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10.4 01Information Sheet 
Requirements for handling foodstuffs
at trade fairs and exhibitions

1. Requirements for the stand

•  The area within the trade fair stand in which food is prepared or unpackaged food is handled must be sealed on three sides. 
The fl oor in this area must be of a smooth surface and easy to clean.

•  The preparation areas and unpackaged food must be protected against being coughed on or touched by customers and 
passers-by. Impurities, such as dust, dirt etc. must be avoided. A food hygiene protection device must therefore be provided 
or a distance of 1.5 m to the public must be ensured.

•  The working surfaces must be clean, smooth and easy to clean.

•  A suffi cient drinking water supply must be ensured.

•  Hand-washing facilities with fl owing hot water (e.g. from a tank with tap and heating coil or similar), a soap dispenser and 
disposable paper towels (e.g. kitchen roll) must be available. 

•  A sealable container for used water or a hose connection for discharging used water to the drains must be provided.

•  A hygienic rinsing facility must be provided.

•  The hygienic collection and storage of waste must be guaranteed (container with sealable cover).

2.  Requirements for foodstuffs and their preparation

•  Foodstuffs must always be transported, stored and prepared in a manner ensuring protection against impurities/spoiling
 (e.g. do not place on the fl oor but on suffi ciently high shelving (min. 30 cm).

•  The cold chain must always be observed for foodstuffs requiring refrigeration!

•  Hamburgers, rissoles, sausages, cevapcici, kebabs, meat skewers or similar must only be provided for immediate consumption after coo-
king (not raw).

3.  Requirements for the personnel

•   Before commencing their activity, personnel involved in the production, processing or transportation of food and thus coming into
 contact with the food, require either a valid health certifi cate in accordance with §18, Federal Law on Epidemic Control (BseuchG)
 or instruction in accordance with §43, Infection Protection Law (IfSG). This also applies to persons who are involved in such 
 activities on more than 3 days a year (such training is recommended for all other persons).

4. Self-monitoring/Documentation

•  Incoming goods record / Filing with delivery note (e.g. stamp)

 The goods are checked for the following:

 Temperature (for foodstuffs requiring refrigeration):

 Quality (visual inspection for cleanness, freshness):

 Quantity, best-before date:

 Date:  Signature:

•  Temperature checks on the foodstuffs during storage

•  Reg. (EC) 852/2004, Article 4, Sections 2 and 3, Letters c) and d) in conj. w. Appendix II, Chapter IX, No. 5 

  The temperature checks are obligatory for reasons of food safety (compliance with the cold chain!). Documentary records are obligatory 
for the cooling temperatures for reasons of food safety, duty of care on the part of the food company and product liability law. Attention 
must be paid to product-specifi c cooling temperatures.

• Retraceability (Reg. (EC) 178/2002, Article 18)
  Suffi cient documentation is provided e.g. from the orderly fi ling of delivery notes/invoices or issue notes/accounts in fi ling systems or in 

electronic form.

5. Allergen labelling

• The 14 most important ingredients that can cause allergies have to be declared in the list of ingredients. 

• Additives: 
 The list of ingredients must contain all food additives and fl avouring substances used.

Landesmesse Stuttgart GmbH  
Messepiazza 1 · 70629 Stuttgart (Germany) 
Tel.: +49 711 18560-2444
E-mail: sms@messe-stuttgart.de

For questions please contact: Veterinär- und Lebensmittel-
überwachungsamt · Am Aussichtsturm 5 · 73207 Plochingen
(Germany) · Tel.: +49 711 3902-1500

Please note: 1. In event of failure to comply with these regulations, the stand operator must expect closure of the stand or prohibition of 
  the sale or distribution of food.
 2. Violation of these minimum requirements constitutes an offence (in individual cases a crime) and will result in prosecution.
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10.4 02Instructions on the hand-out of food and drinks

1.  Dispensing of alcoholic drinks:

If alcoholic drinks are handed out for consumption on the premises for a charge the rules according to § 1 section 1 and more  

specifically § 2 section 1 of the licensing act state that the activity requires a permit. This then requires permission in accordance  

with § 12 of the licensing act in all cases.

Entertainment of guests, customers, visitors at trade fair stands:

To assess entertainment of customers by an exhibitor, which is carried out free of charge, the particular character of the event  

must also be considered. Since the overall event has the primary character of promoting/advertising, the hand-out of food and drink  

is a tertiary activity, which serves the actual purpose of the event, i.e. canvassing of customers. 

Based on the latest legal and professional situation and not least due to practical and economic-political reasons, the Citizens‘ Regis-

tration and Public Order Office in Leinfelden-Echterdingen therefore does not make it obligatory to acquire a permit in line with § 12 

of the licensing act to hand out food and drink at trade fairs, if alcoholic drinks are handed out free of charge.

If a small fee is charged for samples* to prevent misuse, a permit is also not required.

For all other activities a permit according to § 12 of the licensing act is required.

If you have any questions, please contact:

Bürger- und Ordnungsamt Stadt Leinfelden-Echterdingen, E-mail: buerger-und-ordnungsamt@le-mail.de, Tel.: +49 711 1600-266

2. Handing out food and drinks:

Information on the Infection Protection Act (IfSG) 

People who produce, handle or distribute certain types of foodstuffs (see last section) and thereby come into contact with them  

or are employed or carry out duties in kitchens and other catering establishments with or for communal feeding, may only carry out 

these activities if they can prove by a certificate from the health authority or from a health authority appointed doctor that they

1.  have been trained with regards to prohibition of certain types of activity according to § 42, section 1IfSG

2.  have been trained with regards to responsibilities according to § 43, section 2,4,5 IfSG in verbal and written form and

3.  on completion of training have declared in writing that they are aware of no reasons why they may be prohibited from  

any such activities.

Those already in possession of a valid health certificate in accordance with § 17 and § 18 of the Federal Communicable Diseases  

Act (BSG) are exempt from this initial training.

The certificates with regards to the new IFSG and old health certificates in accordance with BSG are to be presented in German.  

Those persons who produce, handle or distribute the following foodstuffs are obliged to attend training in accordance with the  

Infection Protection Act:

• Meat, poultry and products thereof

• Milk and milk-based products

• Fish, crayfish or molluscs and products thereof

• Egg products

• Baby and infant food

• Ice-cream and products containing ice-cream

• Bakery products with unbaked or unheated filling or topping

• Delicatessen, salads and potato salads, marinades, mayonnaise, other emulsified sauces, nutritional yeasts.

In catering establishments or organisations with or for communal feeding, the dish-washing personnel must also have appropriate 

certificates of training.

If you have any questions, please contact:

LRA Esslingen, Veterinär- und Lebensmittelüberwachungsamt, E-mail: veterinaeramt@lra-es.de, Tel.: +49 711 3902-1532

* Explanation: Samples are promotional items which promote purchase of thedispensed product and represent a buying incentive for customers.

Landesmesse Stuttgart GmbH  
Messepiazza 1 · 70629 Stuttgart (Germany) 
Tel.: +49 711 18560-2444
E-mail: sms@messe-stuttgart.de

For questions please contact: Bürger- und Ordnungsamt 
Stadt Leinfelden-Echterdingen · Marktplatz 1 · 70771 
Leinfelden-Echterdingen · Tel.: +49 711 1600-266
d.alber@le-mail.de · Ansprechpartner: Deborah Alber
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Registration to hand out alcoholic drinks

Date Place Company stamp and signature

Event:     Date:

Numbers of seats:    Size of trading area:      m2

   

We hereby give notice that alcoholic drinks will be offered

 free of charge  for a charge    as a sample (  for free or a small fee) 

at the stand.

   

This will include the following drinks:

The drinks will be  poured from a dispenser   poured from bottles/cans at the stand.

When dealing with food:

Please note that, any surfaces that come into contact with food are to be kept in pristine condition. They must be easy to clean and disinfect. 
Smooth and washable materials are to be used for this purpose (applies also to floors and walls in this area). If food is to be prepared at the stand, the 
requirements for business premises must be observed. Provision must be made (among other things) for the following in this regard:
• appropriate fresh water supply and grey water disposal   • suitable equipment/devices for cleaning food
• suitable temperatures for hygienic preparation, handling and   • suitable equipment/devices for cleaning/disinfecting work equipment
 handling and processing foodstuffs       

65-100  Registration to hand out alcoholic drinks

   Messe Stuttgart will forward your data to the  Regulatory Authority responsible 

   for fixing the appropriate fees.

Please note: The LRA (Veterinary/Food Control Office) in Esslingen ist responsible for controlling the observance of hygiene regulations.

Landesmesse Stuttgart GmbH  
Messepiazza 1 · 70629 Stuttgart (Germany)
Tel.: +49 711 18560-2444
E-mail: sms@messe-stuttgart.de

For questions please contact: Bürger- und Ordnungsamt
Stadt Leinfelden-Echterdingen · Marktplatz 1 · 70771 
Leinfelden-Echterdingen · Tel.: +49 711 1600-266
d.alber@le-mail.de · Ansprechpartner: Deborah Alber

Please note the instructions!Orders by fax to: +49 711 18560-2292

Event name

Customer no. (Exhibitor)

Hall/stand no. (Exhibitor)

Your order no. (if desired) 

VAT identifi cation number EU (Invoice recipient)

E-mail (in case of questions)

Company name (Invoice recipient)

Contact person (Invoice recipient)

Street and house no. (Invoice recipient)

Postcode, town, country (Invoice recipient)

Telephone (in case of questions)

We are: Entrepreneur  no Entrepreneur 

Instructions


	Service Range 2022
	Welcome
	Entry of master data
	General overview
	Freight delivery
	Instructions on long-term parking permits
	Deliveries to Messe Stuttgart
	Access routes
	Hotel and fl ight offers
	Waste guidelines of Messe Stuttgart (LMS)
	Guidelines on setting up a separate WLAN network for exhibitors
	Stand construction
	1.0 Stand construction overview
	1.1 Package Klassik
	1.2 Package MAXIMA 40
	1.3 Package CONCEPT
	1.4 Package CONCEPT LIGHT
	1.5 Package MAXIMA HIGH
	1.6 Package MAXIMA
	1.7 Package MAXIMA 80
	1.8 Package LOOK
	1.9 Package INNOVATION
	1.10 Package INNOVATION PLUS
	1.11 Package RUCK
	1.12 Package STYLE
	1.13 Package RUCK X-LARGE
	1.14 Package MODERN
	1.15 Package ASTRA
	1.16 Additional equipment – KLASSIK/MAXIMA 40/CONCEPT/CONCEPT LIGHT
	1.17 Additional equipment – RUCK/STYLE/RUCK X-LARGE/MODERN
	1.18 Stand partition walls
	1.18 01 Stand partition walls OCTANORM
	1.18 02 Stand partition walls M&S
	Technical services
	2.0 Electrical installations
	2.1 Sanitary installations
	2.2 Instructions on compressed air supply
	2.3 Regulations for setting up gas cylinders and pressurised cylinders
	2.3 01 Pressurised gas / Liquid gas
	2.4 Business Center
	2.4 01 Telecommunication
	2.5 01 Internet
	2.6 TV connection and accessories
	2.7 Ceiling suspensions
	2.8 Drilling holes in the hall floors
	Stand equipment
	3.0 Floor covering
	Order Floor covering

	3.1 Furniture for hire
	Order Furniture for hire

	3.2 Instructions on media systems up to 3 days
	Order Media systems up to 3 days

	3.2 Instructions on media systems from 4 days
	Order Media systems from 4 days

	3.3 Lettering & Graphical Stand Design
	3.4 Presentation systems
	Order Presentation systems

	3.5 Plants
	Order Plants

	Stand services
	4.0 01 Service package A
	4.0 02 Service package B
	4.1 Instructions on stand cleaning
	4.1 01 Stand cleaning
	4.2 Waste guidelines of Messe Stuttgart (LMS)
	4.3 Stand security
	General Terms and Conditions S.O.B. Objektschutz GmbH

	4.4 Info on trade fair hostesses & Staff for stand set-up
	4.4 01 Trade fair hostesses
	4.4 02 Staff for stand set-up
	General Terms and Conditions of Profi-Tess/T.I.M.E. Veranstaltungsservice GmbH

	4.5 Instructions of photography and video
	Catering
	5.0 01 Information on stand catering
	5.1 01 Catering cards
	5.2 01 Stand party – Catering
	Marketing services
	6.0 Marketing services
	6.1 Lead Management
	Logistics
	7.0 Instructions on customs clearance
	7.1 Instructions on Transport
	7.1 01 Transport – Crane
	7.1 02 Transport – City-Crane
	7.1 03 Transport – Fork lift truck
	7.1 04 Transport – Storage Service
	7.1 05 Transport – Lifting platforms
	7.1 06 Transport – Trolleys
	7.1 07 Transport – Packing material
	Allgemeine Deutsche Spediteurbedingungen ADSp
	AGB der Bundesfachgruppe Schwertransporte und Kranarbeiten (AGB-BSK Kran und Transport 2013)

	7.2 Container hire
	Allgemeine Deutsche Spediteurbedingungen ADSp
	AGB der Bundesfachgruppe Schwertransporte und Kranarbeiten (AGB-BSK Kran und Transport 2013)

	Insurances
	9.1 Instructions on Liability insurance
	9.2 Instructions on exhibition insurance
	Permits
	10.1 Information on approval of stand construction
	10.2 Application for stand party approval
	10.3 Information on GEMA permit
	10.4 01 Information Sheet Requirements for handling foodstuffs at trade fairs and exhibitions
	10.4 02 Instructions on the hand-out of food and drinks
	10.4 03 Registration to hand out alcoholic drinks
	10.5 Regulations for setting up gas cylinders
	10.5 01 Application for permit to set up gas / compressed cylinders
	10.6 Application for the use of laser systems
	10.7 Guidelines on setting up a separate WLAN network for exhibitors
	10.7 01 Application for a separate WLAN network for exhibitors
	10.8 Information leaflet on operating systems and devices with liquid or liquefiable operating materials that cannot be mixed with water in temperature ranges > 70 C in open containers
	10 8 01 Antrag auf Genehmigung zum Betreiben von Fettbackgeräten, Fritteusen, Heißluftöfen und ähnlichen Geräten

	Merkblatt_10: 
	4-01_Umgang_Lebensmittel_2: 
	4-01_Umgang_Lebensmittel_1: 
	4-01_Umgang_Lebensmittel_4: 

	Merkblat_10: 
	4-01_Umgang_Lebensmittel_3: 

	10: 
	4-03_Flaschen_Dosen: Off
	4-03_folgende_Getraenke: 
	4-03_Schankanlage: Off
	4-03_Datum: 
	4-03_Sitzplaetze: 
	4-03_Flaeche: 
	4-03_Messe: 
	4-03_Alkohol_Getraenke_am_Stand: Off

	Merkblatt_Abgabe_Alkohol: 
	Wir_sind: Off
	messename: 
	Strasse_Hausnummer: 
	ORT: 
	Kundennummer: 
	Halle_Stand: 
	Firmenname: 
	Ansprechpartner: 
	PLZ_Ort: 
	Telefon: 
	E_Mail: 
	Bestellnummer: 
	Ust_Ident_Nummer: 
	tag2: 
	monat2: 
	jahr2: 


