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1. General Information 
 
To ensure a smooth inspection of the entire site of Superbloom Festival 2025 again this 
year, we ask you to read the following guidelines carefully and to follow them. 
 
A violation of these guidelines or other applicable regulations, guidelines and laws can, in 
the worst case, lead to exclusion from the event or the failure of official approval. In this 
case, constructions must be removed or modified at your own expense. 
 
The original responsibility of the operator remains unaffected, the following guidelines are 
to be viewed as an addition.  
                   
 
 
2. Requirements 
 

• Generally applicable regulations, guidelines and laws must be observed. 
• The attached guidelines for fire protection must be observed. 
• Stands must be constructed in accordance with and protected from the effects of 

weather conditions (including wind and storms). 
• Furthermore, all stands must be safe to operate, stable and roadworthy and meet 

the general requirements of the building regulations, unless stricter requirements 
from other standards apply. 

• The amount of material stored in the stand must not exceed the daily requirement. 
This applies to food, gas cylinders and other items. 

• All catering establishments must be registered with the supervisory authority and 
must ensure that all employees are instructed in the applicable hygiene standards. 

• HACCP concept or proof must be on hand  
• It is assumed that all catering establishments have the leaflets relating to food 

hygiene and drinking water and that the requirements are complied with. 
• Grill stands with open fires (charcoal etc.) are strictly prohibited. 

 
 
2.1 Gas cylinders and systems 
 

• The use of gas cylinders and systems must be registered with us in advance. 
• Only 2 gas bottles may be present in the booth at the same time. 

§ 1 gas bottle in operation (max. 11 kg) 
§ 1 gas bottle to change (max. 11 kg) 
§  All other gas cylinders must be stored in the lockable storage facilities 

provided for this purpose. 
§ The respective locations will be announced to you by the divisional/area 

management after your arrival. 
 

• The corresponding certificates must be available for gas cylinders and systems. 
• DGUV V 79 and the associated technical regulations must be complied with. 
• The evaluation of fire protection measures is carried out independently by each 

stand operator on the basis of TRGS 800.  
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• The operators themselves are responsible for the quantity to be kept, maintenance 
and testing of the systems. 

 
 
2.2 Deep fryers 
 

• The stand operator must independently implement and monitor the protective 
measures required for the operation of deep fryers in accordance with the 
applicable health and safety regulations. 

• A suitable lid must be provided for each deep fryer. 
• Deep fryers may only be operated if a sufficient number of grease fire extinguishers 

is available. 
• Other fire extinguishers may also be held available, but must be positioned and 

marked in such a way that they cannot be used to extinguish grease fires. 
 
 
2.3 Storage and disposal 
 

• The storage of packaging material, cardboard boxes, paper, etc. outside the booths 
is prohibited. 

• Waste containers may only consist of non-combustible material (metal). 
• Each stand operator must ensure that there are always enough empty waste 

containers on their stand. Full waste containers must be exchanged for empty ones 
immediately. 

 
 
2.4 Other hazardous materials 
 

• Other hazardous substances - in particular those that are highly flammable or highly 
combustible - must be reported to us in advance.  

• The stand operator is responsible for the appropriate storage, use and disposal in 
accordance with the current legal situation. 

 
 
 
3. Procedure 
 
 
3.1 As part of the preparations 
 
All stands that require electricity, water supply and waste water must notify us of their 
needs at least 6 weeks in advance. 
 

• We provide appropriate connections for electricity upon consultation. 
• We do not provide sub-distributions. 
• Any distribution boards, extensions etc. must be provided by the operators 

themselves. 
• Connections can be up to 50 m away from the allocated area. 
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• All installations must comply with the MVStättVO. For any materials used that are 
subject to certification in accordance with the MVStättVO, proof must be provided 
up to 2 weeks before the start of construction. 

• Electrical installations at the stand must be carried out in accordance with the 
applicable VDE guidelines. 

• All internal pipes and cables must comply with current regulations. The operators 
themselves remain responsible for these. 

• Information on the construction of the stands must also be submitted. 
 

• ATTENTION: The Guidelines for Temporary Structures must also be observed. 
• ATTENTION: The Guidelines for Fire Protection must also be observed. 

 
 
3.2 On site 
 
3.2.1. Escape and rescue routes / fire protection 
 

• Escape and rescue routes, fire department access routes, bypasses and set-up 
areas must be kept clear at all times. 

• Vehicles parked illegally will be moved or towed away at the owner’s expense. 
• Information on positions and the course of the mentioned areas can be obtained 

from the divisional/area management. 
• Hydrants must remain freely accessible and must not be obstructed, blocked by 

parking or similar. 
 
3.2.2. Garbage disposal / Storage 
 

• Proper separation of waste of any kind is mandatory. 
• Oil and grease waste must be disposed of separately. 
• Food waste must be disposed of in appropriate bins, separate from other waste. 
• The storage of packaging material, cardboard boxes, paper, etc. outside the booths 

is prohibited. 
 

3.2.3. Supply and waste water 
 

• Registered power and water connections will be provided at the start of 
construction. 

• Only requirements that have been registered in advance can be supplied with the 
respective connections. 

• On-site registration is not possible. 
 
 
3.3. Opening and closing 
 

• Stands may only be opened after prior approval by the authorities. 
• On the day of the event, the event management releases the stands for operation. 
• Ensuring the safety of everyone involved is of the highest priority. Therefore, all 

operators and stand employees are obliged to temporarily or permanently stop 
operations if the event management or the direct contact person of the organizer 
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give the instruction to do so. This can occur in particular, but not only, in emergency 
situations. 

• If the event management discontinues operations, the operation of the structure 
must also be discontinued. 

 
 
 
4. Submissions 
 
The following documents are required in electronic form: 
 

• Submit no later than 6 weeks before the start of construction: 
o Requirements for the respective supply and waste water lines 

Requirements for the respective power lines 
 

• During operation: 
o If necessary, liquor license 

 
 
 
5. Contact 
 
If you have any questions or difficulties, please contact the following person: 
 
 
Leethicia Tomety 
leethicia.tomety@extern.goodlive.ag 
 
Eva Merke 
Eva.Merke@doco.com  
 


