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1. [bookmark: _Toc51143991]Introduction
This is the fifth edition of the Food safety auditor’s handbook.
It has been revised to promote consistency in the auditing process and to assist auditors to work effectively with councils and the Department of Health and Human Services (the department) within the regulatory framework of the Food Act 1984 (the Act).
The Act regulates most Victorian food businesses. This handbook only relates to businesses that require a food safety audit under the Act. This handbook does not apply to any audits of businesses licensed by PrimeSafe or Dairy Food Safety Victoria, as these audits are conducted for the purposes of separate legislation administered by those agencies.
This edition of the handbook has been extensively revised to include:
updated forms to use as certificates and notices under the Act
a food safety auditor code of conduct
expanded guidance on the audit process
revised audit flowcharts
an updated allergen section to include the recent addition of the lupin allergen
updated website details.



2. [bookmark: _Toc51143992]Background
The 2006 National food safety audit policy provides the policy basis for the approval and management of regulatory food safety auditors and audits, providing national consistency with some flexibility for individual states and territories. The National regulatory food safety auditor (NFSA) guideline was developed to support the National food safety audit policy. These documents can be downloaded from the Commonwealth Government’s Food Regulation website <http://foodregulation.gov.au/internet/fr/publishing.nsf/Content/publication-National-Regulatory-Food-Safety-Auditor-Guideline-and-Policy>.
2.1. [bookmark: _Toc51143993]The Food Act 1984
The principal Act that controls the sale of food in Victoria is the Food Act 1984 (the Act). The Act provides the regulatory framework for the food industry to ensure that all food sold is safe, suitable and correctly labelled. Under the Act, food business owners operating in Victoria are legally responsible for ensuring that the food they sell meets all the Act’s requirements.
The Act:
sets out offences for breaches of the food laws and the applicable penalties and defences
provides the means through which the Australia New Zealand Food Standards Code (the Code) is applied as the law in Victoria
establishes a food premises classification system and enforcement powers, including emergency powers where there are immediate threats to public health
provides the means through which municipal councils register food businesses. 
The Act <http://www.legislation.vic.gov.au> can be viewed online.
2.2. [bookmark: _Toc51143994]The food premises classification system
The Act adopts a preventative approach to food safety; it groups food premises into separate ‘classes’ and sets out different food safety requirements for each class.
The classification system is risk-based and seeks to match regulation with the food safety risk that different food business activities pose to public health. These classes are set out in a declaration under the Act, and further details have been published in the Government Gazette. Councils are responsible for classifying every food premises within their municipal district in accordance with this declaration.
There are four classes – from highest risk (class 1) food businesses that prepare food for service to vulnerable persons, such as a residential aged care facilities, to lowest risk (class 4) retail businesses selling low-risk pre-packaged food, such as a newsagency selling only pre-packaged confectionery. 
The level of regulation is largely determined by the microbial hazards posed by food handling on site. The greater the chance of a food safety hazard occurring during the food handling process, and the greater the potential impact on public health, the higher the level of regulation.
To read more about the classification system go to <https://www2.health.vic.gov.au/public-health/food-safety/food-businesses/food-business-classification> on the department’s website.
Only class 1 and class 2 food premises are required to have a food safety program for the purposes of the Act. These are the only food premises that may require a food safety audit.
The department, local councils, auditors and food businesses all play a role in the audit system under the Act.

2.3. [bookmark: _Toc51143995]Department of Health and Human Services
The department has general oversight of the administration of the Act. This includes providing guidance to councils, auditors and authorised officers to promote consistent application of the Act.
The role of the department in relation to the Victorian food safety audit system is to: 
establish and maintain processes to approve auditors
set application and selection criteria for new auditors based on technical expertise, competence, training, qualifications and experience
maintain a register of auditors approved under the Act
investigate complaints made against auditors
revoke the approval of an auditor under the Act, if required
monitor and evaluate the implementation and outcomes of the auditing system 
review and change the system where evaluation shows objectives are not achieved
provide specific guidance to auditors during periods of crisis that may be used in conjunction with this guide. 
2.4. [bookmark: _Toc51143996]Food Safety Unit
The department’s Food Safety Unit shares responsibility for developing and administering food regulation with the Commonwealth and Victorian local governments, within a framework that endeavours to harmonise regulatory requirements across a widely dispersed and varied food industry.
The Food Safety Unit has general oversight of the administration of the Act, which sets out the department’s relationship with local government and its authorised officers. While local governments administer the Act at the premises level, including registration, investigation of breaches of the Act and enforcement of compliance, through the Food Safety Unit the department promotes a consistent approach by providing guidance to councils and their authorised officers, as well as to food safety auditors. The Food Safety Unit also provides information to food businesses to ensure the law is clear.
The Food Safety Unit has a range of other functions to ensure the proper operation of the Act, including:
incident management
managing the approved food safety auditor program 
approving food safety auditors and analysts
registering food safety program templates
publishing the register of convictions under the Act
liaison and input into national standards
establishing the Victorian food sampling program.
2.5. [bookmark: _Toc51143997]Local government
In Victoria, the enforcement agency for a food business is the local council that registers the food premises (the registering council). References to council in this handbook mean the registering council. The terms are used interchangeably.
The registering council has a number of roles under the Act that form part of the audit system, or that involve monitoring food businesses.
In the case of class 1 and class 2 food premises, the registering council is responsible for: 
conducting an annual assessment of all class 1 food premises and those class 2 premises with a standard food safety program
conducting discretionary inspections of food premises
deciding whether a food business can operate, by granting registration of a food premises
checking that class 1 and class 2 food premises that are required under the Act to be audited are audited within the timeframe and frequency that the department’s Secretary declares in the Government Gazette
receiving information from approved auditors about these audits and:
considering certificates received from an auditor regarding the adequacy and compliance of a food safety program when deciding whether to grant an initial registration or to renew a registration
responding to notifications by an auditor about deficiencies
investigating complaints made against a food business 
enforcement action where required in the case of a noncompliant business.
Registering councils may also:
liaise with auditors about compliance matters raised during an audit, or seek information from an auditor about the potential source of an outbreak of food-related disease
query an auditor about notifications
report any concerns they have regarding an auditor to the department.
2.6. [bookmark: _Toc51143998]Food safety auditors and audits
Food safety auditors are individuals who are qualified in either food science and food technology or a related discipline, and who have been deemed competent to a national standard in auditing food safety programs.
The purpose of the food safety audit and the role of a food safety auditor is described in Part IIIB, Divisions 5 and 6 of the Act. The arrangement works in the following manner: An auditor who is personally approved by the department is selected and engaged directly by a food business to conduct an audit of their food safety program. The auditor assesses the adequacy of the food safety program to meet the requirements of the Act and assesses the degree to which the business has complied with that program since the previous annual audit. The auditor then identifies any deficiencies that need to be corrected. The audit is completed when the business has addressed the deficiencies. If the business passes the audit, then the auditor issues the business with a certificate of adequacy and compliance and a copy is sent to the council responsible for registering the food business.
An approved auditor’s only role under the Act is to conduct food safety audits.
Audits are one way in which the Act seeks to protect public health. The competency and independence of the people conducting these audits is therefore integral to the regulatory framework established by law. 
Auditors must:
ensure audits are performed in accordance with the Act, the Food safety auditor’s handbook and their conditions of approval
report the audit outcome to the local council within the timeframes specified in the Act
ensure the premises have appropriately remedied deficiencies in their food safety program as identified during the audit process within 14 days of the date specified in the notice to the proprietor
provide written notices and certificates appropriate to the audit outcomes as specified in the Act using the designated forms provided by the department
keep all records pertaining to each audit for at least four years
have a robust record-keeping system so as to provide the department with audit information upon request – for example, audit reports and certificates as provided to business or council.
Report on any direction provided in relation to biosecurity matters of concern to the department such as pig swill: <http://agriculture.vic.gov.au/agriculture/livestock/pigs/prohibited-feeding>.
2.7. [bookmark: _Toc51143999]Food business proprietors
Food business proprietors must:
ensure the auditor they have chosen is registered and approved by the department by requesting evidence of auditor approval
ensure a food safety audit of the premises is conducted as required under the Act by a food safety auditor (the business proprietor should provide the auditor with reports of past audits, as well as advice or notices given by the registration authority or food safety consultants)
work with the auditor to organise and manage the audit process (this includes correcting deficiencies within the specified timeframe or immediately as requested)
ensure they have an adequate food safety program that is reviewed and updated if there are any changes in the activities carried out on the premises
keep and have available a copy of any report prepared for the premises by an auditor within the previous four years.


3. [bookmark: _Toc51144000]Food safety auditor requirements
The department has developed processes to assess, approve and monitor the competency of auditors.
In Victoria, only auditors approved by the department’s Secretary (or delegate) under s. 19P of the Act are permitted to audit food premises for the purposes of the Act. 
It is an offence under s. 19O of the Act for a person to conduct a food safety audit of a food premises unless they are an approved food safety auditor for the class or category of food premises to which the food premises belongs. 
3.1. [bookmark: _Toc51144001]Educational requirements
The Act requires the Secretary to be satisfied that the auditor is competent to conduct a food safety audit.
Control over who can conduct a food safety audit is important because:
the auditor must be competent to perform this type of audit
legal consequences flow from these audits for businesses
councils that register audited businesses must be able to rely on the audits 
audits must be carried out in the ways set out in the Act
the outcomes must be reported to councils and the department in ways prescribed in the Act.
The Food Regulation Standing Committee, the subcommittee of the Australia and New Zealand Ministerial Forum on Food Regulation (the Forum) that coordinates policy advice for the Forum, approved the National regulatory food safety auditor framework in 2009. This framework, which has been adapted for the Victorian context, details the required qualifications, skills, abilities and assessments required to gain approval as a food safety auditor (see Appendix 1).
All food safety auditors applying for approval must be able to show they are appropriately qualified in food science or a related discipline and have been trained and assessed as competent against the national units of competency for food safety auditing. There are also additional specialised auditing competencies that are required for specific high-risk areas, for example the cook chill process, which the auditor must also complete if they intend to audit premises engaging in these high-risk processes. 
Auditing training courses and certification are offered through registered training organisations.
The auditor must engage a qualified auditing skills examiner or department-endorsed witness auditor to assesses their practical auditing ability. The requirement is for one assessed audit following completion of the national units of competency, followed by regular assessed audits at a frequency prescribed by the department. Specific specialised high-risk competencies may require additional assessed audits to be completed at businesses with corresponding processes. It is the auditor’s responsibility to organise this and to provide the department with proof of the required assessment(s). 
3.2. [bookmark: _Toc51144002]Code of conduct
The National regulatory food safety auditor framework recommends that food regulators require auditors to re-certify against a regulator’s code of conduct each time their approval is renewed.
The department has developed an auditor’s code of conduct (see Appendix 2). This must be read, understood and agreed (by signing a copy) as part of any application for certification or re-certification as a food safety auditor. Further, ongoing compliance with the  code of conduct will apply as a condition of certification, imposed under sections 19P(2)(b) or (3) of the Act.
3.3. [bookmark: _Toc51144003]Conflict of interest
Included in the code of conduct (see Appendix 2) is a section on conflict of interest. Section 19S of the Act specifically addresses conflict of interest for an auditor. It states that:
A person must not conduct a food safety audit of a food premises if the person has written, or assisted in preparing, the food safety program for the premises.
Penalty: 40 penalty units
A person must not conduct a food safety audit of a food premises if the person is the proprietor, or an employee or officer of the proprietor, of the premises.
Penalty: 40 penalty units
For the purposes of this section, ‘assisted in preparing’ does not include advice given by, or on behalf of, the registration authority to assist a proprietor of a food premises comply with this Act.
Auditors should also note that section 4 of the Act includes the following definition:
‘person’ includes a body or association (corporate or unincorporate) and a partnership.
Auditors who are unsure of whether a situation constitutes a conflict of interest may contact the Food Safety Unit for further guidance.
3.4. [bookmark: _Toc51144004]Approval process
A person seeking to be an approved auditor must apply to the department. 
The Act provides a mechanism for certifying the competency of auditors who are then ‘approved auditors’ for the purposes of the Act. Section 19P of the Act empowers the departmental Secretary (or delegate) to certify in writing that an applicant is competent to conduct a food safety audit for the purposes of the Act. 
A person’s approval may:
apply to all or only to specified classes or categories of food premises
be subject to conditions set out in the certificate
be for a specified period of time.
The process and requirements for approval are outlined in the application form available from the Food Safety Unit. For a copy of the application form, email  <foodsafetyauditors@dhhs.vic.gov.au>.
3.5. [bookmark: _Toc51144005]Auditor conditions of approval
The Secretary, under s.19P(2)(b) of the Act, may impose any conditions on the certification of auditors. There are a number of standard conditions that the Secretary ordinarily imposes, and the Secretary may also impose additional, specific conditions on an approval. These conditions are listed on the back of the food safety auditor certificate. 
3.6. [bookmark: _Toc51144006]Terms of an auditor’s approval
If an approval is granted, it will generally be for a two-year period. When the approval period is coming to an end the Food Safety Unit will send a reminder notice. Applying for a further period of approval is, however, the auditor’s responsibility. Documentation previously supplied does not need to be re-sent. If an auditor retires or is no longer available to conduct audits, the department should be notified by email <foodsafetyauditors@dhhs.vic.gov.au>.
3.7. [bookmark: _Toc51144007]Auditor register
In line with other food regulators in Australia, the department lists the details of all approved auditors on a health.vic: <https://www2.health.vic.gov.au/about/publications/factsheets/approved-food-safety-auditors>.
The register provides food businesses with a ready reference to identify and locate auditors who can conduct audits, and to verify whether people claiming to be approved auditors are indeed approved.
The register contains the auditor’s name, contact details, company name, attainment of high-risk competencies, and the expiry date of the auditor approval granted under the Act.
3.8. [bookmark: _Toc51144008]Auditor performance management
The primary focus of performance management is to ensure high standards to protect public health. 
Under s. 19T of the Act, the Secretary or delegate may, after giving the person a chance to be heard, revoke the person’s approval if satisfied that:
a. the certification was granted based on fraud, misrepresentation or the concealment of facts
b. the person has failed to comply with any requirement imposed by the Act on approved food safety auditors (for example, compliance with conditions)
c. the person is not sufficiently competent to conduct food safety audits
d. the person has been found guilty of fraudulent conduct in conducting an audit
e. the person has not satisfactorily conducted two or more food safety audits.
The Act is clear about auditors’ obligations, competency and conduct. It is each auditor’s responsibility to ensure they are working within the Act.
When the department receives a complaint or establishes that the performance of an auditor is unsatisfactory or otherwise inconsistent with any requirement of the Act, an investigation may occur. During such an investigation, the auditor will be fully informed of the process and will be given the opportunity to provide verbal and written evidence for consideration. A support person can attend interviews at the auditor’s request. If the department decides to revoke an auditor’s approval the opportunity exists for a review of the decision, and finally to have the matter referred to a magistrate’s court if the auditor does not accept the outcome. If action is taken by the department for offences under the Act, charges will be heard and determined before a magistrate’s court (under s. 45 of the Act).
The department has established a food safety auditor performance review program to monitor audits conducted by approved auditors and to ensure the requirements of the Act are being met.



4. [bookmark: _Toc51144009]Elements of a food safety audit
Although audits are privately arranged with the proprietor of a business, the audit itself is conducted under the Act and is for a statutory purpose. 
The National food safety audit policy refers to an audit as:
‘A systematic, independent and documented process for obtaining evidence and evaluating it objectively to determine the extent to which the audit criteria are fulfilled.’ 
There are two elements that must be audited by approved food safety auditors: 
the adequacy of the food safety program to meet the requirements of the Act
the business’ compliance with that program over the duration of the registration period (or since the previous audit).
4.1. [bookmark: _Toc51144010]Auditing the adequacy of the food safety program
This element of the audit is undertaken to determine whether the documented food safety program is appropriate for the food handling operation it has been developed to manage. It must also be sufficiently detailed to ensure:
it adequately identifies the food safety hazards inherent in all food handling operations conducted at the premises
it applies an adequate program of control measures to ensure the production of safe and suitable food
it adequately meets the requirements of s. 19D of the Act.
Section 19D of the Act states:
A food safety program for a food premises is a written document that—
0. systematically identifies the potential hazards that may be reasonably expected to occur in each food handling operation that is to be, or that is being, conducted at the premises;
0. specifies where, in a food handling operation, each hazard identified under paragraph (a) can be controlled and the means of control;
0. provides for the systematic monitoring of those controls;
0. provides for appropriate corrective action when each hazard identified under paragraph (a) is found not to be under control;
0. provides for the regular review of the program by the proprietor of the food premises;
0. provides for appropriate records to be made and kept by the proprietor of the food premises demonstrating action taken in relation to, or in compliance with, the food safety program.
Further guidance on conducting an audit of food safety program adequacy is provided in section 6 of this handbook.
4.2. [bookmark: _Toc51144011]Auditing compliance with the food safety program
This element of the audit is undertaken to assess the extent to which, during the registration period (or since the last audit), the business has complied with the documented food safety program and all food safety requirements that apply under the Act. 
The principle intent is to assess whether the business:
has complied with the food safety program requirements during the registration period covered by the audit
is complying with the applicable Food Safety Standards.
Complying with the food safety program requirements means:
the food safety program has been complied with during the period covered by the audit, including (but not limited to) the keeping of all required records
the proprietor has taken appropriate action to remedy any deficiencies identified in any previous food safety audit (or, if relevant, any previous food safety assessment conducted by council).
Applicable Food Safety Standards means all applicable requirements in the Australia New Zealand Food Standards Code <https://www.foodstandards.gov.au>.
4.3. [bookmark: _Toc51144012]Re-auditing or review
The audit process generally ends once the auditor has verified that any deficiencies identified during the audit have been corrected in an effective manner. The auditor must also check to see whether the deficiencies have been remedied within the timeframe agreed with the proprietor of the business. This may require a re-audit of the specific area of deficiency, or a review of objective evidence submitted by the proprietor to demonstrate that the deficiency has been corrected.



5. [bookmark: _Toc51144013]The audit process
5.1. [bookmark: _Toc51144014]Prior to conducting the audit
5.1.1. Can the auditor conduct the audit?
The auditor should check that their approval is current. If the approval has expired, an audit for the purposes of the Act cannot be conducted. The start and end of the individual auditor’s approval period is documented on the auditor’s ID card, the auditor’s certificate, and on the list of approved food safety auditors <https://www2.health.vic.gov.au/about/publications/factsheets/approved-food-safety-auditors>.
If the business to be audited has a food process covered by the specialist high-risk auditing scopes (cook chill, heat treatment or the manufacture of ready-to-eat meat), the auditor must ensure they have the appropriate scopes approved by the Secretary (or delegate) on their audit certificate before agreeing to conduct the audit. 
The auditor must ensure there is no conflict of interest associated with auditing the premises. For details, refer to s. 19S of the Act, section 3.3 of this handbook, and the Food safety auditor code of conduct (see Appendix 2). 
5.1.2. Multiple site audits
Food safety programs and food safety audits must be site-specific. If a food business operates from a number of sites, then each site must be audited separately. 
5.1.3. Audit planning
Audit planning is the auditor’s responsibility. The audit plan is normally a brief document that outlines the arrangements for the audit. There is no specific approved format, but an audit plan should include details such as: 
the audit objectives and criteria
opening and closing meetings 
planned audit timeframes 
areas to be audited and key audit activities.
The audit plan should be flexible enough to allow changes to occur as the audit develops. It should be provided to the business ahead of the audit and/or discussed at the opening discussion or meeting.
5.1.4. Audit report templates / audit tools
The department has published a model audit report template. Although use of the template is not mandatory, it is the expectation of the department that audits undertaken under the Act will involve review of each of the items included in the audit report template. 
5.2. [bookmark: _Toc51144015]Opening the audit
Before starting an audit, auditors should communicate the objectives and intent of the audit to the food business proprietor or their designated representatives in an organised, succinct and clear way. This should ensure an effective use of time for both the auditor and the proprietor. The opening meeting can vary from a structured meeting to a casual conversation depending on the culture and style of the organisation, and the style of the auditor themselves. Regardless of the approach the meeting should provide an opportunity for both the auditor and the auditee to resolve any concerns about the audit.
The conversation should include providing identification (including the auditor’s approval to audit), the approximate length of time required to conduct the audit, fees, possible future fees, right of appeal and the role of the auditor and council if any deficiency is identified as the audit progresses.
Please note that the scope of the audit must include all food handling operations conducted on the registered premises.
The auditor should also ask the proprietor about any deficiencies that may have been raised at the previous audit or council food safety assessment. The purpose is to use the audit process to assess whether any corrective action taken as a result of previous deficiencies have been effectively implemented. If the auditor is unable to obtain this information from the business either because it is unavailable or because the business refuses to provide it, the auditor should clearly state this in their audit report.
If an auditor discovers that the business has not had a food safety audit for more than a year, or is not appropriately registered with the council, they should report the matter to the  council. 
5.3. [bookmark: _Toc51144016]Review of the food safety program
The auditor must determine if the documented food safety program is adequate under the Act. 
The auditor should confirm any changes made to the process, premises or food safety program since the last audit. However, the food safety program must still be reviewed for adequacy at every audit, irrespective of whether it has been significantly changed or updated since the last audit.
It may be beneficial for the auditor to request and read a copy of the food safety program ahead of the audit to save time when on site. This approach is particularly useful for larger businesses, or those with complex food manufacturing processes. 
The following should be reviewed: 
preliminary documentation 
the adequacy of the hazard analysis 
critical control points (CCPs)
monitoring arrangements
corrective action arrangements
verification arrangements.
The following sections provide an explanation of each of these points and some commentary to assist auditors in carrying out their role. Please note that this is not a comprehensive list of considerations. 
5.3.1. Reviewing the preliminary documentation
The preliminary documentation in the food safety program should describe the context of the food handling operation. The scope of the food safety program should be clearly identified and should describe the food products produced.
The auditor should be satisfied that the business has had access to appropriate food safety knowledge and expertise in developing its food safety program. If such expertise has not been available on site, expert advice should have been obtained from other sources such as an independent food safety expert. If the auditor becomes aware that the food safety program has been developed by a consultant who has not visited the premises, or has visited only briefly, this should be considered a warning sign that the program may not have been adequately tailored to incorporate the specific processes and hazards at the premises.
Product description and intended use
The preliminary documentation should include a description of the types of food products produced and include relevant food safety information such as composition, any specific product design characteristics employed to support food safety (for example. water activity, pH), any pathogen reduction treatments (for example, heat-treatment, freezing, brining, smoking), required storage conditions for safety, and the method of distribution. 
The intended use of the food products should also be described and should be based on the expected uses of the product by the end user or consumer; this specifically important if products are intended for vulnerable population groups.
Process flow diagram
The process flow diagram should be constructed by someone with a sound knowledge of the food handling operations at the premises and should cover all food handling steps. The same flow diagram can be used for a number of products that use similar processes.
The auditor should be satisfied that the accuracy of the process flow diagram has been confirmed by a person with sufficient knowledge of the processing operation. 
The auditor should assess the accuracy of the flow diagram compared with the observed food handling processes.
5.3.2. Assessing the adequacy of the hazard analysis
The food safety program must systematically identify the food safety hazards that may be reasonably expected to occur in each food handling operation. To determine the adequacy of the food safety program under s. 19D of the Act, the auditor must be satisfied that this work has been done, that all appropriate hazards have been clearly noted, and that the food safety supervisor is aware of the significant food safety hazards in all of the food handling operations at the premises. 
The food safety program should clearly list the hazards at each step in the process, from receiving ingredients through each food handling and distribution stage, to the point of sale or consumption as appropriate to the scope of the food safety program.
Analysing hazards
The hazard analysis should consider each hazard identified and include an analysis of the risk. This should include: 
the likely occurrence of the hazard
the severity of any potential adverse health effects
consideration of the processing conditions that could lead to the hazard occurring.
The hazard analysis should systematically consider microbiological, chemical, physical and allergen hazards at each step in the process. 
To effectively assess the adequacy of a documented hazard analysis, the auditor should consider the hazards listed in Table 1 and check if they are adequately addressed in the food safety program documentation being audited.
Table 1: Expected hazard analysis content 
	Hazard type
	The following should be identified in the hazard analysis:

	Microbiological hazards 
	Any opportunities for pathogenic bacteria to enter the food.
Any opportunities for pathogenic bacteria to grow in the product and/or produce toxins.

	Chemical hazards
	Any opportunities for non-food chemicals to enter the food.

	Physical hazards
	Physical areas in the food premises, or steps in the food handling process, where physical contaminants could enter the food, especially if they could remain undetected.

	Allergen hazards
(see note below)
	Potential for undeclared allergens due to mislabelling, misunderstanding or lack of due care by food handlers.
Specific cross-contact points in the food handling process.
How any allergen claims made on products are justified; this may be through robust cleaning practices and physical segregation at the premises.


Allergen hazard analysis
While assessing the allergen hazard analysis, it can be helpful for the auditor to consider the following questions:
0. Which allergens does the premises need to control? 
This is determined primarily by any ‘free from’ claims being made on standard food items, or if the business caters for specific food allergies/intolerances upon request. 
Ingredient information provided to the consumer in the form of labelling, promotional literature and point-of-sale material and signage should be considered as appropriate.
0. Is the business aware of allergens entering their food processing area? 
Consider staff lunches and precautionary labels on food ingredients. 
0. Is the business aware of potential cross-contact points? 
Consider opportunities for contamination with an undeclared or unexpected allergen from one food product to another. 
0. Is the business aware of indirect cross-contamination points? 
Fine powders may go into aerosol during decanting or handling/mixing and spread over a wide area. Small particulates such as sesame seeds, breadcrumbs or chopped nuts may spread over other products. 
Liquids or oils such as sesame oil or fish sauce may splash or smear across surfaces. 
If a hazard has been identified in the hazard analysis and a control is deemed necessary for food safety, then there must be a control measure in place. That control measure could be applied at one point in the process or it could be a sequence of control measures at various points that, in combination, effectively control the hazard. There are various forms of control measure, including CCPs, which are discussed below. Other forms of control measures include business procedures or work practices; these are normally described as prerequisite programs or support programs. 
The hazard analysis should identify which control measures (CCPs, other non-critical processing measures and/or support programs) are in place to control each hazard identified.
The auditor must be satisfied that the combination of control measures described in the hazard analysis are appropriate and adequate to control food safety in that premises and that specific operation.
More information about allergen auditing is included in section 6.6 of this handbook.
5.3.3. Reviewing the critical control points
The auditor should review the CCPs in the food safety program to ensure they are appropriately assigned and are an effective means of food safety control.
First, what is a control point?
A control point is a point in the process where a specific control measure is applied to the food that can measurably reduce the risk of the hazard occurring (such as covering food in storage to prevent contamination). 
What is a critical control point? 
A control point becomes a CCP: 
when it is considered critical for food safety
when it has the potential to render the product safe from that hazard by eliminating it or reducing it to a safe level
when failure to maintain that control would result in a high probability of the hazard occurring.
An example of a common CCP is cooking a potentially hazardous food product to a temperature that will effectively eliminate pathogenic bacteria, or at least reduce it to a safe level. 
CCPs are normally controls that are applied directly to the food, such as cooking, cooling or adding acid to reduce the pH. 
Critical limits
A CCP is a measurable control, so the critical limits for safety must be specified and validated for each CCP. In some cases, more than one critical limit will be required at a particular CCP. Critical limits often include measurements such as temperature, time, moisture level, pH, water activity and/or free available chlorine. 
Critical limits must always be measurable in a consistent and effective way.
Where external expert guidance has been employed to establish the critical limits, the auditor should check to make sure the limits fully apply to the specific food handling operation under audit.
5.3.4. Reviewing the monitoring arrangements
Monitoring includes measuring or observing the food process at a CCP relative to its critical limits. The monitoring procedures must be able to detect loss of control at the CCP as soon as possible. 
The auditor should review the monitoring arrangements in the food safety program to assess whether they are appropriate, and review records to ensure the arrangements detailed in the food safety program are being consistently followed. If monitoring is not continuous then the frequency of monitoring should be sufficient to ensure the CCP is in control at all times. All records and documents associated with monitoring CCPs should be signed by the person(s) doing the monitoring and checked by someone with authority to verify them.
5.3.5. Reviewing the corrective action arrangements
The food safety program must provide for appropriate corrective action to be taken when a hazard is found not to be under control. The auditor should assess the specific corrective actions documented for each CCP to ensure the actions planned are appropriate to manage and correct deviations when they occur. The corrective actions must ensure the CCP is brought back under control and include proper disposal of the affected product. 
5.3.6. Reviewing the verification arrangements
Verification arrangements involve reviews and other activities that the business conducts to ensure the food safety program remains correct, appropriate and effective. As a minimum, the proprietor should review the food safety program annually.
The auditor should review the verification arrangements to ensure the proprietor is maintaining their food safety program in a controlled manner and updating it as required or whenever significant changes occur in the business.
5.4. [bookmark: _Toc51144017]Assessing the adequacy of support programs
Support programs have an important role in managing food safety by limiting the opportunities for food contamination from people, equipment and the food handling environment. Auditors must assess the suitability and effectiveness of these programs when determining the adequacy and compliance of a food safety program.
The following sections represent the main support programs that would be expected to be in place to comply with the Act. (References are from the Code unless specified).
5.4.1. Training (reference: Standard 3.2.2 (3))
The auditor should review the level of food safety knowledge and skills at the business. Class 1 food premises and class 2 food premises must have a food safety supervisor (Act s. 19G and Gazettes).
The food safety supervisor should be appropriately qualified and be able to demonstrate, when questioned by the auditor, an appropriate level of skill and knowledge in food safety and food hygiene matters.
All staff who handle food must also have the appropriate skill and knowledge in food safety and food hygiene matters commensurate with their work activities.
5.4.2. Waste disposal (reference: Standard 3.2.2 (11))
The auditor should review the waste disposal arrangements at the premises to ensure waste is clearly identified and efficiently removed from the food handling area so that it does not present a hazard to food for human consumption.
In Victoria, there are strict laws concerning prohibited pig feed and its exposure to pigs. If the business is providing food waste for use as pig feed, the auditor should be aware that several types of food are specifically prohibited for this purpose. For further details can be found on the Agriculture Victoria website <http://agriculture.vic.gov.au/agriculture/livestock/pigs/prohibited-feeding>.
5.4.3. [bookmark: _Hlk50646905]Food recall (reference: Standard 3.2.2 (12))
Any food business engaged in the wholesale supply, manufacture or importation of food must have a documented system in place to recall unsafe food. This system must be followed when conducting a recall. The auditor should review the audited business’ recall procedure to ensure it is appropriate to control the distribution of unsafe food.
5.4.4. Hygiene rules (reference: Standard 3.2.2 (14–18))
The auditor should assess the adequacy of policies or procedures at the premises regarding the following hygiene matters, and consider the effectiveness of the communication of those arrangements to food handlers:
the controls in place concerning food handlers who are believed to be suffering from a foodborne disease or other condition that may have a reasonable likelihood of contaminating food
practical measures to prevent food contamination from food handlers themselves (including, for example, sneezing, coughing, smoking, eating) and anything that they might be wearing (such as any bandages and dressings)
practical measures to prevent unnecessary contact with ready-to-eat food
handwashing protocol, and the suitability of handwashing and drying facilities for food safety.
5.4.5. Cleaning and sanitising (reference: Standard 3.2.2 (19–20))
The auditor should assess the condition of food surfaces and equipment (including eating and drinking utensils) to ensure they are maintained in a clean and sanitary condition. 
The auditor should review the cleaning and sanitising procedures and records to determine if the documented arrangements are adequate to effectively reduce the number of microorganisms on the surface to a level that: (i) does not compromise the safety of the food with which it may come into contact; and (ii) does not permit the transmission of infectious disease. 
If cleaning programs are used as a control measure for allergens, the auditor must assess the adequacy of the programs to remove all food residues from surfaces, including all proteins. Heat and other sanitisers will be ineffective in this role; only appropriate detergents combined with effective cleaning procedures can remove food residues. 
 The auditor should assess the following:
Cleaning programs should be designed to remove food residues, dirt and other items that may be a source of food contamination. The necessary cleaning methods and materials will depend on the nature of the food business.
Cleaning chemicals should be handled and used carefully and in accordance with manufacturers’ instructions. Where necessary they should be stored in clearly identified containers and separated from food. It is important that the business’ procedures and practices avoid the risk of cleaning chemicals contaminating food.
Cleaning procedures should involve, where appropriate:
removing gross debris from surfaces, which may involve dry cleaning or other appropriate methods
applying a detergent to loosen soil and bacterial film and hold them in solution
rinsing with water to remove loosened soil and residues of detergent
where necessary, sanitising and subsequent rinsing unless manufacturers’ instructions indicate that rinsing is not required.
Where documented cleaning programs are used, they should specify the:
areas, items of equipment and utensils to be cleaned
responsibility for particular tasks
method and frequency of cleaning
monitoring arrangements.
5.4.6. Maintenance (reference: Standard 3.2.2 (21))
The auditor should assess the arrangements the business has in place to maintain any fixtures, fittings, food transport vehicles and food processing equipment used in food handling. They should all be in a good state of repair and in working order. The auditor must be satisfied that the maintenance program is sufficient to minimise the risk of food contamination from damaged or poorly maintained equipment.
5.4.7. Calibration (reference: Standard 3.2.2 (22))
The auditor should assess the accessibility of measuring devices and review the calibration arrangements and records of any temperature-measuring devices used for monitoring the temperature of food. The auditor should be satisfied that food temperature monitoring is accurate to +/– 1ºC at all times.
The auditor should also review the calibration arrangements for any other monitoring device used to control food safety at the premises, such as pH and water activity monitoring devices. 
5.4.8. Pest control (reference: Standard 3.2.2 (24))
The auditor should assess the adequacy of pest control arrangements at the premises to effectively prevent pests from entering the food areas and prevent opportunities for pest harbourage.
The auditor should consider the following:
Preventing access: Buildings should be kept in good repair and condition to prevent pest access and to eliminate potential breeding sites. Holes, drains and other places where pests are likely to gain access should be kept sealed. Wire mesh screens – for example, on open windows, doors and ventilators – will reduce the problem of pest entry. Animals should, wherever possible, be excluded from the grounds of food handling businesses.
Harbourage and infestation: The availability of food and water encourages pest harbourage and infestation. Potential food sources should be stored in pest-proof containers or stacked above the ground and away from walls. Areas both inside and outside food premises should be kept clean. Where appropriate, refuse should be stored in covered, pest-proof containers.
Monitoring and detection: Premises and surrounding areas should be regularly examined for evidence of infestation.
Eradication: Pest infestations should be dealt with immediately and without adversely affecting food safety or suitability. Treatment with chemical, physical or biological agents should be carried out without posing a threat to the safety or suitability of food.
5.5. [bookmark: _Toc51144018]Assessing compliance with the food safety program
Assessing compliance is linked to assessing adequacy. Along with the review of the food safety program and support programs, the auditor must also conduct a visual inspection of the food areas and undertake an audit of the records relating to the food safety program and support programs. On many occasions, the adequacy and compliance assessments will be conducted together and will take up the majority of the time allocated for the audit.
5.5.1. Inspection of the food handling areas
The inspection part of the audit involves a detailed walk-through of all the food handling processes, a physical inspection of the facility including all food handling areas, and a review of the practical application of the support programs. 
Auditors should use this inspection as an opportunity to collect and record the objective evidence that will allow them to make an objective assessment of: 
the degree to which the documented food safety program reflects the actual food handling practices and food safety hazards observed (any deficiencies identified will guide the auditor’s decision regarding the adequacy of the food safety program)
the degree to which the business is managing food safety consistent with both their documented food safety program and with other regulatory requirements (any deficiencies identified will inform the auditor’s decision regarding the compliance of the business). 
Objective evidence can be collected through interviews, document and record examination, and through observing activities carried out at the business (see the later section in this handbook: 6.7. Standards for recording objective evidence). 
During the inspection, it is important to make sure that Standards 1.2.3(4), 3.2.2 and 3.2.3 (and any other applicable standards) of the Code are being complied with. 
Where a deficiency is detected, auditors should: 
clearly document these deficiencies against the relevant requirements of the food safety program or Food Safety Standards
inform the business (see section 7 of this handbook for further details).
5.5.2. Audit of records
The auditor should sample and review the records the business has collected over the course of the registration period (or back to the last audit) to assess the degree of compliance with the food safety program and regulatory requirements. This objective evidence will include CCP monitoring records, sampling logs, records relating to support programs, and any other records that the business maintains to demonstrate compliance. 
Ideally, the auditor would review all records for the period, but due to the potential number of records and the time constraints of the audit this may not be possible. The auditor should sample sufficient records from across the period to satisfy themselves that they are able to make a fair and reasonable judgement regarding compliance. The auditor should record the identity and date ranges of records sampled and used as objective evidence, along with their professional opinion regarding compliance.
5.6. [bookmark: _Toc51144019]Specific consideration for allergen hazards in packaged foods
5.6.1. Allergen declarations 
Some foods and food ingredients can cause severe allergic reactions (including anaphylaxis) or other adverse health reactions relating to a sensitivity or intolerance. While failures in allergen content labelling do not render food unsafe to eat by people who are not allergic or intolerant to the substances in question, they pose a serious threat to the health of those who do have an allergy or intolerance to them. 
The practical control of allergens and the accurate declaration of allergens in food should be addressed in the food safety program; therefore, the auditor must be familiar with the requirements of the Code regarding the declaration of substances and warning statements. 
The information below summarises these requirements, which is current as of January 2020. It is imperative that auditors check the Code for any amendments and ensure that their knowledge is kept up to date.
Standard 1.2.3 of the Code specifies requirements for the mandatory declaration of allergens in food. This standard can be found online at <http://www.foodstandards.gov.au/code>.
The Code requires that the allergen declaration must appear on the label of packaged food, although there are some exceptions. However, if the food is not required to bear a label (when it is unpackaged) the information must be declared in connection with the display of the food, or to the purchaser upon request.
Currently, the substances and their products that must be declared include:
	[bookmark: _Ref336442660]1.2.3–4 Mandatory declaration of certain foods or substances in food 
[bookmark: _Ref306625733](1) For the labelling provisions, if any of the following foods or substances is present in a food for sale in a manner listed in subsection (2), a declaration that the food or substance is present is required:
(a) added sulphites in concentrations of 10 mg/kg or more;
(b) any of the following foods, or products of those foods:
(i) cereals containing gluten, namely, wheat, rye, barley, oats and spelt and their hybridised strains other than:
(A) where these substances are present in beer and spirits; or
(B) glucose syrups that are made from wheat starch and that:   
(a) have been subject to a refining process that has removed gluten protein content to the lowest level that is reasonably achievable; and
(b) have a gluten protein content that does not exceed 20 mg/kg; or
(C) alcohol distilled from wheat;
(ii) crustacea;
(iii) egg;
(iv) fish, except for isinglass derived from swim bladders and used as a clarifying agent in beer or wine;
(v) milk, other than alcohol distilled from whey;
(vi) peanuts;
(vii) soybeans other than:
(A) soybean oil that has been degummed, neutralised, bleached and deodorised; or
(B) soybean derivatives that are a tocopherol or a phytosterol;
(viii) sesame seeds;
 (ix) tree nuts, other than coconut from the fruit of the palm Cocos nucifera; 
 (x) lupin.
[bookmark: _Ref306703460](2) For subsection (1), the food or substance may be present as:
(a) an ingredient or as an ingredient of a compound ingredient; or
(b) a substance used as a food additive, or an ingredient or component of such a substance; or 
(c) a substance or food used as a processing aid, or an ingredient or component of such a substance or food.


Auditors should also check whether a mandatory warning statement is required to be on a label or displayed with food not required to bear a label. For example, products containing royal jelly require the mandatory warning statement: ‘This product contains royal jelly, which has been reported to cause severe allergic reactions and, in rare cases, fatalities, especially in asthma and allergy sufferers.’
Because food with incorrect labelling may have been sold throughout the state, and also interstate, auditors must notify the department (and the registering council) when they detect this type of deficiency as a matter of urgency so that the level of risk to consumers can be assessed and action taken where required.
5.6.2. Auditor actions if an undeclared allergen is noted
Undeclared allergens can be present in a food product due to a number of causes. Common causes that the auditor should consider during the audit include:
an incorrect allergen declaration on the label or on the product specification supplied by an ingredient supplier
the food business is using out-of-date or incorrect ingredient information to determine their allergen declarations
cross-contact from shared food equipment, staff or cleaning equipment
lack of effective segregation between allergen-containing and non-allergen-containing ingredients or products in storage or display 
uncontrolled changes or modifications to recipes in-process
a lack of information or communication between food preparation and serving staff
labelling errors.
In allergen-related deficiencies a level of professional judgement and risk assessment is called for from the auditor. If the auditor identifies a critical systemic error in the business that could lead to a threat to public health (such as anaphylaxis or other serious health reactions), the auditor must liaise with the department to discuss the best course of action. 
The notice to the proprietor of the food premises should describe any failure to declare allergens that has been detected, specifying the time in which it must be remedied (see section 7 of this handbook for further guidance). 
5.7. [bookmark: _Toc51144020]Standards for recording objective evidence
Recording an appropriate amount of detail for both compliant and deficient audit findings is important to demonstrate the reasoning behind the auditor’s decisions, and it also provides both the business and the regulator with an accurate record of the audit. The auditor’s reports are used by local government when decisions are made regarding a business’ registration or re-registration and may also be called upon as evidence should the business be implicated in a food safety incident such as a consumer anaphylactic reaction, a foodborne illness outbreak, or when regulatory action is taken against the business. 
Objective evidence is evidence that can be proved to be true through observation, review of documentation and/or records, or interviews. The kinds of objective evidence the auditor should record includes:
details of relevant observations made during the audit
outcomes of interviews with staff members
details of any records and procedures reviewed
photographs taken during the audit.
Regardless of which audit guidance tool is used, there should be provision for the auditor to note down the objective evidence collected during the audit. Appropriate note taking is an essential element of performing an effective audit and clear notes can be invaluable when recalling what was examined during the audit.
5.7.1. What to record
The auditor should record any examples that they intend to use to justify their professional opinion regarding the compliance or noncompliance of the business against specific regulatory requirements. The following list identifies the types of information that could be recorded during the audit process:
People interviewed: Record the role of the person interviewed and any relevant information that they conveyed. It is advisable to note when and where the conversation took place in case it is challenged later
Information details: Identify the specific information or data sources reviewed if they are to be referenced as evidence. This is to allow the information to be quickly recalled should it need to be revisited
Process characteristics observed: Record observed processing practices or parameters that can be used as evidence. Note the location and time of the observation
Equipment details: If identifying specific equipment as evidence, record the details and location of the equipment concerned so there is no ambiguity regarding the auditor’s decision 
Item details: If identifying a specific item (a product, ingredient, utensil, device, etc.) as evidence, clearly identify the item, its location, and the time it was observed
Documentation or records: Note the identifying details of the documents reviewed (the name, reference number, version number, issue date, etc.), and record the identity and date ranges of any records being used as evidence. Sufficient detail should be recorded to allow the same documents to be recalled if required
Photographs: Auditors must have processes in place for managing information gathered during the audit in order to maintain confidentiality within the appropriate authority.
5.7.2. Taking photos or video
Auditors have no powers under the Act to take photographs without permission, so it is vitally important that auditors obtain permission for any photographs taken or subsequently submitted to council. Such permission should be covered at the opening discussion/meeting and recorded in the auditor’s notes.
When taking photographs, auditors should consider contextualising the evidence, such as using near and far shots to show how any detailed close-up photographs fit into the broader environment. 
Auditors should also make a record of: 
who took the photographs or video
the date and time they were taken
details of any witnesses.
Consider the purpose of each photograph. Is the content clear? What is its relevance as evidence? What does it show?
5.8. [bookmark: _Toc51144021]Summary of findings
There are only three possible outcomes from a food safety audit: 
full compliance: the food safety program is adequate and there is evidence of compliance with the food safety program and other requirements
critical deficiencies are identified, or 
non-critical deficiencies are identified.
5.8.1. Critical deficiency
A critical deficiency is an inadequacy in the food safety program or a failure to comply to a food safety requirement that, in the opinion of the auditor, may lead to a serious risk of food being sold or prepared that is unsafe or unsuitable.
5.8.2. Non-critical deficiency
This is a deficiency identified by the auditor that is not considered to be a critical deficiency. 
Note: A critical deficiency could also be raised for a non-critical deficiency that has not been rectified since the last audit, if the auditor considers that the lack of corrective action increases the likelihood of food being sold or prepared that is unsafe or unsuitable.
5.9. [bookmark: _Toc51144022]Exit meeting
The auditor is responsible for discussing their audit findings with the food business once the audit is completed. During this meeting, the auditor can discuss deficiencies identified during the audit and seek comment from the business before listing them in the corrective action notice given to the proprietor.
The exit meeting provides the business with the opportunity to discuss audit findings and provide further information as required. The auditor’s role in this process should not include providing the food business with the solution to the identified deficiency – this is the role of the food business proprietor.
The auditor is responsible for providing statutory audit certificates or notices to the council after auditing a food business.
To summarise, the exit meeting should include:
a discussion of the audit findings
an opportunity for the proprietor to provide feedback on any deficiencies
an opportunity for the auditor to complete and present any certificates or notices.



6. [bookmark: _Toc51144023]Audit outcomes
6.1. [bookmark: _Toc51144024]Notices and certificates
The Act refers to various notices and certificates issued by the auditor depending on the outcome of the audit. These documents are included in Appendix 3 as forms 1–4 and are explained below.
6.1.1. Certificate of Adequacy & Compliance (Form 1)
This certificate is only issued when the auditor is satisfied that the business has a food safety program that is adequate and is complying with the food safety program and applicable Food Safety Standards. It is issued to the premises under one of two sections of the Act: either s. 19L or s. 19M(8). See example in Figure 1.
Figure 1: Form 1 – Certificate of Adequacy & Compliance
[image: ]
Issued under section 19L
The certificate is issued under this section when a food premises has been audited and the auditor is of the opinion that: 
the food safety program is adequate
the premises is fully compliant with the food safety requirements of both the food safety program and applicable Food Safety Standards
no deficiencies have been identified that require correction.
Issued under section 19M(8)
The certificate is issued under this section when the auditor has detected deficiencies in an audit and: 
is of the opinion that the food safety program is now adequate, and
is of the opinion that these deficiencies have been corrected, or
agreed that the deficiencies identified can no longer be remedied.
Within 14 days of giving the proprietor this certificate the auditor must send a copy of this certificate to the registering council.
6.1.2. Notice to proprietor to correct deficiencies (Form 2)
The ‘Notice to proprietor to correct deficiencies’ is issued under s. 19M(2) of the Act. An example is shown in Figure 2.
Figure 2: Form 2 – Notice to proprietor to correct deficiencies
[image: ]
An auditor issues this notice, stating their opinion, as well as the reasons for their opinion, that the food safety program is not adequate and/or that the food safety requirements have not been complied with. The notice also identifies the deficiencies to be corrected and advises that the corrections must be completed within the specified time. 
6.1.3. Notice to council of failure to correct deficiencies within the specified timeframe (Form 3)
This notice is issued under s. 19N(4) of the Act. An example is shown in Figure 3.
Figure 3: Form 3 – Notice to council of failure to correct deficiencies within the specified timeframe
[image: ]
The notice is used when the auditor:
has issued a ‘Notice to proprietor to correct deficiencies’ (Form 2) specifying deficiencies to be corrected
has conducted a re-audit or check to see if the corrective action has been taken by the business within the timeframe nominated in that statement
finds that one or more of the deficiencies have not been corrected.
The auditor must complete this notice within 14 days of becoming aware of the failure of the food business to correct the deficiencies. If the deficiency is critical, the notification should be issued as soon as practicable (defined as within 24 hours). 
6.1.4. Auditor’s statement regarding the adequacy of a food safety program (Form 4)
See an example of this form in Figure 4.
Figure 4: Form 4 – Auditor’s statement regarding the adequacy of a food safety program
[image: ]
This form is only to be used when the auditor is specifically requested to do so. This request may occur in one of the following two circumstances:
Where a council has directed a new business to employ an auditor to assess the adequacy of the food safety program ahead of issuing a conditional registration (this relates to s. 38B(2)(a)(iii)(B) of the Act). In such circumstances a ‘Certificate of Adequacy & Compliance’ (Form 1) cannot be issued because the auditor cannot complete a full audit on a business that is not yet operating. This would be followed by a full audit of adequacy and compliance for the purpose of registration once the business is in operation.
Where an audit of a registered business has been conducted but not yet completed because there are outstanding deficiencies and insufficient time to correct those deficiencies before the current registration period ends. The auditor cannot issue a ‘Certificate of Adequacy & Compliance’ (Form 1) in this circumstance because the audit has not yet been completed.
In such circumstances: 
the auditor will have issued a ‘Notice to proprietor to correct deficiencies’ (Form 2)
the agreed reasonable timeframe to correct those deficiencies extends beyond the end of the current registration period
the council will have specifically requested a statement from the auditor that the business’ food safety program is adequate for the purpose or renewal of registration (this relates to s. 38D(2)(a)(iii) of the Act).
In either case, the statement can only be issued if the auditor has formed the opinion that the documented food safety program is appropriate for the food handling operation it has been developed to manage, and is sufficiently detailed to ensure:
it adequately identifies the food safety hazards inherent in all food handling operations conducted at the premises
it applies an adequate program of control measures to ensure the production of safe and suitable food
it adequately meets the requirements s. 19D of the Act.
A completed example of the form is shown in Figure 5. 
Figure 5: Example of a completed ‘Auditor’s statement regarding the adequacy of a food safety program’ form
[image: ]
6.2. [bookmark: _Toc51144025]Audit outcome flowcharts
The following series of flowcharts are included to show the process of communication between the auditor, business proprietor and council following the auditor’s on-site audit of the premises. This communication becomes vital whenever an auditor raises critical deficiencies and when any deficiencies are raised but not effectively corrected by the business within the nominated timeframe.
The role of the council in this process is that of the regulator, but only the auditor can issue a ‘Certificate of adequacy and compliance’ (Form 1) under the Act. The business requires this certificate to satisfy council that their food safety program meets the requirements of the Act when they apply for business registration (see Figures 6–9).
Figure 6: Flowchart of possible audit outcomes
[image: ]
Figure 7: Council receives ‘Certificate of Adequacy and Compliance’ (Form 1)
[image: ]
Figure 8: Council receives notice of failure to correct non-critical deficiencies (Form 3)
[image: ]
Figure 9: Council receives notice of critical deficiencies
[image: ]
The audit outcome flowcharts demonstrate that critical deficiencies must be notified to the registering council (and to the department) when first detected by the auditor. Non-critical deficiencies must be notified to council if, after they have been detected, they are not corrected by the business within the period of time set by the auditor.
Adherence to this process is an essential part of an audit under the Act. 
6.3. [bookmark: _Toc51144026]Correct completion of the notices and certificates at the end of the audit
Upon completion of the audit, the auditor will form their professional opinion based upon the objective evidence gathered during the audit. Before a ‘Certificate of Adequacy & Compliance’ (Form 1) can be issued, the auditor must be satisfied that the premises:
has a food safety program that is adequate, as it meets the requirements of s. 19D of the Act
has complied with the food safety program requirements during the registration period covered by the audit
is complying with the applicable Food Safety Standards.
The following sections give examples of correctly completed notices and certificates for different common scenarios.
6.3.1. Outcome: Adequate and fully compliant
For the period covered by the audit, the premises is compliant in this scenario because:
the food safety program is deemed to be adequate
the food safety requirements applying to the premises are fully complied with. 
In this case the auditor can issue the ‘Certificate of Adequacy & Compliance’ (Form 1) under s. 19L of the Act. The certificate looks like the example shown in Figure 10.
Figure 10: Example of a completed ‘Certificate of Adequacy & Compliance’ form
[image: ]
When completing the certificate, the auditor must ensure:
the certificate has been fully completed
the box has been checked to indicate that the certificate has been issued under s. 19L as shown in Figure 11.
Figure 11: 
[image: ]
In Figure 12, all three boxes in the auditor statement have been checked. All three of these statements must be made by the auditor in order to issue the certificate. 
Figure 12:
[image: ]
It is important to note that this certificate should not be issued for the purpose of certifying the adequacy of the food safety program only; it is a certificate of both adequacy and compliance. The example in Figure 13 shows an incorrect use of this form. 
Section 7.1.4 of this handbook provides details regarding the correct form to use when requested to make a statement regarding adequacy only. 
Figure 13: Example of an incorrectly completed auditor statement
[image: ]
6.3.2. Outcome: Non-critical deficiency identified
If, in the auditor’s opinion, the deficiencies identified during the audit do not create a serious risk of food being sold that is unsafe or unsuitable at the time they are detected, then the auditor should consider the nature and extent of those deficiencies. When setting the subsequent timeframe for correction (negotiated between the auditor and the business) it is important to remember that it should not be longer than the remainder of the registration period (unless there are specific exceptional circumstances as discussed in 7.1.4 of this handbook). 
In practice, there may be one breach or there may be a number of low-risk situations that the auditor does not, at that stage, consider likely to lead to a serious risk of food being sold or prepared that is unsafe or unsuitable. However, they still need to be corrected to prevent such a risk from arising in the future. 
When a deficiency (or number of deficiencies) are identified, the auditor issues the proprietor with a ‘Notice to proprietor to correct deficiencies’ (Form 2) under s. 19M(2) of the Act. See the example shown in Figure 14.
Figure 14: Example of a completed ‘Notice to proprietor to correct deficiencies’ form
[image: ]
When completing the notice, the auditor must ensure:
the notice has been fully completed
the details of the deficiency are clearly explained, including the objective evidence noted by the auditor and the specific food safety requirement(s) that may not have been met (see example in Figure 15).
Figure 15: Example showing that the details of the deficiency are clearly explained
[image: ]
In the above example, the notice clearly indicates if the deficiency was corrected during the audit, subject to an agreed timeframe for correction, or if it could no longer be corrected (perhaps because the opportunity has passed, such as with missing records). 
If the deficiency can be corrected, then a timeframe must be included as shown in Figure 16. This is a requirement of the Act. 
Figure 16: Example showing a timeframe to correct a deficiency
[image: ]
6.3.3. Outcome: Critical deficiency identified
A critical deficiency is an inadequacy in the food safety program or a failure to comply with the food safety requirements (including any outstanding deficiencies from a previous audit that have not been remedied) that, in the opinion of the auditor, may lead to a serious risk of food being sold or prepared that is unsafe or unsuitable. In practice this would include any significant inadequacies in the food safety program, or hygiene or food handling breaches that constitute a serious food safety risk.
When a critical deficiency is identified the ‘Notice to proprietor to correct deficiencies’ (Form 2) is used in the same way as for non-critical deficiencies, but the tick box is used to indicate that the deficiency is critical. In the example shown in Figure 17, the premises has been notified of two deficiencies, both of which were considered critical by the auditor. For this reason, the second page of the notice is used to document the second deficiency.
Figure 17: Example of a completed ‘Notice to proprietor of failure to correct deficiencies’ form where a second deficiency is noted
[image: ]
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The ‘Notice to proprietor to correct deficiencies’ (Form 2) must adequately detail both the deficiency and the objective evidence obtained by the auditor. The completed notice must: 
clearly state the auditor’s opinion regarding the deficiency, and the reasons for it
indicate that the deficiency is critical using the tick box
advise that the deficiency must be remedied within the time specified in the notice. In negotiating timeframes with the proprietor, the auditor must take into account that there may be a serious risk of food being sold or prepared that is unsafe or unsuitable. This should also be clearly explained to the proprietor of the food business.
Further:
The auditor must notify the registering council as soon as practicable (under s. 19N(3) of the Act) that the deficiency may lead to a serious risk of food being sold or prepared that is unsafe or unsuitable.
Verbal notification of the critical deficiency must be attempted, and a copy of the ‘Notice to proprietor to correct deficiencies’ (Form 2) must be sent to the registering council.
If it is not feasible to email the documentation to the council within 24 hours, the auditor should verbally advise the council within 24 hours of the issue and provide the written notice as soon as practicable.
The auditor should also send a copy of the notice to the department by emailing the Food Safety Unit <foodsafety@dhhs.vic.gov.au>.
Council actions
The council may decide to inspect the premises, depending on the information provided by the auditor, and may take action to close out the deficiency.
The council must advise the auditor regarding their response. 
The council will notify the proprietor of the premises and the auditor if the deficiency is rectified.
Follow-up auditor actions 
Within 14 days of the period specified in the notice for the deficiencies to be remedied expiring, the auditor must check to see whether the deficiencies have been remedied (reference s. 19M(3) of the Act).
Prior to doing so, the auditor should contact the council to check what steps the council may have taken to require compliance, and the outcome. This is to ensure a consistent, coordinated approach is taken.
6.4. [bookmark: _Toc51144027]When a deficiency is remedied during the audit
In the situation where the auditor has identified a deficiency and the business has rectified the deficiency during the audit, the auditor must still follow the appropriate requirements for recording a deficiency in that:
the ‘Notice to proprietor to correct deficiencies’ (Form 2) must still be issued to the proprietor but indicating that the deficiency was corrected during the audit
any critical deficiencies should still be notified to the council and the department as set out in 7.3.3 above
the ‘Certificate of Adequacy & Compliance’ (Form 1) can be issued under s. 19M(8) if appropriate, with the ‘Notice to proprietor to correct deficiencies’ (Form 2) attached.
The council may still decide to inspect the premises to satisfy itself that the deficiency no longer poses a risk. Contributing factors that the council may take into account include any complaints it may have received about the premises or a poor compliance history. 
6.5. [bookmark: _Toc51144028]Deficiencies identified that cannot be remedied
There may be situations where there are no actions that can be taken to rectify a deficiency – for example, a failure to keep some of the records required by the food safety program. It would not be possible to go back and complete missing historical records, even if the procedural failure had been corrected and all records were being correctly completed at the time of the audit. The Act refers to this type of deficiency as a failure to comply with a food safety requirement that cannot be remedied.
For a more detailed example, if this were the only deficiency identified and the food safety program was found to be adequate, the auditor would record this in the following way: 
1. Issue a ‘Certificate of Adequacy & Compliance’ (Form 1) (see Figure 1 above) under s. 19M(8) of the Act, indicating that:
the food safety program is now adequate
the deficiencies that could be remedied have been remedied
the premises is now compliant.
1. Also, issue a ‘Notice to proprietor to correct deficiencies’ (Form 2) (see Figure 2 above) under s. 19M(2), so that the notice to the business: 
notes the deficiency
indicates that it cannot be remedied (using the tick box)
notes that it does not require corrective action and includes the reasons for this.
If it is a critical deficiency (such as one that may lead to a serious risk of food being sold that is unsafe or unsuitable), then the auditor must still advise the registering council about it by sending the above certificate and notice as soon as practicable.
6.6. [bookmark: _Toc51144029]Re-auditing or checking progress on the correction of deficiencies
If an auditor detects deficiencies in a food safety audit and issues a ‘Notice to proprietor to correct deficiencies’ (Form 2), the auditor must check to see if these corrections have been carried out. This check must be conducted within 14 days of the expiry of the time specified in the notice for the business to complete these steps. This applies to all such deficiencies, not just those that are critical.
This check may take the form of another audit, a return visit by the auditor to review action taken, or submission of evidence by the business to the auditor as deemed appropriate. The check will result in one of two outcomes:
1. full compliance – a ‘Certificate of Adequacy & Compliance’ (Form 1) under s. 19M(8) can now be issued, or
1. noncompliance – the business has not corrected all deficiencies at the premises that can be corrected. 
In terms of the second outcome, the auditor cannot issue a ‘Certificate of Adequacy & Compliance’ (Form 1) because there are deficiencies that still need to be corrected. In this situation a ‘Notice to council of failure to correct deficiencies within the specified timeframe’ (Form 3) (see Figure 3 above) is issued by the auditor under s. 19N(4) of the Act. The council, as the regulator, will consider what steps must be taken.
6.6.1. Checking progress on critical deficiencies
Critical deficiencies can be checked by an on-site visit (a re-audit), especially if the council has advised the auditor that it will not be attending the premises at this stage but will await the outcome of the re-audit (for example, if the deficiency is to be remedied within one day of the audit and the auditor will check it immediately).
If the council has issued an enforcement notice (such as an order under s. 19 of the Act), the auditor cannot act in any way that contradicts the council enforcement notice. The auditor could simply check whether the items noted in their notice have been corrected by the due date (bearing in mind the terms of the order). This could be done as an on-site visit or by obtaining independent evidence (for example, photographs). Reliable verification is essential.
If the council has resolved the matter and confirmed this in writing to the auditor (for example, by email), the auditor can choose to accept this advice together with a discussion with the proprietor or conduct a check personally. 
Auditors must keep records of:
all corrective actions that are to be taken to address deficiencies identified during audits
the evidence used by the auditor to verify that agreed corrective measures have been implemented.
6.6.2. Non-critical deficiencies that are not corrected and become critical
At the initial audit, the auditor may form the view that none of the deficiencies identified are critical. However, when the auditor checks to see if the deficiencies have been rectified there may be a deficiency that has not been effectively corrected. This failure to address the deficiency may, in the auditor’s view, escalate the severity of the deficiency to the point that it poses a serious risk that food may be prepared that is unsafe.
If the auditor takes this view, they must notify the registering council by:
completing a ‘Notice to council of failure to correct deficiencies within the specified timeframe’ (Form 3)
indicating on the notice that the deficiency is critical, and provide the reason for the escalation in severity
attaching the original ‘Notice to proprietor to correct deficiencies’ (Form 2)
sending both documents to the registering council immediately or notify them verbally and then send the documents by email as soon as practicable (within 24 hours).
6.7. [bookmark: _Toc51144030]Correct completion of notices after re-auditing or checking progress on the correction of deficiencies
The following sections give examples of correctly completed notices and certificates for the four possible outcomes that an auditor may encounter when checking progress on deficiencies raised during an audit. These outcomes are:
Critical deficiencies have been corrected within the timeframe.
Critical deficiencies have not been corrected within the timeframe.
Non-critical deficiencies have been corrected within the timeframe.
Non-critical deficiencies have not been corrected within the timeframe.
6.7.1. Outcome: Critical deficiencies have been corrected within the timeframe
If the deficiencies are corrected within the timeframe stipulated in the ‘Notice to proprietor to correct deficiencies’ (Form 2), then the auditor can issue the business with a ‘Certificate of Adequacy & Compliance’ (Form 1) under s. 19M(8) of the Act. See the example in Figure 18.
Figure 18: Example of a completed ‘Certificate of Adequacy & Compliance’ form in which critical deficiencies have been corrected within the timeframe
[image: ]
The auditor should indicate on the certificate that it has been issued under s. 19M(8) by ticking the boxes as indicated in Figure 19. The date(s) of the check(s) should be detailed in the auditor statement, and all three additional boxes should also be ticked as shown in the example before the certificate is issued. 

Figure 19: Example auditor statement showing the boxes ticked correctly when critical deficiencies have been corrected within the timeframe
[image: ]
The ‘Certificate of Adequacy & Compliance’ (Form 1) should be sent to the registering council, along with a copy of the ‘Notice to proprietor to correct deficiencies’ (Form 2) to which it relates. See example in Figure 20. 
Figure 20: Examples of completed Forms 1 and 2 for council submission – critical deficiencies have been corrected within the timeframe
[image: ]
6.7.2. Outcome: Critical deficiencies have not been corrected within the timeframe
If the deficiencies have not been corrected within the timeframe stipulated in the ‘Notice to proprietor to correct deficiencies’ (Form 2), then the auditor must provide a ‘Notice to council of failure to correct deficiencies within the specified timeframe’ (Form 3). See the example in Figure 21.
Figure 21: Example of a completed ‘Notice to council of failure to correct deficiencies within the specified timeframe’ form 
[image: ]
When completing the notice, the auditor must indicate clearly which deficiency has not been corrected by the business and tick the box to show that it is critical. See the example in Figure 22. 
Figure 22: Example auditor statement showing the box ticked correctly when critical deficiencies have not been corrected within the timeframe 
[image: ]
The notice should be sent to the registering council along with the corresponding ‘Notice to proprietor to correct deficiencies’ (Form 2), as shown in Figure 23. 
Figure 23: Examples of completed Forms 2 and 3 for council submission – critical deficiencies have been not corrected within the timeframe 
[image: ]
6.7.3. Outcome: Non-critical deficiencies have been corrected within the timeframe
If the deficiencies are corrected within the timeframe stipulated in the ‘Notice to proprietor to correct deficiencies’ (Form 2), then the auditor can issue the business with a ‘Certificate of Adequacy & Compliance’ (Form 1) under s. 19M(8) of the Act. See the example in Figure 24.
Figure 24: Example of a completed ‘Certificate of Adequacy & Compliance’ form in which non-critical deficiencies have been corrected within the timeframe 
[image: ]
The auditor should indicate on the certificate that it has been issued under s. 19M(8) by ticking the boxes as indicated in Figure 25. The date(s) of the check(s) should be detailed in the auditor statement, and all three additional boxes should also be ticked as shown in the example, before the certificate is issued. 
Figure 25: Example auditor statement showing the boxes ticked correctly when non-critical deficiencies have been corrected within the timeframe 
[image: ]
6.7.4. Outcome: Non-critical deficiencies have not been corrected within the timeframe
If the deficiencies have not been corrected within the timeframe stipulated in the ‘Notice to proprietor to correct deficiencies’ (Form 2), then the auditor must provide a ‘Notice to council of failure to correct deficiencies within the specified timeframe’ (Form 3). See example in Figure 26.
Figure 26: Example of a completed ‘Notice to council of failure to correct deficiencies within the specified timeframe’ form 
[image: ]
The notice should be sent to the registering council along with the corresponding ‘Notice to proprietor to correct deficiencies’ (Form 2). See example in Figure 27. 
Figure 27: Examples of completed Forms 2 and 3 for council submission – non-critical deficiencies have not been corrected within the timeframe 
[image: ]




7. [bookmark: _Toc51144031]Auditor reporting requirements
7.1. [bookmark: _Toc51144032]Audit reporting
The audit report is a useful reference for councils and the department, detailing past performance for both the premises and the auditor. Additionally, the proprietor is legally obliged to provide, within 14 days of a request by the registration authority, any report prepared by an auditor within the previous four years. It is important that the report is comprehensive enough to assist in recollection, explanations, justification of requirements and actions including the correction of deficiencies. 
The audit report must include:
the auditor’s name, contact details and department approval number
dates and times of audit initiation and completion
the address of the premises audited
details of the activities and section of the food safety program audited
the auditor’s opinion as to whether the activities comply or do not comply
if deficiencies are identified, details of the issue, any actions taken or proposed actions to be taken, any timeframes given and reasons for these actions
if a food safety program needs amendment, the reasons for requesting this
the date, time and details of any re-audit or review of deficiencies
details of any referral to council regarding critical deficiencies.
The report must clearly detail that the adequacy of the food safety program has been assessed. The reference documents for that level of detail are Standards 1.2.3, 3.2.2 and 3.2.3 of the Code, and s. 19D of the Act.
The department has prepared a model audit report template to assist auditors. Auditors are free to use their own audit report form, but they should ensure that each of the elements identified in the model audit report template are included in their reports and provide all the information described in this handbook.
Where there are deficiencies identified
Auditors should ensure their report clearly identifies areas of deficiency, with reference (as appropriate) to the:
relevant section of the food safety program
relevant clause of the Code
specific area of the food business where the deficiency was observed
date and time of the observations.
The council will use the report to determine further actions, change the audit frequency, or use other enforcement options. The council officer may ask the auditor for more information or wish to discuss the audit and the deficiencies identified.
Auditors must provide the proprietor and the council with the required notices and certificates as defined in the Act and described in this handbook. A failure to do so constitutes a breach of auditor approval conditions and the Act.


[bookmark: _Toc51144033]Appendix 1: National regulatory food safety auditor framework
Adapted to the Victorian Food Act 1984
	Activities and high-risk processes requiring individual endorsements
	Audit competency 
(or equivalent under the National Register of VET)
	Education and technical qualifications

	Class 1 and 2 food premises that choose to develop their own independent (or non-standard) food safety program. 
This applies to businesses that provide potentially hazardous food to vulnerable groups, such as in hospitals and aged care facilities, as well as many other food business types, including restaurants, cafes, takeaway stores, pubs, delicatessens, most manufacturers and other food business types.
	FBPAUD4002
FBPAUD4003
FBPAUD4004
	Certificate IV or higher in food science or related field.
The above qualifications must include 40 hours of food microbiology. If qualifications do not include 40 hours of food microbiology this requirement can be achieved separately from a registered training organisation.

	Cook chill processes

	As above plus specialised competency: FBPAUD5002
	As above

	Heat treatment processes

	As above plus specialised competency: FBPAUD5003
	As above

	Producing manufactured and uncooked comminuted fermented meat products
	As above plus specialised competency: FBPAUD5004
	As above

	Raw ready-to-eat seafood. Raw oysters and bivalves production and processing.
	Auditor competency as above plus specialised competency: FBPAUD5001
	As above


Other requirements:
competency examination (witnessed audit) to be completed during on-site audit (high-risk business)
knowledge of jurisdictional legislation and regulator’s system
applicant to sign regulatory food safety auditor code of conduct
applicant to complete signed declaration
suitability checks conducted by the food regulator if required.
Note that the audit competency codes above are regularly updated and can be checked on the Training Government Australia website <http://training.gov.au/>.


[bookmark: _Toc51144034][bookmark: _Toc26955263]Appendix 2: Food safety auditor code of conduct
1. [bookmark: _Toc51144035]Purpose and application of the Food safety auditor code of conduct
1.1. Purpose 
This code of conduct applies to all auditors approved by the Victorian Department of Health and Human Services (the department) to conduct audits of food businesses under the Act 1984 (Vic) (the Act) (see sections 19O – 19T). Such persons are expected to conduct themselves with integrity and professionalism and be accountable to the outcomes of audits they perform. 
1.2. Application 
This code of conduct applies to all approved food safety auditors. 
Auditors should: 
familiarise themselves with this code
familiarise themselves and comply with the Act, the Food Standards Australia New Zealand Food Standards Code (the Code), and the requirements outlined in the Food safety auditor’s handbook. 
Any approved auditor failing to comply with this code of conduct may have their approval immediately suspended or cancelled by the department.
2. [bookmark: _Toc51144036]Ethical obligations
2.1. Respect for persons 
Auditors shall behave fairly and without undue favouritism, patronage or prejudice displayed towards any person associated with a food business.
2.2. Respect for the dignity, rights and views of others 
Auditors shall not let their personal beliefs influence the outcomes of audits they perform. Auditors shall not use abusive, obscene or threatening language or behaviour towards any person associated with the food business. Physical or verbal violence against any person during the audit process is considered a breach of this code of conduct.
2.3. Natural justice 
Auditors will follow the principles of procedural fairness (natural justice) when making decisions. The principles of procedural fairness require an auditor to: 
provide an opportunity for both sides of an issue to be heard and considered before decisions are made
not allow any personal interest associated with an audit or a person associated with a food business to influence an audit outcome
act in good faith while conducting audits
provide sound reasons to support decisions made while conducting audits.
2.4. Health, welfare and safety concerns 
Auditors shall conform with all aspects of occupational health and safety legislation in Victoria (including the health and safety policies of food businesses that an auditor has been requested to audit). Auditors shall further respect the health, safety and welfare of all persons and/or animals associated with a food business while conducting audits at that business, as well as ensure their own health, safety and welfare is not unlawfully put at risk while conducting audits.
2.5. Equal employment opportunity 
Auditors shall act in accordance with Victoria’s equal employment opportunity legislation.
2.6. Discrimination 
Auditors shall not unlawfully discriminate against any employee of a food business, or other person associated with a food business, or member of the general public while conducting regulatory food safety audits. Issues covered by ‘unlawfully discriminate’ include discrimination based on sex, colour, race, religious or other personal belief, or other issue listed in Victorian anti-discrimination legislation. This does not include recommendations made by an auditor to an employee of a food business concerning the employee’s health should they be afflicted with a condition or illness capable of affecting food safety (such as salmonellosis).
2.7. Sexual harassment 
Auditors shall not sexually harass any employee of a food business, or other persons associated with a food business, or member of the general public while conducting audits. Auditors shall also take all reasonable actions to prevent sexual harassment when conducting audits of a food business. Sexual harassment means any behaviour that would be deemed by a reasonable person to be of a sexual nature. Auditors should understand that sexual harassment is defined by the recipient of the behaviour. Auditors acknowledge that the department will investigate all occasions where an auditor is reported to have behaved in a ‘sexual manner’ while conducting a regulatory food safety audits.
2.8. Workplace harassment 
Auditors shall not behave in a manner considered by employees of a food business, other persons associated with the food business, or any member of the general public, as being offensive, abusive, obscene, threatening or belittling or demonstrate any other type of behaviour considered to be a breach of the department’s own employee behavioural standards or policies for approved regulatory food safety auditors. Auditors should note this requirement applies to behaviours both of a verbal and physical nature. Auditors are advised that statements concerning the consequences of not implementing advice concerning deficiencies are not regarded as threatening behaviour.
2.9. Confidentiality 
Auditors are required to maintain confidentiality in relation to the nature of processes and practices (and any complaints associated with either) of food produced at businesses they have been requested to audit. 
Strict confidentiality is also required from auditors when dealing with any allegation of discrimination, workplace harassment or sexual harassment, whether the allegation concerns themselves, another auditor, or any other person associated with a food business where they may be required to conduct an audit. A breach of confidentiality is deemed a breach of this code of conduct.
2.10. Victimisation or reprisal 
Auditors shall not threaten or act to the detriment of any person. To do so is considered a breach of this code of conduct.
3. [bookmark: _Toc51144037]Definitions
‘actual conflict of interest’ means when a food regulator would conclude that an auditor’s ability to conduct an audit has been compromised by their private or business interests in the client’s business. 
‘apparent conflict of interest’ means when a food regulator would consider the private or business interests of an auditor may interfere, unduly benefit or disadvantage their ability to conduct a fair audit of a client’s business. 
‘approval’ is a term used to describe an auditor who has been approved by the department. 
‘approved’ means a person authorised by the department to conduct audits. The scope of food businesses an auditor may audit, and any other specific conditions concerning an auditor’s approval, will form part of that auditor’s approval. 
‘audit’ means an independent, systematic evaluation of a business’s food safety program or other aspects of a food business. The purpose is to determine the degree of compliance with relevant aspects of the Act, regulations and relevant policies and procedures. 
‘auditor’ means a person formally approved by the department to conduct audits of food businesses or other premises requiring food safety audits (such as hospitals, child care centres, aged care facilities and other premises providing food for sale). All auditors must be approved by the department to conduct audits. 
‘code of conduct’ means this code of conduct. 
‘commercially sensitive information’ means information: 
provided to an auditor by a food business during an audit of the business where the business’ commercial interests may be impacted, or 
information provided by someone else other than the business concerning some aspect of the business’s audit, where the business’ commercial interests may be affected, or 
where, upon receipt of the information, the auditor has been requested not to disclose the information. 
‘food business’ means a business, enterprise or activity that involves:
the handling of food intended for sale, or 
the sale of food, regardless of whether the business, enterprise or activity concerned is of a commercial nature or whether it involves the handling or sale of food on one occasion only. 
For the purposes of this definition business, enterprise or activity includes a factory, manufacturer, production, entity processing, transporter, store, producer, farm and those businesses that are licensed, accredited or registered or under suspension by a food regulator.
‘food safety audit’ means an audit of a food premises conducted for the purposes of the Act to determine whether the food safety requirements applying to the premises have been complied with, and whether the food safety program for the premises is adequate. 
‘food regulator’ means the local, state, territory or Commonwealth Government regulator with responsibility for food regulation in that state or territory.
‘food safety management system’ is a general term referring to any risk-based food safety management system, including legislated food safety programs and HACCP plans. Where such systems refer to legislated food safety programs equal to s. 19D of the Act, a food safety program means a written document that: 
systematically identifies the potential hazards that may be reasonably expected to occur in each food handling operation that is to be, or that is being, conducted at the business
specifies where, in a food handling operation, each hazard identified can be controlled and the means of control
provides for the systematic monitoring of those controls
provides for appropriate corrective action when each hazard identified is found not to be under control
provides for the regular review of the program by the proprietor of the food premises
provides for appropriate records to be made and kept by the proprietor of the food premises demonstrating action taken in relation to, or in compliance with, the food safety program.
‘gifts’ means any item offered by: 
an employee of a food business
any other person acting on behalf of a food business, or in the interests of a food business to solicit favourable treatment during an audit or offered to an auditor in response to a finding of a deficiency during an audit of a food business (this includes findings of a legislative nature and findings in relation to food safety programs).
The offer of money to an auditor (bribery) by parties listed above is considered a gift.
‘illegal drug’ means a habit-forming medicinal or illicit substance. 
‘official information’ means information: 
provided to an auditor by a food regulator 
provided by another party acting on behalf of a food regulator, where upon receipt of the information, the auditor is requested to not disclose the information. 
* When a party claims to be acting on behalf of a food regulator, the auditor shall not accept the information from that party until the legitimacy of that party has been established. 
‘relevant officer’ means the person employed and authorised by the department to manage audit activities within Victoria.
4. [bookmark: _Toc51144038]Underlying conduct provisions
Auditors shall: 
0. always act fairly and equitably
0. conduct audits with diligence, professionalism and integrity
0. not behave in a manner that compromises the department
0. only conduct regulatory audits in Victoria once approved to do so by the department
0. not audit food businesses outside their scope of practice
0. avoid real or apparent conflicts of interest. In the event of a conflict of interest arising during an audit, declare this conflict to the department as soon as possible to enable the department to determine the appropriate course of action
0. always show respect to all people involved in the regulatory audit process
0. not seek or accept recompense from any client for failure to implement appropriate action in relation to a finding of deficiencies detected during an audit (this includes deficiencies of a legislative nature)
0. assist food regulators with enforcement activity taken by the regulator as a result of the auditor’s auditing activities including providing statements of evidence for matters concerning legal prosecutions (auditors shall not be responsible for paying costs associated with the activity of a food regulator)
5. [bookmark: _Toc51144039]Behaviour and attitude
During an audit, an auditor shall: 
conduct themselves in a positive manner with a positive attitude to policies and directions provided by the department
maintain an open and honest approach with all parties involved in audits, and maintain an appropriate level of communication while conducting audits or dealing with audit outcomes
treat audit participants fairly, equitably and consistently, and follow criteria, policies and processes when making decisions concerning audit findings
respect all persons when conducting audits, irrespective of their ideas or modes of operation
avoid inappropriate behaviour when conducting audits, including behaviour perceived to be intimidating, hostile or offensive. An auditor must avoid responding in kind to intimidating or threatening behaviour displayed to them during an audit. In the event of such behaviour, an auditor shall immediately suspend the audit and directly inform the relevant officer of the food regulator.
6. [bookmark: _Toc51144040]Dress standards
Auditors shall conform to a standard of dress suitable for the work to be undertaken. Auditors shall dress respectably in clean clothes and ensure the professionalism of all food safety auditors is not compromised by the standard of their dress. 
Auditors shall comply with industry-specific or client-specific dress requirements while conducting audits at a food business, including compliance with any required personal protective equipment and bio-security protocols.
7. [bookmark: _Toc51144041]Identification
Auditors shall produce identification verifying themselves to be approved food safety auditors on demand.
8. [bookmark: _Toc51144042]Alcohol and drugs
Auditors shall not: 
smoke on the premises of a food business in any area other than that deemed by the proprietor of the premises to be a smoking area 
at any time consume substances (such as alcohol or illegal drugs) capable of altering their behaviour or ability to competently conduct food safety audits. To do so is considered a breach of this code of conduct, which may result in the immediate cancellation of an auditor’s approval 
use legal drugs obtained on prescription or direct purchase in any way other than in direct compliance with the prescribing doctor’s or manufacturer’s direction.
9. [bookmark: _Toc51144043]Conflicts of interest 
Auditors must, at all times, avoid conflicts of interest. In the event of an auditor learning that an actual or apparent conflict of interest exists, the auditor shall immediately inform the department. Following investigation, the relevant officer will inform the auditor whether they may continue to audit the food business. Following this, the auditor must detail the matter in writing to the department.
Examples of situations that are considered to constitute an actual or apparent conflict of interest include:
0. The auditing of a business where the food safety auditor, or a company that the auditor is representing, has provided specific direction to the business in how to manage food safety risks associated with its approved food safety management system, which may or may not include having drafted the business’ food safety management system. Providing general food safety advice to a business, on the proviso this advice does not include specific direction to the food business on how to manage a food safety risk associated with its approved food safety management system, should not be considered a conflict of interest situation. 
For further information, refer to s. 19S of the Act, which is explained in part 3.3 of the Food safety auditor’s handbook. 
0. Arranging food safety training or participating as a food safety trainer in sessions where company specific solutions to food safety risks associated with a company’s food safety management system are discussed or provided. It should be noted that discussing deficiencies identified during a food safety audit does not constitute a conflict of interest. It should be further noted that a conflict of interest in not considered to occur where such information is limited to generic information freely available in the public domain, and company-specific solutions are not provided or discussed.
0. Food businesses where the food safety auditor has a direct financial interest. It should be noted that remuneration provided to an auditor for auditing a food business does not constitute a conflict of interest.
0. Preferential treatment of a person, organisation or interest (including, but not limited to, pecuniary, commercial, political or religious interests) during a food safety audit as a result of a food safety auditor’s previous association with that person, organisation or interest.
0. Food businesses where the food safety auditor, or a close family member or associate of the auditor, has a direct relationship with a direct competitor of the business being audited. In this situation, the proprietor of the food business should be notified of the relationship and allowed to decide whether the food safety auditor may continue to conduct the audit of their business. Should the proprietor refuse the auditor, the auditor should inform the relevant local council who will then decide on an appropriate course of action. 
Failure to declare a conflict of interest may result in the department suspending or cancelling an auditor’s approval.
10. [bookmark: _Toc51144044]Acceptance of benefits 
Any auditor found to accept gifts will be subject to immediate investigation by the department. Such an investigation may lead to the suspension or cancellation of the auditor’s approval. The investigation may further lead to criminal prosecutions being commenced against the auditor.
Benefits do not include refreshments such as tea and coffee or basic meals such as sandwiches provided to an auditor while conducting an audit of a food business. 
Any attempt made by a client to offer a gift to an auditor, where the intent of offering the gift may reasonably be perceived to be an attempt to influence an audit outcome or a response to a deficiency finding, must be reported to the department as soon as possible.
11. [bookmark: _Toc51144045]Official information and public comment 
Commercially sensitive information and official information provided to an auditor shall not be used by an auditor to gain advantage for themselves or for another person or organisation. 
An auditor shall not make public statements or be interviewed by the media on matters concerning audits, clients, the department or local council unless provided with express written permission by the relevant officer of the department or the local council (as appropriate). If provided with such permission, any statement made by an auditor will only discuss facts and shall at no time include the auditor’s opinion on the Act or other regulations or policies being implemented in Victoria.
12. [bookmark: _Toc51144046]Falsification of results 
Any auditor found to deliberately provide false information on audit reports may have their approval immediately suspended or cancelled.
13. [bookmark: _Toc51144047]Declaration of compliance with, and understanding of, this code of conduct 
I declare that I have read, understand and will comply with all aspects of this code of conduct when undertaking food safety audits as an approved food safety auditor. 
I agree that failure to comply with this code of conduct may result in the non-issue of my approval to conduct food safety audits or the immediate suspension or cancellation of my existing approval to conduct food safety audits.

Name (Print)……………………………………………………….. 

Signature…………………………………………………………… 

Date…………………………………………………………………
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Food Act 1984 
Form 1 
Certificate of Adequacy & Compliance
 
Food business details:
 
Name of proprietor  
Person in charge (if not Proprietor)  
Trading name of business  
Address of food premises  
Description of business  
Council registration no.   
Class of premises under the Act:  
class 1 
☐
  or  class 2 
☐
 
The following activities are 
conducted at the premises:  
☐
 
Cook - Chill 
☐
 
Cook Serve only 
 
☐
 
Heat treatment
 
☐
 
Manufacture of ready to eat and uncooked 
comminuted fermented meat (UCFM) products
 
Auditor details:
 
Name: DHHS Auditor Approval number:  
Email address: Contact phone: 
Audit Date: 
Date of this audit:  /     /20 Date of last audit from which a certificate was issued:    /     /20 
OR 
this is the first audit for this premises (please check the box):  
☐
 
 
Auditor statement:
 
This food premises has been audited by me to the requirements of the 
Food Act 1984 and; 
☐
 Under Section 19L: 
OR 
☐
 Under Section 19M(8): 
Upon completion of the audit I am of the opinion 
that the food premises:  
 
During the audit deficiencies were detected, and l issued 
a notice under Section 19M(2) (
Form 2, copy attached
).  
On: 
Click here to enter text.
 
(specify date/s) 
I checked to 
see whether these deficiencies had been remedied. It is 
my opinion that the food premises:  
☐
 
has a food safety program for the premises 
that is adequate
, as it meets the 
requirements of section 19D of the Act; and 
☐
 
has complied
 with the food safety program 
requirements during the registration period 
covered by this audit; and  
☐
 
has a food safety program for the premises that 
is 
now adequate
, as it meets the requirements of 
section 19D of the Act; and 
☐
 
is complying
 with the applicable Food 
Safety Standards. 
☐
 
any deficiencies relating to the food safety 
requirements applying to the premises that could 
be remedied 
have been remedied
/corrected; and 
 
 
☐
 
is now complying
 with the applicable Food Safety 
Standards. 
 
Signature _____________________________________________________ Date:      /      /20 
 
W
ithin 14 days of giving the proprietor this certificate the auditor 
must
 send a copy of this certificate (including any 
attachments referred to above) to the registering council (Section 19N). 
  
]
[image: Machine generated alternative text:
 
 
Food Act 1984 
Form 2 
Notice to proprietor to correct deficiencies 
Section 19M(2) of the Food Act 1984 
Food business details:
 
Name of proprietor  
Person in charge (if not Proprietor)  
Trading name of business  
Address of food premises  
Description of business  
Council registration no.  
Class of premises under the Act:  
class 1 
☐
  or  class 2 
☐
 
The following activities are 
conducted at the premises:  
☐
 
Cook - Chill 
☐
 
Cook Serve only
 
☐
 
Heat treatment
 
☐
 
Manufacture of ready to eat and uncooked 
comminuted fermented meat (UCFM) products
 
Auditor details:
 
Name: DHHS Auditor Approval number:  
Email address: Contact phone: 
Audit Date: 
Date of this audit:  /     /20 Date of last audit from which a certificate was issued:    /     /20 
OR 
this is the first audit for this premises (please check the box):  
☐
 
 
 
The deficiencies are detailed below with the timeframe to correct each deficiency:  
Details of deficiency: 
Timeframe 
to correct: 
Tick which applies: 
 
 
 
 
Is this a *
Critical
 deficiency?    
☐
  Yes       
☐
  No        
 
☐
    Corrected during audit 
☐
    To be corrected within timeframe
 
☐
   
 Cannot be remedied (corrected) 
 
Continued overleaf
…
 
Signature: _____________________________________ Date:     /     /20 
 
*A critical deficiency is when the deficiency may lead to a serious risk of food being sold or prepared that is unsafe or unsuitable. If a 
critical deficiency is identified, a copy of this notice must be supplied to the council as soon as practicable (Section 19N(3)). The notice 
must also be copied to the DHHS Food Safety Unit by email to: 
foodsafety@dhhs.vic.gov.au
  
The auditor may attach to this form their own formatted reports to describe non-conformances, corrective actions and timeframes.  
  
]
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	Term
	Description

	the Act
	the Food Act 1984 (Vic)

	adequate
	For a food safety program to be adequate, it must meet the requirements of s. 19D of the Act. This is the criteria that auditors must apply when conducting audits under the Act. The requirements of s. 19D are listed in the definition of ‘food safety program’. 

	audit

	An audit is a systematic, independent and documented process for obtaining evidence and evaluating it objectively to determine the extent to which audit criteria are fulfilled.
Under the Act, an audit of a food premises involves determining:
whether the food safety program for the premises is adequate (as described in s. 19D)
whether the food safety requirements applying to the premises have been complied with. 

	authorised officer

	A person who is authorised by the Secretary to the department or appointed by a council to be an authorised officer under:
s. 20 of the Act

	CCP
	Critical control point

	the Code
	The Australia New Zealand Food Standards Code.

	cook chill process



	The combination of heat treatment (to bring about a defined logarithmic reduction of the target organism), rapid chilling (to ≤5 °C) and packaging to ensure the product is safe for the given shelf life: 
Refrigerated food with a short shelf life (<10 days) requires a 6D heat process for Listeria monocytogenes
Refrigerated foods with an extended shelf life (> 10 days) requires a 6D heat process for non-proteolytic Clostridium botulinum.

	corrective action
	An action taken by a food business to rectify a deficiency to ensure ongoing compliance with its food safety program and the Act.

	critical deficiency
	An inadequacy in the food safety program or a failure to comply with the food safety requirements that, in the opinion of the auditor, may lead to a serious risk of food being sold or prepared that is unsafe or unsuitable. 

	enforcement

	Legal action taken against a food business, for example: prosecution; cancellation of a business’s registration with a food regulator; issuing a statutory order requiring compliance; or issuing an infringement notice.

	the department
	The Department of Health and Human Services

	deficiency
	Often referred to as a ‘non-conformance’.
This is a deficiency or a failure to comply with the food safety requirements. 
It may be a breach of hygiene or handling requirements, or an inadequacy in the food safety program.

	food business
	A food business, under s. 4B of the Act, means a business, enterprise or activity (other than a business, enterprise or activity that is primary food production) that involves:
the handling of food intended for sale, or 
the sale of food regardless of whether the business, enterprise or activity concerned is of a commercial, charitable or community nature, or it involves the handling or sale of food on one occasion only.

	food premises
	Means any premises at, on or from which food is sold, or handled with the intention that it be sold, but does not include:
any premises used solely for the purposes of a primary food production business, enterprise or activity, or
any premises or other place declared by an order made under s. 5(3) of the Act not to be a food premises.

	food safety assessment
	This is a term specific to Victoria. It applies in cases where a food premises is using a standard food safety program. It is described under s. 19HA(1) of the Act, and is conducted to determine:
whether the food safety requirements applying to the premises have been complied with, and
in the case of a premises using a standard food safety program, whether the food safety program complies with section 19DC(2).

	food safety auditor (approved)
	This is a natural person (individual) who, under s. 19P of the Act, is certified as a food safety auditor for the purposes of the Act by the Secretary to the Department of Health and Human Services (or delegate).

	food safety program
	Has the meaning given in s. 19D of the Act and is a written document that applies to a food premises that:
systematically identifies the potential hazards that may be reasonably expected to occur in each food handling operation that is to be, or that is being, conducted at the premises
specifies where, in a food handling operation, each hazard identified can be controlled and the means of control
provides for the systematic monitoring of those controls
provides for appropriate corrective action when each hazard identified is found not to be under control
provides for the regular review of the program by the proprietor of the food premises
provides for appropriate records to be made and kept by the proprietor of the food premises demonstrating action taken in relation to, or in compliance with, the food safety program.

	food safety program template
	Under s. 19DB of the Act, a template is a written document that contains a set of instructions to enable the proprietor of a food business to create a food safety program for their type of premises that complies with s. 19D. The template must be registered by the Secretary of the Department of Health and Human Services (or delegate) for use by this type of premises.

	food safety requirements
	Are defined in s. 19HA (3)(a) of the Act as meaning:
the food safety program for a premises has been complied with during the period covered by the applicable food safety assessment or audit
if relevant, appropriate action has been taken to remedy any deficiencies identified in any previous food safety assessment or audit
the applicable provisions of the Food Safety Standards are being complied with.

	Food Safety Standards
	The standards are contained in the Australia New Zealand Food Standards Code. Currently the relevant premises and hygiene standards are 3.2.2 and 3.2.3, together with the definitions in 3.1.1.
Standard 3.3.1 requires premises that in Victoria are known as class 1 premises to have a food safety program audited by an auditor. That obligation is met by complying with the audit requirements that apply in the Act.

	HACCP
	Hazard analysis and critical control points

	heat treatment process



	Heat treatment processes designed to bring about a defined logarithmic reduction of the target organism to ensure safe food including:
canning of low acid food (pH > 4.6) for the elimination of Clostridium botulinum spores (12D process for proteolytic strains)
pasteurisation for a 6D reduction of non-proteolytic C. botulinum and for Listeria monocytogenes.

	inspection
	An inspection of a food premises is carried out by a council authorised officer to determine compliance with the Act and Food Safety Standards.

	NFSA
	National food safety auditor scheme

	non-standard (independent) food safety program
	The elements of a food safety program are set out in s. 19D of the Act (refer to the definition of ‘food safety program’).
A non-standard food safety program is a program that has been developed independently by the proprietor of the food business. It must be audited by an approved food safety auditor to determine its adequacy under s. 19D of the Act.
It does not include a program completed under a ‘template’ that has been registered with the department under the Act.

	proprietor of a food business
	Means:
the person carrying on the food business, or
if that person cannot be identified, the person in charge of the food business.

	quality assurance food safety program
	Is defined under s. 19D of the Act.
It is a food safety program for a food premises that has been issued with a certificate by an approved food safety auditor stating that the program has been developed:
under a quality assurance system or code that has been recognised under a declaration of the department under s. 19D of the Act
in accordance with the purpose and terms of that system or code
meets all the requirements under s. 19D of the Act.

	re-audit
	A review to check whether corrective action has been taken by a food business as a result of a notice being issued under the Act by an auditor.

	registering council (council)
	The council that, under the Act, has the role of registering the premises at which a food business operates. 

	regulatory audit
	This is an audit under the Act to determine:
whether the food safety program for the premises is adequate
whether the food safety requirements applying to the premises have been complied with.
Also refer to the definitions of ‘food safety requirements’ and ‘food safety program’. 

	standard
	Standard made under the Food Standards Australia New Zealand Act 1991 and is included in the Code.

	standard food safety program
	Under s. 19DC of the Act, means a standard food safety program that has been created using a food safety program template in accordance with the instructions set out in the food safety program template. 
Under the Act, the template must be registered with the department. The registration will specify the classes or categories of food businesses that may use it. 

	validation
	The steps taken to scientifically confirm (or prove) the effectiveness of measures employed to control food safety hazards. 

	verification
	The application of methods, procedures, tests and other tools for evaluation, in addition to monitoring, to determine compliance of the food business’ food safety program with the Act, including the Code.

	witness audit
	Also known as a skill examination.
The department evaluates the competency of any applicant for approval as a food safety auditor by requiring evidence that a successful witness audit has been conducted. 
The witness audit involves the applicant conducting an audit of a registered food premises with a suitable high-risk food process. The audit is witnessed and assessed by a witness auditor who is recognised by the department, and who is appropriately competent to undertake assessments of auditing skills and knowledge.


[bookmark: _Toc51144050]Web glossary
	Website
	Relates to:

	http://foodregulation.gov.au/internet/fr/publishing.nsf/Content/publication-National-Regulatory-Food-Safety-Auditor-Guideline-and-Policy
	National Regulatory Food Safety Auditor Guideline and National food Safety Audit Policy

	http://www.foodstandards.gov.au
	Food Safety Standards

	http://www.legislation.vic.gov.au/
	Food Act 1984

	https://www2.health.vic.gov.au/public-health/food-safety/food-businesses/food-business-classification
	DHHS Food Safety – food premises classification

	https://www2.health.vic.gov.au/about/publications/Factsheets/approved-food-safety-auditors
	Auditor register

	http://www.foodstandards.gov.au/consumer/foodallergies/Pages/Allergen-labelling
	Allergen labelling

	https://www.myskills.gov.au
	Government website for information on training providers 

	https://knowyourcouncil.vic.gov.au/councils
	Council contacts
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Food Act 1984

Form1

Certificate of Adequacy & Compliance

Food business detai

Name of proprietor

Person in charge (if not Proprietor)

Trading name of business

Address of food premises

Description of b

ss

Councilregistration no.

Class of premises under the Act

class 10 or class2 0

The following actiies are 0 Cook- Chil O Heat reatment
conducted at the premises:
0 ook Serve only ] Manufacture ofready to eat and uncooked
comminuted fermented meat (UCFM) products
Auditor details:
Name 'DHHS Audior Approval number.
Emai address Contact phone:
Audit Date:
Dateofthisaudt | /20 | Date of st audit rom which a certcate was issued: /120
OR this s the fist audit orthis premises (please check the box): (I
Auditor statement:

This food premises has been audited by me to the rec

ments of the Food Act 1984 and;

O Under Section 19L:

Upon completion of the audit | am of the opinion
that the food premises:

O has a food safety program for the premises
that

is adequate, as it meets the
ments of section 19D of the Act; and

OorR

0 Under Section 19M(8):

During the audit deficiencies were 1
e o Secten W) (Form 3. copy bched

On: Clck here to enter text. (specify date/s) | checked to

see whether these deficiencies had been remedied. It is
my opinion that the food premises:

o with the food safety program O has a food safety program for the premises that is
requirements during the registration period now adequate, as i mests the
covered by this audt, and section 19D of the Act, and
O s complying with the applcable Food O any deficiencies relating to the food _safety
Safety Standards. requirements applying to the premises that could
be remedied have been remedied/corrected; and
1 is now complying with the applicable Food Safety
Standards.
Signature. Date: 1 120

Witin 14 days ofging the propristor s certcat he audior mustsend  coy of s certcas (ncluding ary

atachmens refaed f above) o the registening counci (Secton 19N).





image3.png
if

Tk i

ram hvar v 20
Notice to proprietor to correct deficiencies 5 ey
== R ———
[ — st D% O
[y 5 e
o 2 et
- Swe o
[y ey [
[ row e — R ———
R —
s 3 cocnr
e Erere— R e——
[ oo Epmw—
o v o
T E——
Ee— [
e o e st e s
e o iy v D

S Comcmsamg it
O Comte

s atstnr O v O

- e





image4.png
Food Act 1984
Form3

Notice to council of failure to correct deficiencies
within the specified timeframe
Section 19N(8)of the Food Act 1984

Food business detals:

Name of proprietor

Person in charge (if not Proprietor)

‘Trading name of business

‘Address of food premises.

Desciiption of business

Councilregistration no.

Class of premises under the Act | class 1 [ or class 2 0

Auditor details:
Name: DHHS Auditor Approval number
Email address: Contact phone

Audit Date:

Date of the audit during which the deficiencies were identiied: /120

Auditor statement:

This food premises has been audited by me to the requirements of the Food Act 1984, During the audit
deficencios were detected, and | issued a notice under Secton 19M(2) (Form 2, copy attached).

On: Cick here o enter text. (speciy date/s) | checked to see whether these deficencies had been remedied.
Itis my opinion that the food premises has not remedied the following deficiencies within the time frame
specified in the notce:

Reference | Deficiency s this a “cricaldeficiency?
OYes ONo
OYes ONo
OYes ONo
OYes ONo
O Yes O No
Signature Date: /120

The audtor must send a copy of s note (nciuding any atischments refered 1 above) 0 he regsteing counci i 14 days,
s e deficiecy s deermined o b “rical
A crical defciency is when te defciency may ead 0 @ Serou s of 100 being S0 or prepared hat s unsfe o unsutabe. fa
crcal defciecy s entied, a copy of s notice Mt b Supplied 1o e Counci a5 000 a5
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Food Act 1984

Form4

Auditor’s statement regarding the adequacy of a

food safety program
Forcouncilinformation nsupport ofthe il Food Actregistation secion 302G,
of registration (section 38D(2)al(i) of a food pre

Food business details:

Name of proprietor

Person in charge (if not Proprietor)

Trading name of business

‘Address of food premises

Description of business

Council registration no.

Class of premises under the Act. | cass 1 1 or class 2 0

Auditor details:
Name: DHHS Auditor Approval number
Email address: Contact phone:

‘Audit Date:

Date of his statement. /120 | Date of st audi from which a certfcate was ssued: /120
OR no audits have been conducted or this premises (please check box): (1

Purpose of this statement:

This statement s issued i order o inform the

3 The nial registeation of  food premises is under consideration, bt there s insuffcient operating
Historyto audit compliance OR

gistration authority where:

01 Renwal o a food premises egisration i under consideration, but the food safety audit i incomp
due o outstanding defcencies rlating o compliance. | have issued a ntic under Section 19MI2) (Forn 2.
Copy attached).

This statement i ssusd folowing:

3 A desk-op asssssment o documentsprovided by the pramises OR

3 Anon-ste asssssment of the documented food safety program

Auditor statement:

On the date ofthis statement an auditofthis premises has only been partially completed by me. | have therefore.
been unable to issue a ‘Certiicate of Adsquacy & Complance’ (Form 1) at this time.

However, it is my opinion that the food safety program for this premises s adequate in that it meets the
requirements of secton 19D.

Signature:
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Food Act 1984
Form4

Auditor’s statement regarding the adequacy of a
food safety program

For council information in support of the initial Food Act registration (section 388(2)(a)
or renewal of registration (section 38D(2)(al|jii) of a food premises.

Food business detal

Name of proprietor Alan Smith

Person in charge (if not Proprietor) | Annie Jones

Trading name of business Happy Child Care
Address of food premises 32 Tree Street
Description of business Child Care Centre
12345
Class of premises under the Act | class 1 & or class 2 [
Auditor details:
Name: Don George DHHS Auditor Approval number: 19012345
Email address: don@dongeorge com au Contact phone: 0123 456 789

Audit Date:

Date of this audit: 07 /06 /2019 | Date of last audit from which a certificate was issued: 13/06/2018

OR no audits have been conducted for this premises (please check box): [

Purpose of this statement:

Th

statement s issued in order to inform the registration authority where:

O The inital registration of a food premises is under consideration, but there is insufficient operating
history to audit compliance OR

X Renewal of a food premises registration is under consideration, but the food safety audit is incomplete
due to outstanding deficiencies relating to compliance. | have issued a notice under Section 19M(2) (Form 2,
copy attached).

This statement s issued following

[ A desk-top assessment of documents provided by the premises OR

X An on-site assessment of the documented food safety program

Au

r statement:

On the date ofthis statement an audit o this premises has only been partially completed by me. | have therefore
been unable to issue a Certificate of Adequacy & Compliance” (Form 1) at this time.

However, it is my opinion that the food safety program for this premises is adequate in that it meets the
requirements of section 19D.

Signature: __ Do Grorge. Date: 07/06/2019
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Food Act 1984

Form 1

Certificate of Adequacy & Compliance

Food business detais:
Name f ropitor Goorge Haspy

Person in charge (1 not Propiear) | Fred Happy

Tradng name of usiness Bouncing Bubs Chid Care
Adress offoodprmises 54 Beach Road
Descrptonof business i Cars Gonto
Councilragistaton o o899

Class of premises under the Act

class 1 8 or class 20

‘The foloving activies are
conducted at the premises:

O Cook-

5 Cook Serve only.

O Manufacture of ready o eat ar
comminuted fermented meat (UCFM) products

0 Heat reament

ind uncooked

Auditor dotails:

Name: Don George.

'DHHS Auditor Approval number: 19012345

Email address: don@dongeorge com au.

Contact phone: 0123 456 789

Audit Dato:

Date of this audit: 06/06/19

Dat ofastaudi fom which a certficate was fssued: 11/06/18
OR i is the st aud o this premises (lease check the box) T

Auditor statement:

This food premises has been audited by me to the requirements of the Food Act 1984 and;

S Under Section 19L:

Upon completion of the audit 1 am of the opinion
that the food premises:

@ has.tood sty progam for h pamises
that s adequate, as i me
Teairamens ofsecion 19D 1 he Ak and

orR

O Under Section 19M(B):

During the audit deficiencies were detected, and | ssued
anotice under Section 19M(2) (Form 2, copy attached)
On: ik here.

See whether these deficiencies had been remedied. Itis
my opinion tha the food premises:

ent

ext, (speciy datels) | checked to

s  ood safty proram forthe premss

s it mees the re

any deficiencies relating 10 the food _safety
requirements applying 10 the premises that could
b remedied have been remedied/corrected; and

is now complying with the applcable Food Safety

Date: 06/06./19

@ has complied with the food safey program | | (]
oquicements during he regitration period a
Covered by this aud and Secion 150 of he A and
@ s complying wih the sppicable Food | | ]
Satety Standards.
o
Standards
Signature __ Do Freyge
Wit 14 days of ging e popror s crate e udor must s acopyof s corate (ckingany.
atachment e 10 0ow) o regteing counc (Secton 194,
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Auditor statement:

This food premises has been audited by me to the requirements of the Food Act 1984 and;

‘ X Under Section 19L: OR | [ Under Section 19M(8):
Upon completion of the audit | am of the opinion During the audit deficiencies were detected, and | issued
that the food premises: anotice under Section 19M(2) (copy attached).
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Auditor statement:

This food premises has been audited by me to the requirements of the Food Act 1984 and;

X Under Section 19L:

Upon completion of the audit | am of the opinion
that the food premises:

has a food safety program for the premises
that is adequate, as it meets the
requirements of section 19D of the Act; and

has complied with the food safety program
requirements during the registration period
covered by this audit; and

is complying with the applicable Food
Safety Standards.

Signature ___ Don Geerge.

OR

O Under Section 19M(8):

During the audit deficiencies were detected, and | issued
a notice under Section 19M(2) (Form 2, copy attached).

On: Click here to enter text, (specify date/s) | checked to
see whether these deficiencies had been remedied. It is
my opinion that the food premises:

O has afood safety program for the premises that is
now adequate, as it meets the requirements of
section 19D of the Act; and

O any deficiencies relaing to the food safety
requirements applying to the premises that could
be remedied have been remedied/corrected; and

01 is now complying with the applicable Food Safety
Standards

Date: 06/06 /19
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Auditor statement:

This food premises has been audited by me to the requirements of the Food Act 1984 and;

X Under Section 19L:

Upon completiopagf the audit | 3
that the food péé

Qof the opinion

he premises
ll meets the

require B\of the Act; and
O haso program
fequirdq Ation period

O is complying with the applicable Food
Safety Standards.

OR

J Under Section 19M(3):

During the audit deficiencies were detected, and | issued
anotice under Section 19M(2) (copy attached).

On: Click here to enter text. (specify date/s) | checked to
see whether these deficiencies had been remedied. It is
my opinion that the food premises:

[m]

has a food safety program for the premises that is
now adequate, as it meets the requirements of
section 19D of the Act; and

any deficiencies relating to the food safety
requirements applying to the premises that could
be remedied have been remedied/corrected: and

is now complying with the applicable Food
Safety Standards.
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Food Act 1984

Notice to proprietor to correct defi
Section 19M(2) of the Food Act 1984

Food business details:

Name of proprietor Alan Smith

Person in charge (f not Proprietor) | Annie Jones

Trading name of business Happy Child Care

Address of food premises 32 Tree Street

Description of business Child Care Centre

Council registration no. 12345

Class of premises under the Act | class 1 & or class 2 [

‘The following activities are O Cook - Chill O Heat treatment

conducted at the premises

5 Cook Serve only (I Manufacture of ready to eat and uncooked
comminuted fermented meat (UCFM) products.

Auditor details:

Name: Don George DHHS Auditor Approval number: 19012345
Email address: don@dongeorge com au Contact phone: 0123 456 789

Audit Date:

Date of this audit: 07/06/2019 | Date of last audit from which a certificate was issued: 13 /06 /2018

OR this is the first audit for this premises (please check the box): (1

The deficiencies are detailed below with the i

eframe to correct each deficiency.

Details of deficiency: Timeframe | Tick which applies:
to correct:
Non-conformance 1: The handwash basin situated near the | By O Corrected during audit
entrance to the kitchen was not functioning at the time of the | 20/06/2019
audit. Food handlers were observed using the utensil & To be corrected within timeframe
washing basin for washing hands. This is not permitted
under Standard 3.2.2-17. Hygiene of food handlers, which O Cannot be remedied (corrected)

states that a food business must maintain easily accessible
hand washing facilies and ensure hand washing facilties
are only used for the washing of hands, arms and face. The
site management have committed to fixing the handwashing
basin

Is this a “Critical deficiency? [J Yes 5 No

Continued overleaf.

Signature: Do Gees Date: 07/06/2019

A crcal deficency s whe the deficiency may lead fo a serousrisk o food being S0id or prepared fhat s nsae or unsuiable. Ifa
ciea dficincy i denifed,  copy of tis nofice mustbe supplied o the counci as soon as practcable (Section 19N(3). T nofice
must also be copied o the DHHS Food Safely Unit b email o oodsaley@dhs vic govau

The auditor may attach tothis form their own formeatted reports to describe non-Conformances, corrective actons and fmefames.
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The deficiencies are detailed below with the timeframe to correct each deficiency:

Details of deficiency: Timeframe | Tick which applies:

to correct:
Non-conformance 1: The handwash basin situated near the | By O Corrected during audit
entrance to the kitchen was not functioning at the time of the | 20/06/2019

audit. Food handlers were observed using the utensil
washing basin for washing hands. This is not permitted
under Standard 3.2.2-17. Hygiene of food handlers, which
states that a food business must maintain easily accessible
hand washing facilities and ensure hand washing facilties
are only used for the washing of hands, arms and face. The
site management have committed to fixing the handwashing
basin.

Is this a *Critical deficiency? ] Yes X No

X To be corrected within timeframe

O Cannot be remedied (corrected)

Continued overleaf..





image17.png
The deficiencies are detailed below with the timeframe to correct each deficiency:

Details of deficiency:

Timeframe
to correct:

Tick which applies:

Non-conformance 1: The handwash basin situated near* By
2010612019

entrance to the kitchen was not functioning at the time of th
audit. Food handlers were observed using the utensil
washing basin for washing hands. This is not permitted
under Standard 3.2.2-17. Hygiene of food handlers, which
states that a food business must maintain easily accessible
hand washing facilities and ensure hand washing facilties
are only used for the washing of hands, arms and face. The
site management have committed to fixing the handwashing
basin.

Is this a *Critical deficiency? ] Yes X No

O Corrected during audit

* & To be corrected within timeframe

O Cannot be remedied (corrected)

Continued overleaf..
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Food Act 1984 Fom2
Notice to proprietor to correct deficiencies
Saction 19M(2)ofthe Food Act 1984

Food business details:

Name of proprietor Tony Tims

Person in charge (i ot Proprietor) | Linda Hart

Trading name of business Helpful Chid Care
Address of food premises. 23 The Old Post Office, Benchworth
Description of business Child Gare Gentre

Cauncil registration no. 11121

Class of premises under the Act | class 1 & or class 2 0

The folving actiies are ClCook-Chil O Heatreatment
conducted a he premises

53 Cook Serve only 0] Manufacture of ready to eat and uncooked
comminuted fermented meat (UCFM) products

Auditor details:
Name: Don George DHHS Auditor Approval number: 19012345
Email address: don@dongeorge com au Contact phone: 0123 456 769

‘Audit Date:

Date ofhis audit. 11/06/2079 | Date offast audit from which  cerficate was issued: 1006/ 2078
OR tis s the first audit for this premises (please check the bo: 1

“The defiiencies are detailed below with the timeframe to correct each deficiency:

Dotails of deficiency: Timeframe | Tick which applies:
to correct:

The foodsaety program s ro adecuate undr secton 190 of e | 210672019 g v
lodyoiih O Comectad duing auci

The program fails to identity the potentil hazards that are likely 0 & To be corrected within timeframe.
occur n each food handing aperaton, specifcaly: Food sorage;
Cooking; cooing, and servig O Cannot be remedied (corrected)

e programais o speiy how s nazard can b contated
‘and the means of contrl. Fal 0 provide provide syste
monionig of those contol.

e faciity managerent has comited to comecting i crtcal
non-conformance with assistance ffom a food safelyConsultant
Wilhin 10 days, and make thir facity avaibe for re-3udi.

Is this a “Critcal deicency? & Yes O No

Continued overieaf

Signature: __ Dix Gegge Date: 11/06/2019

Al detiny s hen e Gtciny my o sk o d b ol o pregaed Bt sl e 2 il ey et 7y
o i e st b sl 1o cncl 5 500 5 practcate (et ). Tt st 3 b coped 1o h HHS Fod Sty Unt by el i
v srry

o i my 2021 e o i et o kb ancontamancs coectve acions ks
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Details of deficiency:

Timeframe.

Tick which applies:

Is this a “Critical deficiency? ] Yes (I No

o correct:
ompoind masedents hat e mown asgors. tary | 01" | 5 Comected duig auds
of the recipes were described as being propared without & To e comected vihin timeframe
reference to a Standard Recipe. A clearer reference tool
will noed fo be developed o assist staff members in O Cannot be remedied (corrected)
assessing the presence or absence of alergens wihin
these menu items. Agreed tmerame for completon: 10
days.
Is this a “Critical deficiency? & Yes ] No
O Conected during audit
O Tobe corected vithin timeframe
O Cannot be remedied (corrected)
Is this a “Critical deficiency? ] Yes ] No
O Corected during audit
O Tobe corected vithin timeframe
O Cannot be remedied (corrected)
Is this a “Critical deficiency? ] Yes ] No
O Corected during audit
O Tobe corected vithin timeframe
O Cannot be remedied (corrected)
Is this a “Critical deficiency? [J Yes ] No
O Comected during audit
O Tobe corrected vithin timeframe
O Cannot be remedied (corrected)
Is this a “Critical deficiency? [J Yes (] No
O Comected during audit
O Tobe corrected wihin timeframe
O Cannot be remedied (corrected)

A crical defiencyis when th deficiency may lead 1o a serous risk of food bing S0kt o prepared hat 5 unsaf o nsutable. fa
crcaldefcency s nied,  copy of i nofos must b supplled o the councl s s0on as rachcabe (Secton 19N(3). The nofce
mustaiso be copie 1o the DHHS Food Safey Unit by emal o oodsafety@hs vc govau.

The audior may atach to this form their own formatted rerts 1 describe non-conforiances, correctve actons and dmetames.
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Food Act 1984

Form1

Certificate of Adequacy & Compliance

Food business details:
Name of propretor Tony Tms

Personin charge (i not Proprietr) | Linda Hart

Trading name of business Holptl Ghid Garo

Address of food premises 25 The Old Post Offce, Benchworth
Descrton of business Ghit Care Gentre

Council registaton no 1121

Class of premises under the Act:

class 12 or class2 0

‘The following activiies are. O Cook - Chil 0 Heat reatment
conducted at the premises:
3 Cook Serve only ] Manufacture of ready to eat and uncooked
comminuted fermented meat (UCFM) products
Auditor detail

Name: Don George

'DHHS Auditor Approval number. 19012345

Email address: don@dongeorge com.au

Contact phone: 0123 456 769

‘Audit Date:

Date of this audit: 11/06/2019

Date of st audi fom which a certfcats was ssusd: 10/06,/2018
OR this i the firt ucit for ths promises (please check the box): 1

Auditor statement:

“This food premises has been audited by me to the requirements of the Food Act 1984 and:

3 Under Section 19L:

Upon completion of the audit | am of the opinion
that the food premises:

or|m

Under Section 19M():

During the audit deficiencies were detected, and | issued

anol

inder Section 19M(2) (Form 2, copy attached).

On: 21/06/2019 (specy date/s) | checked to see whether
these deficiencies had been remedied. It is my opinion

has a food safety program for the premises that
now adequate, s it meels the requirements

any _deficiencies relating 1o the food _safety
requirements applying to the premises that could
be remedied have been remedied/corrected; and

s now complying with the appiicable Food Safety

D0 s afood sfey progamfr th prmises

that is adequate, as the

Teairomert of ecton 19D o1 e Act and thatthe food premises:
O has complied with the food satety program ®

requirements during the registation period

covered by this audit; and section 190 of the Act; and
O is complying with the appicable Food ®

Safety Standards.

2
Standards.
Signature _ Do

Date: 2106201

Wit 14 days of giig the propritor (i cetficate th audtor must send 3 copy of s certcat (inchuing ary

attachmens refred o abov) o te egisterig counc (Secton 1)
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Auditor statement:

This food premises has been audited by me to the requirements of the Food Act 1984 and;

O Under Section 19L: = Under Section 19M(8):

Upon completion of the audit | am of the opinion During the audit deficiencies were detected, and | issued

that the food premises: a noice under Section 19M(2) (Form 2, copy attached)

O has a food safety program for the premise On: 21/06/2019 (specify date/s) | checked to see whether
that is adequate. as f meets the these deficiencies had been remedied. It is my opinion
requirements of section 19D of the Act; and that the food premises:

01 has complied vith the food safety program| 5 has afood safety program for the premises that s
requirements during the registration period now adequate, as it meets the requirements of
covered by this audit; and section 19D of the Act; and

0 is complying with the applicable Food & any deficiencies relating to the food safety
Safety Standards requirements applying o the premises that could

be remedied have been remedied/corrected; and

[ is now complying with the applicable Food Safety
Standards.

Signature __ Dion Grerge Date: 21/06/201

Within 14 days of giving the proprietor this certifcate the auditor must send a copy of this certfcate (including any
attachments referred to above) o the registering council (Section 19N),
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Food Act 1984
Form3

Notice to council of failure to correct deficiencies
within the specified timeframe

Section 19N(4) of the Food Act 1984

Food business details:

Name of proprietor Ben Bution

Person in charge (if not Proprietor) | Ben Button

Trading name of business Button Moon Ghid Gare
Addressof foodpremises 32 Gar Park Drive, Bankvortry
Descpton of usiness Chit Care Centre
Counclregistaton o 13145

Class of premises under the Act. | class 1 & or class 2 (1

Auditor detal
Name: Don George 'DHHS Auditor Approval number: 19012345
Email address: don@dongeorge.com au Contact phone: 0123 456 789

‘Audit Date:

Date of the audit during which the deficiencies were identfied: 13/06/2019

Auditor statement:

This food premises has been audited by me to the requirements of the Food Act 1984. During the audit
deficiencies were detected, and | issued a notice under Section 19M(2) (Form 2, copy attached).

On: 27/06/2019 (specify date/s) | checked o see whether these deficiencies had been remedied. It is my opinion
thatthe food premises has not remedied the following deficiencies within the ime frame specifiedin the notice:

Reference | Deficency Is this a “critcal deficiency?
‘ Post omim! B Yes OMNo
OYes ONo
OYes ONo
OYes ONo
OYes ONo
Signature: ___ Din Grege Date: 27/06/2019

The auctor must senda copy oftis noce (incking any atachmens rfered 1o above) 0 the regiteing counc within 14 33y,
unlss he doficiency i determined tobe crcal

A cricaldefncy is when he defcency may e 1o 8 erous sk of 04 being S0l o prepared tht s unsafe ofunsutatle. 3
crcaldefcency i Kentlted, acopy of s potce must be supphed 1ot counc as so0n 25 practcabe.
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Auditor statement:

This food premises has been audited by me to the requirements of the Food Act 1984. During the audit
deficiencies were detected, and | issued a notice under Section 19M(2) (Form 2, copy attached)

On: 27/06/2019 (specify date/s)  checked to see whether these deficiencies had been remedied. Itis my
thatthe food premises has not remedied the following deficiencies within the time frame specified in the notice:

Reference | Deficiency Is this a *critical deficiency?

# ! Pest control #E Yes O No

OvYes O No

O Yes O No
O Yes O No
OYes O No

Signature: LDin George Date: 27/06/2019
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Food Act 1984

Form1

Certificate of Adequacy & Compliance

Food business detail

Name of proprietor Alan Smith

Person in charge (if not Proprietor) | Annie Jones

Trading name of business Happy Child Care
Address of food premises 32 Tree Street

Description of business Child Care Centre

Council registration no. 12345

Class of premises under the Act | class 1 & or class 2 [

‘The following activities are O Cook - Chill O Heat treatment

conducted at the premises

5 Cook Serve only (I Manufacture of ready to eat and uncooked

comminuted fermented meat (UCFM) products.

Auditor details:

Name: Don George

DHHS Auditor Approval number: 19012345

Email address: don@dongeorge com au

Contact phone: 0123 456 789

Audit Date:

Date of this audit: 07 / 06 / 2019 Date of last audit from which a certificate was issued: 13/ 06/2018

OR this is the first audit for this premises (please check the box): (1

Auditor statement:

This food premises has been audited by me to the requirements of the Food Act 1984 and;

0 Under Section 19L:

Upon completion of the audit | am of the opi
that the food premises:

[ has afood safety program for the premises
that is adequate, as it meets the
requirements of section 19D of the Act; and

[ has complied with the food safety program
requirements during the registration period
covered by this audit; and

complying with the applicable Food
Safety Standards.

Signature Do e

OR | X Under Section 19M(8):

During the audit deficiencies were detected, and | issued
a notice under Section 19M(2) (Form 2, copy attached).

On: 21/06/2019 (specify date/s) | checked to see whether
these deficiencies had been remedied. It is my opinion
that the food premises

[  has afood safety program for the premises that is
now adequate, as it meets the requirements of
section 19D of the Act; and

[ any deficiencies relating to the food safety
requirements applying to the premises that could
be remedied have been remedied/corrected: and

now complying with the applicable Food Safety
Standards.

Date: 21/06/19

Within 14 days of giving the proprietor tis certficate the aucitor must send a copy of this certiicate (including any
attachments referred to above) o the registering councl (Section 19N).
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Auditor statement:

This food premises has been audited by me to the requirements of the Food Act 1984 and;

O Under Section 19L: X Under Section 19M(8):

Upon completion of the audit | am of the opinion During the audit deficiencies were detected, and | issued

that the food premises: a notice under Section 19M(2) (Form 2, copy attached).

O has a food safety program for the premises On: 21/06/2019 (speciy date/s) | checked to see whether
that is adequate, as it meels the these deficiencies had been remedied. It is my opinion
requirements of section 19D of the Act; and that the food premises:

01 has complied with the food safety program & has afood safety program for the premises that is
requirements during the registration period now adequate, as it meets the requirements of
covered by this audit; and section 19D of the Act, and

0 is complying with the applicable Food any deficiencies relating to the food safety
Safety Standards. requirements applying to the premises that could
be remedied have been remedied/corrected; and

& is now complying with the applicable Food Safety
Standards.

Signature Do Goorge Date: 21/06/19
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Food Act 1984
Form3

Notice to council of failure to correct deficiencies
within the specified timeframe
Section 19N(4) of the Food Act 1984

Food business details:

Name of proprietor Alan Smith
Person in charge (f not Proprietor) | Annie Jones

Trading name of business Happy Child Care
Address of food premises 32 Tree Street
Description of business Child Care Centre
Council registration no 12345

Class of premises under the Act | class 1 & or class 2 [

Auditor details:

Name: Don George DHHS Auditor Approval number: 19012345
Email address: don@dongeorge com au Contact phone: 0123 456 789
Audit Date:

were identified: 07 /06 /2019

Date of the audit during which the deficier

Auditor statement:

This food premises has been audited by me to the requirements of the Food Act 1964. During the audit
deficiencies were detected, and | issued a notice under Section 19M(2) (Form 2, copy attached)

On: 21/06/2019 (specify date/s) | checked to see whether these deficiencies had been remedied. Itis my opinion
thatthe food premises has not remedied the following deficiencies within the time frame specified in the notice:

Reference | Deficiency Is this a *crtical deficiency?
1 The handwash basin was not functioning Oves X No
Oves ONo
Oves ONo
Oves ONo
Oves ONo
Signature: Don George. Date: 21/06 /2019

The audtor must send a copy of this notice (incluoing any attachments referred (o above) to the registering council witin 14 days,
unless the deficiency s determined 10 be “crical.

*A crcal deficiency is when the deficiency may lead 10 a serious isk Of food being Sold or prepared that i unsafe or unsutable. Ifa
crticaldeficency s dentifed, a copy of this notice must be supplied 10 the council as soon as practcable.
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Food Act 1984

Form1

Certificate of Adequacy & Compliance

Food business details:

Name of proprietor

Person in charge (if not Proprietor)

Trading name of business

Address of food premises

Description of business

Council registration no.

Class of premises under the Act

class 1 or class2

The following activities are
conducted at the premises

[ Cook - Chill

T Cook Serve only

[ Heat treatment

T Manufacture of ready to eat and uncooked
comminuted fermented meat (UCFM) products.

Auditor details:

Name:

DHHS Auditor Approval number:

Email address:

Contact phone:

Audit Date:
Date of this audit J 120 | Date oflast audit from which a certificate was issued: /120

OR this is the first audit for this premises (please check the box): (1
Auditor statement:

‘This food premises has been audited by me to the requirements of the Food Act 1984 and;

0 Under Section 19L:

Upon completion of the audit | am of the opinion
that the food premises:

a

has a food safety program for the premises
that is adequate, as it meets the
requirements of section 19D of the Act, and

has complied with the food safety program
requirements during the registration period
covered by this audit; and

is complying with the applicable Food
Safety Standards

Signature

OrR | O

Under Section 19M(8):

During the audit deficiencies were detected, and | issued
a notice under Section 19M(2) (Form 2, copy attached).

On: Click here to enter text. (specify date/s) | checked to
see whether these deficiencies had been remedied. It is
my opinion that the food premises

a

has a food safety program for the premises that is
now adequate, as it meets the requirements of
section 19D of the Act; and

any deficiencies relating to the food safety
requirements applying to the premises that could
be remedied have been remedied/corrected: and

is now complying with the applicable Food Safety
Standards.

Date: /120

Within 14 days of giving the proprietor tis certfcate the audtor must send a copy of this certicate (including any
attachments referred 1o above) to th registering council (Section 19K).
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Food Act 1984
Form2

Notice to proprietor to correct deficiencies
Section 19M(2) of the Food Act 1984

Food business details:

Name of proprietor

Person in charge (if not Proprietor)

Trading name of business

Address of food premises

Description of business

Council registration no

Class of premises under the Act | class 1 1 or class 2 [

‘The following activities are O Cook - Chill O Heat treatment
conducted at the premises

[ Cook Serve only I Manufacture of ready to eat and uncooked
comminuted fermented meat (UCFM) products.

Auditor detail

Name: DHHS Auditor Approval number:
Email address Contact phone:

Audit Date:

Date of this audit /120 | Date of last audit from which a certiicate was issued: /20

OR this is the first audit for this premises (please check the box): (1

The deficiencies are detailed below with the timeframe to correct each deficiency.

Details of deficiency: Timeframe | Tick which applies:
to correct:

O Corrected during audit
O Tobe corrected within timeframe

O Cannot be remedied (corrected)

Is this a “Critical deficiency? ] Yes I No

Continued overleaf.

Signature: Date: | 120

*A crfical deficiency is when the deficiency may lead 10 a serious isk Of food being SOl Or prepared that s unsafe or unsutable. Ifa
crtical deficiency s dentified, a copy of this nofice must be Supplied 0 the counclas Soon s practicable (Secton 19N(3)). The nofce
~must also be copied to the DHHS Food Safety Unit by email o: foodsafety@aihs.vic.gov.au

The auditor may attach tothis form their own formeatted reports to describe non-Conformances, corrective actons and fmefames.
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Details of deficiency:

Timeframe
to correct:

Tick which applies:

O Corrected during audit
O To be corrected within timeframe

O Cannot be remedied (corrected)

Is this a *Critical deficiency? [ Yes T No

O Corrected during audit

O  To be corrected within timeframe

O Cannot be remedied (corrected)
Is this a *Critical deficiency? J Yes T No

O Corrected during audit

O To be corrected within timeframe

O Cannot be remedied (corrected)
Is this a *Critical deficiency? [ Yes [ No

O Corrected during audit

O To be corrected within timeframe

O Cannot be remedied (corrected)
Is this a *Critical deficiency? [ Yes T No

O Corrected during audit

O To be corrected within timeframe

O Cannot be remedied (corrected)
Is this a *Critical deficiency? I Yes [ No

O Corrected during audit

O To be corrected within timeframe

O Cannot be remedied (corrected)
Is this a *Critical deficiency? [ Yes I No

*A critical deficiency is when the deficiency may lead to a serious risk of food being sold or prepared that is unsafe or unsuitable. If a
critical deficiency is identified, a copy of this notice must be suppiied to the council as soon as practicable (Section 19N(3)). The notice

must aiso be copied to the DHHS Food Safety Unit by email to: foodsafety@dhhs.vic.gov.au

The auditor may attach to this form their own formatted reports to describe non-conformances, corrective actions and timeframes.
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Food Act 1984
Form 3

Notice to council of failure to correct deficiencies
within the specified timeframe
Section 19N(4) of the Food Act 1984

Food business details:

Name of proprietor

Person in charge (if not Proprietor)

Trading name of business

Address of food premises

Description of business

Council registration no.

Class of premises under the Act: class 1 0 or class2 O

Auditor details:

Name: DHHS Auditor Approval number:
Email address: Contact phone:

Audit Date:

Date of the audit during which the deficiencies were identified: / /20

Auditor statement:

This food premises has been audited by me to the requirements of the Food Act 1984. During the audit
deficiencies were detected, and | issued a notice under Section 19M(2) (Form 2, copy attached).

On: Click here to enter text. (specify date/s) | checked to see whether these deficiencies had been remedied.
It is my opinion that the food premises has not remedied the following deficiencies within the time frame
specified in the notice:

Reference | Deficiency Is this a *critical deficiency?

O Yes O No

O Yes O No

O Yes O No

O Yes O No

O Yes O No

Signature: Date: / /20

The auditor must send a copy of this notice (inciuding any attachments referred to above) to the registering council within 14 days,
unless the deficiency is determined to be *critical.

*A critical deficiency is when the deficiency may lead to a serious risk of food being sold or prepared that is unsafe or unsuitable. If a
critical deficiency s identified, a copy of this notice must be supplied to the council as soon as practicable.
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Food Act 1984
Form 4

Auditor’s statement regarding the adequacy of a
food safety program

For council information in support of the initial Food Act registration (section 38B(2)(a)(iii)(B)),
or renewal of registration (section 38D(2)(a)(iii)) of a food premises.

Food business details:

Name of proprietor

Person in charge (if not Proprietor)

Trading name of business

Address of food premises

Description of business

Council registration no.

Class of premises under the Act: class 1 O or class 2 O

Auditor details:

Name: DHHS Auditor Approval number:
Email address: Contact phone:

Audit Date:

Date of this statement: / /20 | Date of last audit from which a certificate was issued:  / /20

OR no audits have been conducted for this premises (please check box): CJ

Purpose of this statement:

This statement is issued in order to inform the registration authority where:

[ The initial registration of a food premises is under consideration, but there is insufficient operating
history to audit compliance OR

[ Renewal of a food premises registration is under consideration, but the food safety audit is incomplete
due to outstanding deficiencies relating to compliance. | have issued a notice under Section 19M(2) (Form
2, copy attached).

This statement is issued following:

[ A desk-top assessment of documents provided by the premises OR

[ An on-site assessment of the documented food safety program

Auditor statement:

On the date of this statement an audit of this premises has only been partially completed by me. | have
therefore been unable to issue a ‘Certificate of Adequacy & Compliance’ (Form 1) at this time.

However, it is my opinion that the food safety program for this premises is adequate in that it meets the
requirements of section 19D.

Signature: Date: / /20





