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Foreword 
 
 
This Singapore Standard was prepared by the Working Group on Cook-chill Food under the direction 
of the Food Standards Committee.   
 
In recent years the demand for quality, convenient refrigerated meals for retail and catering use has 
grown significantly.  New food products, which are cooked with culinary skill and subsequently chilled 
and ready for serving, have emerged in response to such demands.  These perishable products may 
present serious health risks if they are not properly processed or protected against contamination or 
temperature abuse. 
 
The primary objective of the standard is to establish good processing and handling practices to ensure 
food safety and the production of high-quality cook-chill food.  This standard sets out the provisions to 
be used in developing, processing and distributing cook-chill food for mass catering and retail. 
 
In preparing this standard, reference was made to the following publications: 
 
1. Codex Alimentarius on Code of Hygienic Practice for Precooked and Cooked Foods in Mass 

Catering, CAC/RCP 39-1993 
 

2. Codex Alimentarius on Code of Hygienic Practice for Refrigerated Packaged Foods with 
Extended Shelf Life, CAC/RCP 46-(1999) 
 

3. Codex Alimentarius on General Principles of Food Hygiene, CAC/RCP 1-1969, Revised 2003 
 
4. Food Safety Authority of Ireland (FSAI), Guidance Note No. 15 Cook-Chill Systems in the 

Food Service Sector (Revision 1), 2006 
 

5. Food Safety Authority of Ireland (FSAI), Guidance Note No. 20 Industrial Processing of Heat-
Chill Foods, 2006 
 

6. International Flight Services Association (IFSA), World Food Safety Guidelines for Airline 
Catering, Version 4 (2016) 
 

7. New South Wales Food Authority, Guidelines for Food Service to Vulnerable Persons – How 
to Comply with the Vulnerable Persons Food Safety Scheme of Food Regulation 2015 and 
standard 3.3.1 of the Food Standards Code, August 2015 
 

8. Singapore Standard CP 3 :1988 – Code of practice for food hygiene (general) [withdrawn] 
 
9. Singapore Standard Supplement to SS 583 : 2013 – Guidelines on food safety management 

for food service establishments 
 

Permission has been sought to reproduce materials from the following organisations: 
 
1. Food and Agriculture Organization of the United Nations (FAO) for the reproduction of the 

Clauses 2.3, 2.12, 7.4.2 (c), 7.6.3, 7.9.4 and 7.11.3 from CAC/RCP 39-1993 “Code of 
Hygienic Practice for Precooked and Cooked Foods in Mass Catering” 

 
The views expressed in this standard do not necessarily reflect the views or policies of the 
FAO. 

 
2. Food Safety Authority of Ireland for the reproduction of the Appendix I, section on “Accuracy 

and Calibration” from “FSAI Guidance Note 15, “Cook-chill Systems in the Food Service 
Sector (Revision 1)” 

 
Acknowledgement is made for the use of information from the above publications.  
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Attention is drawn to the possibility that some of the elements of this Singapore Standard may be the 
subject of patent rights. Enterprise Singapore shall not be held responsible for identifying any or all of 
such patent rights.
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Code of practice for the processing and handling of cook-chill food 

1 Scope 

This standard is intended to provide guidelines for the processing and handling of cook-chill food 
ready for consumption with or without reheating and it covers products in mass catering and retail. 

This standard is applicable to cook-chill food of all types that have been subjected to the process of 
heat treatment and rapid chilling set out in Clause 9 of this standard and are offered for sale in a 
chilled state. 

The provisions of this standard should be interpreted as recommendations and are intended as a 
guide to assist in the processing and handling of cook-chill food in order to maintain their safety and 
quality up to the time of final sale.  

2 Normative references

There are no normative references cited in this Singapore Standard. 
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