IS 18145: 2023
Vegetable Cutting Machine — Specification

Vegetable cutting machines are designed to cut, shred, dice, chip, and grate different types of
vegetables. However, the use of these machines may pose various mechanical and other
hazards. Therefore, there is a need for a standard that covers both safety and hygiene
requirements for the design and operation of these machines. The standard has requirements
include the provision of a packing slip and an instruction/operator's manual containing
complete information on installation, safe operation, maintenance, and information regarding
ordering replacement parts.

Additionally, all major components of the machine must be easily removable for inspection
and cleaning. The machine should be able to run without load to identify loosely fitted parts
and excess noise to ascertain smooth running. The machine should be provided with necessary
tools for taking up any maintenance. A minimum cautionary notice on dangerous operation
should be written in vernacular language legibly and prominently on a label fixed on the
machine. The machine parts that can pose a mechanical hazard should be covered for the
operator's safety, and the machine stability shall be ensured through a proper balanced design
of the components.

The standard also includes several additional accessories and surrounding conditions that must
be met, such as the smoothness and cleanliness of the floor or surface on which the machine is
placed, the provision of good drainage and water supply, and the use of appropriate containers
made of non-toxic, non-absorbent, and corrosion-resistant materials for handling vegetables.
Water quality must be adequate and periodically analyzed chemically and microbiologically,
and proper hygiene conditions must be followed, including strict hygiene in operation and
personnel hygiene.

In summary, vegetable cutting machines must meet several safety and hygiene requirements to
ensure the smooth running and safe operation of the machine, and strict hygiene practices must
be followed to prevent contamination of vegetables and ensure food safety.
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