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The Food Standards Code requires food premises to have a 
lighting system that provides sufficient natural or artificial light 
for the activities conducted on site.  

Local Councils’ regulations for new premises or new fit-outs, 
require compliance to the Australian Standard AS 4674-2004 
‘Design, construction and fit-out of food premises’. This standard 
requires that 
	 1.	 All food premises have natural or artificial lighting in  
		  accordance with the Building Code of Australia, and  
		  comply with the requirements of AS 1680.  
	 2.	 Dining and drinking areas may have subdued lighting,  
		  however lighting in accordance with AS 1680 is required 
		  for cleaning and inspection operations.  
	 3.	 Light fittings shall be cleanable and designed to prevent  
		  contamination of food should the globe or tube shatter.

The Australian Standard AS 1680 requires different light levels 
for different areas of a food facility. For example, plant rooms, 
locker rooms, cleaners’ rooms, corridors and storage areas have 
lower requirements, while industrial processing areas, offices and 
laboratories are required to have more light.

HACCP-based food safety standards, including the systems 
of HACCP Australia, require lighting to be adequate to ensure 
safe operation of equipment and to assist with cleaning; lights 
to be operative and clean; and light fittings to be enclosed in 
processing areas, so that glass cannot fall into processing area at 
times of breakage.

Adequate lighting is important to identify areas of a food 
facility that need cleaning and to inspect areas that have been 
cleaned, including food preparation surfaces, equipment and 
utensils. Adequate lighting is also essential for inspection of food 
materials. It helps in the monitoring of employee hygiene and 
food handling procedures. Appropriate lighting prevents errors 
and accidents in batching operations, and the operation of 
machinery. Poor lighting can cause eye-strain for workers, while 
too much light can produce glare and discomfort.

Lighting is important to enhance the appearance of food 
when displayed in a retail business. The ability of a light to 
show colours correctly is known as colour rendering and is an 
important consideration in a retail environment.  

Lighting also has the potential to change the colour of 
products when they are on display. UV light can play a critical 
role in discolouration of meat, since it encourages metmyoglobin 
formation. Metmyoglobin is brown and meat consumers 
relate the presence of brown colour to the loss of freshness. 
Elimination of UV radiation by using a low-UV lamp can 
significantly extend the display life of meat. Low UV emission 
lamps are available, including the Philips MASTER TL-D Secura 
range. These lamps are also shatterproof and thereby eliminate 
a significant physical contamination risk.

Inadequate lighting is not uncommon in food facilities. 
Research conducted in the United States in 2004 found that 

Food Safe  
Facilities
Throwing some  
light on the subject

What are the requirements for lighting  
in a ‘food safe facility’?
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Adequate lighting is important 
to identify areas of a food facility 
that need cleaning and to inspect 
ares that have been cleaned. 

Philips’ MASTER TL-D Secura food safe shatterproof 
tube. Note the two blue rings indicating the food 
safety attributes.
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79% of food service operations failed to meet the lighting 
requirements of the Food and Drug Administration (FDA) for 
walk-in coolers, and 47% of restaurants did not meet the 
requirements at their food preparation counters. Australian food 
safety auditors agree that it is common to observe inadequate 
and unsafe lighting during inspections of food facilities. This is 
particularly the case in cool rooms and warehouses. Inadequate 
lighting in a cool room generates a non-conformance during 
an audit, because it is difficult to verify cleaning and sanitation 
operations in a poorly lit food holding area.

Another common source of non-conformances during a food 
safety audit is the light fittings themselves. Light fittings must 
be enclosed, or shatterproof lamps must be used. Shatterproof 
fluorescent tubes can be identified by two coloured bands 
(usually blue or black) near the end. Light fittings and covers 
must be kept clean.

Light fittings are more properly known as luminaires. A 
luminaire is a lighting fixture complete with the light source 
or lamp. The light fixture is the electrical device used to create 
illumination. Lamps are the removable portion of a luminaire 
which converts electrical energy to light. When choosing lamps, 
characteristics to consider are efficacy (lumens per watt), lamp 
life and colour rendering index. Cost of replacement lamps is 
also an important factor.

Three types of lamps are used in food businesses:
	 1.	 Incandescent lamps, or common light globes have good  
		  colour rendering but low efficiency. They have recently  
		  been phased out in Australia being replaced by compact  
		  fluorescents.
	 2.	 Fluorescent lamps have good colour rendering and high  
		  efficiency, but are not suitable for rooms with high ceilings.
	 3.	 High intensity discharge lamps, which include mercury  
		  vapour metal halide and high pressure sodium lamps.  
		  Except for metal halide they generally have high efficiency  
		  but poor colour rendering. They are suitable for use in  
		  areas where lighting is on for long periods and ceilings  
		  are high.

Luminaires are available in many different designs. In terms 
of food safety, it is important that luminaires are designed to be 
easily cleanable, and with no ‘dead spots’ which could trap dust 
and dirt. In some facilities, they may be required to be resistant 

to atmospheres laden with grease, steam or dust. Appropriate 
materials include stainless steel, acrylic, polycarbonate and food 
grade rubber gaskets. In areas which are cleaned with high 
pressure water or steam, choose luminaires with the appropriate 
IP rating. Ease of access to lamps is also a consideration. Clips, 
screws, washers and gaskets can all be potential sources of 
contamination within a processing area, so luminaires with 
appropriate fastenings are highly recommended.

Thorn has recently released a range of specialist fluorescent 
‘proof’ luminaires, known as X-Force, which are specifically 
designed to resist impact, corrosion, cold, heat and water ingress.

When designing lighting systems, a balance is sought 
between the amount of functional light required and the energy 
consumed. Energy efficiency will save money, whereas over-
illumination will add unnecessary costs. Having said that, lighting 
accounts for only two to three percent of energy consumption 
in an average food facility, while it accounts for between twenty 
and fifty percent of energy consumption in homes and offices . 
When it comes to food safety and employee safety and comfort, 
it does not pay to be cheap with your lighting.

Lighting food safety checklist:
• Is lighting adequate for all tasks?
• Does your cool room lighting need a boost?

	 • Are your luminaires cleanable and made of appropriate  
       materials?
	 • Are your light fixtures covered, or are shatterproof tubes  
       used to prevent glass contamination?
	 • Could your luminaires be a source of other physical  
       contamination, from loose clips or screws?
	 • Are the lamps easy to access when required?
	 • Are your lighting fixtures included in your regular  
       cleaning and maintenance schedules?  xz

Thorn’s X-Force range - food safe and fit for purpose. 
Designed to withstand difficult environments.

Thorn’s compact 
fluorescent lamp 
luminaires is angled 
to resist dust 
accumulation and  
is easy to clean.



HACCP International, the organisation that is represented 
here by HACCP Australia, has opened a regional office in the 
UK. Richard Mallett of MQM Consulting will take up the role 
of Regional Director for ‘HACCP Europe’, combining HACCP 

International’s specialist services 
and certification programme with 
MQM’s current food safety and 
training operations.

This office based in the South 
of England and close to London 
allows HACCP International to 
offer a full suite of services to 
the European market as well 
as supporting international 
companies which have business in 
the region. Richard and his staff 
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will work closely with our offices in Sydney and are available to 
support our Australian customers with any food safety matters. 

Richard Mallett is a Pure Microbiology graduate from the 
University of Leeds and has worked for a number of well 
known companies in the UK including Rank Hovis McDougall 
and BioMerieux UK. He is an accredited trainer, a BRC auditor 
and has considerable food technology and HACCP programme 
development experience. Richard sits on a number of influential 
technical committees in the UK and is very familiar with the food 
safety requirements, processes and standards in the European 
industry sector.  xz
HACCP EUROPE, 
3 Aspen Road, Chartham Downs,
Canterbury, Kent, CT4 7TB, UK
Tel: +44 (0) 1227 731745   
Email:  richard.m@haccp-europe.com

HACCP 
INTERNATIONAL’S  

UK OFFICE  
TO SERVICE EUROPE 
Welcome to HACCP Europe’s  

Director, Richard Mallett

The professional way  
to take out rodents

Stratagem® Securable Wax 

Block Rodenticide  is fast 

acting, cost effective, and is  

the best way for professional 

pest control operators to 

take out rodents!

Freecall 1800 006 393
www.termidor.com.au

® Registered trademark of BASF
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FOOD SAFETY IS EVERYTHING,
CHOOSE A CLOTH YOU CAN TRUST

for more information visit 
www.cloroxcommercial.com.au/haccp

As a professional in the food 
service industry you know food 
safety is essential to everything 
you do in preparing and 
presenting food, and cleaning 
up before and after to maintain 
safe, hygienic conditions.

CHUX Superwipes have been developed using a HACCP* 
Australia approved colour coding system to reduce the 
risks of cross-contamination during cleaning. Each of the 
five different coloured CHUX Superwipes can be selected 
for use exclusively for particular applications such as food 
preparation areas, toilets, washrooms and general purpose.

But regardless of which colour CHUX Superwipes you 
choose for which job, our HACCP Australia certified CHUX 
Superwipes will help you keep the focus on food safety as 
well as giving you the benefits of exceptional absorbency, 
durability and rinsing ability.

COLOUR TASK

GREEN Food Preparation

BLUE General Cleaning

RED Washrooms

YELLOW Infections Areas

WHITE Clean Rooms
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Common criticisms of HACCP based food safety programmes 
over the years have been the expense and complexity of developing 
and implementing such a programme in smaller operations. 
Facilities such as Cafés and small restaurants undeniably have 
a need for an appropriate food safety programme but the 
commitment required in time and cost are often prohibitive. 

Some government bodies have responded to this need by 
developing template programmes. An excellent example of which is 
that developed by the Victorian Government. Of course, with such 
a programme, implementation still falls to the operator. This can be 
onerous and confusing to some leading to neglect and risk.

\With these difficulties in mind, HACCP Australia has 
developed a new system which delivers a low cost, effective 

and easy to use Food Safety Programme. The Programme is 
called ‘CCP Food Safety’. As the name suggests, the system is 
based around the Critical Control Point (CCP) part of a HACCP 
programme …really, the pointy end of food safety management.  

The manual is designed as a simple yet handy tool for 
reference and the monitoring forms are intuitive and easy to 
use. More attractive still, the programme includes a series of 
on-site implementation visits from our qualified technologists. 
At the completion of the programme, and subject to the 
successful outcome of a compliance audit, the client is awarded 
certification including window decals and display certificates.

The programme has been trialed in Queensland and NSW 
in the QSR, restaurant and café sectors with outstanding 
results. Amed, the owner of Enfes Kababs in the busy Darling 
Harbour precinct in Sydney said “we needed a programme to 
demonstrate and manage the safety of our food – The CCP 
Food Safety Programme delivers this 100%” Martin Stone, 
Director of HACCP Australia says “this sector has been looking 
for such a programme for some years now and with ‘name 
and shame’ and on-the-spot fine concepts on the regulators 
agenda, the imperative for this type of programme is building. 
Not only does this programme assist clients in meeting the food 
standards requirements for temperature controls, the assistance 
given on site during the implementation phase is a great help 
to the operator”, Mr Stone adds. “And, at a cost of about a 
tenth of a full HACCP programme, CCP Food Safety delivers 
excellent value to a market sector where every dollar counts.”
Not only will this programme deliver an appropriate level of food 
safety, due diligence and therefore peace of mind to the operators, 
but, once the audit is passed, the system provides for a strong point 
of differentiation to customers in a food safety conscious market.

For more information about the CCP Food Safety 
Programme, call the Sydney office of HACCP Australia on 
02 9956 6911.  xz

A simplified Food 
Safety Programme 

for smaller retail 
0perations


