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Instruction on Food Hygiene Issues:  
The Master has to ensure that the crew members handling food are 
monitored appropriately during their activity and instructed in food hygiene 
issues. Appropriate intervals have to be chosen for instruction sessions. It 
is recommended to conduct the first instruction session before 
commencement of duties on board and to repeat the instruction session 
after an appropriate amount of time, depending on the service time on 
board the ship. Records of the instructions have to be kept, documenting 
the date and the names of the instructed crew members. On ships without 
a ship’s cook the crew member responsible for the preparation of the food 
shall be trained or instructed in the fields of food and personal hygiene in 
addition to handling and storing regulations on board. 

 

Staff hygiene to avoid food-related infections:  
Crew members working in an area where food is handled have to keep a high degree of personal 
cleanliness; they have to wear appropriate and clean work clothes and protective clothing where 
necessary. Before the start of work, each new work segment and after each visit to the toilet, 
hands have to be washed thoroughly with liquid soap under running warm water. The drying of 
the hands has to be done with disposable towels. Before starting work any rings, watches, 
wristbands have to be removed. Injuries on hands and arms have to be properly taken care of 
and covered with a waterproof material. (An appropriate glove might have to be worn.) Food may 
not be coughed or sneezed on. Smoking is prohibited in food areas.  
 
Food storage:  
Food has to be stored in such a way that harmful spoilage is avoided and a protection against 
contamination is ensured.  
Perishable foods has to be consumed speedily after the packaging has been opened, including 
the remains from opened tinned food. To avoid germs spreading from raw meat or fish produce 
onto those that are ready-for-use, they have to be covered and stored separately from each 
other. Food should preferably not be stored in opened packaging, but should be filled into clean, 
closed containers. The cooling requirements, the best before dates and use-by dates on the food 
grade packaging have to be observed. Food is only to be removed from the refrigerator just 
before its processing or consumption. 

          

 

 

 

 

 

 

 



 

 

 

 

 

 

 

Issue  
 

03.2014 
 
 

By Capt. Jörg Wellbrock 
 

 

   Galley & Food Hygiene 
 

Hermann Lohmann Bereederungen GmbH & Co. KG – Ship Management 
Haren (Ems) - Germany 

 

Temperature requirements and recommendations for food: 
Temperature tracking and compliance with specific temperatures play a critical role in controlling 
the unwanted multiplication of microorganisms when producing, handling, transporting, storing 
and distributing food. Subject to no conflicting specifications, perishable food should be stored at 
temperatures not exceeding 7 °C. The cooling temperatures given in the table below include the 
most important temperature requirements. Some of the requirements are based on legal 
regulations while others are more of a guiding character. Full particulars on this can be found in 
Norm DIN 10508. 
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Cleaning and disinfection: 
The galley rooms and their service areas are to be kept clean. The extent and specific details of 
the cleaning and disinfection should be documented in a corresponding plan. Galleys, pantries 
and mess rooms are to be cleaned thoroughly at least once a day after all work is done. After the 
cleaning work has been executed disinfection measures are to be taken where a high germ load 
is likely. Frequent cleaning in between improves the hygiene of the galley. Cleaning and 
disinfection agents may not be stored in areas where food is handled. When handling food, 
disposable kitchen towels instead of dish cloths are to be used. If dish cloths are used, they are 
preferably to be changed daily and thoroughly washed. Knives and work tops are to be properly 
cleaned with hot water and washing up liquid after use and dried. Cutting boards or mats with 
smooth surfaces are to be used for the preparation of meat and fish. After use, these are 
preferably to be cleaned in the dishwasher – or washed or scrubbed respectively in very hot 
water with washing-up liquid. The surface of a chopping block has to be sanded off regularly, at 
the latest when the surface displays dents and notches. If possible, the dishes and galley utensils 
should be cleaned in the dishwasher. This has the advantage of washing at a temperature of 60-
70 °C and therefore offers better hygienic cleaning of the dishes. If the dishes are washed by 
hand, they should not soak for long, since warm water is an ideal breeding ground for bacteria.  

 

Food waste:  
Food waste and other garbage are to be stored in closable bins that are easy to clean and 
disinfect as necessary. The garbage cans in galley, pantry and mess room are to be emptied and 
cleaned thoroughly every day.  
 


