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Introduction and Definitions

1.1

Introduction:

These requirements regulate the restaurant sector 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 compliance with 

municipal requirements, which will have a positive impact on the urban environment and urban 

fabric of the city, food safety, and protecting public health, without prejudice to the approved 

technical regulations and food standards.

1.2

Objectives:

These requirements have been issued to achieve the following objectives:

1. Developing and improving the business environment in a manner that achieves the 

aspirations and general objectives of both the individual and society.

2. Simplifying procedures for those interested in investing in this field.

3. Raising food safety standards.

1.3

Scope of Application:

These requirements apply to restaurants and cafes in both categories (with service – without 

service), cloud kitchens, and food kiosks.
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Corridor:

A passageway connecting one space to 

another.

Mezzanine Floor:

An intermediate floor between the floor 

and ceiling of any space, not exceeding 

one-third of the floor area. This area 

may be increased to half the floor area 

where an approved automatic fire 

suppression and audible alarm system is 

available.

Building Regulation:

Local municipal regulations that 

determine how real estate properties are 

developed within an urban area, 

including land use type, coverage ratio, 

permitted height, setbacks, and others.

Sewage:

Wastewater discharged from the 

establishment into the central sewage 

system.

Well-Ventilated Intermediate Space:

An enclosed well-ventilated space, such 

as a vestibule between restrooms and 

food rooms. The purpose of ventilating 

this enclosed space is to stabilize the 

environment and prevent the transfer of 

odors and contaminated air from the 

restroom to the food room.

Food Establishment:

Any regulatory entity engaged in 

activities related to food handling 

throughout the food chain stages.

Food Handler:

Any person who directly or indirectly 

handles packaged or unpackaged food, 

food equipment or utensils, or food 

contact surfaces, and is therefore 

required to comply with food safety 

requirements.

1.4
Terms and Definitions:

The Ministry:

Ministry of Municipalities and Housing.

Municipality / Sub-Municipality:

A legal entity with financial and administrative 

independence that performs the functions 

assigned to it under the relevant laws and 

regulations.

Municipal License:

A written approval from the Municipality / Sub-

Municipality for a natural or legal person to 

construct or open a premises for any activity 

on a specific site in accordance with the 

conditions specified in the law, the 

Municipalities and Villages Law, and its related 

regulations. This includes both commercial 

and construction licenses.

Saudi Building Code:

A set of requirements and provisions, along 

with related laws, implementing regulations, 

and appendices pertaining to construction to 

ensure public safety and health.

Urban Code:

A set of detailed controls and requirements for 

regulating the urban form of buildings and 

integrating them with their surroundings 

through a defined identity, contributing to 

enhancing the urban environment and 

achieving optimal balance between people, 

buildings, and the environment.

Urban Identity Design Guidelines:

Architectural requirements and guidelines 

derived from heritage and natural elements, 

covering design, materials, colors, and other 

components used in urban works, applied 

within a defined geographical area.

Site Area:

The total area of the land plot, enclosed within 

its boundaries.

Setbacks:

The distances separating the building 

boundaries from the site property boundaries.
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Beneficiary:

A natural or legal person wishing to obtain 

the services or products provided by the 

establishment.

Approved Standard Specifications:

Standard specifications issued by the 

Saudi Standards, Metrology and Quality 

Organization (SASO) and the Saudi Food 

and Drug Authority (SFDA).

Technical Regulations:

Mandatory documents describing the 

characteristics of food or its production 

and manufacturing methods, and the 

related regulatory instructions, including 

terminology, symbols, packaging, 

explanatory data, product labels, or 

production methods.

SFDA:

Saudi Food and Drug Authority.

Compatible Activities:

Activities practiced at the same 

establishment location that are of the 

same nature as the licensed activity, do 

not require additional area,and approved 

in the Activity Card.

Additional Activities:

Activities practiced at the same establishment 

location that are not of the same nature as the 

licensed activity, require additional area, and are 

approved in the Activity Card.

Activity Card:

Brief identification data of the ISIC (activity 

number, activity name, detailed 

description) along with the key spatial and 

specific requirements for practicing the 

activity, the name of the requirements 

regulation

Unified Electronic Code (QR):

A digital service provided by the Saudi 

Business Center in integration with 

relevant government entities, allowing 

consumers and inspectors to access 

updated key data of economic 

establishments via QR code.

Container:

Used for collecting, transporting, or sorting 

waste, typically made of metal or other 

materials.

Bin:

A type of container used for collecting waste 

inside the establishment, made of plastic, 

metal, or other materials.

Food-Grade Containers:

Containers made from material suitable for 

direct food contact, with a smooth, non-porous 

finish that is easy to clean. They must be 

durable, leak-proof, and capable of being 

tightly sealed or covered.

Allergens:

Components present in food that may cause an 

allergic reaction.

Cross-Contact (with Allergens):

Cross-contact with allergens occurs when an 

allergen unintentionally transfers to other foods 

that are not supposed to contain that allergen.

Food:

Anything intended for human consumption, 

whether raw, fresh, processed, or semi-

processed. Any substance used in the 

manufacturing, preparation, or processing of 

food is also considered food.

Food Hygiene:

The measures and conditions necessary for 

controlling hazards and ensuring the suitability 

of food for human consumption, considering its 

intended use, including all measures required 

to ensure food safety and wholesomeness.

Food Safety Management System:

An international standard developed to ensure 

food safety and freedom from contaminants 

throughout the food chain from farm to fork. It 

is one of the international standards for Food 

Safety Management Systems (FSMS). Food 

establishments must comply with it by 

monitoring, analyzing, and controlling critical 

control points during food preparation and 

processing to provide safe and wholesome 

food.
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Critical Control Points:

Specific points in the process where 

failure to control hazards may result in 

an unacceptable risk of foodborne 

illness or injury.

High-Risk Foods:

Foods (such as meat, poultry, seafood, 

dairy products, eggs, soups, and 

cooked vegetables) that require 

temperature control as they may 

support rapid growth of pathogenic 

bacteria. Control measures include 

cooling or heating, requiring these 

products to be kept at 60°C or above, or 

5°C or below.

Product Shelf Life:

The period during which the product 

retains its essential characteristics and 

remains palatable, acceptable, and fit 

for human consumption under specified 

packaging, transport, and storage 

conditions.

Uncooked Foods:

Food materials or ingredients that 

require washing or cooking before they 

become safe to eat, such as meat, fish, 

game, poultry, and unwashed 

vegetables.

Ready-to-Eat Foods:

Any food (including beverages) typically 

consumed in its raw state, or any food 

that has been handled, processed, 

cooked, or prepared and can be 

consumed without additional 

processing, ready for consumption. 

These meals may be chilled or frozen.

Food Unfit for Human Consumption:

Food that is unsuitable and 

unacceptable for human consumption 

according to its intended use, due to 

spoilage, contamination with foreign 

substances, or unintended changes in 

its apparent or sensory characteristics.

Potable Water:

Water that meets legislative 

requirements regarding its suitability for 

drinking and use in food preparation, 

being colorless, free from impurities, 

odors, and disease-causing agents, and 

compliant with regulations issued by 

relevant authorities.

Pasteurization:

A form of heat treatment that kills most 

but not all pathogens and spoilage 

microorganisms present in milk and 

other foods. During common 

pasteurization, milk reaches 72°C for at 

least 15 seconds.

Bain-Marie:

Equipment or device used in 

restaurants, cafes, and hotels for 

heating food and maintaining its 

temperature within the containers inside 

the bain-marie. The device consists of 

stainless steel containers placed within 

an electrically operated vessel. The 

containers are heated through water 

inside the vessel, and the temperature 

is controlled via a thermostat.

Sous Vide:

A cooking technique that uses low 

temperatures to slowly cook food in 

sealed food-grade plastic bags.

Carpaccio:

A dish of meat or fish such as beef, 

veal, venison, salmon, or tuna, cut into 

thin slices and served raw as an 

appetizer.

Cooking Time/Temperature:

A specific procedure necessary to 

eliminate harmful microorganisms.

Internal Temperature:

The temperature at the center, which is 

the thickest part of the food item.

Ambient Temperature:

The temperature of the surrounding 

environment, typically used to mean 

room temperature.
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Relative Humidity:

The amount of water vapor in the air 

expressed as a percentage of the amount 

required for saturation at the same 

temperature.

Danger Zone:

The temperature range between 5°C and 

60°C where bacteria multiply rapidly. The 

optimal temperature for bacterial growth 

is typically approximately 37°C.

Hazards:

The probability and severity of an adverse 

health effect resulting from exposure to 

food hazards.

Non-Conformity:

Failure to meet one of the requirements of 

the administrative control system in place 

for monitoring food safety.

Recall:

Food recall is a mandatory action taken 

by the manufacturer or distributor to 

withdraw food from the sale, distribution, 

or consumption stage to protect the public 

from food safety risks or potential death.

First In, First Out (FIFO):

Managing inventory rotation following a 

first in, first out approach.

Contamination:

The presence of a hazard source that 

reaches or forms within food, including 

undesirable substances, pathogenic or 

spoilage microorganisms, or any other 

materials that may affect food safety and 

wholesomeness.

Cross-Contamination:

The transfer of contaminants to food due 

to contact with contaminated food, 

surfaces, or utensils.

Pathogens:

Any microorganism capable of causing 

harm to humans.

Communicable Disease:

Diseases that can be transmitted from 

one person to another. The law requires 

reporting certain diseases classified as 

“notifiable diseases” to the local authority, 

including food poisoning.

Toxins:

Any toxic substance often produced by 

pathogens.

Microorganisms:

Any living organism, such as bacteria, 

protozoa, or microscopic viruses. Those 

that can cause harm to humans are often 

referred to as pathogens.

Pests:

Any unwanted animals, insects, or birds 

that enter and inhabit food premises or 

food materials.

Cleaning:

Removing food residues, visible dirt, food 

particles, and waste from surfaces, 

equipment, and fixtures using hot water, 

detergents, and energy (such as 

scrubbing).

Sanitizing:

Reducing microorganisms in the 

environment to a level that does not 

compromise food safety or suitability, 

using chemical or physical methods.

Detergents:

Cleaning materials without sanitizing 

properties, used for general cleaning such 

as removing grease and food residues.

Sanitizer:

A chemical substance for sanitizing 

equipment, work surfaces, hands, 

vegetables, and salad ingredients. Some 

sanitizers contain detergents that aid in 

cleaning.

Clean-in-Place (CIP):

A cleaning method used for equipment 

that cannot be disassembled for routine 

cleaning.
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Heat Sanitizing:

Can be performed using very hot water, 

hot air, or steam, at a temperature of 

82°C or above.

Sterilization:

Heat or chemical treatment to eliminate 

all microorganisms and viruses.
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1.5

Restaurant Activity Classification:

1. Restaurants with Service:

Food establishments where meals are prepared and served for consumption in the 

attached dining hall specifically designed for this purpose, or for takeaway.

2. Restaurants without Service:

Food establishments where meals are prepared and produced without providing dine-in 

service.

3. Cafes:

Establishments that primarily focus on preparing and serving specialty coffee or other 

coffee-based beverages, in addition to tea and seasonal drinks. Cafes may also serve 

food or light snacks that are typically pre-prepared or sourced externally and not prepared 

on-site. The cafe may provide dine-in service or takeaway orders.

4. Cloud Kitchens:

A restaurant dedicated entirely to preparing food for delivery. Multiple restaurants often share the 

same kitchen, known as a cloud kitchen complex. A cloud kitchen does not require a dedicated 

location for receiving customers. All meals and prices are displayed through a digital platform, 

and orders and payments are processed electronically.

5. Food Kiosks:

Small standalone commercial activities that may be without walls, with a special design in 

line with the city's urban identity, where food products are prepared, sold, and served at 

locations designated by the Municipality / Sub-Municipality.



Chapter Two

2.1 Licensing Requirements

Licensing Requirements
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Licensing Requirements

2.1

Licensing Requirements:

1. License issuance, renewal, modification, suspension, and cancellation procedures 

must comply with the Municipal Licensing Procedures Law and its implementing 

regulations.

2. Civil Defense approval must be obtained before issuing the license.

3. A valid commercial registration containing the activity/activities to be licensed must 

be submitted

Example:
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3.1
Site and Area Requirements:

1. The following planning requirements and standards must be met.

Spatial Requirements

Classification
Part of an Existing 

Building
Standalone Site

Inside and Outside 

the Urban 

Boundary

Within commercial buildings 

or mixed-use 

(commercial/residential) 

buildings, at locations 

permitted under the 

relevant laws and 

instructions.

Within locations designated for commercial use, at 

locations permitted under the relevant laws and 

instructions.

Area/Street On a commercial street or within commercial centers

Required 

Setbacks

Not applicable

Per the approved building regulation for the area 

where the activity is located

Permitted Heights

Coverage Ratio

Required Parking

Internal Layout 

and Component 

Requirements

A proposed design must be submitted for review 

and approval. Modifications require Municipality / 

Sub-Municipality approval.

Landscaping
Per the landscaping regulations approved by the 

Ministry

Fences

Fences must be built on the site boundaries for restaurants with standalone 

buildings on the side adjacent to residential neighbors only, with a minimum 

height of 2.4 m.

Minimum Site 

Area
(16 m²2) 
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3.2

Site and Area Requirements for Cloud Kitchens:

1. The following planning requirements and standards must be met.

Spatial Requirements

Classification Part of an Existing Building Standalone Site

Inside and Outside the Urban 

Boundary

Within locations designated for commercial use, at locations 

permitted under the relevant laws and instructions.

Area/Street

• On a commercial street.

• The locations of cloud kitchen complexes must be at least 

50 meters away from intersections of commercial and main 

streets.

Required Setbacks

Not applicable

Per the approved building 

regulation for the area where 

the activity is located

Permitted Heights

Coverage Ratio

Required Parking

Internal Layout and 

Component Requirements

A proposed design must be 

submitted for review and 

approval. Modifications 

require Municipality / Sub-

Municipality approval.

Landscaping

Per the landscaping 

regulations approved by the 

Ministry

Fences

Fences must be built on the site boundaries for kitchens with 

standalone buildings on the side adjacent to residential 

neighbors only, with a minimum height of 2.4 m.

Minimum Area for a Cloud 

Kitchen Complex
(50 m²2) for the complex, (16 m²2) per kitchen within the complex
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3.3

Site and Area Requirements for Food Kiosks:

1. The following planning requirements and standards must be met.:

Food Kiosks

Inside the Urban 

Boundary

Within commercial complexes/traditional markets or 

commercial or mixed-use (commercial/residential) land,at 

locations permitted under the relevant laws and instructions.

Outside the Urban 

Boundary

1. Within locations designated for commercial use.

2. at locations permitted under the relevant laws and 

instructions.

Required Setbacks and 

Permitted Heights

Kiosks in:

1. Commercial complexes:

• The distance from the entrance of any building or 

gathering place must be no less than 6 m.

• Must not be less than (1.8 m) for pedestrian clearance.

2. On commercial or mixed-use land: Per the approved 

building regulation for the area where the activity is located.

3. Kiosk height must not exceed 4 m.

Parking Not applicable.

Minimum Area

1. Kiosks/counters in buildings, commercial complexes, and 

traditional markets: The licensed kiosk area must be no 

less than 4 m².

2. Kiosks on commercial or mixed-use land: The kiosk area 

must be no less than 10 m², with the option of an attached 

private restroom and a dedicated drive-through lane per the 

approved building regulation for the area.

Landscaping

1. Commercial complexes: Not applicable.

2. Commercial or mixed-use land: Per the landscaping 

regulations approved by the Ministry

Other Requirements

Setting up kiosks in parking areas of commercial complexes is 

permitted after obtaining Municipality / Sub-Municipality 

approval, provided the parking capacity is not affected.
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3.3

Commercial Signage Requirements:

1. Commercial signage requirements must be followed according to their scope of application 

and in the following order of priority:

• The Urban Code or the Urban Identity Design Guidelines for the area where the activity is 

located (if applicable).

• The Detailed Regulatory Guide for Commercial Signage issued by the municipality within 

whose jurisdiction the activity is located (if applicable).

• The Ministry's Commercial Signage Guideline.

2. Sign data must match the license.

3. Commercial signs must be removed after cancellation of the license, and the site must be 

returned in good condition and restored to its state before installation.

3.2

Additional and Compatible Activity Requirements:

1. Practicing additional activities approved by the Ministry is permitted n accordance with the 

Municipal Licensing Procedures Regulations and under the following conditions:

• The total area of added activities must not exceed 50% of the total area stated in the 

license.

• The minimum area for the main activity must be maintained.

• The additional activity area must not be less than 6 m², excluding self-service machines.

2. Practicing compatible activities approved by the Ministry within the area stated in the 

license is permitted.

Example:
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Technical Requirements

4.1

General Technical Requirements:

1. All design and supervision work must be carried out by engineering offices certified by the 

Ministry.

2. Fixtures, installations, and equipment must be designed, constructed, positioned, and 

installed where applicable in a manner that does not pose a food safety risk through 

contamination, allows effective cleaning of surrounding floors, walls, and ceilings, and 

does not obstruct corridors.

3. When connecting certain fixtures, installations, and equipment to a water source or 

drainage or cleaning equipment and services, an appropriate connection to sewage lines 

must be provided.

4. Adding a drive-through service is permitted, provided it is included in the building permit.

1. The Saudi Building Code requirements must be complied with (including but not limited to: 

structural, electrical, mechanical, ventilation and air conditioning, plumbing, energy 

efficiency requirements, and others) regarding restaurant activities. All work, installations, 

and materials must be carried out in accordance with the approved standard specifications.

2. The establishment must be designed to accommodate the areas and spaces designated for 

food handling, cooking, storage, equipment layout planning, and the dining hall, among 

other considerations.

4.2

Architectural Requirements:
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3. The food preparation and production area must be away from any contamination.

4. Ensuring that food preparation and storage facilities are adequate for safe food production, 

suitable for the expected volume of operations.

5. Ensuring food safety from the arrival of food through to serving, through effective means for 

controlling potential contamination.

6. Ensuring effective cleaning access to all interior parts of the structure that require cleaning.

7. All buildings must be protected against pest access and harborage.

8. The sewage system must be designed and installed so as not to contaminate the potable 

water supply, food production areas, or food contact surfaces and equipment.

9. Overhead utility pipes must not pose a contamination risk from foreign objects through paint 

flaking or rust, and must be manufactured and covered with suitable insulating material to 

minimize dirt accumulation.

Example:Example:
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4.2.1 Interior and Exterior Structural Requirements

1. The design and construction of restaurants must meet the following requirements:

• Designating an approved food preparation area where only food handling activities take 

place, clearly visible to service recipients or separated by transparent glass, without being 

covered or concealed, with the option of using cameras and screens.

2. It is recommended that the establishment layout promotes safe food handling, includes 

designated areas or time-divided zones for uncooked food handling, and is designed so 

that food operations flow in one direction only, from receiving to storage, preparation, 

cooking, through to packaging, serving, or distribution, according to the following criteria:

• Following a sequential workflow model from food entry to the kitchen, through storage and 

preparation, to serving ready-to-eat food, to minimize contamination.

• Designating separate areas for uncooked and ready-to-eat foods, and designing buildings 

to enable collection and storage of orders or waste without passing through food 

preparation rooms.

4.2.2 Ground Oven (Tannour) Requirements

1. It must be equipped with an oven with firebrick walls, with a conical funnel connected to a 

chimney for smoke discharge, with an air extraction fan at its end, or equipped with electric 

or gas burners, to prevent smoke contamination and protect the environment.

2. Each oven must have two stainless steel metal covers matching the oven opening size.

3. Providing a channel with a width of (30) cm and a depth of (60) cm adjacent to the oven, for 

placing sand and red soil.

4. Using two layers of thick cloth or equivalent, such as: (tent fabric), placed on top to prevent 

cooking heat from escaping, with the cloth to be washed regularly to maintain cleanliness.
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1. The shop/establishment facade design must follow the Urban Code or the Urban Identity 

Design Guidelines for the area where the activity is located. If unavailable, the facade 

design shall follow what was approved in the license issued by the Municipality / Sub-

Municipality.

2. Installing electrical wiring, plumbing pipes, and other service extensions and external air 

conditioning units on the building facade or visibly on the roof is prohibited.

3. If glass is used in facades, it must be tempered (Securit) glass or equivalent, with a 

thickness of no less than 12 mm.

1. Accessibility requirements for persons with disabilities must be met in accordance with 

Chapter (1009) and Section (11) of the Saudi Building Code( SBC-201) and the Simplified 

Guide to Universal Accessibility Standards for Establishments.

2. Exterior staircases of the building must be made of safe, slip-resistant, and highly durable 

materials, including granite, treated marble, rough epoxy resin coating, ceramic, porcelain, 

and similar materials.

3. A ramp for persons with disabilities must be provided within the shop/establishment 

boundaries. Shops located in buildings that provide accessibility requirements are exempt.

4.3

Facade and General Appearance Requirements

4.4

Staircase and Exterior Sidewalk Requirements:

Example:
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4. The ramp must be free from defects and must not affect the exterior sidewalk or cause any 

visual distortion.

5. The shop/establishment entrance staircase or ramp must be placed within the 

establishment boundaries.

6. Staircases, exterior sidewalks, and ramps for persons with disabilities must be free from 

any installations or equipment that obstruct entry to or exit from the shop/establishment, or 

rapid evacuation in case of accidents, emergencies, or injuries.

7. The permitted slopes must be followed according to the Universal Accessibility Standards 

for Establishments for the sidewalk ramp for persons with disabilities

1. The surfaces of walls and partition walls must be moisture-resistant, fire-resistant, and easy 

to clean.

2. Walls must be light-colored for easy visibility of accumulated food residues (in food 

preparation, production, and storage areas). Ledges, protrusions, and recesses in the 

design must be avoided. Walls must be clad with durable and easy-to-clean materials, with 

a minimum height of 1.80 m from floor level. The following are examples of suitable wall 

surfaces:

• Ceramic panels.

• Interior or exterior plaster coated with washable paint.

• Waterproof cement fill.

• Epoxy resin and similar coatings.

• Stainless steel sheets.

Example:

4.5

Wall, Ceiling, Flooring, Lighting, Window, and Door 
Requirements:
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3. Door and window design must meet the following:

• Solid, tight-fitting, self-closing doors.

• Wire mesh, air curtains, or plastic strip curtains or similar, properly designed and installed 

on doors and windows that open to the outside.

• Doors within preparation areas must be self-closing with sanitizable fittings, free from 

decorative corners and protrusions where dirt accumulates.

• Using wood without a protective coating is prohibited. Suitable door materials include: 

metal (typically stainless steel), wood coated with a protective waterproof layer such as 

paint, gloss, or varnish, plastic, or non-porous panels.

4. Floors must be finished with materials appropriate for the type of activity, consistent with 

the Saudi General Building Code (SBC-201).

5. Floors must be light-colored in food preparation areas to distinguish the area and clearly 

see food residues.

6. Floors in exposed areas and exterior sidewalks must be sloped toward drainage at no more 

than 2% for rainwater and wash water drainage.

7. The angles between walls and floors must not be sharp, with rounded or 45-degree angled 

junctions to facilitate cleaning and sanitizing and prevent contaminant accumulation.

8. Suspended and exposed ceilings in food handling, storage, and preparation areas must be:

• In good condition, easy to clean, smooth to prevent flaking, and non-porous.

• Allowing pest inspection in the space above the ceiling (between the original and 

suspended ceiling).

• Made from non-flammable materials.

8. Fixed lighting fixtures must be adequately designed for food preparation, ensuring ease of 

cleaning and preventing dirt accumulation.

Example:
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1. Staircases and the balcony (mezzanine) must be constructed in accordance with Saudi 

Building Code requirements and Civil Defense requirements.

2. The balcony (mezzanine) constructed in food handling, storage, and preparation areas 

must be away from food handling areas to prevent any residues, splashed liquids, or drops 

from contaminating food.

3. Staircases in food handling, storage, and preparation areas must have closed risers made 

from easy-to-clean and non-porous materials.

1. The ventilation system design must comply with the Saudi Building Code.

2. Ventilation openings must be covered from the outside with a metal mesh to prevent insect 

and rodent entry.

3. The ambient temperature must not exceed 25°C while ensuring no condensation of vapors 

or dust.

4. The Chimney Guide for Commercial Activities issued by the Ministry must be followed.

4.6

Balcony (Mezzanine) Requirements:

4.7

Ventilation Requirements:

Example:
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1. A storage facility for storing activity-related materials is permitted, provided its area does 

not exceed 25% of the total area stated in the license or 150 m², whichever is less.

4.8

Attached Storage Requirements:

4.9
Fire Prevention and Protection Requirements:

1. All requirements in the Saudi Building Code for Fire Protection (SBC-801) must be followed.

Example:
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4.10

Restroom Requirements:

4.10.1 Restroom Requirements

1. It is recommended to provide a minimum of one restroom serving customers.

2. Restrooms located inside the food establishment must meet the following:

• They must be away from any food handling areas. If this is not possible, restrooms and 

food handling areas must be separated by well-ventilated intermediate spaces.

• They must not open directly onto a room where food is handled.

• They must be equipped with handwashing sinks, with soap and paper towels or a hand 

dryer near the restrooms.

• They must be equipped with foot-operated waste bins to prevent hand contamination when 

opening them.

• They must not be used for storing items such as aprons or food materials.
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Operational Requirements

5.1

General Operational Requirements:

1. The municipal license must be obtained before commencing operations.

2. All food activities within a cloud kitchen complex must obtain an independent commercial 

license.

3. Practicing any activity other than the licensed activity is prohibited.

4. Practicing the activity after the license has expired is prohibited.

5. Practicing any additional activity not listed in the license is prohibited.

6. Practicing the activity outside the boundaries of the licensed shop/establishment, or using 

public sidewalks or setback areas, is prohibited, unless a sidewalk occupancy license is 

obtained for restaurants with service and food kiosks.

7. Removing or covering the shop/establishment closure sticker is prohibited.

8. If the shop/establishment is closed by the Municipality /Sub-Municipality, reopening is 

prohibited until the violation is rectified and the Municipality / Sub-Municipality approves 

resumption of the activity.

9. The shop/establishment facade must be free from stickers except those indicating 

entrance and exit, working hours, electronic payment methods, and government authority 

instructions.

10. Installing a sign or advertising sticker on the shop/establishment façade according to the 

relevant regulations and instructions is permitted.

11. Placing warning signs or any means to prevent parking in front of shops/establishments 

and public parking areas is prohibited.

12. Closing the parking spaces approved in the building permit for commercial 

shops/establishments that are part of an existing building is prohibited.

13. Using the shop/establishment for storing materials unrelated to the activity is prohibited.

14. A first aid kit must be provided in the establishment.

15. Restaurants and kitchens exceeding 400 m² must contract with a licensed Hifz Al-Ni'ma

association (food surplus redistribution program) to manage surplus food and prevent 

waste.



31

Restaurant Requirements

16. A designated area for waiting and order handover must be provided in cloud kitchens, 

equipped with waiting seats, with an area of no less than (6 m²). For cloud kitchen 

complexes, the area must be no less than (24 m²). The area must be proportionate to the 

volume of operations.

17. The distance between the establishment entrance and the reception area must be no less 

than (90) cm.

18. Cloud kitchen management must take the necessary measures to regulate delivery 

personnel traffic to prevent congestion inside and outside during the order receiving and 

delivery process.

19. Food establishments in the central area of the Two Holy Mosques must deliver food to the 

beneficiary directly or through licensed charitable associations. Violation of this shall result 

in regulatory action.
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5.2

Interior Signage Requirements:

1. The unified electronic QR code must be placed on the shop/establishment facade (sticker, 

sign) to display regulatory documents such as the license and government documents. It 

must be accessible outside working hours. Displaying the code in a visible location at the 

payment counter or customer service area is permitted. Documents contained in the 

unified code are not required to be printed, posted, or displayed inside the establishment.

2. The code must be in good condition and free from defects.

3. If the investor wishes to display documents and stickers, such as guidelines and notices 

(reporting numbers, no smoking, civil defense instructions, official working hours, any other 

establishment-specific documents, etc.), they must be displayed on a tablet, screen, or 

one or more frames, and must be in good condition and free from defects.

4. The establishment must display awareness and guidance boards required by the relevant 

authorities, including allergen boards and calorie information for food products.

5. The types of meat handled in the establishment (camel, beef, lamb, goat, poultry, fish) and 

their source must be displayed: imported (country of origin, chilled or frozen), local (fresh 

or chilled), through a displayed board, tablet, screen, or by including them in the menu, in 

a visible location.

Example:

Example:
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5.3

Security Surveillance Camera Requirements:

1. Security cameras must be installed in accordance with the Security Surveillance Camera 

Usage Law and its implementing regulations.

5.4.1 Food Contact Surface Requirements

1. Food contact surfaces must be made from suitable, safe, non-corrosive materials that are 

smooth and non-porous (do not absorb any liquids, fats, or food), and are easily and 

effectively cleaned and sanitized.

Example:

5.4

Basic Installation Requirements:

Example:
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5.4.2 Water and Ice Usage Requirements

1. Water used inside the food establishment must be potable, available at the appropriate 

pressure and temperature for the following purposes:

• Cleaning food and its equipment.

• Conducting all food production processes (such as water bath, sous vide, or bain-marie), 

or using it in food recipes or food preparation.

• Preparing ice or steam or using it in beverage blending machines.

• Cleaning food contact surfaces or the hands of food handlers.

2. All equipment and tools used in ice production, distribution, and storage must be kept 

away from contamination sources, and cleaned and sanitized internally on a regular basis. 

Such equipment must be hygienically designed to prevent drainage water backflow.

3. Ice machines must have suitable covers to prevent dust or dirt from entering pipes, sloped 

drains, and openings, and to protect against droplets from weather elements (such as wind 

or rain), pests, and other environmental contaminants.

4. Ice scoops must not be in contact with ice pieces during storage.

Example:



35

Restaurant Requirements

5.4.3 Equipment and Utensil Washing Facility Requirements

1. An area for cleaning, sanitizing, and drying all food contact equipment such as utensils, 

pots, and serving dishes must be provided, separate from food preparation and production 

areas.

2. Washing food items or workers' hands in sinks designated for washing equipment and 

utensils is prohibited.

3. For machine washing, dishwashers must be supplied with detergent and sanitizer. 

Dishwashers must rely on either hot water for glassware or chemical sanitizer for 

sanitizing.

4. Manual or machine dishwashing is permitted based on the establishment's needs.

5. Effective cleaning and sanitizing tools must be provided.

6. Equipment washing sinks must be supplied with hot and cold water (suitable for human 

use).

5.4.4 Handwashing Sink Requirements

1. At least one handwashing sink must be available within the food preparation area, ensuring 

the preparation area is not contaminated and that these sinks are clean, in good condition, 

and provide hot water.

2. They must contain liquid or foam soap dispensers, disposable paper towel dispensers or a 

hand dryer, and be equipped with a waste container.

3. A sign must be placed above it indicating it is designated for handwashing only and must 

not be used for any other purpose.

5.4.5 Equipment and Utensil Requirements

1. Equipment and utensils must be made from food-safe materials and comply with the 

approved standard specifications.

2. Stoves and ovens operating on gas, electricity, charcoal, or other safe materials for food 

preparation must be provided based on the establishment's needs.

3. Separate equipment for uncooked and ready-to-eat foods must be provided, including 

separate items of the following: refrigerators, freezers, display units, work areas, 

equipment, utensils, and kitchen sinks.

4. Using wooden cutting boards or knives with wooden handles for cutting meat, poultry, fish, 

and other items is prohibited. They must be replaced with boards and knives with handles 

made from food-safe materials such as plastics for easy cleaning.

5. Equipment and utensils used in food preparation and handling (including single-use items) 

must be stored in a designated food-safe location.
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5.5

Food Safety Requirements:

Food safety requirements in accordance with the laws, regulations, and 

specifications issued by the Saudi Food and Drug Authority (SFDA)

5.5.1 Food Receiving Provisions

1. The food establishment must inspect all deliveries to ensure they are stored within the 

required temperature range, especially chilled or frozen deliveries, properly packaged, with 

valid expiry dates, and free from any signs of pest infestation, in compliance with Section 

5.5.2 of these requirements.

2. During internal transport of chilled and frozen food, it must be transferred immediately to 

temperature-controlled storage areas appropriate for the product's storage requirements, to 

minimize time outside the temperature control range. Good practice is that chilled food 

should not remain outside the refrigerator for more than 20 minutes during transfer.

3. During food transport, the food establishment must comply with the technical regulation

(SFDA.FD/GSO 323) Requirements for (SFDA.FD/GSO 2504).

4. When receiving frozen food, its temperature must not be above -18°C. If temperatures are 

outside the specified range, deliveries must be rejected.

5. When receiving chilled food, its temperature must not exceed 4°C. The food establishment 

must verify food deliveries to ensure they have not exceeded the specified temperature 

range and reject any non-compliant food.

6. Temperature checks for high-risk foods must be conducted upon arrival using a non-contact 

thermometer or a clean, sanitized temperature probe, and results must be recorded and 

documented.

5.5.2 Purchased Materials, Products, and Services Control Requirements

1. All food products, tools, and equipment used in food establishments must comply with 

Saudi standard specifications.

2. Fresh meat delivered to the food establishment must be slaughtered at a licensed 

slaughterhouse and stamped with the slaughterhouse's approved seal.

3. When serving food raw or lightly cooked (such as raw shellfish, sushi, tartare, steak and 

carpaccio), the food establishment must obtain information from the supplier about the 

source of these foods when applicable, and these records must be retained.
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4. When purchasing packaging materials and single-use materials, the food establishment 

must ensure they are food-grade. When purchasing personal protective equipment (such 

as: head covers, gloves), they must be suitable for use in food preparation.

5.5.3 Storage Provisions

1. Food establishments must have adequate storage for all items needed for operation, 

including food, food ingredients, equipment, non-food materials such as utensils, linens, 

single-use items, packaging, and chemicals.

2. Storing food, its ingredients, equipment, and packaging materials in the following locations 

is prohibited:

• Employee changing rooms, their lockers, restrooms, or mechanical rooms.

• Chemical or pesticide storage areas.

• Dirty or contaminated equipment storage areas.

3. All storage areas must be clean and dry to minimize contamination risks from foreign 

objects and prevent pest harborage. They must contain adequate shelving for all materials, 

with sufficient spacing for visual inspection and effective cleaning. Shelving must be made 

from durable, corrosion-resistant, and non-porous materials.

4. Storage must be at a height of 15 cm above the floor, 5 cm from the wall, and 30 cm from 

the ceiling where possible. For frozen storage, sufficient space between items must be 

provided to allow effective air circulation.

5. 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:
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6. The food establishment must comply with Technical Regulation No. ( 150-1 SFDA.FD) 

Food Product Shelf Life – Part One: Mandatory Shelf Life Periods.

7. Food must be stored to ensure protection from water leakage, pest infestation, or any other 

contamination risk.

8. When opening a sewage drain, all exposed food must be removed from the food room 

where the drain is located.

9. All food must be covered when stored and kept in food-safe containers to prevent 

contamination if original packaging is unavailable. Labels must be placed showing the 

product name, opening or thawing date, and “use before” date (once opened) to allow 

effective stock rotation.

10. Food storage areas must be capable of maintaining food at appropriate temperatures:

• Chilled food at 0°C to 4°C.

• Frozen food at below -18°C.

• Food stored at ambient temperature between 15°C and 25°C.

11. Humidity must be between 60–65% in ambient temperature food storage areas.

12. Food must be stored according to the requirements in the product specifications where 

available.

13. The food establishment must monitor packaging integrity and raw material temperatures.

14. Storing uncooked food above ready-to-eat food is prohibited.

15. Ready-to-eat food must be stored above uncooked meat, poultry, fish, and eggs, as well 

as above unprocessed and uncooked vegetables.

16. Partially consumed containers must be properly sealed to prevent contamination. If 

containers are made of galvanized tin, the remaining contents must be transferred to safe, 

hygienic, airtight plastic containers.

17. When a food establishment provides an allergen statement in its menu, clear labels must 

be placed on food containing allergens, and allergen-containing food must be stored 

separately from allergen-free counterparts.

18. Direct storage on the floor is prohibited.

19. Stock rotation must be a routine procedure to ensure food is consumed before its expiry 

date.

20. Ingredients must be used and consumed within the shelf life specified by the manufacturer, 

and manufacturer's storage guidelines must be followed.
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21. Food ingredients must be disposed of if they show any signs of spoilage such as changes 

in color, taste, odor, or texture.

22. In case of power outage, the following must be observed:

• Do not open refrigerator or freezer doors during the power outage.

• Dispose of all chilled food exposed to temperatures exceeding 4°C for more than two 

hours. If any signs of thawing appear on frozen food, it must be used immediately or 

disposed of.

5.5.4 Preparation Provisions

1. The laws, instructions, implementing regulations, and technical regulations issued by the 

Saudi Food and Drug Authority (SFDA) must be complied with when preparing any type of 

food. 

2. Food must be inspected before use to ensure it is in good condition, with no mold, foul 

odors, decomposition, or any other signs of spoilage.

3. Ready-to-eat food handling requirements (SFDA.FD/GSO 1909) must be referred to.

4. Foods consumed uncooked, such as beef carpaccio, must be kept refrigerated until ordered 

and served immediately.

5. When the food establishment prepares fresh fruits and vegetables, the following must be 

observed:

• Inspecting fresh fruits and vegetables and disposing of damaged ones.

• Providing a dedicated sink for preparing and washing fruits and vegetables.

• Peeling, trimming, or removing outer parts entirely as needed.

• Washing them thoroughly in water suitable for human use.

• Sanitizing leafy vegetables consumed directly without cooking using safe sanitizers 

according to standard specifications.

6. When handling uncooked meat, poultry, or fish, they must not be washed to avoid 

spreading contamination. They must be prepared using designated cutting boards and tools 

that are thoroughly cleaned after use. All areas must be cleaned and sanitized immediately 

after preparing uncooked food.

Example:
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7. Bags must be protected from punctures caused by bones or sharp objects during vacuum 

packaging and storage.

8. Hot food must be cooled in a blast chiller before vacuum packaging.

9. Vacuum packaging food more than once is prohibited.

10. Only approved food-grade bags suitable for food contact must be used for vacuum 

packaging.

11. When the food establishment prepares shawarma, the General Requirements for 

Shawarma Preparation and Handling (GSO 1060:2022) must be followed.

12. Regarding dry-aged meat preparation, the food establishment may purchase dry-aged meat 

from a licensed supplier or age the meat itself.

13. If the establishment performs the aging process itself, it must have the necessary 

equipment, including aging cabinets, coolers, and temperature and humidity control tools.

14. Dry aging must only be performed in a chamber where temperature, air speed, and 

humidity can be controlled, and only dry-aged meat may be stored in it.

15. All areas containing dry aging cabinets and coolers must meet the following:

• Temperature between 0.5°C and +3°C.

• Relative humidity between 75% and 85%.

• Air speed between 0.2 m/s and 0.5 m/s.

• These parameters must be monitored at least daily.

16. Salt blocks must not be used alone.

17. When preparing dry-aged meat for serving, it must be prepared separately from other 

meats and ingredients to prevent microbial contamination.
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5.5.5 Sauce Preparation Controls 

1. The blend's data and ingredients must be documented and their source known to the food 

establishment.

2. Must be kept refrigerated at a maximum temperature of 4°C, away from direct sunlight and 

contamination sources.

3. The sauce container must be tightly sealed, with production and expiry dates clearly 

indicated according to requirements and specifications.

4. Must have natural sensory characteristics, free from undesirable odor and taste or foreign 

materials such as insects and rancidity.

5. Using fresh eggs and ready-made sauces in preparing sauces is prohibited. Pasteurized 

egg products may be used.

6. The acidity (pH level) in sauces must not exceed 4.

7. After confirming the pH level of the sauce is compliant, adding any other materials to it is 

prohibited.

8. Raw materials used in sauce manufacturing must be heat-treated or dried before use.

9. Preparing mayonnaise inside the establishment is prohibited. Only mayonnaise produced in 

licensed factories may be used.

5.5.6 Cooking Provisions

1. Correct cooking procedures must be followed to avoid the danger zone. The internal 

temperature of food must not be less than 75°C when cooking raw food.

• All temperatures mentioned refer to food temperature, not air temperature. Therefore, any 

recorded temperature readings must represent the food temperature, not the air 

temperature in all parts of the food holding unit.

• A temperature probe must be used to verify food temperature and not rely solely on 

temperature readings displayed by built-in equipment thermometers.

• Lower cooking temperatures are acceptable provided the internal temperature is 

maintained for a specified period as follows:

o 60°C for no less than 45 minutes.

o 65°C for no less than 10 minutes.

o (70) °C for no less than 2 minutes..

o 75°C for 30 seconds.

o 80°C for 6 seconds.
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2. Liver must be cooked thoroughly to kill bacteria.

3. For certain meats such as beef, lamb, and rare fish, cooking temperatures below 75°C are 

acceptable provided the outer surface is sufficiently cooked to kill bacteria.

4. No part of the meat may remain pink in cooked poultry.

5. During cooking of raw food, it must not come into contact with or drip onto cooked food.

6. During meat cooking, the surface must be seared with heat to kill any harmful bacteria, and 

the meat must be turned frequently during cooking.

7. Whole cuts of rare meat (beef and lamb) may be served provided the surface has been 

sufficiently heat-treated.

8. Serving burgers rare is prohibited because the meat is cut and minced before preparation, 

meaning not all meat surfaces can be seared to kill harmful bacteria.

9. Liquid dishes such as soups and sauces must be cooked in wide pans rather than deep 

pans to ensure the heat source covers the entire base of the pan so liquids cook slowly.

10. Microwaves do not cook or reheat food evenly. Therefore, food prepared in microwaves 

must be stirred or rotated to distribute heat evenly, then left covered for at least two minutes 

after cooking to achieve even heat distribution.

11. When preparing ice cream, it must be pasteurized to 85°C before being subjected to blast 

chilling and freezing.

12. When frying, the Health Requirements Guide for Frying Fats and Oils must be referred to.

13. All additives such as spices, herbs, flavorings, taste enhancers, and colorings must be 

permitted and added in quantities not exceeding the permitted amounts according to the 

approved standard specifications for each type. The technical regulation on Permitted Food 

Additives (SFDA.FD/GSO 2500), which specifies the permitted additives and their allowed 

concentrations, must be complied with.

14. If the food establishment needs to change or substitute an ingredient that would result in a 

change in allergen status, all allergen information provided to workers and customers must 

be updated to reflect this change.



43

Restaurant Requirements

15. When using air or gas as an ingredient or in direct contact with a product or package, it 

must be of food-grade purity (with a certificate of conformity), filtered or clean, and free from 

microbial contamination.

16. When workers taste food, only clean and sanitized utensils must be used. Utensils must be 

cleaned and sanitized immediately after tasting and before tasting any other food or the 

same food again. Tasting the same product twice with the same utensils is prohibited. 

Single-use utensils are preferred.

5.5.7 Hot Food Cooling Requirements

1. Cooked food to be refrigerated must be cooled until the thermal center temperature drops 

below 10°C within two hours. The product must then be stored immediately at 4°C and 

used within two to three days of preparation.

2. When preparing high-risk foods at room temperature then storing at chilled temperature 

before serving, they must be cooled from room temperature to 4°C maximum within two 

hours, including foods containing canned or reconstituted ingredients.

3. Products intended for ambient temperature consumption such as baked goods or desserts 

may be cooled on open trays or shelves before ambient display.

4. When a product is cooked, cooled, stored, and used within its permitted shelf life, within two 

to three days for example, it may then be used as an ingredient in another dish prepared for 

immediate consumption.

5. Food cooling methods include:

• Using the blast chiller, following the manufacturer's instructions.

• Ensuring containers are cold before use.

• Using an ice water bath, ensuring food is in tightly covered containers.

• Cutting large meat portions into pieces or slices before cooling.

• Dividing food into portions and placing them in smaller containers.

• Placing food in the appropriate refrigerator or freezer, ensuring it is protected from 

contamination and does not cause a significant rise in the temperature of other food 

already in the refrigerator or freezer.
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5.5.8 Reheating Requirements

1. When reheating food, equipment capable of effectively heating to an internal temperature of

(75) °C must be used to ensure food safety.

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

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

5.5.9 Food Freezing Requirements

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

2. Food establishments must ensure freezers operate correctly and maintain a temperature of 

at least -18°C through checks performed at opening and closing according to internal 

procedures. Manufacturers may specify higher temperatures for certain products (such as 

ice cream).

Example:



45

Restaurant Requirements

5.5.10 Food Thawing Requirements

1. Food must be completely thawed before cooking or consumption unless intended for 

cooking from frozen. Food must only be thawed once, and manufacturer's instructions for 

food products must be followed.

2. When thawing in the refrigerator, food must be placed in a container to catch any liquids or 

placed at the bottom of the refrigerator to prevent cross-contamination from dripping onto 

other food.

3. When thawing food, one of the following methods may be used:

• Thawing food in the refrigerator.

• Using the "defrost" setting on the microwave.

• Placing food in a covered container under running cold or ice water.

4. Packaged frozen food may be thawed at ambient temperature if the manufacturer's 

instructions allow, such as baked goods, fruits, or grated nuts.

5.5.11 Display Provisions

1. When displaying food, the food establishment must take all practical measures to protect it 

from contamination.

2. The food establishment must not display any ready-to-eat food not intended for self-

service for sale on any table without a responsible person present, unless the food is 

sealed, packaged in containers, or wrapped in a manner that protects it from potential 

contamination.

3. When displaying food, temperature controls for chilled and frozen food must be followed, 

and all products must remain within the appropriate temperature range so they do not thaw 

or become unsafe to eat.

4. Chilled food must be consumed within two hours of removal from the refrigerator or 

disposed of.

5. Hot food must be kept at a temperature above 60°C. If displayed outside the hot food 

holding unit, it must be consumed within two hours or disposed of.

6. Frozen food such as ice cream must be displayed in a frozen display unit.

7. If uncooked food and ready-to-eat food are kept in shared display units, they must be 

separated using physical barriers.

8. When using baskets for food display, food must be placed on clean single-use liners.

9. Food may be displayed in wooden display units only if they are treated to be cleanable and 

food-safe.
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Fresh Fish Display

1. When displaying fresh fish, it must be kept at ice-melting temperature with the catch date 

displayed. When placing fish in or on a layer of crushed ice, good contact between the ice 

and fish must be maintained throughout the display period.

2. All ice used for displaying fish must be made from potable water.

Ready-to-Eat Food Display

1. Ready-to-eat food must be served in containers with tight-fitting lids. If this is not possible 

and the food is left unpackaged, the following supervisory controls must be applied:

• A responsible food handling employee must supervise the display area to ensure 

immediate removal of any food contaminated by a customer or potentially exposed to 

contamination from the display unit.

• Serving utensils for each type of food must be separated, or other distribution methods 

must be provided to minimize the potential for food contamination.

• Protective barriers such as "sneeze guards" must be installed to minimize the potential for 

customer-caused contamination.

5.5.12 Hot Food Holding Requirements

1. The following procedures must be applied to maintain temperatures and keep food hot. If 

the establishment does not have hot food holding equipment, food must be prepared for 

immediate consumption.

• Appropriate equipment must be used to keep food hot during serving, following the 

equipment manufacturer's instructions.

• Equipment must be regularly inspected to ensure effective operation.

• Equipment must reach the required temperature before placing any food inside.

• Hot food must be held at no less than 60°C and consumed within 6 hours. If the 

temperature drops below 60°C, 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.

Example:
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5.5.13 Temperature Control Provisions

1. The food establishment must implement a temperature monitoring system, which can be 

achieved through the following methods:

• Installing a device with a digital display or inserting a thermometer into equipment to 

display the temperature. If no digital display or alternative is available, the product 

temperature itself must be checked.

• Using a device labeled "for temperature checking only" placed in the equipment for manual 

temperature checking.

5.5.14 Serving Provisions

1. It is recommended that the dining hall be located at the front of the establishment where 

possible. It may be divided into rooms, open plan, or use fixed or movable short partitions, 

and furnished with appropriate furniture.

2. All food must be served in clean plates and beverages in clean glasses or cups, or in 

single-use food-grade portable containers or packages.

3. Using any cracked, chipped, or damaged tableware is prohibited.

4. Using the dining hall for storage is prohibited.

5. Reusing food that has been previously served or sold is prohibited.

Example:
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5.5.15 Product Information Disclosure Requirements

1. The SFDA requirements for products with health and nutrition claims must be followed.

2. The claims regulation must be complied with when labeling food products, according to:

• (SFDA.FD 2333) Requirements for Foods with Health and Nutritional Claims.

• (SFDA.FD 5016) Requirements for nutritionally balanced meals in menus of food 

establishments serving food to consumers outside the home.

3. The time and expiry date must be placed on chilled and ready-to-eat foods prepared and 

stored in food service establishments. For example: consume within one hour of purchase; 

store at below 4°C or -18°C.

4. Pre-packaged food must comply with all applicable labeling requirements as stipulated in 

the GCC Technical Regulation (SFDA.FD GSO9) "Pre-Packaged Food Labels", including:

• Food item name.

• List of ingredients.

• Allergen details, if applicable:

(Celery, gluten, crustaceans, eggs, fish, lupin, milk, mollusks, mustard, tree nuts, peanuts, 

sesame seeds, sulfur dioxide, soy).

5. If commercially manufactured pre-packaged food is sold in individual packages, it must 

bear, or have stamped or printed on its label or elsewhere, a date mark showing production 

and expiry dates as specified and approved by food regulatory authorities.

6. The date mark on the original package must not be removed, erased, altered, obscured, 

placed over another date, or tampered with in any way.

7. Usage instructions after opening the original package must be provided when applicable, 

for example: "Keep refrigerated after opening and consume within three days."

8. Compliance with these instructions is not required for baked goods typically consumed 

within 24 hours, where the production date alone is acceptable.

9. Labels and accompanying explanatory data must be in Arabic. When another language is 

used, it must be alongside the Arabic language.
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10. The food establishment must comply with the regulatory requirements related to customer 

allergen information as stipulated in:

• SFDA Regulation, Specification 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 GSO 9 regarding pre-packaged food labels, as applicable.

• Specification No. (SFDA.FD 5028) regarding food allergen disclosure in pre-packaged 

food labels.

• Specification No. (SFDA.GSO 1909) regarding ready-to-eat food handling requirements.

11. Food establishments must provide information about the fourteen specified allergens and 

their protein derivatives. If any of these food allergens are present at any level, whether as 

an ingredient, within a mixture, as a food additive, or as a processing aid:

• Pre-packaged food must comply with allergen information requirements stipulated in the 

GCC Technical Regulation (SFDA.FD GSO 9) regarding pre-packaged food labels.

• For food prepared for immediate consumption exempt from labeling requirements, allergen 

information must be displayed through one or more of the following means (menu, 

package, display board, product ticket) or by directing the customer to obtain such 

information from a trained staff member.

5.5.16 Non-Conformity Handling Requirements

1. If the food establishment determines that a food item or ingredient may be unsafe or unfit for 

consumption, it must take the following actions:

• Taking immediate action to control defective ingredients and dishes prepared from them.

• Separating any remaining defective product, labeling it "unfit for human consumption," and 

storing it securely.

• Carefully disposing of all defective products, ensuring they do not enter the human or 

animal food chain.

2. The following are causes that may lead to confirmed or suspected food safety or suitability 

issues:

• Food recall by the supplier or food return by the customer.

• Storing food at an inappropriate temperature.

• Contamination, spoilage, or food exceeding its expiry date.

• No clear label on the food and inability to identify it.

• Evidence of pest infestation.
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5.5.17 Food Safety Information Requirements

1. The food establishment must retain the following documents and make them available to 

food regulatory authorities, food safety specialists, or any other authorized official. The 

specified documents are:

• Health certificates for food handling employees issued by an accredited body.

2. The following information must be retained and provided:

• A calorie analysis certificate from an accredited laboratory, or an internal calorie analysis 

document prepared within the establishment according to SFDA instructions.

• Contact numbers for the relevant government authorities in emergencies.

• Documents may be printed or composed of printed and electronic documents if 

establishments use digital solutions.

5.5.18 Reporting Policy Requirements

1. Upon discovering food safety issues, the food establishment must take the following two 

actions, without prejudice to the relevant laws and regulations:

• Reporting the issue to the relevant authorities and cooperating in any investigation.

• Ceasing use of the food or ingredient if still under its control, securely isolating it with a 

label stating, "unfit for consumption," and storing it optimally as indicated on the product. 

Full details of the remaining quantity from the defective batch, if purchased, and the 

quantity of materials used must be retained.

2. The food establishment must report to the relevant authorities if more than two employees 

are affected by diarrhea or vomiting while at work.

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

4. When isolating food or ingredients, they must be retained for investigation and testing 

purposes.
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5.5.19 Traceability and Recall Requirements

1. A traceability system (paper or digital) must be established in the food establishment 

covering all food, ingredients, and packaging used in food preparation. This system must 

enable the establishment to identify the source and batch details of any ingredient or item, 

allowing product recall or supporting non-conformity investigations.

2. The food establishment must retain traceability documents for no less than 180 days after 

the expiry of the shelf life, provide them upon request, and be aware of the source of 

purchased products and date information for traceability purposes.

3. The supplier name must be recorded in the traceability system upon goods arrival at the 

food establishment. The invoice or receipt may be used for this purpose. It may also be 

useful to maintain a list of supplier and business customer contact numbers for 

emergencies in case of a product recall.
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1. Periodic and preventive maintenance must be performed on structural elements and all 

fittings, utility lines, connections, and equipment, including:

• Maintaining commercial signage and keeping it free from cracks, breakage, and 

malfunctions.

• Maintaining the shop/establishment façade and keeping it free from defects such as 

breakage, large visible cracks, and visual distortion.

• Maintaining the exterior walls of the shop/establishment and keeping them free from 

stickers, defects, and large visible cracks causing visual distortion.

• Maintaining interior floors, walls, and ceilings, keeping them clean and free from 

defects and large visible cracks.

• Maintaining air conditioning units, ensuring their effectiveness, the integrity of 

connections, and the absence of leaks. Collecting water in open containers is 

prohibited..

• Maintaining lighting fixtures periodically, ensuring no malfunctioning or broken bulbs 

are present.

• Maintaining service utility lines, including gas, water,sewage, and electrical wiring, 

ensuring they are concealed in all interior parts of the shop/establishment, including 

ceilings, walls, and floors.

2. To avoid foreign material contamination risk, the food establishment must ensure food 

safety is not affected during maintenance. When immediate maintenance that could risk 

contaminating food being produced is needed, food production must stop in the area until 

the task is completed and the area is thoroughly cleaned.

5.6

General Maintenance Requirements:
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1. Cleaning equipment, detergents, and sanitizers compliant with the approved standard 

specifications and intended for use in food handling facilities must be provided.

2. The preparation area must be cleaned and sanitized after handling uncooked food and 

before preparing ready-to-eat food.

3. Industrial-grade (not household) cleaning chemicals must always be used, stored in 

designated areas, and prepared according to the manufacturer's instructions.

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

microorganisms to a safe level. Using detergents and sanitizers sequentially is referred to 

as a two-stage cleaning process used for deep cleaning. A spray sanitizer may also be 

used in a single-stage process for routine cleaning.

• A detergent must be used for the cleaning process, which may involve hot water and soap 

or a cleaning product capable of removing dirt, residues, and grease from surfaces and 

equipment. Manual scrubbing may be needed to remove some residues. Once equipment 

is clean, it should be rinsed with water.

• A sanitizer must be used for the sanitizing process, applied to work surfaces and 

equipment and left for the required duration according to the manufacturer's instructions.

5. When deliveries arrive and boxes are placed on food contact surfaces, once all goods are 

stored, the food contact surfaces must be cleaned and sanitized.

5.7

General Cleaning Requirements:

Example:
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6. Dirty kitchen equipment must be cleaned after each use.

7. Sinks must be cleaned after use.

8. Food contact surfaces must be cleaned and sanitized immediately upon any spills.

9. Work surfaces must be carefully washed between tasks to prevent cross-contamination.

10. Refrigerators must be regularly cleaned and sanitized.

11. All frequently touched areas must be cleaned, such as work surfaces, sinks, faucets, light 

switches, refrigerator or freezer handles, can openers, scales, and cash registers.

12. If there is no dishwasher or items cannot be washed in it, the two-stage cleaning process 

must be followed:

• Stage One: General cleaning using detergents, including physical removal of visible dirt, 

food particles, and residues from surfaces and equipment.

• Stage Two: Sanitizing, including using sanitizers according to the manufacturer's 

instructions regarding dilution rate and contact time.

13. When using towels, the food establishment must follow these guidelines:

• Disposable paper towels, discarded after each task.

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

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

15. If dirty towels contact any kitchen utensils, work surfaces, or equipment, they must be 

washed, sanitized, and dried.

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

17. When dedicated sinks are unavailable, time-separation and cleaning controls must be 

established. When using the same sink for washing equipment, uncooked food, and 

preparing ready-to-eat food, the water must be changed and the sink thoroughly cleaned 

and sanitized—including faucets—between uses.

18. Vehicles belonging to the food establishment must be effectively cleaned before use.

19. If equipment is designed for clean-in-place, a combination of chemicals, heat, and water is 

used to clean enclosed machines, pipes, or tubing.
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20. When cleaning equipment without disassembly:

• The food establishment must ensure detailed cleaning procedures exist and are followed 

so that no trace of cleaning chemicals remains in the equipment.

• Chemicals used for cleaning and sanitizing must pass through a fixed system to clean all 

internal pipe surfaces.

21. The appearance and cleanliness of furniture such as tables and chairs in the dining area 

must be maintained using designated cleaning equipment.

5.7.1 Pest Management Requirements

1. Insect and rodent control devices designed to trap or repel insects must be installed and 

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.

2. If pest infestation is confirmed, the following actions must be taken by a pest control 

contractor:

• Any food contaminated by pests or pest control chemicals must be disposed of. All 

affected and surrounding areas, clothing, and equipment must be cleaned and sanitized.

• Rodent and insect pesticides must be used in a manner that does not contaminate food. 

They must not be used during food production or preparation, and all exposed food must 

be well covered and protected.

3. Any chemicals or tools used in distributing pesticides must be stored safely away from the 

kitchen area, in their original containers.

4. Animals—including pets—are prohibited inside or near food handling areas.
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5.8

Waste Management Requirements:

1. The requirements and guidelines issued by the Ministry and the National Center for Waste 

Management must be followed.

2. Waste inside the food establishment must be:

• Stored in easily accessible containers.

• In standalone units that open by a non-hand-touch mechanism, or placed within the 

worktable (without a cover), uncovered during preparation for easy removal for emptying.

• Strong, durable, and capable of being regularly cleaned and sanitized.

3. When food remains in pots, it must be disposed of in a manner that does not pose a 

contamination risk.

4. Coffee grounds remaining in the coffee machine head must be disposed of in a separate 

drawer (container) before transferring to the waste bin.

5. All food waste must be placed away from the food preparation area in a designated area 

before collection. This area must be kept clean, organized, and regularly sanitized to 

prevent pest activity.

6. Used and unfit frying fats and oils must be collected in designated sealed containers made 

of metal or plastic, labeled with the phrase "fats and oils unfit for human use."

7. Once full, containers must be stored in a separate designated location, away from 

containers and packages of usable fats and oils.

8. Used oils and fats must be disposed of according to the relevant laws and instructions.
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5.9

Electronic Payment Requirements:

1. Valid and functional electronic payment methods must be available.

2. Refusing electronic payment methods is prohibited.

3. A sticker showing available electronic payment options must be placed on the 

shop/establishment facade or inside the building.

1. The Unified Work Environment Regulation Guide for Private Sector Establishments issued 

by the Ministry of Human Resources and Social Development must be followed regarding 

employee break areas, restrooms, employee uniforms, and other requirements, including:

• Workers must wear clean outer clothing that provides a professional appearance 

appropriate to their duties.

• Workers must carry work ID cards, or the employee and establishment name must appear 

on the establishment uniform.

• All workers must maintain personal hygiene.

• The establishment must not be used for housing.

• Smoking is prohibited except in designated areas.

2. All workers in the food establishment must obtain a health certificate.

3. All food handling workers must be in good health.

4. The food establishment must suspend and dismiss the worker upon the appearance of any 

of the following conditions:

• If any symptoms associated with acute infectious intestinal disease appear, such as 

diarrhea, fever, or vomiting.

• If diagnosed with a foodborne disease such as cholera, hepatitis, and typhoid/paratyphoid 

fever.

• Must not have skin diseases or wounds or sores with discharge on any exposed body part; 

must not have any discharge from eyes or nose. Work is permitted if the wound is 

superficial, clean, and covered with bandages.

5. Food handling workers with foodborne diseases must not return to work until disease 

symptoms have completely disappeared, or after the sick leave issued by the relevant 

authority has ended.

5.10

Employee Requirements:
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6. Food handling workers must wear protective clothing.

7. Workers in food preparation must wear disposable gloves (latex-free) which must be changed 

regularly. Gloves are not required for workers operating ovens or high heat sources.

8. Face masks must be worn to cover the nose and mouth in food processing areas.

9. Food handling workers are prohibited from wearing their protective clothing outside the 

building or when using restrooms.

10. Gloves must be changed when leaving and returning to the kitchen area, touching any non-

sanitized surfaces such as door handles, or touching any raw food or unwashed fruits and 

vegetables.

11. Hands must be washed and gloves changed after handling meat or poultry.

12. Head hair and arms must be securely covered for workers in food preparation.

13. Food handling workers must carefully wash their hands using antibacterial hand soap, dry 

them, and change gloves at designated handwashing sinks at the following times:

• Before starting work and after taking a break.

• Before handling food.

• Before handling ready-to-eat food.

• After contact with 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 contact with pests or their droppings.

• After handling contaminated raw food of animal or plant origin.

• After handling dirty equipment or utensils.

• After sneezing or blowing the nose, coughing, smoking, eating, or drinking.

• After handling animals or waste.

• After performing any activities that may contaminate hands (such as cleaning tasks, 

handling money or charcoal, etc.).
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14. The following practices that may cause food contamination in food handling areas are 

prohibited:

• Smoking, using e-cigarettes, or consuming tobacco.

• Chewing or eating food, 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 may come into contact with food.

• Tasting food using fingers.

• Touching hair or other body parts such as the nose, eye, or ear.

• Wearing wristwatches or jewelry.

• Using cosmetics (such as artificial nails, false eyelashes, or nail polish).



6.1 GeneralGeneral

6.2 Appeals and Complaints

Chapter Six

General Provisions and Appeals
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General Provisions and Appeals

6.1

General Provisions :

1. Municipalities and sub-municipalities must monitor the implementation of these 

requirements according to their jurisdiction in central kitchens and impose penalties on 

violators.

2. Activity cards on the Baladi platform are an integral part of these requirements, provided 

they do not conflict with the requirements set forth herein.

3. The license holder must comply with the laws and instructions issued by other government 

authorities regarding the licensed activity requirements.

4. Food establishments must comply with the laws, instructions, implementing regulations, 

and technical regulations issued by the Saudi Food and Drug Authority (SFDA).

6.2

Appeals and Complaints:

Appeals against the application of the provisions and regulations 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 Regulation. With regard to Saudi Building 

Code violations, they shall be documented and recorded by the entities responsible for 

implementing the Saudi Building Code. Matters outside the Ministry’s jurisdiction may be 

appealed before the relevant authorities in accordance with their regulations.



Reference Documents

Chapter Seven

7.1 Reference Documents and Codes
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7.1

Reference Documents and Codes:

1. Municipal Licensing Procedures Law and its Implementing Regulations issued by the 

Ministry of Municipalities and Housing.

2. Laws, regulations, and executive and technical regulations issued by the Ministry of 

Municipalities and Housing.

3. Food Law and its Implementing Regulations.

4. Waste Management Law and its Implementing Regulations.

5. Chimney Guide for Commercial Activities issued by the Ministry of Municipalities and 

Housing.

6. Universal Accessibility Guide for the Urban Environment issued by the King Salman 

Center for Disability Research.

7. Fire Prevention and Protection Requirements issued by the Civil Defense.

8. Implementing Regulations of the Water Law for Service Provision Activities issued by the 

Ministry of Environment, Water, and Agriculture.

9. Security Surveillance Camera Usage Law and its Implementing Regulations.

10. Unified Work Environment Regulation Guide for Private Sector Establishments issued by 

the Ministry of Human Resources and Social Development.

11. Laws, implementing regulations, and technical regulations issued by the Saudi Standards, 

Metrology and Quality Organization (SASO).

12. Laws, implementing regulations, and technical regulations issued by the Saudi Food and 

Drug Authority (SFDA).

13. General Requirements for Shawarma Preparation and Handling issued by the GCC 

Standardization Organization.

14. Municipal Violations Penalties Regulation.

15. Saudi Building Code specifically the following editions:

• Saudi General Building Code (SBC-201)

• Structural Codes Collection (SBC 301-306)

• Saudi Electrical Code (SBC-401)

• Saudi Mechanical Code (SBC-501)

• Saudi Energy Efficiency Code for Non-Residential Buildings (SBC-601)

• Saudi Plumbing Code (SBC-701)

• Saudi Fire Protection Code (SBC-801)




