
Republic of the Philippines
BATANGAS STATE UNIVERSITY

Batangas City

POLICIES AND PROCEDURES FOR FOOD SERVICES

In accordance with CHED Memorandum Order No. 09, s. 2013 (Enhanced Policies and
Guidelines on Student Affairs and Services) and DEPED Order No.: 8 Series 2007 (Revised
Implementing Guidelines On The Operation And Management Of School Canteens In Public
Elementary And Secondary Schools), the following guidelines for the Food Services in Batangas
State University are hereby adopted for the information, guidance and compliance of all
concerned.

ARTICLE I
POLICY STATEMENT

Section 1. Pursuant to Sec. 26 of Article IX of the Enhanced Policy and Guidelines on Student
Affairs and Services of the Commission on Higher Education (CHED), all Higher Education
Institution shall facilitate the delivery of essential services to students including food services.
Its function is to ensure available, adequate, safe and healthful food within the campus and
immediate vicinity in accordance with the food safety and sanitary guidelines of the Department
of Health.

ARTICLE II
SCOPE AND COVERAGE

Section 2. The policy on food services includes safety and sanitary conditions and food choices
of food outlets within the compound of the institution.

ARTICLE III
DEFINITION OF TERMS

Section 3. The following terms were defined for better understanding of the policy.

● Food – something that is edible or potable used as food, drink, confectionery and
condiments offered to students by food business operators within the university

● Food Safety – one of the criteria that is checked to ensure that food served is safe to
eat or drink and will not cause any disease or will not pose any hazard to students.

● Food Services –refer to the ensurance of available, adequate, safe and healthful food
within the campus and immediate vicinity in accordance with the food safety and
sanitary guidelines of the Department of Health through the collaborative effort of
responsible officials or personnel in the university.

● Healthful food – something edible or potable for good health of the students that that
must be offered in the university

● Potentially Hazardous Foods - foods that require time and temperature control in
order to prevent bacteria growth

● Raw Animal Food – Uncooked animal foods such as eggs, fish, meat, poultry and
other foods containing these raw animal foods

● Sanitary Permit - a document required before a food outlet could operate in the
university
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● Sanitation – procedure or practices involved in protecting food from risk of
contamination done by the staff of any food business in accordance to the policies of
the university which is anchored from the Code of Sanitation for Food Establishments
of Department of Health.

ARTICLE IV
RESPONSIBLE OFFICIALS/PERSONNEL

Section 4. The Vice President for Administration and Finance, Director of Student Affairs and
Services, Director of Auxiliary Services, Assistant Director of Food Services, Director of
Medical & Health Services Unit and other members of Canteen Evaluation Committee, head of
each campus and food service coordinator/in-charge are responsible for the implementation of
the Policies and Procedures.

Duties and Responsibilities

Vice President for Administration and Finance

a) Takes part in establishing/ reviewing existing policies and procedures, recommending
changes or new policies as maybe deemed necessary to improve the services and
operations of food outlets.

b) Takes part in setting the criteria for safety and sanitary conditions and food choices of the
food outlets within the compound of the institution.

c) Chairs the canteen evaluation committee.
d) Ensures that the prescribed policies and procedures are carried out accordingly through

proper coordination and communication with the Director for Auxiliary Services.

Director for Auxiliary Services

a) Takes part in establishing/ reviewing existing policies and procedures, recommending
changes or new policies as maybe deemed necessary to improve the services and
operations of food outlets.

b) Takes part in setting the criteria for safety and sanitary conditions and food choices of the
food outlets within the compound of the institution.

c) Ensures that all control policies and procedures are strictly observed by the food business
operators.

d) Orients food business operators about the policies and procedures on food safety, hygiene
and sanitation of the university.

e) Selects food businesses accordingly and with corresponding permits required for a
business to operate.

f) Takes appropriate actions to any infractions of food business operations.

Director of Office of Student Affairs and Services (OSAS)

a) Ensures that the service from the Office of the Food Services is carried out in accordance
with prescribed policies and procedures through the monitoring and evaluation facilitated
by the Assistant Director of Food Services.

Assistant Director of Food Services

a) Takes part in establishing/ reviewing existing policies and procedures, recommending
changes or new policies as maybe deemed necessary to improve the services and
operations of food outlets.

b) Takes part in setting the criteria for safety and sanitary conditions and food choices of the
food outlets within the compound of the institution.
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c) Spearheads the monitoring of the food safety, hygiene and sanitation of all food business
operations in the campus, makes spot checks and calls the attention of the staff for noted
deviations from the policies and procedures of the university.

d) Closely coordinates and reports to the Auxiliary Services Office the monitoring and
evaluation conducted in different food outlets in the university including its extension
campuses.

e) Coordinates with the local government for the safety of food service outside the school
premises.

f) Checks and keeps the submitted documents of food service coordinator or in-charge in
each respective campus.

Director, Medical and Health Services Unit

a) Takes part in setting the criteria for safety and sanitary conditions and food choices of the
food outlets within the compound of the institution.

b) Provides technical assistance in monitoring and checking food business operations for
health and safety.

c) Takes part in establishing / reviewing existing policies and procedures, recommending
changes or new policies as maybe deemed necessary to improve the services and
operations of food outlets.

Head of Each Campus

a) Ensures that all policies and procedures on food safety, sanitation and hygiene are strictly
implemented.

b) Assigns food service coordinator/in-charge to regularly monitor and evaluate the
compliance of food business operations on food safety, sanitation and hygiene in the
campus.

Food Service Coordinator/In-Charge

a) Monitors the food safety, hygiene and sanitation of all food business operations in the
respective campus, makes spot checks and calls the attention of the staff for noted
deviations from the policies and procedures of the university.

b) Closely coordinates and reports to the Auxiliary Services Office of the respective campus
the monitoring and evaluation conducted.

c) Prepares and submits necessary documents or reports to the Assistant Director of Food
Services.

d) Coordinates with the local government for the safety of food service outside the school
premises.

Canteen Evaluation Committee

a) Sets the criteria for safety and sanitary conditions and food choices of the food outlets
within the compound of the institution.

b) Takes part in establishing/ reviewing existing policies and procedures, recommending
changes or new policies as maybe deemed necessary to improve the services and
operations of food outlets.

c) Evaluates the applicants based on the set criteria and submits the committee’s
recommendation to the University President for the approval.

d) Participates in monitoring the food safety, hygiene and sanitation of all food business
operations in the University, makes spot checks and calls the attention of the staff for
noted deviations from the policies and procedures of the university.
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ARTICLE V
POLICIES AND PROCEDURES

Section 5.  The Institution/University

5.1 The Batangas State University through its responsible
officials/personnel shall set the criteria for safety and sanitary
conditions of all food choices of food outlets within the compound
of the institution.

5.2 A clean comfortable place for serving meals must be provided to
students.

Section 6. Food Outlet Owner/Tenants

6.1 There should be a Contract of Lease between the tenant and the University.
6.2 Owners of Food Outlet shall secure the necessary documents before they could

operate.
a. Mayor’s Permit
b. Sanitary Permit
c. Health Certificate of food handlers or workers
d. Environmental Compliance Permit

6.3 All important documents regarding its operation must be displayed in a very
conspicuous place in the food outlet

6.4 Adhere to Food Safety
6.4.1 Food safety standard shall be strongly enforced and adhered to all times by

complying the following:
a. Keep the menu simple and keep potentially hazardous foods to a

minimum.
b. Be careful to protect food and food products at all times from

contamination by keeping them covered or packaged above ground or off
the floor. Eliminate unnecessary food handling and protect all foods from
physical contamination such as sneezing, coughing, touching dirty
surfaces or containers.

c. Foods that are prepared at home and transported to the canteen in the
campus must be kept well covered and adequate temperature controls
provided.

d. Foods must be protected from cross-contamination by separating raw
animal foods from ready to eat food during storage, preparation, holding
and display. Equipment and utensils must be thoroughly cleaned and
sanitized after being used for raw animal foods and before being used for
ready-to-eat food.

e. Hot water must be used in sanitizing eating utensils at least every four
hours.

f. Food personnel must maintain a high degree of personal cleanliness and
must conform to good hygienic practices during all work periods. They
must have clean outer garments and wear effective hair restraints.
Smoking, chewing gum, eating and drinking are not allowed to food
personnel in the food preparation and service areas. All non-working
unauthorized persons must be restricted from the food preparation and
service areas.

g. Food personnel may not contact exposed ready-to-eat food with their bare
hands. Suitable utensils must be used.

h. Food personnel must wash their hands and exposed portions of the arms,
especially before they begin work and after performing any of these
activities: using the toilet, handling raw food, coughing or sneezing,
smoking, handling soiled items, disposing the garbage and all other
activities that contaminate the hands. In hand washing, food personnel
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must pay particular attention to the areas underneath the fingernails and
between fingers.

i. All equipment and utensils coming into contact with foods must be
washed, rinse and sanitized. Manual washing requires three basins that are
large enough for immersion of utensils, a potable water supply, hot even;
waste water must be disposed properly through a sewage disposal system
available.

j. Wet wiping cloths that are used for wiping food spills from food contact
and nonfood contact surfaces of equipment shall be stored in a clean
sanitizing solution at an appropriate concentration. Dry wiping cloths may
be used to wipe food spills from tableware and carryout containers. All
wiping cloths shall be free of food debris and visible soil, and must be
used for no other purpose.

k. Garbage and refuse must be kept in durable, easily cleanable, insect and
rodent-proof containers that do not leak and do not absorb liquids.

Section 7. Foods and Drinks to be sold

7.1 Nutrient-rich food such as root crops, noodles, rice and corn products in natural
preparation, fruits and vegetables in season, fortified food products labeled rich in
protein, energy, vitamins and minerals shall be available in the canteen/food outlet

7.2 Beverages shall include milk, shake and juices prepared from fruits in season.
7.3 Carbonated drinks, sugar-based synthetic or artificial flavored juice and junk

foods shall not be sold to integrated school pupils/students
7.4 Any food product that do not bear Sangkap Pinoy Seal and did not pass BFAD

approval is prohibited
7.5 Iodized salt shall be used in the preparation of food to ensure that the iodine

requirements of children shall be met to eliminate iodine deficiency.
7.6 Nutritious and well balanced diet/meals should be served to students every day.

Provisions to the Terms of Reference for the Canteen Tenants approved by the University
President as per Administrative Council decision shall be strictly followed. Tenants are
responsible for all content and expected to adhere to the rules and policies within.

In the event that a food-borne illness occurs, including food poisoning, the University
shall conduct an investigation with proper authorities which would focus on the adherence and
non-adherence to the above guidelines, among others. The Auxiliary Services Office Canteen
Policy and Guidelines shall be implemented for any infraction or violation of the canteen tenant.

Section 8. Monitoring and Evaluation

8.1 The Office of Food Services or the Canteen Evaluation Committee monitors the
food safety, hygiene and sanitation of all food business operations in the campus,
makes spot checks and calls the attention of the staff for noted deviations from the
policies and procedures of the university.

8.2 The Office of Food Services or Canteen Evaluation Committee shall coordinate
and report to the Auxiliary Services Office the monitoring and evaluation
conducted in different food outlets in the university including its extension
campuses.

8.3 A food service coordinator in an extension campus shall be assigned to conduct
the regular monitoring of different food business operations within the campus
and shall directly report to the Office of Food Services.

8.4 The Office of Food Services shall coordinate with the local government for the
safety of food service outside the school premises.

MANDATORY EVALUATION AND REVIEW 
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Section 9. By the end of each academic year, the University shall conduct a mandatory review of
the policy as to the status of its implementation and compliance to existing laws and regulations
for possible revisions or amendments.

EFFECTIVITY

Section 10. These guidelines shall take effect immediately upon the approval of the University
Board of Regents and shall be effective unless otherwise repealed or amended.
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