. 

h. Enhancement or Replacement of the BOQ existing database (Part of QSIHSS) for 
Electronic Health Declaration Checklist and other functions. 

i. Provide access and functionalities to the different participating interagency of the 
Government in implementing boarder control against health security and criminal 
activities as prescribed and permitted by the BOQ. 

j. User security authentication with record-level and role-based security and an audit trail 
recording capability. 

k. Integration of the other Government Agencies’ Data Management within 72 hours of 
implementation (e.g. One-Stop Shop for the Management of Returning Overseas 
Filipinos (OSS MROF), Department of Health – Covid-19 Surveillance and Quick 
Action Unit (DOH-CSQAU), etc…). 

l. Must have at least two (2) months of working system and administered proof-of-
concept to any Philippine government institution adhering the following: 

1. Scope and Coverage identified above including arrival to repatriation of ROF 
to their respective provinces. 

i. Full functionality of the system 
ii. Stability 

iii. Support 
m. Able to deploy the system within 48 hours of implementation. 

 

 

OBLIGATION OF THE PARTIES 

PROJECT PROPONENT 

BOQ 
1. Shall supervise, participate, and provide technical directions for the implementation of the 

project.  



2. Shall coordinate with Technical Working Group for the approval and acceptance of the 
deliverables of the Contracting Party, 

3. Facilitates final approval of the online data collection operations and other deliverables. 
4. Monitor or track the progress of the implementation and timely delivery of the outputs 

required. 
 

SERVICE PROVIDER 

CONTRACTING PARTY 
1. Coordinate with BOQ and other concerned agencies, if needed, for technical directions in 

the implementation of the project. 
2. Ensure the availability of the key technical experts and other support staff to implement all 

the activities reflected in the scope of work. Administrative arrangement as appropriate 
will likewise be done by the contracting party.  

3. Shall ensure the timely delivery of inception, and monthly operational reports including all 
the outputs required in this project.  

 
 

 

PROJECT SITE 

The project location is mainly in the BOQ Main Office, but has the system connected to 
all BOQ Major and Minor Stations. 

All scheduled and requested meetings regarding system enhancements and updates must 
be within BOQ Main Office. Notices must be sent at least three (3) calendar days prior to meeting 
date. 

 

 

QUALIFICATION OF SERVICE PROVIDER 

Type: Information Technology and Systems Integrator Firm 
 

1. A registered business entity or firm whose purpose is providing Information Technology 
and Systems Integration as follows: 

a. Duly registered sole proprietorship of Filipino citizen; 
b. Partnerships duly organized under the laws of the Philippines and of which at least 

sixty percent (60%) of the interest belongs to citizens of the Philippines; 
c. Corporations duly organized under the laws of the Philippines and of which at least 

sixty percent (60%) of the outstanding capital stock belongs to citizens of the 
Philippines; or  

d. One (1) person corporation; 
e. Cooperatives duly organized under the laws of the Philippines, and of which at least 

sixty percent (60%) interest belongs to citizens of the Philippines. 



2. At least three (3) – year of experience in online collaboration and operations management 
systems, customized IT – related projects, within the private industry and/or for 
government agencies.  

3. Have provided an online platform for collection of and compilation of information, analysis 
of data, & presentation of reports and dashboards to users. 

4. With trained and qualified personnel for customized systems development and support. 
5. With completed at least three (3) previous contracts and/or ongoing system development 

with private or government agencies within the Philippines in the past 3 years. 
6. Has an experience of service through subscription and/or software as service in previous 

contracts.  And,  
7. Has designed, developed, and deployed web-based application systems or IT solutions for 

at least three (3) Offices, either private or government offices in the Philippines, and the 
amount of at least one project should be 25% of the Approved Budget for the Contract 
(ABC). 

 

EXPECTED OUTPUTS OR DELIVERABLES 

A. System Prototype provided by System Provider. 
1. Border Surveillance for Arriving Traveler 
2. Border Surveillance for Conveyances (Vessel)  
3. Field Inspection Portal for Food Safety for POEs  
4. Laboratory Reporting System 
5. Interface with BOQ Services with Online Platforms for Surveillance Reporting 

Requirement. 
B. System Acceptance by BOQ. 
C. Training provided by Service Provider to BOQ key personnel (System Administrators, 

System Users, IT personnel) 
D. Development of Data Management System (will be complementary to QSIHSS) by Service 

Provider. 
E. Able to receive the integration to other BOQ-authorized Data Management System.  

 

 

IMPLEMENTATION ARRANGEMENTS 

 CONTACTS 

 (See Annex 6) 

 

 

 PROJECT MANAGEMENT  

 The Bureau is the sole owner of the processes to be implemented with this automation. The 
System Provider may recommend pathways for the achievement of the data collection, 
compilation, and reporting. Analysis of information can be programmed in the system with 
compliance to the processing of the BOQ. 



 Regular meetings will be conducted monthly, and as needed as requested by Bureau or the 
System Provider. Special meetings will not replace the regular scheduled meeting agreed upon by 
both parties. Systems monitoring and improvements are main agenda of these meetings. 

 

  

TERMS OF PAYMENT 

Payment is described as follows: 
  

A. SETUP FEE = P4,500,000 
 
Upon issuance of Notice to Proceed, the System Provider will the develop the customer 

portal for BOQ. This includes, but not limited to, a one (1) year dedicated cloud subscription, 
domain white labelling and hosting, database setup, server setup, access, initial system 
adjustments and modifications from time to time, system enhancements, security updates, and 
maintenance. 

 
The System Provider agrees to develop the proofs-of-concept into the system prototypes 

within seven (7) days consisting of the following: 
1. System Prototype for Border Surveillance for Travelers 
2. System Prototype for Laboratory Reporting System 
3. System Prototype for Border Surveillance for Conveyances 
4. System Prototype for Field Inspection Portal for Food Safety for POEs 
 
Setup Fee will be paid to the Service Provider upon the acceptance of the System 

Prototypes. 
 

B. SUBSCRIPTION FEE = P2,125,000 per month for Twelve (12) months.  
 
The periodic Subscription Fee is a payment for the consumed previous month of service 

for the unlimited use of the information system. The monthly subscription fee is due and 
payable upon completion of a month’s service and collected from the Bureau within the first 
week of the succeeding month during the term of the contract. 

 
The System Provider agrees to the condition that the Bureau can withhold the payment 

for the next month in the event that the former is unable commit to the enhancements or changes 
requested in the present month. The Bureau, through the Program End-user, must relay the 
enhancements verbally or in writing to the System Provider and must be acknowledged by the 
latter. If the System Provider considers the request beyond the Surveillance and Operation 
functions of the Bureau, the latter must explain the limitation of the information system in 
writing to minimize possibility of such request in the remainder of the contract period. A 
certification of no pending deliverables/commitments will be issued prior to payment of the 
month’s subscription fee. 

 



The Bureau will pay the sum of Thirty Million Pesos Only (Php 30,000,000.00) for One 
(1) Year Subscription. 
 

 

SUSTAINABILITY PLAN 

The project will provide the BOQ with data and tools for an online Border Surveillance 
that is efficient and effective for the contract duration. The whole process model may be adapted 
as the development direction of the Health Information System of the BOQ in the succeeding 
year(s). If upon critical assessment of the Bureau’s capacity and capability to be insufficient at the 
end of the one-year contract, the subscription can be renewed for the following year upon the 
mutual agreement of the BOQ and the Service Provider. Renewal of the subscription will be at a 
maximum of two (2) years. 

If it’s warranted, the Bureau may ask assistance from the System Provider for the 
development of its Health Information System. The System Provider must hand-over technical 
know-hows on the whole development and maintenance of the subscribed services. 
 

 

 

Prepared By: 

 

Carlos B. Dela Reyna, Jr., MD, MDM 
Medical Officer V 
International Health Surveillance Division 
Bureau of Quarantine – Department of Health 



ANNEX 1 

PERSONAL PROFILE 

Reminder: This address must be your address where you will go home and continue your quarantine period. 
Paalala: Ang address na ito ay dapat na iyong address kung saan uuwi ka upang ipagpatuloy ang iyong quarantine period 

☐ RESIDENCE ☐ Hotel/Resort/Tourist Destination

 Travel Itinerary 
Country/Territory of Port of Exit *                Airline Name *      Flight No. *                     Others (Specify) Flight No.              

Date of Departure *                      Date of Arrival in the Philippines*                Seat/Bed No. * 

Type of OFW 

Employer Name *

Testing Laboratory * 

    Country 1         Country 2        Country 3    Country 4               

History of exposure to known probable and/or confirmed COVID-19 case 14 days before the onset of signs and symptoms? OR if Asymptomatic, 14 days before 
swabbing or specimen collection? *    
☐ YES                                           ☐ NO ☐ UNKNOWN 
Date of Contact (MM/DD/YYYY) * 

CLINICAL INFORMATION 
Have you been sick in the past 30 days? * 

☐ YES ☐ NO

SYMPTOMS 

☐ Fever ☐ Cough ☐ Nausea ☐ Weakness      ☐ Fatigue     ☐ Headache      ☐ Myalgia     ☐ Sore throat     ☐ Coryza     ☐ Dyspnea
☐ Anorexia       ☐ Asymptomatic     ☐ Vomiting      ☐ Diarrhea ☐ Altered Mental Status ☐ Anosmia (loss of smell) ☐ Decreased Sense of Breathing
☐ Ageusia (loss of taste) ☐ Backpain ☐ Asthenia   ☐ Rashes

Date of Onset of Illness (MM/DD/YYYY) * 

Other signs/symptoms, specify: 

COMORBIDITIES 

☐ Cancer ☐ Heart Disease
☐ Diabetes ☐ Hypertension
☐ Gastrointestinal ☐ Lung Disease
☐ Genito Urinary ☐ Neurological Disease

Others Comorbidities, specify: 

•If you develop any of the mentioned signs and symptoms from the time of registration until your arrival at the Philippine Airport, you must declare it to the 
Quarantine Medical Officer. Your cooperation is very much appreciated 

LAST NAME *         FIRST NAME *  MIDDLE NAME *           SUFFIX* 

DATE OF BIRTH * 

 m   m        d   d          y    y    y   y 

Age * Civil Status * 
☐ Single/Unmarried 
☐ Married
☐ Widow/er 
☐ Annulled 
☐ Legally Separated

Passport Number * 

Contact Number * 

Nationality * Gender * Email Address * 

Philhealth No. * Occupation * 

RESIDENCE DETAILS (This address will be used for your BOQ Certificate) 

House No./Lot/Bldg. *      Street/Subdivision/Purok * Name of Hotel: * 

Province *           Municipality/City *                   Barangay * Province *                Municipality *           Barangay * 

TRAVEL DETAILS  

TESTING PROTOCOL (IN CASE COVID-19 TESTING IS REQUIRED) 

COUNTRIES TRAVELED 

EXPOSURE HISTORY 

eARRIVAL CARD 
Registration Platform for OFW (BOQ REQUIREMENTS) 



ANNEX 1 

PERSONAL PROFILE 

Reminder: This address must be your address where you will go home and continue your quarantine period. 
Paalala: Ang address na ito ay dapat na iyong address kung saan uuwi ka upang ipagpatuloy ang iyong quarantine period 

☐ RESIDENCE ☐ Hotel/Resort/Tourist Destination

 Travel Itinerary 
Country/Territory of Port of Exit *                Airline Name *      Flight No. *                     Others (Specify) Flight No.              

Date of Departure *                      Date of Arrival in the Philippines*                Seat/Bed No. * 

FOR FOREIGN NATIONAL 
CLASSIFICATION *                            OTHERS *

PURPOSE OF TRAVEL *            PERMANENT COUNTRY OF RESIDENCE * PERMANENT CITY OF RESIDENCE * 

Testing Laboratory * 

    Country 1         Country 2        Country 3    Country 4               

History of exposure to known probable and/or confirmed COVID-19 case 14 days before the onset of signs and symptoms? OR if Asymptomatic, 14 days before 
swabbing or specimen collection? *    
☐ YES                                           ☐ NO ☐ UNKNOWN 
Date of Contact (MM/DD/YYYY) * 

CLINICAL INFORMATION 
Have you been sick in the past 30 days? * 

☐ YES ☐ NO

SYMPTOMS 

☐ Fever ☐ Cough ☐ Nausea ☐ Weakness      ☐ Fatigue     ☐ Headache      ☐ Myalgia     ☐ Sore throat     ☐ Coryza     ☐ Dyspnea
☐ Anorexia       ☐ Asymptomatic     ☐ Vomiting      ☐ Diarrhea ☐ Altered Mental Status ☐ Anosmia (loss of smell) ☐ Decreased Sense of Breathing
☐ Ageusia (loss of taste) ☐ Backpain ☐ Asthenia   ☐ Rashes

Date of Onset of Illness (MM/DD/YYYY) * 

Other signs/symptoms, specify: 

COMORBIDITIES 

☐ Cancer ☐ Heart Disease
☐ Diabetes ☐ Hypertension
☐ Gastrointestinal ☐ Lung Disease
☐ Genito Urinary ☐ Neurological Disease

Others Comorbidities, specify: 

•If you develop any of the mentioned signs and symptoms from the time of registration until your arrival at the Philippine Airport, you must declare it to the 
Quarantine Medical Officer. Your cooperation is very much appreciated 

LAST NAME *         FIRST NAME *  MIDDLE NAME *           SUFFIX* 

DATE OF BIRTH * 

 m   m        d   d          y    y    y   y 

Age * Civil Status * 
☐ Single/Unmarried 
☐ Married
☐ Widow/er 
☐ Annulled 
☐ Legally Separated

Passport Number * 

Contact Number * 

Nationality * Gender * Email Address * 

Philhealth No. * Occupation * 

RESIDENCE DETAILS (This address will be used for your BOQ Certificate) 

House No./Lot/Bldg. *      Street/Subdivision/Purok * Name of Hotel: * 

Province *           Municipality/City *                   Barangay * Province *                Municipality *           Barangay * 

TRAVEL DETAILS  

TYPE OF TRAVELER 

TESTING PROTOCOL (IN CASE COVID-19 TESTING IS REQUIRED) 

COUNTRIES TRAVELED 

EXPOSURE HISTORY 

eARRIVAL CARD 
Registration Platform for NON-OFW (BOQ REQUIRMENTS) 



ANNEX 1 

PERSONAL PROFILE 

Reminder: This address must be your address where you will go home and continue your quarantine period. 
Paalala: Ang address na ito ay dapat na iyong address kung saan uuwi ka upang ipagpatuloy ang iyong quarantine period 

☐ RESIDENCE ☐ Hotel/Resort/Tourist Destination

 Travel Itinerary 
Country/Territory of Port of Exit *                Airline Name *      Flight No. *                     Others (Specify) Flight No.              

Date of Departure *                      Date of Arrival in the Philippines*                Seat/Bed No. * 

FOR FOREIGN NATIONAL 
CLASSIFICATION *                            OTHERS *

PURPOSE OF TRAVEL *            PERMANENT COUNTRY OF RESIDENCE * PERMANENT CITY OF RESIDENCE * 

Testing Laboratory * 

    Country 1         Country 2        Country 3    Country 4               

History of exposure to known probable and/or confirmed COVID-19 case 14 days before the onset of signs and symptoms? OR if Asymptomatic, 14 days before 
swabbing or specimen collection? *    
☐ YES                                           ☐ NO ☐ UNKNOWN 
Date of Contact (MM/DD/YYYY) * 

CLINICAL INFORMATION 
Have you been sick in the past 30 days? * 

☐ YES ☐ NO

SYMPTOMS 

☐ Fever ☐ Cough ☐ Nausea ☐ Weakness      ☐ Fatigue     ☐ Headache      ☐ Myalgia     ☐ Sore throat     ☐ Coryza     ☐ Dyspnea
☐ Anorexia       ☐ Asymptomatic     ☐ Vomiting      ☐ Diarrhea ☐ Altered Mental Status ☐ Anosmia (loss of smell) ☐ Decreased Sense of Breathing
☐ Ageusia (loss of taste) ☐ Backpain ☐ Asthenia   ☐ Rashes

Date of Onset of Illness (MM/DD/YYYY) * 

Other signs/symptoms, specify: 

COMORBIDITIES 

☐ Cancer ☐ Heart Disease
☐ Diabetes ☐ Hypertension
☐ Gastrointestinal ☐ Lung Disease
☐ Genito Urinary ☐ Neurological Disease

Others Comorbidities, specify: 

•If you develop any of the mentioned signs and symptoms from the time of registration until your arrival at the Philippine Airport, you must declare it to the 
Quarantine Medical Officer. Your cooperation is very much appreciated 

LAST NAME *         FIRST NAME *  MIDDLE NAME *           SUFFIX* 

DATE OF BIRTH * 

 m   m        d   d          y    y    y   y 

Age * Civil Status * 
☐ Single/Unmarried 
☐ Married
☐ Widow/er 
☐ Annulled 
☐ Legally Separated

Passport Number * 

Contact Number * 

Nationality * Gender * Email Address * 

Philhealth No. * Occupation * 

RESIDENCE DETAILS (This address will be used for your BOQ Certificate) 

House No./Lot/Bldg. *                    Street/Subdivision/Purok * Name of Hotel: * 

Province *           Municipality/City *                   Barangay * Province *                Municipality *           Barangay * 

TRAVEL DETAILS  

TYPE OF TRAVELER 

TESTING PROTOCOL (IN CASE COVID-19 TESTING IS REQUIRED) 

COUNTRIES TRAVELED 

EXPOSURE HISTORY 

eARRIVAL CARD 
Registration Platform for Foreign National (BOQ REQUIREMENTS) 

 



ANNEX 2

CODE EVIDENCE CODE EVIDENCE FOUND

NO. OF 

MEASUR

E TO BE 

APPLIED

CONTROL MEASURES

R
E

Q
U

IR
E

D

R
E

C
O

M
M

E
N

D
E

D

SEQ

1.1.1 1.1.1
Surface and fixtures not properly sealed or 

difficult to clean.
1

Accomodation should be constructed of material 

that is easily sealed and cleaned.
X 1

1.1.2 1.1.2

Accommodation constructed of unsuitable 

material that creates condition for potential 

infestation by vectors.

1
All accommodation to be kept free from vector 

entry.
X 2

1.1.3 1.1.3

No window available or ventilation system 

inadequate, which affects the health of 

occupants.

1

Adequate ventilation system or properly 

screened window should be in place, especially 

in sleeping rooms and mess rooms, to prevent 

the spread of desease. Adjust ventilation 

dependent on climate in which ship is sailing.

X 3

1.1.4 1.1.4 No heating system. 1 Provide adequate heating system. X 4

1.1.5 1.1.5
Sleeping rooms for crew or passengers 

constructed from inferior materials.
1

Provide separate sleeping rooms constructed of 

steel or other approved substance; rooms must 

be watertight and gas-tight.

X 5

1.1.6 1.1.6 No toilet facility available for crew members. 1

Provide toilet facility for crew members, either 

in their quarters or in a common lavatory 

outside individual quarters.

X 6

1.1.7 1.1.7 Bathrooms or shower rooms not provided. 1
Equip sleeping rooms with private or common 

bathroom, including toilet.
X 7

1.1.8 1.1.8
Absence of drainage system or drainage system 

unable to cope with demand.
1

Install drainage system sufficient to cope with 

demand.
X 8

1.1.9 1.1.9
External doors or windows not vector-

protected.
3

Where appropriate, apply measures to ensure 

effective screening against vector entry. 
X 9

1.1.9.1 1.1.9
External doors or windows not vector-

protected.
3

Construct doors that open outward and are self-

closing.
X 9

1.1.9.2 1.1.9
External doors or windows not vector-

protected.
3

Provide informative material on individual 

preventive measures.
X 9

1.1.10 1.1.10
Screen mesh not sufficiently small gauge (i.e. 

max. 1.6mm)
1 Install screen mesh of gauge 1.6mm or less X 10

1.1.11 1.1.11
Lack of ventilated space between toilet facilities, 

quarters and food spaces
1

Modify construction of toilet facilities to enable 

open-air ventilation (prevents cross-

contamination)

X 11

1.1.12 1.1.12

Exhaust air vents from sanitary spaces physically 

connected to air supply systems, or the two 

systems are too close

1

Correct the construction or design so that no 

exhaust air from sanitary or other spaces is 

connected to air supply systems

X 12

1.2.1 1.2.1 Hand-washing facilities absent or inadequate. 1

Install proper hand-washing facilities (including 

liquid soap, paper towels, etc.). Provide 

informative material on personal hygiene, 

signage and a regular awareness programme for 

crew on use of toilet facilities and the 

importance of hand washing.

X 13

1.2.2 1.2.2 Toilet facilities insufficiently equipped. 1

Equip toilet facilities with means for hand drying 

(preferably disposable paper towels), toilet 

paper and individual or liquid soap.

X 14

1.2.3 1.2.3
Inadequate storage of personal effects creating 

conditions for cross-contamination.
1

Provide adequate storage space for personal 

effects, or remove to individual quarters.
X 15

1.3.1 1.3.1
Cleaning and maintenance programme absent 

or inadequate.
1

Instigate adequate cleaning and maintenance

programme.
X 16

1.3.2 1.3.2
Poor hygiene conditions with presence of dust, 

waste, vectors.
1 Instigate cleaning and disinfection schedule. X 17

1.3.3 1.3.3 Contamination by chemicals or other agents. 1 Apply decontamination measures. X 18

1.3.4 1.3.4
Toilet leaks or overflows, or cross-connection 

exists.
1

Maintain toilet system free from leaks and 

backups.
X 19

1.3.5 1.3.5 Toilet flushing system poorly maintained. 1 Keep toilet flushing system maintained. X 20

1.3.6 1.3.6 Dirty linens and cloths. 1

Provide laundry facilities with appropriate 

equipment for laundry treatment, storage and 

distribution (clean and dirty circuits well 

defined).

X 21

1.3.7 1.3.7 Evidence of vectors or reservoirs found. 2
Perform disinfection and appropriate 

disinsection or deratting measures.
X 22

1.3.7.1 1.3.7 Evidence of vectors or reservoirs found. 2

Repair or replace surfaces or fixtures to be 

durable, perform as originally designed, allow 

for easy cleaning and prevent vector infestation.

X 22



1.4.1 1.4.1 Natural light or artificial lighting insufficient 1
Provide artificial lighting when adequate natural 

light not available.
 X 23

1.5.1 1.5.1

Evidence of dirt and debris in heating or cooling 

systems, or

poor air quality.

1
Relocate air-conditioning and heating systems to 

facilitate easy cleaning and disinfection.
 X 24

2.1.1 2.1.1

No food safety plan, written policies or 

informative material (documents and signage) 

on food preparation, handling and services in 

place.

2

Develop and implement food safety plan, based 

on HACCP principles, in terms of source, 

preparation, service, roles and responsibilities.

 X 25

2.1.1.1 2.1.1

No food safety plan, written policies or 

informative material (documents and signage) 

on food preparation, handling and services in 

place.

2

Post written policies and informative material 

(documents and signage) on food handling and 

production, hand washing and hygiene in a 

noticeable place in or near the galley.

 X 25

2.1.2 2.1.2

Medical logs indicate that crew affected by 

communicable diseases returned to work in the 

galley before being symptom free for a 

minimum of 48 hours, or the presence of other 

communicable diseases affecting the crew.

2

Food handlers or galley crew members with 

symptoms of gastrointestinal illness must not 

perform any food-related work until symptom 

free for a minimum of 48 hours.

X  26

2.1.2.1 2.1.2

Medical logs indicate that crew affected by 

communicable diseases returned to work in the 

galley before being symptom free for a 

minimum of 48 hours, or the presence of other 

communicable diseases affecting the crew.

2 Re-evaluate communicable disease status. X  26

2.1.3 2.1.3 No routine cleaning programme and schedule. 2

Develop written policies for hygiene, cleaning 

and maintenance procedures. Provide 

informative material (e.g. documents, videos, 

text books, signage) for crew.

X  27

2.1.3.1 2.1.3 No routine cleaning programme and schedule. 2
Develop training manual and improved 

supervision of programme application.
X  27

2.1.4 2.1.4

No temperature logs for received goods, 

freezers, cold storage, holding temperatures or 

preparation temperatures. No calibrated 

thermometers available.

1

Set up temperature logs for freezers and hot and 

cold holding units. Keep temperature control 

and cooking time calibration logs of food 

thermometers.

X  28

2.1.5 2.1.5
No waste management plan or cleaning 

schedule available. 
1

Develop and implement waste management 

plan to prevent odour and nuisances, minimize

attraction of vectors, avoid contamination of

food and pollution of the environment. Set up

cleaning schedule and logs. 

X  29

2.1.6 2.1.6

No food safety training programmes or 

documented evidence that crew have 

undergone training.

1
Formulate and implement training programme 

and set up training log.
 X 30

2.2.1 2.2.1
Hand-washing station in the galley absent or 

inadequately equipped.
2

Equip at least one dedicated hand-washing 

station, preferably in the galley area, with soap, 

means for hand drying (preferably disposable 

paper towels) and waste towel receptacle.

X  31

2.2.1.1 2.2.1
Hand-washing station in the galley absent or 

inadequately equipped.
2

Post signage that indicates location of 

handwashing station, and proper hand-washing 

technique and time.

X  31

2.2.2 2.2.2
Multi-use sink used for food preparation 

without proper cleaning and disinfection.
2

Set up food preparation sinks in as many areas 

as necessary and feasible—that is, in all meat, 

fish and vegetable preparation rooms; cold 

pantries or grade mangers; and any other areas 

where crew wash or soak food. Provide at least 

one sink dedicated to food preparation only.

X  32

2.2.2.1 2.2.2
Multi-use sink used for food preparation 

without proper cleaning and disinfection.
2

Strict cleaning, disinfection and sanitizing of sink 

before food preparation, especially if only one 

sink available. 

X  32

2.2.3 2.2.3

Food contact surfaces, utensils and equipment 

not durable, corrosion resistant and non-

absorbent.
1

Replace materials of food contact surfaces with

corrosion-resistant, non-toxic, non-absorbent,

easily cleanable, smooth, durable materials.

X  33

2.2.4 2.2.4
Tight-fitting doors or similar protective closures 

not available or not functioning.
1

Install or repair tight-fitting doors or similar 

protective closures for openings to ice bins, food 

display cases, and other food- and ice-holding 

facilities to prevent contamination of stored

products.

 X 34

2.2.5 2.2.5

Inadequate waste containers (e.g. not rodent 

proof, watertight or non-absorbent; difficult to 

clean).

1

Use material and containers that are rodent 

proof, watertight, non-absorbent and easy to 

clean.

 X 35



2.2.6 2.2.6
Lids and covers on waste containers absent or 

not kept closed.
1

Keep lids and covers in food-handling spaces 

closed as much as possible during food 

preparation, food serving and cleaning 

operations.

X  36

2.3.1 2.3.1
Evidence found of non-potable water use in 

galley, pantry and food stores.
1 Connect sinks with the potable water system X  37

2.3.2 2.3.2

Construction of areas, surfaces and equipment 

makes cleaning difficult, and allows vectors to 

harbour and food residues to build up.

1

Make areas, surfaces and equipment of 

materials that are durable and easy to clean and 

allow proper drainage.

X  38

2.3.3 2.3.3
Absent or inappropriate facilities for storing 

potable water and ice for use in food and drinks.
1

Ensure appropriate facilities for storage and 

distribution of an adequate supply of potable

water.

X  39

2.3.4 2.3.4
Sink drain directly connected to wastewater 

system.
1

Reconstruct sink drain with an indirect 

connection to wastewater system (i.e. an air 

break) to prevent wastewater backup.

X  40

2.3.5 2.3.5
Absent or inadequate ventilation system (e.g. 

excessivecondensation).
1

Redesign, reconstruct, adequately maintain and 

clean ventilation systems. Ensure louvres or 

registers in ventilation terminals are readily 

removable for cleaning.

X  41

2.3.6 2.3.6 Insufficient lighting levels. 1

Provide artificial lighting if adequate natural light 

not available to properly evaluate sanitary 

conditions. 

X  42

2.3.7 2.3.7
Unprotected lighting over food preparation 

areas.
1

Install or fix lighting fixtures to ensure food is not 

contaminated by glass breakage.
X  43

2.3.8 2.3.8
Toilet facilities for food-handling crew absent or 

not accessible.
2

Provide dedicated, appropriate and hygienic 

spaces with toilet, hand-washing and handdrying 

facilities, and an adequate supply of soap. 

Ensure facilities do not open directly into galleys 

or other food-handling areas.

 X 44

2.3.8.1 2.3.8
Toilet facilities for food-handling crew absent or 

not accessible.
2

Equip adequate changing facilities for food-

handling crew; include suitable storage facilities 

for clothes, if possible.

 X 44

2.3.9 2.3.9

Dining room station(s), decks and areas under 

equipment or in technical places are not 

constructed of hard, durable, non-absorbent 

materials.

2

Equip dining room service stations with hard, 

durable, non-absorbent deck (e.g. sealed granite 

or marble). Ensure a safe separation distance of 

at least 61 cm (2 ft) from the edge of the 

working sides of the service station. Decks 

behind service counters, under equipment and 

in technical spaces must be constructed of hard, 

durable, non-absorbent materials (e.g. tiles, 

epoxy resin or stainless steel).

X  45

2.3.9.1 2.3.9

Dining room station(s), decks and areas under 

equipment or in technical places are not 

constructed of hard, durable, non-absorbent 

materials.

2

Durable coving with radius at least 10 mm (0.4 

in), or open design >90°, must be used as an 

integral part of the deck and bulkhead interface, 

and at the juncture between decks and 

equipment foundations. Stainless steel or other 

coving, if installed, should be securely installed 

and of sufficient thickness to be durable.

X  45

2.3.10 2.3.10

Food contact surfaces not smooth or have 

breaks, open seams, cracks, chips, inclusions, 

pits or other imperfections; or have sharp 

internal angles, corners and crevices; or are not 

easily accessible for cleaning and inspection.

2

Repair or replace damaged surfaces and 

equipment to ensure they are non-toxic, 

durable, corrosion resistant, non-absorbent, 

smoothly finished and easy to clean, to prevent 

cross-contamination.

X  46

2.3.10.1 2.3.10

Food contact surfaces not smooth or have 

breaks, open seams, cracks, chips, inclusions, 

pits or other imperfections; or have sharp 

internal angles, corners and crevices; or are not 

easily accessible for cleaning and inspection.

2
Clean, apply sanitizing measures, and disinsect 

or derat where vectors present.
X  46

2.4.1 2.4.1

Evidence of lack of knowledge of hand hygiene 

found (e.g. same employee loads dirty dishes 

and removes clean dishes, but does not 

thoroughly wash hands between the two tasks).

1
Wash hands regularly, especially between 

different tasks.
X  47

2.4.2 2.4.2
Evidence of cross-contamination between 

cooked and raw food.
2

Use separate utensils and cutting boards for 

preparation of raw and ready-to-eat foods. 

Clean and disinfect food contact surfaces, 

tableware and utensils whenever there is a 

change of use from raw to ready-to-eat foods.

X  48



2.4.2.1 2.4.2
Evidence of cross-contamination between 

cooked and raw food.
2

Clean and disinfect the cross-contamination area 

before food preparation. Separate preparation 

and storage areas for raw and ready-to-eat 

foods.

X  48

2.4.3 2.4.3
Foods in freezers visibly spoiled, refrozen or, 

when hand pressure is applied, partially thawed.
2

Repair or replace freezers that cannot maintain 

foods in a frozen state.
X  49

2.4.3.1 2.4.3
Foods in freezers visibly spoiled, refrozen or, 

when hand pressure is applied, partially thawed.
2

Discard any spoiled, refrozen, partially thawed 

and thawed foods, and any other food stored at 

incorrect temperatures.

X  49

2.4.4 2.4.4

Perishable foods found stored at incorrect 

temperatures for the type or class of food. If 

time control used, no explanation or 

documentation for periods longer than 6 hours. 

1

Maintain correct temperatures for storing 

perishable foods to prevent food entering the 

danger

zone for microbial growth, as follows:

• Place food held hot in a hot-holding apparatus

already at a temperature of at least 62.8 °C

(145 °F) and maintain at that temperature until

required.

• Reheat cooked, cooled, perishable food for

hot-holding until all parts of the food reach a

temperature of at least 74 °C (165 °F). Maintain

temperature until required.

• Store perishable foods and drinks at, or below,

4 °C (40 °F), except during preparation or

when held for immediate serving after 

preparation.

When such foods are stored for extended

periods, a temperature of 4 °C (40 °F) is

recommended.

• Usually store fruits and vegetables in cool

rooms.

X  50

2.4.5 2.4.5 First-aid box not accessible. 1

Ensure first-aid box is readily accessible for use 

in food-handling areas, and trained crew are 

appointed to take charge of first-aid incidents.

 X 51

2.4.6 2.4.6
Food handlers or galley crew members have 

exposed cuts and wounds.
1

Treat wounds with waterproof dressings. Wear 

disposable gloves if wounds become infected; 

apply medical treatment immediately

X  52

2.5.1 2.5.1

Temperature logs for hot- and cold-holding 

units not up to date, or inspection verifies 

temperature logs inaccurate.

1

Monitor temperature in hot- and cold-holding 

units on a regular basis. Maintain temperature 

logs and record any deviations accurately.

 X 53

2.5.2 2.5.2
Ambient air temperature and food probe 

thermometers absent or malfunctioning.
1

Provide at least one air temperature 

thermometer in cold-holding unit, and ensure at 

least one accurate food probe thermometer is 

used in the galley.

 X 54

2.5.3 2.5.3 Expired food. 1
Discard expired food and check all expiry dates 

on a regular basis.
X  55

2.6.1 2.6.1 Evidence of poor personal hygiene practices. 1

Strictly clean hands when personal cleanliness 

may affect food safety:

• at the start of food-handling activities;

• immediately after using the toilet;

• between handling raw food or any material

that could contaminate other food items and

handling ready-to-eat food (avoid if possible);

• between handling money and handling 

readyto-

eat food (avoid if possible).

Refrain from:

• smoking in or near food preparation and 

serving

areas;

• spitting in or near food preparation and 

serving

areas;

• chewing or eating in or near food preparation

and serving areas;

• sneezing or coughing over unprotected food.

Always wear clean clothes.

X  56



2.6.2 2.6.2

Food handlers or galley crew members with 

signs or symptoms of communicable diseases 

(discharge from nose, eyes orears; cough; 

diarrhoea; vomiting; fever; visibly infected skin 

lesions or boils; jaundice, etc.).

1

Any galley crew members showing signs or 

symptoms of communicable diseases must 

immediately report to the assigned 

medicalofficer. Food handlers or galley crew 

members should refrain from any food-related 

work until symptom free for a minimum 48 

hours.

X  57

2.7.1 2.7.1

Construction of, and materials used for, 

equipment and other galley features conducive 

to the build-up of food debris, grease and soil; 

galley fixtures not made of non-corroding metal 

or other durable material; or fixtures not close 

fitting.

2

Repair or replace galley surfaces, equipment and 

fixtures to be durable, close fitting and easily 

cleaned, and to prevent contamination of food 

and harbouring of vectors. Clean or replace 

equipment showing signs of grease or soil 

accumulation.

 X 58

2.7.1.1 2.7.1

Construction of, and materials used for, 

equipment and other galley features conducive 

to the build-up of food debris, grease and soil; 

galley fixtures not made of non-corroding metal 

or other durable material; or fixtures not close 

fitting.

2

Implement a routine maintenance schedule for 

fixtures, fittings and equipment used during 

food production and food handling.

 X 58

2.7.2 2.7.2

Evidence of improper cleaning procedures and 

improper use of cleaning chemicals and 

disinfectants.

2

Handle, use and store cleaning chemicals 

carefully, in accordance with manufacturers’ 

instructions.

 X 59

2.7.2.1 2.7.2

Evidence of improper cleaning procedures and 

improper use of cleaning chemicals and 

disinfectants.

2
Implement a checklist system for scheduled 

cleaning of all necessary items.
 X 59

2.7.3 2.7.3
Waste containers are a source of contamination 

and attract vectors.
1

After each emptying, thoroughly scrub, wash 

and treat waste containers with disinfectant.
 X 60

2.7.4 2.7.4
Evidence of accumulated soil and grease on 

previously cleaned food contact surfaces.
1

Properly clean and disinfect food contact 

surfaces, tableware and utensils after each use.
X  61

2.7.5 2.7.5
Evidence of inadequate cleaning and sanitizing 

of utensils or areas before using.
1

Use warm, soapy water and designated clean 

cloths to clean and thoroughly rinse utensils or 

areas after use. Additionally, apply approved 

chemical sanitizer at correct concentration, 

where appropriate.

X  62

2.7.6 2.7.6
Openings evident between decks and 

bulkheads; decks damaged or corroded.
3

Tighten bulkhead joints to prevent 

contamination of food and vector infestation.
X  63

2.7.6.1 2.7.6
Openings evident between decks and 

bulkheads; decks damaged or corroded.
3

Repair or replace decks to be hard, durable, non-

absorbent and non-slip.
 X 63

2.7.6.2 2.7.6
Openings evident between decks and 

bulkheads; decks damaged or corroded.
3

Repair or replace any junctions between 

fixtures, decks and ceilings where openings allow 

for vector entry (use temporary measures, if 

needed, to close openings until appropriate 

permanent construction can take place).

X  63

2.7.7 2.7.7 Evidence of vector infestation. 2
Clean and disinfect food contact surfaces and 

apply vector control measures.
X  64

2.7.7.1 2.7.7 Evidence of vector infestation. 2

Keep record of traps, baits (location, dates and 

results) and potential breeding sites for 

mosquitoes and other pests.

X  64

2.7.8 2.7.8
Evidence of vectors feeding or breeding inside 

or outside waste containers.
1 Apply disinfection and vector control measures. X  65



2.8.1 2.8.1
Food handlers do not demonstrate 

competencies concerning hygiene.
1

Strengthen training of food handlers; first-level

training should cover:

• types and sources of public health risks related

to the food chain;

• basic knowledge of microbiology, toxins, 

spores,

including growth and destruction of food

contaminants;

• food operation areas and equipment;

• personal hygiene (basic rules and 

responsibilities);

• preventing food contamination and spoilage;

• cleaning, disinfection and sterilization;

• legal obligations;

• pest awareness;

• effective temperature control of food, 

including:

- chilled or frozen food

- storage, thawing and cooking food

- cooling, reheating and holding food;

• common food hazards, including physical,

chemical and microbiological hazards; symptoms

and causes of food poisoning.

 x 66

2.8.2 2.8.2

Managers and supervisors of food processing 

demonstrate lack of necessary knowledge of 

food hygiene principles and practices.

1

Improve training of managers and supervisors to 

enable them to judge potential risks and take 

necessary action to remedy deficiencies.

 X 67

3.1.1 3.1.1
Poorly designed construction for protection 

against weather and sea.
2

Reconstruct to ensure protection against 

weather and sea, insulation from heat or cold 

and separation from other spaces.

X  68

3.1.1.1 3.1.1
Poorly designed construction for protection 

against weather and sea.
2

Reconstruct to ensure that room is visually clean 

and structurally sound.
X  68

3.1.2 3.1.2 Openings or damage. 1 Repair openings and areas of significant damage. X  69

3.2.1 3.2.1 Soiled stores. 1 Maintain cleaning programmes and logs. X  70

3.2.2 3.2.2 Evidence of standing water. 1 Eliminate standing water and its source. X  71

3.2.3 3.2.3 Evidence of vectors or reservoirs. 1
Perform disinfection, disinsection and deratting 

measures.
X  72

3.3.1 3.3.1

Foods found spoiled or unpackaged.

Containers or packaging have

no source or suspicious source

identifications.

Supervisory food crew members

cannot provide satisfactory

details of sources and countries

of origin to enable tracing if a

poisoning occurs

4

Document on food packaging or separately 

record sources to comply with country-of-origin 

laws and regulations.

X  73

3.3.1.1 3.3.1

Foods found spoiled or unpackaged.

Containers or packaging have

no source or suspicious source

identifications.

Supervisory food crew members

cannot provide satisfactory

details of sources and countries

of origin to enable tracing if a

poisoning occurs

4

Obtain all foods consumed on board from 

reputable sources ashore (i.e. sources 

approvedor considered satisfactory by the 

relevanthealth administration).

X  73

3.3.1.2 3.3.1

Foods found spoiled or unpackaged.

Containers or packaging have

no source or suspicious source

identifications.

Supervisory food crew members

cannot provide satisfactory

details of sources and countries

of origin to enable tracing if a

poisoning occurs

4

Verify food quality and safety when purchasing: 

clean, free from spoilage and adulteration, safe 

for human consumption. Do not accept raw 

materials and ingredients if nown to contain 

parasites; undesirable microorganisms, 

pesticides, veterinary drugs or toxins; 

decomposed or extraneous substances; unless 

contaminants can be reduced to an acceptable 

level by routine sorting or processing.

X  73



3.3.1.3 3.3.1

Foods found spoiled or unpackaged.

Containers or packaging have

no source or suspicious source

identifications.

Supervisory food crew members

cannot provide satisfactory

details of sources and countries

of origin to enable tracing if a

poisoning occurs

4 Discard spoiled foods. X  73

3.4.1 3.4.1
Food and non-food, or raw and prepared 

products not separate.
1

Separate food and non-food stores. Clearly 

segregate storage of raw and prepared 

products.

X  74

3.4.2 3.4.2 Disordered stores. 1
Post signage for storage and maintenance 

procedures.
 X 75

3.4.3 3.4.3
Foods found in contact with the deck, standing 

water or other contamination.
2

Store food at safe distance (approximately 15 cm 

or 6 in) above the deck and protect from water 

entry and other potential contamination.

X  76

3.4.3.1 3.4.3
Foods found in contact with the deck, standing 

water or other contamination.
2

Dispose of contaminated foods and, where 

feasible, clean and sanitize food containers.
X  76

3.4.4 3.4.4

Storage areas poorly constructed or maintained, 

allowing presence of vectors or soiling of stored 

foods with dirt, debris or droppings.

4
Stock raw materials and ingredients in an order 

for effective stock rotation.
 X 77

3.4.4.1 3.4.4

Storage areas poorly constructed or maintained, 

allowing presence of vectors or soiling of stored 

foods with dirt, debris or droppings.

4

Reconstruct food storage areas with suitable 

materials for easy cleaning to deter harbouring 

vectors.

 X 77

3.4.4.2 3.4.4

Storage areas poorly constructed or maintained, 

allowing presence of vectors or soiling of stored 

foods with dirt, debris or droppings.

4

Repair or construct decks with hard, durable, 

non-absorbent, non-skid material. Install durable 

coving with a radius of at least 10 mm (0.4 in), or 

an open design >90°. Make the  coving an 

integral part of the deck and bulkhead interface, 

and of the juncture between decks and 

equipment foundations, for easy cleaning and 

prevention of vector entry.

 X 77

3.4.4.3 3.4.4

Storage areas poorly constructed or maintained, 

allowing presence of vectors or soiling of stored 

foods with dirt, debris or droppings.

4
Apply disinsection and deratting measures to 

eliminate evident vectors.
X  77

3.4.5 3.4.5

Foods stored in locker rooms, toilet or bathing 

areas, garbage rooms, or mechanical or 

technical spaces; or under sewer lines, leaking 

water lines or lines on which water has 

condensed.

2

Always store foods in designated, secured 

rooms, protected from contamination and 

infestation.

 X 78

3.4.5.1 3.4.5

Foods stored in locker rooms, toilet or bathing 

areas, garbage rooms, or mechanical or 

technical spaces; or under sewer lines, leaking 

water lines or lines on which water has 

condensed.

2

Transfer foods to rooms free from 

contamination or temperature abuse for safe 

storage.

X  78



3.4.6 3.4.6

Perishable foods found stored under 

inadequate temperature conditions for the type 

or class of food, for periods over 4 hours, 

without sufficient explanation

or documentation (e.g. cooling without a 

cooling log).

Frozen foods in freezers found visibly spoiled or 

partially thawed when hand pressure applied

2

Maintain correct temperatures for storing 

perishable foods to prevent food entering the 

danger zone for microbial growth, as follows:

• Place food held hot in a hot-holding apparatus

already at a temperature of at least 62.8

°C (145 °F), and maintain at that temperature

until required.

• Reheat cooked, cooled, perishable food for

hot-holding until all parts of the food reach a

temperature of at least 74 °C (165 °F). Maintain

temperature until required.

• Store perishable foods and drinks at or below

4 °C (40 °F), except during preparation or

when held for immediate serving after 

preparation.

When such foods are stored for extended

periods, a temperature of 4 °C (40 °F) is

recommended.

• Usually store fruits and vegetables in cool

rooms.

 X 79

3.4.6.1 3.4.6

Perishable foods found stored under 

inadequate temperature conditions for the type 

or class of food, for periods over 4 hours, 

without sufficient explanation

or documentation (e.g. cooling without a 

cooling log).

Frozen foods in freezers found visibly spoiled or 

partially thawed when hand pressure applied

2

Discard perishable foods immediately. If control 

measures applied in presence of inspector, note 

both date that control measures applied and re-

inspection date (i.e. the  ame date) on the ship 

sanitation certificate.

X  79

3.5.1 3.5.1
Chemicals used for cleaning and maintenance of 

food areas stored in food area.
1 Separate chemicals by storing in a locker. X  80

3.6.1 3.6.1
Evidence of absence or inadequate knowledge 

of correct use of cleaning chemicals.
1

Improve training in correct use of cleaning 

chemicals.
 X 81

4.1.1 4.1.1
Child-care facilities not appropriate in size and 

location.
1

Provide child care in a space of appropriate size 

and location.
 X 82

4.1.2 4.1.2
Child-care facilities not well lit and not well 

ventilated.
1 Install sufficient lighting and/or ventilation.  X 83

4.1.3 4.1.3

Presence of disease vectors such as insects. 

Presence of other sources of contamination. 

Facilities not clean.

1
Clean, disinfect and/or apply insecticide as 

appropriate. 
 X 84

4.1.4 4.1.4

Potable water and handwashing facilities not 

available and/or not appropriate for use by 

children.

1
Install appropriate washbasin with hot and cold 

potable water.
 X 85

4.1.5 4.1.5

Paper towels or hand-drying device, liquid soap, 

waste receptacle, toilet brush or toilet paper 

missing.

1 Equip room with all required materials.  X 86

4.1.6 4.1.6

No separate toilets for staff and children, or 

toilets not appropriate in size for children; 

toilets dirty or do not flush properly.

1

Provide separate toilet facilities for children and 

staff.                                                                                          

Clean toilets.                                                                                                                                  

Repair toilet flushing system as appropriate.

 X 87

4.1.7 4.1.7
Surfaces not smooth and durable.                                                                               

Carpets, toys and furniture not cleanable.
1 Equip room with appropriate material.  X 88

4.2.1 4.2.1
An area specifically set aside for diaper changing 

not provided within the facility. 
1 Designate appropriate diaper-changing area.  X 89

4.2.2 4.2.2

Diaper-changing area not adequately equipped.

Hand-washing station, cleaning wipes, 

detergent, disinfectant and waste receptacle 

not available.

1
Equip diaper-changing area with appropriate 

material.
 X 90

4.3.1 4.3.1

Crew members designated for child care not 

trained in sanitary procedures or the symptoms 

and basic control of disease.

1

Train child-care staff in sanitary procedures and 

the symptoms and basic control of disease. 

Document training.

  X 91

4.4.1 4.4.1
Basic cleaning plan not maintained or carrying 

out the cleaning plan not documented.
1 Provide, observe and maintain cleaning plan.  X 92

4.4.2 4.4.2

Written procedures not available for cleaning 

and disinfection of hands and materials in case 

of contact with blood, vomit or excrement.

1 Provide, observe and maintain cleaning plan.  X 93

4.4.3 4.4.3
Written procedures for removal of waste not 

available.
1

Provide, observe and maintain waste 

management plan.
 X 94



4.4.4 4.4.4
Evidence of disease vectors and/or reservoirs 

found.
1

Disinfect, derat and apply insecticides, as 

appropriate
X  95

4.5.1 4.5.1

Written guidance on control measures not 

available for when children show symptoms of 

common infections.

Guidance to include control measures such as:

• handling of body fluids;

•record keeping;

• notification and communication;

• outbreak management and exclusion policies.

1
Provide written procedures and policies for 

responding to common childhood infections.
 X 96

4.6.1 4.6.1
Vaccination list of child-care crew members not 

present.
1 Provide updated vaccination list of crew.  X 97

5.1.1 5.1.1
Medical facilities used for nonmedical purposes 

(e.g. living quarters or storage rooms).
2

Use facilities for medical purposes only if ships 

carry 15 or more passengers and crew and are 

engaged in a voyage of more than 3 days

X  98

5.1.1.1 5.1.1
Medical facilities used for nonmedical purposes 

(e.g. living quarters or storage rooms).
2

Provide accommodation exclusively for medical 

use.
 X 98

5.1.2 5.1.2

Medical facilities not easily accessible and not 

separated from other activities, food-storage 

and food-handling areas and waste disposal 

areas; and/ or not suitable for private treatment 

of ill crew and passengers.

1
Provide private treatment space in a dedicated 

and suitable location.
X  99

5.1.3 5.1.3
Medical facilities not well lit and not well 

ventilated.
1

Install sufficient lighting for proper medical 

practices; evaluate sanitary conditions and/or 

ventilation.

X  100

5.2.1 5.2.1
Potable water and handwashing facilities not 

available.
1

Install washbasin with hot and cold potable 

water.
X  101

5.2.2 5.2.2

Paper towels or hand-drying device, liquid soap, 

waste receptacle, toilet brush or toilet paper 

missing.

1 Equip room with all required materials. X  102

5.2.3 5.2.3
Absence or inadequate sharps or biomedical 

collectors
1

Equip room with United Nations–certified sharps 

or biomedical collectors (for specifications, see 

Area 7, Solid and medical waste).

X  103

5.3.1 5.3.1

Size, type and storage of medical chest 

inadequate to diagnose, treat and control public 

health risks on board.

1

Supply adequate medications and/or equipment 

according to IMGS (3rd ed.) or flag-state 

requirements and MFAG if dangerous goods are 

on board.

X  104

5.3.2 5.3.2
Evidence of medicines that have passed expiry 

dates.
1

Replace all medicines that have passed their 

expiry dates with fresh medicines.
X  105

5.3.3 5.3.3

Medicines not stored according to 

manufacturers’ requirements (e.g. vaccines not 

stored in refrigerators).

1
Store medicines according to manufacturers’ 

requirements.
X  106

5.3.4 5.3.4 Medicines not stored in an organized manner. 1

Implement storage management of medicines; 

organize by medicine types, identification codes, 

etc.

 X 107

5.4.1 5.4.1

No evidence of procedures and policies on 

cleaning, sanitation, sharps disposal or waste 

management.

1
Provide written procedures and policies relating 

to the complexity of medical care on board.
 X 108

5.4.2 5.4.2
Evidence of disease vectors and/or reservoirs 

that harbour disease vectors.
1

Disinfect, derat and apply insecticides 

immediately. 
X  109

5.4.3 5.4.3 Toilet dirty or not flushing properly. 1 Clean toilets; repair toilet flushing system.  X 110

5.4.4 5.4.4

Medical equipment and devices not in good 

operational and hygienic condition and not 

operated and maintained according to 

manufacturers’ recommendations.

1

Operate and maintain equipment and medical 

devices according to manufacturers’ 

recommendations.

 X 111

5.5.1 5.5.1

No crew members designated to medical care, 

medication dispensing and maintenance of 

medical facilities on board.

1 Designate crew members for medical care. X  112

5.5.2 5.5.2

For ships carrying 100 or more persons and 

ordinarily engaged in international voyages of 

more than 3 days, no medical doctor present to 

provide medical care.

1
Designate medical doctor to provide care, if 

applicable.
X  113

5.5.3 5.5.3

Crew members designated to work in medical 

facilities are not trained in basic medical first 

aid. No evidence of attendance at approved 

training courses observing SCTW 95 criteria. 

Designated staff demonstrate lack of knowledge 

and competence by observed poor practices.

1

Designate crew members with appropriate 

training according to level of onboard care 

provided.

X  114



5.6.1 5.6.1
Medical log not available during inspections. 

Entries not legible or up to date.
1

Provide updated medical log listing cases of 

illness, passengers or crew concerned and 

medications dispensed.

X  115

5.6.2 5.6.2
No up-to-date medical guide available 

(according to flagstate regulation or IMGS).
1 Provide up-to-date medical guide X  116

5.6.3 5.6.3

No operations manuals available for the 

prevention, surveillance and control of public 

health risks on board (applicable to passenger 

ships only).

1

Provide surveillance logs for diseases (e.g. 

gastrointestinal diseases) and operations 

manuals for all medical procedures that are 

available on board.

 X 117

5.6.4 5.6.4

No evidence of adequate operations manuals 

for high-risk facilities and procedures (applicable 

only if such facilities are present).

1

Provide written procedures and policies for 

operation of high-risk facilities, such as intensive-

care units and haemodialysis facilities.

 X 118

5.7.1 5.7.1

No or inadequate communication infrastructure 

and procedures in place to contact telemedical 

assistance service and to alert the competent 

onboard authority on public health risks.

1
Equip medical facilities with communication 

infrastructure and procedures.
 X 119

5.7.2 5.7.2
List of radio stations for telemedical assistance 

not available or up to date.
1 Provide up-to-date list of radio stations. X  120

6.1.1 6.1.1

Management plan absent, and/or responsible 

crew members unable to demonstrate 

knowledge of and/or competency in any or all of 

the following:

• correct operation of the pool

systems;

• checks to be carried out (and

their frequency) to ensure that

the scheme is effective;

• precautions to control the risk

of exposure to disease-causing

microorganisms.

1

Produce and implement a management plan for 

controlling the risk of exposure to disease-

causing microorganisms.

X  121

6.2.1 6.2.1
Materials or fittings support the growth of 

microorganisms or corrode easily.
1

Replace materials or fittings with corrosion-

resistant materials that do not support the 

growth of microorganisms.

 X 122

6.2.2 6.2.2

Pipework not accessible for cleaning; balance 

tanks not accessible for cleaning and 

disinfection.

1
Ensure that pipework and balance tanks are 

accessible for cleaning and disinfection.
X  123

6.3.1 6.3.1

Ultraviolet (UV) disinfection device installed but 

not properly maintained and/or turbidity of the 

water greater than 0.5 nephelometric turbidity 

units (NTU).

2
Maintain UV disinfection devices according to 

manufacturers’ instructions.
X  124

6.3.1.1 6.3.1

Ultraviolet (UV) disinfection device installed but 

not properly maintained and/or turbidity of the 

water greater than 0.5 nephelometric turbidity 

units (NTU).

2
Control turbidity of the water so that it is less

than 0.5 NTU.
X  124

6.4.1 6.4.1 Water treatment programme absent. 1

Produce and implement a water treatment 

programme to include the use of chemicals and 

biocides, where appropriate.

 X 125

6.4.2 6.4.2

Chemicals and biocides not used to control 

microbiological activity and/or automatic 

chemical dosing pumps and equipment not 

regularly calibrated.

1

Ensure that automatic chemical dosing pumps 

and equipment are well maintained and 

regularly calibrated.

X  126

6.4.3 6.4.3

Responsible crew members unable to 

demonstrate knowledge of, and/or competency 

in, the operation and maintenance of the pool 

systems.

1

Train responsible crew members in knowledge 

of, and/or competency in, the operation and 

maintenance of the pool systems. Assess 

knowledge and/or competency following 

training.

 X 127

6.4.4 6.4.4

Responsible crew members unable to 

demonstrate knowledge of correct manual 

chemical dosing procedures.

1

Train responsible employees in the knowledge 

of, and/or competency in, the application of the 

water treatment programme.

X  128



6.4.5 6.4.5

Operational parameters out of acceptable range 

for spa pools. Acceptable values are as follows:

• Free chlorine should not exceed

3 mg/l in public and

semi-public pools and 5 mg/l

in hot tubs.

• Bromine should not exceed 4

mg/l in public and semi-public

pools and 5 mg/l in hot tubs.

• pH range 7.2–7.8 for chlorine

disinfectants.

• pH range 7.2–8.0 for brominebased

and other non-chlorine

processes.

• Turbidity < 0.5 NTU.

Microbiological value values out of acceptable 

range (see WHOGuidelines for safe recreational 

water environments, volume 2,Table 5.3 

Recommended routine sampling frequencies 

and operational guidelines for microbial testing 

during normal operation) Responsible 

employees are unable to demonstrate 

knowledge of and/or competency in the safe 

operating limits of the defined parameters.

4

Close pools and check pH calibration and value, 

then rectify faults and recheck pH. If pH is still 

out of limits, empty pool and refill with clean 

water to reach pH 7.2 and add appropriate level 

of disinfectant.

 X 129

6.4.5.1 6.4.5

Operational parameters out of acceptable range 

for spa pools. Acceptable values are as follows:

• Free chlorine should not exceed

3 mg/l in public and

semi-public pools and 5 mg/l

in hot tubs.

• Bromine should not exceed 4

mg/l in public and semi-public

pools and 5 mg/l in hot tubs.

• pH range 7.2–7.8 for chlorine

disinfectants.

• pH range 7.2–8.0 for brominebased

and other non-chlorine

processes.

• Turbidity < 0.5 NTU.

Microbiological value values out of acceptable 

range (see WHOGuidelines for safe recreational 

water environments, volume 2,Table 5.3 

Recommended routine sampling frequencies 

and operational guidelines for microbial testing 

during normal operation) Responsible 

employees are unable to demonstrate 

knowledge of and/or competency in the safe 

operating limits of the defined parameters.

4

Check dosing units and calibration are working 

properly (i.e. they contain adequate disinfectant, 

the flow rate is appropriate and there are no air 

locks or blockages in pipework).

X  129



6.4.5.2 6.4.5

Operational parameters out of acceptable range 

for spa pools. Acceptable values are as follows:

• Free chlorine should not exceed

3 mg/l in public and

semi-public pools and 5 mg/l

in hot tubs.

• Bromine should not exceed 4

mg/l in public and semi-public

pools and 5 mg/l in hot tubs.

• pH range 7.2–7.8 for chlorine

disinfectants.

• pH range 7.2–8.0 for brominebased

and other non-chlorine

processes.

• Turbidity < 0.5 NTU.

Microbiological value values out of acceptable 

range (see WHOGuidelines for safe recreational 

water environments, volume 2,Table 5.3 

Recommended routine sampling frequencies 

and operational guidelines for microbial testing 

during normal operation) Responsible 

employees are unable to demonstrate 

knowledge of and/or competency in the safe 

operating limits of the defined parameters.

4

Train responsible crew members in knowledge 

of, and/or competency in, the monitoring of safe 

operating limits. Assess knowledge and/or 

competency following training.

 X 129

6.4.5.3 6.4.5

Operational parameters out of acceptable range 

for spa pools. Acceptable values are as follows:

• Free chlorine should not exceed

3 mg/l in public and

semi-public pools and 5 mg/l

in hot tubs.

• Bromine should not exceed 4

mg/l in public and semi-public

pools and 5 mg/l in hot tubs.

• pH range 7.2–7.8 for chlorine

disinfectants.

• pH range 7.2–8.0 for brominebased

and other non-chlorine

processes.

• Turbidity < 0.5 NTU.

Microbiological value values out of acceptable 

range (see WHOGuidelines for safe recreational 

water environments, volume 2,Table 5.3 

Recommended routine sampling frequencies 

and operational guidelines for microbial testing 

during normal operation) Responsible 

employees are unable to demonstrate 

knowledge of and/or competency in the safe 

operating limits of the defined parameters.

4

Take microbiological samples of the water and 

analyse at least heterotrophic plate count, 

Escherichia coli, Pseudomonas aeruginosa, 

Legionella spp.

X  129

6.4.6 6.4.6

Responsible crew unable to demonstrate 

knowledge of, and/ or competency to carry out, 

corrective action for agreed out-of-limit 

situations.

1

Train responsible crew in knowledge of, and/ or 

competency in carrying out, corrective action for 

agreed out-of-limit situations. Assess knowledge 

and/or competency following training.

X  130

6.4.7 6.4.7

Responsible crew unable to demonstrate that 

checks are made on:

• cleanliness of the water in the

system;

• backwash of sand filters;

• cleanliness of water line, overflow channels, 

grills and pool surrounds.

1
Train responsible crew in knowledge of the 

maintenance procedures.
X  131

6.4.8 6.4.8

Responsible crew unable to demonstrate 

knowledge of the determined control levels of 

biocides and the rate of release or rate of 

addition of biocide.

1

Train responsible crew in knowledge of the 

determined control levels of biocides and the 

rate of release or rate of addition of biocide.

X  132

6.4.9 6.4.9
Microbiological tests for indicator organisms not 

carried out.
1 Test for indicator microorganisms regularly. X  133



6.4.10 6.4.10
Seawater flow-through pools operated in port 

without suitable water treatment.
1

Close seawater flow-through pools for use 

whenever ship is in port or in other water bodies 

that may harbour potential contamination.

X  134

6.4.11 6.4.11

Pool surrounds, overflow channels, exposed 

pipework, filters and fittings visibly dirty or 

greasy.

2 Clean dirty components immediately. X  135

6.4.11.1 6.4.11

Pool surrounds, overflow channels, exposed 

pipework, filters and fittings visibly dirty or 

greasy.

2
Produce and implement a procedure for regular 

cleaning of the pools.
 X 135

6.4.12 6.4.12

Responsible crew unable to demonstrate 

knowledge of, and/ or competency in, the 

regular cleaning procedures of the pool 

systems.

1

Train responsible crew in knowledge of the 

regular cleaning procedures of the pool systems. 

Assess knowledge and/or competency following 

training.

X  136

6.4.13 6.4.13
Surfaces in sauna appear dirty and not well 

maintained. 
1

Clean and disinfect all surfaces that come in 

contact with people, to avoid spread of diseases 

(e.g. skin diseases).

 X 137

6.4.14 6.4.14

Responsible crew unable to demonstrate that 

good hygiene information is available to pool 

users.

1

Provide good hygiene information for pool 

users, e.g. signage showing “Use toilets and 

showers” and “Avoid submerging your head in 

spa pools”.

X  138

6.4.15 6.4.15 Evidence of disease vectors found. 1
Apply disease vector control measures and 

disinfect.
X  139

6.5.1 6.5.1

No faecal accident response procedure defined 

and/or responsible crew are unable to 

demonstrate knowledge of, and/ or 

competency in, emergency cleaning and 

disinfection procedures.

1

Produce and implement a procedure for 

emergency cleaning and disinfection. Train 

responsible employees in knowledge of 

emergency cleaning and disinfection procedures. 

Assess knowledge and/or competency following 

training.

 X 140

7.1.1 7.1.1

No garbage record book available, or garbage 

record book does not contain all disposal and 

incineration operations.                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                      

The date, time, position of ship, description of 

the garbage and estimated amount incinerated 

or discharged are not logged and/or signed.

2

All garbage record books must be available for a 

minimum of 2 years. Notify Port State Control.                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                           X  141

7.1.1.1 7.1.1

No garbage record book available, or garbage 

record book does not contain all disposal and 

incineration operations.                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                      

The date, time, position of ship, description of 

the garbage and estimated amount incinerated 

or discharged are not logged and/or signed.

2

Garbage record books must be up to date. 

Provide missing information to Port State 

Control and competent authority.

X  141

7.2.1 7.2.1

No garbage management plan available, or not 

all procedures for collecting, storing, processing 

and disposing of garbage are covered in the 

plan.

4
Develop garbage management plan according to 

IMO guidelines.                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                  
X  142

7.2.1.1 7.2.1

No garbage management plan available, or not 

all procedures for collecting, storing, processing 

and disposing of garbage are covered in the 

plan.

4
Implement all procedures for collecting, storing, 

processing and disposing of garbage in the plan.
X  142

7.2.1.2 7.2.1

No garbage management plan available, or not 

all procedures for collecting, storing, processing 

and disposing of garbage are covered in the 

plan.

4
Nominate a designated person to be in charge of 

carrying out the garbage management plan. 
X  142

7.2.1.3 7.2.1

No garbage management plan available, or not 

all procedures for collecting, storing, processing 

and disposing of garbage are covered in the 

plan.

4
Translate garbage management plan into the 

working language of the crew.
X  142

7.3.1 7.3.1

Lack of training materials and/ or evidence of 

lack of knowledge about garbage procedures 

and discharge regulations.

3

Train crew in procedures and regulations 

relating to garbage collecting, processing, sorting 

and disposal.

 X 143

7.3.1.1 7.3.1

Lack of training materials and/ or evidence of 

lack of knowledge about garbage procedures 

and discharge regulations.

3

Support crew with training materials about 

garbage separation, processing, storage and 

discharge.

 X 143

7.3.1.2 7.3.1

Lack of training materials and/ or evidence of 

lack of knowledge about garbage procedures 

and discharge regulations.

3

Display signage in English, French or Spanish 

language, notifying passengers and crew of the 

disposal requirements according to MARPOL 

Annex V.

X  143



7.4.1 7.4.1

Waste containers for food refuse:              

•  are not available;                                                         

• are dirty;                                                   

•  are not tightly covered;                                      

•  are not watertight;                                      

•  emit a strong odour;   

•  attract rodents or other vermin.

                                                                                                            

Places for food waste include galley, pantry and 

restaurants

3

Install waste container that is watertight, 

nonabsorbent  and easily cleanable; can be 

disinfected; and has a tightly fitting cover.

X  144

7.4.1.1 7.4.1

Waste containers for food refuse:              

•  are not available;                                                         

• are dirty;                                                   

•  are not tightly covered;                                      

•  are not watertight;                                      

•  emit a strong odour;   

•  attract rodents or other vermin.

                                                                                                            

Places for food waste include galley, pantry and 

restaurants

3
Scrub, wash and disinfect containers thoroughly 

after each emptying. 
X  144

7.4.1.2 7.4.1

Waste containers for food refuse:              

•  are not available;                                                         

• are dirty;                                                   

•  are not tightly covered;                                      

•  are not watertight;                                      

•  emit a strong odour;   

•  attract rodents or other vermin.

                                                                                                            

Places for food waste include galley, pantry and 

restaurants.

3 Control pests in the area. X  144

7.4.2 7.4.2

Garbage containers for other garbage types are: 

• not watertight;                                                                          

• absorbent;                                                                                         

•   difficult to clean;                                                                             

•  not  equipped  with  tight  covers.

2 Equip area with appropriate containers. X  145

7.4.2.1 7.4.2

Garbage containers for other garbage types are: 

• not watertight;                                                                          

• absorbent;                                                                                         

•   difficult to clean;                                                                             

•  not  equipped  with  tight  covers.

2
Define an adequate waste container storage 

area.
 X 145

7.4.3 7.4.3

Existing containers are:                                                         

• dirty;                                                                                                   

• broken;                                                                                                    

•   attracting rodents or vermin;                                                                                                                                                                                                                                                                                                                                                            

•  places where disease vectors  feed or breed, 

either inside or outside waste containers.

3
Clean, disinsect and disinfect dirty containers at 

an area     away from any food areas.                                                               
X  146

7.4.3.1 7.4.3

Existing containers are:                                                         

• dirty;                                                                                                   

• broken;                                                                                                    

•   attracting rodents or vermin;                                                                                                                                                                                                                                                                                                                                                            

•  places where disease vectors  feed or breed, 

either inside or outside waste containers

3 Clean, disinsect and disinfect affected area. X  146

7.4.3.2 7.4.3

Existing containers are:                                                         

• dirty;                                                                                                   

• broken;                                                                                                    

•   attracting rodents or vermin;                                                                                                                                                                                                                                                                                                                                                            

•  places where disease vectors  feed or breed, 

either inside or outside waste containers

3 Replace broken containers. X  146

7.4.4 7.4.4

Waste containers not tightly covered between 

operations                                                                                                        

(e.g. opened containers may be necessary 

during food operations).

2

Cover waste containers in food preparation or 

serving areas during operations whenever 

possible.

 X 147

7.4.4.1 7.4.4

Waste containers not tightly covered between 

operations                                                                                                        

(e.g. opened containers may be necessary 

during food operations).

2

Supply food areas with waste containers that 

can be opened without use of hands (e.g. with a 

foot pedal).

 X 147

7.4.5 7.4.5
Grease separated from galley wastes not 

handled correctly
3

Install a grease interceptor between galley 

wastewater drains and wastewater system.
X  148

7.4.5.1 7.4.5
Grease separated from galley wastes not 

handled correctly
3

Collect and dispose of grease in a legal way (e.g. 

authorized port waste reception facility, 

incineration or overboard discharge on the high 

seas).

X  148



7.4.5.2 7.4.5
Grease separated from galley wastes not 

handled correctly
3 Clean grease trap.  X 148

7.4.6 7.4.6 Evidence of vectors and/or reservoirs found. 1
Disinfect the reservoirs and apply vector control 

measures
X  149

7.5.1 7.5.1

Accumulation of medical wastes at the point of 

production (e.g. medical facility). 5

Remove correctly packaged waste from the 

point of production to a dedicated secure 

storage place.

X  150

7.5.1.1 7.5.1

Accumulation of medical wastes at the point of 

production (e.g. medical facility). 5
Dispose of medical waste as soon as possible in 

an appropriate land-based facility. 
X  150

7.5.1.2 7.5.1

Accumulation of medical wastes at the point of 

production (e.g. medical facility). 5 Reduce storage time as much as possible.  X 150

7.5.1.3 7.5.1

Accumulation of medical wastes at the point of 

production (e.g. medical facility). 5
Include medical waste handling in the garbage 

management plan. 
X  150

7.5.1.4 7.5.1

Accumulation of medical wastes at the point of 

production (e.g. medical facility). 5

Store potentially infectious waste in yellow 

plastic bags or containers that are labelled with 

the words “HIGHLY INFECTIOUS” and with the 

international infectious substances (biohazard) 

symbol.

X  150

7.5.2 7.5.2

Medical waste not disposed of in coloured and 

labelled plastic bags or containers, or not 

separately stored. Hazardous health-care waste 

not separated from non-hazardous waste.

7
Store non-infectious waste from health-care 

facilities in black plastic bags.
 X 151

7.5.2.1 7.5.2

Medical waste not disposed of in coloured and 

labelled plastic bags or containers, or not 

separately stored. Hazardous health-care waste 

not separated from non-hazardous waste.

7
Store medical wastes separately from other 

wastes at a dedicated place. 
X  151

7.5.2.2 7.5.2

Medical waste not disposed of in coloured and 

labelled plastic bags or containers, or not 

separately stored. Hazardous health-care waste 

not separated from non-hazardous waste.

7 Supply fresh collection bags or containers.  X 151

7.5.2.3 7.5.2

Medical waste not disposed of in coloured and 

labelled plastic bags or containers, or not 

separately stored. Hazardous health-care waste 

not separated from non-hazardous waste.

7
Provide appropriate containers or bag holders in 

dispensary or medical facility
 X 151

7.5.2.4 7.5.2

Medical waste not disposed of in coloured and 

labelled plastic bags or containers, or not 

separately stored. Hazardous health-care waste 

not separated from non-hazardous waste.

7
Post waste separation and identification 

instructions at each waste collecting point. 
 X 151

7.5.2.5 7.5.2

Medical waste not disposed of in coloured and 

labelled plastic bags or containers, or not 

separately stored. Hazardous health-care waste 

not separated from non-hazardous waste.

7
Remove containers and bags when they are 

three-quarters full.
 X 151

7.5.2.6 7.5.2

Medical waste not disposed of in coloured and 

labelled plastic bags or containers, or not 

separately stored. Hazardous health-care waste 

not separated from non-hazardous waste.

7 Close waste bags tightly (e.g. with cable straps).  X 151

7.5.3 7.5.3

Liquid medical wastes not discharged into the 

sewage (black-water) system; dispensary or 

medical facility drains not connected to the 

black-water system. 

1

Connect piping for medical liquid waste and 

wastewater from medical areas, including 

bathtubs, showers and hand-wash basins, to the 

sewage system.

X  152

7.5.4 7.5.4

Sharps waste (e.g. needles, blades) not stored in 

appropriate containers; waste other than sharps 

found in the container; container or containers 

are full

5
Dispose of sharps waste into suitable plastic 

containers.                                                                                                                                                                                                                                                                                                                                                                                                                                      
X  153

7.5.4.1 7.5.4

Sharps waste (e.g. needles, blades) not stored in 

appropriate containers; waste other than sharps 

found in the container; container or containers 

are full

5

Provide sharps containers that are made of 

metal or puncture-proof plastic, fitted with 

covers, rigid, impermeable and tamper proof. 

Containers need to be yellow, and labelled with 

the word “SHARPS” and the international 

infectious substance (biohazard) symbol.

X  153



7.5.4.2 7.5.4

Sharps waste (e.g. needles, blades) not stored in 

appropriate containers; waste other than sharps 

found in the container; container or containers 

are full

5
Provide appropriate container holders to avoid 

injuries if ship is rolling.
 X 153

7.5.4.3 7.5.4

Sharps waste (e.g. needles, blades) not stored in 

appropriate containers; waste other than sharps 

found in the container; container or containers 

are full

5

Dispose of all containers that are three-quarters 

full into a labelled, yellow infectious medical 

waste bag before removal from the dispensary.

X  153

7.5.4.4 7.5.4

Sharps waste (e.g. needles, blades) not stored in 

appropriate containers; waste other than sharps 

found in the container; container or containers 

are full

5
Do not dispose of any waste other than sharps in 

the sharps container. 
X  153

7.5.5 7.5.5
Pharmaceutical waste not stored or disposed of 

correctly.
2

Store pharmaceutical waste (e.g. out-of-date 

medicines) ideally in brown plastic bags and 

return it to a land-based disposal facility.                                                          

 X 154

7.5.5.1 7.5.5
Pharmaceutical waste not stored or disposed of 

correctly.
2

Prohibit incineration at low temperatures or 

discharge of pharmaceuticals into the sewage 

system.

 X 154

7.5.6 7.5.6
No designated secure storage place for safe 

storage and/or treatment of medical wastes.
1

Designate a storage place for medical waste and 

secure it against unauthorized access. 
X  155

7.5.7 7.5.7
Plastics or wet materials found prepared to be 

incinerated
1

Allow only paper- or cloth-based material to be 

incinerated. 
X  156

7.5.8 7.5.8

Crew members handling potentially infectious 

health-care wastes not vaccinated against 

hepatitis B.

1
Vaccinate crew members in charge of handling 

these waste types against hepatitis B. 
 X 157

7.5.9 7.5.9 Evidence of vectors and/or reservoirs found. 1
Disinfect, derat and apply insecticides 

immediately. 
X  158

7.6.1 7.6.1

No designated space for storage of hazardous 

chemical waste; area not secure against 

unauthorized access; area dirty, insufficiently lit 

or insufficiently ventilated. 

5
Designate a space for storage of hazardous 

waste. 
X  159

7.6.1.1 7.6.1

No designated space for storage of hazardous 

chemical waste; area not secure against 

unauthorized access; area dirty, insufficiently lit 

or insufficiently ventilated. 

5 Improve lighting in storage area.  X 159

7.6.1.2 7.6.1

No designated space for storage of hazardous 

chemical waste; area not secure against 

unauthorized access; area dirty, insufficiently lit 

or insufficiently ventilated. 

5 Improve ventilation in storage area.  X 159

7.6.1.3 7.6.1

No designated space for storage of hazardous 

chemical waste; area not secure against 

unauthorized access; area dirty, insufficiently lit 

or insufficiently ventilated. 

5 Clean storage place. X  159

7.6.1.4 7.6.1

No designated space for storage of hazardous 

chemical waste; area not secure against 

unauthorized access; area dirty, insufficiently lit 

or insufficiently ventilated. 

5 Secure storage area against unauthorized access. X  159

7.6.2 7.6.2

Hazardous chemical wastes of different 

composition accumulating or not stored 

separately

3
Store different chemicals separately to avoid 

chemical reactions.
X  160

7.6.2.1 7.6.2

Hazardous chemical wastes of different 

composition accumulating or not stored 

separately.

3

Dispose of waste to approved organizations or 

agencies authorized to manage hazardous 

waste.

X  160

7.6.2.2 7.6.2

Hazardous chemical wastes of different 

composition accumulating or not stored 

separately

3

Obtain information about suitable waste 

reception facilities in ports to minimize 

accumulation of hazardous waste.

 X 160

7.6.3 7.6.3 Evidence of vectors and/or reservoirs found. 1
Disinfect, derat and apply insecticides 

immediately. 
X  161

7.7.1 7.7.1

Interiors of garbage lifts and chutes or other 

waste transport systems:                             

• are not adequately constructed; 

•  show dirt or grease accumulation; 

•  have a strong odour;                                  

• are damaged or corroded

6 Clean and disinfect waste transport facilities. X  162

7.7.1.1 7.7.1

Interiors of garbage lifts and chutes or other 

waste transport systems:                             

• are not adequately constructed; 

•  show dirt or grease accumulation; 

•  have a strong odour;                                  

• are damaged or corroded

6

Install removable, cleanable, non-absorbent and 

non-corroding cover with suitable integral cove 

of at least 10 mm along all sides for bottom of 

lifts.

 X 162



7.7.1.2 7.7.1

Interiors of garbage lifts and chutes or other 

waste transport systems:                             

• are not adequately constructed; 

•  show dirt or grease accumulation; 

•  have a strong odour;                                  

• are damaged or corroded

6
Improve construction to allow waste transport 

systems to be easy to clean and disinfect.                                               
 X 162

7.7.1.3 7.7.1

Interiors of garbage lifts and chutes or other 

waste transport systems:                             

• are not adequately constructed; 

•  show dirt or grease accumulation; 

•  have a strong odour;                                  

• are damaged or corroded

6
 Replace interiors of garbage lifts and chutes 

with stainless steel.                                                                                    
 X 162

7.7.1.4 7.7.1

Interiors of garbage lifts and chutes or other 

waste transport systems:                             

• are not adequately constructed; 

•  show dirt or grease accumulation; 

•  have a strong odour;                                  

• are damaged or corroded

6
Provide garbage chutes with automatic cleaning 

systems.
 X 162

7.7.1.5 7.7.1

Interiors of garbage lifts and chutes or other 

waste transport systems:                             

• are not adequately constructed; 

•  show dirt or grease accumulation; 

•  have a strong odour;                                  

• are damaged or corroded

6 Clean and disinfect all chutes and lifts regularly X  162

7.7.2 7.7.2

No drain provided at the bottom of lift shafts; 

drain not connected to the sewage system; or 

bottom of lift shaft dirty. 

3 Install drains at bottom of lift shafts.                                                     X 163

7.7.2.1 7.7.2

No drain provided at the bottom of lift shafts; 

drain not connected to the sewage system; or 

bottom of lift shaft dirty. 

3 Connect drains to sewage system.  X 163

7.7.2.2 7.7.2

No drain provided at the bottom of lift shafts; 

drain not connected to the sewage system; or 

bottom of lift shaft dirty. 

3 Clean and disinfect bottom of lift shaft.  X 163

7.7.3 7.7.3 Evidence of vectors and/or reservoirs found. 1
Disinfect, derat and apply insecticides 

immediately
X  164

7.8.1 7.8.1

Sorting tables not constructed from impervious, 

non-absorbent material (preferably stainless 

steel), do not have coved corners and rounded 

edges, or are broken or dirty.

2
Clean and disinfect sorting tables carefully after 

each use.                                                                                                             
 X 165

7.8.1.1 7.8.1

Sorting tables not constructed from impervious, 

non-absorbent material (preferably stainless 

steel), do not have coved corners and rounded 

edges, or are broken or dirty.

2

Install sorting tables made of suitable material 

(preferably stainless steel), with coved corners 

and rounded edges. If deck coaming is provided, 

it should be at least 8 cm high and coved. Tables 

should be drained to the sewage system.

 X 165

7.8.2 7.8.2

Room where garbage is processed does not 

meet the same criteria as garbage storage 

rooms. 

1

Provide garbage processing rooms with same 

equipment as garbage storage rooms, including 

ventilation, lighting, potable water hose and 

drains.

 X 166

7.8.3 7.8.3

No hand-washing facilities available close to 

waste processing areas. Hand-washing facilities 

not adequately equipped

3
Provide hand-washing facilities with running hot 

and cold potable water.                                                                              
 X 167

7.8.3.1 7.8.3

No hand-washing facilities available close to 

waste processing areas. Hand-washing facilities 

not adequately equipped

3

Equip hand-washing facility with disposable 

towels, liquid soap, hand disinfection liquid, 

waste receptacle and signage showing “Wash 

and disinfect your hands”.

 X 167

7.8.3.2 7.8.3

No hand-washing facilities available close to 

waste processing areas. Hand-washing facilities 

not adequately equipped

3
Install a hose connection and sufficient drains to 

avoid pooling of water. 
 X 167

7.8.4 7.8.4

No personal protective equipment (PPE) 

available; PPE not in good operational 

condition; and/or crew members show no 

competency in the use of PPE.

1

Equip staff in charge of waste handling with 

safety goggles or face shield, face mask, rubber 

gloves, working gloves, safety boots or shoes, 

and a protective suit. Train the staff.

X  168

7.8.5 7.8.5
Pieces of comminuted garbage that are 

collected for overboard disposal  are too large.
1

Comminute garbage until it passes a mesh size of 

25 mm before disposal. 
X  169

7.8.6 7.8.6

Commuter and/or compactors in dirty 

condition, emit a strong smell or attract rodents 

and other vermin.

1 Clean, Disinfect, derat garbage processing facility X  170



7.8.7 7.8.7

Place used to clean garbage containers 

promotes cross-contamination and/or is in poor 

sanitary condition.

1

Designate a place to clean garbage containers far 

away from any food areas (e.g. in properly 

equipped and maintained garbage storage 

room).

 X 171

7.8.8 7.8.8 Evidence of vectors and/or reservoirs found. 1
Disinfect, derat and apply insecticides 

immediately. 
X  172

7.9.1 7.9.1

Storage place does not meet the following 

requirements: • adequate size; 

• protected from the sun; •  inaccessible  to  

animals,  insects and birds; •   

easy to clean and disinfect; • d  urable, non-

absorbent, hard  floor; 

•  drainage to sewage system; 

• w  ater supply for cleaning  purposes; 

• w  ater hose for cleaning; •  easily  accessible  

for  staff  in  charge; 

•  secured against unauthorized  access; •  good  

lighting  (220  lux)  and  ventilation; 

•  not situated in the proximity  of fresh food 

stores or food preparation areas

10

Ensure garbage rooms are large enough to hold 

unprocessed waste for longest period expected 

between offloading of waste.
X  173

7.9.1.1 7.9.1

Storage place does not meet the following 

requirements: • adequate size; 

• protected from the sun; •  inaccessible  to  

animals,  insects and birds; •   

easy to clean and disinfect; • d  urable, non-

absorbent, hard  floor; 

•  drainage to sewage system; 

• w  ater supply for cleaning  purposes; 

• w  ater hose for cleaning; •  easily  accessible  

for  staff  in  charge; 

•  secured against unauthorized  access; •  good  

lighting  (220  lux)  and  ventilation; 

•  not situated in the proximity  of fresh food 

stores or food preparation areas

10
Develop a cleaning schedule for regular cleaning 

and disinfection. 
 X 173

7.9.1.2 7.9.1

Storage place does not meet the following 

requirements: • adequate size; 

• protected from the sun; •  inaccessible  to  

animals,  insects and birds; •   

easy to clean and disinfect; • d  urable, non-

absorbent, hard  floor; 

•  drainage to sewage system; 

• w  ater supply for cleaning  purposes; 

• w  ater hose for cleaning; •  easily  accessible  

for  staff  in  charge; 

•  secured against unauthorized  access; •  good  

lighting  (220  lux)  and  ventilation; 

•  not situated in the proximity  of fresh food 

stores or food preparation areas

10

Install sun protection or change location of 

storage area to avoid heat from sun and other 

sources.

X  173

7.9.1.3 7.9.1

Storage place does not meet the following 

requirements: • adequate size; 

• protected from the sun; •  inaccessible  to  

animals,  insects and birds; •   

easy to clean and disinfect; • d  urable, non-

absorbent, hard  floor; 

•  drainage to sewage system; 

• w  ater supply for cleaning  purposes; 

• w  ater hose for cleaning; •  easily  accessible  

for  staff  in  charge; 

•  secured against unauthorized  access; •  good  

lighting  (220  lux)  and  ventilation; 

•  not situated in the proximity  of fresh food 

stores or food preparation areas

10
Protect storage room from intrusion of animals 

and insects. 
X  173



7.9.1.4 7.9.1

Storage place does not meet the following 

requirements: • adequate size; 

• protected from the sun; •  inaccessible  to  

animals,  insects and birds; •   

easy to clean and disinfect; • d  urable, non-

absorbent, hard  floor; 

•  drainage to sewage system; 

• w  ater supply for cleaning  purposes; 

• w  ater hose for cleaning; •  easily  accessible  

for  staff  in  charge; 

•  secured against unauthorized  access; •  good  

lighting  (220  lux)  and  ventilation; 

•  not situated in the proximity  of fresh food 

stores or food preparation areas

10 Tightly cover containers stored on deck. X  173

7.9.1.5 7.9.1

Storage place does not meet the following 

requirements: • adequate size; 

• protected from the sun; •  inaccessible  to  

animals,  insects and birds; •   

easy to clean and disinfect; • d  urable, non-

absorbent, hard  floor; 

•  drainage to sewage system; 

• w  ater supply for cleaning  purposes; 

• w  ater hose for cleaning; •  easily  accessible  

for  staff  in  charge; 

•  secured against unauthorized  access; •  good  

lighting  (220  lux)  and  ventilation; 

•  not situated in the proximity  of fresh food 

stores or food preparation areas

10
Install drainage and connect drainage to sewage 

system. 
X  173

7.9.1.6 7.9.1

Storage place does not meet the following 

requirements: • adequate size; 

• protected from the sun; •  inaccessible  to  

animals,  insects and birds; •   

easy to clean and disinfect; • d  urable, non-

absorbent, hard  floor; 

•  drainage to sewage system; 

• w  ater supply for cleaning  purposes; 

• w  ater hose for cleaning; •  easily  accessible  

for  staff  in  charge; 

•  secured against unauthorized  access; •  good  

lighting  (220  lux)  and  ventilation; 

•  not situated in the proximity  of fresh food 

stores or food preparation areas

10
Provide running water and hose for cleaning 

purposes. 
 X 173

7.9.1.7 7.9.1

Storage place does not meet the following 

requirements: • adequate size; 

• protected from the sun; •  inaccessible  to  

animals,  insects and birds; •   

easy to clean and disinfect; • d  urable, non-

absorbent, hard  floor; 

•  drainage to sewage system; 

• w  ater supply for cleaning  purposes; 

• w  ater hose for cleaning; •  easily  accessible  

for  staff  in  charge; 

•  secured against unauthorized  access; •  good  

lighting  (220  lux)  and  ventilation; 

•  not situated in the proximity  of fresh food 

stores or food preparation areas

10
Secure garbage room or containers against 

unauthorized access. 
X  173



7.9.1.8 7.9.1

Storage place does not meet the following 

requirements: • adequate size; 

• protected from the sun; •  inaccessible  to  

animals,  insects and birds; •   

easy to clean and disinfect; • d  urable, non-

absorbent, hard  floor; 

•  drainage to sewage system; 

• w  ater supply for cleaning  purposes; 

• w  ater hose for cleaning; •  easily  accessible  

for  staff  in  charge; 

•  secured against unauthorized  access; •  good  

lighting  (220  lux)  and  ventilation; 

•  not situated in the proximity  of fresh food 

stores or food preparation areas

10 Improve ventilation and lighting.  X 173

7.9.1.9 7.9.1

Storage place does not meet the following 

requirements: • adequate size; 

• protected from the sun; •  inaccessible  to  

animals,  insects and birds; •   

easy to clean and disinfect; • d  urable, non-

absorbent, hard  floor; 

•  drainage to sewage system; 

• w  ater supply for cleaning  purposes; 

• w  ater hose for cleaning; •  easily  accessible  

for  staff  in  charge; 

•  secured against unauthorized  access; •  good  

lighting  (220  lux)  and  ventilation; 

•  not situated in the proximity  of fresh food 

stores or food preparation areas

10 Ensure garbage area is distant from food area.  X 173

7.9.2 7.9.2

No hand-washing facilities available close to 

waste holding areas. Hand-washing facilities not 

adequately equipped.

3
Provide hand-washing facilities with running hot 

and cold potable water.
 X 174

7.9.2.1 7.9.2

No hand-washing facilities available close to 

waste holding areas. Hand-washing facilities not 

adequately equipped

3

Equip hand-washing facilities with disposable 

towels, liquid soap, hand disinfection liquid, 

waste receptacle and signage stating “Wash and 

disinfect your hands”. 

 X 174

7.9.2.2 7.9.2

No hand-washing facilities available close to 

waste holding areas. Hand-washing facilities not 

adequately equipped

3
Install a hose connection and sufficient drains to 

avoid pooling of water
 X 174

7.9.3 7.9.3
No locker for cleaning materials available; 

broken or dirty equipment.
2

Provide storage locker with cleaning utensils 

away from food.
 X 175

7.9.3.1 7.9.3
No locker for cleaning materials available; 

broken or dirty equipment.
2 Provide proper cleaning equipment. X  175

7.9.4 7.9.4

No adequate supply of cleaning equipment, PPE 

and waste bags or containers located close to 

the storage area.

3 Supply cleaning equipment.                                                 X 176

7.9.4.1 7.9.4

No adequate supply of cleaning equipment, PPE 

and waste bags or containers located close to 

the storage area.

3

Supply PPE, including safety goggles or face 

shield, rubber work gloves, face mask, safety 

shoes or boots, and protective suit.

 X 176

7.9.4.2 7.9.4

No adequate supply of cleaning equipment, PPE 

and waste bags or containers located close to 

the storage area.

3
Supply suitable waste bags and/or containers 

close to storage area. 
 X 176

7.9.5 7.9.5

Inadequate supply of waste containers. No 

separation of garbage types or not enough 

suitable receptacles

4
Supply containers of adequate capacity for  

paper, plastics, tins, food waste and dry waste. 
X  177

7.9.5.1 7.9.5

Inadequate supply of waste containers. No 

separation of garbage types or not enough 

suitable receptacles

4 Label waste containers according to content. X  177

7.9.5.2 7.9.5

Inadequate supply of waste containers. No 

separation of garbage types or not enough 

suitable receptacles

4 Store different garbage types separately. X  177

7.9.5.3 7.9.5

Inadequate supply of waste containers. No 

separation of garbage types or not enough 

suitable receptacles

4

Store dry and food wastes in tightly covered 

containers protected against the weather and 

from intrusion of rodents and other vermin.

X  177

7.9.6 7.9.6 Containers dirty or attracting disease vectors. 1

Thoroughly clean, disinfect and apply 

insecticides to the containers after each 

emptying if necessary.

 X 178

7.9.7 7.9.7

No refrigerated space available where necessary 

for wet refuse. 1

Provide a sealed refrigerated space for storing 

wet garbage; the space needs to meet the same 

criteria used for cold food storage.

 X 179

7.9.8 7.9.8 Garbage room full of garbage. 2 Dispose of garbage at port reception facility.          X 180



7.9.8.1 7.9.8 Garbage room full of garbage. 2
Gather information about suitable port waste 

reception facilities in the next ports. 
 X 180

7.9.9 7.9.9 Vectors or reservoirs found 1
 Disinfect, derat and apply insecticides 

immediately.
X  181

7.10.1 7.10.1

Ash, plastic materials or other substances that 

may contain heavy metals or other poisonous 

substances discharged to the sea.

2 Train crew in correct disposal of incinerator ash.  X 182

7.10.1.1 7.10.1

Ash, plastic materials or other substances that 

may contain heavy metals or other poisonous 

substances discharged to the sea.

2
Inform competent authority for MARPOL 

violations. 
X  182

7.10.2 7.10.2
Evidence of leakage of gases and/or particles 

from combustion chamber.
1

Check exhaust system and gas tightness of 

incerator point
 X 183

7.10.3 7.10.3

Incinerator has no prominent signage to warn 

against unauthorized opening of doors during 

operation and against overloading incinerator 

with garbage. 

1

Install appropriate signage stating " Do not open 

during operation” and “Do not overload 

incinerator”.

 X 184

7.10.4 7.10.4 Incinerator full of ash or slag. 1
Clean combustion chamber and dispose of ash 

or slag at a port reception facility
 X 185

7.10.5 7.10.5
Incinerator room is dirty or garbage is 

accumulating.
2 Clean incinerator room. X  186

7.10.5.1 7.10.5
Incinerator room is dirty or garbage is 

accumulating.
2 Store garbage in an appropriate storage room.  X 186

7.10.6 7.10.6  Vectors or reservoirs found. 1
Disinfect, derat and apply insecticides 

immediately. 
X  187

7.11.1 7.11.1

Garbage has been disposed of overboard in a 

special area, or any other evidence of prohibited 

waste deposit into water. 

2
Inform competent authority (e.g. Port State 

Control). 
X  188

7.11.1.1 7.11.1

Garbage has been disposed of overboard in a 

special area, or any other evidence of prohibited 

waste deposit into water. 

2 Capture and retain waste on board   X 188

7.11.2 7.11.2
Master or crew not familiar with procedures for 

managing garbage on board
1

Display signage in English, French or Spanish, 

notifying passengers and crew of garbage 

disposal requirements in accordance with 

MARPOL Annex V.

 X 189

8.1.1 8.1.1 Construction design not favourable for cleaning. 1

Design and arrange machinery and work areas 

so that the engine room can be conveniently 

cleaned.

 X 190

8.2.1 8.2.1 Evidence of vectors found. 1
Apply vector control measures and eliminate 

vector reservoir.
X  191

8.2.2 8.2.2

Ducts extend from the weather deck directly to 

the engine room without protection from 

vectors.

1

Vector-proof both ends of the service outlet of 

cold-air or hot-air systems serving more than 

one compartment.

 X 192

8.3.1 8.3.1 Hand-washing station not within easy access. 1
Install a washbasin with hot and cold potable 

water within easy access of machinery.
X  193

8.3.2 8.3.2
Washing station and clotheschanging room for 

engine department personnel absent.
1

Provide facilities for changing clothes that are:

• located outside the machinery space but 

within

easy access;

• fitted with individual clothes lockers as well

as showers or baths and washbasins with hot

and cold running potable water.

X  194

8.4.1 8.4.1 Ventilation units are out of order. 1 Repair or replace ventilation units.  X 195

9.1.1 9.1.1

No water quality analysis report available, last 

analysis report shows contamination or not all 

required parameters have been analysed.

1

Samples have to be taken to assess actual status 

of potable water.Refer to WHO Guide to ship 

sanitation, Table 2.2,  Examples of parameters 

frequently tested in potable water and typical 

values.

X  196

9.1.2 9.1.2
Medical log raises suspicion of possible 

waterborne diseases (e.g. diarrhoea).
1

Samples have to be taken to assess actual status 

of potable water.
X  197

9.1.3 9.1.3

No water safety plan available, water safety plan 

not adequate or no other potable water policies 

available to ensure safe potable water on board.

2

Implement a water safety plan, including all 

critical procedures influencing potable water 

quality (e.g. bunker procedure, ship water 

system).

X  198

9.1.3.1 9.1.3

No water safety plan available, water safety plan 

not adequate or no other potable water policies 

available to ensure safe potable water on board.

2
Samples have to be taken to assess actual status 

of potable water.
X  198

9.2.1 9.2.1

Staff members not trained on safe management 

of the potable water system or show lack of 

knowledge about risks of several components.

1
Provide training to staff responsible for 

maintaining the potable water system.
 X 199



9.2.2 9.2.2
No routine checks performed to estimate the 

proper function of the potable water system.
1 Check backflow prevention devices. X  200

9.3.1 9.3.1

Washbasins, showers and other taps requiring 

water for human consumption are connected to 

“fresh water” instead of potable water.

Non-potable water is delivered to consumers in 

sources other than slop sinks.

2

If several water systems are used, allow only 

fresh water to be delivered to slop sinks, laundry 

facilities, water closets. If non-potable water 

bibcock connections are used for deck flushing 

and cleaning purposes the tap should be labelled 

and secured against accidental use.

X  201

9.3.1.1 9.3.1

Washbasins, showers and other taps requiring 

water for human consumption are connected to 

“fresh water” instead of potable water.

Non-potable water is delivered to consumers in 

sources other than slop sinks.

2

Connect drinking-water used in all taps, 

showers, and washbasins that may supply water 

for human consumption to a potable water 

supply only.

X  201

9.3.2 9.3.2
Materials and pressurized components used not 

heat resistant.
1

Use only materials that are resistant to 90 °C 

(taps to 70 °C) so that thermal disinfection can 

be done.

X  202

9.3.3 9.3.3

Materials used not suitable for use in potable 

water systems. 

Metals and plastics not certified for use in 

potable water  systems and may harm water 

quality.

1

Use only materials that will not contaminate the 

potable water with corrosive products or other 

substances that harm water quality. Plastics and 

metals in contact with potable water should be 

approved by the national authorities for this 

purpose.

X  203

9.4.1 9.4.1

Boat not properly equipped with independent 

potable water tanks; suitable, clean water hoses 

and hose fittings; or pumps and independent 

pipe systems to provide potable water only to 

the ships. Poor sanitary condition of water boat 

or equipment.

6
Install independent potable water tanks 

according to approved technical standards.
 X 204

9.4.1.1 9.4.1

Boat not properly equipped with independent 

potable water tanks; suitable, clean water hoses 

and hose fittings; or pumps and independent 

pipe systems to provide potable water only to 

the ships. Poor sanitary condition of water boat 

or equipment.

6

Equip boat or barge with suitable, clean potable 

water hoses that are blue (in colour) and 

labelled with the words “Potable water”. 

Materials used need to meet the requirements 

of national health authorities.

X  204

9.4.1.2 9.4.1

Boat not properly equipped with independent 

potable water tanks; suitable, clean water hoses 

and hose fittings; or pumps and independent 

pipe systems to provide potable water only to 

the ships. Poor sanitary condition of water boat 

or equipment.

6
Clean and disinfect existing potable water hoses, 

fittings and equipment.
X  204

9.4.1.3 9.4.1

Boat not properly equipped with independent 

potable water tanks; suitable, clean water hoses 

and hose fittings; or pumps and independent 

pipe systems to provide potable water only to 

the ships. Poor sanitary condition of water boat 

or equipment.

6

Store all required equipment in a closed, clean, 

self-draining locker that is labelled with the 

words “Potable water hose/equipment”.

X  204

9.4.1.4 9.4.1

Boat not properly equipped with independent 

potable water tanks; suitable, clean water hoses 

and hose fittings; or pumps and independent 

pipe systems to provide potable water only to 

the ships. Poor sanitary condition of water boat 

or equipment.

6

Clean and disinfect the whole storage and 

distribution system that is used to provide 

potable water to other ships.

X  204

9.4.1.5 9.4.1

Boat not properly equipped with independent 

potable water tanks; suitable, clean water hoses 

and hose fittings; or pumps and independent 

pipe systems to provide potable water only to 

the ships. Poor sanitary condition of water boat 

or equipment.

6
Remove any cross-connections to non-potable 

water piping or components.
X  204

9.4.2 9.4.2
No facilities for disinfection available, and no 

way to manually disinfect potable water tanks.
1

Equip boat or barge with suitable disinfection 

devices to be able to deliver chlorinated potable 

water to the consumer.

X  205

9.4.3 9.4.3
Lack of knowledge about good hygiene 

practices. 
1

Train staff and develop a water safety plan to 

educate them about particular risks of the 

system.

 X 206

9.4.4 9.4.4

No actual water quality report available or 

report older than 3 months (this will depend on 

national regulations).

1

Order professional laboratory staff or an 

authorized health authority to take and analyse 

water samples.

X  207

9.4.5 9.4.5

Installation of potable water system and 

equipment not approved  by the authorized 

health authority.

1

Call an authorized health authority to perform 

an audit to approve the potable water 

installation on board.

 X 208



9.5.1 9.5.1
Water from shore obviously does not meet the 

GDWQ
3

Discard contaminated water and disinfect the 

potable water system.
X  209

9.5.1.1 9.5.1
Water from shore obviously does not meet the 

GDWQ
3

Bunker potable water or drinking-water from a 

shore supply that is potable and safe.
X  209

9.5.1.2 9.5.1
Water from shore obviously does not meet the 

GDWQ
3

Verify that the potable water source meets the 

GDWQ before bunkering water from shore.
 X 209

9.5.2 9.5.2 No port water quality report available. 1
Request port water quality report before 

bunkering water. 
X  210

9.5.3 9.5.3 No testing equipment available on board. 1
Equip ship with basic testing equipment (e.g. 

turbidity, pH, disinfection residuals).
 X 211

9.5.4 9.5.4
Shore supplier using inappropriate, broken or 

dirty materials (hoses, fittings, etc.).
2

Stop bunkering immediately and discard 

bunkered water.
X  212

9.5.4.1 9.5.4
Shore supplier using inappropriate, broken or 

dirty materials (hoses, fittings, etc.).
2

Use only own materials (e.g. hoses, fittings) that 

are appropriate, clean and well maintained.
 X 212

9.5.5 9.5.5

No backflow prevention to avoid contamination 

of the shore supply is installed in the ship, or 

backflow prevention is not adequately 

maintained or inspected.

1
Install backflow preventer on board to avoid any 

backflow from ship to the shore supply.
X  213

9.5.6 9.5.6

Potable water-filling connection not constructed 

properly to avoid connection of non-potable 

water hoses, not coloured blue, not tightly 

sealed with a cap or not secured with a 

corrosion- proof key lock.

2

Install connection flange (big ships according to 

ISO 5620; flange with five bolts) where only 

potable water hoses can be connected to avoid 

accidental connection to hoses carrying sewage 

or other non-potable liquids.

X  214

9.5.6.1 9.5.6

Potable water-filling connection not constructed 

properly to avoid connection of non-potable 

water hoses, not coloured blue, not tightly 

sealed with a cap or not secured with a 

corrosion- proof key lock.

2

Secure flange with a sealed cap and a corrosion-

proof key lock to prevent contamination and 

unauthorized access.

X  214

9.5.7 9.5.7

Potable water filling line does not exist for every 

tank. 

Filling line is dirty, is not installed adequately, 

has cross-connections to other non-potable 

water systems, is passing through any non-

potable liquid or is not labelled.

6 Clean and disinfect filling line.  X 215

9.5.7.1 9.5.7

Potable water filling line does not exist for every 

tank. 

Filling line is dirty, is not installed adequately, 

has cross-connections to other non-potable 

water systems, is passing through any non-

potable liquid or is not labelled.

6
Mark filling line with blue colour and the words  

“Potable water filling”.
 X 215

9.5.7.2 9.5.7

Potable water filling line does not exist for every 

tank. 

Filling line is dirty, is not installed adequately, 

has cross-connections to other non-potable 

water systems, is passing through any non-

potable liquid or is not labelled.

6
Start the filling line either in a gooseneck 

position downwards (ideal) or horizontally.
 X 215

9.5.7.3 9.5.7

Potable water filling line does not exist for every 

tank. 

Filling line is dirty, is not installed adequately, 

has cross-connections to other non-potable 

water systems, is passing through any non-

potable liquid or is not labelled.

6
Place the end of the filling line at least 45 cm 

above the deck.
 X 215

9.5.7.4 9.5.7

Potable water filling line does not exist for every 

tank. 

Filling line is dirty, is not installed adequately, 

has cross-connections to other non-potable 

water systems, is passing through any non-

potable liquid or is not labelled.

6

If potable water filling line is used to fill 

nonpotable water tanks, install an air gap before 

installing any non-potable water tanks.

X  215

9.5.7.5 9.5.7

Potable water filling line does not exist for every 

tank. 

Filling line is dirty, is not installed adequately, 

has cross-connections to other non-potable 

water systems, is passing through any non-

potable liquid or is not labelled.

6
Remove cross-connections and piping that lead 

through tanks carrying any non-potable liquid.
X  215



9.5.8 9.5.8

Filling hoses not made of suitable materials, not 

labelled, used for other purposes other than 

potable water filling, dirty, not capped, or in 

poor or unsanitary condition.

7

Equip bunker station with suitable potable water 

hoses, clearly marked with the words “Potable 

water”. Normal firefighting hoses are not 

appropriate.

X  216

9.5.8.1 9.5.8

Filling hoses not made of suitable materials, not 

labelled, used for other purposes other than 

potable water filling, dirty, not capped, or in 

poor or unsanitary condition.

7
Use potable water hoses exclusively for this 

purpose.
X  216

9.5.8.2 9.5.8

Filling hoses not made of suitable materials, not 

labelled, used for other purposes other than 

potable water filling, dirty, not capped, or in 

poor or unsanitary condition.

7

Provide suitable hoses, approved by the 

authorized national administration, of at least 15 

m in length and equipped with unique fittings to 

avoid connection to other hoses (connect to the 

filling line according to ISO 5620).

X  216

9.5.8.3 9.5.8

Filling hoses not made of suitable materials, not 

labelled, used for other purposes other than 

potable water filling, dirty, not capped, or in 

poor or unsanitary condition.

7

Flush hoses with potable water, drain hose and 

raise both ends before filling with 100 mg/l of 

chlorine solution for 1 hour. Then drain and flush 

thoroughly before use or storage (with ends 

capped).

X  216

9.5.8.4 9.5.8

Filling hoses not made of suitable materials, not 

labelled, used for other purposes other than 

potable water filling, dirty, not capped, or in 

poor or unsanitary condition.

7
Order suitable disinfection (e.g. chlorine) to 

disinfect hoses.
X  216

9.5.8.5 9.5.8

Filling hoses not made of suitable materials, not 

labelled, used for other purposes other than 

potable water filling, dirty, not capped, or in 

poor or unsanitary condition.

7

If hoses are being blown out by compressed air, 

acquire a liquid trap, filter or similar device to 

prevent contamination via the compressed air 

system.

X  216

9.5.8.6 9.5.8

Filling hoses not made of suitable materials, not 

labelled, used for other purposes other than 

potable water filling, dirty, not capped, or in 

poor or unsanitary condition.

7

Avoid dragging ends on the ground and dipping 

uncapped ends into harbour water. Train staff in 

good hygiene practices.

X  216

9.5.9 9.5.9

Potable water hose lockers do not exist, are 

inadequately constructed or not labelled, or are 

in dirty or poor condition.

6

Install potable water hose lockers that are made 

of non-corrosive, non-toxic and smooth 

materials; can be closed; are self draining and 

easily cleaned; and are labelled with ords such as 

“Potable water hose and fitting storage”.

 X 217

9.5.9.1 9.5.9

Potable water hose lockers do not exist, are 

inadequately constructed or not labelled, or are 

in dirty or poor condition.

6

Potable water hose locker has to be installed at 

least 45 cm above the deck to avoid 

contamination with non-potable liquids.

 X 217

9.5.9.2 9.5.9

Potable water hose lockers do not exist, are 

inadequately constructed or not labelled, or are 

in dirty or poor condition.

6
Label potable water hose lockers with the words 

“Potable water hose locker”.
 X 217

9.5.9.3 9.5.9

Potable water hose lockers do not exist, are 

inadequately constructed or not labelled, or are 

in dirty or poor condition.

6 Maintain, clean and disinfect lockers.  X 217

9.5.9.4 9.5.9

Potable water hose lockers do not exist, are 

inadequately constructed or not labelled, or are 

in dirty or poor condition.

6
Keep locker closed while not in use to avoid any 

contamination.
X  217

9.5.9.5 9.5.9

Potable water hose lockers do not exist, are 

inadequately constructed or not labelled, or are 

in dirty or poor condition.

6

Do not store equipment and utensils that are not 

required for potable water handling in potable 

water hose lockers.

X  217

9.5.10 9.5.10
During bunkering, hoses are placed directly on 

the ground or through harbour water.
1

Elevate the hoses so they are above ground. Do 

not touch the harbour water with the hose (to 

prevent cross-contamination).

X  218

9.6.1 9.6.1

Sea chest for freshwater intake located on the 

same side, and at the same section or aft of the 

sanitary overboard discharge.

3
Place the sanitary overboard discharge and the 

fresh water intake on opposite sides.
 X 219

9.6.1.1 9.6.1

Sea chest for freshwater intake located on the 

same side, and at the same section or aft of the 

sanitary overboard discharge.

3

If it is on the same side, place the sanitary 

discharge as far above the freshwater intake as 

possible.

 X 219

9.6.1.2 9.6.1

Sea chest for freshwater intake located on the 

same side, and at the same section or aft of the 

sanitary overboard discharge.

3
Never produce potable water while sanitary 

overboard water is being discharged.
X  219

9.6.2 9.6.2
Water has been produced in unsafe areas such 

as in ports, on rivers or on anchorage.
3

Take samples from the tank and, at the 

minimum, perform a microbiological analysis 

(e.g. test for E. coli, coliforms, enterococci, C. 

perfringens, HPC) to evaluate level of risk.

X  220

9.6.2.1 9.6.2
Water has been produced in unsafe areas such 

as in ports, on rivers or on anchorage.
3

Perform disinfection of piping and components 

between evaporator and tank.
 X 220

9.6.2.2 9.6.2
Water has been produced in unsafe areas such 

as in ports, on rivers or on anchorage.
3

Inform responsible staff that water production in 

unsafe areas is forbidden.
X  220



9.6.3 9.6.3

Evaporator process temperature below 80 °C 

and no disinfection device installed to treat the 

distillate.

2 Control temperature. X  221

9.6.3.1 9.6.3

Evaporator process temperature below 80 °C 

and no disinfection device installed to treat the 

distillate.

2

Install disinfection device (e.g. automatic 

chlorination) behind evaporator and control 

temperature.

X  221

9.6.4 9.6.4
Evaporator has no opening and cannot be 

maintained or inspected.
1

Equip ship only with components that can be 

maintained and inspected.
 X 222

9.6.5 9.6.5

Information about evaporator missing; no 

manufacturer contact details or maintenance 

instructions available.

1

Obtain and post the most important 

instructions, including technical specifications, 

close to the evaporator.

X  223

9.6.6 9.6.6

Salinity sensor not installed or working. 

“Automatic discharge to waste if distillate salty” 

not installed or working.

1

Repair or install a low-range salinity sensor with 

alarm function, and an automatic switch-off or 

discharge.

 X 224

9.6.7 9.6.7 No sampling tap at the distillate outlet. 1
Install a heat-resistant metal sampling tap so 

distillate sampling can be done.
 X 225

9.6.8 9.6.8

Reverse osmosis: staff members show a lack of 

knowledge about health risks of membrane 

breaches and device maintenance.

1
Conduct training for staff who are responsible 

for the potable water system.
 X 226

9.7.1 9.7.1

Piping installed that allows bypassing of 

treatment components (e.g. disinfection 

devices, filters, rehardening systems).

1 Remove all bypasses. X  227

9.7.2 9.7.2

Remineralization process not working or not 

existing behind evaporators or reverse-osmosis 

devices. Insufficiently treated distillate or 

permeate delivered to the consumer.

2
Install remineralization devices to control 

corrosivity of the water.
 X 228

9.7.2.1 9.7.2

Remineralization process not working or not 

existing behind evaporators or reverse-osmosis 

devices. Insufficiently treated distillate or 

permeate delivered to the consumer.

2
Inform consumer about the water quality (e.g. 

hardness, pH).
 X 228

9.7.3 9.7.3

Remineralization devices not cleaned, 

maintained or refilled regularly. Maintenance 

procedures unknown

3
Train staff on maintenance of remineralization 

devices.
 X 229

9.7.3.1 9.7.3

Remineralization devices not cleaned, 

maintained or refilled regularly. Maintenance 

procedures unknown

3

Empty, clean, disinfect and refill the 

remineralization device according to 

manufacturer’s instructions.

 X 229

9.7.3.2 9.7.3

Remineralization devices not cleaned, 

maintained or refilled regularly. Maintenance 

procedures unknown

3
Label device with information about 

manufacturer and technical specifications.
X  229

9.7.4 9.7.4
Filters dirty or maintenance procedures 

unknown.
1

Backwash or replace filter medium according to 

the manufacturer’s instructions.
 X 230

9.8.1 9.8.1

No disinfection device installed to treat 

produced water downstream of the 

desalination device.

1

Install automatic disinfection device (preferably 

chlorination) behind the seawater desalination 

devices (evaporator or reverse-osmosis device)  

according to approved echnical standards. The 

water must be at least 30 minutes in the tank to 

disinfect properly.

X  231

9.8.2 9.8.2

Disinfection of bunkered water not possible.                                                                  

No technical ability to add disinfection measures 

during bunkering procedure.

1

Install automatic disinfection devices (preferably 

chlorination in the bunker line) to treat 

bunkered water according to approved technical 

standards.

X  232

9.8.3 9.8.3
Manual chlorination performed without 

sufficient knowledge.
2 Install an automatic chlorination device.  X 233

9.8.3.1 9.8.3
Manual chlorination performed without 

sufficient knowledge.
2

Order a professional company to perform 

chlorination

of the water. Respect the guideline values of 

national health authorities.

X  233

9.8.4 9.8.4

Continuous halogenation performed, but no 

continuous recording of the halogen 

concentration installed.

2

Record disinfection residue at the farthest point 

in the system where significant water flow exists 

(e.g. bridge deck).

X  234

9.8.4.1 9.8.4

Continuous halogenation performed, but no 

continuous recording of the halogen 

concentration installed.

2

Check chlorine concentration (free and total) 

and pH of the water before and after each 

bunkering, and at regular intervals during 

normal operation.

 X 234

9.8.5 9.8.5
There is no chlorine in the system during 

chlorination.
1

Free chlorine level should be between 0.5 mg/l 

and 1.0 mg/l during disinfection (consider 

national standards) and at the point of delivery, 

the minimum should be 0,2 mg/l.

 X 235

9.8.6 9.8.6
A sampling cock is missing downstream of the 

disinfection unit.
1

Install sampling cock 3 metres downstream of 

the disinfection injection device.
 X 236



9.8.7 9.8.7

Quantity of stored disinfection chemicals 

insufficient to treat the water volume over the 

whole duration of travel.

1
Store enough disinfection chemicals to be able

to perform continuous water disinfection.
X  237

9.8.8 9.8.8 Chlorine and pH testing kits not available. 1
Equip ship with a testing kit for free and total 

chlorine (range 0–5 mg/l) and pH (range 6–10).
 X 238

9.8.9 9.8.9

Potable water system needs a 

superchlorination, due to contamination, or 

system repair or maintenance.

1

Perform professional superchlorination with 50 

mg/l over 24 hours. Water is unfit for 

consumption in the meantime.

X  239

9.8.10 9.8.10

UV system not well maintained. Lack of 

knowledge concerning operation and 

maintenance. 

Bypass piping installed.

System not approved by the national authority.

No spare parts available on board.

5
Clean and disinfect the UV lamp according to

the manufacturer’s instructions.
X  240

9.8.10.1 9.8.10

UV system not well maintained. Lack of 

knowledge concerning operation and 

maintenance. 

Bypass piping installed.

System not approved by the national authority.

No spare parts available on board.

5
Arrange to have the necessary spare parts (e.g. 

UV lamp) on board.
 X 240

9.8.10.2 9.8.10

UV system not well maintained. Lack of 

knowledge concerning operation and 

maintenance. 

Bypass piping installed.

System not approved by the national authority.

No spare parts available on board.

5
Remove any bypass construction around 

disinfection devices.
X  240

9.8.10.3 9.8.10

UV system not well maintained. Lack of 

knowledge concerning operation and 

maintenance. 

Bypass piping installed.

System not approved by the national authority.

No spare parts available on board.

5

During the next inspection, provide a written 

approval for the system, or install a new device 

that is approved by the national authority.

X  240

9.8.10.4 9.8.10

UV system not well maintained. Lack of 

knowledge concerning operation and 

maintenance. 

Bypass piping installed.

System not approved by the national authority.

No spare parts available on board.

5
Label device with manufacturer’s information 

and technical specifications.
X  240

9.9.1 9.9.1
Potable water tanks not identifiable or volume 

not labelled.
2

Clearly identify potable water tanks (e.g. with 

the words “Potable water” in large print).
X  241

9.9.1.1 9.9.1
Potable water tanks not identifiable or volume 

not labelled.
2 Label tanks with the volume. X  241



9.9.2 9.9.2

Tank location does not meet the following 

requirements:

• The tank is located in areas without exposure 

to heat, dirt, vectors or other contamination.

• The tank is protected from any contamination 

from outside the tank.

• The tank is independent of the ship hull or the 

bottom of the tank is at least 60 cm above the 

maximum load water line.

• The cofferdam is at least 45 cm above and 

between tanks that are not for potable water 

storage, and between potable water tanks and 

the hull.

If a deck is the top of a potable

water tank, no access or opening

to the tank is allowed via

the deck.

2

Potable water tanks should be located in areas 

where they will be at no risk for contamination 

and are protected against contamination from 

other sources.

X  242

9.9.2.1 9.9.2

Tank location does not meet the following 

requirements:

• The tank is located in areas without exposure 

to heat, dirt, vectors or other contamination.

• The tank is protected from any contamination 

from outside the tank.

• The tank is independent of the ship hull or the 

bottom of the tank is at least 60 cm above the 

maximum load water line.

• The cofferdam is at least 45 cm above and 

between tanks that are not for potable water 

storage, and between potable water tanks and 

the hull.

If a deck is the top of a potable

water tank, no access or opening

to the tank is allowed via

the deck.

2

Protect the water from heating (to between 25 

°C and 50 °C) to prevent microorganism growth. X  242

9.9.3 9.9.3

Drainage lines or piping carrying non-potable 

liquids (e.g. sewage or fuel) are leading through 

the potable water tank.

1
Remove piping that is passing through potable 

water tanks or construct an acceptable tunnel.
X  243

9.9.4 9.9.4

Lines carrying sewage or other highly 

contaminated liquids are passing directly over 

maintenance openings of potable water tanks.

1

Remove maintenance openings or piping to 

avoid accidental cross-contamination by leaking 

pipes.

X  244

9.9.5 9.9.5

Cross-connections: there are inadequate lines to 

divert potable water by valves or 

interchangeable pipe fittings to other systems 

(e.g. connection to firefighting system).

2
Remove any cross-connections between potable 

and non-potable water tanks and pipes.
X  245

9.9.5.1 9.9.5

Cross-connections: there are inadequate lines to 

divert potable water by valves or 

interchangeable pipe fittings to other systems 

(e.g. connection to firefighting system).

2

Where removal of cross-connection is not 

possible, approved backflow-prevention devices 

need to be installed.

 X 245

9.9.6 9.9.6

Sewage system components, soil-waste drains 

or solid-waste facilities are installed directly 

above potable water tanks or tank maintenance 

openings so that there is a risk of contamination 

by dirt or spillage. Toilets and bathroom spaces 

extend over any part of a deck that forms the 

top of a tank used for potable water or wash

water.

1

Remove toilet or solid-waste facilities that are 

located directly above potable water tanks or 

maintenance openings.

 X 246

9.9.7 9.9.7

Tank capacity does not ensure an independent 

water supply of at least 2 days without 

bunkering or production of new water.

1 Install potable water tanks of sufficient size.  X 247

9.9.8 9.9.8
Potable water tanks share a common wall with 

the hull or other non-potable holding tanks.
2

Construct potable water tanks so that they do 

not share a common wall with the hull or other 

non-potable holding tanks. A cofferdam of at 

least 45 cm should be between them.

 X 248

9.9.8.1 9.9.8
Potable water tanks share a common wall with 

the hull or other non-potable holding tanks.
2

Install a conductivity sensor and monitoring 

system that triggers an alarm and automatic 

closing of valves in case of contamination from 

salt water or other liquids with high conductivity.

X  248



9.9.9 9.9.9
Tanks do not have a maintenance opening for 

inspection.
3

Install a maintenance opening that gives access 

for cleaning, repair and inspection, preferably 

located on the side of the tank(s).

X  249

9.9.9.1 9.9.9
Tanks do not have a maintenance opening for 

inspection.
3

Maintenance openings at the top of a tank need 

to have a coaming or curb that is raised at least 

1.25 cm above the top of the tank.

 X 249

9.9.9.2 9.9.9
Tanks do not have a maintenance opening for 

inspection.
3

All access to potable water tanks need to be kept 

tightly closed when not being used.
X  249

9.9.10 9.9.10

Potable water tanks not constructed or coated 

for potable water contact. 

Tank coating is rendering water unfit for human 

consumption.

4

Store potable water only in tanks constructed 

for this purpose, and protect against any 

contamination from outside or within the tank 

(e.g. corrosion, or inappropriate or faulty tank 

coating).

 X 250

9.9.10.1 9.9.10

Potable water tanks not constructed or coated 

for potable water contact. 

Tank coating is rendering water unfit for human 

consumption.

4

Use potable water tanks that are constructed of 

metal or another suitable material safe for 

contact with water.

X  250

9.9.10.2 9.9.10

Potable water tanks not constructed or coated 

for potable water contact. 

Tank coating is rendering water unfit for human 

consumption.

4

Use potable water tanks and pipes that are 

constructed and coated with safe and durable 

material.

 X 250

9.9.10.3 9.9.10

Potable water tanks not constructed or coated 

for potable water contact. 

Tank coating is rendering water unfit for human 

consumption.

4

Supply written documentation that tank coating 

is approved for potable water tanks and that all 

manufacturers’ recommendations have been 

followed, or take samples for  chemical analysis 

(or both).

 X 250

9.9.11 9.9.11

Tank ventilation or overflow (or both) does not 

exist, is connected to non-potable water tanks, 

or does not prevent entry of contaminants or 

vectors.

4

Terminate the vent or overflow with the open 

end pointing down, either inside the vessel 

(above bilge level) or at least 45 cm above a 

weather deck in a sheltered place. 

X  251

9.9.11.1 9.9.11

Tank ventilation or overflow (or both) does not 

exist, is connected to non-potable water tanks, 

or does not prevent entry of contaminants or 

vectors.

4

Screen vents and overflow pipes with 

corrosionresistant mesh of mesh count 16 × 16 

or finer.

X  251

9.9.11.2 9.9.11

Tank ventilation or overflow (or both) does not 

exist, is connected to non-potable water tanks, 

or does not prevent entry of contaminants or 

vectors.

4
Use vents or overflow that is at least the same 

diameter as the filling line.
 X 251

9.9.11.3 9.9.11

Tank ventilation or overflow (or both) does not 

exist, is connected to non-potable water tanks, 

or does not prevent entry of contaminants or 

vectors.

4

Remove any direct connections between ducts 

from potable water tanks and non-potable liquid 

tanks.

X  251

9.9.12 9.9.12

Tank not completely drainable, or drain 

insufficient in diameter, location or 

construction.

2
Install a sufficient drain to allow complete 

drainage of the tank.
 X 252

9.9.12.1 9.9.12

Tank not completely drainable, or drain 

insufficient in diameter, location or 

construction.

2

Ensure the distance between the end-of-drain 

line and the highest point of the bilge is more 

than 45 cm.

X  252

9.9.13 9.9.13
Tank level indicators posing a risk of 

contamination.
2

Do not use dip sticks or sounding lines for 

sounding of tank levels.
X  253

9.9.13.1 9.9.13
Tank level indicators posing a risk of 

contamination.
2

Equip tanks with level indicators like watergauge 

glass, petcocks, enclosed float gauges or water-

operated pressure gauges.

 X 253

9.9.14 9.9.14 No sample cocks installed at the tanks. 1

Install heat-resistant sample cocks at each tank 

to allow water-quality testing. The sample cocks 

need to point downwards, and be identified by 

numbers.

X  254

9.9.15 9.9.15

No regular cleaning of the tanks has been 

performed, or sediments have been found at 

the bottom of the tank.

1

Inspect, clean, flush and disinfect the tank every 

6 months. Document the measure in the 

logbook.

X  255

9.9.16 9.9.16
After entering tanks for repairs or maintenance, 

no cleaning measures have been performed.
2 Perform post-repair disinfection. X  256

9.9.16.1 9.9.16
After entering tanks for repairs or maintenance, 

no cleaning measures have been performed.
2

Enter tanks wearing only clean, single-use 

overalls, clean rubber boots (used for this 

purpose only), a face mask and rubber gloves to 

reduce risk of contamination.

 X 256



9.10.1 9.10.1

Potable water pumps used for liquids other 

than potable water.

Pumps not able to establish a permanent 

positive pressure in the system.

No standby pump available for emergencies.

4
Do not use potable water pumps for any liquid 

other than potable water.
X  257

9.10.1.1 9.10.1

Potable water pumps used for liquids other 

than potable water.

Pumps not able to establish a permanent 

positive pressure in the system.

No standby pump available for emergencies.

4
Install potable water pumps that are approved 

for this purpose.
X  257

9.10.1.2 9.10.1

Potable water pumps used for liquids other 

than potable water.

Pumps not able to establish a permanent 

positive pressure in the system.

No standby pump available for emergencies.

4

Install a potable water pressure tank if no 

permanent pressure is available in the 

distribution system.

X  257

9.10.1.3 9.10.1

Potable water pumps used for liquids other 

than potable water.

Pumps not able to establish a permanent 

positive pressure in the system.

No standby pump available for emergencies.

4
Equip the system with an emergency pump that 

always allows access to drinking-water.
 X 257

9.10.2 9.10.2
Hand pumps not installed in a way that prevents 

contamination of the potable water.
1

Install hand pumps in a way that prevents 

contamination.
 X 258

9.11.1 9.11.1

Potable water-pressure tank (hydrophor tank) 

cross-connected to non-potable water systems 

with a compressed air line without using an 

appropriate fail-safe device.

2 Install an independent compressor.  X 259

9.11.1.1 9.11.1

Potable water-pressure tank (hydrophor tank) 

cross-connected to non-potable water systems 

with a compressed air line without using an 

appropriate fail-safe device.

2
Install a press-on valve with a liquid trap of 

suitable size in the supply line.
X  259

9.11.2 9.11.2
Manufacturer’s maintenance instructions 

missing or not respected.
2

Label tank with specifications and 

manufacturer’s information.
X  260

9.11.2.1 9.11.2
Manufacturer’s maintenance instructions 

missing or not respected.
2

Perform regular maintenance according to 

manufacturer’s instructions (e.g. cleaning and 

disinfection).

X  260

9.11.3 9.11.3
No sampling cock installed at the water-

pressure tank.
1

Install a suitable sampling cock at the 

waterpressure tank to take water samples for 

analysis.

 X 261

9.12.1 9.12.1
Size of the calorifier is inappropriate (based on 

the calculated hot-water consumption).
2

Install larger calorifier to support all people on 

board sufficiently.
X  262

9.12.1.1 9.12.1
Size of the calorifier is inappropriate (based on 

the calculated hot-water consumption).
2

Install smaller calorifier or install a decentralized 

hot-water supply to avoid unnecessary 

complications (suitable for smaller boats).

X  262

9.12.2 9.12.2

Calorifier or hot-water piping’s material is not 

suitable and is making water unfit for human 

consumption (e.g. due to corrosion or leaching 

of chemicals). Calorifier not insulated.

2
Install components that do not harm the water 

quality.
X  263

9.12.2.1 9.12.2

Calorifier or hot-water piping’s material is not 

suitable and is making water unfit for human 

consumption (e.g. due to corrosion or leaching 

of chemicals). Calorifier not insulated.

2 Install thermal insulation around the calorifier X  263

9.12.3 9.12.3
No maintenance opening, or a lack of 

maintenance knowledge.
3 Install maintenance opening, if possible.  X 264

9.12.3.1 9.12.3
No maintenance opening, or a lack of 

maintenance knowledge.
3 Renew calorifier.  X 264

9.12.3.2 9.12.3
No maintenance opening, or a lack of 

maintenance knowledge.
3 Clean, decalcificate and disinfect the calorifier.  X 264

9.12.4 9.12.4
Temperatures in an inappropriate range or 

thermometers missing.
3 Set temperature in the calorifier outlet to 65 °C. X  265

9.12.4.1 9.12.4
Temperatures in an inappropriate range or 

thermometers missing.
3

Set temperature in the return line (circulation 

systems only) above 55 °C.
X  265



9.12.4.2 9.12.4
Temperatures in an inappropriate range or 

thermometers missing.
3

Equip calorifiers with thermometers to check 

temperatures in the outflow, boiler and return 

lines.

X   265

9.12.5 9.12.5

Hot-water circulation pumps not permanently 

running or not approved for drinking-water 

systems.

2

Run the hot-water circulation pump 

permanently to avoid stagnation and cooling 

down of the water in the piping.

X  266

9.12.5.1 9.12.5

Hot-water circulation pumps not permanently 

running or not approved for drinking-water 

systems.

2
Use only pumps that are approved for 

drinkingwater.
X  266

9.12.6 9.12.6
Hot and cold water piping laid side-by-side 

without thermal insulation.
1

Insulate cold-water and hot-water piping to 

avoid growth of microorganisms (e.g. 

Legionella).

 X 267

9.13.1 9.13.1
Piping made of inappropriate material (e.g. lead- 

or cadmiumlined pipes).
1

Replace all pipes, fittings and joints that are lead 

or cadmium lined, or otherwise not appropriate 

for potable water contact, with adequate piping.

X  268

9.13.2 9.13.2

Piping not clearly identified as potable water 

piping (e.g. it does not have blue stripes every 5 

m along the pipe).

1
Paint all potable water piping with colour code 

according to ISO 14726.
X  269

9.13.3 9.13.3
Piping contains unnecessary dead legs where 

water stagnates.
2

Remove dead legs, and unnecessary taps and 

faucets.
 X 270

9.13.3.1 9.13.3
Piping contains unnecessary dead legs where 

water stagnates.
2

Regularly flush dead legs according to a flushing 

schedule.
X  270

9.13.4 9.13.4

Potable water piping is passing through or 

connected to sewage tanks, sewage piping or 

other tanks containing nonpotable liquids.

Potable water piping is leading

through the bilge.

2

Remove direct connections between potable 

water and non-potable water systems. 

Install air gaps or other appropriate backflow 

prevention to avoid cross-contamination.

X  271

9.13.4.1 9.13.4

Potable water piping is passing through or 

connected to sewage tanks, sewage piping or 

other tanks containing nonpotable liquids.

Potable water piping is leading

through the bilge.

2

Rearrange piping wherever potable water lines 

are leading through non-potable liquids (e.g. 

bilge).

 X 271

9.13.5 9.13.5

Backflow preventers missing where potable 

water system is connected to non-potable 

water systems under pressure. Most important 

connections to

check are:

• supply lines to swimming pools, whirlpools, 

hot tubs, bathtubs, showers and similar 

facilities; 

• photography laboratory developing machines; 

• beauty- and barber-shop rinse hoses;

• garbage grinders;hospital and laundry 

equipment;

• air-conditioning expansion tanks;

• boiler-feed water tanks;

• fire systems;

• toilets and bidets;

• freshwater or saltwater ballast systems;

• bilge or other wastewater locations;

• international shore connection.

1

Install appropriate backflow prevention. Choose 

type of backflow prevention (e.g. air gap, 

vacuum breaker) according to the particular risk 

X  272

9.13.6 9.13.6

Backflow preventers not adequately 

maintained; no inspections or testings have 

been performed or documented.

1

Perform testing of installed backflow-prevention 

devices at least once per year. Record the results 

so that the testing logs can be shown to the 

ships inspector.

X  273

9.13.7 9.13.7
Materials used in the piping systems not heat 

resistant up to 90 °C.
1

Use only materials that are heat resistant up to 

90 °C so that thermal disinfection can be done.
 X 274

9.14.1 9.14.1

Faucet filters or other types of terminal filters 

are used to improve water quality, but not 

replaced or maintained regularly.

2
Do not use terminal filters regularly without 

maintenance and renewal.
 X 275

9.14.1.1 9.14.1

Faucet filters or other types of terminal filters 

are used to improve water quality, but not 

replaced or maintained regularly.

2

Ensure that used filter devices meet the criteria 

of the national health administration or the local 

health authority.

 X 275

9.14.2 9.14.2 Water outlets not labelle 2
Label potable water outlets with the words 

“Potable water”.
X  276

9.14.2.1 9.14.2 Water outlets not labelle 2
Label non-potable water outlets with the words 

“Unfit for human consumption or use!”
X  276



9.14.3 9.14.3 Fixtures and fittings corroded or dirty (or both). 1

Ensure that fixtures and fittings are made of a 

material resistant to the corrosive effects of salt 

water and saline atmosphere; they should have 

rounded internal corners to facilitate cleaning.

X  277

9.14.4 9.14.4
Showerheads or aerators (or both) dirty or 

otherwise in poor condition.
2 Clean and disinfect aerators and showerheads. X  278

9.14.4.1 9.14.4
Showerheads or aerators (or both) dirty or 

otherwise in poor condition.
2

Replace aerators and showerheads that are in 

poor condition.
 X 278

9.14.5 9.14.5 Hot-water temperature at any tap below 50 °C. 3
Increase hot-water temperature in the calorifier 

to avoid growth of Legionella.
X  279

9.14.5.1 9.14.5 Hot-water temperature at any tap below 50 °C. 3

Perform a hot-water flush (i.e. all taps and 

showerheads turned on consecutively at a 

temperature of 70 °C for more than 3 minutes).

 X 279

9.14.5.2 9.14.5 Hot-water temperature at any tap below 50 °C. 3
Sample the water to assess the risk of Legionella 

contamination.
X  279

9.14.6 9.14.6 Cold-water temperature at any tap above 25 °C. 2

Insulate the cold-water system, and avoid any 

exposure to excessive heat or other potable 

water components.

 X 279

9.14.6.1 9.14.6 Cold-water temperature at any tap above 25 °C. 2
Sample the water to assess the risk of Legionella 

contamination.
X  280

9.15.1 9.15.1

Washbasin or other places where water for 

human consumption is offered does not have 

potable water.

1

Deliver potable water to all washbasins, 

bathtubs, showers and other places where 

water is used for human consumption.

X  281

9.16.1 9.16.1

Water-jet orifices not slanted or orifice not 

protected by cover.

Insufficient flow to ensure the mouth does not 

come in contact with the fountain.

Flow of stream cannot be controlled by user.

Evidence of mould or slime build-up.

4 Protect orifice with a cover.   X 282

9.16.1.1 9.16.1

Water-jet orifices not slanted or orifice not 

protected by cover.

Insufficient flow to ensure the mouth does not 

come in contact with the fountain.

Flow of stream cannot be controlled by user.

Evidence of mould or slime build-up.

4
Increase flow to avoid mouth contact with the 

fountain.
 X 282

9.16.1.2 9.16.1

Water-jet orifices not slanted or orifice not 

protected by cover.

Insufficient flow to ensure the mouth does not 

come in contact with the fountain.

Flow of stream cannot be controlled by user.

Evidence of mould or slime build-up.

4
Clean and disinfect the whole fountain (including 

inner parts).
X  282

9.16.1.3 9.16.1

Water-jet orifices not slanted or orifice not 

protected by cover.

Insufficient flow to ensure the mouth does not 

come in contact with the fountain.

Flow of stream cannot be controlled by user.

Evidence of mould or slime build-up.

4

Disconnect the drinking-water fountain from the 

potable water system while cleaning and 

disinfecting, then reconnect.

 X 282

9.17.1 9.17.1

Coolers that permit direct contact between ice, 

water and coolers (in which water bottles are 

inserted neck downwards into the cooling 

chamber) are used.

1 Do not use these devices.  X 283

9.18.1 9.18.1

Non-potable water used to make ice cubes or 

other ice for drinking purposes.

Ice machine or ice-bin interior dirty or poorly 

maintained.

2
Do not make ice for human consumption from 

non-potable water.
X  284



9.18.1.1 9.18.1

Non-potable water used to make ice cubes or 

other ice for drinking purposes.

Ice machine or ice-bin interior dirty or poorly 

maintained.

2 Clean and disinfect ice machine. X  284

9.19.1 9.19.1
Water has been produced in unsafe water 

bodies (e.g. rivers, lakes, anchorage).
1

Test for microorganism contamination 

(especially E. coli, coliforms, enterocci, HPC, C. 

perfringens ).

X  285

9.19.2 9.19.2
Water has been bunkered from unsafe sources 

(e.g. using dirty hoses).
1

Test for microorganism contamination 

(especially E. coli, coliforms, enterocci, HPC, C. 

perfringens, P. aeruginosa ).

X  286

9.19.3 9.19.3
No halogen or chlorine residue measured when 

testing.
1

Test for microorganism contamination 

(especially E. coli, coliforms, enterocci, HPC).
X  287

9.19.4 9.19.4
Potable water installation does not meet the 

international or national technical standards.
1

Sample for microorganism and chemical 

contamination based on risk stratification and 

national health regulations.

X  288

9.19.5 9.19.5
Water temperatures out of range (cold water 

>25 °C or hot water <50 °C).
1

Test for microorganism contamination 

(especially Legionella  spp.).
X  289

9.19.6 9.19.6

Stagnant water found, or poorly maintained 

aerators and showerheads (especially in medical 

areas).

1
Test for microorganism contamination 

(especially P. aeruginosa , HPC).
X  290

9.19.7 9.19.7 Chemical odour or taste. 1
Test for chemical contamination (e.g. tank 

coating, fuel).
X  291

9.19.8 9.19.8 Coloured water. 1
Test for chemical contamination (e.g. pipe 

corrosion).
X  292

10.1.1 10.1.1

ISPP certificate is more than 5 years old, does 

not exist, or is issued in neither English nor 

French.

1

Conduct renewal survey of the whole sewage

system and obtain a new ISPP certificate. Inform 

the competent authority (e.g. Port State 

Control).

X  293

10.1.2 10.1.2

Regulations for familiarization of the sewage 

treatment plant operation for ship personnel do 

not exist.

1

Incorporate instructions for operation and 

maintenance of the sewage system into ISM 

manual.

 X 294

10.1.3 10.1.3 No technical drawings available. 1
Prepare technical drawings for the next 

inspection.
 X 295

10.1.4 10.1.4
No operation and maintenance instruction 

manual available. 
1

Provide maintenance instructions for the next 

inspection.
X  296

10.1.5 10.1.5
Sewage not included in the waste management 

plan, or no waste management plan exists.
1

Develop a waste management plan that includes 

procedures for the handling of sewage.
 X 297

10.2.1 10.2.1
Sink drain (for food preparation or dishwashing) 

directly connected to the wastewater system.
2

Install sufficient backflow prevention (e.g. air 

gaps).
 X 298

10.2.1.1 10.2.1
Sink drain (for food preparation or dishwashing) 

directly connected to the wastewater system.
2

Install signs that advise strict cleaning of the sink 

before any food is prepared there.
 X 298

10.2.2 10.2.2

Drain pipes of ice machines, dishwashing 

machines or food refuse grinders directly 

connected to wastewater system, and not 

equipped with appropriate backflow 

prevention.

3
Install sufficient backflow prevention (e.g. air 

gaps) at dishwashing machine.
 X 299

10.2.2.1 10.2.2

Drain pipes of ice machines, dishwashing 

machines or food refuse grinders directly 

connected to wastewater system, and not 

equipped with appropriate backflow 

prevention.

3
Install sufficient backflow prevention (e.g. air 

gaps) at ice machines.
 X 299

10.2.2.2 10.2.2

Drain pipes of ice machines, dishwashing 

machines or food refuse grinders directly 

connected to wastewater system, and not 

equipped with appropriate backflow 

prevention.

3

Install air gaps or mechanical backflow 

preventers at garbage grinders and food-waste 

systems.

 X 299

10.2.3 10.2.3

No grease interceptors installed between galley 

wastewater system and sewage system; or 

grease interceptors are overflowing, dirty or 

otherwise insufficiently maintained.

2
Install grease interceptors between the galley 

wastewater system and the sewage system.
 X 300

10.2.3.1 10.2.3

No grease interceptors installed between galley 

wastewater system and sewage system; or 

grease interceptors are overflowing, dirty or 

otherwise insufficiently maintained.

2
Clean grease interceptors regularly and dispose 

of collected grease. 
 X 300

10.3.1 10.3.1

Technical drawing or physical inspection of the 

sewage system shows that liquids from medical 

areas (e.g. drains, showers, bathtubs, washing 

bowls, toilets) are not drained into the sewage 

system.

1
Change the construction so that all sewage from 

medical areas goes into the sewage system.
X  301



10.4.1 10.4.1
Insufficient deck drains connected to the 

sewage system.
1

Install sufficient deck drainage that is connected 

to the sewage system.
 X 302

10.4.2 10.4.2
Sewage and bathwater are clogged, or there is 

visible or reported backflow.
2 Clean and unclog the drains and pipes.  X 303

10.4.2.1 10.4.2
Sewage and bathwater are clogged, or there is 

visible or reported backflow.
2 Install piping of adequate size.  X 303

10.4.3 10.4.3 Toilet or flushing system not working properly. 1 Repair toilet or flushing system (or both). X  304

10.4.4 10.4.4

Technical drawing or physical inspection of the 

sewage system shows that bathrooms or toilets 

are located on a deck that forms the top of 

potable water tanks.

1

Close affected bathroom(s) or toilet(s). 

Disconnect all piping (sewage and potable water) 

close to main pipes to avoid harmful stagnation.

 X 305

10.5.1 10.5.1

Cargo-hold drainage or refrigerated cargo 

spaces are directly connected to the sewage 

system.

1
Connect these drains to a common drainage 

system that is separate from any sewage system.
 X 306

10.6.1 10.6.1

No drains of sufficient size installed and 

connected to a holding tank or a treatment 

system.

2
Install suitable drainage to avoid any pooling or 

spilling of animal excrement.
 X 307

10.6.1.1 10.6.1

No drains of sufficient size installed and 

connected to a holding tank or a treatment 

system.

2

Install a holding tank with the appropriate 

capacity to store sewage until ship can safely 

discharge the sewage.

 X 307

10.7.1 10.7.1
Colour coding missing at the piping (e.g. in 

black–blue–black every 5 m).
1

Suitable colour coding has to be painted onto 

the piping at least every 5 m (e.g. black–blue– 

black according to ISO 14726:2008).

X  308

10.7.2 10.7.2
Pipes not well maintained; they are clogged, of 

inadequate size or leaking
3 Clean and maintain the piping.  X 309

10.7.2.1 10.7.2
Pipes not well maintained; they are clogged, of 

inadequate size or leaking
3 Repair leakage immediately. X  309

10.7.2.2 10.7.2
Pipes not well maintained; they are clogged, of 

inadequate size or leaking
3 Install piping of adequate size.  X 309

10.7.3 10.7.3

Cross-connections to other systems containing 

liquid are found, or sewage pipes areleading 

through potable water tanks or are connected 

to potable water piping.

2 Remove all cross-connections. X  310

10.7.3.1 10.7.3

Cross-connections to other systems containing 

liquid are found, or sewage pipes areleading 

through potable water tanks or are connected 

to potable water piping.

2
Remove all piping in the tanks that do not 

contain potable water.
X  310

10.7.4 10.7.4

Drain lines carrying sewage and grey water are 

passing directly over:

• galleys, buffets or bars;

• food preparation or serving areas;

• food equipment or utensil washing areas;

• food storage areas.

1
Change piping arrangement; drain lines should 

not pass over critical areas.
 X 311

10.8.1 10.8.1 No sewage holding tank available. 1

Install sewage holding tank in isolated position 

(cofferdam and coaming), and of sufficient size 

and material. Equip with a level indicator, high 

level alert, cleaning access and an overflow 

system.

X  312

10.8.2 10.8.2

Identification and capacity

Tank is not identified, or the tank capacity:

• is unlabelled;

• is insufficient;

• does not correspond to the ISPP certificate

4
Place a sign on the tank and label with the words 

“Sewage-holding tank”.
X  313

10.8.2.1 10.8.2

Identification and capacity

Tank is not identified, or the tank capacity:

• is unlabelled;

• is insufficient;

• does not correspond to the ISPP certificate

4
Label tank clearly with the correct tank capacity 

in m³.
X  313

10.8.2.2 10.8.2

Identification and capacity

Tank is not identified, or the tank capacity:

• is unlabelled;

• is insufficient;

• does not correspond to the ISPP certificate

4

Install holding tank with sufficient capacity (at

least 114 liter per person per day, or according 

to the Helsinki Commission [HELCOM] 

Recommendation 10/11).

X  313

10.8.2.3 10.8.2

Identification and capacity

Tank is not identified, or the tank capacity:

• is unlabelled;

• is insufficient;

• does not correspond to the ISPP certificate

4
Renew ISPP certificate. Inform the authorized 

authority (e.g. Port State Control).
X  313



10.8.3 10.8.3

Leakage and overflow 

Tank not in an isolated position (no cofferdam) 

or sharing a common wall with potable water 

tanks.

Tank not secured against overflow or leakage by 

coaming. 

Tank has no visual level indicator, or no high-

level alert installed (or both).

Evidence found for leakage or overflow (e.g. the 

holding tank or surrounding area is dirty).

7

Install tank in an isolated position that does not 

share a common wall with potable water tanks. 

Surround tank with a cofferdam.

 X 314

10.8.3.1 10.8.3

Leakage and overflow 

Tank not in an isolated position (no cofferdam) 

or sharing a common wall with potable water 

tanks.

Tank not secured against overflow or leakage by 

coaming. 

Tank has no visual level indicator, or no high-

level alert installed (or both).

Evidence found for leakage or overflow (e.g. the 

holding tank or surrounding area is dirty).

7
Install coaming around tank to avoid spread of 

spillage.
X  314

10.8.3.2 10.8.3

Leakage and overflow 

Tank not in an isolated position (no cofferdam) 

or sharing a common wall with potable water 

tanks.

Tank not secured against overflow or leakage by 

coaming. 

Tank has no visual level indicator, or no high-

level alert installed (or both).

Evidence found for leakage or overflow (e.g. the 

holding tank or surrounding area is dirty).

7
Install easily visible level indicator on the outside 

of the tank.
X  314

10.8.3.3 10.8.3

Leakage and overflow 

Tank not in an isolated position (no cofferdam) 

or sharing a common wall with potable water 

tanks.

Tank not secured against overflow or leakage by 

coaming. 

Tank has no visual level indicator, or no high-

level alert installed (or both).

Evidence found for leakage or overflow (e.g. the 

holding tank or surrounding area is dirty).

7 Install a high-level alert.  X 314

10.8.3.4 10.8.3

Leakage and overflow 

Tank not in an isolated position (no cofferdam) 

or sharing a common wall with potable water 

tanks.

Tank not secured against overflow or leakage by 

coaming. 

Tank has no visual level indicator, or no high-

level alert installed (or both).

Evidence found for leakage or overflow (e.g. the 

holding tank or surrounding area is dirty).

7 Clean and disinfect the contaminated area. X  314



10.8.3.5 10.8.3

Leakage and overflow 

Tank not in an isolated position (no cofferdam) 

or sharing a common wall with potable water 

tanks.

Tank not secured against overflow or leakage by 

coaming. 

Tank has no visual level indicator, or no high-

level alert installed (or both).

Evidence found for leakage or overflow (e.g. the 

holding tank or surrounding area is dirty).

7
Install tank with sufficient capacity (if the reason 

for overflow is insufficient tank capacity).
 X 314

10.8.3.6 10.8.3

Leakage and overflow 

Tank not in an isolated position (no cofferdam) 

or sharing a common wall with potable water 

tanks.

Tank not secured against overflow or leakage by 

coaming. 

Tank has no visual level indicator, or no high-

level alert installed (or both).

Evidence found for leakage or overflow (e.g. the 

holding tank or surrounding area is dirty).

7 Repair leaks. X  314

10.8.4 10.8.4 No or inadequate ventilation of the tanks. 2 Install a vent on the tank.  X 315

10.8.4.1 10.8.4 No or inadequate ventilation of the tanks. 2
Lead emissions to the outside of the ship, away 

from any air intakes.
X  315

10.9.1 10.9.1

Comminuting and disinfection system has no 

type approval, is more than 5 years old, or is not 

displaying the test results of the sample taken 

after disinfection,

or the ISPP certificate is not available.

3 Install type-approved system. X  316

10.9.1.1 10.9.1

Comminuting and disinfection system has no 

type approval, is more than 5 years old, or is not 

displaying the test results of the sample taken 

after disinfection,

or the ISPP certificate is not available.

3
Renew ISPP certificate. Inform authorized 

authority.
X  316

10.9.1.2 10.9.1

Comminuting and disinfection system has no 

type approval, is more than 5 years old, or is not 

displaying the test results of the sample taken 

after disinfection,

or the ISPP certificate is not available.

3
Take samples to determine the efficiency of the 

disinfection unit.
X  316

10.9.2 10.9.2

Identification and capacity:

Plant not identifiable.

Tank capacity:

• is not labelled;

• is insufficient to hold comminuted and 

disinfected sewage while the ship is less than 3 

nautical miles away from nearest land; or 

• does not correspond to the ISPP certificate.

3

Install an additional holding tank to store 

disinfected and comminuted effluent of the 

treatment plant.

X  317

10.9.2.1 10.9.2

Identification and capacity:

Plant not identifiable.

Tank capacity:

• is not labelled;

• is insufficient to hold comminuted and 

disinfected sewage while the ship is less than 3 

nautical miles away from nearest land; or 

• does not correspond to the ISPP certificate.

3

Make tank clearly identifiable with sign, and 

label with the words “Comminuting and 

disinfection plant“.

X  317

10.9.2.2 10.9.2

Identification and capacity:

Plant not identifiable.

Tank capacity:

• is not labelled;

• is insufficient to hold comminuted and 

disinfected sewage while the ship is less than 3 

nautical miles away from nearest land; or 

• does not correspond to the ISPP certificate.

3
Label tank clearly with the correct tank capacity 

in m³. 
X  317

10.9.3 10.9.3
Not enough disinfectant to operate the system 

during the next voyage.
1

Store enough disinfectant to operate the 

treatment system for at least two complete 

voyages.

 X 318



10.9.4 10.9.4

Ship personnel have insufficient knowledge 

about operation and maintenance of the 

comminuting and disinfection plant.

2
Train technical staff in the operation and 

maintenance of the sewage system.
 X 319

10.9.4.1 10.9.4

Ship personnel have insufficient knowledge 

about operation and maintenance of the 

comminuting and disinfection plant.

2
Train staff in the operation and maintenance of 

the sewage system according to the ISM manual.
 X 319

10.10.1 10.10.1

Sewage treatment plant has no type approval, is 

more than 5 years old or is not displaying test 

results, or the ISPP certificate is not available.

2 Install type-approved system. X  320

10.10.1.1 10.10.1

Sewage treatment plant has no type approval, is 

more than 5 years old or is not displaying test 

results, or the ISPP certificate is not available.

2
Inform authorized authority to renew the ISPP 

certificate.
X  320

10.10.2 10.10.2
Treatment plant in inoperable condition or 

bypassed.
3 Turn on sewage treatment plant. X  321

10.10.2.1 10.10.2
Treatment plant in inoperable condition or 

bypassed.
3

Store all sewage in a suitable holding tank, or 

discharge sewage to an official port reception 

facility.

X  321

10.10.2.2 10.10.2
Treatment plant in inoperable condition or 

bypassed.
3

Repair or maintain sewage treatment plant 

before discharging treated sewage into 

waterbodies or the open sea.

X  321

10.10.3 10.10.3

Treatment plant appears to be in an 

unsatisfactory condition;

for example:

• it is switched off or bypassed;

• the aerators for the biological compartment 

are not working;

• there is too much sludge in the 

compartments;

• there is no disinfectant available;

• the treated effluent shows visible pieces;

• there is a strong, conspicuous smell or explicit 

colour (note: a slightly brown or yellow colour is 

harmless);

• the drain valve for the biofilter or settling tank 

is open or broken.

8
Turn on sewage treatment plant; treat all 

sewage before discharge.
X  322

10.10.3.1 10.10.3

Treatment plant appears to be in an 

unsatisfactory condition;

for example:

• it is switched off or bypassed;

• the aerators for the biological compartment 

are not working;

• there is too much sludge in the 

compartments;

• there is no disinfectant available;

• the treated effluent shows visible pieces;

• there is a strong, conspicuous smell or explicit 

colour (note: a slightly brown or yellow colour is 

harmless);

• the drain valve for the biofilter or settling tank 

is open or broken.

8

Perform maintenance works according to 

manufacturer’s instructions to obtain required 

effluent standard.

X  322

10.10.3.2 10.10.3

Treatment plant appears to be in an 

unsatisfactory condition;

for example:

• it is switched off or bypassed;

• the aerators for the biological compartment 

are not working;

• there is too much sludge in the 

compartments;

• there is no disinfectant available;

• the treated effluent shows visible pieces;

• there is a strong, conspicuous smell or explicit 

colour (note: a slightly brown or yellow colour is 

harmless);

• the drain valve for the biofilter or settling tank 

is open or broken.

8

Do not discharge effluent closer than 12 nautical 

miles to the coastline until all problems are 

fixed.

X  322



10.10.3.3 10.10.3

Treatment plant appears to be in an 

unsatisfactory condition;

for example:

• it is switched off or bypassed;

• the aerators for the biological compartment 

are not working;

• there is too much sludge in the 

compartments;

• there is no disinfectant available;

• the treated effluent shows visible pieces;

• there is a strong, conspicuous smell or explicit 

colour (note: a slightly brown or yellow colour is 

harmless);

• the drain valve for the biofilter or settling tank 

is open or broken.

8 Repair the aerators. X  322

10.10.3.4 10.10.3

Treatment plant appears to be in an 

unsatisfactory condition;

for example:

• it is switched off or bypassed;

• the aerators for the biological compartment 

are not working;

• there is too much sludge in the 

compartments;

• there is no disinfectant available;

• the treated effluent shows visible pieces;

• there is a strong, conspicuous smell or explicit 

colour (note: a slightly brown or yellow colour is 

harmless);

• the drain valve for the biofilter or settling tank 

is open or broken.

8
Refill with suitable disinfectant according to 

manufacturer’s instructions.
X  322

10.10.3.5 10.10.3

Treatment plant appears to be in an 

unsatisfactory condition;

for example:

• it is switched off or bypassed;

• the aerators for the biological compartment 

are not working;

• there is too much sludge in the 

compartments;

• there is no disinfectant available;

• the treated effluent shows visible pieces;

• there is a strong, conspicuous smell or explicit 

colour (note: a slightly brown or yellow colour is 

harmless);

• the drain valve for the biofilter or settling tank 

is open or broken.

8
Take samples for microorganism analysis 

according to MEPC regulation.
X  322

10.10.3.6 10.10.3

Treatment plant appears to be in an 

unsatisfactory condition;

for example:

• it is switched off or bypassed;

• the aerators for the biological compartment 

are not working;

• there is too much sludge in the 

compartments;

• there is no disinfectant available;

• the treated effluent shows visible pieces;

• there is a strong, conspicuous smell or explicit 

colour (note: a slightly brown or yellow colour is 

harmless);

• the drain valve for the biofilter or settling tank 

is open or broken.

8
Remove excess sludge from the tanks and 

discharge it to an official port reception facility.
X  322



10.10.3.7 10.10.3

Treatment plant appears to be in an 

unsatisfactory condition;

for example:

• it is switched off or bypassed;

• the aerators for the biological compartment 

are not working;

• there is too much sludge in the 

compartments;

• there is no disinfectant available;

• the treated effluent shows visible pieces;

• there is a strong, conspicuous smell or explicit 

colour (note: a slightly brown or yellow colour is 

harmless);

• the drain valve for the biofilter or settling tank 

is open or broken.

8

Clean, inspect and repair the tanks according to 

the manufacturer’s instructions, when required 

(e.g. every 6 months).

 X 322

10.10.4 10.10.4
No sampling point available or it is not suitable 

for sampling.
1

Install metal sampling point at treated effluent 

outlet.
X  323

10.10.5 10.10.5 No or inadequate ventilation of the tanks. 2 Install a vent on the tank.  X 324

10.10.5.1 10.10.5 No or inadequate ventilation of the tanks. 2
Direct emissions to the outside of the ship, away 

from any air intakes.
X  324

10.11.1 10.11.1
Untreated sewage has been discharged into the 

port basin, the river or another protected area.
1

Stop discharging immediately and report the 

incident to the port authority
X  325

10.11.2 10.11.2 Overboard valve open or broken. 1 Close or repair valve immediately. X  326

10.11.3 10.11.3

Pipes that may discharge untreated sewage, 

residues from sewage treatment and sewage 

from holding tanks directly into the port basin 

are not closed.

1 Close all pipe valves immediately. X  327

10.11.4 10.11.4

Excess sludge from tanks or treatment plants is 

not appropriately stored for eventual disposal 

to land-based facilities or open sea.

1

Store excess sludge in appropriate tanks until 

eventual discharge to port-reception facilities or 

open sea.

 X 328

10.11.5 10.11.5

MARPOL 73/78 discharge rules not known, or 

national discharge rules for the actual port or 

surrounding waters not known.

1

Train appropriate personnel in MARPOL 73/78  

regulations or national port regulations, and 

implement these procedures into the ISM 

manual.

 X 329

10.11.6 10.11.6

Pipeline suitable for the discharge of sewage to 

a reception facility is missing; the discharge 

shore connection does not meet requirements 

of MARPOL 73/78 Annex IV; or a quick-closing 

coupling is used but has not been agreed to by 

the administration.

2
Install suitable pipeline to allow sanitary 

discharge of sewage to port reception facilities.
X  330

10.11.6.1 10.11.6

Pipeline suitable for the discharge of sewage to 

a reception facility is missing; the discharge 

shore connection does not meet requirements 

of MARPOL 73/78 Annex IV; or a quick-closing 

coupling is used but has not been agreed to by 

the administration.

2
Install discharge connections with standard 

flange(s) according to MARPOL 73/78 Annex IV.
X  330

10.12.1 10.12.1

Sewage discharge hoses not available; hoses not 

made of durable, impervious material with a 

smooth interior surface; or not labelled as 

sewage discharge hoses.

2

Order suitable sewage discharge hoses, made of 

durable, impervious material, with a smooth 

interior surface.

 X 331

10.12.1.1 10.12.1

Sewage discharge hoses not available; hoses not 

made of durable, impervious material with a 

smooth interior surface; or not labelled as 

sewage discharge hoses.

2

Label sewage discharge hoses with the words 

“For waste discharge only” to avoid accidental 

cross-contamination.

 X 331

10.12.2 10.12.2

Hoses are in dirty condition; they appear not to 

be cleaned and disinfected. 

Hoses are not stored in a designated convenient 

place, or are stored together with potable water 

equipment.

4
Clean, flush and disinfect sewage discharge 

hoses after each use.
 X 332

10.12.2.1 10.12.2

Hoses are in dirty condition; they appear not to 

be cleaned and disinfected. 

Hoses are not stored in a designated convenient 

place, or are stored together with potable water 

equipment.

4

Store sewage discharge hoses at a dedicated 

place, labelled with the words “Waste discharge 

hose”.

 X 332



10.12.2.2 10.12.2

Hoses are in dirty condition; they appear not to 

be cleaned and disinfected. 

Hoses are not stored in a designated convenient 

place, or are stored together with potable water 

equipment.

4 Clean and disinfect the storage place.  X 332

10.12.2.3 10.12.2

Hoses are in dirty condition; they appear not to 

be cleaned and disinfected. 

Hoses are not stored in a designated convenient 

place, or are stored together with potable water 

equipment.

4

Do not store any potable water hose or 

equipment together with sewage discharge 

hoses.

X  332

10.13.1 10.13.1

Sewage, rodent excrement, food particles, 

putrescible matter or toxic substances found in 

the bilge.

3
Discharge the bilge water to a port-reception 

facility. Clean the bilge.
 X 333

10.13.1.1 10.13.1

Sewage, rodent excrement, food particles, 

putrescible matter or toxic substances found in 

the bilge.

3
Check all parts of the sewage system for leakage 

and overflow
X  333

10.13.1.2 10.13.1

Sewage, rodent excrement, food particles, 

putrescible matter or toxic substances found in 

the bilge.

3
Perform deratting measures if rodent excrement 

is found.
X  333

10.13.2 10.13.2 Grey water regularly discharged into the bilge. 1

Collect grey water in the holding tank, lead it 

into the disinfection compartment of the sewage 

treatment plant or discharge it overboard 

according to local and international regulations.

X  334

11.1.1 11.1.1 IMO ballast-water record book not available. 1 Provide a complete ballast-water record book. X  335

11.1.2 11.1.2
Ballast-water management plan (BWMP) not 

available.
2 Develop the BWMP according to IMO guidelines.  X 336

11.1.2.1 11.1.2
Ballast-water management plan (BWMP) not 

available.
2

Implement all procedures as defined in the 

BWMP
 X 336

11.1.3 11.1.3
Ballast-water treatment plants installed but no 

technical information available.
1

Provide technical information on the 

ballastwater treatment for next inspection
  X 337

11.2.1 11.2.1

No ballast-water exchange in the open sea has 

been performed, no onboard treatment system 

is available or no onboard treatment is 

performed

3 Close all discharge valves immediately. X  338

11.2.1.1 11.2.1

No ballast-water exchange in the open sea has 

been performed, no onboard treatment system 

is available or no onboard treatment is 

performed

3
Notify the proper authority (e.g. harbour police 

or Port State Control).
X  338

11.2.1.2 11.2.1

No ballast-water exchange in the open sea has 

been performed, no onboard treatment system 

is available or no onboard treatment is 

performed

3
Discharge, if necessary, under the supervision of 

the proper authority.
X  338

11.2.2 11.2.2
Salinity test indicates that water has not been 

exchanged in the open sea.
1

Inform the proper authority to collect samples 

for assessing the risk of harmful aquatic 

organisms and pathogens in the water.

X  339

11.2.3 11.2.3 Treatment plant not approved by IMO. 3 Close discharge lines and valves.  X 340

11.2.3.1 11.2.3 Treatment plant not approved by IMO. 3
Discharge, if necessary, under supervision of the 

proper authority.
 X 340

11.2.3.2 11.2.3 Treatment plant not approved by IMO. 3
Notify proper authority (e.g. the harbour police 

or Port State Control).
 X 340

11.3.1 11.3.1

Untreated or unexchanged ballast water has 

been or is discharged into the port basin, the 

river or another protected area.

1

Stop discharge operation immediately and notify 

proper authority (e.g. the harbour police or Port 

State Control).

X  341

12.1.1 12.1.1

Absent or ineffective operational procedures for 

controlling public health risks according to the 

characteristics and forms of cargo on board.

2

Lay out operational procedures to proactively 

control public health risks to staff, travellers and 

communities that could be affected by ships and 

cargoes arriving in port.

 X 342

12.1.1.1 12.1.1

Absent or ineffective operational procedures for 

controlling public health risks according to the 

characteristics and forms of cargo on board.

2 Develop appropriate management plans.  X 342

12.2.1 12.2.1
Construction, design and layout predispose to 

probable failure of public health risk controls.
1

Perform measures to correct construction, 

design and layout to make them suitable for 

intended purpose.

 X 343

12.2.2 12.2.2
Ingress of contaminated materials, liquids, 

gases, foreign material or vectors found.
2

Perform disinfection, disinsection or deratting if 

contamination is evident.
X  344

12.2.2.1 12.2.2
Ingress of contaminated materials, liquids, 

gases, foreign material or vectors found.
2

Separate cargo suspected or showing signs of 

contamination or deterioration.
 X 344



12.3.1 12.3.1

Construction materials and design do not 

facilitate cleaning, and/or construction design 

aids harbouring of vectors

2

Correct design deficiencies, and reconstruct 

using materials that facilitate cleaning and 

decontamination.

 X 345

12.3.1.1 12.3.1

Construction materials and design do not 

facilitate cleaning, and/or construction design 

aids harbouring of vectors

2 Discard or isolate contaminated items. X  345

12.3.2 12.3.2 Evidence of vectors and/or reservoirs found. 1
Perform immediate disinfection, disinsection or 

deratting.
X  346

12.4.1 12.4.1

Absent, inadequate or ineffective equipment 

necessary for controlling environmental 

conditions according to type of cargo.

1

Correct equipment deficiencies and write 

procedures to ensure effective operational 

practices.

 X 347

12.5.1 12.5.1
Drains not independent of each other and of all 

other drainage systems.
1

Correct deficiencies and ensure that drains are 

independent of each other and of all other 

drainage systems.

X  348

12.5.2 12.5.2
Drains connected to a drain that receives 

human sewage or medical waste.
1

Separate drain from any drainage system 

carrying human or medical waste.
X  349

12.5.3 12.5.3 Drain lines do not discharge to open drain wells. 1
Drain lines to discharge to open drain wells with 

an air gap.
X  350

12.6.1 12.6.1
Service outlet of the cold-air or hot-air system 

(or both) serves more than one compartment.
2

Install separate ducts for ventilation, air-

conditioning and heating systems.
 X 351

12.6.1.1 12.6.1
Service outlet of the cold-air or hot-air system 

(or both) serves more than one compartment.
2

Separate the service outlets for each 

compartment. 
 X 351

12.6.2 12.6.2 Evidence of vectors and/or reservoirs found. 2

Vector-proof the ducts extending from the 

weather deck directly to the cargo holds, engine 

room and boiler rooms, with no horizontal 

extensions, at either end.

 X 352

12.6.2.1 12.6.2 Evidence of vectors and/or reservoirs found. 2
Perform immediate disinfection, disinsection or 

deratting.
X  352

13.1.1 13.1.1 No rat-proof guard. 1
Place rodent-proof guard to prevent rodents 

from boarding ships via the mooring lines.
X  353

13.1.2 13.1.2 No integrated vector management plan. 1 Develop an integrated vector management plan. X  354

13.1.3 13.1.3
No vector control inspection records and logs 

available (including pesticide application).
2

Conduct routine surveillance on vectors and 

reservoirs; for example, deploy and check 

rodent traps and other devices. 

X  355

13.1.3.1 13.1.3
No vector control inspection records and logs 

available (including pesticide application).
2

Develop vector control inspection records and 

logs, including pesticide application logs.
X  355

13.2.1 13.2.1

Evidence of standing water in different areas of 

the ship’s open spaces (e.g. lifeboat covers, 

bilges, scuppers, awnings, gutters, air-treatment 

plants) that can hold insect larvae.

Evidence of depressions or culverts that can 

collect standing water.

1

Implement operational procedures to control 

public health risks to crew and passengers, and 

communities that could be affected by ships and 

cargoes arriving in ports.

 X 356

13.2.2 13.2.2
Evidence of live vectors or their larvae in 

standing water inside lifeboats.
1

Eliminate standing water and apply vector 

control measures.
X  357

13.3.1 13.3.1
Construction materials and design make 

cleaning difficult.
1

Redesign and reconstruct materials so that they

facilitate cleaning and decontamination.
 X 358

13.3.2 13.3.2
Improper installation of soil and waste drainage 

systems.
1

Ensure soil and waste drainage system is of 

adequate dimensions, and constructed to 

minimize the risk of obstruction and facilitate 

cleaning.

 X 359

13.3.3 13.3.3
Doors and windows not conducive for proper 

ventilation.
1 Correct door and window design.  X 360

13.3.4 13.3.4 Floors not conducive for cleaning. 1

Reconstruct floors using durable material that is 

easily cleaned and impervious to dampness, and 

properly drains.

 X 361

13.4.1 13.4.1

Evidence of housekeeping crew members 

cleaning cabins of ill passengers or crew while 

not wearing PPE.

1

Ensure that the housekeeping crew members 

take precautions, including using disposable PPE 

that is changed after cleaning each ill person’s 

cabin. 

X  362

13.4.2 13.4.2 Insufficient supply of detergents. 1
Supply housekeeping and laundry with sufficient 

quantity of washing powder or similar products
 X 363

13.4.3 13.4.3
Evidence of leaks, overflow or cross-connection 

in the drainage system.
1

Maintain drainage system so that it does not 

leak or back up.
X  364

13.4.4 13.4.4

Evidence of housekeeping crew members using 

the same wiping cloth to clean cabins of ill 

passengers or crew, as well as cabins of well 

passengers or crew; or to first clean cabins of ill 

passengers and crew.

2
Change wiping cloth following cleaning of cabins 

of ill passengers and crew.
X  365



13.4.4.1 13.4.4

Evidence of housekeeping crew members using 

the same wiping cloth to clean cabins of ill 

passengers or crew, as well as cabins of well 

passengers or crew; or to first clean cabins of ill 

passengers and crew.

2
Clean cabins of well passengers and crew before 

ill passengers and crew.
X  365

0        
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ANNEX 3 
 

FOOD SAFETY AUDIT CHECKLIST FOR FOOD SERVICE ESTABLISHMENTS 
Bureau of Quarantine, Department of Health 

 
 

Establishment Name: ____________________________   Audit date: ____________________ 
Category*:  ____________________________  Auditor:      ____________________ 
Final Rating:  ____________________________ 

 
* SB/CS: Snack Bar/ Coffee Shop    L: Lounges 
   R:  Restaurant     K: Kiosk 
 

ITEM POINT DISTRIBUTION DEDUCTION OBSERVATIONS/  
COMMENTS SB/CS R L K 

       
Documents Review 10 10 10 10   
Are the following updated documents displayed 
conspicuously within the facility? 
  Business permit 
  Sanitary permit 
  Management declaration of commitment to Food 
Safety 

     
 

 
 

Are valid health cards for all personnel in the facility 
available? 

      

Are sick leave records available with the 
corresponding corrective actions? 

      

Proof of necessary training on food safety (in-house 
or external)? 

      

       
Personal Health and Hygiene 5 5 5 5   

Are personnel free from sickness? Do not have 
open wounds, cuts, etc? 

      

Are personnel well-groomed?        
Are personnel uniform suitable, clean and correctly 
worn? No jewelry worn?  

      

Do personnel practice proper handwashing protocol 
every time prior to food handling? 

      

Are implements for portioning including gloves 
always accessible for use to personnel to minimize 
direct food contact? 

      

Are disposable gloves changed after use for 
unclean handling processes? 

      

       
Pest Control 5 5 5 5   
Is the company practicing pest control procedures 
under the supervision of a licensed Pest Control 
contractor? 

      

Are there no signs of pest infestation in the facility?         
Are pest control procedures like mapping of baits 
and fogging procedures and checklists in place and 
recorded? 

      

Are insecticutors installed and properly located 
when needed? 

      

Is there pest proofing of the facility?       
       
Facilities/ Utilities/ Equipment 10 10 10 10   
Does the size and layout of the facility allow 
effective cleaning, sanitation and tidiness? 

      

     Floors, walls and ceilings have smooth          



2 
 

} 

} 
 

CCP 2 

     surfaces and washable; Floors are inclined to  
     drain when possible. 

ITEM POINT DISTRIBUTION DEDUCTION OBSERVATIONS/  
COMMENTS SB/CS R L K 

Facilities/ Utilities/ Equipment continued…       
     Floor drains can be opened, cleaned and with  
     grate when applicable 

       

     Food contact surfaces made of appropriate  
     material and well maintained 

      

     All areas well lighted; Lights covered  
     appropriately. 

      

Is the facility not subject to flooding?       
Is there adequate ventilation?       
Is there adequate supply of safe potable water from 
an approved source? 

      

Are food display counters made from appropriate 
material and effectively protect food from 
contamination? 

        

Are equipment used for food holding and transport 
appropriate and well maintained? 

      

Are handwashing facilities adequate in number and 
with the right provisions? 

        

Are toilets and changing rooms/ lockers adequate 
in number and are clean, well maintained and tidy?       
       
Food Preparation/ Serving       
Receiving 10 10 10 10   
Are all batches of food checked on delivery based 
on safety and quality parameters? 

      

Are date codes and packaging integrity checked?       
Are received food materials from accredited 
suppliers with temperatures monitored and 
recorded? 
          Chilled: ≤ 10 ºC 
          Frozen: solid 
          Ambient: ≤ 28 ºC 
          Hot: ≥ 65 ºC 

      

Are identified Potentially Hazardous Food like 
unpasteurized milk, puffer fish, mussels (during red 
tide season), kinilaw (ceviché type dishes) and 
tulingan (frigate tuna) not used in food preparation? 

      

       
Storage 10 10 10 10   
Are there separate storage facilities for dry and wet 
food materials?  

       

Are all stored products only within expiry dates?       
Is there a procedure for the withdrawal system of 
food and beverage from storage? 

      

Do hazardous chemicals have separate storage 
space to protect food materials from 
contamination? 

      

Is proper product segregation being followed to 
avoid cross-contamination? 

      
 

  

Are foods stored at correct temperature? 
          Chilled: ≤ 10ºC 
          Frozen: solid 

      

       
Washing 5 5 5 5   
Are the correct concentrations and contact time of 
sanitizers for wash water used when appropriate? 

      

CCP 1 

CCP 2 
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} 

} 

CCP 3 

} 

} 

 

 

  

CCP 4 

 

CCP 6 

} 

Is there proper segregation of washed and 
unwashed products? 
 

      

ITEM POINT DISTRIBUTION DEDUCTION OBSERVATIONS/  
COMMENTS SB/CS R L K 

       
Thawing 10 10 10 10   
Are controlled thawing procedures followed? CCP 3 
   ≤ 24h at chilled conditions (≤ 10 ºC) 
   Direct use of microwave 
   ≤ 2h under running water with intact packaging 
   Direct cooking of frozen food material 

      

Does the end temperature of the thawed food 
material not exceed 10 ºC? 

      

       
Cooking 10 10 10 10   
Are foods cooked to correct 70 ºC internal 
temperature? 

      

       
Assembly/ Bulk Portioning 10 10 10 10   
Are ready-to-eat foods maintained at proper 
temperature? 
     Chilled: ≤ 10 ºC 
     Frozen: -16 ºC to -18 ºC 
     Ambient: ≤ 25 ºC 
     Hot: ≥ 65 ºC 

  
 

2.5  

     

Are temperatures of ready-to-eat foods properly 
monitored and recorded? 

      

       
Hold-on/ Display 10 10 10 10   
Do foods on hold-on/ display not exceed 4h 
maintained at proper temperatures? 
Are ready-to-eat foods on display within 
the expiry dates? 

  2.5      

Are there proper rework/ disposition procedures for 
leftovers? 

       

Is there a good system for waste disposal and bad 
merchandise disposition? 

       

       
Food Transport and Conveyance 5 5 5 5   
Are proper hygienic practices employed for food 
transport and conveyance? 

      

Are proper temperatures maintained during 
transport and conveyance? 

     
 

 

       
Total Score 100 100 100 100   

 

 

Audit Rating System 
Numerical Rating Descriptive Rating 

96-100 Outstanding 
91-95 Very Satisfactory 
86-90 Satisfactory 
81-85 Fair 
≤80 Unsatisfactory 

 

*Note: Activities under blocked items are not applicable for the facility being audited. If these 
activities are being conducted within the facility, full deductions for that item should be made.  
 

CCP 5 

CCP 6 



 
ANNEX 4 

 
 
FOR INFLIGHT CATERING                                                     
                                                     

GMP AUDIT Ratings Minus  
Points  
SOP  

COMMENTS 

1.DOCUMENT REVIEW     
         Evaluation of GMP plans and 
procedure, monitoring and corrective 
action tools and records existing for the 
following criteria: 

   
 
 
 

1.1 Cleaning and Sanitation, pest 
control, Inspection and 

       maintenance of grounds 

 
4 

 
√ 

 
 

1.2 Cleaning and Sanitation, Pest 
       Control, and Inspection and  
       Maintenance of facilities/utilities 

 
4 

 
√ 
 

 
 

1.3 Cleaning and Sanitation, Pest  
       Control, and Inspection and 
       Maintenance of equipment 

 

 
4 

 
√ 

 

1.4 Personnel Health and Hygiene  
       Practices (medical/health  
       certificate, training) 
 
 

 
4 

 
√ 

 
. 

 
 

1.5 Food Materials Control 
 
 

4 
 
 
 

 

√ 
 

 

1.6  Storage and Warehousing 
 

4 √ 
 
 
 

 
 
 
 

1.7 Product Trace and Recall 4 √  
 
 
 

 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 

2.  VERIFICATION OF 
IMPLEMENTATION.  Evaluation of 
implementation of GMP verified by 
observation and interview results. 

Ratings Minus 
Points 
(SSOP) 

COMMENTS 

2.1 Grounds 
-clean, not proximate to  
 contaminants, well-lighted, free  
 from pest, weeds and with security  
 wall 

 
 

3 

 
 
 

  
 

2.2 Facilities/Utilities    
 

2.2.1 Food Preparation and 
Storage Facilities/Utilities 

 
- appropriately designed and   
     constructed for    effective    
     cleaning, pest control and   
     maintenance and inspection          

 
 

 
3 

 
 
 
 

 
 
 

2.2.2 Water Supplies and 
Distribution Systems 

 
- ample supply of safe and quality 
water in a distribution system without   
mechanical and plumbing defects for 
drinking. Washing, steam and ice 
making 
 
- water disinfection system existing 
with corresponding evaluation test 
kits 

 
 
 

3 

 
 
 
 

 
 

 
 
 
 

2.2.3 Toilet Facilities/Utilities 
 
- toilet and locker rooms accessible, 
adequate, accessible, tidy and clean 
with adequate utilities and 
provisions, free from pests 

 
 

3 

 
 
√ 
 

 
 
 
 
 
 
 

2.2.4 Hand Washing 
Facilities/Utilities 

 
-hand washing facilities adequate, 
accessible, tidy and clean, with 
appropriate provisions including: 
water (hot and cold), soap, hand 
sanitizers, hand drying 

 
 
 

3 

 
 
 
√ 

 
 
 

 
 
 
 



paraphernalia 
-foot or knee operated hand  
 washing station preferred 

 

 
 
 
 

2.2.5 Waste Management  
           Facilities/utilities 
 
-appropriate, accessible, adequate, 
clean and tidy waste bins or 
containers 
-designated clean and tidy separate  
 collections station 

 

 
3 

 
√ 

 
 

 

 
 
 
2.3 Equipment 

Ratings Minus 
Points 
(SSOP) 

COMMENTS 

2.3.1 Food Transport, Storage,  
           Production and Safety  
           Equipment (refrigerated  
          vans, carts, etc…)      
   
- adequate in number, clean and 

tidy, well-maintained, free from 
pests, disinfected when 
appropriate 

 
 
- food storage temperature 

maintained at: refrigerated: 
<10ºC; frozen: < -18ºC; dry, 
ambient: <25ºC 

 
 
- Fire extinguisher refilled as  
     necessary 

 
 
 

 
 

3 

 
 
 

 
 

         √ 
        
 
 
 
 
 
 
 
 
          
 
          
         
 
 
 
 
 

 
 
 
 
 
 
 

 
2.4   Personal Health and Hygiene 

   

 
2.4.1 Valid health compliance 
stickers attached to Ids of catering 
staffs issued by BQIHS 

 
3 

 
√ 

 
 
 
 

 
2.4.2 Personal Hygiene 
 
- well groomed workers with 

complete and clean, newly 
laundered uniform worn 
properly, well-trimmed, 
unpolished nails, without jewelry 
except for single banded plain 

 
 
 

3 
 
 
 
 

 
 
 
 
 
 
 
 

 
 
 
 
 
 
 

 



wedding ring (without intricate 
design nor studded stones), no 
strong, offensive odor 
 

- workers practicing appropriate   
        work habits like not smoking,  
       eating, drinking, spitting,  
       sneezing or coughing in food  
       preparation areas, and use of  
       disposable gloves and  
       facemask in direct food handling 
 
- hand washing before, during 

and after food preparation and 
after toilet use and   other 
activities that may contaminate 
the hands, washing with lather 
soap and preferably followed by 
use of any sanitizing solutions 
(30 ppm chlorine  

       solution   and/or 70% alcohol or  
       its equivalent) 
 
- proper wound and infection   
     control, first aid boxes  
     accessible and  

       adequate in numbers 

 
 
 
  
  
 
 
 
 
 
 
 

 
 

 
3 
 
  
 
 
 
 

 
 
 

3 
  

 
 

 

 
 
 
 
 
 
 
 
 
 

 
 

 
 
√ 
 
 
 
 
 
 
 
 
 
√ 
 

 
 
 
 
 
 
 
 
 
 

 
 
 

 

 
2.5 Food Materials Control 
 

Ratings Minus 
Points 
(SSOP) 

COMMENTS 

2.5.1 Receipt 
 
- receipt of uncontaminated nor  
     unadulterated food materials  
     based on approved supplier list,  
     with intact, clean label and  
     packaging materials 

 

 
 

3 

 
 
√  

  
 
 
 
 
 
 
 
 

2.5.2 Storage 
 
- surfaces and racking system 

clean, tidy and well-maintained 
 

  -    system practice FIFO and no  
       expired products 
 
- food materials properly 

segregated  
     and stored at appropriate  

       temperature 
(refrigerated:<10ºC;  
       frozen: < -18ºC; dry, ambient: £   

 
 
 

3 
 
 

3 
 

 
3 
 
 
 
 
 

 

 
 
 

√ 
 
 
√ 

 
 
√ 
 
 
 
 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



       25ºC) with records kept 
 
- clearance area of stock 

commodity from wall to floor to 
allow implementation of proper 
sanitation and pest control 

 
- non-food grade chemicals and 

other materials stored safely 
outside food preparation area         

 
 

 
 

3 
 
 
 

 
3 

 
 
√ 
 
 
 
 
√ 
 
 

2.5.3 Left-over Management and  
           Disposal Mechanism 
 
- workers aware of left-over  
     management system and  
     disposal mechanism of rejected  
     items 

 

 
 
 

3 

 
 
 
√ 

 

2.5.4 Product Trace and Recall 
 
- indicators of internal ingredient 

and product coding system 
existing 

- proper coding and segregation  
       system for product rejects 
 

 
 

3 

 
 
√ 

 
 
 
 
 
 
 

 

2.6 Food Preparation 
 
- thawing, portioning, and 

weighing  
     procedures properly carried out 

 
- proper segregation of raw foods 

from cooked/processed foods 
 
- all cooked/heated food must  
     reach a temperature of  
     refrigerated: <65ºC and  
     immediately cooled down to  

       refrigerated: <10ºC within 4 h 
 
- non-use of “restricted” food and  
     when used should be under  
     stringent surveillance 

 
 
- food being prepared should be  
     maintained at refrigerated:  
     <15ºC and handled within 45  
     minutes only 
 

 

 
 
 

 
3 
 
 
 

 
3 
 

 
 

3 
 
 

 
 

3 
 

 
 
 
 

3 

 
 
 
 
√ 
 
 
 
 
√ 
 
 
 
√ 
 
 
 
 
√ 

 
 
 
 
 
√ 

 
 
 
 
 
 
 
 

 



Total Number of Minus Points 
 

   

GMP Rating 
 

   
 



ANNEX 5 
 

 
HACCP AUDIT – FOR INFLIGHT CATERING  

 
HHAACCCCPP  AAUUDDIITT RRaattiinnggss MMiinnuuss  

PPooiinnttss    
((CCPP))  

COMMENTS 

1. DOCUMENT REVIEW.  
Evaluation of HACCP plans, procedure, 
monitoring tool, corrective action, records 
and other documents existing for the 
following criteria:  

     
 
 
 
 
 

1.1 Written declaration of commitment  
        to HACCP by management 
 

44  √   
 
 
 

1.2 Documents of HACCP team  
       formation and membership function 

44  √   

1.3 Written documents on identified Critical 
Control Process (Process based, IFCA 
1994); Check CCP category 
 CCP 1 Receipt 
 CCP 2 Storage 
 CCP 3 Cooking 
 CCP 4 Blast Chilling 
 CCP 5 Food Preparation (Portioning,  
                                                 traysetting) 
 CCP 6 Dispatch 
 

    
      
  
44  

 
       
     √ 
        
  

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
HHAACCCCPP  AAUUDDIITT RRaattiinnggss MMiinnuuss  

PPooiinnttss    
((CCPP))  

CCoommmmeennttss 

1.3 Hazard Analysis Document 
- identification of biological,  

physical and chemical  
             hazards in each of the process  

44  √√   
 
 
 



             line (s) 
- provision of appropriate  

scientific bases/justification for 
      identified hazards in terms of  
      published/documented  
      information, etc… 

  

 
 
 
 
 
 

 
1.5 Critical Control Points/Critical  
       Limits Documents 

- justification (s) based on  
     published information or results 
     of internal or external  
     researches for CLs to control  
     hazards identified per process 
     line  

44  √√    
  
  
  
  
  
  
  

  
1.6 Corrective Action Logs\ 

- documentation of deviation from  
      original plan(s) 
- scientific basis for corrective  
      action 
- documentation procedures for  
      corrective actions  

44  √√   
 
 
 

 
 
 
 

 
1.7 Monitoring Procedure Documents 
     -   documents of monitoring tools for  
         CL in CCPs for identified hazards  
         in each process line action  
         instituted in the plan 
     -  documents of monitoring tools  
        verification  

44  √√  
  
  
  
  
  
  
  
  

  

. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
HHAACCCCPP  AAUUDDIITT RRaattiinnggss MMiinnuuss  

PPooiinnttss    
((CCPP))  

CCoommmmeennttss 

1.8 Documentation Procedure 
- appropriate/adequate archiving  
      procedure for HACCP  
      information 

44  √   
 
 
 



- historic documents of HACCP  
      for 3-months easily   retrieved  
      on-site 
- all HACCP documents bearing  
      signature of responsible  
      personnel 
- assessment of HACCP  
      documents by qualified  

             assessors likewise documented 
  

 
 
 
 
 
 
 
 
 
 

1.9 Verification Procedure  
       Documents 

  

      

1.9.1 Verification Documents  
           Available Including: 

- suppliers certificate and audit 
      forms 

       -    product certificate of analyses 
- historic documentation of  
      previous internal audits 

       -     proof of microbiological,  
             chemical and toxicological  
             testing from suppliers for  
             products   from accredited  
             supplier 
 

  
44  

 
√  

 
 

 
 

 
 

1.10    Validation Procedure  
           Documents 

- 2nd and/or 3rd party  
      laboratory results to verify  
      critical limits of company  
      internal standards 
- historic documentation of  
      previous external audits 

              
              44  

 
      √  

  
  
  
  
  

 
HHAACCCCPP  AAUUDDIITT RRaattiinnggss MMiinnuuss  

PPooiinnttss  
((CCCCPP))  

CCoommmmeennttss 

2.VERIFICATION OF 
   IMPLEMENTATION. 
  Evaluation of implementation of  
  HACCP programs carried out as  
  planned for the following:  

    

2.1 Declaration of commitment to  
       HACCP by management 

- employees and workers are  
      aware of HACCP programs of  
      the company 

1100  √√   
 
 
 
 
 

2.2 Membership and Functions of 
HACCP Team  

1100   √√  
 



       -  members aware of their functions  
       -  multidisciplinary 

 
 

2.3 HACCP Process Line  
       Identification 

- products conforming to description   
      and intended use 
- process flow of product is  
      implemented as described in  
      the plan 

1100  √√   

2.4 Hazard Analysis/Critical Control  
       Points/ Critical Limits 
      - required critical limits at CCPs for 
        hazards identified has been met,  
        being monitored in critical control  
        points 

1100  √√   

2.5 Corrective Action 
      -  when applicable, corrective action  
         implemented in food flow and  
         other HACCP related activities as  
         designed in the corrective action logs 

1100  √√   

2.6 Verification Procedure 
      -  verification procedure to monitor  

  critical limits of hazard control at 
  critical control points being done 
  (either as observed or through 
  interview with responsible  
  personnel) 

1100   √√  

Total number of minus points     
HACCP Rating     
Final Total Score                  

96 + 99= 195/2= 97.5 or 98% 



Annex 6 

 

Name:       Contact Number:    

 

1. Dr. Carlos B. Dela Reyna Jr.     09175088394 
2. Dr. Sharon Espiritu     09162383685 
3. Dr. Louise Miguel Doloiras    09171588851 
4. Mr. Alfonso Navarra     09614545043 
5. Ms. Jean Casi Aquino     09686824519 

 


	FINAL TOR 2022 for PreProc v.7
	eARRIVAL CARD OFW annex
	eARRIVAL CARD NON OFW annex
	eARRIVAL CARD Foreign National annex
	codecofareas
	FOOD SAFETY AUDIT CHECKLIST FOR FOOD SERVICE ESTABLISHMENTS ANNEX
	GMP AUDIT TOOL FOR INFLIGHT CATERING ANNEX
	COMMENTS
	Ratings
	COMMENTS
	Ratings
	COMMENTS
	Total Number of Minus Points

	Ratings

	HACCP AUDIT FORM FOR INFLIGHT CATERING ANNEX
	HACCP AUDIT – FOR INFLIGHT CATERING
	Final Total Score             

	Annex 6

