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Amendments

Amendments Record

Amendments to August 2005 Edition

® g
g_ § G Details of Changes Changed by Effective
c o z & Date Change Date
c v | Contents amended to account for additions to MM Aug 05
Section 2. 01 Mar. 05
1 1.4 7/8 | Reference to the provision of Amenity (Catering, MM Aug 05
Retail & Leisure) Facilities including 3:1/4:1/PAYD | 01 Mar. 05
provision.
1 1.4 8 | Note 5 amended to reflect amendments to JSP MM Aug 05
315, Scale 39, Part 6-Catering Control. 01 Mar. 05
1 15 10 | Reference to 4:1 added. MM Aug 05
01 Mar. 05
1 1.6 13 | KDEA schedule amended. MM Aug 05
01 Mar. 05
2 16 | Page numbers changed to introduce additional MM Aug 05
to | information. Includes format change and 01 Mar. 05
33 | additional pages up to Page 36.
2 2.3 19 | Diagram updated to include Raw Meat Prep MM Aug 05
01 Mar. 05
2 2.9 27 | Additional rooms added to compliment the MM Aug 05
to to | amendments to JSP 315, Scale 39 and deletion of | 01 Mar. 05
2.18 | 36 | the detail in Part 6. List of rooms runs
concurrently with JSP 315, Scale 39, Part 2,
Serial 32. Rooms added: -Raw Meat Prep, Bulk
Grocery Store, Refrigeration/Freezer Store.
3 37 | Page numbers changed to commence at Page 37. MM Aug 05
01 Mar. 05
3 3.1 39 | Reference to 4:1 added. MM Aug 05
& 3.5 01 Mar. 05
3| 31 39 | “Officers & SNCOs’ Messes Servery” — Paragraph MM Aug 05
added to address door widths between serveries 11 Mar 05
and front of house to allow the passage of mobile
serveries.
3 3.2 39 | Paragraph added to address individual and global MM Aug 05
electrical isolation to back bar equipment. 11 Mar 05
4 42 | Page numbers changed to commence at Page 42. MM Aug 05
11 Mar 05
5 46 | Page numbers changed to commence at Page 46 MM Aug 05
11 Mar 05
6 48 | Page numbers changed to commence at Page 48 MM Aug 05
11 Mar 05
6 | 6.1/2 | 49/ | References to Section 2 and Day Store amended. | 16 Mar 05 Aug 05
50
7 52/ | Page numbers changed to commence at Page 52. | 25 May 05 Aug 05
85
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Amendments to August 2006 Edition

® &
a o Q . .
o 2 ® Details of Changes Changed Effective
S = P by Change Date
) & Date
7 7.2 54 References to British Tile Council deleted.
Slip resistance redefined. Drainage — Floor 25 May 05 Aug 05
gully detail redefined. ‘Ponding’ of water
defined.
Coving/wall grout line alignment defined.
7 7.2 55 | Use of flexible floor coverings redefined. 25 May 05 Aug 05
Thickness of vinyl coverings amended from
3mm to 3.5mm, following previous typing
error.
7 7.3 57/ | Protection to walls amended. 25 May 05 Aug 05
58 References to British Tile Council deleted.
Wall colour banding details defined.
7 7.4 60 | Ceiling heights defined. 25 May 05 Aug 05
Pastry preparation room included within
ventilated ceiling applications.
7 7.5 61 Door access requirements defined for the 25 May 05 Aug 05
movement of standard equipment.
7 7.7 63 Floor drainage — gully detail defined. 25 May 05 Aug 05
Gully grid sizes and positions relating to
catering equipment defined.
7 7.8 66 Flexible connections to catering equipment 25 May 05 Aug 05
defined.
Water quality and availability to differing types
of catering equipment redefined.
7 7.9 69 Flexible connections to catering equipment 25 May 05 Aug 05
defined.
7 7.11 76/ | Ventilated ceiling heights and plenum finishes | 25 May 05 Aug 05
77 | defined. Canopy drain plug requirements
redefined. Overhangs to catering equipment
in plan view redefined.
8 86/ | Page numbers changed to commence at 25 May 05 Aug 05
87 Page 86.
9 88/ | Page numbers changed to commence at 25 May 05 Aug 05
90 Page 88.
10 91 Page numbers changed to commence at 25 May 05 Aug 05
Page 91.
1/2 | 1.1/1.2 2/3 | Additional detail added to include reference to MM Aug 06
&21 FSA amendments dated Jan 06. May 06
1 14 7 Table detail amended to account for PAYD. MM Aug 06
May 06
1 1.6 10 | References to DCG amended to DFS IPT, MM Aug 06
effective from May 06 May 06
1 1.6 13 KDEA table amended. MM Aug 06
May 06
2 | Content | 16 Packed Meal Room added. MM Aug 06
& 36 May 06
2 2.1 17 Food areas defined.
2 2.2 17/18 | Spatial dimensions addressed with principals MM Aug 06
of room dimensions. May 06
2 2.13 31 | Walk-in refrigeration added. MM Aug 06
May 06
3 | 3.1/3.2/ | 36to | Amendments made to take account of PAYD MM Aug 06
3.3/3.4 40 | facilities and layouts. May 06
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Amendments to August 2006 Edition (continued)

& o & Details of Changes Changed Effective
2, ) @ by Change Date
o o Z & Date
> o
1/ | 1.1/1.2 2/3 | Additional detail added to include reference to MM Aug 06
2 &21 FSA amendments dated Jan 06. May 06
1 1.4 7 Table detail amended to account for PAYD. MM Aug 06
May 06
1 1.6 10 | References to DCG amended to DFS IPT, MM Aug 06
effective from May 06 May 06
1 1.6 13 | KDEA table amended. MM Aug 06
May 06
2 | Content 16 | Packed Meal Room added. MM Aug 06
& 36 May 06
2 2.1 17 | Food areas defined.
2 2.2 17/1 | Spatial dimensions addressed with principals MM Aug 06
8 of room dimensions. May 06
2 2.13 31 | Walk-in refrigeration added. MM Aug 06
May 06
3 | 3.1/3.2/ | 36to | Amendments made to take account of PAYD MM Aug 06
3.3/3.4 40 | facilities and layouts. May 06
7 7.8 67 | Pipe securing fittings and water flow rates MM Aug 06
defined. May 06
7 7.10 72 | Refrigeration socket requirements defined. MM Aug 06
May 06
7 7.11 76 | Considerations for extract filtration and ultra- MM Aug 06
violet light added. May 06
7 7.11 76/ | Details of ventilated ceilings re-defined. MM Aug 06
77 | Canopy detail amended. Jul 06
References The Food Hygiene (England) (No.2) MM Aug 06
Regulations 2005. (Regulation (EC) May 06
N0.852/2004 on the hygiene of foodstuffs)
added.
Glossary DFS IPT detail amended.
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Amendments to August 2007 Edition

& o & Details of Changes Changed Effective
2, ) @ by Change Date
o o z
> o
1 1.3 7 Detail of Catering Questionnaire added. MM Aug 07
1 15 9 JSP 315, Scale 39 amendments re-defined. MM Aug 07
1 15 10 | Reference to JSP 456 added. MM Aug 07
1 1.6 13 | DFS IPT contacts list updated. Detail of MM Aug 07
reorganisation as @ Dec 07 added.
1 1.7 14/ | Advice procedure amended to meet the MM Aug 07
16 | Regional Prime Contracts (RPC)
arrangements.
2 2.5 22 | Utilisation of heat recovery systems added. MM Aug 07
2 2.8/9 27/ | Temperature details amended. MM Aug 07
28
2 2.16 34/ | Section amended to take account of newly MM Aug 07
36 | introduced environmental issues.
7 7.2 56/ | Floor tile specifications further defined to MM Aug 07
59 | account for the use of non pedestrian traffic.
Use of vinyl sheeting expanded.
Use of resin system floors expanded.
7 7.3 59 | Wall protection detail amended. MM Aug 07
7 7.4 62 | Ceiling height defined. MM Aug 07
Applicable areas for suspended ceilings
defined.
7 7.7 68 | Food waste procedures updated. MM Aug07
7 7.8 69 | Allowable water treatment and conditioning MM Aug 07
systems amended to provide flexibility of use.
7 7.11 78 | Temperature details amended. MM Aug 07
7 7.13 82 | Co-ordination of water treatment systems MM Aug 07
sited adjacent to equipment defined.
9 9.2 92/ | Finishes and fitting details expanded. MM Aug 07
94
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Amendments to August 2008 Edition

& o & Details of Changes Changed Effective
2, ) @ by Change Date
o o z
=) o
1 1.4 8 Reference to Landfill Directive 2007 added to
Para 8. MM Aug 08
1 1.4 8 Para 11 introduced - Reference to DFS
Catering Questionnaire added MM Aug 08
1 1.6 13 | KDEA staffing list updated with new personnel
and changed e-mail addresses MM Aug 08
2 2.2 18 | Spatial distance increased to high risk areas
MM Aug 08
2 2.4 21 | Location of deep fat fryers defined.
MM Aug 08
2 2.7 26 | Room requirement redefined.
MM Aug 08
3 3.2 41 | Remote isolation of the back bar defined to
ensure prevention of unauthorised usage, MM Aug 08
particularly in open plan areas.
7 7.2 56 | Slip resistance requirements defined. MM Nov 08
Reference made to responsibilities under the
Construction Design Management (CDM)
regulations.
7 7.11 78 | Ventilated ceiling details aligned with HYCA Nov 08
DW/172 MM
7 7.4 61 | Ceiling heights defined. MM Aug 08
7 7.11 76 | Attention drawn to the requirement for fire MM Aug 08
rated ducting to comply with Crown Fire
Regulations.
7 7.11 77 | Use of air transfer grills between rooms MM Aug 08
defined.
7 7.17 Part E — Waste Management section
introduced commencing with Food Waste MM Aug 08
Management.
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Amendments to August 2009 Edition

P - S Details of Changes Changed Effective
S ® = by Change Date
S| * |z
All Font size changed to meet Defence
Writing Handbook guidelines; subsequent MM Aug 09
page numbering changes.
Fw 2 iii DFS IPT renamed to DFS Team (DFS T).
d MM Feb 09
1 1.6 14 | KDEA staffing list updated .
MM Aug 09
2 2.8 29 | Temperature range amended from +12°C
- +15°C to +13°C. No requirement for MM Oct 08.
adjustment to +10°C.
Ceiling insulation requirements clarified. Aug 09
2 2.9 30 | Temperature range amended from +12°C
- +15°C to +13°C. No requirement for MM Oct 08.
adjustment to +10°C.
Ceiling insulation requirements clarified. Aug 09
2 2.14 34 | Ceiling insulation requirements clarified.
MM Aug 09
3 3.2 43 | Fire safety requirements for use of deep
fat fryers, bratt pans & char-grills in open MM Jun 09
plan servery areas introduced. Ventilation
requirements confirmed to meet Crown
Fire Standards.
7 7.2 tbc | Flooring standards revised following the
issue of DE SA-07/09. MM Aug 09
7 7.2 : Coving finish and expansion joints detail
updated. MM Aug 09
7 7.3 “ Dwarf wall heights in raw meat prep/larder
areas revised. MM Aug 09
7 7.5 : Additional SS protection amended from
both sides of doors to the strike side only. MM Aug 09
7 7.8 Separation of water storage facilities
redefined. Filling of dishwashers etc MM Aug 09
restrictions removed.
7 7.9 References to CORGI removed.
Back bar removed from ‘Applicable MM Aug 09
areas’.
7 7.10 Introduction — Security of open area back
bar equipment emphasised. MM Aug 09
7 7.11 Reference to Defence Fire Advisor with
regard to fire rated ducting and zoning MM Aug 09
emphasised.
UV usage in residential areas introduced.
Specialist back bar requirements by
DFRMO emphasised.
7 7.14 Fire suppression requirements for open
plan servery areas introduced. MM Aug 09
7 7.17 Accelerated decomposition detail added.
MM Aug 09
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Amendments to August 2010 Edition

L - S Details of Changes Changed Effective
S ® = by Change Date
S| |3
1 1.1 1.2. | Reference to the introduction of the
Equality Act 2110 introduced MM Aug 10
1 1.6 1.13 | Changes to KDEA staffing.
MM Aug 10
2 2.16 | 2.37 | Wet Refuse section expanded to account MM Aug 10
for new technology installations.
7 7.3 | 7.62 | Requirement for non-white finish walls MM Aug 10
deleted.
7 7.10 | 7.78 | Electrical socket fascias defined. MM Aug 10
Requirement for additional sockets
defined.
7 7.11 | 7.84 | Use of canopies with sinks and expansion MM Aug 10
water boilers re-defined.
7 7.17 | 7.95 | Part E text re-edited throughout MM Aug 10

August 2010 Edition

Amendments -7



