HACCP AUSTRALIA

40
N O

ACCREDITATION

HAGGP

FOOD SAFETY BULLETIN

==
—
cn
—]
—
==
|
=

FOOD SAFETY
JNINVHOOHd

yejMI@EE

educed cost
bureau to help

Produced by HACCP Australia, the country’s leading provider of food safety services - www.haccp.com.au




ARE YOU EXCEEDING YOUR CUSTOMERS’
EXPECTATIONS... AND THOSE OF
THE HEALTH INSPECTOR?

Be sure and keep safe with a tailored, economic food
safety programme for small enterprises and restaurants.

Food safety is becoming more and more of an issue, with on-the-spot fines for dirty kitchens and the dreaded name-
and-shame website. Designed for stand-alone customers, the CCP Food Safety Programme is an affordable system
that helps you meet regulations and provides a high level of due diligence for food safety management. It includes
instruction on compliance with national temperature requirements, on-site visits from a qualified food scientist
project manager, a detailed site audit and report, a template documentation start-up kit, and so much more.

Get in touch with HACCP Australia, and ask about our CCPUE

CCP Food Safety Programme. FOOD an
Call 02 9956 6911 or visit www.haccp.com.au  Eanald
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CGP Food Safety

A Simplified Food Safety Programme
for Smaller Retail Operations

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 FOO D
to some. This can be onerous and confusing to SAFETY
some leading to neglect and risk.

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
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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 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. [
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HOW
T0 KEEP

YOUR

Delivery Vehicles - Maintaining temperature control

while reducing energy use and carbon footprint.

By Karen Constable - HACCP Australia Endorsement Manager

What's so important about temperature control?

One of the key contributing factors to Australian food poisoning
outbreaks is inappropriate food storage. This refers to food that is
stored for too long, or food stored at incorrect temperatures. In
fact, a recent study funded by the Commonwealth and the NSW
Governments found that inappropriate storage was the key
contributing factor in twenty nine percent of food poisoning
outbreaks.

Where temperature abuse occurs, it is often the result of a failure
in the cold chain. The cold chain is a sequence of operations
in the production, distribution, storage and retailing of chilled
and frozen foods. It extends from raw material supply, through
production, to the presentation of product for final consumption,
including the handover of foods between different links in the
cold chain, for example from producer to delivery truck, from
delivery truck to retailer.

One very common link in the supply chain is the use of refrigerated
transport vehicles to carry food from the manufacturer to the
retailer. Keeping the temperature of the food correct while it is in a
refrigerated vehicle can be a challenge.

Food businesses are required by law to ensure that they do not
accept deliveries of potentially hazardous food that is not at the
correct temperature or which has been outside temperature
control for longer than safe time limits. Usually, the limits for
chilled food will be 5° C or below. Frozen food temperature limits
vary according to quality criteria, however the absolute minimum
from a food safety point of view, is that the food is thoroughly
frozen all the way through, and has not begun to thaw.

There are legal requirements for businesses that transport
food. The business must protect the food from contamination,
and potentially hazardous food must be transported under
temperature control.
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Imagine a scenario where a food company delivers frozen
food from a central distribution centre to a number of small
retail outlets across a metropolitan area. They use a two tonne
delivery vehicle with a refrigerated truck body. Over the course
of the delivery run, the truck door is opened a number of times.
Each time the door is opened, the temperature within the truck
fluctuates. On a hot summer day, how do you protect a sensitive
product like ice-cream from these fluctuations? What about the
amount of energy consumed by the refrigeration compressor as it
attempts to keep the temperature at the required level?

Reducing your carbon footprint

In April this year, a survey of over 1000 members of the
Australian public ("What Assures Consumers?’ Net Balance
Foundation) found that four out of five Australians want
businesses to take climate change more seriously. More than two
thirds said that government should force companies to phase out
products that contribute to global warming.

The cost of carbon-based energy, such as diesel fuels is set to rise
significantly in the next few years. Combine this with consumers’
desire to see businesses changing their energy usage patterns,
and there is a strong incentive for all businesses to attempt to
minimize their carbon footprint.

Cold Air Barriers

Cold air barriers provide effective protection to product, as
well as reducing energy usage. Plastic strip curtains have been
shown to be the most effective cold air barrier devices, proving,
in one study (School of Chemical Engineering and Industrial
Chemistry, University of New South Wales), to be 93% effective
in maintaining temperature control and energy consumption,
compared to a vertical air curtain which was 79% effective.

A PVC strip curtain will provide an effective barrier against
cold air loss, which protects product safety and quality. It will
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Coldshield’s Compass System - simple, clever and energy saving

also provide a visual barrier for stock security while unloading. In
addition, condensation and ice buildup is reduced, compressor
running times are reduced, giving longer compressor life, and coil
icing is reduced. Energy consumption is reduced, and that means
significantly lower fuel costs. One-piece PVC panels provide an
even more effective barrier against cold air loss.

Colless Foods is one Australian company that is investigating a
new system for optimizing their refrigerated truck operations.
Colless Foods want to protect their stock during delivery and
guarantee the integrity of the cold chain for their customers.

They are currently trialling a sliding PVC curtain system in two
of the trucks that they use for delivering ice-cream. It is called
the Coldshield Compass System. This sliding system has many
advantages over a static barrier installation. The PVC curtains are
mounted on travelling beams which allow them to be moved
forward and back in the vehicle as it is unloaded. This allows
the area that requires refrigeration to be minimized as the load
reduces. The PVC curtains are two-piece side-to-side-sliding to
provide a clear opening for uninterrupted access during loading
and unloading. Will Cormack of Colless Foods likes the simplicity
of the Coldshield Compass System, saying it is easy to use.

The Compass System is manufactured from lubrication-free
nylon, stainless and aluminium components, with a robust and
cleanable design. Installing two barrier systems into a truck body
provides the flexibility to create three separate temperature zones
within a vehicle; for example, freezer, chiller and dry goods zones.

Coldshield have performed tests under the supervision of an
independent engineer which show the benefits of the system.
Tests of a trailer-mounted cool room operating at 2°C, with
ten door opening cycles in 24 hours showed that PVC strip
curtains achieved greatly improved temperature stability, reduced
condensation and a massive 24% energy saving. In a freezer
container operating at -18°C, ice build up was prevented and an
energy saving of 11% was achieved.

If you are in the business of delivering chilled or frozen food, a sliding
PVC barrier system will help you achieve optimal temperature
control and reduce your contribution to global warming. Il

Coldshield can be contacted on 1800 462 233.

H CCP APPROVED
COLOUR CODED
KITCHENWARE sy
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Non Toxic
Hygienic
Easy to clean
call TOMKIN75
for Stockists
>HACCP AUSTHALIA‘ —
: HACCP APPROVED
EACCREDITATION: NSF, UNI EN ISO 9001, 9002 & CE 0123
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Supervisory and Control System
for Refrigeration and CA R E L

Air-Conditioning Installations ——— —
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PlantVisorPRO

All you need where you need it

PlantVisorPRO is the new generation CAREL
supervisory and control system for the HVAC/R market.

PlantVisorPRO offers a series of functions that ensure
energy savings and reduce the running costs of the
installation:

* Monitoring of energy consumption;

 Light ON/OFF times;

* Night-time set point variation;

* Floating pressure control;

* HACCP compliance.

INTEGRATED SOLUTIONS CAREL Australia PTY LTD
& ENERGY SAVING Tel. (+61) 2 8762 9200 e-mail: sales@carel.com.au
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