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Foreword

This Japanese Industrial Standard has been revised by the Minister of
Health, Labour and Welfare and the Minister of Economy, Trade and
Industry through deliberations at the Japanese Industrial Standards
Committee as the result of proposal for revision of Japanese Industrial
Standard submitted by The Japan Food Machinery Manufacturers' Asso-
ciation (FOOMA) with a draft being attached, based on the provision of
Article 12, paragraph (1) of the Industrial Standardization Act applied
mutatis mutandis pursuant to the provision of Article 16 of the said Act.
This edition replaces the previous edition (JIS B 9650-1 : 2011), which
has been technically revised.

This JIS document is protected by the Copyright Act.

Attention is drawn to the possibility that some parts of this Standard
may conflict with patent rights, published patent application or utility
model rights. The relevant Ministers and the Japanese Industrial Stand-
ards Committee are not responsible for identifying any of such patent
rights, published patent application or utility model rights.

JIS B 9650 series consists of the following 2 parts under the general title
General design requirements for safety and hygiene of food processing
machinery —:

Part 1 General design requirements for safety

Part 2 General design requirements for hygiene
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JAPANESE INDUSTRIAL STANDARD JIS B 9650-1 : 2021

General design requirements for safety and hygiene of food
processing machinery — Part 1 : General design
requirements for safety

Introduction

This Japanese Industrial Standard corresponds to a product safety standard among
the types of safety standard specified in JIS Z 8051, and is a type-C standard shown in
Foreword of JIS B 9700. A methodology for risk assessment and risk reduction com-
plies with the requirements specified in JIS B 9700.

In designing machinery and its auxiliary equipment used for processing and produc-
tion of food (hereafter referred to as food processing machinery), risks due to food pro-
cessing machinery causing harm to workers/operators, those due to food produced by
machinery causing harm to health of consumers, and also those for food producers suf-
fering economic losses due to recall, etc. of food shall be considered. JIS B 9650 series
specifies general requirements regarding safety aspects to handle harms against
workers/operators, and general requirements regarding hygienic aspects to handle
harms against health of consumers caused by produced food and economic losses suf-
fered by producers, in respective parts.

1 Scope

1.1 This Standard specifies requirements specified in JIS B 9700 as well as the ex-
tended requirements, among general requirements for safety design that address the
safety aspect of food processing machinery.

1.2 This Standard is applicable to machinery/devices of open-system and closed-system
that perform a batch process and a consecutive process. It is not applicable to an inte-
grated manufacturing system that connects and uniformly operates multiple food pro-
cessing machinery having different functions in a coordinated manner.

NOTE  Safety of integrated manufacturing systems is provided in ISO 11161.

1.3 This Standard is applicable to food processing machinery classified as industrial
machinery used in facilities such as factories that mass produce commercial food or its
raw materials, using a certain energy as power source and to heat and control. Howev-
er, it is not applicable to food processing machinery classified as professional-use ma-
chinery used in kitchens of households, restaurants, etc.

Examples of major groups of food processing machinery are shown below.
a) Baking machinery
b) Cake making machinery
¢) Meat processing machinery

d) Marine product machinery
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e) Processing machinery used in flouring mill

f) Noodle making machinery

g) Drink making machinery

h) Rice and wh
NOTE

eat milling machinery

For machinery classified into these groups, specific requirements are
respectively specified in individual JIS.

2 Normative references

The following standards contain provisions which, through reference in this text,
constitute provisions of this Standard. The most recent editions of the standards (in-
cluding amendments) indicated below shall be applied.

JIS B 9651
JIS B 9652
JIS B 9653
JIS B 9654
JIS B 9655

JIS B 9656
JIS B 9657
JIS B 9658

JIS B 9700

JIS B 9705-1

JIS B 9709-1

JIS B 9709-2

JIS B 9712

JIS B 9713-1

JIS B 9713-2
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Requirements for safety and hygiene of baking machinery
Requirements for safety and hygiene of cake making machinery
Requirements for safety and hygiene of meat processing machinery
Requirements for safety and hygiene of marine product machinery

Requirements for safety and hygiene of processing machinery used in
flouring mill

Requirements for safety and hygiene of noodle making machinery
Requirements for safety and hygiene of drink making machinery

Requirements for safety and hygiene of rice and wheat milling ma-
chinery

Safety of machinery — General principles for design — Risk assess-
ment and risk reduction

Safety of machinery — Safety-related parts of control systems —
Part 1 General principles for design

Safety of machinery — Reduction of risks to health from hazardous
substances emitted by machinery — Part 1 ° Principles and specifi-
cations for machinery manufacturers

Safety of machinery — Reduction of risks to health from hazardous
substances emitted by machinery — Part 2 - Methodology leading to
verification procedures

Safety of machinery — Two-hand control devices — Functional aspects
and design principles

Safety of machinery — Permanent means of access to machinery —
Part 1 - Choice of a fixed means of access between two levels

Safety of machinery — Permanent means of access to machinery —
Part 2 : Working platforms and walkways
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JIS B 9713-3 Safety of machinery — Permanent means of access to machinery —
Part 3 Stairs, stepladders and guard-rails

JIS B 9713-4 Safety of machinery — Permanent means of access to machinery —
Part 4 © Fixed ladders

JIS B 9960-1 Safety of machinery — FElectrical equipment of machines — Part 1 -
General requirements

JIS C 0920 Degrees of protection provided by enclosures (IP Code)

JIS 7 4821-1 Sealed radioactive sources — General requirements and classifica-
tion

JIS Z 9101 Graphical symbols — Safety colours and safety signs — Part 1 - Design

principles for safety signs and safety markings

ISO 3864-2  Graphical symbols — Safety colours and safety signs — Part 2 ° De-
sign principles for product safety labels

ISO 3864-3  Graphical symbols — Safety colours and safety signs — Part 3 ° De-
sign principles for graphical symbols for use in safety signs

IEC/IEEE 82079-1 Preparation of information for use (instructions for use) of
products — Part 1 - Principles and general requirements

3 Terms and definitions

For the purpose of this Standard, the terms and definitions given in JIS B 9700, and
the following apply.

3.1
food processing machinery

machinery, devices and accessories used to manufacture variety of foods, and pre-
pare/condition beverages, condiments, etc. by processing, treating, refining and cooking
agricultural products, livestock products, fishery products and additives as raw mate-
rials [those stipulated in 431 of Japan Standard Commodity Classification (Ministry of
Internal Affairs and Communications, June 1990)]

3.2

food

solid, powdery, viscous or liquid substances which are food or beverage that persons or
animals orally intake everyday

NOTE Pharmaceutical products and quasi-pharmaceutical products stipulated
in Act on Pharmaceuticals and Medical Devices (Act on Securing Quality,
Efficacy and Safety of Products Including Pharmaceuticals and Medical
Devices) are not food.

3.3

manufacturer
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entity who designs, manufactures, installs and repairs/refurbishes food processing
machinery or devices, tools, etc. related to safety and hygiene ancillary to the machin-
ery

3.4
worker, operator

person who installs, operates, adjusts, maintains, washes/cleans, repairs or transports
food processing machinery or devices ancillary to food processing machinery (hereafter
referred to as food processing machinery/devices)

3.5
employer, user

legal person or natural person who produces food using food processing machinery,
employs workers/operators and gives operational instructions to them, and has an au-
thority to procure food processing machinery

NOTE In this Standard, an employer and a user can be used interchangeably.
3.6
harm

physical injury or health impairment in terms of labour safety, which workers/operators
mainly suffer

NOTE 1 Also called as “harm on safety aspect” to distinguish it from “harm on
hygienic aspect”.

NOTE 2 “Harm on hygienic aspect” is defined in JIS B 9650-2.
3.7
hazard

potential source that can cause harm in terms of labour safety

NOTE 1 Also called as “hazard on safety aspect” to distinguish it from “hazard
on hygienic aspect”.

NOTE 2 “Hazard on hygienic aspect” is defined in JIS B 9650-2.
3.8
safety risk
combination of the occurrence probability of harm and the severity of harm in terms of
labour safety, caused by food processing machinery against workers/operators

NOTE 1 This term is used to distinguish the risks in terms of labour safety and
the risks in terms of hygiene, when the both are considered simultane-
ously.

NOTE 2 Risks in terms of hygiene (hygienic risk) is defined in JIS B 9650-2.
3.9

adequately reduced, tolerable/acceptable
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