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Lokacija, ureditev, velikost in izgradnja zgradb in pripadajočih 
površin, namenjenih proizvodnji, skladiščenju in prodaji 

mlečnih proizvodov, mora omogočati izvajanje navedenih 
aktivnosti v dobrih higienskih pogojih.

Prostori in oprema
Cilj:
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SECTION II- DHP- PROSTORI IN OPREMA
Priporočeno: sirarna naj bo kar se da blizu molzišču, hladilnice naj bodo na severni 
strani, potrebno je nameniti pozornost najpogostejši smeri vetra in lege obrata

MOLZIŠČE

PROIZVODNI 
PROSTOR

MLEKARNICA

ZORILN
ICE



4

Isti vhod in izhod

Večnamenski 
prostor

38 m2
Splošna shema procesne poti

• Princip“procesnih poti” ni 
vedno nujen v mlečni 
predelavi

• Mogoče je uporabiti:
• Vhod in izhod sta lahko 

ista
• En prostor lahko 

uporabljamo za več 
namenov

• Ločene stavbe
V kolikor je preprečena 
kontaminacija



  

11,17 m
2 

1,42 m
2 

2,01  m
2 

29,04 m
2 

10,72 m
2 

29,92 m
2 

12,76 m
2 

Acceso exterior       1,42 m
2 

Aseo      2,01 m
2
 

Distribuidor   29,04 m
2
 

Sala de Elaboración  12,76 m
2
 

Cámara de Afinado  10,72 m
2
 

Sala envasado y expedición 11.17 m
2
 

 

Total superficie útil interior 67,12 m
2
 

Cámara de Afinado

Sala envasado y expedición

Sala de elaboración

Distribuidor

SALA DE CATAS

46 m2

MULTIFUNCTIONAL 
PROCESSING ROOM 
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Predelava

Sušenje

Čiščenje

Skladiščenje

• Večnamenski proizvodni prostor, v katerem dela samo 1 oseba in dobra 

higienska praksa preprečuje navzkrižno kontaminacijo.



pisarna

laboratorij

• Večnamenski proizvodni prostor, v katerem dela samo 1 oseba in dobra 

higienska praksa preprečuje navzkrižno kontaminacijo.
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SEPARATE BUILDINGS FOR SOME OPERATIONS

Storage of 
packaging materials

Processing
room

The maturation is carried
out in natural caves 
situated at 18 kms
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The cleaning of churns and other material can be done outside in a hygienic 
way avoiding contamination
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Storage of milk

• The bulk tank is the 
common way but other 
means are possible if the 
same objective is achieved 
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Transport of milk

• It must be done in containers
suitable for food contacts by any
way that respect the hygiene and 
temperature conditions
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Changing area

• To wear protective clothing is
needed but doesn’t need a 
separate room. 

• Hangers can be used instead of
lockers

• A footbath is not compulsory

• The aim is to wear clean cloths 
and to avoid cross 
contamination with outdoor
clothes
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Toilets

The flush toilets may be inside or in an annex building

CHEESE-DAIRY

TOILETS IN CHEESE-
MAKER HOUSE
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Walls and floors

• Smooth, impervious
and easy to clean
(except if you have
derogations)

• Painted surfaces are 
possible

• Maintenance is needed: 
no chips, cracks, 
holes…

• Avoid metal ceilings to 
avoid condensation
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Walls and floors
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Floors

• If floor is not inclined to 
facilitate drainage, take 
precautions to avoid 
standing water

• Sometimes water on the 
floor is needed (cave in 
picture)
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Drainage in floor

It should be easy to clean but pay
attention to bad smells coming from it.
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Windows and doors

• Smooth surfaces, easy to 
clean, maintained in good 
conditions, especially if they 
are made with wood
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Open windows and ventilation

• Open windows must be 
protected with an anti-
insect mesh or other means

• Ventilation can be natural or
artificial and air intake
should be located away
from potential sources of 
contamination such as 
stables or barns
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Ventilation through windows
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Lighting

• It could be natural or artificial but
has to be adequate. While not
compulsory, bulb shields can help
to prevent breakage into foods
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Area or receptacle for storage of 
ingredients and packaging

• Different kind of products can be 
stored in the same cold room if
conditions of storage are 
respected and there is no cross
contamination

• Packaging and ingredients can be 
stored:

• in the same room if they are 
protected from contamination

• in “containers”, “closets” or 
others

• In an adjacent or annex 
building 
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Cleaning area

• One sink may be used for cleaning
instruments, cheeses and hand-
washing provided that cross-
contamination is avoided. 

• Cleaning products can be stored in 
production room if they are 
identified and closed in a 
cupboard. 
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Cleaning area

• Tools and clean equipment
can be stored in the
processing room on open 
shelves

storage
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Cleaning room
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Processing
room

Area of packaging
and labelling in 
the processing
room

Packing and labelling area

• This may be carried
out in the processing
room provided that
cross contamination is
avoided
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Sales area (optional)

• The floor, walls and ceiling
must be in good conditions
but do not require the same
standards as the processing
room. 

• The sink of adjacent rooms
can be used for washing
hands and tools.
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Waste handling

• Food waste, non-edible by-
products and other refuse should
be removed from the production
areas as quickly as possible, 
deposited in containers and 
disposed of in a hygienic way
according to national legislation
(see SANDACH regulations)
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• These exceptions should be requested to the competent
authority in the Member States. 

• More information in the presentation “What does flexibility
mean”?

Regarding the surfaces of material, equipment, 
packaging and premises there are possibility of 
EXCEPTIONS for foods with traditional
characteristics (Flexibility provision)
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Exceptions on walls, ceilings and doors
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Exceptions for instruments and the equipment
used for the preparation, packaging and wrapping

Some examples …



34Wooden material and equipment
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Plant material (esparto matting, thatched shelves, 
straw, etc; leaves for covering, etc)



36Stones for pressing



Copper equipment


