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1.1

Introduction:

These requirements regulate the mobile commercial activity sector through carts to encourage
investment and simplify requirements for investors and beneficiaries by providing a suitable
regulatory environment for commercial investment, regulating the development process, and
raising the compliance rate with municipal requirements, which will have a positive impact on food
safety and preserving public health, without prejudice to the provisions of approved food technical
regulations and standard specifications.

1.2
Objectives:

These requirements were issued to achieve the following objectives:

Developing and improving the business environment in a manner that achieves the
aspirations and general objectives of both individuals and society.

Assisting those wishing to invest in this sector.

Regulating mobile commercial activities — health, food, and non-food — by identifying
suitable locations for practicing the activity.

Raising food handling safety standards.

1.3
Scope of Application:

These requirements apply to mobile carts, trailers, and semi-trailers (for establishments and
individuals) for food and non-food activities permitted by the Ministry and the Supervising
Authority for the activity.
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1.4
Terms and Definitions:

Ministry of Municipalities and Housing.

A legal entity with financial and
administrative independence that carries out
the functions assigned to it under the
relevant laws and regulations.

A written approval from the municipality /
sub-municipality to a natural or legal person
for constructing or opening a shop for any
activity at a specific location in accordance
with the conditions specified in the law and
the Municipalities and Villages Law and its
related regulations, including both
commercial and construction licenses.

Signs used for commercial advertising of
products or services for others, whether by
writing, engraving, stickers, electronic
screens, or other technologies, and may be
standalone or attached to the cart.

Signs used for guidance or self-advertising,
whether by writing, engraving, stickers,
electronic screens, or other technologies,
and may be standalone or attached to the
cart.

Signs that operate with fixed or moving
electronic lighting.

The standard specifications issued by the
Saudi Standards, Metrology, and Quality
Organization and authorities related to the
activity.

Practicing a commercial activity permitted
by the Ministry and the Supervising
Authority through mobile carts, trailers, and
semi-trailers.

A person licensed to provide support
services inside the cart, trailer, or semi-
trailer for a mobile commercial activity.

Authorities that have a role in regulating the
activity under their laws.

Any ministry, authority, or public institution
and the like that is responsible — under its
laws — for supervising a specific activity
that requires a license from that authority to
practice.

Saudi Food and Drug Authority.

Any land transport vehicle prepared to travel
on wheels or tracks, powered or pulled by
mechanical or physical force, excluding
vehicles designed to travel on railway lines.

Any cart without an engine that is towed by
another motorized cart.

A trailer where a significant portion of its
weight rests on the towing vehicle.

Locations permitted by the municipalities /
sub-municipalities for practicing a mobile
commercial activity.

All necessary requirements for practicing
the activity to be compatible with the nature
of the work.

Any natural, processed, or manufactured
good in its final form intended for
distribution.
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The brief identification data of the ISIC activity
(number, activity, activity name, detailed
description of the activity) along with a
statement of the key spatial and specific
requirements for practicing the activity and the
name of the requirement regulation governing
the activity, which enables the beneficiary to
obtain the key data for practicing the activity.

A digital service provided by the Baladi
platform enabling consumers and inspectors
to access cart license data via the QR Code.

The time period during which the product
retains its essential characteristics and
remains palatable, acceptable, and fit for
human consumption until its end, under the
specified conditions of packaging, transport,
and storage.

A source of electrical power that operates on
gasoline, diesel, or solar energy.

A substance extracted from petroleum
derivatives that is highly flammable, widely
used in internal combustion engines.

Used for collecting, transporting, or sorting
waste materials, usually made of metal or
other materials.

A type of container used for collecting waste
inside the establishment, made of plastic,
metal, or other materials.

Containers made of a material suitable for
direct food contact, with a smooth, non-porous
final coating that can be easily cleaned, and
must be durable, leak-proof, and capable of
being tightly sealed or covered.

Components present in food that may cause
an allergic reaction.

Anything prepared for human consumption,

whether raw, fresh, manufactured, or semi-
manufactured. Any substance used in food

manufacturing, preparation, or processing is
also considered food.

The measures and conditions necessary for
controlling hazards and ensuring the fithness of
food for human consumption, considering its
intended use, including all measures that must
be taken to ensure food safety and health.

Foods that require temperature control
because they may support rapid growth of
pathogenic bacteria. Control standards are
either by cooling or heating, requiring these
products to remain at a temperature of 60°C or
higher, or at 4°C or lower (such as meat,
poultry, seafood, dairy products, eggs, soups,
and cooked vegetables).

Food materials or ingredients that require
washing or cooking before becoming safe to
eat, such as raw meat, fish, game, poultry,
and unwashed vegetables.

Any food (including beverages) that is usually
consumed in its raw form or any food that is
handled, manufactured, cooked, or prepared
and can be used without additional
processing, ready for consumption. These
meals may be chilled or frozen.

Water that meets legislative requirements for
drinking fithess and use in food preparation, is
colorless and free of impurities, odors, and
pathogens, and compliant with the laws and
instructions issued by relevant authorities.
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Managing inventory rotation by following a first
in, first out approach.

A specific procedure necessary for eliminating
harmful microorganisms.

The temperature at the center, which is the
thickest part of the food material.

The temperature of the surrounding
environment, usually used to mean the cart
temperature.

The amount of water vapor present in the air
expressed as a percentage of the amount
needed for saturation at the same temperature.

Outlets or openings used for the natural flow and
drainage of air inside and outside the cart.

A tank designed to store water resulting from
various uses inside the cart, tightly sealed to
prevent leaks and odors, and emptied in a
hygienic and safe manner.

The temperature range between 4°C and 60°C
where bacteria multiply rapidly. The optimal
temperature for bacterial growth is usually
approximately 37°C.

The degree of probability of a negative effect on
human health and the severity of that effect
resulting from exposure to food hazard sources.

Failure to meet one of the requirements in the
administrative control system in place for food
safety monitoring.

The transfer of contaminants to food due to
mixing with contaminated food, surfaces, or
tools.

Any microorganism capable of causing harm to
humans.

Any toxic substance often produced by
pathogens.

Any living organism, such as bacteria, protozoa,
or viruses of microscopic size. Those that can
cause harm to humans are often referred to as
pathogens.

Any unwanted animals, insects, or birds that
enter and inhabit food premises or food
materials.

The various methods used to resist or prevent all
pests and insects and their secretions or parts,
and to eliminate them using appropriate sanitary
methods.

Removing food residues, visible dirt, food
particles, and waste from surfaces, equipment,
and fixtures using hot water, detergents, and
energy (such as brush washing).

Reducing microorganisms in the environment to
a level that does not harm food safety or
suitability, using chemical substances or physical
methods.

Cleaning substances that do not contain
sanitizing properties, used for general cleaning
such as removing grease and food residues.
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A chemical substance for sanitizing Can be performed using very hot water,
equipment, work surfaces, hands, or hot air or steam, at a temperature of
vegetables, and salad components. 82°C or higher.

Some sanitizers contain detergents
that aid in cleaning.
Treatment with heat or chemical

substances to eliminate all
microorganisms and viruses.

A cleaning method used with certain
equipment that cannot be
disassembled for routine cleaning.
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2.1

1. License issuance, renewal, amendment, suspension, and cancellation procedures
must be in accordance with the Municipal Licensing Procedures Law and its

Licensing Requirements:

implementing regulations.

2. General Traffic Department approval must be obtained.

3. Supervising Authority approval for the activity must be obtained — if applicable.

Example:
oo A
$3——
balady
) buili dns)
Commercial Activity Licence
License Expiry Date A a0 Uicense Number 2908 a5yl ad

Sub-Municipality sl Municipality

S gt [

Shop's Sign's Area Algayl Sitaghl dolug Shop's Total A
uclgosio 0| @by a0 o

PermitExpiryDate ol ¢lali 3yl Permit Number il gy P
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3.1 Site Requirements
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Spatial Requirements l

3.1

Site Requirements:

Mobile Cart Parking

Permitted
Locations

Prohibited
Locations

Sites belonging to municipalities, government establishments, or the private sector. :
Public spaces. :
Events.
Investment sites.

: Municipal incubators.

...................................... Attraff|05|gnals
Road intersections and entrances/exits of main and secondary roads, and high-
traffic-density roads.

Police, traffic, Civil Defense, and ambulance designated locations and disability
parking.

In locations where the municipal sector does not permit practicing the activity.
Parking near environmental pollution sources such as landfills, gas and smoke
emissions, sewage sites, and similar.

Parking in front of emergency exits or evacuation assembly points near
establishments. :
Parking near fuel stations and gas shops. A distance of no less than 10 m mustbe
maintained between the mobile cart and those activities. :

....................................... Parking inside residential neighborhoods.

: : Parklng in commercial complex parking areas is permitted, subject to the following:

It must not negatively affect parking capacity or traffic flow.

Special

51.

Requwements 2. General Traffic Department approval must be obtained.
Approval from the parking owner must be obtained.

13
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4.1

General Technical Requirements:

A wash sink must be provided for food and health carts, with any fixed installations and

equipment connected to a water source or drainage/cleaning equipment and services
connected to the drainage tank.

The cart floor must be slip-resistant with a level surface free of cracks and gaps, made of
waterproof, easy-to-clean, rust-resistant materials such as stainless steel, unless the
Supervising Authority requirements specify otherwise.

If a sidewalk occupancy permit is obtained, all outdoor seating elements must be safe and
removable, must not cause harm to site visitors, and must not affect the infrastructure in
any way.

Seating for workers inside the cart, trailer, or semi-trailer is permitted, with the design
allowing easy raising and securing.

Internal and external artificial lighting must be provided that allows visibility inside the cart,
trailer, or semi-trailer, and must be part of the cart's components.

Using gas floodlights is prohibited.

4.2
Ventilation and Air Conditioning Requirements:

Ventilation openings must be covered from the outside with metal meshto prevent insect and
rodent entry.

Adequate ventilation mustbe provided. Providing an air conditioning unit appropriate for the
size of the area designated for practicing the activity is permitted.

The ambient temperature must not exceed 25°C, with no vapor or dust condensation for food
activities.

The cart must be tightly sealed and heat-insulated, including doors and windows, with the
exception of sales windows.
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4.3

Cart, Trailer,or Semi-Trailer Requirements:

The cart owner must manufacture the cart, trailer, and semi-trailer in factories registered with
SASO, manufactured per the Technical Regulation for Trailers and Semi-Trailers issued by
SASO. Imported carts, trailers, and semi-trailers are exempted from this requirement, but
this does not exempt them from the requirements specified in the table below.

Cart height including the sign must not exceed 4.50 m

Height
g above ground level.
Width Cart width must not exceed 2.60 m.
Length No less than 2.30 m and cart length must not exceed

10 m.

An operating license from the General Transport Authority must be obtained for trucks
exceeding the lengths specified in the table above.

The cart, trailer, or semi-trailer must be designed and fully equipped for the purpose for which it
was licensed.

The cart must be technically and operationally sound and not deteriorated.

16
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4.4
Commercial Signage Requirements:

Sign Content/Side Sticker

Type (Sticker / Sign)

. The cart name, activity name, and QR Code must be stated. :
.................................................................................................................... MUSt be a Side StiCker. A Sign
The registered trademark of the beneficiary or franchise is also permitted.

trademark is permitted if they have the rights. :

Sticker and Sign Requirements

Sticker

External sign area must match what is specified in the license.

Sticker may cover the entire mobile cart area, Side signs are prohibited; only top signs are
excluding the roof and front side. permitted.

17
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Operational Requirements for Activities:

The municipal license and site permit must be obtained before commencing operations.

The license holder must obtain a sidewalk occupancy permit if they wish to use the area
surrounding the cart, trailer, or semi-trailer, after municipality / sub-municipality approval.

Licensed commercial establishments must obtain a license/permit for each cart, trailer, or
semi-trailer, provided the activities are among those permitted for mobile cart activities.

Licensed individuals must obtain a license/permit for the cart, trailer, or semi-trailer,
provided the activities are among those permitted for mobile cart activities.

Practicing the activity after 12:00 AM is prohibited for all activities without obtaining a 24-
hour permit.

Smoking inside the cart, trailer, or semi-trailer is prohibited.

Using loudspeakers or external mobile speakers is prohibited, with the exception of carts,
trailers, and semi-trailers participating in events.

Preparing food meals for food activities outside the cart is prohibited. If charcoal and
firewood are used for food activities in preparing meals or beverages, they mustbe in a
separate cart (trailer).

Practicing an activity other than the licensed activity is prohibited.

Closing parking spaces or placing signs that prohibit parking for non-customers is
prohibited.

If seating for workers is inside the cart, trailer, or semi-trailer, ease of raising and securing
must be observed in the design.

The cart's waste and debris must be cleaned and removed from the site before departure.
A first aid kit must be provided.
Selling or serving tobacco products of all types is prohibited.

Shelf Unitand Product Display Requirements for Activities
Under the Ministry's Supervision:

Display and storage cabinets (made of rust-resistant material) must be provided, secured to
the cart, for storing materials used in providing the service.

Shelves and drawers must be made of washable, rust-resistant, moisture-resistant, and non-
toxic materials, such as aluminum or high-strength glass. Using wood is prohibited.

All goods and materials must be organized and arranged on shelves and drawers designated
for storage.

Placing any type of goods or products on the cart floor is prohibited.

Cabinets must be designated inside the cart, trailer, or semi-trailer for workers' personal
belongings.

Placing equipment, tools, and storage means outside the cart, trailer, or semi-trailer is
prohibited, with the exception of providing services for broken-down vehicles on roads.
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5.3

Basic Installation Requirements for Food Activities:

Surfaces that come into contact with food must be made of suitable, safe, non-corrosive
materials that are smooth, non-porous (do not absorb any liquids, fats, or food), and easy to
clean and sanitize effectively, such as stainless steel.

Water used inside the food cart must be potable water, available at the appropriate pressure
and temperature.

Equipment and tools must be made of food-safe materials and comply with the approved
standard specifications.

Using wooden cutting boards or knives with wooden handles for cutting meat, poultry, fish,
and similar is prohibited. They must be replaced with boards and knives with handles made of
food-safe materials such as plastics, for easy cleaning.

Equipment and tools used in food preparation and handling (including single-use items) must
be stored in a safe location designated for food.

Ice-making machines must have appropriate covers to prevent dust or dirt from entering
pipes, drains, and openings, to prevent dripping from weather conditions (such as wind or
rain), pests, and other environmental contaminants.

Ice scoops must not be in contact with ice cubes during storage.
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5.4

Food Safety Requirements for Food Carts:

Food safety requirements per the laws, regulations, and specifications issued by
SFDA.

5.4.1 Food Receiving Provisions

1. The license holder must inspect all supplies to ensure they are preserved within the
required temperature range, especially chilled or frozen supplies, that packaging is intact,
expiration dates are valid, and there is no evidence of pest presence.

5.4.2 Purchased Materials and Products Control Requirements

1. All food products, tools, and equipment used in the food cart must comply with Saudi
standard specifications.

2. Fresh meat supplied to the food cart must be from a licensed source.

5.4.3 Storage Provisions

1. The food cart must have sufficient storage area for all items necessary for its operation,
including food, food ingredients, equipment, and non-food materials such as tools, linens,
single-use items, packaging materials, and chemicals.

2. All storage areas must be clean and dry to reduce "foreign body" contamination risks,
prevent pest harboring or contamination risk, contain sufficient shelves for storing all
materials with adequate spacing for visual inspection and effective cleaning, and be made
of durable, corrosion-resistant, non-porous materials.

3. Non-food materials such as charcoal, detergents, sanitizers, pesticides, and similar
products must be stored in designated areas, away from food handling areas to avoid
potential contamination.

Example:

21
Mobile Cart Municipal Requirements
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All food must be covered when stored and kept in food-safe containers to prevent
contamination if original packaging is unavailable, with labels bearing the product name,
opening or defrosting date, and "use before" date (once opened).

Food storage areas must be capable of maintaining food at the following temperatures:
chilled food at O to 4°C
frozen food below -18°C

Ambient temperature food between 15 and 25°C

Relative humidity must range between 60-65% in ambient temperature food storage areas.
Food must be stored per product specification requirements where available.
Storing uncooked food above ready-to-eat food is prohibited.

Ready-to-eat food must be stored above raw uncooked meat, poultry, fish, eggs, and above
untreated and uncooked vegetables.

Partially consumed containers must be properly sealed to prevent contamination. If
containers are made of galvanized tin, remaining contents must be transferred to safe,
hygienic, tightly sealed plastic containers.

Storing directly on the cart floor is prohibited.
Ingredients must be used and consumed within the manufacturer's specified shelf life.

Food ingredients showing any signs of spoilage such as color, taste, odor, or texture
changes must be disposed of.

During power outages:
Do not open refrigerator/freezer doors.

Dispose of all chilled food exposed to temperatures exceeding 4°C for more than two
hours. If frozen food shows any signs of thawing, use immediately or dispose of.

Verify refrigerator temperature after power restoration.

SFDA laws, instructions, implementing regulations, and technical regulations must be
complied with when preparing any type of food.

Food must be inspected before use to confirm itis in good condition with no mold, foul
odors, decomposition, or other signs of spoilage.

22
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Ready-to-eat food handling requirements (SFDA.FD/GS0O1909) must be applied.
When preparing fresh fruits and vegetables:

inspect and discard damaged items

Provide a designated sink for washing

Peel or trim outer parts as needed

Wash thoroughly with potable water

Sanitize leafy vegetables consumed raw with safe sanitizers per standard
specifications.

When handling uncooked meat, poultry, or fish: do not wash them to avoid spreading
contamination; prepare using designated cutting boards and tools that are thoroughly
cleaned after use; clean and sanitize all areas immediately after preparing uncooked food.

When preparing shawarma: comply with the "General Requirements for Shawarma
Preparation and Handling"

Shawarma must be prepared using a flat griddle and vertical spit — horizontal spit is
prohibited.

Preparing mayonnaise and sauces inside the cart is prohibited. Only mayonnaise and
sauces produced in licensed factories may be used.

Correct cooking procedures must be followed to avoid the danger zone, following the
cooking provisions approved in the Restaurant Requirements issued by the Ministry at all
food cooking stages.

Cooked food intended for refrigerator storage must be cooled until the product's thermal
center temperature drops below 10°C within two hours, then stored immediately at 4°C, and
used within two to three days of preparation.

When preparing high-risk food at room temperature then storing at refrigeration
temperature before serving, it must be cooled from room temperature to 4°C maximum
within two hours, including food containing canned or reconstituted ingredients.

When a product is cooked, cooled, stored, and used within its permitted shelf life (two to
three days), it may be used as an ingredient in another dish prepared for inmediate
consumption.

Any food cooling methods stated in the Restaurant Requirements issued by the Ministry are
permitted.
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When reheating food, equipment capable of effectively heating to an internal temperature
of 75°C must be used to ensure safety.

Reheated food must be consumed immediately or placed in hot food holding equipment.

Re-cooling any food that has been reheated is prohibited.

Chilled food or food left to cool after cooking must be frozen as quickly as possible.

Food carts must ensure freezers operate correctly and maintain a temperature of at least -
18°C within checks conducted when opening and closing the cart per internal procedures.

The manufacturer may specify higher temperatures for storing certain products for serving
(such as ice cream).

Food must be completely thawed before cooking or consuming unless prepared for
cooking while frozen. Food must only be thawed once, and manufacturer instructions must
be followed.

When thawing food in the refrigerator, it must be placed in a container to catch any liquids
or placed in the lower part of the refrigerator to prevent cross-contamination caused by
dripping from the food being thawed onto other food.

When thawing food, it is beneficial to plan ahead and remove small quantities for thawing
in the refrigerator. For thawing non-canned food, one of the following methods must be
used: thawing in the refrigerator; using the microwave defrost setting; placing food in a
covered container under cold or ice-cold running water.

Frozen packaged food may be thawed at ambient temperature if the manufacturer's
instructions permit (such as baked goods, fruits, or shredded nuts).

When displaying food, the food cart musttake all practical measures to protect it from
contamination, complying with temperature controls for hot, chilled, or frozen food. If
outside the appropriate temperature range, food must be consumed within two hours or
disposed of.

Selling energy drinks to persons under 16 years of age is prohibited.
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5.4.11 Hot Food Holding Requirements

1.

1.

The following procedures must be applied to maintain temperatures and keep food hot. If
the cart does not have hot food holding equipment, food must be prepared for imnmediate
consumption.

Appropriate equipment must be used for holding food hot during service, following the
manufacturer's instructions.

Example:

Equipment must be inspected regularly to ensure effective operation.
Equipment must reach the required temperature before placing any food inside.

Hot food must be held at a temperature of no less than 60°C and consumed within 6 hours.
If the temperature drops below 60°C, the food must be consumed within 4 hours or
disposed of.

If food is removed from hot holding equipment for display, it must not be mixed with food
already on display.

5.4.12 Product Information Disclosure Requirements

The time and expiration date must be placed on chilled and ready-to-eat food that is
prepared (for example: consume within one hour of purchase; store at less than 4°C or -
18°C).

Pre-packaged food must comply with all applicable labeling requirements as stipulated in
the GCC Technical Regulation (SFDA.FD GSO09) "Labeling of Prepackaged Foodstuffs,"
including:

food item name
List of ingredients

Allergen details if present:

(celery, gluten, crustaceans, eggs, fish, lupine, milk, mollusks, mustard, nuts, peanuts, sesame
seeds, sulfur dioxide, soy).

Mobile Cart Municipal Requirements
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The original date marking on packaging must not be removed, erased, altered, concealed,
or tampered with in any way.

Post-opening usage instructions must be provided where applicable (for example: "Store
refrigerated after opening and consume within three days").

Bakery products usually consumed within 24 hours are exempt from these instructions; the
production date alone is acceptable.

Labels and accompanying data must be in Arabic. When using another language, it must
be alongside Arabic.

The food cart must comply with allergen information regulatory requirements as stipulated
in SFDA Regulation No. (SFDA.FD GSO 2605) regarding allergen disclosure in menus of
food establishments serving food to consumers outside the home, and the GCC Technical
Regulation (SFDA.FD GSO9) regarding prepackaged food labeling, as applicable.

A sign must be displayed in a visible location for customers indicating the types of meat
handled in the cart (camel, beef, lamb, goat, poultry, fish) and their source: imported
(country of origin, chilled or frozen), local (fresh or chilled).
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If the food cart owner discovers that a food item or ingredient is potentially unsafe or unfit for
consumption, they must:

Take immediate action to control the defective ingredients and dishes prepared from
them.

Separate any remaining defective product, label it "unfit for human consumption,” and
store it securely until disposal.

Carefully dispose of all defective products, ensuring they do not enter the human or
animal food chain.

Reasons that may establish or raise suspicion of food unsafety or unfitness include:
Food recall by supplier or return by customer
Food stored at inappropriate temperature
Food contaminated, damaged, or past expiration date
Food without clear labeling and unidentifiable

Evidence of pest infestation.

When the food cart discovers food unsafety, it must:
notify competent authorities of the problem and cooperate in any investigation

cease using the food or ingredient if still under its control, isolate it securely with a
label stating "unfit for consumption,” preserve it as indicated on the product, and retain
full details of remaining quantities from the defective batch purchased.

The food cart must notify competent authorities if more than two employees are affected by
diarrhea or vomiting while in the work environment.

If there are multiple complaints about the same food, its sale must be stopped.

When isolating a food item or ingredient, it must be retained for investigation and testing
purposes.
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General Maintenance Requirements:

Periodic and preventive maintenance must be performed on all installations, utility lines,
connections, and equipment, including:

Maintaining commercial signs and keeping them free of cracks, breaks, and
malfunctions.

Maintaining the cart body and keeping it free of defects such as large visible fractures
and cracks that cause visual distortion.

Maintaining floors, internal partitions, and ceilings, keeping them clean, and ensuring
they are free of defects and large visible cracks.

Maintaining air conditioning units and ensuring their effectiveness, the integrity of their
installations, and the absence of leaks. Collecting water in open containers is
prohibited.

Periodically maintaining light bulbs and ensuring there are no non-functioning or
broken bulbs.

Maintaining utility lines, including gas, water, sewage installations, and electrical
wiring, and ensuring they are covered in all interior parts of the cart such as ceilings,
partitions, and floors.

When immediate maintenance, that could result in food contamination risk, is needed, food
production must stop until the task is completed and the area is thoroughly cleaned.
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5.6

General Cleaning Requirements:

The cart site must be cleaned daily or whenever required.
Tanks must be emptied daily or when full, at designated locations.

If vacating the site or relocating for any reason, the site must be restored to its original
condition.

When using towels, the following must be observed:
Paper towels must be single-use and disposed of after each task.

Multi-purpose towels must be cleaned and sanitized after each task and at the end of
the day.

The same towels cannot be used for floors and other surfaces.

Cleaning equipment, detergents, and sanitizers complying with approved standard
specifications and prepared for use in food handling facilities must be provided.

The preparation area must be cleaned and sanitized after handling uncooked food and
before preparing ready-to-eat food.

Chemical cleaners complying with standard specifications must always be used, stored in
designated locations, and prepared per manufacturer instructions.

Detergents are used to remove dirt, grease, and residues, while sanitizers are used to

reduce microorganisms to a safe level. Using detergents then sanitizers in sequence is
referred to as the two-stage cleaning process, used for deep cleaning. A spray sanitizer
may be used in a single-stage cleaning process for routine cleaning. Effective cleaning

procedure is as follows:

Use a detergent (hot water and soap or cleaning product capable of removing dirt,
residues, and grease); manual scrubbing may be needed; once clean, rinse with
water.

Use a sanitizer on work surfaces and equipment, leaving it for the duration required
per manufacturer instructions.

When supplies arrive and boxes are placed on food-contact surfaces, once all goods are
stored, food-contact surfaces must be cleaned and sanitized.
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Dirty kitchen equipment must be cleaned after each use.

Sinks must be cleaned after use.

Food-contact surfaces must be cleaned and sanitized immediately upon any spillage.
Work surfaces must be carefully washed between tasks to prevent cross-contamination.
Refrigerators must be cleaned and sanitized regularly.

All frequently touched areas must be cleaned, such as work surfaces, sinks, faucets, light
switches, refrigerator/freezer handles, can openers, scales, and cash registers.

If no dishwasher is available or items cannot be washed in one, the two-stage cleaning
process must be followed:

Stage 1 — general cleaning using detergents.
Stage 2 — sanitization using sanitizers per manufacturer instructions.

If dirty towels contact any kitchen utensils, work surfaces, or equipment, they must be
washed, sanitized, and dried.

If dirty towels contact any food, that food must be disposed of.

When designated sinks are not available, time-separation controls and cleaning must be
used. When the same sink is used for washing equipment, uncooked food, and preparing
ready-to-eat food, water must be changed and the sink cleaned and sanitized thoroughly —
including faucets — between uses.

If equipment is designed for CIP, a combination of chemicals, heat, and water is used to
clean closed machines or pipes.

When cleaning equipment without disassembly:

Detailed cleaning procedures must be available and followed to ensure no cleaning
chemical residue remains.

Chemicals used for cleaning and sanitizing must pass through a fixed system to clean
all internal pipe surfaces.

Furniture appearance such as tables and chairs in the service area must be kept clean
using designated cleaning equipment.
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Insect and rodent control devices must be installed, positioned so that dead insects or their
remains do not fall into exposed food or equipment. Insect traps must be cleaned regularly
or when full.

If pest infestation is confirmed, the following actions must be taken by a pest control
contractor:

Dispose of any food contaminated by pests or pest control chemicals, clean and
sanitize all infested areas, surrounding areas, clothing, and equipment.

Rodenticides and insecticides must be used in a manner that does not contaminate
food; they may not be used during food production or preparation; all exposed food
must be covered and well protected.

Any chemicals or tools used in distributing pesticides must be stored securely away from
the kitchen area, in their original packaging.

Animals — including pets — are prohibited inside or near food handling areas.

31
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5.7

Waste Management Requirements:

The requirements and guidelines issued by the Ministry and the National Waste
Management Center must be complied with.

The following conditions must be met for waste inside the cart, trailer, or semi-trailer:
Stored in easily accessible containers.

In independent units that open by a non-hand-touch mechanism, or placed within the
work table (without a lid) uncovered during preparation periods and easy to remove for
emptying.

strong, durable, and capable of being cleaned and sanitized periodically.

Full containers must be stored in a separate, independent, designated location, away from
containers of fats and oils fit for use.

Used oils and fats must be disposed of per the relevant laws and instructions.
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Employee Requirements:

The Unified Work Environment Regulation Guide for Private Sector Establishments issued
by the Ministry of Human Resources and Social Development mustbe complied with:

Workers must wear clean outerwear that ensures a professional appearance
consistent with the worker's duties.

Workers must carry work identification cards, or the employee's name and
establishment name must be displayed on the establishment's uniform.

All workers must maintain personal hygiene.
Using the cart for accommodation is prohibited.
Smoking is prohibited except in designated areas.

Workers must observe proper hygienic practices such as not touching the mouth, nose, or
sensitive areas, and not spitting while working.

Improper practices such as smoking or sleeping in the activity area of the cart, trailer, or
semi-trailer must be avoided.

Workers must maintain general cleanliness.
Workers must stop working if any symptoms of illness appear until they subside.
Attire appropriate to the nature of the activity must be worn.

Workers in mobile non-food commercial activities must comply with the operational
controls regulating the activity.

Workers must know the proper methods for dealing with emergencies (fire, gas leak, how
to notify the relevant authorities).

All workers in the health and food cart must obtain a health certificate.
All food handling workers must be in good health.

Workers must be suspended from work and sent home if any of the following conditions
appear:

symptoms of an acute infectious intestinal disease such as diarrhea, fever, or vomiting;
diagnosis of a foodborne disease such as cholera, hepatitis, or typhoid/paratyphoid;

skin diseases or wounds or sores producing discharge on any exposed body part; eye
or nasal discharge. Working is permitted if the wound is superficial, clean, and covered
with bandages.
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Food handling workers with foodborne diseases must not return to work until symptoms
have completely disappeared and after the sick leave issued by the competent authority
has ended.

Food handling workers must wear protective clothing (apron).

Food preparation workers must wear single-use gloves (latex-free), changed regularly.
Gloves are not required for workers at ovens or high-heat sources.

Food handling workers wearing protective clothing outside the building or when using
restrooms is prohibited.

Gloves mustbe changed when leaving the kitchen area and returning, or touching any
unsanitized surfaces such as door handles, or when touching any raw food and unwashed
vegetables and fruits.

Hands must be washed and gloves changed after handling meat or poultry.
Hair on the head and arms must be tightly covered for food preparation workers.

Food handling workers must wash hands carefully using antibacterial hand soap and dry
them at designated hand-washing sinks at the following times:

Before starting work and after taking a break.

Before handling food.

Before handling ready-to-eat food.

After touching raw food and its packaging, including unwashed fruits and vegetables.
After using the restroom.

After applying or changing a wound bandage.

After dealing with a sick colleague or customer.

After touching pests or their waste.

After handling contaminated raw food of animal or plant origin.

After handling dirty equipment or tools.

After sneezing, nose-blowing, coughing, smoking, eating, or drinking.
After handling animals or waste.

After any activities that may contaminate hands (such as cleaning tasks, handling
money, charcoal, etc.).
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12.Practices that may cause food contamination in food handling areas are prohibited,
including:

*Smoking or using electronic cigarettes or consuming tobacco.

+  Chewing, eating, sneezing, coughing, or spitting over unprotected food or food-contact
surfaces.

« Touching ready-to-eat food without gloves.

«  Sitting, lying, or standing on any surface that food may contact.
+ Tasting food using fingers.

« Touching hair or other body parts such as nose, eyes, or ears.
+ Wearing wristwatches or jewelry.

+ Using cosmetics (such as artificial nails, lashes, or nail polish).

5.9

Safety and Security Requirements:

5.9.1 Preventive Measures:

1. Two (2) dry chemical powder fire extinguishers (Wet Chemical), 6 kg capacity, must be
provided.

5.9.2 Energy Source Requirements:

1. The power generator must comply with approved standard specifications and must not
cause noise.

2. Workers must know the proper methods for dealing with emergencies (fire, gas leak, how to
notify the relevant authorities).

3. Fuel tanks must be verified as filled outside working hours, and the generator must be
turned off when refueling.

4. The power source (generator) must be placed in a location away from exits, buildings,
walkways, and the public, with the location protected by a fence if the power source is
separated from the vehicle.

Example:

35
Mobile Cart Municipal Requirements
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5. The power source (generator) exhaust pipe must point upward at a height of 20 cm above
the cart level if the power source (generator) is attached to the cart.

6. All electrical wiring and installations must be protected and made of materials complying
with standard specifications.

Example:

7. Using street lighting and public facility lighting as a power source is prohibited. If the cart
owner wishes to connect the electrical supply directly from a main electricity source,

approval from the Saudi Electricity Company or the energy supervising authority must be
obtained.

5.10
Electronic Payment Requirements:

1. Valid and ready-to-use electronic payment methods must be provided.
2. Refusing the use of electronic payment methods is prohibited.

3. A sticker showing the available electronic payment options must be placed in a visible
location on the cart, trailer, or semi-trailer.

36

Mobile Cart Municipal Requirements
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6.1 General Provisions

1,Y Appeals and Complaints
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6.1

6.2

General Provisions:

Municipalities must monitor the implementation of these requirements in mobile carts and
impose penalties on violators.

Activity cards on the Baladi platform are an integral part of these requirements, provided
they do not conflict with the requirements set forth herein.

The license holder must comply with the laws and instructions issued by other government
authorities regarding the licensed activity requirements.

Food establishments must comply with the laws, instructions, implementing regulations,
and technical regulations issued by SFDA.

Camera installation in the cart must be in accordance with the Security Surveillance
Camera Usage Law and its implementing regulations.

Individuals are entitled to issue one (1) mobile cart, trailer, or semi-trailer license
nationwide.

Appeals and Complaints:

Appeals against the provisions set forth in these requirements may be filed before the Appeals
and Complaints Committees at the relevant municipality / sub-municipality, in accordance with the
Municipal Licensing Procedures Law and its implementing regulations and the Municipal
Violations Penalties Regulations. Matters outside the jurisdiction of the Ministry may be appealed
before the relevant authorities in accordance with their respective laws.



Chapter Seven

7.1 Reference Documents and Codes
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7.1

Reference Documents and Codes:

The Municipal Licensing Procedures Law and its implementing regulations issued by the
Ministry of Municipalities and Housing.

Laws, regulations, and implementing and technical rules issued by the Ministry of
Municipalities and Housing.

The Traffic Law and its implementing regulations.

The Food Law and its implementing regulations.

The Waste Management Law and its implementing regulations.
Promotional and advertising signage requirements issued by the Ministry.
Fire protection preventive requirements issued by the Civil Defense.
Restaurant Requirements.

The implementing regulations of the Water Law regarding water service provision activities
issued by the Ministry of Environment, Water and Agriculture.

The Technical Regulation for Trailers and Semi-Trailers issued by the Saudi Standards,
Metrology, and Quality Organization.

The Security Surveillance Camera Usage Law and its implementing regulations.

The Unified Work Environment Regulation Guide for Private Sector Establishments issued
by the Ministry of Human Resources and Social Development.

Laws, implementing regulations, and technical regulations issued by the Saudi Standards,
Metrology, and Quality Organization.

Laws, implementing regulations, and technical regulations issued by SFDA.

The General Requirements for Shawarma Preparation and Handling issued by the GCC
Standardization Organization.

The Municipal Violations Penalties Regulations and their implementing rules.
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