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Skodud voru og tekin afstada til 16 skodunaratrida af 48. Gerdar eru krofur um Urbaetur i 16 skodunaratridum, par af 16 Alvarleg fravik og 0 Fravik. Nema
annad sé tekid fram pa er veittur frestur til naestu reglubundinnar skodunar samkvaemt dhaettumati. Urbotum skal lokid eins fljott og audid er.

Frestur til Grbéta

15.3.2022
Alvarlegt fravik Fravik

3.51.11 Vaskar
3.51.12 Fataskiptaadstada (buningsadstada)
3.51.14 Handpvottaadstada

5.51.1 Verklag um vérn gegn mengun matveela eda
matvaelasnertiefna

10.51.1 Verklag vid pjalfun og fraedslu starfsfdlks
10.51.2 Framkveemd pjalfunar og freedslu
10.51.3 Hreinleeti og heilsa starfsfolks

10.52.1 prifadeetlanir og skraningar

10.52.2 Meindyravarnir

10.53.1 Verklag vid méttoku matveaela, matvaelasnertiefna og
annarra efna

10.53.2 Framkvaemd vid mottéku matveela, matveaelasnertiefna
og annarra efna

10.54.1 Verklag vid hitastigsmeaelingar
10.54.2 Framkveemd hitastigsmeelinga
10.56.1 Rekjanleiki

10.56.2 Innkallanir

10.57.1 Heettur

Nidurstada eftirlits

The company must react now to the comments in this report. The company is responsible for
setting up a quality control system, if they cannot do so themselves they must seek assistance.

Attention, follow up inspections can be charged for in accordance to the current rates for Heilbrigdiseftirlit
found here https://www.heilbrigdiseftirlit.is/gjaldskra.

As stated in the following law articles (in Icelandic) you are responsible for setting up a quality
control system for the store and to make sure that it is used every day. The quality control system
should aim to cover all things related to food safety and how the company makes sure their
products are safe for consumption. If the company does not react to the comments made below
and set up a quality control system the Health Inspectorate can fine the company or stop it's operation
partially or fully in severe cases.

Heilbrigdiseftirlit Hafnarfjardar og Képavogs bendir a eftirfarandi greinar i matvalalogum
93/1995.
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30. gr. a.

begar stjornandi sinnir ekki fyrirmalum innan tiltekins frests getur opinber eftirlitsadili
akvedid matveelafyrirtaeki dagsektir par til Grbaetur hafa verid framkvamadar. Dagsektir sem
Matveelastofnun akvedur renna i rikissjéd en dagsektir sem heilbrigdisnefndir sveitarfélaganna édkveda skulu
renna til rekstraradila heilbrigdiseftirlits @ viskomandi svaedi. Hdmark dagsekta skal akvedid i reglugerd 1) sem
rédherra setur. Jafnframt er opinberum eftirlitsadila heimilt ad lata vinna verk & kostnad hins vinnuskylda ef
fyrirmeeli um framkveemd eru vanraekt og skal kostnadur pa greiddur til brédabirgda af vidkomandi opinberum
eftirlitsadila en innheimtast sidar hja hlutadeigandi matveaelafyrirtaeki. Kostnad og dagsektir ma innheimta med
fjarnami an undanfarandi doms eda sattar.]

Samkvamt 5. mgr. 30. gr. somu laga getur heilbrigdiseftirlitido stodvad starfsemi
matvaelafyrirtaekis ad hluta eda i heild ef um er ad raeda itrekud brot eda ef fyrirtaeki sinnir
ekki arbotum innan tilskilins frests.

Jafnframt er vakin athygli @ 10. og 20. gr. matveaelalaga nr. 93/1995:

10.gr.

"Matveelafyrirteeki skulu haga starfsemi sinni i samrami vié reglur um almenna hollustuhatti og tryggja ad
matveeli dhreinkist ekki eda spillist & annan hatt.

Stjornendur matveelafyrirtaekja bera abyrgd a pvi ad sett sé a fét og starfrakt innra eftirlit
med starfseminni, byggt a meginreglum heaettugreiningar, til ad fyrirbyggja ad matvaeli
geti valdid matarsjukdomum og til pess ad tryggja ad matveeli séu ad 6dru leyti i samraemi
vid akvaedi laga pessara og reglugerda settra samkvamt peim. Innra eftirlit fyrirtaekisins skal
midast vid edli og umfang starfseminnar og byggjast & reglum sem radherra akvedur i reglugerd. Starfsfélk, sem
starfar vid framleidslu matveaela eda dreifir peim, skal gaeta hreinlaetis vid storf sin. Pad skal hafa pekkingu a
medferd matvaela. Stjornendur matveelafyrirtaekja bera abyrgd & ad starfsfélkinu sé veitt fraedsla...

20. gr.

Framleidsla og dreifing matvaela er had leyfi heilbrigdisnefndar skv. 9. gr. begar dkvaedi bessi eiga vid um
starfsemi sem er undir opinberu eftirliti Matveelastofnunar skv. 6. gr. er leyfisveiting i héndum peirrar stofnunar.
Leyfisveiting og endurnyjun leyfa er had pvi ad eftirlits- og leyfisgjald hafi verid greitt,
sbr. og 25. og 26. gr., og leyfi til framleidslu og dreifingar matvala ma fella ar gildi ef sa
sem slikt leyfi hefur gerist sekur um itrekud eda alvarleg brot a I6gum pessum,
reglugerdum eda fyrirmalum settum samkvamt peim.."

Athugid ad pessi skyrsla tekur adeins til peirra atrida sem tekid var eftir pann dag sem eftirlitid for fram. I samraemi vid 13. gr.
stjornsyslulaga nr. 37/1993 er pér veittur 14 daga frestur fré dagsetningu pessarar skyrslu til ad koma & framfaeri andmaelum vid innihald
hennar.

Starfsstod Starfsemi
City Company ehf. MAT - Innfl./Dreifing - 2 - Dreifing
Nybylavegur 14 Tébak - Tobak - Tobak - Tobak
200 Képavogur
Stada: I gildi

Kennitala: 4807201560

Tengilidir

Lozan Adil Karim XXXXXXX lozanadil23@yahoo.com Eigandi
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V battur - HES Matvaeli

3 - HUsnaedi, banadur og vidhald

3.51 - Hasnaedi, bunadur og vidhald
Vidauki II kaflar I-V i reglugerd EB/852/2004 (103/2010) og relugerd EB/1935/2004 (398/2008)

3.51.11 Vaskar
Sett inn: 17.08.2020

Alvarlegt fravik

1. Comment: Ventilated cleaning room not available

Explanation: A cleaning sink must be present in a well ventilated cabinet or cleaning supply
room, it should also be the storage for all the cleaning materials used.

2. Comment: There is no tap at the cleaning sink

Explanation: The sink used for cleaning needs it's own tap, cleaning water should not be taken
from handwashing sink in the staff bathroom.

3.51.12 Fataskiptaadstada (buningsadstada)
Sett inn: 05.10.2021

Alvarlegt fravik

1. Comment: Staff lockers not available
Explanation: Employees should have a place to hang their coats away from food storage.

3.51.14 Handpvottaadstada
Sett inn: 17.08.2020

Alvarlegt fravik

1. Comment: Disinfectant (hand sanitiser) and paper hand towel dispenser missing
from employee bathroom.

Explanation: All sinks used for handwashing should have a dispenser for soap, hand sanitiser
and paper hand towels.

5 - Medhondlun matveela og umbuda, adskilnadur og voruvorn

5.51 - Verklag og vérn gegn mengun

13. gr. laga nr. 93/1995 um matveeli, med sidari breytingum. Reglugerd ESB nr. 852/2004, vidauki II, kafli IX, lidir 2 og 3. Reglugerd
ESB nr. 852/2004, vidauki II, kafli I, lidur 10. Reglugerd ESB nr. 852/2004, vidauki II, kafli IX, lidur 8. Reglugerd ESB nr. 852/2004,
vidauki II, kafli IV, lidir 2, 3, 4, 5. Reglugerd ESB nr. 852/2004, vidauki II, kafli X, lidur 2. Reglugerd ESB nr. 852/2004, vidauki II,
kafli X, lidur 3.

5.51.1 Verklag um vérn gegn mengun matvaela eda matveaelasnertiefna Alvarlegt fravik

Sett inn: 05.10.2021

1. Comment: Written procedures for the prevention of food contamination were not in
place

Explanation: A written procedure must be set up for food handling within the company. Written
procedures must be in place to provide information to employees on how to handle food in order
to prevent contamination, e.g. from other foods, substances or employees.

For example: Food should not be stored on the floor, make sure freezers aren't too full, items
not related to the business should not be stored in the house, cleaning supplies should be kept in
its own storage and so on.

10 - Matvaeladryggiskerfi (innra eftirlit)
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10.51 - pjalfun og fraedsla starfsfolks og eftirlit med heilsu starfsfdlks

Reglugerd 103/2010 (EB 852/2004) vidauki II, kafli XII, lidir 1 og 2.

10.51.1 Verklag vid pjalfun og fraedslu starfsfolks Alvarlegt frévik

Sett inn: 05.10.2021

1. Comment: Written procedures for staff training not in place

Explanation: The company should set up a procedure about how employees are trained in food
safety. It should cover all the procedures in place in the company like receipt of goods,
temperature logs, cleaning logs etc.

10.51.2 Framkvaemd pjalfunar og fraedslu Alvarlegt fravik

Sett inn: 05.10.2021

1. Comment: Staff training reports not available

Explanation: Training reports must be available for all employees. It should have a list of what
each employee has been trained in, signed by the employee and the trainer.

10.51.3 Hreinlzeti og heilsa starfsfolks Alvarlegt fravik

Sett inn: 05.10.2021

1. Comment: Rules on personal hygiene need to be set up

Explanation: The company should write down rules for personal hygiene and health safety
practices at work. These can include rules on food consumption in work areas (where employees
can eat their food), hand washing, use of hair nets, jewelry, work uniform, smoking etc.

2. Comment: State of health reports have not been signed

Explanation: All employees working in food companies should sign a state of health report when
they start working. A report that companies can use has been made and can be found
here: https://www.mast.is/static/files/eydublod/Af_vef/heilsufarsskyrsla_starfsmanna_en_ur.pdf

Everyone working in the store should sign this report.

10.52 - Hreinlaetisaaetlanir

Reglugerd 103/2010 (EB 852/2004) vidauki II, kafli I, lidur 1; kafli IV, lidur 1 og 5; kafli V, lidur 1 a

10.52.1 prifadaetlanir og skraningar Alvarlegt fravik

Sett inn: 05.10.2021

1. Comment: Cleaning lists available but need to be updated for the store

Explanation: Samples of cleaning reports were used in the company. This form is only an
example and needs to be adjusted to the store. A list should be made that fits the store, listing
things that need to be cleaned, how often and what soap should be used. It could be a good idea
to make a list for each part of the store, one for the storefront, one for the stock room, one for
the bathroom/staff areas and so on. When cleaning is finished each day, the employee that did
the cleaning should sign with their initials.

10.52.2 Meindyravarnir Alvarlegt fravik

Sett inn: 05.10.2021

1. Comment: Pest control procedures not in place
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Explanation: The store does their own pest control. The company needs to write down how
often they plan on checking their fly and mouse traps, make a "map" of the building where the
location of the traps are marked in and what they will do if animals are found in the traps.

2. Comment: The company needs to log their own pest control

Explanation: When the company checks the pest control traps a summary of what was done
should be written down.

10.53 - Mottokueftirlit matvaela og umblda

Oll hrdefni, innihaldsefni og 6nnur efni sem eru notud vid framleidslu matvaela skulu ekki innihalda snikjudyr, érverur, nidurbrotsefni,
eiturefni eda framandi efni sem geta valdid pvi ad matveeli verdi 6heef til neyslu. (Kafli IX, lidur 1). Efni sem er notad i innri og ytri
umbUdir matvaela skal ekki valda mengun. (Kafli X, lidur 1). UmbUdir, ahéld og binadur, sem kemst i snertingu vié matveeli
(matveelasnertiefni) skal henta til notkunar hverju sinni. (ESB/1935/2004, 3. gr., 16. gr., ESB/2023/2006).

10.53.1 Verklag vid méttoku matveaela, matveelasnertiefna og annarra efna
Sett inn: 05.10.2021

Alvarlegt fravik

1. Comment: Food reception procedures not in place

Explanation: A procedure must be set up for goods receipt stating what to do when food items
arrive to the store. This procedure should be about how food items are handled when they arrive,
what is checked and what should be written down.

For example: All food that comes into the house must be accepted by an employee. When
receiving goods, care must be taken that food is not placed on the floor upon arrival.

The appearance of food, labeling, shelf life and packaging shall be inspected. The temperature of
refrigerated and frozen goods shall be measured and written down. If a product does not pass
the receipt inspection, write a deviation report about it and explain what was done, e.g. product
was sent back.

10.53.2 Framkvamd vid méttoku matveela, matveelasnertiefna og annarra efna L
Alvarlegt fravik

Sett inn: 05.10.2021

1. Comment: Food reception is not logged
Explanation: When receiving food items you should fill out the following information:

e Date of receipt

e What product was received and from where/who
e Temperature when applicable

e Best by date (best fyrir or sidasti neysludagur)

e Lot number if applicable

e Check that packaging is ok

e Signature of employee

10.54 - Hitastigseftirlit og skraningar

Ad matveeli séu ekki geymd vid hitastig sem getur haft getur haft heilbrigdisdhaettu i for med sér. Keeling matveela skal vera érofin.
(EB/852/2004. Vidauki II kafli IX, lidur 5). Ad heit matveeli sem parf ad keela séu keeld eins hratt og heegt er til ad tryggja 6ryggi
beirra. (EB/852/2004. vidauki II, kafli IX, lidur 6). Ad piding matvaela fari pannig fram ad haettu a vexti sjukdémsvaldandi 6rvera eda
myndun eiturefna sé haldid i lagmarki. (EB/852/2004. Vidauki II kafli IX, lidur 7). Ad hradfryst matveeli séu medhéndlud, geymd og
flutt i samreemi reglugerd um hradfryst matveeli. (EB/37/2005). Keelivara skal geymd vid 0-4°C (reglugerd nr. 506/2010 br. &
EB/852/2004). Frystivara skal geymd vié a.m.k. -18°C (reglugerd nr. 506/2010 br. & EB/852/2004). Heit matveeli skal haldid vid
a.m.k. 60°C (reglugerd nr. 506/2010 br. & EB/852/2004).

10.54.1 Verklag vid hitastigsmaelingar Alvarlegt fravik

Sett inn: 05.10.2021

1. Comment: Written procedure for temperature measurements not in place
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Explanation: Written procedures must be in place in the company for what temperatures should
be in refrigerators and freezers. Cooler should be 0-4 ° C. Freezer should be -18 °© C. Permissible
deviations are +/- 2 ° C. If the cooler, freezer or temperature in the goods receipt is not in that
range you should write a deviation report and explain the reaction. The same applies to
temperature when receiving goods.

10.54.2 Framkvamd hitastigsmaelinga Alvarlegt fravik

Sett inn: 05.10.2021

1. Comment: Temperature measurements were performed but not logged correctly

Explanation: The temperature in all refrigerators and freezers in the company should be
measured daily. Label every refrigerate and freezer with the numbers and put on the registration
report and measure each appliance every day. You should write down the measured
temperature, not 0-4 and -18.

If the temperature measured is not in range write a deviation report and explain the action
taken.

10.56 - Rekjanleiki og innkéllun matveaela

AJd haegt sé ad rekja matveeli (hraefni og afurdir; forpékkud og 6forpékkud matvaeli) og matveelasnertiefni a.m.k. eitt skref afram og
eitt skref til baka med skilvirkum heetti. Laga- og reglugerdarakveedi: Matveeli: a-lidur 13. gr. laga nr. 93/1995 um matveeli, med
sidari breytingum. Matveeli: 1. - 5. mgr. 18. gr. reglugerdar Evrépusambandsins nr. 178/2002, med sidari breytingum (innleidd hér a
landi med reglugerd nr. 102/2010). Matveelasnertiefni: 4. mgr. 14. gr. laga nr. 93/1995 um matveaeli, med sidari breytingum.
Matveelasnertiefni: 1. - 3. mgr. 17. gr. reglugerdar Evrépusambandsins nr. 1935/2004, med sidari breytingum (innleidd hér a landi
med reglugerd nr. 398/2008).

10.56.1 Rekjanleiki
Sett inn: 05.10.2021

Alvarlegt fravik

1. Comment: There are no written procedures for traceability within the company.

Explanation: The company should have a procedure for traceability. You should be able to know
what goods you have in the store and some traceability information about them, for example
when and where it came from, the lot number (if available), shelf life information etc. For this it
is important to have active food receipt procedures where this information is written down so it is
easy for you to find if needed.

10.56.2 Innkallanir
Sett inn: 05.10.2021

Alvarlegt fravik

1. Comment: Written food recall procedures not in place

Explanation: There must be a written procedure for recalling/withdrawing food items. What to
do in the event of a recall, e.g. send out a press release to inform customers, recall products /
withdraw from sale, contact the health inspectorate and so on.

2. Comment: Written complaint procedures not in place

Explanation: Written procedures must be in place for how the company handles complaints
received by the company from customers.

3. Comment: Recall and complaint forms not available

Explanation: The company should keep all forms relating to complaints and recalls and how
they were handled.

10.57 - Heettur og haettugreining

Leyfisskyld matveelafyrirtaeki skulu innleida, koma & og vidhalda fastri adferd eda adferdum sem byggjast & meginreglunum um
greiningu heettu og mikilveega styristadi (HACCP). Reglugerd 103/2010 (EB/852/2004), gr. 5.
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10.57.1 Heettur Alvarlegt fravik
Sett inn: 05.10.2021

1. Comment: Hazards to food safety not defined

Explanation: The company needs to review flowcharts from goods receipt to sales to consumers
and identify where risks to food safety are in the process and what you can do to prevent them.

Viktoria Omarsdottir
viktoria@heilbrigdiseftirlit.is
Sérfraedingur
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Til grundvallar eru eru 16g nr. 93/1995 um matveeli med sidari breytingum. Ny matvaelaloggjof um hollustuhzetti og eftirlit gekk i gildi i
Evropu arid 2006 og med sampykkt laga nr. 143/2009 var su 16ggjof innleidd hérlendis fra 1. mars 2010 og par med gildir sama 16ggjof um
matveeli i 6llum rikjum & Evropska efnahagssveaedinu (EES). Loggjsfin fjallar um eftirlit og hollustuhzetti i matvaeela- og fédurframleidslu og a
Islandi eru reglugerdir ESB innleiddar ordréttar sem fylgiskjol med sérstokum gildistokureglugerdum. I listanum hér fyrir nedan er eru islensk
namer reglugerdanna tilgreind og paer reglugerdir EB sem voru innleiddar med peim.

Athugasemdir geta fengid prenns konar vaegi skv. eftirfarandi:

LS = Lagfeert a stadnum:
begar gerd er athugasemd vié starfsemi sem vikur fréa akvaedum laga eda reglugerda, sem haegt er ad lagfeera & medan skodun fer fram eda
tilviki®d pad litilfjorlegt ad pad verdur augljéslega lagfeert strax ad lokinni skodun.

F = Fravik:
begar gerd er athugasemd vi& starfsemi sem vikur fréd dkvaedum laga eda reglugerda, sem med dbeinum haetti getur leitt til framleidslu
66ruggra matveela, en pad eru matveeli sem eru alitin heilsuspillandi og / eda éhaef til neyslu.

Urbaetur verda metnar i naestu reglubundinni skodun eda ad loknu naesta ézetlada vinnslu- og vidgerdarstoppi. Athugasemdin leidir ad 6llu
Jjofnu ekki til sérstakrar eftirfylgni.

A = Alvarlegt fravik:
begar gerd er athugasemd vid starfsemi sem vikur fra akvaedum laga eda reglugerda, sem med beinum haetti getur leitt til framleidslu
matveaela sem eru alitin heilsuspillandi.

UrbStum skal ljika innan 7 virkra daga eda innan raunhaefs timafrests skv. mati heilbrigdisfulltria. Ef athugasemdin er pess edlis ad porf sé &
ad stédva starfsemi er gripid til pvingunardrraeda strax, samkvaemt vinnulysingu i vidauka C . Athugasemdin krefst ad jafnadi skjotrar
eftirfylgni.

UA = Sett 4 Grbétaazetlun:
begar athugasemd sem er fyrir & skyrslu og buid er ad setja & urbdta- og/eda vidhaldsaaetlun er merkt vid ,Sett & drbotadaetiun", auk pess
er sett inn dagsetning & hveneer fyrirhugudum Urbétum eda vidhaldi verdi lokid.
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