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European foreword 

This document (EN 1672-2:2020) has been prepared by Technical Committee CEN/TC 153 “Machinery 
intended for use with foodstuffs and feed”, the secretariat of which is held by DIN. 

This European Standard shall be given the status of a national standard, either by publication of an 
identical text or by endorsement, at the latest by June 2021, and conflicting national standards shall be 
withdrawn at the latest by June 2021. 

Attention is drawn to the possibility that some of the elements of this document may be the subject of 
patent rights. CEN shall not be held responsible for identifying any or all such patent rights. 

This document supersedes EN 1672-2:2005+A1:2009. 

The significant changes with respect to the previous edition EN 1672-2:2005+A1:2009 are listed below: 

— the list of terms and definitions was upgraded; 

— new methodology “Iterative hygiene risk reduction process”; 

— all requirements regarding hygiene were upgraded, and new requirements regarding cleanability 
were added; 

— Annex ZA was deleted to be in line with the HAS consultant recommendation. 

This document has been prepared under a mandate given to CEN by the European Commission and the 
European Free Trade Association. 

According to the CEN-CENELEC Internal Regulations, the national standards organisations of the 
following countries are bound to implement this European Standard: Austria, Belgium, Bulgaria, Croatia, 
Cyprus, Czech Republic, Denmark, Estonia, Finland, France, Germany, Greece, Hungary, Iceland, Ireland, 
Italy, Latvia, Lithuania, Luxembourg, Malta, Netherlands, Norway, Poland, Portugal, Republic of North 
Macedonia, Romania, Serbia, Slovakia, Slovenia, Spain, Sweden, Switzerland, Turkey and the United 
Kingdom. 
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Introduction 

This document gives general hygiene and cleanability requirements for machinery in the scope of this 
document. It is intended to be referred by type-C machinery-specific standards. This document can be 
used as a general guide for machinery without type-C-specific standards. 

The machinery concerned and the extent to which hazards, hazardous situations and events are covered 
are indicated in the scope of this document. 

In almost all cases at least one of the different methods of design, safeguarding or other safety measures 
can be chosen which will meet both safety and hygiene essential requirements and adequately control 
both risks. The option to satisfy both hygiene and safety risks may not be the most obvious option which 
would have been adopted had the risk only been to safety or to hygiene, but will have to be the one chosen 
to meet both. 
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1 Scope 

1.1 This document specifies common hygiene and cleanability requirements for machinery and 
machine components used in preparing and processing food for human (see informative Annex A) and, 
where relevant, animal feed processing to eliminate or minimize the risk of contagion, infection, illness 
or injury arising from this food to an acceptable level. It identifies the hazards which are significant to the 
use of such food processing machinery and describes design methods and information for use for the 
elimination or reduction of these risks. 

Additional and/or deviant hygiene and cleanability requirements may be given in applicable C-standards 
for specific machines or categories of machinery. 
NOTE Separate hygiene and cleanability requirements are contained in other EU-Directives or -Regulations 
(see Bibliography). 

Examples of hygiene risks and acceptable solutions are given in the informative Annex B. 
This document may also be used for machinery, components or other equipment used for other purposes 
than food preparing or processing, if cleanability is required. 

1.2 This document does not deal with the hygiene-related risks to operators arising from the use of the 
machine. 

1.3 This document is not applicable to machines manufactured before the date of publication of this 
document by CEN. 

2 Normative references 

The following documents are referred to in the text in such a way that some or all of their content 
constitutes requirements of this document. For dated references, only the edition cited applies. For 
undated references, the latest edition of the referenced document (including any amendments) applies. 

EN ISO 12100:2010, Safety of machinery — General principles for design — Risk assessment and risk 
reduction (ISO 12100:2010) 

EN ISO 21469:2006, Safety of machinery — Lubricants with incidental product contact — Hygiene 
requirements (ISO 21469:2006) 
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