
Hello, I am happy to participate in this survey. I am an Ingeniero Técnico Agrícola (Technical 
Agricultural Engineer),  Técnico Superior in Prevention of Occupational Risks with three 
specialisations (Ergonomics and Psychology, Hygiene and Safety at Work), and I also have training in 
environmental matters.  
I own a cafeteria and cake shop, one of the premises most affected by Spanish anti-smoking law. 
  
Spanish law has failed in the catering sector for a number of reasons: 
  

1. the choice by the majority of establishments which are smaller than 100 m2 to allow smoking; 
2. the difficulty of carrying out measurements in terms of what constitutes a working area and 

what does not; 
3. the discrimination suffered by premises devoted to two activities, or premises of more than 

100 m2. 
  
I believe that these are the reasons why most public administrations have turned a blind eye when 
monitoring compliance with the law. 
  
Various locations with a number of cafeteria/cake shops have not had a single inspection. In other 
locations like Torrelavega (population 70 000) it is possible to have a coffee without smoke only in 
shopping centres on the outskirts. 
  
Furthermore non-smoking premises suffer huge losses of customers, contrary to what one might 
imagine in principle. 
  
I could go on, but I will answer the four questions: 
  
Question 1:  
  
I would separate work places from leisure centres, because they are different 
  
LEISURE CENTRES: Regardless of whether two or more activities are pursued and regardless of the  
area in square metres, smoking should be banned throughout the premises, although a smoking area 
with specific characteristics could be provided.  
Smoking area: This should have a separate door to the outside of the building. If it is linked to the 
inside of the premises there should be an automatic double door so that one is always closed when 
the other opens and, when this opens, an air extraction system should be activated in the smoking 
area while an air screen should be provided in the non-smoking area. Separate, automatic ventilation 
should be triggered by smoke detection. There should be no food, chill cabinets or drinks, nor should 
food, juice, coffee etc. be prepared in the smoking area. The time which serving staff spend in this 
area should be limited to no more than four hours per day. Smoking areas should be certified by 
technical staff from the administration before they can begin to operate. It should be forbidden to sell 
tobacco products outside tobacconists. 
WORKPLACES: Entrepreneurs should be able to choose to install smoking booths or rooms in which 
it is not permitted to work or to consume drinks or coffee. 
  
Question 2: 
  
undoubtedly:  
"Although not directly related to the protection form second-hand smoke, a 
possible option to consider would be the amendment of Dangerous Substances 
Directive (67/548/EEC)91 to classify ETS as a carcinogen. This would 
automatically bring ETS under the scope of the Carcinogens and Mutagens 
Directive 

 

Question 3: 



The fact that tobacco contains carcinogens is sufficiently relevant for the EU to ensure that no-one is 
exposed to these involuntarily, and it should not be permitted to sell a product which is so harmful to 
consumers' health. 

Regards 
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