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Explanatory Note

The City Government of Naga recognizes the vital role of food handlers in protecting public

health and ensuring that food served to the public is safe and sanitary.

Naga City Ordinance No. 2005-077 requires food handlers to secure a valid Health Certificate

as a prerequisite for employment or engagement in food-related establishments. To further

strengthen this policy, there is a need to institutionalize a standardized Food Handlers’ Class

that will equip food handlers with the necessary knowledge and skills on proper hygiene,
sanitation, and safe food handling practices prior to the issuance or renewal of their Health

Certificates.

This proposed measure also authorizes the City Health Office to conduct the Food Handlers’

Class through face-to-face, online, or hybrid modalities and to progressively implement an

online registration system to improve the accessibility and efficiency of its services.

Be it ordained by the Sangguniang Panlungsod of Naga, in session assembled:

ARTICLE I

GENERAL PROVISIONS

Section 1. Title. This Ordinance shall be known as the "Naga City Food Handlers’ Class

Ordinance.”

Section 2. Declaration of Policy. It is the policy of the City Government of Naga to protect and

promote public health by ensuring that food intended for human consumption is prepared,
handled, and served in a safe and sanitary manner.

Consistent with the provisions of Naga City Ordinance No. 2005-077, which requires food
handlers to secure a valid Health Certificate prior to engaging in food handling activities, the City
further recognizes the need to institutionalize a standardized Food Handlers’ Class to equip food

handlers with the necessary knowledge, skills, and practices on proper hygiene, sanitation, and
safe food handling. Toward this end, the City shall promote continuing food safety education as
an integral component of its public health and sanitation program.



Section 3. Objectives. This Ordinance ainns to:

Institutionalize a mandatory Food Handlers' Class in Naga City;

Improve the knowledge, skills, and practices of food handlers;
Reduce foodborne illnesses through preventive education;

Promote compliance with national food safety standards; and
Strengthen the City's food sanitation and inspection program.

a.

b.

c.

d.

e.

ARTICLE II

COVERAGE

Section 4. Coverage. The Food Handlers' Class shall be mandatory for all persons engaged in

handling food within the City of Naga, including but not limited to:

1. Restaurant employees;

2. Fast-food workers;

3. Carinderia operators and employees;

4. Caterers;

5. Bakeries;

6. Coffee shops;

7. Food stalls;

8. School canteen personnel;

9. Hospital kitchen personnel;

10. Market vendors selling cooked or prepared foods;

11. Street food vendors;

12. Food delivery personnel directly involved in food preparation;

13. Hotel and resort food service personnel; and

14. Any person who prepares, cooks, processes, packages, stores, serves, transports, or

sells food for public consumption.

ARTICLE III

FOOD HANDLERS’ CLASS

Section 5. Mandatory Attendance. Every food handler shall successfully complete the Food

Handlers’ Class prior to:

a. Initial issuance of a Health Certificate;

b. Renewal of a Health Certificate: and

c. Reinstatement after expiration beyond the prescribed renewal period.

Section 6. Frequency. The Food Handlers' Class shall be conducted regularly by the City

Health Office Sanitary Division or its authorized training providers every Thursday or as often as

necessary to accommodate applicants.

Section 7. Registration of Applicants. All applicants for the Food Handlers' Class shall

register with the City Health Office through the registration system established by the City
Government. Pending the full implementation of an online registration system, registration may

be made In person (walk-ins) at the City Health Office on the day of the seminar or through such
other means as may be prescribed by the City Health Office.

Upon the completion and official launch of the City’s online registration platform or website,
registration for the Food Handlers' Class shall be made available electronically to facilitate

convenient, efficient, and accessible public service. The City Health Office is hereby authorized
to prescribe the procedures, requirements, and guidelines for the online registration process.



Section 8. Conduct of Food Handlers' Class. The City Health Office shall regularly conduct

the Food Handlers' Class and may offer the training through face-to-face, online, or hybrid

modalities, as may be appropriate and practicable.

The City Health Office shall ensure that the curriculum, instructional materials, assessment

methods, and learning outcomes are uniform and consistent regardless of the mode of delivery.

Online and hybrid classes shall utilize reliable digital platforms and appropriate identity
verification and attendance monitoring measures to ensure the integrity of the training.

The City Health Office may adopt such policies and operational guidelines as may be necessary
for the effective implementation of the Food Handlers’ Class, taking into consideration public

health concerns, technological advancements, accessibility, and the convenience of

participants.

These provisions give the City Health Office sufficient flexibility to start with in-person

registration while clearly authorizing a transition to online registration once the website is

officially operational, without requiring an amendatory ordinance. They also expressly empower

the CHO to conduct seminars either face-to-face, online, or in a hybrid format as circumstances

require.

Section 9. Course Content. The curriculum shall include:

Republic Act No. 10611;

Personal hygiene;

Proper handwashing;

Foodborne diseases;

Food contamination;

Safe food preparation;

Temperature control;

Cleaning and sanitation;

Pest control;

10. Waste management;

11. Cross-contamination prevention;

12. Proper food storage;

13. Customer safety; and

14. Other topics deemed necessary by the City Health Office.

1.

2.

3.

4.
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6.

7.

8.

9.

Section 10. Assessment. Participants shall undergo an assessment at the conclusion of the
training to determine understanding of food safety principles.

ARTiCLE IV

CERTIFICATE OF COMPLETION

Section 11. Issuance. Participants who successfully complete the Food Handlers’ Class shall

be issued a Certificate of Completion by the City Health Office.

Section 12. Validity. The Certificate of Completion shall remain valid for three (3) years unless

otherwise determined by the City Health Office pursuant to national guidelines.

Section 13. Requirement for Health Certificate. No Health Certificate shall be issued or

renewed unless the applicant presents a valid Certificate of Completion of the Food Handlers'
Class together with other requirements prescribed by law



ARTICLE V

IMPLEMENTING AGENCIES

Section 14. City Health Office.The City Health Office shall:

a. Develop and regulariy update the training curriculum;

b. Conduct Food Handlers' Classes:

c. Maintain records of participants:

d. Issue Certificates of Completion;

e. Monitor compliance; and

f. Coordinate with other concerned offices.

Section 15. Business Licensing Division. The Business Licensing Division shall require proof

of compliance with this Ordinance during business permit processing and renewal of food

establishments.

Section 16. City Health Office Sanitary inspectors. Sanitary Inspectors shall verify

compliance during routine inspections and may recommend appropriate enforcement action for

violations.

ARTICLE VI

DUTIES OF FOOD ESTABLISHMENTS

Section 17. Responsibilities. Owners, operators, and managers shall;

Ensure that all food handlers possess valid Health Certificates;

Food handlers with such Health Certificate must wear the card while on duty;
Ensure attendance in the Food Handlers’ Class;

Maintain copies of certificates at the establishment;

Allow inspections by authorized personnel.

a.

b.

c.

d.

e.

ARTICLE VII

FEES, PROHIBITED ACTS, AND PENALTIES

Section 18. Training Fee. The City Government may impose reasonable training fees through
an Executive Order or Revenue Ordinance to cover training materials and administrative costs.

Section 19. Prohibited Acts. It shall be unlawful to;

a. Engage in food handling without completing the required Food Handlers' Class;

b. Present falsified certificates;

c. Employ food handlers without valid Health Certificates;
d. Refuse inspection by authorized personnel.

Section 20. Administrative Penalties. Any person or establishment violating this Ordinance

shall be subject to:

a. First Offense- Written Warning and Corrective Action,
b. Second Offense - Administrative Fine of Two Thousand Pesos (P2,000.00).

c. Third Offense - Administrative Fine of Five Thousand Pesos (P5,000.00) and
suspension of the Sanitary Permit.

These penalties are without prejudice to applicable sanctions under national laws and
regulations.



ARTICLE X

FINAL PROVISIONS

Section 21. Appropriations. Funds necessary for the initial implementation shall be charged

against the current appropriations of the City Health Office. Thereafter, funding shall be included
in the City's annual budget.

Section 22. Implementing Rules and Regulations. Within ninety (90) days from the effectivlty

of this Ordinance, the City Health Office, in coordination with the Business Permits and

Licensing Office, City Legal Office, City Veterinary Office, and other concerned agencies, shall

formulate the Implementing Rules and Regulations.

Section 23. Separability Clause. If any provision of this Ordinance is declared unconstitutional

or invalid, the remaining provisions shall continue to be in full force and effect.

Section 24. Repealing Clause. Ail ordinances, resolutions, executive orders, and regulations

inconsistent with this Ordinance are hereby repealed or modified accordingly.

Section 25. Effectivity. This Ordinance shall take effect fifteen (15) days after its publication or
posting in conspicuous places within the City of Naga, in accordance with law.


