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FOOD SAFETY 
ISSUES

TOP 5 FOOD SAFETY ISSUES
1. Foodborne illness
Incidences are increasing in Australia at exponential rates due 
to better reporting systems, greater awareness and reporting 
of incidences, and changing dietary habits including the move 
towards more complex, processed foods and eating out. Food 
is also travelling further for longer periods of time. Increased 
handling of food in a longer distribution chain means more 
opportunity for food safety to be challenged.

2. Importing food

This can be a risky business, especially if food is being imported 
from countries that do not have food safety controls. While food 
production and imports from China and India, for example, may 
keep costs down, the controls in these countries differ from 
those in Australia. There needs to be appropriate food safety 
controls during the manufacturing stage.

3. Uniformity in laws and requirements
Not all food processors have a food safety programme in place. 
There is no uniform government mandate saying something 
needs to be in place. While there is the Food Standards Code, 
there is a lack of understanding of the Code’s requirements.

4. Pest control
There are potential food safety risks when dealing with 
chemicals on-site. Both the chemicals themselves
and their ability to lose potency can contribute to the risk of 
contamination.

5. Poor auditing
There is a large variation in the skill and ability of non-HACCP 
auditors in determining real food safety issues. Some auditors 

are too focused on minor issues within documentation and as a 
result they lose site of what is actually important: making food 
safe. This situation results in companies looking good on paper 
but being less good in terms of their manufacturing facilities and 
practices.

TOP 5 CAUSES OF FOODBORNE BACTERIA
1. Salmonella species
2. Listeria monocytogenes
3. Campylobacter jejuni
4. Escherichia coli
5. Norovirus

TOP 5 CAUSES OF FOODBORNE ILLNESS
1. Incomplete cooking (kill-step).

2. Poor refrigeration. Failure to store food at the correct  
	 temperature throughout the supply chain.

3. Food cooling rate. Some food is left warm for too long.

4. Cross contamination

5. Poor hygiene. Workers who have a foodborne illness or  
	 touch their face and hair can contaminate product.

TOP 5 MEASURES FOR PREVENTING 
FOODBORNE ILLNESS
1. Appropriate controls. Companies should implement a  
	 HACCP programme and follow it 

2. Put appropriate controls in place for key processes  
	 including cooking and cooling HACCP will ensure this but 
	 if a company does not have a HACCP program, these  
	 measures still need to be implemented.

Food safety needs to be considered at every stage of the supply chain: 

from processing through distribution to consumption. HACCP director 

Martin Stone identifies the key food safety areas food manufacturers 

should be aware of.

CONTINUED ON PAGE 4
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3. Personal hygiene. Ensure workers maintain high standards.

4. Suppliers’ practices. Suppliers should comply with food- 
	 safe standards. Once the manufacture has an effective  
	 and safe system in place, the biggest risk to the business is  
	 from suppliers. Avoid buying from those without food safety  
	 credentials. (and check those that have!)

5. Cleaning and sanitising processing areas and  
	 equipment. This is of the utmost importance.

TOP 5 REASONS TO BE HACCP CERTIFIED
1. External verification. Certification is a clear declaration that  
	 a food manufacturer maintains stringent food safety standards.

2. Verification can open up markets for distribution. Many  
	 companies will not buy from a manufacturer unless they are  
	 HACCP certified.

3. Achievement and recognition for the business

4. Increased export potential

5. Reduced risk of costly food recalls and foodborne illness

TOP 5 BARRIERS TO IMPLMENTING A 
HACCP PROGRAM
1. Time

2. Technical ability  

3. No buy-in (mandate) from senior management to put it  
	 in place

4. Getting support

5. A poorly written, non-practical system. If a system is not 
	 practical, common sense and easy to use it will not work. 
	 Companies should get HACCP systems professionally developed.

TOP 5 DEVELOPMENTS IN FOOD SAFETY 
TECHNOLOGY
1. Improved instrumentation
2. Data loggers to record temperatures
3. Automation of factory equipment
4. Rapid microbiological testing methods
5. Allergen detection systems

TOP 5 HACCP AUDITING NO-NOS
1. Being unprepared. Documentation should be ready for the  
	 auditor.

2. Having a dirty facility. Sites should be clean and have no  
	 obvious pest problems.

3. False or missing records

4. Misleading documentation that does not reflect actual  
	 practices

5. HACCP systems that are not maintained.                        xz

This article was based on an interview with Martin Stone 
of HACCP Australia and written by Celia Johnson of ‘Food’ 
magazine. It is reprinted with their permission.
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by Professor Joe Lederman*  
©Lawmedia Pty Ltd, October 2007

FoodLegal - Australian Food Lawyers and Consultants

The Food Act 2006 (Qld) came into operation 1 July 2007. It is a 
peculiar mix of some very retrograde and prescriptive legislation. 
This article identifies some very disconcerting provisions of the 
Food Act 2006 (Qld) and discusses how they could fail if the 
objective was to have been a better food safety outcome.

The Food Act of each Australian State or Territory is supposedly 
meant to be based on the Model Food Act, which was 
developed by the Ministerial Council and the predecessor 
food standards agency of Food Standards Australia and New 
Zealand. The idea was that a nationally consistent framework 
to food regulation would be adopted by all Australian State and 
Territories. The new Queensland Food Act 2006 however has 
adopted a much more prescriptive approach than found in other 
jurisdictions. 

Food Safety Audits

One example of where Queensland has digressed is in its 
approach to the regulation of food safety audits.

Food Safety Audits were introduced by the Model Food Act 
requiring a proprietor of a food business to prepare, implement, 
maintain or monitor a Food Safety Program. The Food Safety 
Program was to identify the hazards to food safety and provide 
for appropriate corrective action. The Food Safety Program 
was then to be audited by an authorised food safety auditor at 
regular intervals. 

This fairly simple set of requirements was intended to have 
an outcomes focus. Instead good food safety management 
has been made into a heavy-handed bureaucratic task for 
proprietors under the new Queensland Food Act 2006. The Act 
creates huge administrative provisions with substantial penalties 
attached for relatively small administrative offences such as 
a failure to notify of the cessation of an individual from the 
position of food safety supervisor within 14 days. 

Amending the accredited Food Safety Program -  
an example of bureaucratic complexity

Sections 112-115, Food Act 2006, provide a complicated set 
of procedures for approving any amendment to Food Safety 
Programs in Queensland and whether initiated by the holder  
of a Food Safety Program or the local government. 

CONTINUED ON PAGE 6

Is the Queensland Food Act  
a move in the wrong direction?
What happened to simplification and national uniformity?
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may then be sought by the local government, and then a formal 
determination is to be made in relation to the application (see 
section 112).

Under section 114, the local governments may direct the holder 
of an accredited Food Safety Program to amend the program 
if the local government considers it necessary or desirable. The 
holder must comply with the direction “unless the holder has a 
reasonable excuse”. The holder of the Food Safety Program has 
“30 days to make the amendment after notice has been given” 
by the local government of the need to amend. If it is not done, 
without a reasonable excuse, the food business as holder of the 
Food Safety Program can be fined up to $15,000.00 (maximum 
penalty for failure to comply is 200 penalty units; note a 
“penalty unit” for the purposes of the Food Act 2006 is $75.00 
in Queensland). 

Non-compliance with section 114 includes large monetary 
penalties for failing to state in their Food Safety Program that 
records for the food business must be kept, or failing to amend 
the program within 30 days of the notice to amend.  

The Queensland Act imposes penalties of up to 1000 penalty 
units ($75,000) for failing to possess a Food Safety Program 
when one is required under section 99 of the Food Act 2006. 
In addition to this and the penalty for failing to amend a Food 
Safety Program under section 114 noted above, Sections 123 to 
126 of the Food Act 2006 set out an array penalties which can 
be imposed on the actual licensee, such as: 

	 1.	 500 penalty units ($37,500) for a failure to comply  
		  with the Food Safety Program – section 123

	 2.	 50 penalty units ($3,750) for failing to keep a copy of 
		  the  Food Safety Program at each of their business  
		  premises – section 124

	 3.	 50 penalty units ($3,750) for failing to keeping the  
		  Food Safety Program available for inspection by  
		  employees – section 125

	 4.	 200 penalty units ($15,000) for advertising the  
		  business possesses an accredited Food Safety  
		  Program when in fact it does not.

	 5.	 50 penalty units ($3750) for a failure to notify local  
		  government of the name and contact details of each  
		  food safety supervisor for the business within 30 days 
		  of a licence being issued - section 88(1).

	 6.	 50 penalty units ($3750) for a failure to notify local  
		  government within 14 days of a person becoming a  
		  food safety supervisor for the food business, of that  
		  person’s name and contact details - section 88(2).

	 7.	 50 penalty units for a failure to notify local  
		  government within 14 days of a person ceasing to be 
		   a food safety supervisor in relation to the food  
		  business - section 88(3).

The situation in Queensland can be contrasted to that in 
Victoria, where section 19W of the Victorian Food Act 1984 
states (in relation to the Part IIIB of the Act which regulates Food 
Safety Plans): 

No penalties other than those expressly provided for in this Part 
apply to any failure to comply with this Part.

The only penalty provisions in Part IIIB of the Victorian Act relate 
to the auditors of a food safety plan and not the actual business 
itself. Unlike the Queensland Act, the Victorian Act does not 
impose a specific penalty for the failure to comply with a food 
safety plan (which is the same thing as a ‘food safety program’). 
However, instead, any non-compliance in relation to a food 
safety plan in Victoria is dealt with by the Food Act as a breach 
of the Food Standards Code. Clause (3)(d) of Standard 3.2.1 
of the Australia New Zealand Food Standards Code requires 
that a business must comply with its Food Safety Program, and 
therefore any failure to comply would would breach section 
16 of the Victorian Food Act that imposes a penalty of up to 
$40,000 for individuals and a $200,000 penalty for corporations 
for breaches of the Food Standards Code. However, the law is 
relatively straight-forward and does not require the Queensland 
approach of prescriptive technical rules buried in reams of paper 
and procedure which create separate legal offences for technical 
breaches that might not have a direct relationship with the state 
of food safety at the premises. 

Professor Joe Lederman,
Managing Principal of FoodLegal

The Queensland Act imposes 
penalties of up to 1000 penalty 
units ($75,000) for failing to 
possess a Food Safety Program 
when one is required under 
section 99 of the Food Act 2006. 

Commencing proceedings in court 
against infringers for minor paperwork 
omissions can potentially undermine 
the effectiveness of legislation. 
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It should also be noted that by incorporating penalties directly 
into each of the separate requirements governing aspects of 
the Food Safety Program provisions in the Food Act 2006, the 
Queensland Act imposes penalties for situations which do not 
exist in Standard 3.2.1 of the Food Standards Code, such as 
the requirement to make the Food Safety Program available 
for inspection to employees, and there is also a separate extra 
penalty in the Queensland Food Act for advertising the existence 
of an accredited Food Safety Program when one does not 
exist. Another example is the exemption in most jurisdictions 
from preparing a Food Safety Program for food businesses in 
relation to fund raising events: this stems from Standard 3.2.1 
of the Australia New Zealand Food Standards Code, but no such 
exception is allowed in the Queensland Food Act, meaning that 
those business who conduct fundraising events without first 
having an accredited Food Safety Program face a prospective 
fine of $75,000.

Conclusion

Government legislation ought to be outcomes-focused. The 
fact that there are hefty monetary penalties does not necessarily 
mean there will be increased food safety. Penalties for minor 
paperwork non-compliance simply create the opportunity for 
bureaucratic nastiness and potentially may lead to corruption 
of the food safety enforcement system. Legislators need to 
retain an appreciation of the purpose for which the law is being 
created.

Commencing proceedings in court against infringers for 
minor paperwork omissions can potentially undermine the 
effectiveness of legislation. It is possibly time to review the way 
in which food law offences are prosecuted in all states and 
territories around Australia (refer to our previous FoodLegal 
bulletin article on one possible avenue to explore concerning this 
subject “Why not a Road Traffic style Demerit Points scheme for 
enforcing food law?”). There are other possibly better solutions 
and systems for food law enforcement (with a view to better 
food safety outcomes) that still require further work to be 
developed but a strictly technical code of hefty penalties, such as 
in the Queensland legislation, seems to be a case of laws that go 
against the flow.

The potential hardship that might be caused to any food 
business in Queensland caused by overlooking some minor 
technical compliance requirements, combined with the cost 
of defending a business against any charge brought on such 
technical grounds, creates a potential handicap for a food 
business operating in Queensland. The Queensland law seems to 
be out-of-kilter with the simpler framework that was planned for 
during the past decade of discussions at Ministerial Council level 
in relation to a uniform national approach to food law. 

* Professor Joe Lederman is the managing principal of the FoodLegal law 

firm which specializes in advising food businesses and consulting to food 

industry associations and government bodies. He is an Adjunct Professor 

of Law (Food Law) at Deakin University.                                                xz 
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CONTINUED ON PAGE 8

Peter Holtman, Marketing Director at 
RABQSA leads us through the background to 
the National Food Safety Auditor Certification 
Scheme (NFSA) and the issues it faces.
Food Safety is given in terms of expectations nowadays. 
However, in many countries around the world where  food 
safety regulations are as old as their constitutions, the capability 
to uphold the regulations grows harder every year.

Compliance to food safety standards is required on many levels: 
at the farm, during the manufacture and through the global 
supply chain. So if food safety is so important, why does the 
compliance have such little focus? 

What’s even more surprising is the lack of consistent 
knowledge, skills and attributes amongst food safety 
professionals internationally. Many organisations, associations 
and forums go to great lengths to develop standards for use in 
the food industry and yet fail to achieve a common benchmark 
for those who are obliged to monitor and complying.

\We appear surprised when we read global headlines 
highlighting “worst case scenarios” such as the recent scandal 
surrounding American imports from China. However, if we dig a 
littler we find such problems are more common at home. 

In putting the American Chinese importation of products 
debacle into perspective, we find China is not the largest source 

of imported food-borne contaminants in the USA. According to 
the United States Food and Drug Agency (USFDA), Indian and 
Mexican products reported more contaminants than any other 
importer last year. 

Secondly the local produce in the US generates a significant 
number of recalls each year as a result of food poisoning 
outbreaks. In fact each year The Centers for Disease Control 
(CDC) estimates 76 million Americans are sickened by local food 
borne illness, resulting in 325,000 hospitalizations and 5,000 
deaths. This number is actually increasing, the CDC reported the 
three major pathogens, E. coli 0157:H7, Salmonella and Listeria 
were higher now (approx. 2.5%) than in the past three years. 

This increase seems alarming and many people point the finger 
at the reduction in resources for food inspection and regulation 
agencies. So let’s look at the numbers. The FDA has 625 field 
inspectors looking at 1.3% of all imports. There is a decline in 
food safety inspectors of 47% since 2003 with 12% less field 

Australia starts showing the way
in competence based auditor assessments  

and a standardized approach.

Each year Americans suffer 
food poisoning resulting in 
325,000 hospitalizations 
and 5,000 deaths.
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office staff for food safety resulting in a 75% reduction in safety 
tests from 9,748 to 2,455. This reduction of capabilities lead a 
Congress debate as to whether the FDA was up to the task.

Elsewhere, in 2005, the BBC published a report finding there 
were 700 unfilled food safety inspector positions in the UK. 
China’s Food and Drug Agency made this statement. ”As a 
developing country, China’s food and drug supervision work 
began late and its foundations are weak”, said Yan Jiangying, 
the CFDA Spokeswoman. “Therefore, the food and drug safety 
situation is not something we can be optimistic about.”

If the number of food safety specialists is not increasing and 
the demand for more stringent food safety regulations is 
also increasing, then the level of competence of the food 
safety expert should be increasing to meet this demand. Let’s 
investigate this.

The International Organization for Standardization (ISO) 
released a series of standards in 2005 called ISO 22000: 2005 
(Requirements for an organisation in the food chain) supported 
by a raft of technical support documentation. Within it are spelt 
out the requirements for the implementation, management and 
communication of its food safety policies.

So how do we guarantee that auditors understand these 
requirements, their responsibilities and the needs of the 
consumer, the regulator and the client? Robert Clark, professor 
Emeritus of Government at George Mason University has this to 
say. “There’s a world below our level of awareness that affects 
everything we do. The quality of food we eat, the water we 
drink, the clothes on our back.....They’re delivered by systems 
that are so complex, most of the people who are actually in the 
system don’t understand them.” 

Is this finding common? Dr Mariam Al Shenasi, chair of the 
Environment Health Dept. at the University of Sharjah, UAE 
made the controversial claim that Dubai Municipal Food Safety 
Inspectors’ training and qualifications were below par and they 

The systems are so complex, 
most of the people who are 
actually in the system don’t 
understand them.

Peter Holtman,  
Marketing Director at RABQSA 
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cannot implement food safety management standards properly. 
“If you could see the data I have, you would be shocked. It 
should be clear that we have a problem.” She rebutted claims 
by councillors that the inspectors had the necessary training 
to conduct inspections, saying qualifications to inspect did not 
mean qualified to implement HACCP at retail or production.

Food safety knowledge or skills for the implementation and 
compliance is not globally understood, tested or uniformly applied.

The US implementation of risk-based auditing and inspection 
at all levels of the food chain is a positive step but makes the 
auditing issue even harder. Tommy Thompson, Secretary of 
the Department of Health and Human Services was recently 
quoted as saying this on the topic. “The only difference is 
now it’s worse, because there are more inspections to do 
– more facilities – and more food coming into America, which 
requires more inspections.” Often is the case that the ration of 
inspectors to outlets is 1 to 100 or more. Coventry City Council 
in the UK reported 11 officers to 3,000 outlets. Figures common 
in almost all countries.

The risk-based model looks attractive when faced with these 
numbers but is it common sense? Risk is subjective and will vary 
in the eye of the beholder. Adding risk-based modelling and 
management techniques to food safety professionals, already 
inundated with work and responsibilities, means less time at the 
coalface and more time in the books. 

Self-inspection and more second party auditing by customers 
on their suppliers does nothing to standardise the auditing and 
inspection fraternity. Essentially more people with a broader 
spectrum of training and knowledge in food safety plying 
their trade mean a proliferation of redundant audits, varying 
outcomes and confusion on the part of the client. Who does one 
listen to? Who has the right information? Is this product safe?

Australia has one of the highest numbers of food related 
guides, regulations and private industry standards anywhere 
in the world. Its food producers, manufacturers and retailers 
receive the highest number of audits per annum known. Some 
manufacturers will receive more than 25 audits from second and 
third parties per annum using more than a dozen standards, 
many of which are remarkably similar.

Simplicity and uniformity are key. One set of requirements, 
delivered by one group of competent individuals to achieve one 
consistent outcome.

The Australian government undertook a number of initiatives 
to counter this environment and bring back some sensibility 
to the marketplace. Firstly it created a working group to focus 
on food safety terminology and in particular audit terminology. 
The definition of corrective actions, hazards and reporting 
terminology tantamount.

Secondly it focused on the competence of the food safety 
professional to deliver a recognised and consistent assessment. 

The government sought the assistance of a recognized third 
party certification body accredited to design, develop and 
deliver competency-based certification. The National Food Safety 
Auditor Certification Scheme (NFSA) was founded between the 
Department of Agriculture, Fisheries and Forestry and RABQSA 
International.

RABQSA International set about convening a scheme committee 
of industry, regulators, educators and certifiers that woulddefine 

Simplicity and uniformity are key. 
One set of requirements, delivered 
by one group of competent 
individuals to achieve one 
consistent outcome. In Australia, 
at least, this is beginning to be 
realised.

CONTINUED ON PAGE 12
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the competencies they required. The committee was manned 
by no less than 45 sitting members and a further 120 technical 
advisors and sub-group committee members.

The success of the risk modelling relied on industry agreeing 
to the parameters of risk and the consequences of risk being 
realised. From here, the NFSA addressed competence to deliver 
in accordance with a risk-based model. It required knowledge 
and skill to be examinable and measurable and a national 
framework for delivery through education establishments.

RABQSA is now engaged to provide the assessment of all 
competencies against the requirements. Auditors are to be 
examined and certified to provide compliance services at various 
levels of risk – compliance, low, medium and high.

For the first time a consistent certification scheme exists, 

designed to incorporate the needs of government, industry, and 
retail sectors. 

Still, this is no a fairytale story; the scheme took four years 
to launch and acceptance by industry is currently below 
expectation. However it is increasing. The third-party 
certification bodies and retailers have required more convincing 
as to why they should move away from industry–based 
qualifications when selecting and appointing food safety 
professionals. Educators remained reserved on the NFSA 
knowledge competencies examination.

However, time and persistence are beginning to pay dividends 
with the Australian Food and Grocery Council (AFGC) taking 
the chair of the NFSA Scheme Committee. A move that will see 
a strengthening of the acceptance of risk based auditing and 
auditors and greater solidarity amongst the industry.

Demand for food safety vigilance may continue to outstrip 
supply, as the emerging markets continue to open their doors 
to foreign trade, as consumers demand more variety more often 
and as the speed of service increases to meet expectation. 

Reliance on a few to ensure safety for so many requires a great 
degree of confidence and that takes time to build. Delivering 
more of the same at less cost is not an answer. Expecting the 
market to be less discerning is most definitely not an option. The 
development work in this scheme does deliver a solid foundation 
and shouldl, in time, deliver that confidence and consistency.

For more information contact Peter Holtman at RABQSA on  

02 4728 4600 or www.rabqsa.com                                      xz
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FOOD SAFETY ADVERTORIAL

Fluke Australia has appointed Triplepoint Calibrations as a 
distributor for its Food Safety range of products. 

This includes the FoodPro and FoodPro Plus thermometers 
which have been specifically designed for temperature 
measurement in the food industry. 

The FoodPro is an infrared non-contact unit while the FoodPro 
Plus includes an insertion probe, an extended temperature 
range for infrared measurements, a dual reading display and 
a built in timer function.

Both units are IP54 rated for cleaning and are covered by a 2 
year limited warranty.

When using an Infrared Thermometer it is critical that you 
have a good understanding of the technology being used to 
ensure meaningful results.

Factors that can dramatically affect the accuracy of your 
results include Optical Resolution, Spot Size and Emissivity.

For a detailed explanation of these issues please visit our 
website at www.triplepoint.com.au and view or download 
the attached Fluke IR Training Power Point presentation.     xz

Understanding Infrared Measurement



14  | HACCP AUSTRALIA ISSUE 7 2007

The 2 Hour-4 Hour Rule
EXPLAINED
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You may ask, “What is the 2 hour-4 hour rule and how 
has it come about?”

Well, firstly the rationale; The rule is all about potentially 
hazardous foods, bacteria, temperature and time.

In a worst case scenario, food which will support the growth 
of bacteria, when held at the ‘wrong’ temperature for a period 
of time, will allow dangerous pathogens to grow and multiply 
causing food poisoning when the food is consumed. 

Let’s briefly look at each of these factors;

Foods which will support the growth of bacteria are considered 
to be potentially hazardous. They are the ones which you would 
normally store in a refrigerator including meats, dairy, cooked 
rice and pasta etc etc. They support the growth of bacteria 
because their composition is ‘friendly’ to these micro-organisms 
in terms of moisture, nutrients and other environmental 
conditions such as acidity. 

Bacteria are single-celled micro-organisms and different species 
can survive in a variety of extreme conditions. They are literally 
everywhere. Most are harmless, but some cause food poisoning 
if allowed to grow and multiply. These are called pathogens.

Temperature is important to the growth of bacteria and 
although some extreme species can live and grow at 
temperatures below freezing and above boiling, most 
pathogens growth is slowed or stopped at temperatures below 
5 deg C and above 60 deg C...between these two temperatures 
is what is known as ‘the danger zone’.

Time is the final factor. When bacteria enter a temperature zone 
which is favorable to them (the danger zone), they actually take 

a little time before they start to grow and multiply. They enter 
what is called a ‘lag phase’ where they start to get ready to 
multiply. This lag phase is the basis of the 2 hour-4 hour rule. 
After the lag phase is completed, the bacteria will then multiply 
rapidly to a point where food poisoning can occur.

So putting all this together and introducing the 2 hour-4 hour 
rule, there are three key stages or time periods;

Below 2 hours in the danger zone for potentially hazardous 
foods; Most bacteria remain in the lag phase and are not really 
growing rapidly. Therefore, the food is safe to consume/use or 
return the food to the ‘safe zone’ (below 5 or above 60).

Above 2 hours but less than 4 hours in the danger zone for 
potentially hazardous foods; Bacteria are now starting to 
grow and multiply....whilst yet not at dangerous levels, the 
food cannot be returned to the safe zone and must be used/
consumed from this point.

Above 4 hours in the danger zone for potentially hazardous 
foods; At this stage, bacteria may have multiplied to dangerous 
levels and there is no alternative but to discard the food. It 
should not be returned to the safe zone or consumed.

Now there are a couple of exceptions and issues with 
cumulative time etc, but let’s keep it simple;

Less than 2 hours; Use or return to safe zone

2 – 4 hours; Use

More than 4 hours; Discard.

Use the 2 hour-4 hour rule, where appropriate, to ensure 
potentially hazardous foods are safe to consume.                   xz

The 2 Hour-4 Hour Rule
EXPLAINED
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In this section are a few food safety and food 
related news snippets from around the world. 
Keep up to date with trivia as well as news!

From the UK
Would you like Fries and ‘WiFi’  
with that?
(from www. retail,bizcommunity.com)

McDonald’s in the United Kingdom has announced that it will offer high 
speed wireless Internet services to customers for free in 1,200 of its UK fast 
food outlets.

The move, aimed at attracting consumers away from rival food chains and 
coffee shops, such as Starbucks and Coffee Republic, could save regular 
public wireless Internet users £260 (US$530) a year, based on them paying 
to use other so-called WiFi services for an hour a week, McDonald’s said.

McDonald’s, which claims to own about 10% of the UK’s WiFi hotspots, 
will work with wireless company Cloud Networks to roll out the free service 
across its retail estate by the end of the year.

Cloud recently struck a deal with mobile phone operator O2, a subsidiary 
of Telefonica, and Apple to provide WiFi connectivity for owners of Apple’s 
iPhone in the UK, when the device goes on sale in the country in 2008. 

From the USA
A watermelon is a vegetable!!?
Guardian.com – www.buzzle.com

Its wrong and contrary to scientific definitions but it now official.

Everywhere else, it is considered a fruit, but in Oklahoma the watermelon 
has been officially declared a vegetable. 

And not just any vegetable, Oklahoma’s house of representatives yesterday 
voted to award the watermelon the honour of official state vegetable. The 
official state fruit is the strawberry. 

A bill on the proposal was passed yesterday by 78 votes to 19. 

A triumphant senator Don Barrington, who sponsored the bill, said after the 
vote: “The controversy on whether watermelon is a fruit or vegetable has 
been officially decided by the Oklahoma legislature.” 

He told Oklahoma’s 
Lawton constitution 
before the vote that the 
watermelon was a fruit, 
“but it’s also a vegetable 
because it’s a member of 
the cucumber family”. 

The Republican, who in 1994 won a local contest for spitting watermelon 
seeds the farthest, said the state vegetable status would be a boost for his 
watermelon-growing Rush Springs constituency. 

Asked whether people shared his conviction that the watermelon was a 
vegetable, he replied: “It depends on who you ask.” 

Others were not convinced. Senator Nancy Riley said her dictionary referred 
to the watermelon as a fruit. 

“I guess it can be both,” Mr Barrington conceded. 

However, The Oklahoma governor, Brad Henry, has yet to decide whether to 
approve the bill. 

From Japan
Michelin’s recent announcement that it would publish its first guide in Japan 
met with mixed reactions from the country’s chefs. Some greeted the news 
with shoulders colder than a sushi case, while others were a little more 
open-minded about the arrival of the Michelin Guide Tokyo.

Among the naysayers was Yoshikazu Ono, head chef at Tokyo’s Sukiyabashi 
Jiro who made his point clear: “The French do not understand anything 
about sushi and are so far behind in handling fresh fish.” Other chefs feel 
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“The great advantage with the new technique is that it opens up 
possibilities to create food without damaging important active biological 
and healthy components. In other words, the consumer will get a healthier 
milk or juice,” the company stated in a press release.

The Pastair technique begins with the extraction of ozone from air. The gas 
kills pathogens but does not impact the active and healthy components, the 
company claimed.

“The process is also more environmentally friendly than regular pasteurising 
techniques,” Pastair stated. “The exclusion of heat treatment lowers the 
energy cost a great deal.”    

In September, Skane Dairy started a full scale testing of the Pastair 
technique, according to the company. 

Ola Erici, Skane Dairy’s chief executive officer, said the company has always 
considered using cold pasteurising for its operations, but until now the 
process has been too expensive or too difficult to put into production. 

Acccording to Pastair, the process doesn’t cost more than any pasteurising 
technique and it is also more environmentally friendly.                          xz

that since sushi is so popular all over the world Michelin’s review team 
should know the difference between top-notch sushi and bait. 

Incidentally, the news of Michelin’s new guide comes on the heels of the 
Japanese government’s move to certify Japanese restaurants abroad as 
authentic. Becoming a sushi chef is a big deal in Japan. It takes many 
years of apprenticeship. First a few years learning how to make rice before 
you are even allowed to touch it, then learning about fish, types, slicing, 
arrangement, tastes, preparation, etc. Chefs of this quality are lacking in 
many Japanese and sushi restaurants abroad, leading to poor quality and 
“inauthentic” sushi. 

From Sweden
www.foodqualitynews.com

 A cold pasteurisation technique that uses ozone gas allows processors 
to create food without damaging healthy components, according to its 
developer.

Pastair, a Swedish company, said the newly developed process would also 
cut also down on energy costs compared to other sterilisation methods.



18  | HACCP AUSTRALIA ISSUE 7 2007

The product is well received, the business is growing and large, 
more lucrative markets beckon. This not an uncommon scenario 
for many SME enterprises that have developed well-made 
products and offer a first class service.

One of the key issues that such businesses face in the food 
industry is the requirement to meet the demanding standards of 
their larger customers. These customers are often custodians of 
valuable brands themselves and need defined and measurable 
quality and food safety assurances most usually in the form 
of HACCP based food safety programmes, compliance and 
certification. Furthermore, the growing SME also requires the 
discipline and efficiencies in its own business as it controls the 
cost of expansion and development.

This can be a daunting prospect for some small businesses. It 
is often the first time they have had to confront the need for 
self-imposed discipline, systems, measurement and review by 
external parties. 

HACCP Australia meets these issues all the time. As Australia’s 
leading providers of food safety services, the company has 
implemented programmes at thousands of sites throughout the 
country. There could not be many products or processes that 
their technologists and facilitators haven’t encountered and 
since they have addressed the processes of companies handling 

products from abalone to zucchini, they could well have covered 
the whole alphabet of Australia’s food business!

Says Martin Stone, technical director of HACCP Australia, 
“All growing SMEs have to undergo the rigours of process 
improvement but the implementation of a HACCP based food 
safety programme is often one of the most significant steps with 
its accompanying commitments to product safety, quality and to 
the expectations of ones customers”. 

The implementation of a HACCP programme is often a 
significant milestone in a company’s growth history. It brings 
with it systems, record keeping, and quality standards that 
govern safety and ensure the integrity of finished and delivered 
goods. It also delivers many significant side effects and benefits 
with the additional delivery of process improvements, reliability 
and efficiencies. “In fact,” says Martin, “many businesses can 
pay for the cost of the implementation from the efficiencies 
that the process delivers. It often acts as a catalyst to many 
business improvements as well as opening up many more sales 
opportunities”. 

There is no doubt the implementation of a HACCP programme is 
challenging. This is not something that can be ordered and just 
happens by itself – like the installation of software through the 
insertion of disc in computer drive. It does require involvement, 
behavioural changes and commitment. However, HACCP 
programmes are risk based, logical, and business process specific 
and therefore are easy to follow once developed. They are 
designed so all staff can understand them, the reasons for them 
and see the results. Good consultants and facilitators take on 
the technical work, drafting and training, allowing the business 
operators to concentrate on the day-to-day ‘doing’.

Many SMEs manage the process exceptionally well and 
consequently can offer a serious challenge to their big brand 
international competitors in their ability to offer outstanding 

HACCP unlocks SMEs 

[     ]
All growing SMEs have to undergo 
the rigours of process improvement 
but the implementation of a  
HACCP based food safety 
programme is often the most 
significant step.

and delivers so much more than ‘food safe products and services
by Clive Withinshaw from HACCP Australia



quality, safety and product integrity. In fact many SMEs can 
actually develop a competitive edge in this regard – and that 
can be significant when facing scale and pricing pressures from 
larger organisations.

By way of example, Martin Stone recently visited two such 
companies in October this year. Decadence Cakes from Adelaide 
manufactures Gateaux and Torts. Says Martin, “They have just 
completed the implementation process in a new business which has 
only been fully functional for a matter of 6 months or so. However 
there is no doubt in my mind that they are operating to the 
highest of standards. I have visited literally hundreds of patisseries 
including most of those operated by Australia’s largest operators. 
I would challenge any QA department head or 3rd party food 
safety auditor to deny that this business and its products were not 
the equal of any in Australia or indeed further a field in terms of 
integrity and quality. I was amazed as to what they had achieved in 
such a relatively small time - a simple, well-planned and diligently 
managed HACCP programme. They deserve to do well - and 
probably won’t be a small business for long.” 

Damien Penny, who with his wife Judy, owns Decadence Cakes 
said “Our intention at the commencement was, as it is now, 
to create a boutique business that is always ‘under’ and not 
‘out of’ control and HACCP has provided us with the necessary 
framework. To be honest, the general feedback about voluntarily 
entering into a HACCP programme, and not doing so because of 
pressure from large business, was very much one of ‘why would 
you do that to yourself!’, yet the more we looked into it the 
more we found that this was basically a way of operating our 
facility with a common sense approach.” Damien goes on to say, 
“Simple routines of checking and documenting processes and 
tasks such as temperatures are something that fall very easily 
into daily work.

These are early days for Decadence Cakes at the moment and 
the future looks good. We feel that we are very well placed 
to grow with the demands of the market and to become 
everything we want it to be, with no restrictions.”
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While HACCP programmes cannot offer total quality solutions, 
they are often the cornerstone of that process and deliver 
much of the beef that a total quality package needs – often 
considerably more than is anticipated at the beginning of the 
process. HACCP programmes can be a foundation for growth 
and give businesses the confidence to compete with larger 
companies and well-known brands. 

The other SME business to which Martin refers is Mitchell & 
Hopkins based in Camperdown in Sydney. During Martin’s visit 
there, it was clearly demonstrated as to how a small operation 
can deliver the very best in terms of quality. Mitchell & 
Hopkins, who manufacture and distribute a range of delicious 
biscuits, began their HACCP implementation process about 12 
months ago. “The business has been transformed,” said Martin. 
“Just over 12 months ago, they were providing an excellent 
service to local customers but were constrained by their lack of 
a food safety system. Just one year later, they have a well run 
HACCP programme and a business that is confidently knocking 
on the door of the most respected food outlets, food chains and 
hotels in Australia. Their food safety systems and procedures are 
now the equal of any and the integrity and quality attributes 
of the product range are first class. I have encouraged other 
auditors within my organisation to visit this plant to realign their 
benchmarking of the capabilities of SMEs.” 

Says Laurence Hopkins, of Mitchell & Hopkins.“Our 
programme is operating well and has not proved a burden to the 
company. Far from it. It doesn’t dominate our routine, it merely 
safeguards the processes. It gives us peace of mind too. I am now 

CONTINUED ON PAGE 20

[     ]
I would challenge any QA 
department or 3rd party food 
safety auditor to deny that their 
products were not the equal 
of any in Australia or indeed 
further afield.

Damien Penny of Decadence Cakes, a small business which 
operates to the highest standards of food safety



20  | HACCP AUSTRALIA ISSUE 7 2007

We have reprinted below this year’s food safety fact sheet 
as issued by The World Health Organisation (FS No 237). 
The WHO fact sheets are useful scientific references and 
available at their web site. Reprinted below is a distinct 
assessment of food safety issues from a world perspective 
and of some of the challenges facing the food industry. 

Food safety and foodborne illness
Food safety is an increasingly important public health issue. Governments 
all over the world are intensifying their efforts to improve food safety. These 
efforts are in response to an increasing number of food safety problems and 
rising consumer concerns.

Definition of foodborne illness: Foodborne illnesses are defined as diseases, 
usually either infectious or toxic in nature, caused by agents that enter the 
body through the ingestion of food. Every person is at risk of foodborne illness.

Magnitude of foodborne illness: Foodborne diseases are a widespread and 
growing public health problem, both in developed and developing countries.

•   The global incidence of foodborne disease is difficult to estimate, but 
it has been reported that in 2005 alone 1.8 million people died from 
diarrhoeal diseases. A great proportion of these cases can be attributed 
to contamination of food and drinking water. Additionally, diarrhoea is a 
major cause of malnutrition in infants and young children. 

•   In industrialized countries, the percentage of the population suffering 
from foodborne diseases each year has been reported to be up to 30%. 
In the United States of America (USA), for example, around 76 million 
cases of foodborne diseases, resulting in 325,000 hospitalizations and 
5,000 deaths, are estimated to occur each year. 

•   While less well documented, developing countries bear the brunt of 
the problem due to the presence of a wide range of foodborne diseases, 
including those caused by parasites. The high prevalence of diarrhoeal 
diseases in many developing countries suggests major underlying food 
safety problems. 

•   While most foodborne diseases are sporadic and often not reported, 
foodborne disease outbreaks may take on massive proportions. For example, 
in 1994, an outbreak of salmonellosis due to contaminated ice cream 
occurred in the USA, affecting an estimated 224,000 persons. In 1988, an 
outbreak of hepatitis A, resulting from the consumption of contaminated 
clams, affected some 300,000 individuals in China.                             xz

WHO 
UPDATE

very confident in our ability to meet all our customers’ needs in 
terms of quality, safety and reliability. Coupled with the awards 
our products have won recently at ‘Fine Food’, we are looking 
forward to more customers enjoying our biscuits.”

HACCP does sound daunting to many, but in actual fact, it is a 
highly effective system based on excellent principles, recognised 
and followed all over the world. It would not be so if it did not 
offer the most effective food safety solution available today. That 
it results in so much more makes it a ‘real deal’ that SMEs cannot 
afford to ignore – regardless of the demands of their customers. 

For more information on food safety programmes, please call 
HACCP Australia on 02 9956 6911 or visit www.haccp.com.au
Decadence Cakes can be contacted on 08 8269 6556 or  
60 North East Rd Walkerville SA 5081
Mitchell & Hopkins can be contacted on 02 9549 2299 – ask 
for Laurence Hopkins or visit www.mitchellhopkins.com.au      xz

Sam Mitchell and Laurence Hopkins have successfully implemented an 
excellent HACCP programme, and are delighted with the benefits
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FOOD SAFETY ADVERTORIAL

Cleaning machinery, floors and equipment is 

an important part of your business. Take the 

pressure off by turning the pressure up! For 

great service and advice, terrific value for 

money, and the best high-pressure cleaning 

solutions in Australia, think Steamaster.

From food manufacturing to abattoirs, to 

processing plants, catering companies, 

wholesale bakeries, and beverage factories, 

Steamaster pressure cleaners are your first 

choice for quality.

to keep things clean?
UNDER

PRESSURE

Find out more at 

www.steamaster.com.au
or contact us on 02 9796 3433

Clean enough to eat off
Cleanliness may be next to godliness, but it’s also the key 
ingredient in the success of any operation with a focus on 
the food industry. Steamaster has dedicated over 40 years to 
keeping businesses clean. And with the advent of improved 
pressure cleaning systems that use less water, no chemicals 
the environment is also a winner.

The team at Steamaster recommends their HACCP approved 
hot or cold water pressure cleaners to keep food premises 
sanitized efficiently. Designed and developed in Australia, 
the technology is effective, safe, ecologically friendly, and 
increasingly popular among food processing companies 
seeking to address many of the challenges facing the 
industry today. These include a growing emphasis on food 
safety, higher sanitation standards which are verified through 
third-party audits, and demands for improved shelf life of 
products. 

Then there’s the rapidly increasing costs associated with 
water and waste-water treatment, pressures to extend 
production schedules, and a constant and unrelenting focus 
on profit margins and cost-effectiveness.

Steamaster has  the perfect solution when it comes to the 
cleaning demands of processing and packaging equipment, 
and can contribute to bottom-line value in a very real and 
tangible way. Steamaster’s pressure cleaners are: 

	 • easy to use with low maintenance 

	 • Low noise level operation

	 • Powdercoated heavy duty metal body frame ensure 
		  hygiene is optimal, with no risk of corrosion

	 • Durable and efficient triplex ceramic plunger pump  
		  – ensures the long life of the machine

	 • Safe for all food industry environments

Suitable for many sectors of the food industry including 
bakeries, to beverage, confectionary, dairy and egg, fresh 
meat, produce (packaging), ready-to-eat producers, and 
supermarkets and delicatessens. 

So why don’t you take the pressure off your cleaning needs 
and visit www.steamaster.com.au today.                            xz
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 Hot
LINKS

Production Managers and Engineers  
Heaven - not to be missed!
Production Team Members, Plant Designers, Process 
Engineers and Food Techs in the food and beverage 
industry cannot afford to miss this site. Excellent and 
detailed articles on a variety of food engineering issues 
and introductions to new products in the USA and 
international markets. Get inspired – you’ll probably 
end up subscribing.

www.foodengineeringmag.com

The Heart Foundation Tick
Despite the mark occasionally being wrongly associated 
with a certain HACCP certification company, theirs is 
one of the most recognised ticks in Australia. The Heat 
Foundation has been challenging food companies for 
nearly 20 years now to improve nutritional content of 
foodstuffs. It has also been of significant influence in 
the food label debate and standards formatiotion in 
recent times. Find out more at

www.heartfoundation.org.au

BBC Science
The BBC ‘s website is one of the most visited news and 
information sites in the world and with good reason 
too. It has a wealth of information, facts and figures 
and  great science section. Try the ‘cooking‘ section or  
put ‘food safety’ into their internal search engine for 
some excellent articles.

www.bbc.co.uk or www.bbc.com

World Health Organisation
Where all food safety roads eventually lead!! – Take 
a short cut – a wealth of data in their fact sheets and 
Codex updates. 

www.who.int

Product Recalls in Australia
Many of you will be familiar with this site but for those 
who are not, it is a very valuable contact and should 
be listed in many readers’ ‘favourites’. Keep up to date 
with products that are subject to a recall. The site has 
a section devoted specifically to ‘food’ spo it is east to 
keep a look out for products you might buy or sell.

www.recalls.gov.au

The Ethicureans!!!
The new 21st century Epicureans. Not quite an “eat 
drink and be merry for tomorrow we die” ethos but 
more one devoted to correct food and material. They 
will espouse you to ‘chew the right thing’. Ethicureans 
are devotees of SOLE food  - Sustainable, Organic, Local 
and Ethical. Have a look, get informed  and join the 
debate.

www.ethicurean.com
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Sales and Service across Australia

Call toll free 1300 666 232

Albany Door Systems manufacture a range of High Speed Rapid 
Roll Doors. These products efficiently control temperature, dust, 
noise, wind and improve productivity.
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NE
W PRODUCTS

Detailed in this section are some new products that are now available in Australia and which are 
particularly appropriate for the food and beverage industries. Like all products that carry the HACCP 
Australia certification mark, they are well designed and demonstrate the highest standards of food 
safety and industry compatibility.  There are many others and readers are more than welcome to call 
our office for assistance if they are looking for food safe product or services for particular tasks.  
Call 05005HACCP or 02 9956 6911

The name for hygiene in industrial cylinders  
– CRHD from Festo
Festo’s CRHD repairable round cylinder series to DIN ISO 6431 is the 
company’s new core product for the food and packaging industry, pharmacy 
and all other industries that demand the highest standards of hygiene 
and corrosion resistance. The hygienic design of this product cuts cleaning 
requirements to an absolute minimum with the CRHD being compatible 
with cleaning agents made by all leading manufacturers.

Stainless steel cylinders used in the food and pharmaceutical industries 
must meet stringent requirements. Festo’s hygienic design products are 
particularly intended to reduce the times required for CIP (Cleaning in Place) 
and SIP (Sterilisation in Place). The CRHD series features minimal gaps and 
high surface quality with a peak-to-valley height Ra of 0.5 - 0.6 μm, which 
ensures rapid draining of liquids. 

The new standard in logical design. CRHD

The transition from the CRHD’s cylinder barrel to its bearing and end caps is 
positive locking, and mounting components are integrated into the cylinders. 
Even the adjusting screw of the end-position cushioning has been designed 
in accordance with hygiene regulations. The rod wiper seal terminates with 
its end face flush with the bearing cap. These stainless steel round cylinders 
not only have an easy-to-clean design, with smooth surfaces free of corners, 

recesses and sharp edges, but 
are also resistant to aggressive 
environmental conditions such 
as cleaning agents, foodstuffs 
and vapours. This is thanks to 
the materials used (AISI 306 
for the caps and barrel, AISI 
316 for the piston rod). CRHDs 
are lubricated by an H1 food-
industry grease with USDA 
certification and meet the 
highest corrosion-resistance. 

CRHDs offer a new standard  
for economy with a highly 

attractive price/performance ratio and , later, if the worst comes to the 
worst, low-cost repairs which can fully restore functionality.

For more information phone 1300 88 96 96 or www.festo.com.au

Aeris Hygiene Services introduce coolroom solutions 
that combine sanitation and economic benefits 
Typical refrigeration systems continuously recirculate unfiltered air through 
the FDC (Forced Draft Cooler). This exposes the coil of the FDC to high levels 
of contamination. When combined with the natural condensation that forms 
on the FDC the system becomes contaminated.  Because this contamination 
builds up gradually and is deep inside the unit it goes un-noticed. From the 

moment a system without AerisGuard is turned on it is starting to build up 
contamination.   

Aeris Hygiene Services use AerisGuardTM cold storage products in their 
cleaning programme. They  are a patented suite of products for the 
treatment of cool room heat exchange and other surfaces that protect the 
customers’ assets from microbial degradation. The AerisGuardTM products 
are a combination of multi-enzyme cleaners for the removal of biofilm and 
biocides impregnated into slow release polymers that provide 6 month 
residual protection from continuous microbial growth. 

The process delivers some very impressive results with very significant 
improvements in airflow and surface microbial contamination.

For more information or to find out about their special offers,  
www.aeristechnologies.com/coldstorage or ring 1300 790 895.

Starkeys insect control equipment meets all food 
safety requirements 
HACCP based food safety programmes require the food  industry to move 
away from the traditional insect killing units to  more effective and hygienic 
trapping products. 

All of Starkeys’ insects trapping units utilize a sticky pad arrangement that 
is not directly visible 
and can easily be 
changed once the 
pad is filled. There 
are no portions of 
post-electrocution 

flying debris such as body parts or eggs to contaminate food products or the 
environment. The sticky pads retain all the fragments on a yellow attractant 
adhesive degradable pad.

Some of the trapping units double as a decorative light, disguising the fact 
that they are actually an insect trap. Furthermore, the ultraviolet strip lights 
used to attract the insects are all sheathed, making them non-shatter in the 
event of breakage – another important food safe characteristic

These units are available in 240 volts 50hz and 110 volts 60hz.

For more information phone 08 9302 2088 or  
www.starkey.iinet.net.au
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• Restaurants • Hotels • Clubs
If your business has refrigerated equipment 

our health cleaning programs save you 
money.

Free Quotes - PHONE 0407 292 826
www.rejuvenators.com.au

THE REJUVENATORS
HEALTH PROGRAMSRJ
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ENDORSED MAGNET AUDITS 
Show viability of existing magnets.

RE80 10-12,000 GAUSS, RARE EARTH MAGNETS
To extract what metal detectors may miss!

RE80 Magnets are available for all ingredients and blends. 
WJB specialises in CCP last magnets before packing 
applications. Magnets to standards supplied under 
trademark MAGNATTACK.

FREE CALL 1800 835 858

• Product Security 
• Critical Control Points

WJB Engineering
MAGNETIC SEPARATION DEVELOPMENTS

WJB ENGINEERING –  
Leaders in Magnet Technology
Separation Equipment and Control Services

WJB Engineering, a NSW based specialist magnetic separation 
company, now markets 10,000 gauss magnets for sale or hire 
and also offers magnet Audits, Risk Assessment and technical 
advice on Magnets and metal detection to many companies 
across Australia.  

A WJB Engineering spokesman says “There is still a lack of 
guidelines on effective use of magnets which in many situations 
are more critical to the product security process than metal 
detectors. Concerned sectors of Australian Food Industry have 
begun to adopt significant measures that include Critical Control 
Point Magnets with the particular abilities to cleanse ingredients 
and to back up last point CCP Metal Detectors and X Ray. 
Limitations of Metal Detectors are acknowledged. For example, 
a fine wire not entering transverse to the search area, less than 
2mm Stainless Steel fragments or magnetic stones are likely to 
be undetected or result in counter preventive adjustments to 
sensitivity. This would be avoided if 10,000 gauss magnets were 
in place up stream of Detectors. The last four years has seen 
dramatic changes in the design and usefulness of magnets and 
those of 10,000 gauss are now an essential product security tool 
for extracting what metal detectors can miss”.

Stainless Steel (the major metal contaminant in the food industry 
today) is extractable by 10,000 gauss magnets due to work 
hardening which occurs in the formation of such contaminants 
- even though virgin 316 or 304 Stainless Steel is inherently non 
magnetic.

A division of WJB Engineering carries out Magnet Audits using 
currently calibrated instruments confirming that CCP Magnets 
are functioning within tolerance of 10,000 gauss.

Guideline papers authorized by WJB Engineering discuss use 
of magnets for metal and stone fragment control. These are 
substantially related to current and proven good practice in 
Australia and cover the important aspects of metal fragment 
control in liquids, powders and grain.

WJB Engineering has 40 years experience in Magnetic Separation 
and Rare Earth Magnet Technology and is a recognised authority 
in metal fragment control. Call them on 1800 835 858 or email: 
magnets@yourtility.com.au                                               xz

FOOD SAFETY ADVERTORIAL

Typical installation of pressure pipeline magnet Magnet easily removed for cleaning
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Catering Equipment (Heavy)	 CARTS AUSTRALIA	 Coffee and food carts for mobile sales	 02 9888 5200
	 Semak	 Manufacturers of chicken rotisseries	 03 9796 4583
	 W and P Reedy	 Suppliers of ovens and provers to the baking industry	 02 9533 9522

Cleaning Equipment	 Advanced Carts Jug wash	 Automatic jug cleaning and sanitising system	 02 8868 8999
	 Aussie Red Equipment	 Aquafortis hot water high pressure clean and capture equip.	 1800 804 878
	 Goldstein Eswood	 Manufacturers of industrial dish and glass washers	 02 9604 7333
	 Oates Clean	 Full range of food grade cleaning equipment	 1800 791 099
	 Steamaster Australia Pty Ltd	H ot and cold water pressure cleaners	 02 9796 3433

Cleaning Chemicals 	 Avanti Chemicals	 Cleaning chemicals for food and agri. businesses	 07 5549 3666
	 Biotech Australasia Pty Ltd	 Broad spectrum disinfectant	 02 9603 4499
	 Deb Australia	 Skin care and hand cleaning soaps for food handlers	 1800 090 330
	 Green Mountain Solutions	 All purpose cleaning and disinfectant products	 07 5599 8410
	 Hygienesis	 Anti-bacterial hand sanitises	 07 3202 9457
	 Pascoes	 Cleaning chemicals for the food industry	 08 9353 3900
	 Wonder Tech	H igh alkaline water for general cleaning	 0418 621 629

Cleaning and Maintenance	 Ace Filters	 Food grade cooking oil filters	 1300 555 204
Services to the Food	 Aeris Hygiene Services Pty Ltd	 Specialist cool room and cool room motor cleaning services  	 1300 790 895
Industry 	 Borg Cleaning	 Specialist contract cleaning services for food premises	 03 9463 1300
	 Initial Bathroom Services	 Bathroom services for the food industry and premises	 1800 007 794
	 Metropolitan Filters	 Filters and filter services for range hoods and food facilities	 1300 653 536
	 Oz Tank	 SS deep cleaning tanks and systems for pans and trays	 1300 66 88 66

Cleaning Materials	 3m	 Scotchbrite™, cleaning chemicals, scourers and sponges	 136 136
	 Clorox Australia	 Chux™, Oso™ and Glad™ range of materials	 02 9794 9500
	 Concept Laboratories Pty Ltd	 Suppliers of sanitising hand gel and sanitising wipes	 07 5493 8433
	 Deb Australia	 Disposable cleaning wipes	 1800 090 330
	 Merino Pty Ltd	 Swipes™ disposable and anti-bacterial paper cloths	 1800 622 018
	 Oates Cleaning	 Full range of kitchen cleaning materials 	 1800 791 099
	 SABCO 	 Scourers, sponges, clothes and cleaning aids	 02 9642 6411
	 Sunnywipes Pty Ltd	 Disposable cleaning wipes for the food industry	 03 5436 1100 

Cleaning Systems FOR	 Ice Clean Industries	 Residual free dry ice cleaning	 0403 044 162
Cutlery AND Utensils 	

Facility Fixtures	 Albany Doors	 Automatic rapid close doors	 1300 666 232
AND Fit OUT	 DMF International Pty Ltd	 Flexible PVC strip door/curtain material	 02 9636 5466
	 Coldshield Flexible Doors	 PVC flexible doors for food premises	 1800 462 233
	 Philips Electronics Australia Ltd	 Food safe light fittings for food handling facilities 	 02 9947 0000
	 Thorn Lighting	 Food safe lighting solutions for food handling facilities	 1300 139 965

Flooring, walls, 	 3M	 Specialist safety matting for food and beverage areas 	 136 136
AND matting 	 Aerodynamic Developments	G lasbord coolroom and food transport panelling products 	 1800 051 100
	 Altro Safety Flooring	 Specialist food premises flooring	 1800 673 441
	 BlueScope Steel	 Colorbond® anti-bacterial coolroom panelling products (quote 2222)	 1800 022 999
	 Eco Surfaces	 Anti-bacterial flooring product and services	 1300 853 990
	 General Mat Company (The)	 Specialist safety matting for food and beverage areas	 1800 625 388

Food Service Equipment	 Aaclaim	 Food service and food storage light equipment	 02 9525 1049
AND Utensils	 Advanced Carts Australia	 Automatic jug cleaning and sanitising system	 02 8868 8999
	 Carts Australia	 Coffee carts and pre-packaged food carts.	 02 9888 5200
	 Food Service Equipment (FSE)	 Juice dispensers and other buffet equipment	 1800 673 153
	 Kencan Ltd	K ee-seal™,disposable piping bags	 07 3273 8111
	 Mono & Beyond P/L 	 Food grade trays	 02 9690 0900
	 Tomkin Australia Pty Ltd	 Providers of colour coded catering utensils	 02 9319 2993

Foreign Body identification	 Smith Heimann Australia	X -ray inspection and foreign object detection equipment	 1800 559 729
	 WJB Engineering	 Magnetic separation technology and services	 1800 835 858

HAND SOAPS AND BARRIER	 Concept Laboratories	 Food grade hand soaps	 07 5493 8433
CREAM	 Deb Australia	 Food grade hand soaps	 1800 090 330
	 ProArma	 Antibacterial protection hand cream	 1300 889 280

ICE MACHINES	 Ice Master Systems Pty Ltd	 Ice machines for hotels, restaurants and catering outlets	 03 9455 2300
	Hos hizaki Lancer Pty Ltd	 Ice machines for hotels, restaurants and catering outlets	 08 8268 1388

“These products are food safe”

The HACCP Australia endorsement process supports organisations achieving food safety excellence in 
non-food products and services that are commonly used in the food industry. The HACCP endorsement 
is particularly aimed at those organisations that are required to supply ‘food safe’, ‘compliant’ or ‘HACCP 
approved’ products and services to their food safety conscious customers. This independent assessment 
and verification of fitness for purpose offers assurance to the buyer or user that HACCP food safety 
protocols will not be compromised in using such a product or service correctly and that such a product 
is ‘fit for purpose’ in the food industry.

Compliant or endorsed products are rigorously reviewed by HACCP Australia’s food technologists and 
in their expert estimation are manufactured and designed to meet all the appropriate food safety 

standards. In performing the assessment, they look for ‘world’s best’ in terms of food safety features 
and characteristics. The food technologists undertaking these reviews all have extensive industry and 
manufacturing experience. 

Only products that are assessed as meeting the criteria can carry the mark. Quite often, organisations 
are required to make modifications to the product, design, delivery, literature or recommendations in 
order to comply. This process is therefore particularly useful for products that are designed for many 
industrial applications.  

The companies listed in this section carry a range of excellent and food safe products or services 
endorsed by HACCP Australia. Call on 02 9956 6911 for more details.
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Kitchen Consumables	 3m	 Scotchbrite™, cleaning chemicals, scourers	 136 136
	 Clorox	G lad™, Chux™ and Oso™ range of materials	 02 9794 9500
	 Lalan Gloves SafetyCare	 Disposable gloves for the food industry	 03 9706 5609
	 Merino	 Swipes™ disposable and anti-bacterial paper cloths	 1800 622 018
	 Oates Cleaning	 Full range of kitchen consumables	 1800 791 099
	 Paramount Safety Products	 Disposable gloves for the food industry	 03 9762 2500

Labels - Food Grade	 Purbrick Healthprint	 Labels for the food and pharmaceutical industries	 03 9751 7100
	 W W Wedderburn	 Food safe labels for food products and food retail	 02 9797 0111

Lubricants - Food Grade	 Lanotec Australia	 Suppliers of food grade lubricants	 07 3373 3700

Manufacturing Equipment	 Enmin Pty Ltd	 Manufacturers of food grade feeder equipment	 03 9753 3633
AND Components	 FCR Motion	 Manufactures of food grade geared motors and inverter	 03 9362 6800
	 Festo Pty Ltd	 Pneumatics and valves for food manufacturing equipment	 1300 889 696
	 Harrington Electrical Motors	 Stainless steel electric motors for food processors	 03 9546 7515
	 Norgren Pty Ltd	 Suppliers of pneumatics and valves for food manufacturing	 02 9582 8000
	 SMC Pneumatics	 Suppliers of pneumatics and valves for food manufacturing	 02 9354 8222

Packaging Material	 CONFOIL PTY LTD 	 Suppliers of food grade foil containers	 02 8825 8800
AND Equipment	 Crowle Industries	 Repacking of consumables and food products	 02 9809 0254
	 Dalton Packaging	 Manufacturers of paper bags and products for the food industry	 02 9774 3233
	 Micropak Pty Ltd	 Manufacturers of food grade packaging materials	 02 9646 3666
	 Netpak	 Suppliers of food grade netting to small goods manufacturers	 02 9604 4950

Pest Control Equipment	 BASF Australia Ltd	 Suppliers of rodent and cockroach control materials	 02 9150 7449
AND MATERIALS	 Bell Laboratories Inc	 Suppliers of rodent control materials and stations	 0427 802 844
	 Eko Solutions	 Distributors of the ‘ecomille rodent eradication equipment	 1800 612 212
	 Insect-O-Matic	 Suppliers of insect eradication systems and ‘cryonite’	 1800 244 300
	 Pest Free Australia Pty Ltd	 Specialist electronic vermin elimination devices	 02 4969 5515
	 Starkey Products Pty Ltd	 Range of insect control devices	 08 9302 2088
	 Webcot Pty Ltd	 Suppliers of “Brandenburg” flying insect control	 03 9832 0770
	 Weepa Products Pty Ltd	 Weep hole protection devices for new or retro application	 07 3844 3744

Pest ControlLERS (All states)	 Rentokil	N ational pest control services for the food industry	 1300 736 865

Pest ControlLERS (NSW)	 Aerobeam Professional Pest Mgnt.	 Secialist food premises pest management	 02 9636 5840
	 Ant-Eater Environmental Services	 Specialist pest control services for the food industry	 02 9939 8208
	 CPM Pest & Hygiene Services	 Specialist pest control services for the food industry	 02 9674 5499
	 COPES PEST CONTROL	 Specialist pest control services for the food industry	 1800 13 13 15
	 Corporate Pest Management	 Specialist pest control services for the food industry	 02 9311 1234
	 HACCP Pest Management	 Specialist food premises pest management services	 02 9922 3743
	 Rentokil	N ational pest control services for the food industry	 1300 736 865
	 Scientific Pest Management	 Regional pest control services for the food industry	 1300 139 840
	 STOP CREEP PEST CONTROL 	 Regional pest control services for the food industry	 02 9371 3911

Pest ControlLERS (QLD)	 Arrest-a-Pest	 Specialist pest control services for the food industry	 07 3279 1199
	 Goode Pest Control	 Specialist pest control services for the food industry	 1300 13 12 14
	 Rentokil	N ational pest control services for the food industry	 1300 736 865
	 Scientific Pest Management 	 Regional pest control services for the food industry	 1300 139 840

Pest ControlLERS (VIC)	 Copes Pest Control	 Specialist pest control services for the food the industry	 1800 13 13 15
	 Dawson’s Weed and Pest Control	 Specialist pest control services for the food the industry	 03 9222 2222
	 Pestaway Australia Pty Ltd	 Specialist pest control services for the food industry	 03 9850 3777
	 Rentokil	N ational pest control services for the food industry	 1300 736 865
	 Scientific Pest Management	 Regional pest control services for the food industry	 1300 139 840
	 Traps Pest Control Pty Ltd	 Specialist pest control services for the food industry	 03 9390 6998

Pest ControlLERS (WA/SA)	 Rentokil	N ational pest control services for the food industry	 1300 736 865

Refrigeration Materials	 Carel	 Temperature controllers and supervisors for refrigeration	 02 8762 9200
AND EQUIPMENT	 Danfoss	 M2 alarm and monitoring system	 02 8845 1813
	 Heatcraft Australia Pty Ltd	H ACCP specification cool room thermostats and alarms	 13 23 50
	 Phasefale	 Temperature controllers for refrigerated storage	 03 9553 0800

REFRIGERATION	 Frostline Refrigeration Services	 Cold room services	 1300 550 502
	 MELBOURNE REFRIGERATION SERVICES	 Refrigeration installation and repair	 03 8761 6395

Refrigeration Governors	 Carel	 Temperature controllers and supervisors for refrigeration	 02 8762 9200
	 CHILLZONE	 Construction of food grade cool rooms	 02 9823 9398
	 Danfoss	 M2 alarm and monitoring system	 02 8845 1813
	 Heatcraft Australia Pty Ltd	H ACCP specification cool room thermostats and alarms	 13 23 50
	 Phasefale	 Temperature controllers for refrigerated storage	 03 9553 0800

Refrigerator Service	 Aeris Hygiene Services Pty Ltd	 Specialist cool room and cool room motor cleaning services  	 1300 790 895
	 Frostline Refrigeration	 Cold room services	 1300 550 502
	 Melbourne Refrigeration Services	 Refrigeration installation and repair	 03 8761 6395
	 Rejuvenators (The)	 Specialist cool room cleaning and rejuvenation services	 0407 292 826

Staff Recruitment	 Skilled Group	 Specialist HACCP trained workforce solutions for the food industry	 1300 366 606
AND Human Resources

Storage, Shelving	 Armacel Technology Group 	 Food storage containers, food grade shelving	 02 9450 0900
AND Racking	 MONO & BEYOND PTY LTD	 Distributors of food grade shelving	 02 9690 0900

SYSTEMS AND REPORTING	 Shadow Organisation Pty Ltd	 Audit, compliance and monitoring systems  	 02 8448 2090

Thermometers, pH Meters	 3M	 TL 20 Temperature logger for logistics	 136 136
AND DATA LOGGERS	 Testo Pty Ltd	 Specialist thermometers for use in the food industry	 03 9800 4677
	 TRIPLE POINT CALIBRATION	 Thermometer calibration services	 08 8172 2233

Transport Containers	 Armacel Technology Group	 Manufacturers of food grade pallets and storage solutions	 02 9450 0900
AND Pallets	 Monet Industries	 Manufacturers of food grade pallets and storage solutions	 09 9793 5355
	 SchuEtz DSL (Australia) Pty Ltd	 Food safe storage and transportation palletcons	 1800 336 228
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• no spray, no dust, no fumes, no mess
• no need to empty cupboards
• no-nonsense 1 year written warranty

STOP CREEP 
PEST CONTROL PTY LTD

The world’s safest method in cockroach control 
since 1991 - HACCP ENDORSED

phone 02 9371 3911 MOBILE 0411 749 316
stopcreep@acon.com.au

FoodQualityNews.com is a leading daily B2B news 
online service Food Safety and Quality Control. The 
site focuses on the areas of HACCP, Food Safety, Food 
Quality, Food Microbiology and Hygiene, providing 
professionals every day with the latest breaking news 
and its implications for the industry. Joining the 
subscriber base entitles one to the free newsletter. 

www.foodqualitynews.com for more details.

FoodQualityNews.com is published by Decision News 
Media, an international online business-to-business news 
publisher. The company runs market leading science and 
business news services in the food, pharmaceuticals, 
science and cosmetics industries. From its newsrooms in 
Europe, the USA, Russia and Asia Pacific, Decision News 
Media serves decision makers in large international 
companies worldwide. Decision News Media has its 
head office in Montpellier - France and offices in London 
and Hoboken - New Jersey. 

www.decisionnewsmedia.com

FoodQuality
                news.com






