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Make fast work of heavy duty cleaning jobs. Use them for everyday cleaning in the kitchen, good
for most cooking utensils and equipment to replace scrapers, steel wool and metal sponges.

Won't leave metal slivers in hands or food. Non-rusting and resilient. Typical applications include
heavily baked-on food and food processing equipment.

Scotch-Brite” 96 Aqua Scouring Pad — MEDIUM DUTY

High performance pads for every day use in Commercial and Industrial applications. Ideal
for cleaning pots, cooking utensils and metal surfaces.

Size: 230mm x 150mm — 3M Item Code: WN200025917
Size: 300mm x 300mm — 3M Item Code: 0378794

Scotch-Brite™ 88 Blue Pot 'n Pan Scourer — EXTRA HEAVY DUTY

The hardest working pad available; even the most stubborn deposits are scoured clean,
especially useful for heavily encrusted pots and pans, kitchen and maintenance equipment.
Ideal replacement for stainless steel wool and metal scourers. Open weave construction for

easy cleaning.
Size: 125mm x 90mm - 3M ltem Code: 0379230

Scotch-Brite™ 2000 Blue Power Pad — HEAVY DUTY (LESS SCRATCHING)

A new innovative hand pad designed for the toughest, dirtiest jobs, yet gentle enough to
use on most surfaces. Cleans four times faster than a conventional commercial scourer.

Size: 139mm x 99mm — 3M ltem Code: 0386862

For more information, phone 3M on 136 136 or %% m
visit our website at www.3m.com/au e et
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Welcome

to the thirteenth edition of our food safety bulletin

In this thirteenth, food safety bulletin, we address a number of subjects which are often in the
front of mind during difficult times for the food businesses.

Design and fit out is a critical issue especially when businesses are looking to move or up-
grade their premises. This process is usually integral to many other issues — process design, capital
expenditure, production disruption to name a few. It is important to get this right to avoid a heavy
penalty later - be that in terms of reworking or disruption to production. Some of the major issues
are addressed in our article on page 13 from which a simple checklist might be drawn. HACCP
Australia is always available to assist in these issues and have a number of highly experienced
technologists with industrial process experience who can help you too.

Another issue is ‘Product Recall’. There has been quite a lot of activity on this subject in Australia
this year. The ACCC has issued a major report on this subject foreshadowing changes that will come
into force and GSI Australia have linked with HP to launch a new smart ‘cloud based' recall service.
With more than 800 recalls in Australia last year costing millions of dollars, the food industry is well
advised to have up to date and tested protocols as well as insurance cover. Of interest LIU has been
offering excellent and competitive products in this specialised field.

Our regular features continue with old favourites — facteria, newsstand and hotlinks.

Our relationships with offices in the UK and Hong Kong are now fully integrated and that has not
only given us significant global spread but has also availed us of some truly outstanding technical
resource and knowledge. They are available to assist with food technology matters relating to their
markets. Do let us know if they can help.

Only products that carry our food safety certification mark are advertised in this journal. They are
all particularly appropriate to the food industry and if you need any technical information relating to
them or indeed any of those listed on page 28 and 29, please just call us.

Thank you for reading. Please feel free to submit news, articles or information that might be
considered for issue 14.

Clive Withinshaw, HACCP Australia
HACCP AUSTRALIA

CERTIFICATION

>
.
|
L
<
[
=]
(<]
[e]
w

ANNVYHEHDOHd

For more information on any article
in this magazine or to submit
editorial or a comment, please email
to : ifsb@haccp.com.au

For more information on HACCP
Australia’s range of services, please
visit www.haccp.com.au

Food Magazine — Food Challenge Awards

Every year, Food Magazine hosts the Food Challenge awards which culminates in a
gala award ceremony and celebrates true excellence in the food industry. For the 2011

awards, a new category FOOD SAFETY AND INNOVATION IN NON-FOOD has been
C H A L L E N G E added to the already impressive line up and is sponsored by HACCP Australia.

non-food excellence awards.

This category specifically recognises non-food suppliers to the food industry and
the major impact this sector has on food safety. Subscribers to this magazine will
already understand the importance of non-food material, equipment and services in
regard to the integrity and safety of food. It is hoped that these awards will further
raise the profile of these issues and assist the food industry in recognising the benefits
of true food safe design and characteristics.

Entries are open to all equipment and services used in the food industry and will
be judged upon merits such as innovation, design, cleanability, consequence of error
and overall contribution to food safety. Whilst not involved in the judging process for
this category, HACCP Australia will be keenly following the entries and winners of the

The winner of the FOOD SAFETY AND INNOVATION IN NON-FOOD award will be

announced at the Award Gala Dinner, 13th July 2011 at Doltone House, Sydney.
You have until 10th May 2011 to get your entries in, so check www.foodmag.com.

au/awards for details on how to enter.
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Locally owned and operated
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Ultimate Food & Beverage Industry
Insert Bearings and Thermoplastic Housings
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MBR - AISI 440C Stainless Steel Bearings with Triple Lip Sealing,
factory pre-packed with FDA approved Grease.

Fully Stainless Steel Bearings & White Thermoplastic Housings -
cormrosion and rust proof characteristics and

the ability to withstand harsh conditions

while still maintaining the preciseness of standard insert bearings.
Ultimate Triple Lip Sealing on the Insert Bearing.

Pre-packed with FDA Approved Mobil FM102 Food Gredse.
Housings have stainless steel bolt hole inserts.

Open and Closed covers available for maximum protection.
Endorsed by HACCP Australia as food safe and appropriate

for use in food production and handling areas.
Endorsement Certificate # PE-520-BSC-01.

BSC State Head Offices H
NSW 02 9824 2100 QLD 07 3866 8333 VIC 03 9560 3222 . Bsc w..t,
u Endorsed
TAS D3 6272 4344 SA 08 8344 0800 WA 089251 4444 — Company
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The implementation of a recall is enough to bring sweat to
anybody’s brow however in the food industry, such an action
is particularly serious and very rarely less than a major and
very expensive operation. While minimising the risk of such an
eventuality should always be the focus of management and
central to HACCP programmes and GMP policies, the ability to
handle it well is also a key component to reducing the risk to
health and the consequential losses. The ACCC and insurance
companies have a particular interest in ensuring minimising
risk and ensuring the process itself is managed well. GS1 and
Hewlett Packard have also developed recall systems to offer
improved tracing and procedures.

ACCC lead with new initiatives

Significant changes to the way in which consumers will be
informed of product recalls have been foreshadowed by the
Australian Competition and Consumer Commission earlier this year.

“In a major report, the Review of the Australian product
safety recall system, the ACCC analysed the effectiveness of the
current recall system,” said ACCC deputy chair, Peter Kell

“Product recalls are a crucial part of the Australian consumer
product safety system — over the past 23 years, more than
10,000 recalls have taken place. In 2009 there were 779 recalls
in Australia, some involving many thousands of products.”

However, consumer responses to product recalls have varied
widely and in some cases have been nearly non-existent.

The report gives a blueprint for changes to the recalls system,
particularly about how consumers are alerted to recalls, with the
aim of increasing awareness and recall response rates.

“The report recommends suppliers be expected to develop
recall communication plans that target consumers based on
demographics and communication preferences, including making
greater use of social media and online forms of communication
such as websites and blogs to advertise product recalls. | am
particularly excited about the use of social media to tell consumers
about product recalls,” Mr Kell said.

“There is a real need for suppliers to implement tailored
communications strategies in the event of a recall. The days of
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relying just on newspaper advertisements as the major method
of communication are past.”

Highlighting the importance of utilising new communication
methods, the ACCC has taken a leaf out of its own book to
announce the release of this report. It has:

e sent ‘tweets’ on a newly established Twitter
account: @productsafetyAU.

¢ blogged on a range of relevant sites

¢ developed a new recall ‘widget’* which will be
trialled on a range of relevant websites shortly, and

e directly emailed hundreds of industry associations
and stakeholders.

The new ‘Product Safety Recalls Australia” website, http://
www.recalls.gov.au, also allows consumers and businesses to
sign up for electronic recall alerts about the types of products of
most interest to them.

Other steps the ACCC is taking to improve recall effectiveness
includes encouraging suppliers to place tracking labels on their
products to enable the product to be easily traced as it moves
through the supply chain and into the hands of consumers.

Suppliers will also be encouraged to use online warranty
cards and registration systems and make greater use of loyalty
card data to identify consumers who bought products which
were later recalled.

The report also flags that the ACCC will not accept that a
recall is finalised until the cause of the problem is identified and
measures are put in place to ensure that it does not recur.

Many of the measures to improve the effectiveness of the recall
system will be reflected in new recall guidelines for suppliers.

An electronic version of the publication is available at no cost
on the ACCC website: http:/Amww.accc.gov.au; the Product Safety
Australia website: http:/Avww.productsafety.gov.au and the Product
Safety Recalls Australia website: http://www.recalls.gov.au.

*A widget is a web application that can be displayed on any
website and allows visitors to that site to see the latest product
recalls as well as search the recalls database for specific products
or manufacturers.

CONTINUED ON PAGE 06
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