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[bookmark: _Toc213225753]1.1 Form 2 - Amendment Register
	Amendment No.
	Date
	Section
	Amendment
	Signature

	
	
	
	
	

	
	
	
	
	

	
	
	
	[image: Pencil with solid fill]Ensure that the food safety program version is current, if changes or amendments are made on this document. The version should be updated and recorded.

	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	[Insert more rows]
	











[bookmark: _Toc197008465][bookmark: _Toc213225754]1.2 Introduction[bookmark: _Hlk195781608][image: Lightbulb and pencil with solid fill]In this section, provide a general introduction to your business and outline management’s commitment to the development and implementation of a Food Safety Program. This may include:
· Nature of the business – A brief description of the company’s operations and industry sector.
· Scope of products – The types of food products manufactured, processed, stored, or distributed.
· Major customers – Key markets and customer segments served by the business.
· Commitment to quality and food safety – A statement from management emphasizing the company’s dedication to maintaining high food safety and quality standards.
· Organisational structure – A list or description outlining roles and responsibilities related to food safety within the organisation.
For further guidance, refer to:
PrimeSafe website – Food Safety programs











[bookmark: _Toc213225755]1.3 Quality Policy Statement
Example: Our business is committed to producing safe, quality products that conform to all state regulatory requirements and meet the highest level of food safety practices. We accomplish this by using a risk based assessment tool or Hazard Analysis and Critical Control Points (HACCP) to analyse the food safety risks throughout processing and up to the point of sale.
As part of our commitment to food safety and good manufacturing practices (GMP), we ensure our staff are adequately trained to deliver the required food safety outcomes.
For maintenance of the integrity of the food safety program, the instructions contained in it is reviewed internally by the HACCP Team and externally by PrimeSafe or a PrimeSafe approved auditor. Any amendments to the program has been documented and controlled through an amendment register.  

Licensee Name:				______________________________________

Seafood Processing Facility Location:	______________________________________

Operator:					______________________________________

Signed:					______________________________________

Date:						______________________________________

[bookmark: _Toc213225756]1.4 Scope and Purpose[image: Lightbulb and pencil with solid fill]In this section document the scope and purpose of the food safety plan.
Refer to: A guide to the implementation and auditing of HACCP – SCARM Report 60


The food safety program is prepared to ensure that the regulatory requirements of the Seafood Safety Act 2003 and Food Standards Code Australia New Zealand have been met. 

The following are the standards within the Food Standards Code that are relevant to seafood:

· Part 1.2 Labelling and other information requirements
· Part 1.3 Substances added or present in foods
· Standard 1.4.1 Contaminants and natural toxicants
· Standard 1.6.1 Microbiological limits in foods
· Standard 2.2.3 Fish and fish products
· Standard 3.2.1 Food safety program
· Standard 3.2.2 Food safety practices and general requirements
· Standard 3.2.3 Food premises and equipment 
· Standard 4.2.1 Primary production and processing standard for seafood
[bookmark: _Hlk204851447][bookmark: _Hlk204851432][image: Comment Important with solid fill]
Note: there are other regulatory requirements will need to be included in this section, please see list below.Victorian Legislative
· VIC Seafood Safety Act 2003 
· VIC Seafood Safety Regulations 2024 
· VIC Food Act 1984 

National standards and guidelines
-A guide to the implementation and auditing of HACCP (SCARM Report 60)
-Australia New Zealand Food Standards Code – Labelling requirements
-Australia New Zealand Food Standards – Compendium of Microbiological Criteria for Food July 2025



The overall goal of these Standards is to provide a framework for the production of safe seafood and seafood products. Outcomes required from the implementation of these Standards are based on the following food safety criteria:

· Microbiological safety; and
· Prevention of physical and chemical contamination

The approval of the food safety program, construction and equipment at this facility have been granted through an audit and review process. Any changes to the program, construction or equipment have been documented and reviewed by PrimeSafe or a PrimeSafe approved auditor. 

The food safety program has been solely written for this business and shall remain at this premises where seafood and seafood products is being processed and/or stored.  







[image: PrimeSafe Logo JPG][Business Name] Food Safety Program
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[bookmark: _Toc213225757]1.5 Facility Floor Plan

[image: Lightbulb and pencil with solid fill]  In this section document the facility floor plan to show all entry and exits and design of floor plan of how product flows.
For further guidance, refer to:
PrimeSafe website – Managing Food Safety Risks



















[bookmark: _Toc213225758]1.6 Organisation
This list comprises of individuals that work within this business 
	
POSITION IN THE BUSINESS 
	
NAME

	
Operator
	


	
	


	
	

	
	

	
	

	
	

	[Insert more rows if required]
	




[image: PrimeSafe Logo JPG][Business Name] Food Safety Program
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[bookmark: _Toc213225759]1.7 HACCP Team
This list comprises of individuals that are responsible for review of the food safety program and the food safety hazards that may be present during receival, processing, storage, sale and dispatch of seafood and seafood products. 
	
ROLE IN THE TEAM
	
NAME
	
POSITION IN THE BUSINESS/ EXPERIENCE

	
Team Leader
	

	

	
Team Member

	
	[image: Lightbulb and pencil with solid fill]In this section list the staff that is on the HACCP team. The team listed is responsible for developing and maintaining this food safety program, updating the HACCP manual, analysing and improving procedures and implementing effective controls to manage food safety risks.
Refer to: Standard 3.2.1 Food Safety Programs and A guide to the implementation and auditing of HACCP, SCARM Report 60 can be used as a guide.
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Product Description ( Tick ✔ )
	Chilled Raw Seafood
	
	Frozen Seafood
	
	
	Other
	

	Type of Seafood ( Tick ✔ )
	Fish
	
	Crustaceans (e.g. crab, crayfish, lobster, prawn)
	
	Molluscs
(e.g. mussel, oyster, scallop, octopus, abalone)
	
	
	Other
	

	Method of Preservation ( Tick ✔ )
	Chilling
	
	Freezing
	
	Marinating
	
	Drying
	
	
	Other
	

	Packaging – Primary ( Tick ✔ )
	Tray
	
	Shrink Wrap
	
	Vacuum Packed
	
	Plastic Bag
	
	
	Other
specify
	

	Packaging – Secondary (specify)
	
	

	Storage Conditions
	Sell, Store 5°C or below
	
	Sell, Store Frozen
	
	
	Sell hot above 60°C
	

	Distribution Method (specify)
	
	

	Shelf Life (specify)
	
	

	Labelling Requirements (specify)
	
	

	Customer Requirements (specify)
	
	

	Sensitive Customer
	
	
	
	Elderly & Immunocompromised
	

	Final Customer Preparation 
	Cooked / Heated before consumption
	
	
	Ready to Eat (RTE)
	


[bookmark: _Toc213225760]1.8 Product Description & Intended Use – General Seafood[image: Lightbulb and pencil with solid fill]Describe the food description and what is the intended use. E.g., Cooked Ready to Eat Prawns, consumed chilled or chilled raw seafood, cooked prior to consumption.



	Other Comments: 



[image: Lightbulb and pencil with solid fill]In this section complete details for each product, you produce and describe the intended use (the example from – A guide to the implementation and auditing of HACCP, SCARM Report 60 can be used as a guide).








[bookmark: _Toc213225761]1.9 Process Flow Chart
Example 1(a): Seafood Retailer and/or Wholesaler– Chilled and Frozen Seafood/Products
[image: Lightbulb and pencil with solid fill]In this section construct a process flow chart for each product or like-products by providing a simple, clear description of the steps involved in your process. You can refer to:

A guide to the implementation and auditing of HACCP, SCARM Report 60

Chilled & frozen seafood receival
5°C or below 
Or frozen


Step 1: CCP
Receival




Chilled & frozen seafood storage
5°C or below or frozen
Segregation of RTE seafood
Thawing (Optional)
 5°C or below  

Step 2: CCP 
Storage
Step 3: CCP
Thawing 



Processing
Filleting, shucking etc.
 5°C or below  
Segregation of RTE seafood


Step 4: CCP
Processing 

										




Step 5: CCPStorage  
5°C or below
Frozen products once thawed must not be refrozen. 
RTE products packaged for storage with a validated shelf life.


Display & Retail Sale 
5°C or below or frozen
Segregation of RTE seafood

Display & Retail Sale 

Step 6: CCP
Storage




Transport (Optional)
5°C or below


Step 7: CCP
Transport

1.9 Process Flow Chart
Example 1(b): Cooking and Serving Seafood and Seafood Products
Chilled & frozen seafood receival
5°C or below  
Or frozen

Step 1: CCP
Receival and Storage



Chilled & frozen seafood storage 5°C or below or frozen

Step 2: CCP
Storage


Thawing (Optional)
5°C or below


Step 3: CCP
Thawing
Processing 
5°C or below


Step 4: CCP
Processing





Cooking 



Step 5: CCP
Cooking



Serving Hot
60°C or above

Step 6: CCP
Serving Hot 





[image: PrimeSafe Logo JPG][Business Name] Food Safety Program
Issue Date:	
Version: 
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[bookmark: _Toc213225762]1.10 Hazard Analysis Table
Example 1(a) Chilled and Frozen Seafood/Products for Retail Sales[image: Lightbulb and pencil with solid fill] In the Hazard Analysis, list all potential hazards associated with each step. You will need to conduct a hazard analysis and consider any control measures to mitigate these hazards.
Examples 1(a) and 1(b) illustrate common seafood processing activities typically conducted by Seafood retailers. 
This section requires the food business to review and assess.

	Step
	CCP
	Hazard¹
	Control Measure

	1. Receival (CCP)
	CCP 1
	M: Growth of pathogenic microorganisms
C: - 
P: Foreign material 
	Reject seafood and seafood products that is not 5ºC or below. Frozen seafood to be hard-frozen.  

	2. Storage (CCP)
	CCP 2
	M: Growth of pathogenic microorganisms
C: Cross contamination of ready-to-eat seafood (e.g. oyster, sashimi-grade fish product, mussels, and smoked fish). 
P: - 
	Seafood stored at 5ºC or below. Frozen seafood to be hard-frozen.  
Segregation of raw, cooked, and ready-to-eat seafood. 


	3. Thawing (CCP)
	CCP 3
	M: Growth of pathogenic microorganisms 
C: - 
P: - 
	Maintain temperature of product at 5ºC or below. 


	4. Processing (CCP)

	CCP 4
	M: Growth of pathogenic microorganisms
C: Cross contamination of ready-to-eat seafood (e.g. oyster, sashimi-grade fish product, mussels, and smoked fish).
P: Foreign material 
	Maintain temperature of product at 5ºC or below
Foreign material: wood, plastic, and metal.
Segregation of raw, cooked, and ready-to-eat seafood.

	5. Display & Retail Sale (CCP)
	CCP 5
	M: Growth of pathogenic microorganisms
C: Cross contamination of ready-to-eat seafood (e.g. oyster, sashimi-grade fish product, mussels, and smoked fish).
P: - 
	Maintain temperature at 5ºC or below. 
Gloves, utensils, or inverted bag method used when handling seafood and seafood products.
Segregation of raw, cooked, and ready-to-eat seafood.

	[insert steps]


	[insert CCP]
	[insert hazard] 
	[insert control measure]

	
	¹ M = Microbiological   C = Chemical   P = Physical   





1.10 Hazard Analysis Table 
Example 1(b) - Cooking and Serving Seafood and Seafood Products
	Step
	CCP
	Hazard¹
	Control Measure

	1. Receival 
	CCP 1
	M: Growth of pathogenic microorganisms
C: - 
P: Foreign material 
	Reject seafood and seafood products that is not 5ºC or below. Frozen seafood to be hard-frozen.  

	2. Storage 
	CCP 2
	M: Growth of pathogenic microorganisms
C: -
P: - 
	Seafood stored at 5ºC or below. Frozen seafood to be hard-frozen.  


	3. Thawing 
	CCP 3
	M: Growth of pathogenic microorganisms 
C: - 
P: - 
	Maintain temperature of product at 5ºC or below. 


	4. Processing (CCP)

	CCP 4
	M: Growth of pathogenic microorganisms
C: -
P: Foreign material 
	Maintain temperature of product at 5ºC or below
Foreign material: wood, plastic, and metal.

	5. Cooking (CCP)
	CCP 5 
	M: Survival of pathogenic microorganisms 
C: Allergens
P: - 
	Time and temperature validated to kill pathogenic microorganisms of concern. 

	6. Serving Hot
	CP
	M: Growth of pathogenic microorganisms
C: - 
P: -  
	Products are served at 60ºC or hotter.


	
	¹ M = Microbiological   C = Chemical   P = Physical   [image: Lightbulb and pencil with solid fill] Determine your CCPs and establish critical limits for each CCP. Please refer to steps 6 and 7: list potential hazards, conduct a hazard analysis, and identify the CCPs. 
For guidance, see 'A Guide to the Implementation and Auditing of HACCP' and Attachment A: CCP Decision Tree or Appendix 3.








[bookmark: _Toc213225763]1.11 HACCP Audit Table 
Example 1(a) Chilled and Frozen Seafood/Products for Retail Sales
	Step
	Hazard
	Control Measure
	Critical Limit
	Monitoring
	Corrective Actions
	Records 
	Verification

	1. Receival (CCP)
	Growth of pathogenic microorganisms
	Temperature control  [image: Lightbulb and pencil with solid fill]The HACCP audit table should establish the following:
· Critical limits for each CCP, as per the Australian Standard where applicable.
· A monitoring system for each CCP.
· A corrective action plan for any CCP deviations that may occur.
· A list of records used to support the control of CCPs.
· Verification of these records.





	5ºC or below for all seafood and seafood products.
Frozen products are hard frozen 
	What: Temperature
How: Thermometer 
Where: Receival Dock 
When: Every delivery
Who: Operator 

	Where the temperature is warmer than 5°C for seafood and seafood products, then provided the temperature is no warmer than 7°C accept the product but immediately place it under active refrigeration. Contact the approved supplier and raise a Corrective Action Request (CAR). 

Assess frozen products and if they are no longer frozen, then they must be placed in chiller and not the freezer (thawed product).   
	Form 1 -  Weekly Diary 
	Check Form 1 - Weekly Diary weekly. 

Review Form 5- Approved Supplier List, annually. 

Check Form 3 - Calibration Register for the thermometer, quarterly. 


	2. Storage (CCP)
	Growth of pathogenic microorganisms









Cross-contamination of ready-to-eat seafood
	Temperature control 











Segregation of ready-to-eat seafood from chilled and frozen not ready-to-eat products.
	5ºC or below for all seafood and seafood products.  
Frozen products are hard frozen 







Visual observation of segregation. 
	What: Temperature 
How: Temperature Gauge 
Where: Chiller and Freezer 
When: Twice Daily 
Who: Operator 






What: Product
How: Visual
Where: Chiller
When: Daily 
Who: Operator 
	Re-calibrate the temperature gauge.
Contact a refrigeration mechanic.
Discard product if temperature is above 7°C. 







Ready-to-eat product that has been contaminated cannot be sold as ready-to-eat.

	Form 1 -  Weekly Diary 

Form 3 - Calibration Register







Form 1 – Weekly Diary
	Weekly review of temperatures on Form 1 – Weekly Diary.
 
Check Form 3 - Calibration Register, readings for chiller and freezer gauges, quarterly. 

Weekly review of Form 1 – Weekly Diary

	3. Thawing (CCP) 
	Growth of pathogenic microorganisms
	Temperature control 
	5ºC or below for all seafood and seafood products.  

	What: Temperature 
How: Temperature Gauge 
Where: Chiller 
When: Twice Daily 
Who: Operator 

	Re-calibrate the temperature gauge.
Contact a refrigeration mechanic.
Discard product if temperature is above 7°C. 
	Form 1 -  Weekly Diary 

Form 3 - Calibration Register
	Weekly review of temperatures on Form 1 – Weekly Diary.

 Check Form 3 - Calibration Register, readings for chiller gauges, quarterly. 

	4. Processing (CCP)
	Growth of pathogenic microorganisms









Cross-contamination 
	Temperature control











Segregation of ready-to-eat seafood from chilled and frozen not ready-to-eat products.
	5ºC or below











Visual observation of segregation.
	What: In process product
How: Temperature Gauge 
Where: Processing Area
When: Twice Daily 
Who: Operator 







What: Product
How: Visual 
Where: Processing Area
When: Daily 
Who: Operator
	Re-calibrate the temperature gauge.
Contact a refrigeration mechanic.
Discard product if temperature is above 7°C.







Ready-to-eat product that has been contaminated cannot be sold as ready-to-eat.

	Form 1 -  Weekly Diary 

Form 3 - Calibration Register







Form 1 – Weekly Diary
	Weekly review of temperatures on Form 1 – Weekly Diary.
 
Check Form 3 - Calibration Register for the thermometer, quarterly. 


Weekly review of Form 1 – Weekly Diary

	5. Display & Retail Sale (CCP)

	Growth of pathogenic microorganisms










Cross-contamination
	Temperature control  












Segregation of ready-to-eat seafood from chilled and frozen not ready-to-eat products.
	5ºC or below












Visual observation of segregation
	What: Temperature 
How: Temperature Gauge 
Where: Display Units, Freezer
When: Twice Daily 
Who: Operator 






What: Product
How: Visual
Where: Display Unit
When: Daily 
Who: Operator

	Re-calibrate the temperature gauge.
Contact a refrigeration mechanic.
Discard product if temperature is above 7°C.








Ready-to-eat product that has been contaminated cannot be sold as ready-to-eat.

	Form 1 -  Weekly Diary 

Form 3 - Calibration Register








Form 1 – Weekly Diary
	Weekly review of temperatures on Form 1 – Weekly Diary.
 
Check Form 3 - Calibration Register, readings for display units and freezers gauges, quarterly. 

Weekly review of Form 1 – Weekly Diary

	[Insert Step]
	[Insert Hazard]
	[Insert Control Measure]
	[Insert Critical Limit]
	[Insert Monitoring]
	[Insert Corrective Actions]
	[Insert Records] 
	[Insert Verification]



1.11 HACCP Audit Table 
Example 1(b) - Cooking and Serving Seafood and Seafood Products
	Step
	Hazard
	Control Measure
	Critical Limit
	Monitoring
	Corrective Actions
	Records 
	Verification

	1. Receival (CCP)
	Growth of pathogenic microorganisms
	Temperature control  
	5ºC or below for all seafood and seafood products. 
Frozen products are hard frozen. 
	What: Temperature
How: Thermometer 
Where: Receival Dock 
When: Every delivery
Who: Operator 

	Where the temperature is warmer than 5°C for seafood and seafood products, then provided the temperature is no warmer than 7°C accept the product but immediately place it under active refrigeration. Contact the approved supplier and raise a Corrective Action Request (CAR). 
Assess frozen products and if they are no longer frozen, then they must be placed in the chiller and not the freezer (thawed product).   
	Form 1 -  Weekly Diary 
	Check Form 1 - Weekly Diary weekly. 

Review Form 5- Approved Supplier List, biannually. 

Check Form 3 - Calibration Register for the thermometer, quarterly. 

	2. Storage (CCP)
	Growth of pathogenic microorganisms
	Temperature control  
	5ºC or below for all seafood and seafood products.  
Frozen products are hard frozen. 
	What: Temperature 
How: Temperature Gauge 
Where: Chiller and Freezer
When: Twice Daily 
Who: Operator 

	Re-calibrate the temperature gauge.
Contact a refrigeration mechanic.
Discard product if temperature is above 7°C. 
	Form 1 -  Weekly Diary 

Form 3 - Calibration Register
	Weekly review of temperatures on Form 1 – Weekly Diary.
 
Check Form 3 - Calibration Register, readings for chiller and freezer gauges, quarterly. 

	3. Thawing (CCP) 
	Growth of pathogenic microorganisms
	Temperature control 
	5ºC or below for all seafood and seafood products.  

	What: Temperature 
How: Temperature Gauge 
Where: Chiller 
When: Twice Daily 
Who: Operator 

	Re-calibrate the temperature gauge.
Contact a refrigeration mechanic.
Discard product if temperature is above 7°C. 
	Form 1 -  Weekly Diary 

Form 3 - Calibration Register
	Weekly review of temperatures on Form 1 – Weekly Diary.
Check Form 3 - Calibration Register, readings for chiller gauges, quarterly. 

	4. Processing (CCP)
	Growth of pathogenic microorganisms 
	Temperature control
	5ºC or below
	What: In-process Product
How: Temperature Gauge
Where: Processing Area 
When: Twice Daily 
Who: Operator 

	Re-calibrate the temperature gauge.
Contact a refrigeration mechanic.
Discard product if temperature is above 7°C.
	Form 1 -  Weekly Diary 

Form 3 - Calibration Register
	Weekly review of temperatures on Form 1 – Weekly Diary.
 
Check Form 3 - Calibration Register for the thermometer, quarterly.

	5. Cooking (CCP)

	Survival of pathogenic microorganisms





	Temperature control
and time





	Time and temperature validated to kill pathogenic microorganisms of concern.

	What: Product 
How: Temperature Gauge and Time 
Where: Cooking Area
When: Frequency determined through product risk assessment (recommend weekly) 
Who: Operator
	Cook the products for longer.

Re-calibrate the temperature gauge.

	Form 13.1 – Cooking Log
	Weekly review of Form 13.1 – Cooking Log

	6. Serving Hot (CCP)
	Growth of pathogenic microorganisms
	Temperature Control 
	5ºC or below 

	What:  Product Temperature 
How: Thermometer 
Where: Hot Display Unit/ Cooking Area 
When: Every hour 
Who: Operator 
	Product temperature is 60°C or hotter. 
	Form 1 – Weekly Diary 

Form 13.2 – Hourly Monitoring of Products in Hot Display Unit
	Weekly review of Form 13.2 – Hourly Monitoring of Products in Hot Display Unit 
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2. [bookmark: _Toc10192905][bookmark: _Toc213225764]PREREQUISITE PROGRAMS
[image: Lightbulb and pencil with solid fill] In the following sections, document information on policies and procedures for each of the Prerequisite Programs that support the HACCP plan established in your organization.
 Refer to Chapter 3 – Food Standards Code





















[bookmark: _Toc213225765]2.1 Food Handling Controls 
The business operator will take all practical measures to follow all the food handling controls outlined in the Food Standards Code. 

Receival
All food products, raw materials, packaging materials and chemicals must be purchased from Approved Suppliers. The approved suppliers for the business are listed on Form 5 Approved Suppliers List.
During receival, the operator has the responsibility to take all practical measures to ensure that only products within specification is and/or food that is protected from the likelihood of contamination are accepted. Prior to accepting deliveries, the operator/ quality assurance manager should record:
a) The name and the business address in Australia of the vendor, manufacturer, or packer; or if imported, the name and business address in Australia of the importer; and
b) The name or the prescribed name of the seafood to indicate the true nature of the product, if there is no prescribed name then the description of the seafood.[image: Lightbulb and pencil with solid fill]  In this section document information on Food Handling Controls program established in your organisation.
The procedure for how the business conduct good manufacturing practices conducted at your facility is vital for minimising the risk of food poisoning or food safety contamination incidents affecting the product wholesomeness

Further checks during receival:

c) Check the temperature of the seafood/ hazardous products and record it on Form 1  Weekly Diary to ensure it meets the requirements outlined below;

i) 5°C or below; or
ii) 60°C or above; or
iii) Frozen products as frozen to the core (not partially thawed).
d) Conduct a visual inspection for defects of colour, foreign matter etc.;
e) Review Certificate of Analysis (CoA) if available; 
f) Review laboratory test results if provided by the supplier.
All received products must be placed into storage without delay. 

All received products (supplier and quantity) must be recorded on Form 1. Temperature of seafood and seafood products and other potentially hazardous foods are also recorded on Form 1 and placed into storage without delay. 

Storage
The seafood business when storing chilled and frozen seafood and hazardous foods will ensure that:
a) foods are stored in such a way that they are protected from contamination;
b) environmental conditions under which they are stored will not adversely affect the safety and the suitability of the food;
c) foods are stored under temperature control; chilled foods at 5°C or below and frozen foods as hard frozen;
d) foods intended to be stored frozen, remain frozen during storage;
e) frozen seafood that sold as chilled products have labels or marking indicating that they have been thawed for sale;
f) raw seafood and seafood products are stored separately from cooked and to ready-to-eat (RTE);
g) raw seafood and seafood products are segregated from RTE products if separate storage areas are not available, RTE products shall be stored above raw products on the racking;
h) storage of live seafood occurs in a way that the conditions under which it is stored will not adversely affect the safety or suitability of the seafood;
i) all unpackaged seafood and seafood products are stored in covered containers to prevent contamination;
j) storage tubs containing seafood are not stored directly on the floor and are placed on pallets or shelving;
k) the chiller can be operated and maintained to ensure seafood product temperature is maintained at 5°C or below;
l) the chiller is not overcrowded and chilled air can circulate around all the stored products;
m) the dry products are stored in a clean, dry, well-ventilated, and cool area and rotation of dry products using first in a first out (FIFO) method; and
n) the temperature of stored seafood/seafood products; and the storage environment is monitored daily and recorded on Form 1.

Processing
The seafood business must only process safe and suitable food and when processing seafood will consider the following:
a) take all necessary steps to prevent likelihood of contamination;
b) when using a process to reduce pathogens that are likely to be present in the food, to use a suitable process that is reasonably known to achieve the microbiological safety of the food;
c) seafood can be cooked at 65°C for 10 minutes or at an alternative temperature determined through a product risk assessment. 
d) ensure that while processing, the time that the food is kept out of temperature is minimised to prevent the growth of infectious or toxigenic microorganisms;
e) cooked seafood if served hot must be served or held at 60°C or above;
f) re-heating previously cooked cooled seafood must be reheated rapidly to 60°C or hotter within a maximum of two hours (FSANZ);
g) cooked seafood and seafood products to be served hot is recorded on Form 13.1 Cooking Log; and
h) hourly monitoring of products  that are to be served hot to ensure product is always held 60°C or above is recorded on Form 13.2 Hourly Monitoring of Products in Hot Display Unit.

Display
The seafood business when displaying seafood/seafood products will:
a) take all practical measures to protect the seafood from likelihood of contamination;
b) when displaying RTE seafood/seafood products, ensure that the food is effectively supervised so that any food that is contaminated by a customer is removed from display;
c) provide separate serving utensils for each type of seafood product;
d) provide protective barriers that minimise the likelihood of contamination;
e) take into consideration if the seafood is RTE and is not in a tamper-resistant container and is not intended for self-service, then it must not be displayed unless it is enclosed, contained, or wrapped to protect it from contamination;
f) ensure storage at 5°C or below, frozen products if to be sold frozen remain frozen;
g) ensure cooked seafood/seafood  products are stored at 60ºC or hotter; 
h) ensure seafood and potentially hazardous foods in temperature danger zone (5-60°C) are safe and time that the food can be in danger zone should not be greater than the 2 hour /  4 hour guide below. The time that the food is between 5-60°C during preparation, storage and display must be added to give a total time;
i. seafood and seafood products which have been kept in the temperature danger zone (5-60°C) for less than 2 hours can be refrigerated or used immediately;
ii. seafood and seafood products which have been kept in the temperature danger zone (5-60°C) longer than 2 hours but less than 4 hours is used immediately and cannot be returned to refrigerator or coolroom; 
iii. seafood and seafood products which have been kept in the temperature danger zone (5-60°C) for a total of 4 or more hours must be discarded;
i) ensure that the display unit is checked daily and the temperature recorded on Form 1;
j) store live seafood in such a way that the conditions under which it is stored will not adversely affect the safety or suitability of the seafood; and
k) have signage for unpackaged seafood for retail display stating the species of seafood, pricing, and country of original labelling (CoOL).  
Packaging
The seafood business when packaging seafood will:
a) only use packaging material that is fit for its intended use;
b) use material that is not likely to cause contamination of the product;
c) ensure that there is no likelihood of the product becoming contaminated during the packaging process; and 
d) check for damage and pest infestation.
Labelling
All packaged seafood that is sold, must bear a label to meet the requirements of the Food Standards Code and the Australian Competition and Consumer Commission (ACCC). The labelling check of packaged seafood is recorded on Form 12 Labelling Check. 
Dispatch
The seafood business will:
a) dispatch all products  at a temperature of 5°C or below; and
b) record the temperature on Form 1. 
Transportation
The seafood business when transporting seafood will:
a) transport all seafood that is no longer live (fresh or frozen) in a PrimeSafe licensed Meat Transport Vehicle (MTV);
b) ensure that all seafood protected from the likelihood of contamination during transportation;
c) transport all seafood that are no longer live (fresh or frozen) under temperature control of 5°C or below;
d) transport live seafood under conditions that will not adversely affect the safety or suitability of the seafood;
e) ensure seafood that is intended to be transported frozen, remains frozen during transportation; and
f) record the temperature of the seafood and the vehicle on Form 11  Meat Transport Vehicle (MTV) Maintenance and Monitoring. 

Product Disposal
Seafood products that are no longer safe for human consumption must be condemned and disposed of. Seafood for disposal must be clearly identified that it is being held (mark with “HOLD”).
A seafood business will ensure that seafood for disposal must kept segregated until it is:
a) ascertained to be safe and suitable;
b) destroyed or disposed of;
c) returned to the supplier;
d) subjected to a recall; and
e) further processed in a way that ensures its safety and suitability. 
Disposal means food that is; subject to recall, has been returned, is not safe or suitable or is reasonably suspected of being safe or unsuitable.

Food Recall
A seafood business that wholesales, manufacturers, or imports seafood/ seafood products will:
a) have a system in place to ensure recall of unsafe food;
b) have a written and documented recall procedure available for auditing purposes; and
c) comply with the system in place for recall of food.


























[bookmark: _Toc213225766]2.2 Health and Hygiene Requirements
Food Handler
Food handlers’ have the responsibility to maintain appropriate hygiene practices to minimise the risk to food safety and that the following will be maintained:
· Before handling food, a food handler will :
· report if he or she is suffering from a foodborne illness or is a carrier of a foodborne illness to the supervisor;
· not engage in handling of food where there is a likelihood of contamination of food as a result of that disease; and
· obtain a medical clearance from a medical practitioner that he or she is no longer suffering from or is a carrier of a foodborne illness. 
[image: Lightbulb and pencil with solid fill] In this section, document information on the procedures for the Health and Hygiene Requirements established in your organisation. 
Personal hygiene of staff  is vital for minimizing the risk of food poisoning or contamination incidents affecting the business. Businesses should use this procedure to train their staff on Health and Hygiene.

· A food handler when handling food will:
· take all practicable measures to ensure his or her body, anything from his or her body, and anything he or she is wearing does not contaminate food or food surfaces;
· take all practicable measures to prevent unnecessary contact with ready-to-eat (RTE) food;
· ensure outer clothing is clean when engaged in handling food;
· only use on exposed parts of the body, bandages and dressings that are covered with waterproof covering;
· not eat over unprotected food or surfaces that are likely to come in contact with food;
· not spit, smoke or use tobacco or similar in food preparation areas;
· not urinate or defecate except in a toilet.

· A food handler will wash their hands when:
· his or her hands are likely to be a source of contamination of food;
· immediately before handling RTE food and after handling raw food;
· immediately after using the toilet;
· before commencing or re-commencing handling food;
· immediately after smoking, vaping, coughing, sneezing, using a handkerchief or disposable tissue, eating, drinking, or using tobacco or similar substances; and
· after touching hair, scalp or a body opening.

· A food handler when washing their hands will:
· use the hand washing facility provided;
· thoroughly clean their hands using soap or other effective means, and warm running water; and
· thoroughly dry their hands using a single use towel or in another way that is not likely to transfer pathogenic microorganisms to the hands.

Seafood business
Operators of a seafood business have the responsibility to maintain appropriate hygiene practices to minimise the risk to food safety and will:
· implement a training program to facilitate hygienic processing of products for human consumption. The training can be recorded on Form 6 Staff Training Register;
· ensure that if a food handler shows symptoms of a foodborne disease or is suffering from or is a carrier of a foodborne disease, report it to the supervisor and not engage in handling of food that has the likelihood of becoming contaminated as a result of the foodborne disease;
· ensure food handlers obtain medical advice from a medical practitioner that they are no longer suffering from or are a carrier of a foodborne illness before they resume handling food;
· inform all food handlers working for the business of their health and hygiene obligations;
· maintain easily accessible handwashing facilities;
· maintain at or near each handwashing facility a supply of warm running water, soap, or other items to thoroughly clean hands; single use towels or other means of effectively drying hands; a container for used towels; and
· take all practical measures to ensure all people on the food premises do not:
· contaminate food
· have unnecessary contact with RTE foods; and
· spit, smoke, or use tobacco or similar in areas where there is unprotected food or surfaces likely to come into contact with food.      












[bookmark: _Toc213225767]2.3 Premises Construction and Equipment 
Design and Construction of the Premises 
The design and construction of the seafood premises will be:[image: Lightbulb and pencil with solid fill]  In this section document information on the Premise construction and equipment Program established in your organisation.
It is vital that the premise construction and equipment are clean and maintained to minimising the risk of food safety risks.
The procedures should reflect the requirements of the relevant standard – FSANZ Standard 3.2.3 Food premises and equipment

(a) appropriate for the activities for which it will be used;
(b) provide adequate space for the equipment, fixtures, and fittings and for the activities to be conducted on the premises; and
(c) be effectively cleaned, sanitised to the extent to exclude dirt, dust, fumes, smoke, and other contaminants; and pests.

Water Supply
The seafood premises will: 
(a) have adequate supply of water for the activities conducted at the premises;
(b) use potable water for all activities conducted at the premises; 
(c) if using non-potable water demonstrate that its use will not adversely affect the safety of the food handled at the premises; and
(d) have approval from PrimeSafe to use non-potable water if it is required at the premises.
 
Sewage and Waste Water Disposal
The seafood premises will ensure that there is an approved *sewage and disposal system that:
(a) will effectively dispose of all sewage and waste water; and 
(b) is constructed and located so that there is no likelihood of the sewage and waste water polluting the water supply or contaminating food.
*sewage – includes discharge from toilets, urinals, basins, showers, sinks and dishwashers.
 
Storage of Garbage and Recyclable Matter
The seafood premises will ensure that there are facilities for the storage of garbage and recyclable matter that:
(a) adequately contains the volume and type of garbage and recyclable matter;
(b) encloses the garbage or recyclable matter to prevent harbourage of animals and pests; and
(c) are designed and constructed so that they may be easily and effectively cleaned.
Ventilation and Lighting
Seafood premises will have:
(a) sufficient natural or mechanical ventilation to effectively remove fumes, smoke, steam, and vapours from the premises; and
(b) a lighting system that provides sufficient natural or artificial light for the activities conducted at the premises.  
Floors, Walls, and Ceilings
The section applies to floors, walls and ceiling of all areas used for food handling, cleaning, sanitising, and personal hygiene except in dining and drinking areas; and other areas to which members of the public have access to.

Floors will be designed and constructed so that they are:
(a) able to be effectively cleaned; 
(b) unable to absorb grease, food particles or water;
(c) laid so that there is no ponding of water; and
(d) unable to provide harbourage for pests.

Walls and Ceiling will be designed and constructed in such a way that:
(a) it is appropriate for the activities conducted on the premises;
(b) is provided in areas where it is necessary to protect food from contamination;
(c) is sealed to prevent the entry of dirt, dust and pests;
(d) is unable to absorb grease, food particles or water; 
(e) is able to be easily and effectively cleaned; and
(f) it prevents the harbourage of pests.

Equipment, Fixtures and Fittings 

Equipment, fixtures, and fittings at this seafood premises are:
(a) adequate for production of safe and suitable food; and
(b) fit for their intended use.
The equipment, fixtures and fittings are designed, constructed, located, and installed so that:
(a) there is no likelihood that they will cause contamination to the food;
(b) they are able to be easily and effectively cleaned;
(c) adjacent floors, walls, ceilings, and other surfaces are able to be easily and effectively cleaned; and
(d) it prevents the harbourage of pests.
The food contact surface of equipment, fixture and fittings will be:
(a) able to be effectively cleaned and sanitised;
(b) unable to absorb grease, food particles and water; and
(c) made of material that will not contaminate food.
Eating and drinking utensils must be able to be easily and effectively cleaned and sanitised.
Equipment, fixtures, and fittings that are designated to be connected to sewage or waste water disposal system must be connected to them.

Hand Washing Facilities
This seafood premises will ensure hand washing facilities that are located where they can easily be accessed by food handlers and:
(a) within areas where food handlers work if their hands are likely to be the source of contamination of food; and
(b) if there are toilets on the premises – located immediately adjacent or in close proximity to the hand washing facility.
Hand wash facilities will be:
(a) permanent fixtures;
(b) connected to, or otherwise provided with a supply of warm running *potable water;
(c) of a size that allows easy and effective hand washing; and
(d) clearly designated for the sole purpose of washing hands, arms, and face.

*potable water – water that is acceptable for human consumption 

Storage Facilities
This seafood premises will ensure that there is adequate storage facilities for storage of items that are likely to be the source of contamination such as chemicals, clothing, and personal belongings.

Toilet Facilities
This seafood business will ensure that there are adequate toilet facilities available for use by food handlers working on the premises.

Food Transport Vehicles
Vehicles used to transport food will be designed and constructed to:
(a) protect food during transport;
(b) be able to be effectively cleaned; and
(c) be effectively cleaned and sanitised if vehicle surfaces come in contact with food.
[bookmark: _Toc213225768]2.4 Cleaning & Sanitation 
Cleaning and sanitation is conducted routinely to ensure hygienic processing of seafood and seafood products. 
The seafood business will maintain the food premises so that there is no:
(a) garbage except in garbage containers;
(b) recycled matter except in containers;
(c) food waste;[image: Lightbulb and pencil with solid fill] In this section, document information for the Cleaning and Sanitation Program established in your organisation.
Ensure that you incorporate the relevant aspects of the premises, equipment, and Meat transport vehicles (MTV) as part of the program. 
A Pre-Operational Checklist is a useful tool. This type of check can be used at the commencement of each shift/day to ensure the premises and equipment are satisfactory for use. It can be carried out daily before processing to ensure that all surfaces are clean prior to use.

(d) grease; or
(e) other visible matter.

All fixtures, fittings and equipment, and parts of the vehicles used to transport seafood and seafood products will be maintained to a standard of cleanliness where there is no accumulation of:
(a) food waste;
(b) dirt;
(c) grease; or
(d) other visible matter.

The seafood business will ensure the following equipment is in a *clean and sanitary condition:
(a) eating and drinking utensils –immediately before each use; and
(b) food contact surfaces of equipment

*Clean and sanitary condition means- 
(a) is clean; and
(b) has had heat and/or chemicals applied to it, or other processes, so that the number of microorganisms on the surface of the utensil or equipment will not compromise the food safety of the food with which it may come in contact with and does not permit transmission of infectious disease.

Cleaning Schedule

The cleaning schedule, which details the cleaning area/item, cleaning frequency and strength of chemicals, is recorded on Form 8 Cleaning and Sanitation Schedule. 

Pre-operational Check

The Pre-operational check, which verifies the Cleaning Schedule is recorded on Form 1 Weekly Diary. When areas/surfaces/equipment are non-compliant with the cleaning schedule, a corrective action is raised and cleaning and sanitation is completed at the earliest possible time or prior to the next pre-operational check. If deficiencies in the cleaning and sanitation program affects product food safety then a risk assessment is completed, which may include the product sent for microbiological testing. The operator of the facility or a person responsible for food safety must sign off any corrective actions.

Cleaning Procedures/Instructions

The cleaning procedure involves the following steps:

1. The detergent and sanitiser is approved for use in food processing facilities;
2. The detergent and sanitiser is used at the manufacture’s recommended strength;
3. Pre-clean – wipe down or remove food scraps;
4. Wash – using hot water and detergent to remove particles, grease, and dirt;
5. Rinse – removal of the detergent, loosened dirt, and grease; 
6. Sanitise – use of a sanitiser to reduce number of bacteria on the surface; 
7. Final Rinse – rinse off the sanitiser (if a no-rinse sanitiser is used skip this step);
8. Dry – leave the area to air dry; and
9. Inspect – visually inspect the area/equipment. 
















[bookmark: _Toc213225769]2.5 Maintenance Program 
The design, working space and layout of the facility and its equipment must be constructed to facilitate the hygienic production and storage of seafood and seafood products.
[image: Lightbulb and pencil with solid fill]In this section, document information on the procedures for the Maintenance Program established in your organisation.
Ensure that you include the relevant aspects of the premises, equipment and food transport vehicles as part of the program.  

Please refer:
FSANZ - Standard 3.2.3 Food premises and equipment


The construction requirements of the premises and equipment is outlined in the Food Standards Code Standard 3.2.3 Food Premises and Equipment. 

The documented maintenance program must include the following:

· A system to routinely review the building and equipment for any deficiencies that cause food safety issues (physical, chemical, or biological contamination) with seafood and seafood products produced or stored at the facility;

· Scheduled monthly maintenance check that documents any non-conformances;

· Any non-conformances must be followed up with corrective actions;

· Where there has been repeated non-conformances then a preventative maintenance program is installed to ensure consistent compliance with the Standard; and

· PrimeSafe advised of any changes to building and equipment as a result of inspections or audits. 

The condition of the facility and equipment must be inspected at least on a monthly basis and recorded on Form 4 Monthly Maintenance and Repair.
 
The vehicle used for transport of seafood and seafood products (Meat Transport Vehicle -MTV) is maintained in clean and sanitary condition. Any defects or maintenance required is recorded on Form 4 and Form 11 Meat Transport Vehicle (MTV) Monitoring and Maintenance.

The proposed time-frame to rectify any non-conformances is based on the impact the non-conformances may have on food safety, which is determined by the operator. The operator reviews Form 4 every month to verify the completion of maintenance work. The operator is responsible for the review of the Maintenance Program every 12 months or as required. Non-conformances identified during management review, internal audits or observations is also recorded on Form 4.

Ongoing Maintenance
Maintenance work can be prompted by reactive maintenance (breakdown of equipment, machinery, and facility items) or routine maintenance (equipment checked routinely to prevent breakdowns).
 
Temporary materials (e.g. tape, string, wire) should not be used for permanent repair because it can become the source of contamination itself. Where temporary materials are used, a date when the final repair will be done should be noted. If the repair cannot be completed then comments should be added to Forms 5 and the repair completed as soon as possible.
The receipt of the repair/inspection undertaken by a contractor should be retained for auditing purposes. 
[bookmark: _Toc213225770]2.6 Calibration
[image: Lightbulb and pencil with solid fill] In this section, document how calibration is conducted for all equipment on site . Ensure this procedure covers all the equipment used on the premises must be calibrated and maintained in working order.
· Records must be kept. For example, hand-held thermometers should be calibrated monthly and recorded on a Form 3 Calibration Register. If in-house calibration of temperature gauges on coolrooms/freezers occurs, this should also be recorded on the same checklist.
· The Calibration Register records must be kept on file for a minimum of 3 months.(3.2.2A)
· Thermometer gauges on coolrooms, freezers, and ice rooms should be calibrated regularly, for example, every 3 months, and the calibration results recorded.
· See Appendix 1 for Calibration instructions


All equipment used during food processing to conduct food safety system checks must be calibrated and in good working order. Equipment such as thermometers and scales require calibration internally or externally. The Operator/Quality Assurance Manager of the facility is responsible for calibration of all equipment and must review all calibration records when calibration has been completed. Calibration must also be considered as part of food safety program review process. 

The calibration of all equipment is recorded on Form 3 Calibration Register. A sticker with the date of calibration and the variance is placed on or near the equipment. If during calibration the variance reading is not within specification, it must be communicated to all personnel using the equipment and recorded on Form 4 Monthly Maintenance and Repair to be either repaired or replaced. Re-calibration is required for equipment that has been dropped, damaged, or repaired. Procedures for calibration of scales and thermometers can be found in Appendix 1 Calibration. 

Calibration of equipment can occur internally or externally.

Internal and External Calibration
If equipment is calibrated internally then trained staff must do the calibrations and record it in Form 3. If calibrations are done externally then the equipment must be sent to an external company or laboratory for calibration and the records received from the calibrators must be recorded in Form 3 and must be kept together with Form 3. 

Scales
Scales are calibrated every 3 months. Calibration of scales involves testing against certified trade weights. Often this is done internally and recorded in Form 3. Sometimes the calibrator may come on-site to do the calibrations or the scales are sent off-site. In both of these cases the calibrations must be recorded in Form 3. If certified weights are used on-site then they must have current calibration certificates. If the certificates expires, the weights must be sent to an external laboratory for re-certification. New scales will be deemed accurate if the variation from the true weight is less than 0.1% of the capacity of the scale. Scales which have been in operation should not vary more than 0.2% from the test weight. 

Thermometer
Hand-held and fixed thermometers are calibrated every 3 months. The acceptable temperature variance is +/- 1°C. 

Hand-held thermometer is calibrated using Ice Water Slurry and Boiling Water Method to ensure thermometer is accurate for upper and lower temperature ranges. 
 
Fixed Thermometer (coolroom, refrigerators and display cabinets) is calibrated with a hand-held thermometer that has been calibrated with Ice Water Slurry Method.  

Records
The Calibration Register Form 3 is kept on file for a minimum of 3 months.






















[bookmark: _Toc213225771]2.7 Animals and Pest Control  
The Operator/Quality Assurance (QAM) manager is responsible for animal and pest control on the premises. 

The seafood business will:
(a) not permit live animals in areas where food is handled other than seafood, fish or shellfish;
(b) take all practicable measures to prevent pests entering the food premises; and
(c) take all practicable measures to eradicate and prevent the harbourage of pests on the food premises and those parts of a vehicle that are used to transport food; and
(d) permit an assistance animal in areas used by customers; and
(e) permit a dog that is not assistance animal to be present in an *outdoor dining area.

*Outdoor dining area- 
(a) is used for dining, drinking or for both;
(b) is not used for the preparation of food;
(c) is not an enclosed area; and
(d) can be entered by the public without passing through an **enclosed area.

*Enclosed area has-
(a) a ceiling or roof; and 
(b) walls or windows or both walls and windows.

Animal and pest control observations shall be recorded in Form 1 Weekly Diary. 

To prevent harbourage of pests, the following measures can be taken:
· Doors are kept shut when not in use;
· Garbage storage area is clean and tidy;
· Garbage is cleared routinely from production areas and when there is build up;
· Food premises and equipment is clean and well maintained;[image: Lightbulb and pencil with solid fill] In this section document information for  the Animal and Pest Control Program established in your organisation.
Animals and pests, including insects and rodents, must be excluded from the premises. 
For example, any evidence of pests can be recorded on the Pre-Operational Checklist (Form 1)

· Sealing of holes, gaps and cracks in walls and ceilings; and
· Food products are covered and off the floor.
Pest monitoring stations
Monitoring stations are numbered and placed in accordance with the Pest Control Station Map of the facility shown in Appendix 2. Each station is labelled with the date of service. Replacement of monitoring stations or additional monitoring stations that are required is recorded on Form 4 Monthly Maintenance and Repair. 

Pest Control monitoring must be conducted monthly by trained personnel internally or by a pest contractor. A Pest Control Contractor shall visit the facility on a monthly basis or as required. Where there is presence of pests (insects and rodents) in a monitoring station or additional monitoring stations are required, the Operator/QAM must contact the Pest Control Contractor. The Operator/QAM must ensure that they obtain a report from Pest Contractor after each visit and retain all the records together with Form 1.
 
Chemicals used for Pest Control Management must be from an approved supplier (maybe supplied by the Pest Control Contractor) and the Material Safety Data Sheet (MSDS) must be kept at the facility in the Appendix 3 Material Safety Data Sheets to this food safety program. All chemicals used for control of pests must be suitable and approved for use in a food premises and stored in a designated secured area away from food and food contact surfaces.  



















[bookmark: _Toc213225772]2.8 Staff Training
It is essential to conduct staff training to ensure staff understand food safety hazards in order to prevent, minimise and eliminate food safety risk. Employees who undertake food handling operations must have the skills and knowledge to handle food safely.  Internal and external training is recorded on Form 6 Staff Training Register.

 The Operator/ Quality Assurance Manager will ensure that any employees undertaking or supervising food handling operations have the

(a) skills in food safety and food hygiene matters; and
(b) knowledge of food safety and food hygiene matters.

In particular training that covers food safety i.e. HACCP (Hazard Analysis of Critical Control Points) must be delivered by a person accredited to deliver that training. The details of all training, including the trainer and/or Registered Training Organisation must be documented in Form 6. All training certificates must be kept on file.  
[image: Teacher with solid fill] In this section document information for  the Staff Training Program established in your organisation.
All staff must be trained to perform their jobs safely and competently. Training should cover their specific work activities, which may include at least:
· Good personal hygiene
· Food handling procedures
· Cleaning and sanitation
Records of staff training should be maintained for customer complaints and auditing purposes.
Note: This training procedure should include external visitors who attends on site. 



All new employees must be given appropriate induction training at the commencement of their employment. As part of the induction training, the Operator/Quality Assurance Manager must ensure all new employees have received appropriate training and are competent to carry their roles and responsibilities. The Operator/ Quality Assurance Manager complete all action items on Form 7 Induction Training for all new employees and contractors.

It is the Operator/ Quality Assurance Manager’s responsibility to ensure staff who are responsible for food safety and are handling food, attend refresher training annually or as required to refresh their skills and knowledge in food safety and hygiene matters. 











[bookmark: _Toc213225773]2.9 Customer Complaint 
The business shall keep a record of all customer complaints received by the business. Once a complaint has been raised, the receiver of the complaint must fill out Form 9 Customer Complaint with the following details:[image: Lightbulb and pencil with solid fill]In this section, the program should outline on how the business receives and handles Customer complaints and conducts investigation to the cause of the complaint on Form 9. 
Please ensure that the procedure is reviewed to the business’s needs.

(a) Complaint number;
(b) Name of complainant;
(c) Contact details of the complainant; and
(d) Details of the complaint (date of purchase, product, batch, reason for the complaint etc.).
The Operator/ Quality Assurance Manager will be notified immediately so that an initial assessment of the complaint can be made. The Operator/ Quality Assurance Manager decides whether to investigate the complaint and this can be dependent on a number of factors such as the severity of the complaint, the number of complaints received for the same product and whether there is a risk to public health. If the complaint poses a risk to public health, it must be reported to PrimeSafe. This notification may be in the form of a telephone call or email (info@primesafe.vic.gov.au). 

As part of the complaint investigation process, the Operator/ Quality Assurance Manager must continue to complete Form 9 with further information regarding:
(a) Investigation details;
(b) Corrective actions that will be taken by the business
(c) Feedback to the complainant if requested 
If during the investigation, the complaint has further implications for potential health risk to many consumers i.e. broader public health, then the Operator/ Quality Assurance Manager must inform PrimeSafe and Department of Health and Human Services (DHHS). The Operator/ Quality Assurance Manager must follow their Product Recall Procedure, which may include completing a Food Standard Code Australia and New Zealand (FSANZ) recall form. The recall process is managed by FSANZ; however, PrimeSafe will provide guidance to fulfil the recall obligations.  
After the completion of the complaint investigation, the customer shall be notified of the findings and proposed resolution if required. Customer complaints are closed out within 30 days of receipt and if is not possible, then a reason for the delay must be recorded and it must be closest at the earliest possible date.
All complaints are recorded on Form 10 Customer Complaint Log and the customer complaints procedure must be reviewed annually as part of the food safety program review. Customer complaints must also be included as part of the food safety program review. For customer complaints that pose a risk to health, a HACCP meeting must also take place to review all the processes to ensure continued compliance with Standards and to avoid recurrence of the issue. 


[bookmark: _Toc213225774]2.10 Product Recall
A food recall is action taken by a food business to remove unsafe food from distribution, sale and consumption. All food businesses must be able to quickly remove affected food from the marketplace to protect public health and safety. Food Standards Australia New Zealand (FSANZ) coordinates and monitors food recalls in Australia. PrimeSafe will work with the business to ensure a recall is conducted where required. See diagram below regarding responsibilities.   

Recall or Withdrawal?
Food is recalled if there is a reasonable probability that the consumption of that food will cause adverse health consequence. For example, presence of bacteria such as Salmonella, E.coli, Coagulase Positive Staphylococcus, Listeria monocytogenes; and toxic chemical contaminants or harmful foreign bodies.
Reasons for food recall: 
· microbial – contamination with pathogenic microorganisms such as bacteria, viruses or parasites;
· labelling – non-compliant labelling, incorrect food ingredients on the ingredient list, incorrect date markings or other food labelling errors;
· foreign matter – contamination with material such as glass, metal or plastic objects;
· chemical/other contaminants – contamination with substances such as cleaning products, pesticides, machine oil, etc.;
· undeclared allergen – due to incorrect labelling, incorrect packaging or contamination of the product by an allergen;
· packaging fault – where a fault in the food packaging results in contamination (presence of glass/metal etc.) of the food or a potential choking hazard;
· biotoxin – contamination with biological toxins such as histamine in fish and paralytic shellfish toxin in bivalve shellfish; and
· other – for example, unsafe levels of additives or presence of a therapeutic drug.

Withdrawal of a food occurs if the food is unlikely to cause adverse health consequences. For example, incorrect labelling, underweight or quality defect (texture or colour) or physical deterioration of the product. Withdrawal may also be conducted pending a further investigation of a potential food safety risk. 

Responsibilities
The Operator/ Quality Assurance Manager (QAM) is responsible for conducting the recall and must make the decision to recall the product after consultation with the Management Team of the business. The Operator/QAM must communicate with FSANZ and PrimeSafe and provide the following information: 
· Nature of the problem/reason for the recall; 
· Brand name and description of the product, including packaging size and type of packaging; 
· Use or best before date;
· Lot identification;
· Quantity of the batch manufactured and the date and amount released;
· Quantity of the affected food product that can be accounted for;
· Distribution within Australia; 
· Overseas distribution (if applicable); and
· Importer information (for imported products).

[image: Clipboard with solid fill]In the event of a recall, the system defined in the Food Recall Protocol prepared by FSANZ is used to conduct a product recall and prepare a food recall plan. Please ensure that the food recall protocols accessed are the most updated version from the FSANZ website.
Contacts
Local Authority Contact
PrimeSafe 
Phone: (03) 9685 7333 
Email: info@primesafe.vic.gov.au
Food Standards Australia New Zealand (FSANZ)
Phone: (02) 6271 2610 between 9am – 5pm Monday – Friday or 0412 166 965 after hours 
[image: ]




[bookmark: _Toc213225775][image: ]2.11 Allergen Management 
Some food ingredients used in seafood processing can cause severe allergenic reactions including anaphylaxis. There are 10 common allergens listed in the Food Standards Code Australia New Zealand (FSANZ) that are linked to allergenic reactions and must be declared whenever they are present as ingredients or as components of food additives or processing aids:
Peanuts, tree nuts, milk, eggs, sesame seeds, fish, mollusc, crustaceans, soy, lupin and wheat 
If the food is not in a package or is not required to have a label (e.g. Food prepared and sold from a takeaway shop or food sold from a retail cabinet in a retail seafood shop), then this information must be either displayed in connection with the food or provided to the purchaser if requested.
When processing with allergens you should consider:
· Segregation of allergen containing foods, ingredients, and processing aids from allergen-free products; 
· Processing allergen-free products before allergen-containing products;
· Storage of allergen containing products in lower racks than non-allergen containing products; [image: Lightbulb and pencil with solid fill]  In this section document information for Allergen Management established in your organisation.
Allergen Management is a vital part of minimising the food safety risk of undeclared allergen contamination incident affecting the business and consumers.
The procedures should reflect of how the business manage the allergens on site. Refer to Food Standards Code Australia New Zealand (FSANZ)

· Washing surfaces, equipment and utensils after processing products containing allergens;
· Swabbing surfaces for testing to ensure that they have been cleaned effectively;  
· Colour coding equipment and utensils when multiple allergens are present on the premises;
· Labelling every product that contains allergens according to the requirements of the Food Standards Code; 
· Reviewing ingredient supplier specifications to assist in product labelling; and
· Use of common meat allergen such as Sulphur Dioxide, only used in sausages and sausage meat and not in fresh meat. 

Responsibility
The Operator/ Quality Assurance Manager is responsible for the management of allergens and must ensure that it is included in the HACCP risk assessment. The HACCP team must also consider it in the internal audit review at least annually.
[bookmark: _Toc213225776]2.12 Product Identification and Traceability 
All raw materials and finished products must be traceable throughout the supply chain and when it reaches the consumer.  
All food products, raw materials and packaging materials received are recorded on Form 1 Weekly Diary. Relevant traceability records (i.e. food receipts, invoices, and delivery slips) where possible must be kept on file. 
Seafood products manufactured by the business must be identified with a batch number. The batch number may consist of production date and the batch number for the day or another identifier format. For example: 
3112-01
[date, month, batch number for the day]

Rework and work in progress (WIP) products are to be clearly labelled with the following information: 
· name of product;

· date when placed for rework; and

· batch number.

All packaged seafood and seafood products are required to have traceability through labelling. The label shall conform to the Australia New Zealand Food Standards Code Standard 1.2 – Labelling. 
[image: Lightbulb and pencil with solid fill]  In this section, document information on the procedure for Product Identification and Traceability established in your organisation. 
Product identification and traceability are vital for identifying products, allergens, and pathogens. This ensures that any product can be traced and removed from the market if a food safety issue is identified. 
The procedures should reflect how the business manages product identification and traceability on site.

Packaged seafood product labels must have: 

· description of the product and the species;

· batch number; 

· name of business and its address;

· date of packaging and use by/best before date;

· storage conditions; and

· country of origin. 

Packaged seafood product that contain added ingredients labels must have:
· description of the product and the species;

· batch number; 

· name of business and its address;

· date of packaging and use by/best before date; and

· storage conditions and direction of use; 

· country of origin;

· Nutritional Information Panel;

· Ingredient listing;

· nutritional and health claims; and

· advisory statement, warning statement and declarations


The labelling check of packaged seafood and seafood products are recorded on Form 12 Labelling Check. 

















[bookmark: _Toc213225777]2.13 Document Control
Documents and records within the food safety program must be reviewed at least annually or whenever there is a change. All documents and records relating to the business must remain at the facility and stored appropriately. The documents and records require version and date control and must be accessible to nominated staff. 
It is the responsibility of the operator or quality assurance manager (QAM) to ensure documents and records are:
· Adequate for use; 
· Filled out correctly; 
· Reviewed and updated when necessary; and 
· Not using obsolete documents. 
The business can customize their food safety program and request a change by contacting PrimeSafe. However, Form 2 Amendment Register must still be completed by the operator or/and QAM. 
[image: Lightbulb and pencil with solid fill] In this section, the document control procedure outlines how to maintain control of current documents. It provides guidance on managing updates and changes to documents such as HACCP plans, procedures, and monitoring forms, ensuring they are kept up to date and properly controlled.

Note: The purpose of this procedure is to prevent the creation of uncontrolled versions of documents that are not considered part of the food safety program.

This should reflect in Document Control Program established in your organisation.

All changes to the food safety program should be recorded on Form 2 Amendment Register.


Obsolete documents must be marked obsolete and appropriately archived to prevent unintended use. 
Records to be maintained for a minimum of 3 months in accordance with Food Standards Code 3.2.2A.



















[image: Clipboard with solid fill] Please ensure that all monitoring of CCPs and other prerequisites must be recorded to demonstrate compliance to the food safety program




3. [bookmark: _Toc10192923][bookmark: _Toc213225778]FORMS & MONITORING


[image: PrimeSafe Logo JPG][Business Name] Food Safety Program
Issue Date:	
Version: 
Approved By:	                                                                                                                 60	                           
 
	Pre-operational checks before processing, display and sale

	Daily
	Mon
	Tue
	Wed
	Thur
	Fri
	Sat
	Sun
	

	Hand Wash Basins 
	[image: ]
	
	
	
	
	
	
	

	Floors/ Walls/ Ceiling/ Doors 
	[image: ]
	
	
	
	
	
	
	

	Benches/ Tables/ Cutting Boards/ Scales 
	[image: ]
	
	
	
	
	
	
	Mon - Table is not clean properly – reclean

	Tools/ Equipment/ Tubs/ Trays
	[image: ]
	
	
	
	
	
	
	

	Display Cabinets
	[image: ]
	
	
	Example

	
	
	
	

	Chillers/ Freezers
	[image: ]
	
	
	
	
	
	
	Mon -Product on the floor – remove all boxes off the floor.

	Waste Bins
	[image: ]
	
	
	
	
	
	
	Mon - Waste bin dirty – re-washed.

	Amenities
	[image: ]
	
	
	
	
	
	
	

	Pest Activity Sighted
	[image: ]
	
	
	
	
	
	
	

	Meat Transport Vehicle (MTV)
	N/A
	N/A
	N/A
	N/A
	N/A
	N/A
	N/A
	No MTV

	Staff clothing/ aprons, hats, gloves
	[image: ]
	
	
	
	
	
	
	

	Staff washing hands regularly after contamination, smoking, toilet
	[image: ]
	
	
	
	
	
	
	

	Segregation of raw & cooked products 
	[image: ]
	
	
	
	
	
	
	

	Weekly

	Dry Storage Room
	[image: ]
	
	
	
	
	
	
	

	Chemical Storage Area 
	[image: ]
	
	
	
	
	
	
	

	Fans, Exhaust & Lights
	[image: ]
	
	
	
	
	
	
	Mon - Fan covered in dust – dissembled and clean


[bookmark: _Toc213225779]Form 1 - Weekly Diary				Week Starting[image: Lights On with solid fill]Monitoring of temperature for each area is recorded twice daily when being used


	Monitoring Temperatures for Retail Display Section (≤5°C), Coolrooms (≤5°C), Freezers (approx ≤-15°C) 
All seafood (<5°C);   Hot Display Unit (≥60°C)

	

	Mon
	Tue
	Wed
	Thur
	Fri
	Sat
	Sun
	Corrective Actions
Comments

	
	AM
	PM
	AM
	PM
	AM
	PM
	AM
	PM
	AM
	PM
	AM
	PM
	AM
	PM
	

	Retail Display 1
CCP (°C)
	3.5
	4.1
	5.6
	4.5
	2.1
	2.8
	3.0Example

	3.5
	1.2
	2.3
	2.5
	2.0
	1.5
	2.6
	Tue 10:30am – 5.6 over 5oC. Place back in chiller. Recheck temperature in 1 hour 4.8. (initial of checker)

	Retail Display 2
CCP (°C)
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Coolroom 1
CCP (°C)
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Coolroom 2
CCP (°C)
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Freezer
CCP (°C)
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Product 1
CCP (°C)
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Product 2
CCP (°C)
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Hot Display Unit
CCP (°C)
	60.5
	61
	60.6
	60.9
	59
	61.3
	60.2
	61.2
	63.2
	60.4
	64
	62
	61.3
	60
	Wed 8.30am – food temperature under 60oC. Increase temperature. Check after 5 mins 60.5




   Authorised Food Safety Monitor       Name: ______________	Signature: ______________	Date: ________________




    Product Receival & Dispatch	     	
	Receival Date
	Product Description
	Quantity 
	Supplier
	Temp (°C)
	MTV Licence No.

	13/08/2024
	Crab sticks
	10kg
	Seafood Company Ltd Pty
	3.5
	07051

	13/08/2024
	Fish Fillets
	20kg
	Fish R Us Ltd Pty
	5.5
	07032

	
	Example

	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	Dispatch Date
	Product Description
	Quantity 
	Customer
	Temp (°C)
	Batch Number

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	


Corrective Action Report -continued
	Date
	Issue
	Date Fixed
	Signature- Food Safety

	
13/08/2024
	High temperature of fish fillets received. Place fish fillets immediate in chiller and monitor temperature 30 mins later. Temperature recheck 5.0*C
	13/08/2024Example

	J.D 

	

	
	
	

	

	
	
	

	

	
	
	

	

	
	
	

	
	
	

	

	
	
	

	

	

	
	
	

	

	
	
	

	
	
	
	



 Authorised Food Safety Monitor       Name: ________________	Signature: ______________	Date: ________________


[bookmark: _Toc213225780]Form 2 - Amendment Register
	Amendment No.
	Date
	Section
	Amendment
	Signature

	04/8/24
	02
	Form 1 - Weekly Diary	Example

	Additional equipment for temperature monitoring – Freezer 
	Initial here

	
	
	
	[image: Lights On with solid fill]Updating your food safety program should always be recorded to ensure document control is maintained and current version is used.


	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	[Insert row here]
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[bookmark: _Toc213225781]Form 3 - Calibration Register
	Date
	Equipment
	Serial No.
	Method
	Set Reading 
	Measured Reading

	Difference
	Corrective Action /
Out of Specification
	Signed

	13/08/24

	Handheld Thermometer # 1
	2336524
	Hot water 
	100
	99.5
	0.5
	
	J. D

	13/08/24

	Handheld Thermometer # 2
	2335547
	Hot water Example

	100
	90
	10
	Discard and change with new thermometer serial # 2333355
	J. D

	

	
	
	
	
	
	
	
	

	

	
	
	
	
	
	
	
	

	

	
	
	
	
	
	[image: Lights On with solid fill]Calibration should be recorded on this register to ensure that equipment used is in working order – Follow your 2.6 Calibration procedure.

	
	

	

	
	
	
	
	
	
	
	










[bookmark: _Toc213225782]Form 4 - Monthly Maintenance and Repair
	
Monthly
	
Comment/ Non-conformance
	
Corrective Action
	Date Completed
	
Signed 


	Floors - free from cracks and damage; Coving – free from damage & gaps 
	
	
	
	

	Walls – free from damage, mould, peeling paint etc.
	
	
	
	

	Ceiling – free from damage, mould, peeling paint etc. 
	
	
	
	

	All equipment free from damage, rust and corrosion 
	
	
	
	

	All processing implements Boards, knives etc. free from damage, rust and corrosion
	
	
	
	

	Hand-wash sink/ sinks
Accessible, in working order
Used as fit for purpose (Temperature: 35-46°C)

	
	
	
	

	Overhead lighting
Lights covered over process area, undamaged

	
	
	
	

	Retail Display, Chillers, Freezers
In working order, cooling units have no ice build-up, doors operational and seals undamaged, no mould. Used as fit for purpose.
	
	
	[image: Lights On with solid fill]Maintenance should be recorded on this register on a monthly frequency to ensure that construction and equipment used fit for purpose and in working order – Follow your 2.5 Maintenance Program


	

	Food & Equipment Storage Areas tidy, free from damage and  pest activity

	
	
	
	

	Food Packaging 
Covered & stored to prevent contamination 
	
	
	
	

	Chemicals
Stored correctly and separate from food
	
	
	
	

	Staff Amenities
Clean, tidy and free from pest activity and allergens
	
	
	
	

	Pest Monitoring Stations
Undamaged and correctly positioned
	
	
	
	

	Meat Transport Vehicle
Free of damage to doors, floors, walls & railings. Free of rust, corrosion & peeling paint. Cooling unit in working order.
	
	
	
	









[bookmark: _Toc213225783]Form 5 - Approved Suppliers List
	Product
	Supplier
	Supplier Address
	Contact Details 
(Name & Number)
	Comments 

	


	
	
	
	

	


	
	
	
	

	


	
	
	
	

	


	
	
	
	

	


	
	
	
	





[image: Lights On with solid fill] This should list the approved suppliers (including suppliers of product, packaging and ingredients) that provide safe foods to your organisation. Suppliers should be approved based on timely delivery, adherence to the organisation's specifications, and food safety. 
Follow your 2.1 Food Handling Controls.
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[bookmark: _Toc213225784]Form 6 - Staff Training Register 
	Date
	Staff Member
	Type of Training
	Trained By:
	Staff Signature
	Trainer Signature

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	[image: Lights On with solid fill] Staff who handles food at the organisation should be trained on food safety against the procedures in this food safety program.
Note: that any external visitors to the site shall be trained against the food safety procedures, 
You can amend this section to include training for external visitors and/ or contractors that attend at your premise.
Training is recorded on this register, and a refresher training should be conducted in accordance – Follow your 2.8 Staff Training procedure.


	

	
	
	
	
	
	













[bookmark: _Toc213225785]Form 7 - Induction Training
	Name:

	Position:

	Date: 



The following information below has been discussed with the new employee:
Welcome and Facility Tour:
□ Introducing new employee to staff[image: Lights On with solid fill] New employees who is hired that handles food at the organisation should be inducted and trained on food safety against the procedures in this food safety program. Training is recorded on this register, and a refresher training should be conducted in accordance  – Follow your  2.8 Staff Training procedure.
Note: This page may be amended to include external visitors in the induction training, ensuring compliance with the food safety program.



□ Safety in the workplace
□ Payroll
□ Emergency Exits
□ Processing Floor 
□ Tea Room / Kitchen and Rest Room 

Food Safety Procedures: 
□ Food Handling Controls 
□ Health and Hygiene Requirements 
□ Cleaning and Sanitation






Trainee Signature 						Trainer Signature 

____________________					____________________
Trainee Name:						Trainer Name:

____________________					__________________
[bookmark: _Toc213225786]Form 8 - Cleaning & Sanitation Schedule
	Area
	Frequency

	Retail Display

	Tools/Equipment 
	Daily

	Benches, Tables, Cutting Board, Tubs, Trays, Utensils
	Daily

	Scales
	Daily

	Floors, Walls, Ceilings, Doors
	Daily

	Display Units 
	Daily

	Counter
	Daily

	Hand Wash Basin
	Daily 

	Waste Bins
	Daily

	Register 
	Weekly

	Processing

	Hand Wash Basin
	Daily

	Benches, Tables, Cutting Board, Tubs, Trays, Utensils
	Daily

	Floors/Walls/ Ceilings/Doors
	Daily

	Tools/ Equipment
	Daily

	Waste Bins
	Daily

	Fans
	Weekly

	Other 

	Meat Transport Vehicle (MTV)
	Daily

	Dry Storage Room (Floors, walls, ceilings, doors, racking)
	Weekly

	Chemical Storage Room (Floors, walls, ceilings, doors, racking)
	Weekly

	Coolroom (Floors, walls, ceilings, doors, racking)
	Weekly

	Freezer (Floors, walls, ceilings, doors, racking)
	Weekly

	Fans and Exhaust
	Weekly

	Pest Control Stations
	Weekly

	Amenities 
	Weekly

	Staff Clothing, aprons, hats, gloves
	Weekly



	Chemical
	Purpose/Detergent Sanitiser
	Dosage

	
	
	

	
	
	[image: Lights On with solid fill] The cleaning and sanitation schedule should list the construction items and equipment that need to be cleaned and sanitised at specified frequencies. Follow your 2.4 Cleaning and Sanitation procedure



	
	
	

	
	
	

	
	
	



[bookmark: _Toc213225787]Form 9 – Customer Complaint 
	Date of Complaint:                                                                        
	Complaint Number: 


	Complainant Details: 

Name:

Contact Details: 


	Details of Complaint 








[image: Lights On with solid fill] All Customer complaints should be recorded and handled accordingly of investigation the cause of the complaint. Follow your 2.9 Customer Complaint procedure






	Investigation Details











	Corrective Actions











	Complaint Closed: 
Name:

Signature & Date: 




[bookmark: _Toc213225788]Form 10 – Customer Complaint Log
	
Complaint No.
	
Date of Complaint
	
Issue Type
	
Closed Out Date
	
Signed 


	1 (Example)


	09/07/2018
	Foreign material found in fish Example

	16/07/18
	A.Z

	


	
	
	
	

	


	
	
	
	

	


	
	
	[image: Lights On with solid fill] All Customer complaints should be logged into the Complaint log. Follow your 2.9 Customer Complaint procedure



	

	


	
	
	
	

	


	
	
	
	

	


	
	
	
	

	


	
	
	
	

	


	
	
	
	

	


	
	
	
	

	


	
	
	
	








[bookmark: _Toc213225789]Form 11 – Meat & Seafood Transport Vehicle (MTV) Monitoring and Maintenance
		
Vehicle Registration No: ________________________
	
Month & Year: _______________________



	Date
	Meat/Seafood carrying compartment is clean prior to loading meat and/or seafood products.
(Y/N)
	Temperature of meat and/or seafood product
(5°C or below)
	Temperature of vehicle for transport of meat only
(5°C or below)
	Signature 

	24/08/18
	Y
	4°C

	4°C
	A.Z

	
	
	

	
	

	
	
	

	
	

	
	
	

	
	

	
	[image: Lights On with solid fill] All meat and seafood fit for human consumption should be transported in a licensed vehicle. Ensure temperature of the product is recorded and that the construction of the carrying compartment is compliant to AS 4696.  
Follow your 2.5 Maintenance Program and 2.1 Food Handling Controls

	

	
	

	
	
	

	
	

	
	
	

	
	

	
	
	

	
	

	
	
	

	
	

	
	
	

	
	

	
	
	

	
	

	
	
	

	
	

	
	
	

	
	

	
	
	

	
	

	
	
	

	
	

	

	
	
	
	

	Maintenance: Details of structural and mechanical defects identified in meat/seafood carrying compartment.
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[bookmark: _Toc213225790]Form 12.1 – Labelling Assessment for Packaged Seafood Products
	Date
	Product
	Batch No.
	Quantity
	Labelling Checklist (✓)
	Signed

	
	
	
	
	Description of product and the species
	Name of business and its address
	Date of packaging and use by/best before date
	Storage conditions
	Country of origin
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	[image: Lights On with solid fill] Labelling assessment (Form 12.1 & 12.2) for packaged meat and meats products assists in identification, traceability and allergen declaration. 
Follow your 2.12 Product Identification and Traceability


	

	
	
	
	
	
	
	
	
	
	

	
	[Insert row here]
	
	
	
	
	
	
	
	



[bookmark: _Toc213225791]Form 12.2 – Labelling Assessment for Packaged Seafood Products with Added Ingredients
	Date
	Product
	Batch No.
	Quantity
	Labelling Checklist (✓)
	Signed

	
	
	
	
	Description of product and the species
	Name of business and its address
	Date of packaging and use by/best before date
	Storage conditions and direction of use
	Country of origin
	Nutritional Information Panel
	Ingredient listing
	Nutrition and health claims
	Advisory/  Warning statements and declaration
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	[Insert row here]
	
	
	
	
	
	
	
	
	
	
	
	



[bookmark: _Toc213225792]Form 13.1 – Cooking Log
	Date
	Product
	Batch No.
	Quantity (kg)
	Cook Time
	Cook Hold
Temp (°C), Time (Minutes)
	Corrective Action

	Signed

	
	
	
	
	Start
	Finish
	Start
	Finish
	
	

	

	
	
	
	
	
	Temp
	
	Temp
	
	
	

	
	
	
	
	
	
	Time
	
	Time
	
	
	

	

	
	
	
	
	
	Temp
	
	Temp
	
	
	

	
	
	
	
	
	
	Time
	
	Time
	
	
	

	

	
	
	
	
	
	Temp
	
	Temp
	
	
	

	
	
	
	
	
	
	Time
	
	Time
	
	
	

	
	
	
	
	
	
	Time
	
	Time
	
	
	



[bookmark: _Toc213225793][bookmark: _Hlk168306524]Form 13.2 – Hourly Monitoring of Products in Hot Display Unit
	Date
	Time
	Product
	Batch No. 
	Product Temperature in Hot Display Unit
(60°C or hotter)
	Corrective Action

	Signed

	

	
	
	
	[image: Lights On with solid fill] Cooking and keeping of seafood hot will need to meet the  temperature requirements of FSANZ Standard 3.2.2 Food safety practices and general requirements – Division 3. 
Follow your 2.1 Food Handling Controls
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[bookmark: _Toc213225794]4. APPENDIX







	









[bookmark: _Toc213225795]Appendix 1 - Calibration
Scales
1. Level the scale using its adjustable feet. The bubble in the bubble-level is within the circle. 
2. Tare the scales so display reads at zero.  
3. Place a food-grade known certified weight onto the scales. 

Hand-held Thermometer 
Ice Water Slurry Method
1. Fill a container with crushed ice (50g-100g)
2. Add water to the container and stir. (Note: Enough to produce a slurry but not so much that the ice floats)
3. Let it stand for 2 minutes. 
4. Place the hand-held thermometer in the centre of the container.  The probe should not touch the base of the container. 
5. Allow the hand-held thermometer to reach a steady reading. The reading should be 0°C.
6. Repeat steps 1-5 twice and at least one minute apart. 
Boiling Water Method: 
1. Fill a saucepan/pot with water and bring it to the boil. Ensure the water can maintain at boiling point throughout the calibration process. 
2. Place the hand-held thermometer in the centre of the saucepan/pot. The probe should not touch the bottom of the saucepan/pot. 
3. Allow the hand-held thermometer to reach a steady reading. The reading should be 100°C.
4. Repeat steps 1-3 twice and at least one minute apart. 

Fixed Thermometer
1. Place a calibrated hand-held thermometer that has been calibrated with Ice Water Slurry Method as close as possible to the gauge probe for at least 2 minutes. Ensure the door is not opened during the calibration. This will allow the hand-held thermometer to reach a steady reading.
2. Repeat step 1 twice and at least one minute apart. 
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[bookmark: _Toc213225796]Appendix 2 - Pest Control Monitoring Station Map 

















	


[bookmark: _Toc197074759][bookmark: _Toc213225797]Appendix 3 – Determining food safety risk – CCP Decision Tree
[image: ]Q1. Are preventive measures in place?
Q2. Do the measures reduce the hazard?
Q3. Could hazards reach unacceptable levels?
Q4. Will a subsequent step reduce or eliminate the hazard?
Q5. Is control necessary?


	Process step
	Hazard
	Control Measure
	Q1
	Q2
	Q3
	Q4
	Q5
	CCP

	
	
	
	
	
	
	
	
	


CCP = Critical control point 	PR = Prerequisite Program
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[bookmark: _Toc213225798]Appendix 4: Material Safety Data Sheets (MSDS)
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PrimeSafe FSP Template

[bookmark: _Toc196818462]FOOD SAFETY PROGRAM 

RETAIL SEAFOOD PREMISES

[Insert Business name here]
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