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Chiller (< 5 C°).
Freezer (< -18 C°).
Hot food (260 C°).
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Dry food (< 30 C°).
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Terms and Conditions for Issuing Food Transport Vehicle Permits
Terms and conditions for issuing permits for food transport vehicles:
1. Documents required for new registration:

* Vehicle license. )

+ Calibration certificate W_e welcome your_complalnts or
a ) I grievances regarding the

* Vehicle owner's commercial license. Inspection results by calling:

* Driver's license. 048215111

* Driver's occupational health certificate. Or email: info@aygtc.ae

* HACCEP certification.

» Food safety basics training certificate for a company employee.
* Vehicle maintenance and cleaning schedule.

2. Documents required for renewal:
* Old municipality permit.
* Vehicle license.
* Calibration certificate.
* Vehicle owner's commercial license.
* Vehicle maintenance and cleaning schedule.

3. Permissible temperature limits for refrigerated, frozen, hot and dry food transport
vehicles:

Chiller (<5 C°).

Freezer (<-18 C°).
Hot food (> 60 C°).
Dry food (< 30 C°).

4. Center’s obligations:

The Center is fully committed to managing and storing customer data and
information, whether inspection results or otherwise. The Center is committed to not
disclosing any information about the Center's documents, data, or records except to
the extent permitted by the Quality Management System and with the customer's
knowledge.

Center Manager




