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Welcome

to the 15th edition of our food safety bulletin

The Australian food industry is facing tough times. Volatile commodity prices, a high dollar value, overseas
food businesses raiding supply chains and a carbon tax to boot. However, ours is a resilient industry with a
history of innovation and quality. This characteristic will have to come to the fore once more. Support will
hopefully come from other sources too and the consumer is the friend we need now.

Dick Smith Foods has been chewing into its advertising budget in recent weeks. | hope that it will
pay off for the company - as well as other food businesses in Australia (If you are in our industry, the
least you should do is buy some DSF products for your home use). The ‘Australian Made — Australian
Grown' Campaign has, in recent advertisements, focussed on safety and quality rather than just
patriotism. Its recent ad caught my eye and made compelling reading (see below).

We have very advanced food technology skills in Australia and the food safety methodologies adopted
by our leading food businesses not only meet world best practice but have been in place for many years.
We should be highlighting this to the local consumer and I'm pleased to see it start. We are very good
at this and need to extend that capability further within our industry base. Ten years ago, many thought
consumers would not be that interested in labelling information that is now so vital to a product’s success
— let's do the same with food safety and have all local and all imported products competing on the same
raised platform.

This is our fifteenth bulletin and we still have plenty to write about without resorting to an astrology
section! We are aided by submissions and appreciate your efforts in that regard. If you want to get a
message to our highly targeted readership, please let us know!
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CERTIFICATION

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

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

Early in 2012, HACCP Australia will join its
overseas offices as the major sponsor of the BRC
Global Standards Conference in London. The BRC
scheme is highly regarded, GFSI endorsed and
increasingly used in Australia by organisations
needing to demonstrate worlds' best practice.

The article on page 5 gives an overview as to
how Issue 6 of the standard was developed and
its objectives. In our next issue, we will review
technical differences between versions 5 and 6.

The carbon tax is a topical issue faced by many
industries and the AFGC has had a few things to say
about it which certainly bear repeating — see page
16. While this government pill will be bitter, those
food businesses based in NSW can take advantage
of what appears to be a very substantial grant to
improve energy efficiency. Refrigeration costs are
hugely significant without the forthcoming cost
hikes and we urge those with cold storage and high
energy costs to consider applying for a slice of the
funding from the NSW Office of Environment and
Heritage. ‘Air&Gas Solutions ‘(1300 1300 24) can
give you assistance in this.

We can't keep away from hand cleaning, one of
our favourite subjects (p10), as is dishwashing. We
are proud to certify a range of Eswood dishwashers.
Their certified products meet all the food safety
requirements of modern industry and, reverting to the
theme in earlier paragraphs, they are an Australian
company — and so are we! Thanks for reading. i
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material evaluation and manufacturing technigues
ensures the most up to date flange sealing
technology to provide total joint and
sealing integrity for the food and

beverage industry.

Tailor-
made, high
performance Sseals

and compaonents.
Fromm standard profiles
o special up to GO0 mim
in diameter available on short
notice, Seals can bo supplied in
cut or glued format. Range includes
piston seals, ydraulic/poeumatic seals
(pifie péston seals, rod seals, wiper seals),
rolary Sseals, and static seals

Machined and Pneumatic Seals

Using the latest manufacturing
technology Including laser, water
jet, presses, spiral winding
machinery and sophisticated
CNC machinery, Alllance
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Sydney Brisbane
forms
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T. 039313 2035 T. 0892490 4595
Metal Detectabte 0-Rings F: 0393132008 F 0802408418
sales@alliancesealing.com.au www.alliancesealing.com.au
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A guide to the key differences between
Issue 5 and Issue 6

of the BRC Global Standard for

FOOD SAFETY

At the BRC Global Conference held in London earlier this year
David Brackston (Senior Technical Services Manager, BRC) provided
an insightful look into the change from Issue 5 to Issue 6 of the
BRC Global Standard for Food Safety. He has kindly given us an
overview of these changes. In this issue of the HACCP Australia
bulletin we provide an overview of
how Issue 6 was developed, the
priorities and objectives in producing
Issue 6 and an explanation of
the key developments of the
certification scheme. In the next
issue of the bulletin we will look
in more detail at the technical
requirements of the Standard, provide
a management summary of the main
changes to the Standard and the
main reasons behind these changes.
Certificated companies, or those
seeking certification for the first time, must of course purchase
a copy of the full Standard and are advised to study the detail of
how the requirements apply to their own operation before their
next certification audit. You can purchase a copy from www.
brcbookshop.com.

David Brackston,
Senior Technical Services Manager

Background to the production of Issue 6 and
objectives

1. Consultation and development process

The BRC Food Safety Standard is widely used around the world
and before starting the review for Issue 6, the BRC undertook
an extensive consultation with the users of the Standard to
understand the strengths and potential areas for improvement.

The feedback on Issue 5 was generally very positive and the
continual growth in use of the Standard around the world,
with nearly 14,000 certificated sites and over 20% growth in
2010, is a testament to its increasing international popularity.
The consultation identified a number of opportunities for
further improvement particularly with regard to the way that
the audits are conducted:
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e ensure a better balance of auditing time between the
factory environment and paperwork review with more
emphasis on good manufacturing practice

e ensure consistency of audit results so that the grades
awarded are truly representative of the standards sites can
maintain on an ongoing basis

e provide a path to allow recognition of sites which are still
developing their food safety systems

e reduce the need for multiple customer and other audits

e ensure the audit report is focused and provides value and
does not just add cost.

Moving the Standards forward - Evolution not revolution

The main focus of the rewrite has been on the development
of ideas to extend the reach of the Standard, provide options
to differentiate the performance of sites and encourage a
consistency of audit. The review of the requirements has focused
on clarification and simplification rather than wholesale changes
reflecting the feed back from consultation.

1. Increasing Focus on Good Manufacturing
Practice (GMP)

Maintaining good and constantly improving standards of
Food Safety and due diligence requires documented procedures
and processes to ensure the consistency of working methods
and provide information to identify areas for improvement.
The implementation of the procedures within the factory, staff
training, supervision and working practices, factory hygiene
and working conditions however ultimately affect the product
safety and quality. Issue 6 attempts to rebalance the audit
process by increasing the amount of time spent by the auditor
within the processing areas.

Issue 6 of the Standard incorporates changes to increase the
emphasis on the GMP aspects of the audit. These include:

e A two part audit checklist (in line with the an unannounced
audit option) which helps define requirements which are
expected to be audited within the production areas

¢ A change in the balance of the number and depth of
requirements in favour of good manufacturing practices
rather than documentation of the systems

CONTINUED ON PAGE 06
HACCP AUSTRALIA | 05



GLOBAL STANDARD

FOR FOOD SAFETY

¢ A new more customer focused audit report format
reducing report writing time and encourage a more
challenging audit approach
¢ Greater emphasis on standardising best practices for
auditing to the BRC Standard within the auditor training
materials — discussions with production staff, challenging
assumptions, audit trails, observing product change
procedures etc.
Against a backdrop of an overall reduction in the number of
requirements, sections of the Standard covering foreign body control,
hygiene and housekeeping and allergens have been expanded.

2. Refreshing the requirements

The rewrite has been used as an opportunity to look at the
wording and lay out of the Standard to simplify and remove
ambiguity.

A review has been undertaken of the statements of intent,
which precede each set of requirements in the Standard, to ensure
that these all express the required outcome with the following
more detailed requirements supporting the achievement of the
desired outcome.

Changes to the Standard have resulted in an overall
reduction in the number of clauses by about 25%.

The certification process has been strengthened by ensuring
that not only are issues identified at the audit corrected but
also the root cause is identified and an action plan put in place
to prevent recurrence.

3. Unannounced audits - Increasing accessibility and
reward

The use of unannounced audits by customers is becoming
increasingly common in some markets and is seen as providing
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a greater challenge and more realistic assessment of sites’
day-to-day standards. The unannounced scheme within Issue
5 was not well used partly because the benefits were not seen
to outweigh the practical difficulties of having the entire audit
conducted unannounced.

For Issue 6, the working groups have developed two
options for unannounced audits both of which will be
voluntary.

Option 1 = Full unannounced audit similar to Issue 5

Option 2 — An audit in two parts:

e Part 1 unannounced audit - largely based on factory

operations and good manufacturing practice

e Part 2 - planned audit - based largely on a review of

documented systems, procedures and records carried out
at the usual audit due date.

The new option 2 audit allows sites to ensure availability of
managers for the documentation review whilst still being able
to benefit from the higher audit grade.

The increased emphasis on Good Manufacturing Practices
with this approach and realism from the unannounced element
will increase customer confidence in the audit and grades.

The BRC will promote the unannounced scheme and help
market the sites achieving the schemes top A+ Grade.

4. Encouraging Food Safety - The new Enrolment
process

The BRC Standards have been adopted and used around the
world with certificated sites in over 100 countries. Published
as Issue 6, the Standard has rightly gradually increased the
requirements for certification with each Issue as factory standards
and our knowledge of food safety improves. It is important that
as the standards for certification move forward there is still a path
for sites which are currently developing their food safety systems
to be recognised and encouraged to develop to ultimately achieve
certification.

A new enrolment process will be introduced which will
enable sites to register their audits on the BRC Directory and
share their progress with customers as they develop their food
safety systems. A progressive weighted scoring system will be
introduced prioritising the basics of food hygiene to encourage
improvement where sites are not certificated. This recognises the
status of the sites and provides a measure by which to chart their
progress towards full certification. The audit report and scorecard
will be available on the private area of the BRC Directory only and
enable sites to share results with their customers.

Whilst encouraging improvement, it is recognised that
there must be a clear point of difference between certificated
sites, meeting all of the requirements of the Standard. Only
sites achieving full certification will be issued with a grade and
certificate, have their achievement recognised on the BRC public
website Directory and be able to use the BRC certificated site logos.

5. Ensuring transparency

The opportunity has been taken with Issue 6 to ensure that
the scopes defined on certificates and reports clearly reflect
the activities included within the audit process and that any
exclusions are clearly identified. Exclusions from scope for Issue
6 have been more restricted and need to be justified. Factored
goods have now been excluded from scope.
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6. Completing the Jigsaw

The improvements to Issue 6 are not just about the Standard
itself, but continued improvement of the entire scheme which
supports the Standard, including training, the management
of Certification Body performance, auditor competency and
development.

Training — A new range of interactive training courses have
been developed to provide information for both auditors and
manufacturing sites and are available from the BRC and the
international network of BRC Approved Training Providers (ATP’s).
All auditors registered to carry out audits against Issue 6 will be
required to attend a two day training course and successfully
complete an exam in order to be allowed to audit Issue 6.

Auditor Competence — Auditing against the BRC Standards
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particular sector and auditors are registered by product category.
The auditor competency working group for Issue 6 has defined
category skills, knowledge and materials to assist Certification
Bodies to evaluate and improve auditor’s sector knowledge.
Certification Body management (compliance) - As well
as being accredited by their national accreditation body the
BRC also reviews the performance of all registered Certification
Bodies against a set of key performance indicators (KPI's). The
results of this performance rating will in future be published on
the BRC Directory to allow sites to identify Certification Bodies
with the best performance. i
Our thanks go to David Brackston for this useful summary.

INDUSTRIAL AND COMMERCIAL
PEST CONTROL

For over 90 years, ISS / FLICK Pest Control have been protecting your homes
and businesses against all major pest infestations. With 23 branches nationally,
ISS / FLICK offers the largest network of pest control operators with superior
localised services to meet individual client needs.

ISS / FLICK as a National Provider of Pest Control Management offers:

v' Installation of all equipment and regular monitoring and reporting

v’ Certification by HACCP Australia, ISO 9001 - Quality Management, and ISO
14001 — Environmental Management

v’ Professional, experienced local technicians

v' Proven pest management methodology ensuring that there is no danger to
yourself, staff, family members or pets, and no disruptions to your daily life

v" Value for money, quality pest servicing
ISS / FLICK offer comprehensive and effective Pest Control services:

v" Common Pest (Rodents, Cockroaches, v’ Termite management (pre and post
Spiders, Fleas) construction termite eradication and

v Fumigation and fixed pest control deterrent treatments)

systems v Timber Pest management (Borers, fungal

v’ Stored product pest management (Beetle, decay, sub-floor ventilation)

weevil, moth) v Bees & Wasps nests removed and
v’ Feral bird & cat control (Trapping/culling/ controlled uacce ausTaALA
baiting/proofing/netting) v Other Pests
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ROCOLP® Performance you can trust

ROCOL® are proud to announce that the FOODLUBE® range of high
performance lubricants are now endorsed by HACCP Australia Pty Ltd as suitable for use in facilities that
operate a HACCP based food safety programme.

FOODLUBE® from ROCOL® is proving to be the lubricant of choice for the food industry. FOODLUBE® helps to
improve cleanliness and efficiency while significantly reducing costs and downtime.

Working with international leading companies to deliver these results gives ROCOL" the experience to offer the
best advice on how to implement a lubrication approach that is consistent with the current food safety legislation
and can be integrated into your overall HACCP process.

The FOODLUBE® range is easily identifiable with their blue band which helps ensure the correct product is used.

For more information go to www.itwpf.com.au

Look for the BLUE BAND!
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Head Office & Showroom:

211-213 Woodpark Rd

SMITHFIELD NSW 2164

Toll Free: 1800013 123

Email: sales@goldsteineswood.com.au

“Serving those who serve the best for 100 years” goldsteineswood.com.au
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WATER USAGE

AND FOOD SAFETY

by Andrew Davidson, Goldstein Eswood.

Ever since the first practical dishwasher was patented in the
USA in 1886, the food service industry has been chasing ever
better ways of washing dishes, glasses, pots and pans. The basic
principles have remained the same — circulate large volumes of
hot water and detergent over the dishes and then apply a very hot
rinse to remove all traces of detergent and sanitise the surface.

Eswood is Australia’s oldest manufacturer of dishwashers
and glasswashers. It was the first to seek independent HACCP
certification of its machines. The machines are built in 304 grade
stainless steel, specifically for Australian conditions — with the
emphasis on robustness, serviceability and simplicity of use.

Eswood products cover the whole range, from simple, fast
“once through” glasswashers for the bar, to large multi stage
conveyor washers for large volume kitchens, incorporating state
of the art energy, chemical and water saving systems.

For fast, simple bar service, the Eswood
glasswasher range starts with the compact
CI3B, and the larger IW3N machines, which
will wash up to 1800 glasses per hour.
Recirculation technology reduces water usage
for the B42GN glasswasher to 3 litres per cycle,
whilst cleaning up to 1200 glasses per hour.

Where an under counter dishwasher is
needed, the Eswood UC25N, and it’s smaller
cousin the B42P will cover service of 30 to 60
meals, whilst taking up an absolute minimum
amount of space.

Moving up to a ‘pass through’ style of
machine enables faster washing with less
effort by improving the ergonomics of
handling both the input and output from the
washer and increased power, via three phase
electrics. The Eswood ES32 will deal with up
to 130 meals per service and its big brother,
the ES50, will cope with 200 meals.

Beyond the ‘pass through’ machines, the
Eswood range of rack conveyor dishwashers
start at 200 meals whilst the largest in the
range, the ES220, will deal with 600 meals
with ease. These machines can be fitted
with a range of options such as extra insulation, heat recovery
condensors,and eco-rinse, to minimize water and energy use
— providing a customer engineered solution for large volume
dishwashing needs.

Eswood also offers a range of potwasher models, in front load
and pass through styles, to deal with large and heavily soiled
cooking utensils in the commercial kitchen.

Over recent years, Eswood, along with other manufacturers,
has done a lot of work on reducing water usage in dishwashers
and glasswashers. The drivers of this have been cost pressures
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(as water and detergent prices have risen) and community
awareness as a result of drought.

All this is very logical, and dishwasher marketers across the
industry have been quick to pick up on the point. Dishwasher
water usage is quoted based on standardized tests, which vary
from country to country. These involve standard soiling levels and
specified dish stacking in the machine. Actual usage is also heavily
influenced by available water pressure on site. Recent independent
tests for an Australian water supply authority revealed that very
few of the available machines delivered their claimed water usage
under realistic operating conditions. Machines claiming the lowest
water usage showed the greatest variance.

Do your dishes come with standard soiling levels? Are they
always stacked the same way in the machine? Not likely! Before
we focus too closely on water usage, it is essential to consider
the food safety aspects.

All Australian dishwashers and glasswashers
rely on water temperature and volume to heat
the surface of crockery, glassware and utensils
for the critical sanitization step of the washing
process. The amount of energy available in a
litre of water at an average rinse temperature
of 85 degrees C is fixed so the volume of
rinse water and its application are critical to
achieving proper sanitization. Reduced water
usage inevitably means less heat available for
sanitization.

Reducing water usage in dishwashers will
continue to be a focus for the industry, but there
is a real trade-off between lower water use and
correct sanitization. A little more water usage
provides the flexibility to cope with real world
conditions with minimum risk of compromising
food safety. Exactly how much is a little more?
The difference between the lowest and highest
water usage across the market is around one
litre per machine cycle. If you serve 200 meals
per day, your dishwasher probably runs 100
cycles, so the worst case of “a little more” water
amounts to 100 litres per day.

The bottom line is important but even more important is
food safety for your clients — the food service industry has had
plenty of examples of the disastrous outcomes for business
which forget food safety processes. When selecting a washer
for your bar or kitchen, it is important to balance both cost and
food safety considerations. Eswood machines are independently
certified by HACCP Australia - and Australian made as well! [

For more information, visit
www.goldsteineswood.com.au.

ESWOOD
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HANDS

-old dirt,
new dirt

By Karen Constable - HACCP Australia

Hand hygiene is an area which has received a lot of attention
lately, both in the heath care industry and in the food industry.
As a result, there's plenty of new research and new technologies
around the topic of hand hygiene. Here, we take a look at some
old ideas and some new ideas.

OLD IDEA: Washing hands is all about killing bacteria.
NEW IDEA: Removing viruses from hands — particularly
noroviruses — is an equally important, if not more important,
reason to strive for clean hands.

In recent years, norovirus has become the most frequently
confirmed food-borne agent in outbreaks of food poisoning in
Australia and also in the USA. The effectiveness of norovirus as a
food poisoning agent is partly due to the fact that the infective
dose is very low. Human challenge studies show noroviruses to
be the most infectious agents ever described. The most common
cause of norovirus contamination of food is from infected food
handlers not properly washing their hands after using the toilet.
While Australian food legislation prohibits food handlers from
working when suffering from a food-borne illness, norovirus can be
present in workers who have no symptoms. Even those who have
recovered from the symptoms can excrete infectious particles for
several weeks afterwards. Because virus concentrations in faeces
can be very high, it is possible for a single food service worker
with dirty hands to infect hundreds of other people. Compared to
norovirus, bacteria in low numbers on a food worker's hands have
much less potential to cause a large outbreak of food poisoning.

OLD IDEA: Hand-washing compliance is achieved with
training, training, and more training.

NEW IDEA: Studies in the health care industry have shown

that awareness of the importance of hand washing by personnel
such as doctors, does not necessarily lead to more frequent hand
washing. Observational studies of behaviour in public toilets and

in food preparation environments consistently find low levels of
compliance - ranging from 0% to 85% of people washing their
hands when they should. The motivation for a person to wash
their hands extends far beyond work-place training. Recent
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research has examined some of the psychological aspects of
hand washing behaviour, with interesting results. In fact, having
participants in psychological experiments wash their hands causes
the subject to feel free from psychological traces of past immoral
behavior, and also provides a change in their attitude to previously
made decisions, reducing the need to justify those decisions.

OLD IDEA: Monitoring hand washing means questionnaires
and surveys.

NEW IDEAS: Comparing survey results to observations has
shown that people consistently say they wash their hands more
frequently than they actually do. The iScrub Lite 1.5 is a free app
for iphones which can be used by medical professionals to enter
data on hand hygiene compliance. Slightly more Big-Brother-ish is
the concept behind a pilot study in a medical centre in Alabama,
which uses RFID (Radio Frequency Identification) devices to record
individual health care workers’ interactions with soap dispensers.

OLD IDEA: Hot water washing is better.

NEW IDEA: Recent research has found no difference in results
for hot water and warm water. For a thermal inactivation of
microorganisms, the water would need to be so hot that it would
burn skin.

OLD IDEA: Washing and drying hands effectively requires
adequate time spent, proper use of soaps, and attention paid to
areas between fingers, under finger nails and in wrist creases. In
addition, proper facilities; a good sized sink which is conveniently
placed and supplied with warm running water are mandatory.
NEW IDEAS: Stick with the old ideas on this topic. As more
research is done on hand cleanliness, results consistently show
that the most important aspect of hand washing is the mechanical
removal of oil and dirt aided by the surfactant activity of the soap,
and the action of the rinsing water. New technologies such as
no-touch taps and dispensers reduce the chance of post-washing
contamination. They are even thought to improve compliance,
as they reduce the need to touch wet hardware after washing,
allowing users to walk away with that ‘still clean’ feeling.

ISSUE 15 2012



OLD IDEA: Antimicrobial soaps are a must.

NEW IDEAS: Antimicrobial soaps contain compounds that
inactivate microorganisms. In the food industry, quaternary
ammonium compounds and Triclosan are commonly used. Novel
antimicrobials include silver-ion compounds and antimicrobial
extracts from honey and eucalyptus. Recent studies have found
antimicrobial soaps are marginally more effective at reducing
microbial loads on hands than ordinary soaps. There's no doubt
that the use of antimicrobial soaps provides confidence in high
risk food processing applications, however, they don't increase
compliance and they won't compensate for poor hand-washing
techniques. New generation barrier creams can overcome some
of the concerns about skin-drying with antimicrobial soaps. Barrier
creams which offer a residual anti-microbial effect are also available.

Recent studies have found antimicrobial
soaps are marginally more effective at
reducing microbial loads on hands than
ordinary soaps.

OLD IDEA: Alcohol-based no-rinse sanitisers provide effective
anti-bacterial and anti-viral activity.

NEW IDEA: During the HIN1 pandemic, the use of alcohol-
based sanitisers in a medical setting were found to have little
effect against the spread of that particular virus. However, other
studies have shown that this type of product is very effective
against cold viruses. When it comes to noroviruses, however, the
virus particles lack ‘envelopes’ which some researchers believe
causes them to be relatively insensitive to alcohol compared to
viruses which have envelopes. While more work is needed on
this topic, there is evidence that alcohol-based hand sanitisers
aren't effective against noroviruses.

OLD IDEA: Wash first, then sanitise.

NEW IDEA: Because of low compliance rates with hand
washing it has been suggested that providing ‘squirt’ bottles

of waterless sanitiser would increase overall hand cleanliness in
food preparation and food service operations. This new idea isn't
so good. Hands which are soiled cannot be effectively sanitised,
even by a thirty second alcohol rub. In this case, the old idea is
definitely the best.

OLD IDEA: Well-washed hands mean clean hands.

NEW IDEA: Hands must also be dried properly. The drying step
is just as important as washing; damp hands transfer bacteria
readily to surfaces, and hands that have been dried using an
unhygienic method can become re-contaminated. In addition,
slow drying methods result in poor compliance. Until recently,
single-use towels were the only hygienic option, however
certain new generation ‘blade’ or ‘jet’ style electric dryers have
proved to be an effective means of delivering dry, clean hands.

Hand hygiene has always been important to the food industry.
The emerging awareness of the risk of norovirus outbreaks
means that hand hygiene is becoming more important than ever.
There are plenty of new ideas out there when it comes to hand
cleanliness, although in some areas the old ideas are still the best. Ii
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When it
comes to
food safety,
details are
important.

Things might look clean, but are they hygienically
clean. Cleaningis all about the way things look - the
absence of dirt, dust, stains and smells. Hygienically
cleanis about what you can't see - the absence of
bacteria.

Pink is the leading authority on hygiene service

and solutions within washrooms and other critical
workplace areas. It is our job to understand bacteria;
how they thrive and how to eliminate the germs.

Pink understand that food safety is top of mind within
the food industry and it is important to implement
effective hygiene controls to meet food hygiene
standards and regulatory compliance.

We can help your business with:

pSanitary Disposal

pAir Fresheners and Air Sanitisers

pSoap Dispensers

pNappy Disposal

pInfant Changing Tables

pWater Saving Urinal Technology

pHand Dryers

pSharps and Medical Waste Disposal

pCigarette Disposal

pHygiene Treatment Solutions

pPaper Solutions
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1300731234
pinkhygiene.com.au

pink

Hygiene Solutions

HACCP AUSTRALIA | 11




