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Sanitation Mar t Guidelines for

Food Manuf;cturing Facilities
Implementing and Operating Robots, etc.

Established in April 2024
Ministry of Agriculture, Forestry and Fisheries
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Chapter 1: sasic Principle U ying These Guidelines and Defini of Key Terms Explains the overall introduction process for robots in food

_ / manufacturing facilities
Chapter 2: Procedure for Robot System Implementatiol

Explains the structure, materials, lubricants, and surface treatments
that food sanitation law compliant robots need to clear

Chapter 3: Essential Functions of Food-Sanitation-Act-Compliant Robots Used in ~ —————"1
Robot Systems at Food Manufacturing Facilities

Explains the sanitary management hazards and measures when
introducing non-food sanitation law compliant robots to food
manufacturing facilities.

Chapter 4: Risk Of Using Non-Food-Sanitation-Act-Compliant Robots at,
Food Manufacturing Facilities, Hazard Factors, and Countermeasures

Chapter 5: Points to Attend, fromRobot Systeminstallation to Pre-operat

Explains the confirmation points at each stage of installation, operation,

) and maintenance of robots, from a food manufacturing facility
perspective.

Chapter 6: Mai and ment after Robot0 ion Start

Chapter 7: Training Explains training matters for System Integrators and food
manufacturing facility managers.

Appendix:Checklist for System Integrators Implementing

Rebot Systems at Feod Manufacturing Facilities o - ;ﬁ
REF: 1) Sanitation Management Training Materials for Those Involved in the Food Industry, 2) Glossary, 3) List of reference Materials m g

*System Integrators.: Plan and develop systems for clients that match their needs, and are entrusted with the actualintroduction of said systems.
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