
 

 
 

 

 
 

 
 

 

 
 

       

Food Standards Australia New Zealand  
PO Box 10559  
KINGSTON ACT 2604  
 
By email:  submissions@foodstandards.gov.au. 

13 April 2022 

Ref No:  D04544885 

 

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: 

(a) 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 



 
 
 
 

 




