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The commencement of the National
Food Safety Standards throughout New
South Wales from May 2001 introduced
a significant change for food business
proprietors, their employees and
Council with regard to various aspects
of the industry.

The Standards that apply to all food
businesses including, but not limited

to, retail outlets, bed and breakfast
establishments, school canteens,
childcare facilities, temporary premises
such as fetes, fairs and festivals, mobile
food vendors and food transport
vehicles, have been developed by

Food Standards Australia New Zealand
(FSANZ) (formerly Australia New Zealand
Food Authority (ANZFA)).

The changes have been developed

to ensure that safe food is provided

to consumers and that the current
food laws in each state of Australia
are replaced with Standards that are
uniform and outcomes based rather
than prescriptive. At the same time
food business proprietors are provided
with some flexibility to determine the
best way for them to comply with the
requirements, provided that food safety
is not compromised.

Separate fact sheets have been
published on important issues
associated with the Standards and
these fact sheets form a significant
component of this Food Safety Manual.

4 PENRITH CITY COUNCIL

Those wishing to obtain a copy of

the comprehensive Guidelines known
as “Safe Food Australia” which
accompanied the Standards are
encouraged to do so by contacting the
Industry Advice Line on (02) 62712222,
The Postal address for FSANZ is PO Box
5423 KINGSTON ACT 2604. Alternatively,
the website is: foodstandards.gov.au

Council is committed to the ongoing
development and implementation of
our Food Safety Program. The program
aims to minimise the risks associated
with the sale and purchase of food to
our community and helps local food
businesses maintain high standards
of food safety, cleanliness, hygiene
and health.

Under Council's Food Regulation
Partnership Agreement with the NSW Food
Authority, Council is required to inspect all
retail food businesses in our area. These
inspections assist local food businesses
meet their obligations under the Food Act
2003 and the Food Safety Standards.

Council's Environmental Health Officers
take the opportunity during the
inspection to discuss changes to food
related legislation and offer professional
advice and instruction on food related
matters to business proprietors and
their staff. If a food business is not



being maintained in accordance with
the requirements, Council may initiate
action to remedy the situation including,
issuing Improvement Notices or
Prohibition Orders, Penalty Infringement
Notices or instigating prosecution
proceedings in the Local Court.

For more information relating to food
safety, please visit Council's website
penrith.city or the NSW Food Authority’s
website foodauthority.nsw.gov.au

Every year Council Officers complete

random routine inspections of all the
retail food businesses registered with
Council. Each food business is inspected
on a risk basis with some food businesses
inspected more than the minimum once
per year. Additional inspections are
completed for food businesses that have
enforcement action taken against them
or are high risk.

Depending on the performance of a food
business at the time of their inspection,
Council can consider reducing the
number of additional inspections the
food business requires.

During an inspection of your premises,
Council’'s Environmental Health Officer
may require, but not be limited to, one or
all of the following:

+ Enquire of you as to the suppliers
or providers of food to your food
business to ensure that the food is
coming from a reliable source;

Take temperature readings of
potentially hazardous foods in the
refrigerators, coolrooms, bain maries,
cold/hot food display cabinets etc;

Ask questions in regard to the length
of time that potentially hazardous
food/s may have been stored in the
danger zone (5°C - 60°C);

Inspect all equipment, appliances,
fixtures and fittings together with walls,
floors ceilings to ensure that all are in
a clean condition and in good repair;

Enquire whether staff have been
informed of their health and
hygiene obligations;

Assess personal hygiene habits of
food handlers;

Inspect hand-washing facilities in
kitchen and toilets including soap and
disposable hand towels;

Inspect equipment washing facilities,
detergent/s and sanitiser/s;

Check for any vermin activity
including any evidence of rats, mice,
cockroaches, flies, etc;

Check the quality of food in all areas
including packaging, use-by dates,
labelling and separation of cooked
and uncooked foods;

Check that all opened foods are
covered with lids or plastic, foods and
equipment stored off the floor etc;
Inspect all garbage, recycling (if any)
and waste cooking oil facilities; and
Discuss with you the implementation
of the Standards, the recording

of relevant information and any
difficulties you may be experiencing.
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Generally, these inspections will be
undertaken without prior notice. You are
entitled to ask the Council Officer for
identification if you are uncertain about
the Officer, who is required to produce
identification if requested to do so.

You are entitled to accompany the Council
Officer during the inspection if you wish
and on occasions this may be desirable if a
problem needs to be resolved on the spot.

You are invited to ask any questions at the
time of the inspection as Council works with
you to put in place any suggested record
keeping in your business.

To assist operators in the initial food
monitoring and recording implementation
phase, suggested template forms are
included at the back of this manual. There
is no obligation to use the template forms
provided. Some form of record keeping is
desirable particularly regarding the delivery
of foods to your premises.

Council will continue to charge an annuall
administration and inspection fee for
routine inspections and any required re-
inspections. These fees are fixed annually
after a public exhibition process.

In most cases, Council’s inspection of your
food business will be of a routine nature,
however from time to time, in response

to a complaint received by Council, an
additional inspection may be required.
Every effort will be made by Council to
ensure the legitimacy of a complaint prior
to visiting your food business. Under these
circumstances the Officer will inform you of
the reason for the inspection.
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The Food Regulation 2015 enables
councils to charge local food businesses
an annual administration fee and
inspection fees.

The current inspection fee structure at
Penrith City Council was introduced on1
July 2013 and includes five fee categories
based on the size and risk level of a food
business. Where additional re-inspections
are required, food businesses may

be liable for a re-inspection fee. Re-
inspection fees are charged at the same
rate as the inspection fee.

All fees and charges are formally
adopted by Council prior to the beginning
of each financial year and are outlined in
the adopted fees and charges found on
Council's website penrith.city

Council's Authorised Officers hold tertiary
qualifications in environmental health
and food safety related disciplines. To
qualify as an Authorised Officer, they must
undergo an intensive training program.
Officers regularly attend specialist
courses and briefings to make sure their
skills and knowledge are at the forefront
of the food industry and best practice.



In addition to the four (4) Standards,
FSANZ has also revised a separate
document known as the Food Standard

Code particularly in relation to labelling.

The most visible features of the
labelling requirements of the Code are
the mandatory nutrition information
panels and the percentage labelling
requirements for ingredients in foods.

The following list outlines the major
components of the Code in regard
to labelling:

1. A description of the product.

2. Alist of the ingredients including alll
additives.

3. A nutrition information panel.

4. The name and address of the
manufacturer, packer, vendor, or
importer.

5. A date mark - the label may
need to indicate the appropriate
storage conditions.

6. A batch or lot code.
7. Country of origin statement.
8. Statements must be legible.

Some food products may require more
specific information other than those
listed above.

These requirements will clearly have
an impact on food manufacturers

in addition to some small local
businesses including home industries
involved in food preparation/
packaging for commercial purposes
and food businesses where packaging
is carried out on the premises.

FOOD SAFETY
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The Food Safety Requirements

A brief summary of the Food Standards is as follows: -

Standard 3.1.1

Standard 3.2.2

Standard 3.2.2A

Standard 3.2.3

This standard contains definitions for many of the terms used
in the standards including the meaning of “safe and suitable
food” in addition to indicating that the Standards apply to

all food businesses in Australia with the exception of primary
industry unless that primary industry business is involved in
the processing or retail sale of food.

This standard addresses specific food handling controls
relating to delivery, storage, processing, display, packaging
transportation, disposal and recall of food. Other requirements
in regard to the skills and knowledge of food handlers and
their supervisors, the health and hygiene of food handlers
together with the cleaning, sanitising and the maintenance of
the food premises and equipment are also included.

This standard applies to all retail food services nationwide.
Businesses will be required to implement either two or three
food safety management tools.

This standard outlines the constructional requirements for
floors, walls, ceilings, equipment, fixtures, fitting etc including
hand and equipment washing facilities for both premises and
food transport vehicles.

Each of the four (4) standards is included in this booklet.

The following is a brief summary of the key requirements for food businesses:
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FSANZ have produced two (2) separate
fact sheets on this very important issue,
one dealing with the responsibilities of
food handlers and the other dealing
with the responsibilities of food
business proprietors.

The business proprietor must inform food
handlers of their relevant health and
hygiene obligations.

The fact sheets also contain information
on who is considered to be a food
handler, the responsibilities of food
handlers if they are sick from vomiting,
diarrhoeq, fever, sore throat etc, or
suffering from skin injuries or sores, and
the various procedures that operators
should adopt if informed that an
employee reports an iliness.

The Standard and fact sheets also
contain important details on personal
hygiene, hand washing and the provision
of hand basins. See Fact Sheets attached.

From February 2002, food businesses were
required to make sure that people who
carry out or supervise the handling of food
have appropriate skills and knowledge in
food safety and food hygiene matters in
keeping with their particular work activity.

By December 2023 most food businesses
in line with Standard 3.2.2A, must have a
trained and notified Food Safety Supervisor
(FSS) working in their business. Businesses
that do not comply will be breaking the law.

A Food Safety Supervisor is a person who:

+  Hold an FSS certificate that is no more
than five (5) years old, and

+ Isnot an FSS for any other food
premises or any other mobile catering
business, and

+ Has the authority to supervise other
people handling food and to see that
the handling is done safely.

Food Safety Supervisors must have
completed training in specified units of
competency at a Registered Training
Authority (RTO) approved by the NSW

Food Authority. Training can be done
face-to-face, online, in the workplace, by
correspondence, or through a combination
of these. Training delivered face-to-face
should take at least seven (7) hours.

After appointing and training an FSS, the
business owner must notify the relevant
enforcement agency (usually the local
Council) of who their FSS is, either:

Via a form available from and
submitted to the local Council.

The Guideline to Food Safety Supervisor
Requirements can be found on the NSW
Food Authorities website foodauthority.
nsw.gov.au in eight (8) languages,
describes all requirements in detail.

In New South Wales, the skills and
knowledge requirement does not apply
to a food business carried out for

fund raising events for community or
charitable purposes at which potentially
hazardous food is not involved or at
which potentially hazardous food is
consumed immediately after thorough
cooking. See Fact Sheet attached.
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As part of the changes prescribed under
the Food Regulation 2015, each food
business is required to supply contact
details and information on the nature and
location of their food business with the
appropriate enforcement agency, which
in most cases is the local Council.

Please refer to the Business Notification
fact sheet in this booklet.

Temperature Control

Requirements and
Thermometers

To minimise the growth of food poisoning,
particularly in potentially hazardous
foods, temperature controls have been
put in place in Standard 3.2.2 for the
receipt, storage, processing, displaying
and transport of potentially hazardous
foods. To minimise the potential for food
poisoning microorganisms to grow,
potentially hazardous foods should be
kept at or below 5°C or 60°C or above.

Standard 3.2.2 contains some flexibility
for business operators to vary the above
temperature requirements subject to
specific circumstances in which the
safety of the foods is not compromised.

Whilst record keeping of the above
temperature monitoring is not required,
it is good management practice to keep
some records and for this reason this
booklet contains suggested templates at
the back, which can be used or modified
for this purpose.
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Food businesses handling potentially
hazardous food/s must have an accurate
probe thermometer to measure the
temperature of the food/s at various
times. See Fact Sheets attached.

Food Receipt and

Processing

A food business must take steps to ensure
that food delivered or received at the
premises is safe and suitable. Also if food
is to be cooked or otherwise processed to
make it safe. For example, the thorough
cooking of minced meat or chickens to
ensure any food poisoning bacteria is
killed. See Fact Sheets attached.

Food Recall

Food businesses engaged in the
wholesale supply, manufacture or
importation of foods must have a
written food recall system. See Fact
Sheets attached.

A significant component of the Standards
is devoted to potentially hazardous foods
since they represent the source of most
food poisoning incidents.

Potentially hazardous food is food that
has to be kept at certain temperatures
to either minimise the growth of any
pathogenic microorganisms that may
be present in the food or to prevent the
formation of toxins in the food.



Examples of potentially hazardous
foods include:

- Milk and other dairy products
including butter, yoghurt, cream
cakes, cheesecakes, custard, dips etc.

+ Raw and cooked meats including
casseroles, stews, curries, lasagne,
meat pies, poultry and game.

+ Seafood including oysters, prawns,
caviar, fish rissoles, patties, sauces,
soups and stock.

- Cooked rice and pasta.

- Processed fruit and vegetables,
including salads and unpasteurised
juices.

+  Processed foods containing
eggs, beans, nuts, soya bean
products, eg quiche Other foods
including sandwiches, pizza and
prepared meals.

+ Smallgoods including ham, chicken
loaf, bacon and similar products.

Note that the above list of foods is
only a limited guide.

Foods that are not considered to be
potentially hazardous include:

«  Canned food.

- Foods containing preservatives or
with low water activity, low or high
sugar content, or high salts levels.

- Certain pasteurised/baked/
processed/foods packed in
appropriate containers e.g. fruit juices,
some cheeses, bread, dried pasta.

Note After opening, these may
well become hazardous.

Other types include foods that may
contain pathogens but normal
conditions of storage don't support
bacterial growth e.g. uncooked

rice, flour, sugar, whole fruits, nuts

in the shell. The Standards place
considerable importance on the fact
that food poisoning bacteria grow
rapidly between 5°C and 60°C and
that potentially hazardous foods
should spend a minimum time in
what is commonly referred to as the
temperature danger zone.

Additional information in regard to
varying the holding temperature of
potentially hazardous food can be
obtained by referring to Clause 25 of
Standard 3.2.2.

Food Borne llilnesses

The statistics associated with outbreaks
of food poisoning over the past two
decades would indicate that the main
causes are one or more of the following:

1. Inadequate cooking.

2. Improper holding temperatures.
3. Unsafe food sources.

4. Contaminated equipment.

5. Poor personal hygiene.

Symptoms of food poisoning include
but are not limited to nauseaq, diarrhoeaq,
vomiting, dizziness-blurred vision, fever,
abdominal cramps, headaches etc.

Food poisoning is a notifiable disease
in New South Wales. What this means is
that when two or more related cases of

FOODSAFETY 1



food poisoning are medically diagnosed,
the matter should be reported by the
doctor immediately to the NSW Health
Department for appropriate follow up
investigation.

The more common types of food
poisoning are Clostridium perfringens,
Salmonellg, Listeria, Campylobacter
jejuni, Staphylococcus aureus, Shigellg,
Bacillus cereus, E coli and Vibrio
parahaemolyticus. Each of these
pathogenic microorganisms is usually
associated with the types of potentially
hazardous foods previously outlined.

Intentionally, the Standards are less
prescriptive than the previous Food
(General) Regulation, 1997, which they
replaced. The Standards are generally
performance based and this is reflected
by the new requirement for cleaning and
sanitising of the premises, appliances and
equipment.

Rather than specifying hot water
temperatures for sanitising eating and
drinking utensils, as was previously the
case, the Standard allows for other
arrangements for eating and drinking
utensils provided that they are effective.

It is important to understand three (3)
distinct terms used in the Standards and
the Guidelines.
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Cleaning is a process that removes
visible contamination such as food
waste, dirt, grease etc. and can usually be
achieved by water and detergent.

Sanitising is a process that destroys
microorganisms and is usually achieved
by both heat and water or by chemicals.

Sterilising is a process designed to
destroy all microorganisms.

The Guidelines also provide information
in regard to the use of sinks, commercial
and domestic dishwashers and chemical
sanitisers and business operators and
food handlers should make themselves
aware of Clauses 19 and 20 of Standard
3.2.2. The Guidelines discourage the
manual washing of crockery, cutlery
etc, for occupational health and safety
reasons and strongly recommend the
use of commercial dishwashing or

glass washing machines or domestic
dishwashing machines in some
circumstances.

A sample template of a cleaning
schedule is contained in this booklet.

Generally any cleaning schedule
should indicate details of what has to
be cleaned, by whom, the regularity of
cleaning, the appropriate equipment
and/or chemical/s to be used and
precautions to be taken to avoid any
potential food contamination.



Some exemptions are provided for in the
Standards in circumstances involving
fund raising events for charitable
purposes and private dwellings.

The specific exemptions include:

1. The need to provide an approved
flooring material in temporary food
premises.

2. The new product labelling provisions
of the Food Standard’s Code subject
to the product/s being sold for fund
raising purposes by a charitable
organisation.

3. Recognition that domestic premises
used for bed and breakfast or
commercial childcare facilities may,
in some circumstances, not need to
meet the construction standards for a
commercial kitchen.

In a number of areas within Standard 3.2.2
and Standard 3.2.2A, food businesses are
required to take all practical measures

to ensure that the safety of the food at
any one of a number of stages is not
compromised.

It will assist food business proprietors to
meet their obligation under Standard
3.2.2 and Standard 3.2.2A by keeping
certain records. Whilst keeping records in
not specifically stated in the Standards,
accurate documentation will enable
operators to implement a comprehensive
approach to safe food and demonstrate
to Council's Authorised Officers that they
are complying with the Standards.

To assist food business proprietors to
keep or train staff in keeping records,
sample templates are included in this
booklet for your assistance. The sample
templates, which may be copied,

are examples only and may need

to be modified to suit the particular
circumstances of your business.

Ideally these records should be
maintained in a hardbound folder and
kept in a convenient location.
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Food Handlers Seminars

Council's Food Safety Program has been
developed and improved over recent
years to accommodate for legislative
changes and differences in community
attitude towards food borne disease.
Due to the nature and serious of food
poisoning, Council conducts Food
Handling Seminars for all proprietors in
the Penrith local government area.

The seminars are conducted by Council's
Environmental Health Officers and include
such topics as, but not limited to:

- Food Legislation

+  Cleanliness of Premises

+  Food Poisoning

«  Cleanliness of Appliances and Utensils
+  Controlling Bacteria

«  Temperature Control

- Correct Food Storage Practices

+  Waste Control

- Correct Food Preparation Practices

«  Pest Control

+ Correct Food Handling Practices

+ Shop Construction and Maintenance
« Personal Hygiene

- Name and Shame

Council's Food Handler Education
Seminars are informative and cover the
requirements for food businesses as
detailed in the Food Safety Standards. It
is also an excellent opportunity to talk to
your local Environmental Health Officers
and find out what their expectations are
when they next visit your business.
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Council's Environmental Health Team will
aim to provide Food Handler Education
Seminars, targeted pilot studies, regular
print of the Food Safety Newsletter,
ongoing updates on the website, verbal
and written education where required to
ensure all food business have access to
the latest information available.

Council will aim to provide a minimum of
four (4) Food Handler Education Seminars
per year open to all food handlers in

the area. The Food Handler Education
Seminars aim to provide a forum for
discussion of relevant food safety issues,
any changes in food legislation and their
impacts, an opportunity for food handlers
to update their skills and an environment
which provides for a growing relationship
between Council's Environmental Health
Officers and local food business.

Targeted Pilot Study opportunities will
arise as the partnership with the NSW
Food Authority grows and Council will aim
to provide its local food business with any
opportunities where they arise and are
feasible to be involved in these programs.
Targeted Pilot studies offer diverse
training opportunities for food business
often in areas which are emerging as big
issue items in the future.

Food Safety campaigns are an exciting
evolution which has evolved through the
partnership program with the NSW Food
Authority. They are a new concept based
on science; using risk assessment, food
safety interventions, compliance actions
and re-inspections to affect long term



changes in food handler behaviour and
achieve food standards compliance.
The campaigns are designed to

target specific food safety issues (eg.
personal hygiene, cross contamination,
temperature control) that have a direct
impact on food borne iliness (FBI).

They also provide the opportunity

for Environmental Health Officers to

use their inspection tools developed
through previous training programs, on
specific food safety issues; facilitating a
consistent approach across the State.
These programs will then be introduced
through the food business sector aiming
to provide educative material, relevant
information and implementation ideas
for retailers.

Council has designed a comprehensive,
informative and easily readable Food
Safety Newsletter which will be provided
to food business as part of our Education
Strategy. The Food Safety Newsletter
aims to provide food handlers and food
business owners with regular updates
on food safety issues including but

not limited to temperature control,

food handling, hand washing and any
relevant changes to food legislation.

The Food Safety Newsletter will aim to

e sent out quarterly and Council will
ensure that the Food Safety Newsletter

is developed and sent at critical times of
the year in relation to legislative changes
or based around issue specifics arising
from inspections to ensure a sustainable
and informative structure is maintained.

Council's website has been designed
to provide a one stop information shop
for food business. The website includes
information and details in relation to
Councils Food Safety Program, the NSW
Food Regulation Partnership, relevant
codes and policies in relation to food,
relevant forms, fact sheets and new
business requirements.

Council's website will be updated
regularly with information for food
business and the aim is to grow the
website to a point where it is the central
information area to be used by food
handlers and alike.

Council's Environmental Health Officers
are available to discuss any issues

with food proprietors and can be

readily accessed by phone, email or
approached during inspection. Council’s
inspection routine aims to not only
provide enforcement of food standards
but also an educative tool to increase
knowledge among food handlers.

Food business should be aware that
the NSW Food Authority has the powers
to name food businesses prosecuted
by Council in an effort to educate the
public and provide for an open and
transparent system which allows for
the community to make an informed
decision on where they eat.

FOOD SAFETY



The introduction of the Food Safety Standards
across Australia during 2001/2002 represented
the largest overhaul of food laws ever and
whilst the publication of this food safety manual,
including the fact sheets, does provide some
information to food business proprietors and
staff, it is recognised by Council that interested
stakeholders may need to be provided with
additional information as such information
becomes available.

As additional information becomes available
from the NSW Food Authority, who have the
major carriage of the Standards in New South
Wales, such information will be provided at a
local level by Council.

Additional information can be obtained at the
following web sites: -

Penrith City Council:
penrithcity.nsw.gov.au

Food Standards Australia New Zealand:
foodstandards.gov.au

NSW Food Authority:
foodauthority.nsw.gov.au

International Food Protection:
foodprotection.org

UK Department of Health:
gov.uk/government/organisations/department-
of-health-and-social-care

US Food Safety Info Site:
foodsafety.gov

Food Safety Victoria:
foodsafety.vic.gov.au

Food Science Aust:
aifst.asn.au
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Photo Library - Good vs. Bad

Chicken covered in a plastic bag. Chicken covered with a dirty cloth Penalty
Notice issued.

Clean kitchen floor. Dirty kitchen floor. Penalty Notice issued.

Clean food preparation bench. Pest droppings on food preparation
bench. Matter referred to Court for
prosecution.
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Photo Library - Good vs. Bad

Frozen chicken delivered under Chicken delivered at 12.1°C. Chicken
temperature control returned to supplier. Penalty Notice for
receiving food out of temperature control.

Food product correctly labelled. Cakes displayed for sale with no food
label. Warning issued and food removed
from sale.
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Photo Library - Good vs. Bad

Food being thawed in the refrigerator Prawns being thawed next to the hand
basin and noodles draining in the hand
basin. Penalty Notice issued.

Soap and single use towels provided to No soap or single use towels provided
hand basin. hand basin. Penalty Notice issued.

Enclose pest trap for kitchens Dead mice exposed in a kitchen. Matter
was referred to Court for prosecution.

FOOD SAFETY 19



STANDARD 3.1.1
INTERPRETATION AND APPLICATION

(Australia only)
Purpose

This Standard sets out the interpretation and application provisions that apply to the other
food safety standards set out in this Chapter of the Code. The objective of the food safety
standards is to ensure that only safe and suitable food is sold in Australia.

Contents

Interpretation

Meaning of safe and suitable food

General application of the Food Safety Standards
Compliance with the Food Safety Standards

A WN PR

Clauses
1 I nter pretation
In this Chapter the definitions of the following terms apply —

appropriate enfor cement agency means an enforcement agency prescribed by the
regulations under the Act for the purposes of enforcement of the Act or
similar purposes.

authorised officer means a person authorised or appointed under the Act or other
legislation for the purposes of enforcement of the Act, or similar purposes,
such as an ‘authorised officer’, ‘environmental health officer’ or
‘inspector’.

clean means clean to touch and free of extraneous visible matter and objectionable
odour.

contaminant means any biological or chemical agent, foreign matter, or other
substances that may compromise food safety or suitability.

contamination means the introduction or occurrence of a contaminant in food.

equipment means a machine, instrument, apparatus, utensil or appliance, other than
asingle-useitem, used or intended to be used in or in connection with food
handling and includes any equipment used or intended to be used to clean
food premises or equipment.

food business means a business, enterprise or activity (other than primary food
production) that involves —

Issue 78 1 Standard 3.1.1

Federal Register of Legislative Instruments F2009C00816



@ the handling of food intended for sale; or
(b) the sale of food;

regardless of whether the business, enterprise or activity concerned is of a
commercial, charitable or community nature or whether it involves the handling or
sale of food on one occasion only.

food handler means a person who directly engages in the handling of food, or who
handles surfaces likely to come into contact with food, for afood business.

food handling operation means any activity involving the handling of food.

food premises means any premises including land, vehicles, parts of structures,
tents, stalls and other temporary structures, boats, pontoons and any other
place declared by the relevant authority to be premises under the Food Act
kept or used for the handling of food for sale, regardless of whether those
premises are owned by the proprietor, including premises used principally
as aprivate dwelling, but does not mean food vending machines or vehicles
used only to transport food.

food safety standar ds means the standards contained in Chapter 3 of the Australia
New Zealand Food Standards Code.

handling of food includes the making, manufacturing, producing, collecting,
extracting, processing, storing, transporting, delivering, preparing, treating,
preserving, packing, cooking, thawing, serving or displaying of food.

hazar d means a biological, chemical or physical agent in, or condition of, food that
has the potential to cause an adverse health effect in humans.

pestsinclude birds, rodents, insects and arachnids.

primary food production means the growing, cultivation, picking, harvesting,
collection or catching of food, and includes the following —

(@ the transportation or delivery of food on, from or between the
premises on which it was grown, cultivated, picked, harvested,
collected or caught;

(b) the packing, treating (for example, washing) or storing of food on
the premises on which it was grown, cultivated, picked, harvested,
collected or caught; and

(© any other food production activity that is regulated by or under an
Act prescribed by the regulations for the purposes of this
definition.

However, primary food production does not include —
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(d)

()
(f)

any process involving the substantial transformation of food (for
example, manufacturing or canning), regardless of whether the
process is carried out on the premises in which the food was
grown, cultivated, picked, harvested, collected or caught; or

the sale or service of food directly to the public; or

any other food production activity prescribed by the regulations
under the Act for the purposes of this definition.

proprietor of afood business means —

(@)
(b)

sell means —

(a
(b)
(©)
(d)
(e
(f)
(9)
(h)
(i)
()

(k)
()
(m)

(n)

(0)

(P)

the person carrying on the food business, or
if that person cannot be identified — the person in charge of the
food business.

barter, offer or attempt to sell; or

receive for sale; or

have in possession for sale; or

display for sale; or

cause or permit to be sold or offered for sale; or

send, forward or deliver for sale; or

dispose of by any method for valuable consideration; or

dispose of to an agent for sale on consignment; or

provide under a contract of service; or

supply food as ameal or part of ameal to an employeg, in
accordance with aterm of an award governing the employment of
the employee or aterm of the employee’s contract of service, for
consumption by the employee at the employee’s place of work;
dispose of by way of raffle, lottery or other game of chance; or
offer asaprize or reward; or

give away for the purpose of advertisement or in furtherance of
trade or business; or

supply food under a contract (whether or not the contract is made
with the consumer of the food), together with accommodation,
service or entertainment, in consideration of an inclusive charge
for the food supplied and the accommodation, service or
entertainment; or

supply food (whether or not for consideration) in the course of
providing services to patients or inmates in public institutions,
where ‘public institution’ means ‘public institution” as defined in
the Act, if it is so defined; or

sell for the purpose of resale.

single-use item means an instrument, apparatus, utensil or other thing intended by
the manufacturer to only be used once in connection with food handling,
and includes disposable gloves.

Vehicles used to transport food includes shopping trolleys.
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2 M eaning of safe and suitable food

Q) For the purposes of the Food Safety Standards, food is not safe if it would be likely
to cause physical harm to a person who might later consume it, assuming it was —

@ after that time and before being consumed by the person, properly subjected
to all processes (if any) that are relevant to its reasonabl e intended use; and
(b) consumed by the person according to its reasonabl e intended use.

(2 However, food is not unsafe merely because its inherent nutritional or chemical
properties cause, or its inherent nature causes, adverse reactions only in persons with
alergies or sensitivities that are not common to the majority of persons.

3 In subsection (1), processes include processes involving storage and preparation.
4 For the purposes of the Food Safety Standards, food is not suitableif it —

@ is damaged, deteriorated or perished to an extent that affects its reasonable
intended use; or

(b) contains any damaged, deteriorated or perished substance that affectsits
reasonable intended use; or

(©) is the product of adiseased animal or an animal that has died otherwise
than by slaughter, and has not been declared by or under another Act to be
safe for human consumption; or

(d) contains a biological or chemical agent, or other matter or substance, that is
foreign to the nature of the food.

5) However, food is not unsuitable for the purposes of the Food Safety Standards
merely because —

@ it contains an agricultural or veterinary chemical in an amount that does not
contravene the Australia New Zealand Food Standards Code; or
(b) it contains a metal or non-metal contaminant (within the meaning of the

Australia New Zealand Food Standards Code) in an amount that does not
contravene the permitted level for the contaminant as specified in the
Australia New Zealand Food Standards Code; or

(©) it contains any matter or substance that is permitted by the Australia New
Zealand Food Sandards Code.

Editorial note:

‘Act’ isdefined in Standard 1.1.1 as meaning the Act under the authority of which the Code
is applied.

3 General application of the Food Safety Standards

The Food Safety Standards apply in accordance with this Standard to all food businesses in
Australiabut not in New Zealand.
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4 Compliance

Q) The proprietor of afood business must ensure the food business complies with all
the requirements of the Food Safety Standards except those in Subdivision 1 of Division 4 of
Standard 3.2.2 — Food Safety Practices and General Requirements.

2 Food handlers must comply with all the requirements set out in Subdivision 1 of
Division 4 of Standard 3.2.2.
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STANDARD 3.2.2

FOOD SAFETY PRACTICES AND GENERAL REQUIREMENTS

(Australia only)
Purpose

This Standard sets out specific requirements for food businesses and food handlers that, if complied

with, will ensure food does not become unsafe or unsuitable.

This Standard specifies process control requirements to be satisfied at each step of the food handling
process. Some requirements relate to the receipt, storage, processing, display, packaging,

distribution disposal and recall of food. Other requirements relate to the skills and knowledge of food
handlers and their supervisors, the health and hygiene of food handlers, and the cleaning, sanitising,

and maintenance of premises and equipment.
Contents

Division 1 — Interpretation and application

1 Interpretation

2 Application of this Standard

Division 2 — General requirements

3 Food handling — skills and knowledge
4 Notification

Division 3 — Food handling controls

5 Food receipt

6 Food storage

7 Food processing

8 Food display

9 Food packaging

10 Food transportation
11 Food disposal

12 Food recall

Division 4 — Health and hygiene requirements
Subdivision 1 —Requirements for food handlers

13 General requirement

14 Health of food handlers

15 Hygiene of food handlers

Subdivision 2 — Requirements for food businesses

16 Health of persons who handle food — duties of food businesses
17 Hygiene of food handlers — duties of food businesses

18 General duties of food businesses

Division 5 — Cleaning, sanitising and maintenance

19 Cleanliness
20 Cleaning and sanitising of specific equipment
21 Maintenance

Division 6 — Miscellaneous

22 Temperature measuring devices

23 Single use items

24 Animals and pests

25 Alternative methods of compliance
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Clauses
Division 1 — Interpretation and application

1 Interpretation
In this Standard, unless the contrary intention appears —

carrier of a foodborne disease does not include a person who is a carrier of
Staphylococcus aureus.

condition means an infected skin lesion or discharges from the ear, nose or eye.

environmental conditions means conditions under which certain food may be required to
be stored including temperature, humidity, lighting conditions and atmosphere.

foodborne disease means a disease that is likely to be transmitted through consumption of
contaminated food.

food safety program means a program set out in a written document retained at the food
premises of the food business, including records of compliance and other related

action, that —

(a) systematically identifies the potential hazards that may be reasonably
expected to occur in all food handling operations of the food business;

(b) identifies where, in a food handling operation, each hazard identified
under paragraph (a) can be controlled and the means of control;

(c) provides for the systematic monitoring of those controls;

(d) provides for appropriate corrective action when that hazard, or each of
those hazards, is found not to be under control;

(e) provides for the regular review of the program by the food business to
ensure its adequacy; and

(f) provides for appropriate records to be made and kept by the food

business demonstrating action taken in relation to, or in compliance with,
the food safety program.

frozen does not include partly thawed.

potentially hazardous food means food that has to be kept at certain temperatures to
minimise the growth of any pathogenic microorganisms that may be present in the
food or to prevent the formation of toxins in the food.

process, in relation to food, means activity conducted to prepare food for sale including
chopping, cooking, drying, fermenting, heating, pasteurising, thawing and washing,
or a combination of these activities.

ready-to-eat food means food that is ordinarily consumed in the same state as that in which
it is sold and does not include nuts in the shell and whole, raw fruits and
vegetables that are intended for hulling, peeling or washing by the consumer.

symptom means diarrhoea, vomiting, sore throat with fever, fever or jaundice.
temperature control means maintaining food at a temperature of —

(a) 5°C, or below if this is necessary to minimise the growth of infectious or
toxigenic microorganisms in the food so that the microbiological safety of
the food will not be adversely affected for the time the food is at that
temperature; or

(b) 60°C or above; or
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(c) another temperature — if the food business demonstrates that
maintenance of the food at this temperature for the period of time for
which it will be so maintained, will not adversely affect the microbiological
safety of the food.

2 Application of this Standard

This Standard applies to all food businesses and food handlers in Australia in accordance with
Standard 3.1.1 — Interpretation and Application.

Editorial note:

Food businesses that operate from a farm, vineyard, orchard or aquaculture facility should refer to the
definition of food business’ in Standard 3.1.1 to determine if they have to comply with this Standard. If
they are involved in the substantial transformation of food or the sale or service of food directly to the
public then they must comply with this Standard.

Division 2 — General requirements
3 Food handling — skills and knowledge

(1) A food business must ensure that persons undertaking or supervising food handling
operations have —

(a) skills in food safety and food hygiene matters; and
(b) knowledge of food safety and food hygiene matters,

commensurate with their work activities.

(2) Subclause (1) does not apply to a food business in relation to persons undertaking food
handling operations for fundraising events at which only food that is not potentially hazardous or is to
be consumed immediately after thorough cooking is sold.

4 Notification

(1) A food business must, before the food business commences any food handling operations,
notify the appropriate enforcement agency of the following information —

(a) contact details for the food business including the name of the food business and
the name and business address of the proprietor of the food business;

(b) the nature of the food business; and

(c) the location of all food premises of the food business that are within the jurisdiction

of the enforcement agency.

(2) When complying with subclause (1), the proprietor of the food business must answer all
questions asked by the appropriate enforcement agency in relation to the matters listed in subclause
(1) in the form approved from time to time by the relevant authority under the Act.

(3) The food business must notify the appropriate enforcement agency of any proposed change
to the information specified in subclause (1) before the change occurs.

(4) A food business that exists at the time of the commencement of this clause must provide the
appropriate enforcement agency with the information specified in subclause (1) within three months of
the commencement of this clause.
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Division 3 — Food handling controls
5 Food receipt

(1) A food business must take all practicable measures to ensure it only accepts food that is
protected from the likelihood of contamination.

(2) A food business must provide, to the reasonable satisfaction of an authorised officer upon
request, the following information relating to food on the food premises —

(a) the name and business address in Australia of the vendor, manufacturer or packer
or, in the case of food imported into Australia, the name and business address in
Australia of the importer; and

(b) the prescribed name or, if there is no prescribed name, a name or a description of
the food sufficient to indicate the true nature of the food.

(3) A food business must, when receiving potentially hazardous food, take all practicable
measures to ensure it only accepts potentially hazardous food that is at a temperature of —

(a) 5°C or below; or
(b) 60°C or above,

unless the food business transporting the food demonstrates that the temperature of the food, having
regard to the time taken to transport the food, will not adversely affect the microbiological safety of the
food.

(4) A food business must, when receiving potentially hazardous food, take all practicable
measures to ensure that food which is intended to be received frozen, is frozen when it is accepted.

6 Food storage
(1) A food business must, when storing food, store the food in such a way that —
(a) it is protected from the likelihood of contamination; and
(b) the environmental conditions under which it is stored will not adversely affect the

safety and suitability of the food.

(2) A food business must, when storing potentially hazardous food —
(a) store it under temperature control; and
(b) if it is food that is intended to be stored frozen, ensure the food remains frozen

during storage.

7 Food processing
(1) A food business must —
(a) take all practicable measures to process only safe and suitable food; and
(b) when processing food —
(i) take all necessary steps to prevent the likelihood of food being
contaminated; and
(i) where a process step is needed to reduce to safe levels any pathogens

that may be present in the food — use a process step that is reasonably
known to achieve the microbiological safety of the food.

(2) A food business must, when processing potentially hazardous food that is not undergoing a
pathogen control step, ensure that the time the food remains at temperatures that permit the growth of
infectious or toxigenic microorganisms in the food is minimised.
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(3) A food business must, when cooling cooked potentially hazardous food, cool the food —

(a) within two hours — from 60°C to 21°C; and
(b) within a further four hours — from 21°C to 5°C;

unless the food business demonstrates that the cooling process used will not adversely affect the
microbiological safety of the food.

(4) A food business must, when reheating previously cooked and cooled potentially hazardous
food to hold it hot, use a heat process that rapidly heats the food to a temperature of 60°C or above,
unless the food business demonstrates that the heating process used will not adversely affect the
microbiological safety of the food.

8 Food display

(1) A food business must, when displaying food, take all practicable measures to protect the
food from the likelihood of contamination.

(2) A food business must, when displaying unpackaged ready-to-eat food for self service —
(a) ensure the display of the food is effectively supervised so that any food that is

contaminated by a customer or is likely to have been so contaminated is removed
from display without delay;

(b) provide separate serving utensils for each food or other dispensing methods that
minimise the likelihood of the food being contaminated; and
(c) provide protective barriers that minimise the likelihood of contamination by
customers.
(3) Subclause (2) does not apply to food in tamper resistant equipment or containers.
(4) A food business must not display for sale on any counter or bar, any ready-to-eat food that is

not intended for self-service unless it is enclosed, contained or wrapped so that the food is protected
from likely contamination.

(5) A food business must, when displaying potentially hazardous food —
(a) display it under temperature control; and
(b) if it is food that is intended to be displayed frozen, ensure the food remains frozen

when displayed.
9 Food packaging

A food business must, when packaging food —

(a) only use packaging material that is fit for its intended use;
(b) only use material that is not likely to cause food contamination; and
(c) ensure that there is no likelihood that the food may become contaminated during

the packaging process.
10 Food transportation

A food business must, when transporting food —

(a) protect all food from the likelihood of contamination;
(b) transport potentially hazardous food under temperature control; and
(c) ensure that potentially hazardous food which is intended to be transported frozen

remains frozen during transportation.
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1 Food disposal

(1) A food business must ensure that food for disposal is held and kept separate until it is —
(a) destroyed or otherwise used or disposed of so that it cannot be used for human
consumption;
(b) returned to its supplier;
(c) further processed in a way that ensures its safety and suitability; or
(d) ascertained to be safe and suitable.
(2) In subclause (1), food for disposal’ means food that —
(a) is subject to recall;
(b) has been returned;
(c) is not safe or suitable; or
(d) is reasonably suspected of not being safe or suitable.

(3) A food business must clearly identify any food that is held and kept separate in accordance
with subclause (1) as returned food, recalled food, or food that is or may not be safe or suitable, as the
case may be.

(4) A food business must not sell food that has been already served to a person to another
person unless the food was completely wrapped when served and has remained completely wrapped.

12 Food recall

A food business engaged in the wholesale supply, manufacture or importation of food must —

(a) have in place a system to ensure the recall of unsafe food;

(b) set out this system in a written document and make this document available to an
authorised officer upon request; and

(c) comply with this system when recalling unsafe food.

Editorial note:

Food businesses that are not engaged in the wholesale supply, manufacture or importation of food are
not required to have a food recall system. However, all food businesses should note that food that is
subject to recall is ‘food for disposal’ and hence all food businesses must comply with the
requirements of clause 11 in relation to recalled food.

Division 4 — Health and hygiene requirements

Subdivision 1 — Requirements for food handlers
13 General requirement

A food handler must take all reasonable measures not to handle food or surfaces likely to come into
contact with food in a way that is likely to compromise the safety and suitability of food.

14 Health of food handlers
(1) A food handler who has a symptom that indicates the handler may be suffering from a

foodborne disease, or knows he or she is suffering from a foodborne disease, or is a carrier of a
foodborne disease, must, if at work —

(a) report that he or she is or may be suffering from the disease, or knows that he or
she is carrying the disease, to his or her supervisor, as the case may be;
(b) not engage in any handling of food where there is a reasonable likelihood of food

contamination as a result of the disease; and
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(c) if continuing to engage in other work on the food premises — take all practicable
measures to prevent food from being contaminated as a result of the disease.

(2) A food handler who suffers from a condition must, if at work —

(a) if there is a reasonable likelihood of food contamination as a result of suffering the
condition — report that he or she is suffering from the condition to his or her
supervisor; and

(b) if continuing to engage in the handling of food or other work — take all practicable
measures to prevent food being contaminated as a result of the condition.

(3) A food handler must notify his or her supervisor if the food handler knows or suspects that
he or she may have contaminated food whilst handling food.

15 Hygiene of food handlers
(1) A food handler must, when engaging in any food handling operation —
(a) take all practicable measures to ensure his or her body, anything from his or her

body, and anything he or she is wearing does not contaminate food or surfaces
likely to come into contact with food;

(b) take all practicable measures to prevent unnecessary contact with ready-to-eat food;
(c) ensure outer clothing is of a level of cleanliness that is appropriate for the handling
of food that is being conducted;
(d) only use on exposed parts of his or her body bandages and dressings that are
completely covered with a waterproofed covering;
(e) not eat over unprotected food or surfaces likely to come into contact with food;
(f) not sneeze, blow or cough over unprotected food or surfaces likely to come into
contact with food;
(9) not spit, smoke or use tobacco or similar preparations in areas in which food is
handled; and
(h) not urinate or defecate except in a toilet.
(2) A food handler must wash his or her hands in accordance with subclause (4) —
(a) whenever his or her hands are likely to be a source of contamination of food;
(b) immediately before working with ready-to-eat food after handling raw food; and
(c) immediately after using the toilet.
(3) A food handler must, when engaging in a food handling operation that involves unprotected

food or surfaces likely to come into contact with food, wash his or her hands in accordance with
subclause (4) —

(a) before commencing or re-commencing handling food;

(b) immediately after smoking, coughing, sneezing, using a handkerchief or disposable
tissue, eating, drinking or using tobacco or similar substances; and

(c) after touching his or her hair, scalp or a body opening.

(4) A food handler must, whenever washing his or her hands —

(a) use the hand washing facilities provided;

(b) thoroughly clean his or her hands using soap or other effective means, and warm
running water; and

(c) thoroughly dry his or her hands on a single use towel or in another way that is not

likely to transfer pathogenic microorganisms to the hands.

(5) A food handler who handles food at temporary food premises does not have to clean his or
her hands with warm running water, or comply with paragraph (4)(c), if the appropriate enforcement

agency has provided the food business operating from the temporary food premises with approval in
writing for this purpose.
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Subdivision 2 — Requirements for food businesses
16 Health of persons who handle food — duties of food businesses

(1) A food business must ensure the following persons do not engage in the handling of food for
the food business where there is a reasonable likelihood of food contamination —

(a) a person known to be suffering from a foodborne disease, or who is a carrier of a
foodborne disease; and
(b) a person known or reasonably suspected to have a symptom that may indicate he

or she is suffering from a foodborne disease.

(2) A food business must ensure that a person who is known or reasonably suspected to be
suffering from a condition and who continues to engage in the handling of food for the food business
takes all practicable measures to prevent food contamination.

(3) A food business may permit a person excluded from handling food in accordance with
paragraph (1)(a) to resume handling food only after receiving advice from a medical practitioner that
the person no longer is suffering from, or is a carrier of, a foodborne disease.

17 Hygiene of food handlers — duties of food businesses
(1) Subject to subclause (2), a food business must, for each food premises —
(a) maintain easily accessible hand washing facilities;
(b) maintain, at or near each hand washing facility, a supply of —
(i) warm running water; and
(i) soap; or
(iii) other items that may be used to thoroughly clean hands;
(c) ensure hand washing facilities are only used for the washing of hands, arms and
face; and
(d) provide, at or near each hand washing facility —
(i) single use towels or other means of effectively drying hands that are not
likely to transfer pathogenic microorganisms to the hands; and
(i) a container for used towels, if needed.
(2) Paragraph (1)(c) does not apply in relation to handwashing facilities at food premises that

are used principally as a private dwelling if the proprietor of the food business has the approval in
writing of the appropriate enforcement agency.

(3) With the approval in writing of the appropriate enforcement agency, a food business that
operates from temporary food premises does not have to comply with any of the requirements of
paragraphs (1)(b)(i) or (1)(d) that are specified in the written approval.

18 General duties of food businesses

(1) A food business must inform all food handlers working for the food business of their health
and hygiene obligations under Subdivision 1 of this Division.

(2) A food business must ensure that any information provided by a food handler in accordance
with Subdivision 1 of this Division is not disclosed to any person without the consent of the food
handler, except the proprietor or an authorised officer, and that the information is not used for any
purpose other than addressing the risk of food contamination.

(3) A food business must take all practicable measures to ensure all people on the food
premises of the food business —
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(a) do not contaminate food,;
(b) do not have unnecessary contact with ready-to-eat food; and
(c) do not spit, smoke, or use tobacco or similar preparations in areas where there is

unprotected food or surfaces likely to come into contact with food.

Division 5 — Cleaning, sanitising and maintenance
19 Cleanliness

(1) A food business must maintain food premises to a standard of cleanliness where there is no
accumulation of —

garbage, except in garbage containers;
recycled matter, except in containers;
food waste;

dirt;

grease; or

f) other visible matter.
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(2) A food business must maintain all fixtures, fittings and equipment, having regard to its use,
and those parts of vehicles that are used to transport food, and other items provided by the business
to purchasers to transport food, to a standard of cleanliness where there is no accumulation of —

(a) food waste;
(b) dirt;
(c) grease; or
(d) other visible matter.
20 Cleaning and sanitising of specific equipment
(1) A food business must ensure the following equipment is in a clean and sanitary condition in

the circumstances set out below —

(a) eating and drinking utensils - immediately before each use; and
(b) the food contact surfaces of equipment - whenever food that will come into contact
with the surface is likely to be contaminated.

(2) In subclause (1), a ‘clean and sanitary condition’ means, in relation to a surface or utensil,
the condition of a surface or utensil where it —

(a) is clean; and
(b) has had applied to it heat or chemicals, heat and chemicals, or other processes, so
that the number of microorganisms on the surface or utensil has been reduced to a
level that —
(i) does not compromise the safety of the food with which it may come into
contact; and
(i) does not permit the transmission of infectious disease.
21 Maintenance
(1) A food business must maintain food premises and all fixtures, fittings and equipment, having

regard to their use, and those parts of vehicles that are used to transport food, and other items
provided by the business to purchasers to transport food, in a good state of repair and working order
having regard to their use.

(2) A food business must not use any chipped, broken or cracked eating or drinking utensils for
handling food.
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Division 6 — Miscellaneous
22 Temperature measuring devices

A food business must, at food premises where potentially hazardous food is handled, have a
temperature measuring device that —

(a) is readily accessible; and
(b) can accurately measure the temperature of potentially hazardous food to +/- 1°C.
23 Single use items

A food business must —

(a) in relation to all single use items, take all practicable measures to ensure they do
not come into contact with food or the mouth of a person if they are —

(i) contaminated; or
(i) reasonably suspected of being contaminated; and
(b) in relation to single use items that are intended to come into contact with food or

the mouth of a person —

(i) take all practicable measures to protect them from the likelihood of
contamination until use; and
(i) not reuse such items.
24 Animals and pests
(1 A food business must —
(a) subject to subclauses (2) and (3), not permit live animals in areas in which food is
handled, other than seafood or other fish or shellfish; and
(b) take all practicable measures to prevent pests entering the food premises; and
(c) take all practicable measures to eradicate and prevent the harbourage of pests on

the food premises and those parts of vehicles that are used to transport food.
(2) A food business must permit an assistance animal in areas used by customers.

(3) A food business may permit a dog that is not an assistance animal to be present in an
outdoor dining area.

(4) In this clause —

assistance animal means an animal referred to in section 9 of the Disability Discrimination
Act 1992 of the Commonwealth.

enclosed area means an area that, except for doorways and passageways, is substantially
or completely closed, whether permanently or temporarily, by —

(a) a ceiling or roof; and
(b) walls or windows or both walls and windows.

outdoor dining area means an area that —

(a) is used for dining, drinking or both drinking and dining; and

(b) is not used for the preparation of food; and

(c) is not an enclosed area; and

(d) can be entered by the public without passing through an enclosed area.
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Editorial note:

Section 9 of the Disability Discrimination Act 1992 refers to a guide dog, a dog trained to assist a
person in activities where hearing is required and any other animal trained to assist a person to
alleviate the effect of a disability.

25 Alternative methods of compliance

Without limiting the ways in which a food business can demonstrate that the temperature and any
heating or cooling process it uses will not adversely affect the microbiological safety of food, a food
business satisfies this requirement by complying with —

(a) a food safety program that meets the requirements for food safety programs in the
Act, regulations under the Act, or a food safety standard other than this Standard;

(b) if no such requirements apply to the food business, a ‘food safety program’ as
defined in this Standard;

(c) a process that according to documented sound scientific evidence is a process that
will not adversely affect the microbiological safety of the food; or

(d) a process set out in written guidelines based on sound scientific evidence that are

recognised by the relevant food industry.
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Amendment History

The Amendment History provides information about each amendment to the Standard. The
information includes commencement or cessation information for relevant amendments.

These amendments are made under section 92 of the Food Standards Australia New Zealand Act
1991 unless otherwise indicated. Amendments do not have a specific date for cessation unless

indicated as such.

About this compilation

This is a compilation of Standard 3.2.2 as in force on 30 October 2014 (up to Amendment No. 150). It
includes any commenced amendment affecting the compilation to that date.

Prepared by Food Standards Australia New Zealand on 30 October 2014.

Uncommenced amendments or provisions ceasing to have effect

To assist stakeholders, the effect of any uncommenced amendments or provisions which will cease to
have effect, may be reflected in the Standard as shaded boxed text with the relevant commencement
or cessation date. These amendments will be reflected in a compilation registered on the Federal
Register of Legislative Instruments including or omitting those amendments and provided in the
Amendment History once the date is passed.

The following abbreviations may be used in the table below:

ad = added or inserted

exp = expired or ceased to have effect

rs = repealed and substituted

am = amended
rep = repealed

Standard 3.2.2 was published in the Commonwealth of Australia Gazette No. S 464 on 24 August 2000 as
part of Amendment No. 51 (F2008B00576 — 24 September 2008) and has been amended as follows:

FRLI
registration

Clause A’ment
affected No.

Gazette

Commencement

(Cessation)

How
affected

Description of amendment

F2008B00814
24 Dec 2008
FSC9

31 July 2003

Purpose 67

31 July 2003

am

Correct a formatting error.

F2008B00814
24 Dec 2008
FSC9

31 July 2003

31 July 2003

am

Definitions of ‘adequate supply of water’
and ‘potable water’ to correct punctuation
errors.

1 124 F2011L01450
8 July 2011
FSC 66

11 July 2011

11 July 2011

am

Amend the spelling of ‘micro-organism’ to
‘microorganism’ wherever occurring.

1 135 F2011L02014
10 Oct 2012
FSC 77

11 Oct 2012

11 Oct 2012

am

Amend the spelling of ‘food-borne’ to
‘foodborne’ wherever occurring.

F2008B00814
24 Dec 2008
FSC9

31 July 2003

2(1) 67

31 July 2003

am

Correct a formatting error.

F2014L01427
28 Oct 2014
FSC92

30 Oct 2014

3(2) 150

30 Oct 2014

rs

Subclause to clarify intent.
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Clause
affected

A’ment
No.

FRLI
registration

Gazette

Commencement

(Cessation)

How
affected

Description of amendment

5(2)

135

F2011L02014
10 Oct 2012
FSC 77

11 Oct 2012

11 Oct 2012

am

Paragraph (b) to clarify intent.

5(2)

150

F2014L01427
28 Oct 2014
FSC92

30 Oct 2014

30 Oct 2014

am

Correct typographical error.

124

F2011L01450
8 July 2011
FSC 66

11 July 2011

11 July 2011

Amend the spelling of ‘micro-organism’ to
‘microorganism’ wherever occurring.

14(1)

135

F2011L02014
10 Oct 2012
FSC 77

11 Oct 2012

11 Oct 2012

am

Amend the spelling of ‘food-borne’ to
‘foodborne’ wherever occurring.

16(1), (3)

135

F2011L02014
10 Oct 2012
FSC 77

11 Oct 2012

11 Oct 2012

am

Amend the spelling of ‘food-borne’ to
‘foodborne’ wherever occurring.

17

124

F2011L01450
8 July 2011
FSC 66

11 July 2011

11 July 2011

am

Amend the spelling of ‘micro-organism’ to
‘microorganism’ wherever occurring.

19(2)

78

F2005L01246
26 May 2005
FSC 20

26 May 2005

26 May 2005

am

Subclause to clarify intent.

20

124

F2011L01450
8 July 2011
FSC 66

11 July 2011

11 July 2011

am

Amend the spelling of ‘micro-organism’ to
‘microorganism’ wherever occurring.

21(1)

78

F2005L01246
26 May 2005
FSC 20

26 May 2005

26 May 2005

am

Subclause to clarify intent.

21(1)

88

F2006L03270
5 Oct 2006
FSC 30

5 Oct 2006

5 Oct 2006

rs

Subclause to include a reference to ‘food
premises’ which was inadvertently
omitted under a previous amendment.

24

135

F2012L02012
10 Oct 2012
FSC 77

11 Oct 2012

11 Oct 2012

rs

Clause and following Editorial note.

24(4)

150

F2014L01427
28 Oct 2014
FSC92

30 Oct 2014

30 Oct 2014

rs

Definition of ‘outdoor dining area’ to correct
typographical error.
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g FOODS B s

Te Mana Kounga Kai - Ahitereiria me Aotearoa

Food Standards (Proposal P1053 — Food Safety Management Tools) Variation

The Board of Food Standards Australia New Zealand gives notice of the making of this Standard
under section 92 of the Food Standards Australia New Zealand Act 1991. The Standard commences
on a date 12 months after the date of gazettal.

Dated 1 December 2022

Lisa Kelly
Delegate of the Board of Food Standards Australia New Zealand

Note:

This Standard will be published in the Commonwealth of Australia Gazette No. FSC 8 on December
2022. This means that this date is the gazettal date for the purposes of the above notice.
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Standard 3.2.2A Food Safety Management Tools

Note 1 This instrument is a standard under the Food Standards Australia New Zealand Act 1991 (Cth). The standards
together make up the Australia New Zealand Food Standards Code. See also section 1.1.1—3.

Note 2 This Standard applies in Australia only.

3.2.2A—1

3.2.2A—2

Name
This Standard is Australia New Zealand Food Standards Code — Standard 3.2.2A —
Food Safety Management Tools.

Note Commencement:

This Standard commences on a date that is 12 months after the date of gazettal, being the dates
specified as the commencement date in notices in the Gazette and the New Zealand Gazette under
section 92 of the Food Standards Australia New Zealand Act 1991 (Cth). See also section 93 of that
Act.

Definitions

In this Standard:

category one business—see 3.2.2A—6.
category two business—see 3.2.2A—7.
food safety supervisor means a person who:

(a) holds a food safety supervisor certificate that has been issued within the
immediately preceding period of 5 years; and

(b)  has the authority and ability to manage and give direction on the safe
handling of food.

food safety supervisor certificate means certification as a food safety supervisor

by:

(a) aregistered training organisation; or

(b)  an organisation recognised by the *relevant authority under the application
Act.

food safety training course means training in food safety that includes training in
each of the following:

(a) safe handling of food; and

(b)  food contamination; and

(c) cleaning and sanitising of food premises and equipment; and

(d)  personal hygiene.

potentially hazardous food means food that has to be kept at certain
temperatures to:

(@) minimise the growth of any pathogenic microorganisms that may be present
in the food; or

(b)  prevent the formation of toxins in the food.
prescribed activity—see 3.2.2A—5.

process, in relation to food, means activity conducted to prepare food for sale and
includes chopping, cooking, drying, fermenting, heating, thawing and washing, or a
combination of these activities.

ready-to-eat food means food that is ordinarily consumed in the same state as
that in which it is sold, but does not include:

(@) nutsin the shell; or
(b)  whole, raw fruits; or
(c)  vegetables that are intended for hulling, peeling or washing by the
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consumer.
Note 1 In this Code (see section 1.1.2—2):

application Act means an Act or Ordinance of a *jurisdiction under which the requirements of this Code are applied
in the jurisdiction.

authorised officer, in relation to a jurisdiction, means a person authorised or appointed under an application Act or
other legislation of the relevant *jurisdiction for the purposes of enforcement of a provision of the relevant application
Act, or for purposes that include that purpose.

caterer means a person, establishment or institution (for example, a catering establishment, a restaurant, a
canteen, a school, or a hospital) which handles or offers food for immediate consumption.

fund raising event means an event that raises funds solely for a community or charitable cause and not for
personal financial gain.

jurisdiction means a State or Territory of Australia, the Commonwealth of Australia, or New Zealand.

relevant authority means an authority responsible for the enforcement of the relevant application Act.
Note 2 In this Chapter (see clause 2 of Standard 3.1.1):

food business means a business, enterprise or activity (other than primary food production) that involves —

(a) the handling of food intended for sale; or

(b) the sale of food;

regardless of whether the business, enterprise or activity concerned is of a commercial, charitable or community
nature or whether it involves the handling or sale of food on one occasion only.

food premises means any premises including land, vehicles, parts of structures, tents, stalls and other temporary
structures, boats, pontoons and any other place declared by the relevant authority to be premises under the Food
Act kept or used for the handling of food for sale, regardless of whether those premises are owned by the proprietor,
including premises used principally as a private dwelling, but does not mean food vending machines or vehicles
used only to transport food.

handling of food includes the making, manufacturing, producing, collecting, extracting, processing, storing,
transporting, delivering, preparing, treating, preserving, packing, cooking, thawing, serving or displaying of food.

3.2.2A—3 Application of this Standard

(1)  This Standard applies to a food business in Australia that is a category one
business or a category two business.

(2) This Standard does not apply to the handling of food for or at a *fund raising event.

3.2.2A—4 Food service

(1)  For the purposes of this Standard, food service means a food business which
processes and serves ready-to-eat food direct to a consumer, whether consumed
at the food premises or elsewhere.

(2)  For the purposes of subsection (1), serve means the act of setting out or
presenting food to or for a person to eat that food and includes the following
activities:

(a) portioning food from a bulk tray or container into single serves and placing it
on plates; or

(b)  presenting food in a bain-marie or other bulk food display unit for
self-service; or

(c) delivery of plated food.

3.2.2A—5 Prescribed activities

For the purposes of this Standard, a prescribed activity is the handling by the food
business of any unpackaged potentially hazardous food that:

(a) is used in the preparation of ready-to-eat food to be served to a consumer;
or

(b) is ready-to-eat food intended for retail sale by that business.
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3.2.2A—6

3.2.2A—7

3.2.2A—8

3.2.2A—9

3.2.2A—10

3.2.2A—11

3.2.2A—12

@)

(4)

Category one business
For the purposes of this Standard, a category one business means a food
business that:
(a) is a *caterer or a food service; and
(b)  processes unpackaged potentially hazardous food into a food that is:
(i) potentially hazardous food; and
(ii) ready-to-eat food.

Category two business

For the purposes of this Standard, a category two business means a food
business that offers for retail sale a food that is:

(a) potentially hazardous food; and

(b) ready-to-eat food; and

where that food:

(i) was received unpackaged by the food business or was unpackaged by
the food business after receipt; and

(i) was not made or processed (other than slicing, weighing, repacking,
reheating or hot-holding the food) by the food business.

Food safety management tools required for category one businesses

A category one business must comply with sections 3.2.2A—10, 3.2.2A—11 and
3.2.2A—12.

Food safety management tools required for category two businesses
A category two business must comply with sections 3.2.2A—10 and 3.2.2A—11.

Food safety training for food handlers engaged in a prescribed
activity

The food business must ensure that each food handler who engages in a
prescribed activity has, before engaging in that activity:

(a) completed a food safety training course; or

(b)  skills and knowledge of food safety and hygiene matters commensurate with
that specific prescribed activity.

Supervision of food handlers

The food business must:

(a) appoint a food safety supervisor before engaging in a prescribed activity;
and

(b)  ensure that the food safety supervisor is reasonably available to advise and
supervise each food handler engaged in that prescribed activity.

Substantiating food safety management of prescribed activities

Subject to subsection (3), if the food business engages in a prescribed activity, the
food business must make a record that substantiates any matter that the
prescribed provisions require in relation to that prescribed activity.

The food business must keep a record required by subsection (1) for 3 months
after the business makes the record.

Subsection (1) does not apply to a food business that can demonstrate to the
reasonable satisfaction of an *authorised officer on request that the business has
complied with each of the prescribed provisions.

For the purposes of this section, the prescribed provisions are the following
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provisions of Standard 3.2.2:

(a)
(b)
(c)
(d)
(e)
()

(9)
(h)
(i)

subclause 5(3);
paragraph 6(2)(a);
paragraph 7(1)(b)(ii);
subclause 7(2);
subclause 7(3);
subclause 7(4);
paragraph 8(5)(a);
paragraph 10(b); and
clause 20.
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STANDARD 3.2.3
FOOD PREMISES AND EQUIPMENT

(Australia only)
Purpose

This Standard sets out requirements for food premises and equipment that, if complied with, will
facilitate compliance by food businesses with the food safety requirements of Standard 3.2.2 — Food
Safety Practices and General Requirements.

The objective of this Standard is to ensure that, where possible, the layout of the premises minimises
opportunities for food contamination. Food businesses are required to ensure that their food
premises, fixtures, fittings, equipment and transport vehicles are designed and constructed to be
cleaned and, where necessary, sanitised. Businesses must ensure that the premises are provided
with the necessary services of water, waste disposal, light, ventilation, cleaning and personal hygiene
facilities, storage space and access to toilets.

Contents
Division 1 — Interpretation and application
1 Interpretation

2 Application of this Standard

Division 2 — Design and construction of food premises

3 General requirements

4 Water supply

5 Sewage and waste water disposal

6 Storage of garbage and recyclable matter
7 Ventilation

8 Lighting

Division 3 — Floors, walls and ceilings

9 Application

10 Floors

11 Walls and ceilings

Division 4 — Fixtures, fittings and equipment

12 General requirements
13 Connections for specific fixtures, fittings and equipment
14 Hand washing facilities

Division 5 — Miscellaneous

15 Storage facilities
16 Toilet facilities
17 Food transport vehicles

Division 1 — Interpretation and application
1 Interpretation
In this Standard —

adequate supply of water means potable water that is available at a volume, pressure and
temperature that is adequate for the purposes for which the water is used.

potable water means water that is acceptable for human consumption.

3 June 2021 Standard 3.2.3
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Editorial note:

The Australian Drinking Water Guidelines (ADWG) are available from the National Health and Medical
Research Council (NHMRC).

sanitise means to apply heat or chemicals, heat and chemicals, or other processes, to a
surface so that the number of microorganisms on the surface is reduced to a level

that —

(a) does not compromise the safety of food with which it may come into
contact; and

(b) does not permit the transmission of infectious disease.

sewage includes the discharge from toilets, urinals, basins, showers, sinks and
dishwashers, whether discharged through sewers or other means.

2 Application of this Standard

(1) This Standard applies to all food businesses in Australia in accordance with Standard 3.1.1 —
Interpretation and Application.

Editorial note:

Food businesses that operate from a farm, vineyard, orchard or aquaculture facility should refer to the
definition of food business’ in Standard 3.1.1 to determine if they must comply with this Standard. If
they are involved in the substantial transformation of food or the sale or service of food directly to the
public then they must comply with this Standard.

(2) A food business may only use food premises and food transport vehicles that comply with
this Standard.

(3) A food business may only use equipment, fixtures and fittings in or on food premises and in
or on food transport vehicles that comply with this Standard.

Editorial note:

Standards Australia has published AS 4674-2004 Design, Construction and Fit-out of Food Premises.
This Standard provides guidance on design, construction and fit-out criteria for new food premises and
for the renovation or alteration of existing food premises.

Division 2 — Design and construction of food premises
3 General requirements

The design and construction of food premises must —

(a) be appropriate for the activities for which the premises are used;
(b) provide adequate space for the activities to be conducted on the food premises
and for the fixtures, fittings and equipment used for those activities;
(c) permit the food premises to be effectively cleaned and, if necessary, sanitised; and
(d) to the extent that is practicable —
(i) exclude dirt, dust, fumes, smoke and other contaminants;
(i) not permit the entry of pests; and
(iii) not provide harbourage for pests.
4 Water supply
(1) Food premises must have an adequate supply of water if water is to be used at the food

premises for any of the activities conducted on the food premises.
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Editorial note:

An ‘adequate supply of water’ is defined in clause 1.

(2) Subject to subclause (3), a food business must use potable water for all activities that use
water that are conducted on the food premises.

(3) If a food business demonstrates that the use of non-potable water for a purpose will not
adversely affect the safety of the food handled by the food business, the food business may use non-
potable water for that purpose.
5 Sewage and waste water disposal
Food premises must have a sewage and waste water disposal system that —

(a) will effectively dispose of all sewage and waste water; and

(b) is constructed and located so that there is no likelihood of the sewage and waste

water polluting the water supply or contaminating food.

6 Storage of garbage and recyclable matter

Food premises must have facilities for the storage of garbage and recyclable matter that —

(a) adequately contain the volume and type of garbage and recyclable matter on the
food premises;
(b) enclose the garbage or recyclable matter, if this is necessary to keep pests and
animals away from it; and
(c) are designed and constructed so that they may be easily and effectively cleaned.
7 Ventilation

Food premises must have sufficient natural or mechanical ventilation to effectively remove fumes,
smoke, steam and vapours from the food premises.

8 Lighting

Food premises must have a lighting system that provides sufficient natural or artificial light for the
activities conducted on the food premises.

Division 3 — Floors, walls and ceilings
9 Application
The requirements for floors, walls and ceilings specified in this Division apply to the floors, walls and

ceilings of all areas used for food handling, cleaning, sanitising and personal hygiene except the
following areas —

(a) dining areas;
(b) drinking areas; and
(c) other areas to which members of the public usually have access.
10 Floors
(1) Floors must be designed and constructed in a way that is appropriate for the activities

conducted on the food premises.

(2) Subject to subclause (3), floors must —
(a) be able to be effectively cleaned;
(b) be unable to absorb grease, food particles or water;
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(c) be laid so that there is no ponding of water; and

(d) to the extent that is practicable, be unable to provide harbourage for pests.
(3) The following floors do not have to comply with subclause (2) —
(a) floors of temporary food premises, including ground surfaces, that are unlikely to
pose any risk of contamination of food handled at the food premises; and
(b) floors of food premises that are unlikely to pose any risk of contamination of food

handled at the food premises provided the food business has obtained the
approval in writing of the appropriate enforcement agency for their use.

1 Walls and ceilings

(1) Walls and ceilings must be designed and constructed in a way that is appropriate for the
activities conducted on the food premises.

(2) Walls and ceilings must be provided where they are necessary to protect food from

contamination.

(3) Walls and ceilings provided in accordance with subclause (2) must be —
(a) sealed to prevent the entry of dirt, dust and pests;
(b) unable to absorb grease, food particles or water; and
(c) able to be easily and effectively cleaned.
(4) Walls and ceilings must —
(a) be able to be effectively cleaned; and
(b) to the extent that is practicable, be unable to provide harbourage for pests.

Division 4 — Fixtures, fittings and equipment

12 General requirements
(1) Fixtures, fittings and equipment must be —
(a) adequate for the production of safe and suitable food; and
(b) fit for their intended use.
(2) Fixtures and fittings must be designed, constructed, located and installed, and equipment

must be designed, constructed, located and, if necessary, installed, so that —

(a) there is no likelihood that they will cause food contamination;
(b) they are able to be easily and effectively cleaned;
(c) adjacent floors, walls, ceilings and other surfaces are able to be easily and
effectively cleaned; and
(d) to the extent that is practicable, they do not provide harbourage for pests.
(3) The food contact surfaces of fixtures, fittings and equipment must be —
(a) able to be easily and effectively cleaned and, if necessary, sanitised if there is a
likelihood that they will cause food contamination;
(b) unable to absorb grease, food particles and water if there is a likelihood that they
will cause food contamination; and
(c) made of material that will not contaminate food.
(4) Eating and drinking utensils must be able to be easily and effectively cleaned and sanitised.
As at 3 June 2021 4 Standard 3.2.3
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13 Connections for specific fixtures, fittings and equipment

(1) Fixtures, fittings and equipment that use water for food handling or other activities and are
designed to be connected to a water supply must be connected to an adequate supply of water.

Editorial note:

An ‘adequate supply of water’ is defined in clause 1.

(2) Fixtures, fittings and equipment that are designed to be connected to a sewage and waste
water disposal system and discharge sewage or waste water must be connected to a sewage and
waste water disposal system.

(3) Automatic equipment that uses water to sanitise utensils or other equipment must only
operate for the purpose of sanitation when the water is at a temperature that will sanitise the utensils
or equipment.

14 Hand washing facilities

(1) Subject to subclause (4), food premises must have hand washing facilities that are located
where they can be easily accessed by food handlers —

(a) within areas where food handlers work if their hands are likely to be a source of
contamination of food; and
(b) if there are toilets on the food premises — immediately adjacent to the toilets or

toilet cubicles.

(2) Subject to the following subclauses, hand washing facilities must be —

(a) permanent fixtures;

(b) connected to, or otherwise provided with, a supply of warm running potable water;

(c) of a size that allows easy and effective hand washing; and

(d) clearly designated for the sole purpose of washing hands, arms and face.
(3) Paragraph (2)(a) does not apply to temporary food premises.
(4) With the approval in writing of the appropriate enforcement agency, food premises that are
specified in the approval do not have to comply with any requirement of this clause that is also
specified in the approval.

(5) Only food premises that are used principally as a private dwelling or are temporary food
premises may be specified in an approval for the purposes of subsection (4).

Division 5 — Miscellaneous
15 Storage facilities

(1) Food premises must have adequate storage facilities for the storage of items that are likely
to be the source of contamination of food, including chemicals, clothing and personal belongings.

(2) Storage facilities must be located where there is no likelihood of stored items contaminating
food or food contact surfaces.

16 Toilet facilities

A food business must ensure that adequate toilets are available for the use of food handlers working
for the food business.
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17 Food transport vehicles

(1) Vehicles used to transport food must be designed and constructed to protect food if there is
a likelihood of food being contaminated during transport.

(2) Parts of vehicles used to transport food must be designed and constructed so that they are
able to be effectively cleaned.

(3) Food contact surfaces in parts of vehicles used to transport food must be designed and
constructed to be effectively cleaned and, if necessary, sanitised.
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Amendment History

The Amendment History provides information about each amendment to the Standard. The
information includes commencement or cessation information for relevant amendments.

These amendments are made under section 92 of the Food Standards Australia New Zealand Act
1991 unless otherwise indicated. Amendments do not have a specific date for cessation unless
indicated as such.

About this compilation

This is compilation No. 5 of Standard 2.6.3 as in force on 3 June 2021 (up to Amendment No. 200). It
includes any commenced amendment affecting the compilation to that date.

Prepared by Food Standards Australia New Zealand on 3 June 2021.
Uncommenced amendments or provisions ceasing to have effect

To assist stakeholders, the effect of any uncommenced amendments or provisions which will cease to
have effect, may be reflected in the Standard as shaded boxed text with the relevant commencement
or cessation date. These amendments will be reflected in a compilation registered on the Federal
Register of Legislation including or omitting those amendments and provided in the Amendment
History once the date is passed.

The following abbreviations may be used in the table below:
ad = added or inserted 