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Guidelines and regulations:
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Workplace Amenities Advisory Standard 2000, Department of Employment, Training and
Industrial Relations, Brisbane, Queensland (water temperatures).
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Clause 7 Ventilation
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AS 1668.2 The use of mechanical ventilation and air-conditioning in buildings Part 2
Mechanical ventilation for acceptable indoor-air quality.
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CSIRO Publishing, Collingwood, Vic. (Note that SCARM Reports are also available for
Construction of Premises Processing Meats for Human Consumption, Construction of Premises
Processing Animals for Human Consumption and Hygienic Production of Meat for Human
Consumption.)
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