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Foreword

This Japanese Industrial Standard has been revised by the Minister of
Health, Labour and Welfare and the Minister of Economy, Trade and
Industry through deliberations at the Japanese Industrial Standards
Committee as the result of proposal for revision of Japanese Industrial
Standard submitted by The Japan Food Machinery Manufacturers' Asso-
ciation (FOOMA) with a draft being attached, based on the provision of
Article 12, paragraph (1) of the Industrial Standardization Act applied
mutatis mutandis pursuant to the provision of Article 16 of the said Act.
This edition replaces the previous edition (JIS B 9650-1 : 2011), which
has been technically revised.

This JIS document is protected by the Copyright Act.

Attention is drawn to the possibility that some parts of this Standscrd
may conflict with patent rights, published patent application or :tiliLy
model rights. The relevant Ministers and the Japanese Ir.dususiar Stand-
ards Committee are not responsible for identifying any ot ~uch patent
rights, published patent application or utility model 1 gl ts.

JIS B 9650 series consists of the following 2 parts under the general title
General design requirements for safety and hypienc of food processing
machinery —:

Part 1 General design requirements for sc‘oty

Part 2 General design requiremen.s fo.- hygiene

@i1)
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JAPANESE INDUSTRIAL STANDARD JIS B 9650-1 : 2021

General design requirements for safety and hygiene of food
processing machinery — Part 1 : General design
requirements for safety

Introduction

This Japanese Industrial Standard corresponds to a product safety standarcd among
the types of safety standard specified in JIS Z 8051, and is a type-C standard cho.n in
Foreword of JIS B 9700. A methodology for risk assessment and risk reduc:iown. com-
plies with the requirements specified in JIS B 9700.

In designing machinery and its auxiliary equipment used for processing and produc-
tion of food (hereafter referred to as food processing machinery), ric-s due to food pro-
cessing machinery causing harm to workers/operators, those due o ford produced by
machinery causing harm to health of consumers, and alse thoie 1c2 food producers suf-
fering economic losses due to recall, etc. of food shall be conxid :red. JIS B 9650 series
specifies general requirements regarding safety aspccts to handle harms against
workers/operators, and general requirements rego»di.:g hygienic aspects to handle
harms against health of consumers caused by prolucid food and economic losses suf-
fered by producers, in respective parts.

1 Scope

1.1 This Standard specifies requiren ent= specified in JIS B 9700 as well as the ex-
tended requirements, among gencra' rcquirements for safety design that address the
safety aspect of food processing muchinery.

1.2 This Standard is applitab’e to machinery/devices of open-system and closed-system
that perform a batch process and a consecutive process. It is not applicable to an inte-
grated manufacturing s;stem that connects and uniformly operates multiple food pro-
cessing machinery 1.aving different functions in a coordinated manner.

NOTE S fet  of integrated manufacturing systems is provided in ISO 11161.

1.3 This Siandard is applicable to food processing machinery classified as industrial
machinary used in facilities such as factories that mass produce commercial food or its
raw _mate.ials, using a certain energy as power source and to heat and control. Howev-
er. it is not applicable to food processing machinery classified as professional-use ma-
chiner 7 used in kitchens of households, restaurants, etc.

Examples of major groups of food processing machinery are shown below.
a) Baking machinery
b) Cake making machinery
¢) Meat processing machinery

d) Marine product machinery
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e) Processing machinery used in flouring mill

f) Noodle making machinery

g) Drink making machinery

h) Rice and wh
NOTE

eat milling machinery

For machinery classified into these groups, specific requirements are
respectively specified in individual JIS.

2 Normative references

The following standards contain provisions which, through reference in this text,
constitute provisions of this Standard. The most recent editions of the standards ‘in
cluding amendments) indicated below shall be applied.

JIS B 9651
JIS B 9652
JIS B 9653
JIS B 9654
JIS B 9655

JIS B 9656
JIS B 9657
JIS B 9658

JIS B 9700

JIS B 9705-1

JIS B 9709-1

JIS B 9702-2

oIS 19712

JIS B 9713-1

JIS B 9713-2

Requirements for safety and hygiene of baking machinery
Requirements for safety and hygiene of cake making mochinory
Requirements for safety and hygiene of meat procsozingnachinery
Requirements for safety and hygiene of marine pro'uct machinery

Requirements for safety and hygiene of prc--scing machinery used in
flouring mill

Requirements for safety and hygienc ot .2oodle making machinery
Requirements for safety and hyg.=née of drink making machinery

Requirements for safety aad hygiene of rice and wheat milling ma-
chinery

Safety of machinery — - General principles for design — Risk assess-
ment and risk redccticn

Safety of machnery — Safety-related parts of control systems —
Part 1 - (Ceueral principles for design

Safetv of machinery — Reduction of risks to health from hazardous
su. sta 1wces emitted by machinery — Part 1 ° Principles and specifi-
catior.s for machinery manufacturers

Safety of machinery — Reduction of risks to health from hazardous
substances emitted by machinery — Part 2 - Methodology leading to
verification procedures

Safety of machinery — Two-hand control devices — Functional aspects
and design principles

Safety of machinery — Permanent means of access to machinery —
Part 1 - Choice of a fixed means of access between two levels

Safety of machinery — Permanent means of access to machinery —
Part 2 : Working platforms and walkways
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