' Food safety management tools

=
g
)
& epartment o
) | i ea
8
WESTERN AUSTRALIA

health.wa.gov.au




e AT A O T L T AN T e I e, T e e T et o R e T 3% e RO e o o S U e

. 2 e T e L Q- cs . e e

!
— ‘L
— |

rFood handler training
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We acknowledge the traditional owners of this FOOd Safety Su perV|Sor

land, the Wadjuk people of the Noongar nation.
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We pay our respect to elders; past, present

and emerging. Showing that food is safe
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Why do we need a new standard?

Outbreaks, illnesses, hospitalisations and fatalities associated with food
prepared in Australian food service and retail settings, 2010-2017

State or

territory No. outbreaks No. ill No. hospitalised No. fatalities
ACT 39 904 82
MJOI* 3 352 3
NSW 338 4,585 337
NT 38 388 12
Qld 119 2,112 251
SA 83 1,263 206
Tas 23 534 18
Vic 227 3,770 337
WA 100 1,378 125
Total 970 15,,286 1,371

*MJOI = multijurisdictional incident
health.wa.gov.au




WA Foodborne Outbreaks 2017-2022

* 175 Foodborne Outbreaks
— 2161 people getting sick
— >200 hospitalisations

* 94% of outbreaks occurred in food
businesses only once off.

— Most are in operation for years without incidents
— It is all good (till it's not)

health.wa.gov.au



WA foodborne illness cases

Number of West Australian Foodborne ® >37’OOO Cases

Salmonellosis and Campylobacteriosis cases

last year

. /\,\/ » Does not include
25,000 Vlral gastro

20,000

« Rates remained
o high over the
’ 2014 2015 2016 2017 2018 2019 2020 2021 2022 ye arS

health.wa.gov.au




*Food safety standards introduced, including Standard 3.2.1 Food safety programs

| || u
B r I ef tl I I l eI I I l e sNational risk validation project and cost-benefit studies

#Ministerial policy guideline on food safety managementin Australia

«

sStandard 1.6.2 amended for management of high-risk UCFM meat J

* |n motion since 2000

« |dentification of issues and
sectors implicated

« Evaluation of existing
regulatory tools

 ldentify gaps and new tools
that are required

« Stakeholder engagement

*Proposal P290 Food saftey programs for catering operations for general public |

s«Standard 4.2.1 Primary production and processing (PPP) standard for seafood |

eStandard 3.3.1 Food safety programs for food service to vulnerable persons

sNational risk profiling framework
2007 foodhandler survey

*Food businessrisk analyses identifies 8 high-risk sectors J

eStandard 4.2.2 PPP standard for poultry meat | y

. 7
sMinisterial policy guideline on food safety management for general food service and | )
closelyrelated retail sectors

*FSANZ evaluation of jurisdictional measures

= Standard 4.2.3 PPP standard for meat

*Codex review of General Principles of Food Hygiene J

*FSM WG propose tiered approach for extra regulatory measures |

* Australia's Foodbornelllness Reduction Strategy 2018—2021+ |

€E€E€CE€E€E€CC€E€EL

*FSM WG final report to FRSC and Ministerial Forum with 'all for all' package

® Ministerial request to FSANZ to consider package of measures

health.wa.gov.au
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Food Safety Management Tools
Introduces three tools

Food handlers must do a food safety training course Afood business must have Afood business must show that
OR show that they understand: afood safety supervisor who: they are making safe food by:
safe handling of food . istrained [E “Y|] keepingarecord of important
-— —~ | food safety controls, ‘.
% food contamination [ ©] hasasupervisor's —  activities and processes 3
w0 certificate
o’o = OR i
% cleaningand (/7 cangive advice to people =
sanitising equipment “~~_{ who make food "<, demonstrating safe food
= TN @ handling practices
ﬁ:% personal hygiene - - isreasonably available

Implementation by 8 December 2023

health.wa.gov.au




Food Business Categories

« (Category one business: caterer or

food service that makes potentially Which tools are required?

hazardous ready-to-eat food. o
 Category two business: retailer that -tw_u

handles unpackaged (but does not Food handler ¢ ;

make) potentially hazardous ready-to- training vV

eat food. sy || E
 |If a business involves both category R |

one and two activities, it is classed Show that your \/ ¥ ||

according to its highest risk activity as foods safe |

a category one business.

health.wa.gov.au w_________ﬂ



Potentially hazardous food

Potentially
hazardous
food means food
that has to be
kept refrigerated
to keep it safe

Raw and cooked
meats, and food
containing them

Red meat, chicken, ham,

salami, lamb, burgers,
pate, curries, meat pies

Seafood and foods
containing seafood

Prawns, fish, mussels,
oysters, shellfish, sushi

e -

S

Food containing
eggs and other
protein-rich foods

Mayonnaise, aioli,
mousses, tiramisu,
quiche, tofu

=28
O,
(@

Sprouted
seeds

Alfalfa sprouts, broccoli
sprouts, clover sprouts,
chickpea sprouts

Dairy products

lce cream, cheese,
yoghurt, cream, milk

Cut fruits and
vegetables

Cut melon, salads,
pre-cut fruit trays,
unpasteurised juices

Cooked rice

Fried rice, plain rice,
risotto, arancini balls

Fresh and
cooked pasta

Spaghetti,
carbonara, lasagne

Examples of foods that are not considered potentially hazardous include biscuits and crackers, confectionary, plain breads and bread rolls.
11
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Food Handler
Training
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Food Handler Training

Applies to food handlers that are handling
unpackaged potentially hazardous ready-to-eat food.

Food handlers must either:

—complete a food safety training course; OR

—Have skills and knowledge of food safety and hygiene
matters commensurate with their food handling activity

before they start to handle food

health.wa.gov.au




Food Handler Training

« The following courses meet the

requirements of the Standard © Fodtndervamng

(www.health.wa.gov.au/FSMT) s

— FoodSafe B8

_ I,m AI ert safe handling of food

— DoFood Safely food contamination §
« Courses are available online for a = cenngand

fee, or may be offered for free by 5 sersonal hygiene

your local government.

« They take about an hour to
complete.

health.wa.gov.au



http://www.health.wa.gov.au/FSMT

Demonstrating skills and knowledge

« Standard 3.2.2.A gives two
options for food handlers -

- Complete a food safety l @3
training course © oR
OR Complete a food safety PI mgzn;;r;i;r:;zs:illﬁndklnowle;dtgeuiln_
 Have skills and knowledge of {

food safety and hygiene
matters commensurate with
their food handling activity

health.wa.gov.au



Food Safety
Supervisor




Food Safety Supervisor

You must appoint a food safety supervisor by 8 December 2023

The role of
the food
safety
supervisor

health.wa.gov.au

Advise and supervise the handling of
unpackaged potentially hazardous food to
ensure safe handling practices are used

Share skills and knowledge
with food handlers

Identify, prevent and mange
food safety problems Sl

Promote positive food safety practices
in the food business




Food Safety Supervisor Requirements

« Have a food safety supervisor Food safétysupacvisor
certificate achieved in the last 5 years Afood business must have
a food safety supervisor who:
« Have the authority and ability to
manage and give direction of safe Isbretior
. ; L ;
food handling i ;f
« Must be reasonably available to can give advice to people
who make food

advise and supervise each food
handler that is handling potentially
hazardous ready-to-eat food

is reasonably available

health.wa.gov.au



L e Go to whole of WA Government seaich

3 L} -
W Government of Western Australia Q Search this ste I r I n I n
y ].‘L Department of Health

R | Aboutus | Improving healthin WA | Health for. Our perform: Careers

a-v-n Requlrements

Food Safety Supervisor Training Course

Standard 3 2 2A - Food Safety Management Tools (external site) was gazetted on 8 December 2022 and will come into effect after 2
12-month transition period on 8 December 2023

Related links

« Food safety homepage for
food businesses

Food businesses will be required to appoint a Food Safety Supervisor (FSS) ifthey handle unpackaged potentially hazardous food that h I th / F S S
® is used in the preparation of ready-to-eat food to be served (o a consumer, or e WWW- e a. . Wa . g OV- a u

tools for food businesses

® is ready-to-eat food intended for retail sale by that business

Units of competencies

In Western Australia, FSSs are required to undergo training by a Registered Training Organisation (RTO) that is approved to deliver the
following units of competencies in the SITSS00069 - Food Safety Supervision Skill Set (external site)

® SITXFSA0DS - Use hygienic practices for food safety; AND . - O g 3
o SITXFSAG0S - Participate in safe fo0d handiing pracices WA based Registered Training Organisation In-person training Online course

The Department of Health WA has assessed other nationally recognised skill sets / units of competencies and considers the following
as equivalent to the SITSS00069 - Food Safety Supervision Skill Set Access All Areas Training No Yes

AN

Australian Professional Skills Institute
Aveling

Clubs WA Inc

Job Trainer Australia Pty Ltd

North Regional TAFE

Streamline Training Group

Tubal Pty Ltd

health.wa.gov.au




Be reasonably available and
have authority and ability to
mange and give direction

Reasonably available means they are "able to
oversee the food handling and be involved in
the day-to-day operations of the food
business". Therefore, they should be on site or
easily contactable by phone. Itis not reasonable
to appoint a person as supervisor who isn’t on
site for a large portion of their time or who
doesn’t regularly handle food as part of the
business.

Ideal FSS are head chefs, kitchen supervisors
etc who’s main role is food handling and is on
the premises for most of their shift to supervise
food handlers. They may leave the premises on
breaks/errands etc but can be contacted if
needed.

health.wa.gov.au
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Showing that food is
safe

Category one only
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Showing that food is safe
 Must make a of important food ==

Afood business must show that

safety controls, activities and e
processes [BEI ::::isr;%:t;e::;:r :ifsi'mponant

activities and processes

« Record must be kept for o8

demonstrating safe food
O r handling practices

to the reasonable

satisfaction of an authorised officer that
food is being handled safely

health.wa.gov.au



RECIPE
Writing / entry on paper Written instructions, Photos and videos
or electronic templates validated recipe, SOPs

Information recorded in

any other way that allows:
:% « Required information to
A be captured; and
an® l . Kept for 3 months

I

Notes Data loggers

health.wa.gov.au
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Examples of demonstrating compliance

()

Physically
demonstrating
an activity.

health.wa.gov.au
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Staff training
on work instructions
and walking through
procedures with
officer.

Using time
control rather than
temperature control.




Important Food Safety Controls
(prescribed provisions)

Standard 3.2.2 Activity

subclause 5(3) Temperature control during food receipt
paragraph 6(2)(a)  Temperature control during food storage »
paragraph 7(1)(b)(ii) Pathogen reduction during food processing * |
subclause 7(2) Minimising time during food processing ‘
subclause 7(3) Cooling food E_
subclause 7(4) Reheating food
paragraph 8(5)(a)  Temperature control during food display ~

paragraph 10(b) Temperature control during food transport

clause 20 Cleaning & sanitising

health.Wa.gOV.au Images: Flaticon.com 25







WA resources

Ay
o

& Government of Western Australia
Department of Health

o | Aboutus | Improving healthin WA | Healthfor.. | Ourperformance | Latestnews | Reports & publications | Careers | Services search
— O=v-<0n

Food safety management tools for food businesses Questions?

Manzsgement Tools (extemalsit) s 3 new standard infroduosd across ALsirala to improve food safely

Related links

- Ezon safety forfond
businesses homenzge

Food safety supenvisor
franing cource

« Record keeoing femolaies.
festemaiste)

= Food handiers and foed
sfefy

= Faod safely ioalkit
« Food temperature control

 Safe handing of rawegy
orodiucts

Wwatch on @8 Youlube
» Clazning and saniseing

Teod premises and food
‘equipment

Does the standard apply to my food business? v

Food business categories ~

Food safety management tools ~

More information

www.health.wa.gov.au/FSMT

www.health.wa.gov.au/FSS

health.wa.gov.au

Food safety management tools

A new standard has been introduced acress Australia to improve food safety.
H your food business i captured under the standard, you wil need to comply
with the requirements by 8 Decamber 2023

Whry is there 3 new standand?

of ectore [hwme oxd v grave td tendig.

WY ry usinass be impactsd by the standar?
o whl o 0 camy Tt bashoem bavde -
« upechaged S

- putwriuly howdees
* yneut ke

Two eatagories of basinesses wi be ingected
“ S

2 sometedy
Rk, medy o bodk Fy eusnpe ool Saatioes bod fuch s ik weghirg.

Plain English
Guide for

T — food

= businesses

Food safity Management tools
Tos it riahacm Sl bs waseg rd .

L Foed safety sperviior

Catmgury |
mwate psteray
taives ety bod

~ 20 page

Catmyay | b wost o |-(m-rwmnnn-——ﬂ
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Ky oy sy e ke
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s gy el
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© clieg and e sitnieg ol mpipent and pumiaen.

i Food safety
management tools
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two page factsheet

Other languages: Thai, Vietnamese,
Chinese, Italian
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http://www.health.wa.gov.au/FSMT
http://www.health.wa.gov.au/FSMT-FSS

National FSANZ resources

Introduction to Standard 3.2.2A for

food service businesses

7]

Standard 3.2.2A - overview =y

Food service, caterer and related retail businesses in )
Australia need to meet new food safety requirements from Sile ot Nk
December 2023 T rosie

What is Standard 3.2.2A?
 Standard 3.2.2.Als a national food saf
dard and an extension of

uirements

What is a food safety supervisor?

ralian businessi

years. They shoul
nd knowledge to handle
larly high-risk food. See
InfoBite

nd ret
d, potentially hazardous
ady to eat

ses will implement either two
anagement tools,

www.foodstandards.gov.
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must comply with Standard 3.2.2A, based on See our Food handler

whether they are c

What is ‘substantiation’ of crit
food safety controls? (Cate;
food ®

d food handlers

(higher risk) busines:
management tc
Category two businesses must have

safety supervisor and

tsare in place
tially hazardous food that is
to eat is high risk and needs careful

cause

unpackaged, pote:
re;

nd sanitising
lied ‘prescribed

o keep it safe

* Thebu

can show in another w

oth ready-to
hazardous food thi
regulator).

to an authoris

Need more information?
See Safe Food Australia {our guid
tandards

information@foodstandards.gov.au

g FOODS2:0s

Te Mana Kounga Kai - Ahitereiria me Aotearoa

SAFE FOOD AUSTRALIA

4" Edition, February 2023

A Guide to the Food Safety Standards

Chapter 3 of the Australia New Zealand Food Standards Code
(applies to Australia only)
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Questions?
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