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‘ JAPANESE INDUSTRIAL STANDARD JIS

Design Rules for Safety and Sanitation B 9653-1988
of Meat Processing Machinery

1. ScoEe

This Japanese Industrial Standard specifies general matters for design,
manufacture, settling, and safety and sanitation countermeasures on operation of
meat processing machinery and the accessaries, hereinafter referred to as the
"machinery", in addition to specifications of JIS B 9650.

Remark: The meat processing machinery specified in this Standard means
band saw, chopper, cutter, mixer, stuffer, ham slicer, roaster, fryer
and smoke house out of many machines to be used in general
manufacturing processes of working and cooking for meat
manufacturing by taking to pieces, cutting, tearing to pieces, finely
cutting, mixing, stirring, forming, baking, grilling, frying, steam
boiling, smoking and drying the livestock meat, poultry and other

. meat substances.

2. Definitions

For the purposes of this Standard following definitions apply, in addition to
JIS B 9650.

(1) band saw The machine built-in with the rotary band saw for cutting meat
materials and the mechanism to feed the treated product of meat materials.

(2) chopper A machine built-in with a tank having agitator and feed
mechanism for the purposes of crushing, saw crushing, mixing and agitating
of meat materials, with rotary blades and with fixed cutter plate, and
having the exhaust outlet.

(3) cutter A machine having an agitating dish and rotary blades at inside to
cut thinly, mix and agitate the meat material.

. (4) mixer A machine having an agitator and an agitating tank for mixing and
agitating of meat material.

(56) stuffer A machine to fill the meat material into the casing and to
process the original form of ham or sausage.

(6) ham slicer A machine having circular blade or vertically moving blade and
feed mechanism for cutting the meat material or the processed goods to
a definite weight, thickness or number of sheets.

Applicable Standards:
JIS B 8243-Construction of Pressure Vessels

: JIS B 9650-General Design Rules for Safety and Sanitation of Food Processing
' . Machinery _
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(7) roaster A machine having the combustion mechanism for baking to form ‘
or grilling the meat material or the processed goods.

(8) fryer A machine having a mechanism for frying the meat material or the
processed goods and an oil retaining device.

(9) smoke house A machine integrated with house or cabinet having the
combustion device required for boiling, steam boiling, smoking and drying
the meat material or the processed goods.

3. Safety and Sanitation Countermeasures for Machine Division

3.1 Band Saw

3.1.1 Safety Countermeasures The safety countermeasures shall be as
follows:

(1) The countermeasures shall be of such structure that the attaching and N
detaching of band saw, wheel cleaner, safety guard, etc. can be .
conducted easily at the time of check, regulation, repairing, cleaning
or washing.

(2) The countermeasures shall be of such structure that in the case of
cutting refrigerated meat, the reaching of cutting blade to the
taking-out opening is prevented by providing the safety guard to cover
the cutting blade part and by making the distance from the reat corner
of the safety guard to the cutting blade a sufficient distance at the
feed side of machine.

(3) The countermeasures shall be of such structure that the hand of worker
can not approach the cutting blade by the safety guard on shde table,
as far as the feed of material is possible.

(4) The countermeasures shall be of such structure that the slide table can
prevent the flying out or running out of travel rail.

3.1.2 Sanitation Countermeasures The sanitation countermeasures shall be P
as follows: .

(1) The table for holding the material to be worked shall be capable of
being attached and detached by a simple tool.

(2) For cleaning and checking of up-and-down wheel, band saw, bank saw
guide, etc., the cover of these parts shall be of such structure that
it is able to be exposed easily by making it the opening-and-closing
door type capable of attaching and detaching.

(3) Corners of food-contacting part shall be of smooth structure by
providing rounding of 6 mm or more.

(4) The structure shall be such that water is not retained by providing
gradient capable of draining on the whole part.

(5) The transmission parts including electric motor, bearing parts, etc. shall
be of such structure that they do not contact directly the foods by
settling at food noncontacting part so as to have a sufficient distance .
and to be able to be cleaned.
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3.2  Chopper

3.2.1
follows:
(1)
(2)
(3)
(4)
(5)
(6)
(7)
(8)
3.2.2

as follows:

(1)

Safety Countermeasures The safety countermeasures shall be as

In the case of chopper to project meat material and the like into it
by hand, the structure shall be such that in order to prevent danger
of worker, the diameter at the narrow part of projection opening does
not exceed 54 mm and the distance from the upper surface of worm
screw to the projection opening does not become 128 mm or less.

The projection-opening safety guard shall be of such structure that it
is formed as the part requiring neck part matching the reference of
projection opening so that even in the case where the feed tray is
detached, it remains permanently.

Further, the structure of projection opening shall be such that even
hand and fingers enter from dangerous place, they do not contact the
worm screw of rotary part.

In the case where in order to carry out securely the efficient feed
of material a further larger projection opening is provided, the
structure shall be such that reaching of fingers to worm screw can be
prevented securely by providing safety guard at the upper part of
projection opening.

The chopper having hole diameter exceeding 90 mm in exhaust opening
shall be provided with a drawing-out device of lever or screw driving.

The chopper of such large size that finger can enter the hole of cutter
plate, shall be provided with exhaust opening protective device or
conveying chute to prevent injury of finger tip by rotary blade.

The worm screw, cylinder, and ring may be made of tin plated or
chromium plated cast iron or cast steel.

Further, the surface on which mechanical finishing shall be
conducted, the finishing may be conducted after tin plating or chromium
plating.

The mechanism to exhaust the juice accumulated at the coupling part
of worm screw and the processed products shall be provided.

The blade and plate to be used shall be made of carbon steel or
special steel and applied with quench hardening treatment.

Sanitation Countermeasures The sanitation countermeasures shall be

The structures shall be such that for cleaning and checking of food
contacting parts (worm screw, cylinder, ring), speed reducer, motor and
attaching part of transmission part, etc., the working can be conducted
easily by making detachable the cover and the like by means of a
simple tool.
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(2)

(3)

(4)

(a)

(b)

(c)

(d)

JIS B%9b53 &4 WE 4933608 0025357 3 WM

The structure shall be such that the corner parts of food contact parts .
are made smooth by rounding without fail to be able to exhaust on the

whole part so as the water not to be reserved.

The transmission parts including electric motor, bearing part, etc. shall
be set at food noncontact part and, so applied with treatment that the
raw material does not contact directly.

The louver door and venthole to be provided at a place where washing
water is scattered shall comply with the following items.

The louver door and venthole shall be of such structure that it is
able to prevent intrusion of water drops against the splashing water
from the under side.

They shall be of such design and structure that these are arranged

at a place where is free from scattering, backlash, leakage or falling

down of foreign matters, it is possible to approach easily and the _
space at its back side can be cleaned easily. '

Further, if required, the venthole shall be of such structure that
the contamination due to spilling and upward scattering of harmful
matters is restricted to the minimum limit,

The woven metal net to be attached to the opening part of venthole
shall be of not more than 16 mesh, be sufficiently large to make
cleaning easy and, free from sharp corners and burrs.

The structure shall be such that the raw material projection part and
transmission part are made integral in order to prevent the pile of
food refuse and to make the cleaning or washing easy.

3.3 Cutter

3.3.1
follows:

(1)

(2)

(3)

(4)

Safety Countermeasures The safety countermeasures shall be as

The rotary shaft, blades, agitating device, etc. shall be of such ‘
structure that the check, regulation, repairing, washing, and cleaning
can be carried out easily in a safe state.

The structure shall be such that at the time of maintenance and
repairing, the blades and agitating vanes, etc. can be attached and
detached safely and easily.

The structure shall be such that blade cover and safety guard are so
provided that the worker does not contact the rotating blades,
agitating vanes, etc. during the actuation of machine,

The structure shall be such that when the blade cover and safety guard
are not closed completely, the machine does not actuate.
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