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1.0 GENERALLY APPLICABLE REQUIREMENTS AND LAWS FOR FOOD HYGIENE The following standards and regulations form the basis for all 
transport services commissioned by Obrist&Andergassen GmbH: 

• DIN 10502 – Food hygiene: Transport containers for liquid, granular, and powdered foods 

• EU Regulation (EC) No 852/2004 – Food hygiene and HACCP 

• EU Regulation (EC) No 178/2002 – Food safety 

• VdF Guideline – "Specific quality requirements for transports in tank trucks for the fruit juice industry" 

• AIJN Guideline on Tank Cleaning 

• Generally applicable laws on road traffic and transport at European and national levels 

2.0 CONTRACTOR'S QUALITY MANAGEMENT SYSTEM The contractor undertakes to introduce and maintain a Quality Management System (QMS), 
committed to a zero-error goal and continuous improvement. Proof via a valid certificate according to: 

• IFS Logistics OR 

• DIN EN ISO 22000 OR 

• ISO 9001 (in combination with a demonstrable HACCP system) 

2.1 CONTRACTOR AUDIT The contractor grants O&A the right to conduct pre-announced audits to verify quality assurance measures. If corrective actions 
are required, the contractor creates an action plan in coordination with O&A. O&A reserves the right to conduct unannounced vehicle inspections during 
contract execution. 

2.2 EMPLOYEE TRAINING All employees must be sufficiently competent for their tasks. An annual hygiene training according to Regulation (EC) No 
852/2004, Annex II, Chapter XII must be conducted. 

3.0 FOOD SAFETY AND FOOD DEFENSE The contractor confirms: 

• Compliance with current food legal requirements 

• Conducting a HACCP risk analysis for the transport process 
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• Continuous monitoring of control points and Critical Control Points (CCPs) 

• Implementation and execution of Food Defense and Food Fraud measures 

3.1 REQUIREMENTS FOR VEHICLES AND TANK UNITS 

Requirement Specification 

Usage Exclusively for food transport 

Labeling Visible and non-removable: "Only for Foodstuff / Nur für Lebensmittel / Per alimenti" 

Material Product-contact parts made of stainless steel 

Cleanability Easy to clean, steam, and disinfect 

Sealing All chambers and connection pieces sealable/plumbable 

Insulation Maximum temperature rise 1°C / 24h 

ATP Certificate Valid for dome covers 

Connections Min. DN 80 for concentrates/purees; DN 65 for juices 

Condition Clean, maintained, roadworthy 

Personnel HACCP-trained 

4.0 CLEANING REQUIREMENTS 

4.1 BASICS 

• Cleaning is performed exclusively by EFTCO- or SGF-certified cleaning stations. 

• Water and steam comply with EU Drinking Water Directive (EU) 2020/2184. 

• Cleaning and disinfectants must be food-safe. 

• The cleaning certificate must be no older than 24 hours at the time of loading (Exception: Monday before 12:00: max. 72 hours). 

4.2 STANDARD CLEANING (for regular prior loads) According to the VdF guideline, at minimum: 
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• C01 – Chemical cleaning (alkaline or alternative food-grade) 

• F01 – Cleaning exclusively with drinking water 

• P10/P09 – Hot rinsing (>60°C or >80°C) 

• P01 – Cold rinsing 

4.3 SPECIAL CLEANING (fat-containing/allergen-containing prior loads) According to VdF guideline Table B: 

• P40 (Steaming) or P09 (Hot rinsing >80°C) 

• F01 – Cleaning exclusively with drinking water 

• C01 – Chemical cleaning 

• P09 – Hot rinsing >80°C 

• P51 – Steaming 

• P01 – Cold rinsing 

4.4 SPECIAL CASES AND EXCEPTIONS 

4.4.1 WINE-TO-WINE (FOLLOW-UP LOAD: WINE AFTER WINE) 

Step Measure Duration 

1 Clean all parts in contact with product (fittings, outlets, lines, connections, spray heads) with cold water – 

2 Clean chambers with cold water Min. 10 minutes per chamber 

Important: 

• Exception from standard cleaning (§5.2), only for identical prior load (wine to wine). 

• If wine is the prior load followed by another product → Intensive cleaning per Table B (§6.1). 
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• Must be documented by a valid cleaning certificate (ECD). 

• Customer-specific requirements take precedence. 

Documentation: 

Document Required? 

Cleaning Certificate (ECD) for Wine-to-Wine ✅ Yes 

Cleaning Certificate (ECD) for Molasses ❌ No (unless cleaning is requested) 

Logbook Entry (Prior Load) ✅ Yes – in every case 

Customer-specific Approval ✅ Yes – if customer has divergent requirements 

4.4.2 MOLASSES LOADING (FOLLOW-UP LOAD ON MOLASSES) 

Condition Rule 

Prior Load = Molasses, Loading = Molasses No cleaning required – Direct loading permitted 

Customer-specific requirement Only if explicitly demanded by the customer 

Important: 

• Molasses is listed in Table B (conditional prior loads) for RAUCH and Hans Zipperle. 

• Exception applies only for molasses-to-molasses. 

• If switching to another product afterwards → Intensive cleaning per §5.2 (Table B). 

• Documented prior load (logbook/cleaning certificate) must indicate molasses. 

• Customer-specific requirements take precedence (e.g., Interfood, O&A may list molasses as a prohibited prior load). 

4.4.3 OTHER SPECIAL CASES (Shuttle Traffic) Simplified cleaning intervals may apply for the following products (only upon explicit commission): 

• Liquid sugar incl. liquid glucose: Cleaning per Section 4.2 at the latest after 7 days. 
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• Liquid citric acid: Cleaning per Section 4.2 at the latest after 7 days. 

• White sugar (crystalline): Cleaning every 14 days (see Section 4.4.1). All special cases must be noted in the transport order and require written 
confirmation by O&A. 

5.0 TASK PROCESSES AND DOCUMENTATION 

5.1 TASK PROCESSES The following documents are the basis for operational processing: 

• Transport order 

• Freight sequence and prior loads 

• Cleaning proofs 

• Loading lists 

• Blocking instructions 

• Bills of lading 

5.2 PROOF OBLIGATIONS The contractor maintains and archives (min. 10 years): 

• Freight documents (CMR bills of lading) 

• Records of freight sequence 

• Cleaning proofs (EFTCO/SGF cleaning certificates) 

• Orders 

• Blocking notifications for quality defects or contamination suspicion 

• Test results per test plan (HACCP control points, temperature measurements, visual inspections) 

• Audit reports 



 

Anforderungen Subunternehmer 
Ausgabedatum: 07/07/2026 Ausgabezustand 04 Seite 6 von 7 

 

 

FB 3.4.2 Anforderungen Subunternehmen     

5.3 TRACEABILITY Upon detection of an error, traceability and containment of damaged batches must be ensured. 

6.0 DEVIATIONS AND SPECIAL FEATURES 

• Contamination by emissions, exhaust gases, odors, foreign bodies, etc., must be excluded. 

• Customer-specific requirements and special features are recorded in the transport order and must be strictly observed. 

• O&A must be informed immediately of problems in the transport process (even outside business hours). 

• Cargo must be secured against unauthorized access continuously until the unloading point. 

• Food Defense and Food Fraud requirements must be implemented. 

• Transport documents must not be accessible to third parties (except for official controls). 

7.0 INFORMATION AND CHANGE NOTIFICATIONS In case of deviations from agreements (quality, deadlines), the contractor informs O&A 
immediately. Change Notification Obligation: The contractor must obtain O&A approval before making changes that could affect food safety. Document 
Retention: Minimum 10 years. 

8.0 ENVIRONMENTAL PROTECTION AND ETHICAL PRINCIPLES The contractor commits to complying with all legal regulations regarding 
environmental, health, and occupational safety, as well as the prohibition of discrimination, child labor, and forced labor (ILO Core Labor Standards). 

9.0 REFERENCE DOCUMENTS Additional attachments are provided for customer-specific requirements: 

• RAUCH Guideline GR-GL-23_01-001-DE (Transport of food in tank trucks) 

• Interfood Transport Terms & Conditions 

• Hans Zipperle AG TQM-D 217 – Transport specification for semi-finished liquid fruit products (puree, juice, concentrate) These attachments take 
precedence over this base document in case of conflicting requirements. 

10.0 CONFIRMATION BY THE CONTRACTOR As a transport service provider, the contractor commits to demonstrably complying with the following 
requirements: 

• Issuance and training of driver personnel on all necessary documentation: 
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o FB 3.4.6 Hygiene Training for Drivers 

o FB 3.4.7 DRIVER GUIDELINE (For subcontractors) 

Obrist&Andergassen GmbH will always be given the opportunity to verify the provided information. I hereby confirm that our company meets the 
aforementioned requirements. 

Place / Date: ________________________ Stamp and Signature Entrepreneur: ________________________ 

REQUIRED DOCUMENTS (please send along) 

• Copy of EU License or Permit for Commercial Goods Transport 

• Copy of Certification Proofs 

• Copy of Insurance Proofs: 

o Motor Vehicle Liability Insurance (highest possible national coverage) 

o CMR Insurance 

o Business Liability Insurance including disposal of contaminated products 

o Cargo Damage Insurance 

 


