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References 
 
 
 
Publications that may be read in conjunction with this guide excluding references to  
Building Regulations and associated Service installation regulations include: 
 
FOOD SAFETY AND HEALTH & SAFETY 

 
The Food Safety Act 1990 
Food Safety (General food Hygiene) Regulations 1995 
Health & Safety at Work Act 1974 and its derivatives including; 
The Workplace (Health, Safety and Hygiene) Regulations 1992 
The Management of Health & Safety at Work Regulations 1992 
The Provision and Use of Work Equipment Regulations 1992 
The Personal Protective Equipment at Work Regulations 1992 
The Health & Safety (Display Screen Equipment) Regulations 1992 
The Manual Handling Operations Regulations 1992 
The Industry Guide to Good Hygiene Practice – Catering Guide 
The Animal By-Products Regulations 2003 
The Food Hygiene (England) (No.2) Regulations 2005.  (Regulation (EC) 
No.852/2004 on the hygiene of foodstuffs) 

 
ENERGY MANAGEMENT AND CONSERVATION 

 
The Government Strategic Energy Plan 
MOD/DETR Energy Consumption Guide 75 
DETR Good Practice Guide 222 
Energy Conservation Act 1981 
CIBSE Energy Code 

 
DEFENCE ESTATES PUBLICATIONS 

 
Design & Maintenance Guides 
 
DMG 07 - Justifying the Provision of Air Conditioning 
DMG 08 - Space Requirement for Plant Access, Operation & Maintenance 
DMG 15 - Safety Devices for Cold Rooms 
DMG 17 - Design Energy Targets 
DMG 22 - Building Energy Management Systems 
 
Joint Services Publication 
 
JSP 315 Services Accommodation Code Volumes 1 and 3 
 
Buildings, Design & Construction 
 
Design Excellence Evaluation Process (DEEP) 
 
General 
 
All relevant Technical Bulletins 
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Specifications 
 
Specification 05 - Property Management of the Defence Estate 
Specification 14 - Typical Estate Maintenance Policy Statement & Guidelines 
Specification 36 - Heating, Hot & Cold Water, Steam & Gas Installations 
Specification 37 - Air Conditioning, Air Cooling & Mechanical Ventilation   
Specification 38 - Hygienic Cleaning of Food Rooms & Catering Equipment 
Specification 42 - Catering Equipment Specification 
Specification 47 - Building Energy Management Systems 

 
OTHER PUBLICATIONS 

 
Food Research Organisation-TM44 Guidelines for the Design & Construction of 
Walls, Ceilings & Services for Food Production Areas 
Food Research Organisation- Guidelines for the Design & Construction of Floors for 
Food Preparation Areas. 
HVCA Specification for Kitchen Ventilation Systems 
HVCA Guide to Good Practice for Internal Cleanliness of Ventilation Systems 
New Metric Handbook – Planning & Design Data (Tett & Adler) 


