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Food Standards Australia New Zealand 13 April 2022

PO Box 10559

KINGSTON ACT 2604 Ref No: D04544885

By email: submissions@foodstandards.gov.au.

Dear Sir/Madam

Submission- Proposal P1053 Food Safety Management Tools

Thank you for the opportunity to comment on the proposed Food Standards Australia New
Zealand Food Safety Management Tools.

The proposed food safety management tools that include revised methods of risk categorisation
of food businesses, increasing food handler training requirements and the need to document
evidence of food safety management are welcomed changes that will improve food safety
management throughout Australia. However, the implementation of the proposed food safety
management tools will be challenging for food businesses and enforcement agencies to achieve
compliance with the proposed food safety standards.

1. Evidence to Substantiate Food Safety Management

The proposal includes for amendments to the Food Standards Code 3.2.2 that will require
documented evidence (a record) that substantiates any prescribed activity that has been
undertaken in accordance to comply with the prescribed provisions (e.g., temperature control for
delivery receipt, food storage, cooling, processing, hot holding etc).

It is acknowledged that the proposal is based on the business identifying critical control points
and making a record to substantiate how food safety is managed which is a positive step forward
for the food retail sector. However there is no requirement in the proposed changes for the
business to undertake a hazardous analysis to identify the critical control points for the business
food handling activities. There is only a requirement for them to make a record to confirm the
critical control was managed and this record must be kept for a minimum of 3 months.

It is considered that businesses should undertake a hazard analysis of their own activities
otherwise the Food Business Operator (FBO) may rely on the Environmental Health Officer (EHO)
to undertake the hazard analysis (e.g., to identify the critical control points) during an inspection
and to advise them how they need to demonstrate compliance. This would impact upon Council
resources as more time would need to be spent in food businesses educating the FBOs on how
to comply with the requirements.

Similar food safety tools can be seen in European legislation (European Commission Regulation
852/2004 Article 5) which gives the food businesses clear statutory requirements on identifying
and managing food safety risks in a food business.
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It is therefore recommended that the provisions include a mandatory requirement for a food
business to undertake a hazard analysis to identify and manage all food safety risks for the
prescribed provisions.

2. Category 2 business not required to comply with 3.2.2A-12

The proposed legislation states that a category two business is one that receives ready to eat
potentially hazardous food (packaged or unpackaged) and is not made or processed on site
(other than slicing, weighing, repacking, reheating, or hot-holding of the food) by the food
business and therefore the food business does not have to keep a record for the prescribed
activity.

As reheating and hot holding of potentially hazardous foods are often a critical control point to
reduce the level of microbial growth, it is unsure why such critical control points should not be
subject to the same controls for processing as a Category 1 business. For example, a business
who is supplied with ready to eat pies, Quiches, lasagne, are more often required to reheat the
food to ensure food safety of that food e.g., Foods with a shelf life of more than 5 days are often
required to reheat the food to a certain temperature to kill certain bacteria e.g, listeria
Monocytogenes. It is not understood why such businesses will not be subjected to provide
evidence of managing important critical control points for processing of food stuff just because
they didn’t make the original product onsite.

Furthermore, if a category 1 business prepares potentially hazardous food but receives mostly
ready to eat foods from a supplier, is the business only required to document the food safety
management procedures for the products that were only prepared onsite. This may result in
difficulties for the enforcement agency to implement and it is recommended that category two
businesses are subject to comply with the requirements of 3.2.2A-12 for all critical control points.

3. Training of food handlers

Council acknowledges and supports the need for change in food safety training and believes
such change will greatly improve food safety knowledge in the industry.

The proposed changes include for food handlers to have completed a food safety training course
or have the skills and knowledge for food safety and hygiene matters commensurate with that
specific prescribed activity. There is however no requirement specified to provide evidence
(record) of completing a food safety training course or the type of food safety training course
relating to the prescribed provision. The wording of this clause would cause difficulty for the
enforcement agency to enforce. It is recommended that the clause be changed to state a
documented record for the training course is to be maintained. e.g.

“the food business must ensure that each food handler who engages in a prescribed activity has,
before engaged in that activity:

(@) Completed a food safety training course for the prescribed activity and provide a record of
such training course; or

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

In addition to the above and to ensure consistency of training amongst food handlers across all
states, a national framework for food safety training should be developed by FSANZ. The food
safety training should be modelled on the type of food handling activity for different businesses.
for example, class 1 training for food handlers that undertake minimal handling, class 2 training
for high-risk food handling and Class 3 training for management of food safety documentation
etc. Such training system would allow food businesses to understand what level of training the
food handler may need.



A guidance document could be developed with the training modules for different levels of food
handling. This type of training framework has been implemented in the UK and European Union
countries to ensure consistency amongst handlers and content of training courses.

4. Resources for businesses

Food businesses in NSW often struggle with complying with the basic food safety legislative
requirements and EHOs spend a significant amount of time training and educating food handlers
during inspections of food businesses. It is anticipated that the proposed additional training
requirements for all food handlers will increase food safety knowledge and improve food safety
management. However, the new proposed changes requesting businesses to document evidence
of how a critical control is managed will cause food businesses to struggle further and require
additional resources.

It is noted that the FSANZ supporting information advises it may take a business an extra 15
minutes per day for such food safety evidence to be documented, however most businesses will
not know how to start complying and will need additional resources from food safety consultants
which will incur extra costs on businesses. Other businesses will rely on Councils EHOs for the
information and guidance.

Council notes FSANZ has advised additional factsheets and support documentation will be
developed to educate businesses, however businesses may need more support to implement
these additional legislative requirements. It is therefore recommended that FSANZ (or each State
Food Authority) develop a food safety management pack that can be adapted by all food handling
businesses and give businesses clear guidance on how to commence documenting food safety
management procedures. The pack should include temperature monitoring templates, generic
corrective action, review procedures etc. (For example, refer to the Food Authority of Ireland -
Safe Catering Pack which is a food safety management pack developed for businesses for the
implementation of similar legislation in Ireland).

5. Resources for Councils

Similar to FBOs, the new provisions will require Councils to use a large amount of EHO resources
to educate food businesses during the implementation stage of these provisions. Council’s EHOs
will require additional training and guidance with regards to enforcing the new provisions. It is
recommended that FSANZ develop a guidance document for enforcement agencies to provide
clear enforcement guidance on the implementation of the new provisions.

We thank FSANZ for providing Randwick City Council the opportunity to review and provide
feedback on the proposed P1053 Food Safety Management Tools.

Yours sincerely




English

If you need help to understand this letter, please
come to Council’s Customer Service Centre and
ask for assistance in your language or you can
contact the Telephone Interpreter Service (TIS)
on 131 450 and ask them to contact Council on
1300 722 542.

Greek

Av ypeialeots PofiBea o vo xotaldPete
CTI] TIV EMOTOAN, TUPUKAAEICTE VO EpOETE
oto Kévipo E€vmpémong Iehatdv g
Anpapyiog (Council Customer Service Centre)
kot v (ntioete PoriBeia ot yhdoow GG 1)
miepovicte oty Tniepovikh Ympeoio
Aepunvéov (Telephone Interpreter Service
— TIS) mA. 131 450 xon va {ntiicete va
EMKOWOVIIGOLV 1e T Anpapyio mh.

1300 722 542.

Italian

Se avete bisogno di aiuto per capire il contenuto
di questa lettera, recatevi presso il Customer
Service Centre del Municipio dove potrete
chiedere di essere assistiti nella vostra lingua;
oppure mettetevi in contatto con il Servizio
Telefonico Interpreti (TIS) al 131 450 e chiedete
loro di mettersi in contatto col Municipio al
1300 722 542.

Croatian

Ako vam je potrebna pomo¢ da biste razumjeli
ovo pismo, molimo dodite u Opéinski usluzni
centar za klijente (Council’s Customer Service
Centre) i zatrazite pomo¢ na svom jeziku, ili
mozete nazvati Telefonsku sluzbu tumaca (TIS)
na 131 450 i zamoliti njih da nazovu Opéinu na
1300 722 542.

Spanish

A la persona que necesite ayuda para entender
esta carta se le ruega venir al Centro de
Servicios para Clientes [Customer Service
Centre] de la Municipalidad y pedir asistencia
en su propio idioma, o bien ponerse en contacto
con el Servicio Telefonico de Intérpretes
[“T1S™], nimero 131 450, para pedir que

le comuniquen con la Municipalidad, cuyo
teléfono es 1300 722 542.

Vietnamese

Néu qui vi khong hiéu 14 tho ndy va can su
gitp d&, moi qui vi dén Trung Tam Dich Vu
Hudng Dan Khach Hang cua Hoi Dong Thanh
Phé (Council’s Customer Service Centre) dé co
nguoi noi ngdn ngir cia qui vi gitip hay qui vi
c6 thé lién lac Dich Vu Thang Dich qua Dién
Thoai (TIS) & s6 131 450 va yéu cau ho lién
lac v6i Hoi Pong Thanh Phé (Council) & s6
1300 722 542.

Polish

Jesli potrzebujesz pomocy w zrozumieniu
tresei tego pisma, przyjdz do punktu obstugi
klientéw (Customer Service Centre) przy
Radzie Miejskiej 1 popros o pomoc w jezyku
polskim, albo zadzwon do Telefonicznego
Biura Thumaczy (Telephone Interpreter
Service— TIS) pod numer 131 450 i popros o
skontaktowanie si¢ z Radg Miejska (Council)
pod numerem 1300 722 542.

Indonesian

Jika Anda memerlukan bantuan untuk
memahami surat ini, silakan datang ke Pusat
Pelayanan Pelanggan (Customer Service Centre)
Pemerintah Kotamadya (Council) dan mintalah
untuk bantuan dalam bahasa Anda, atau Anda
dapat menghubungi Jasa Juru Bahasa Telepon
(Telephone Interpreter Service - TIS) pada
nomor 131 450 dan meminta supaya mereka
menghubungi Pemerintah Kotamadya pada
nomor 1300 722 542.

Turkish

Bu mektubu anlamak i¢in yardima ihtiyaciniz
varsa, litfen Belediye’'nin Miisteri Hizmetleri
Merkezi'ne gelip kendi dilinizde yardim
isteyiniz veya 131 450°den Telefonla
Terciime Servisi’ni (TIS) arayarak onlardan
1300 722 542 numaradan Belediye ile
iliskiye geemelerini isteyiniz.

Hungarian

Amennyiben a levél tartalméat nem érti és
segitségre van sziiksége, kérjiik latogassa meg
a Tanacshdz Ugyfél Szolgélatat (Customer
Service Centre), ahol magyar nyelven kaphat
felvilagositast, vagy hivja a Telefon Tolmacs
Szolgalatot (TIS) a 131 450 telefonszamon

és kérje, hogy kapcsoljak a Tanacshazat a
1300 722 542 telefonszamon.

Czech

Jestlize potiebujete pomoc pii porozuméni
tohoto dopisu, navstivte prosim nase Stredisko
sluzeb pro verejnost (Council’s Customer
Service Centre) a pozéadejte o poskytnuti
pomoci ve vasi fe¢i anebo zavolejte Telefonni
tlumoénickou sluzbu (TIS) na tel. ¢isle 131 450
a pozadejte je, aby oni zavolali Méstsky tirad
Randwick na tel. ¢isle 1300 722 542.

Arabic
& gm i cdlln N 038 agdl 308 luse s i 13
ol s ol eDae s 38 50 M sumal
Fen il deady Juai¥l Gl i cclial 3 sac Ll
pein bl 5 131 450 48 caila e (TIS) il
1300 722 542 ¢é) Sle alaall JLasl

Chinese

MRRBENERRT EEHENRE
BRI EER RSP OEREZERT
B & B EFEERE (TIS) R FiES
131 450, FEMPIEBIRIT BEEETHEE »
BREERZ 1300 722 5420

Russian

Ecmm Bam tpebyercs nmoMonib, 91005
pa3o0paThes B 9TOM IHCHMe, TO, HOJKaTyHeTa,
obpatutech B Mynuumnansseii IlenTp
O6cmykuBanns KimeHTOR 1 HONPOCHTe OKA3aTh
Bawm nomoms Ha BameM s2pike mim ke Bor
MoskeTe 03BoHHTE B Tenedonnyio Cayxby
[eperomuukos (TIS) mo Homepy 131 450 u
HOHPOCHTb HX CBA3AThCA ¢ MyHHIHIATHTETOM
o HoMepy 1300 722 542.

Serbian

Arxo Bam Tpeba nomol) 1a pazymeTe 0BO IUCMO,
Mo/Mo Bac 1a gofjete 1o IleHTpa 3a yeryre
mymTepujama upu Ormmruav (Customer Service
Centre) n 3aMoJIMTe UX JIa BaM IOMOTHY Ha
BaIlleM je3uKY, uin MoxeTe HazBath Ternedoneky
npesoantadky ciayxk0y (TIS) ma 131 450 n
3aMOJIUTE WX JIa Bac TTOBexy ca OIMITWHOM Ha
1300 722 542.






