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Welcome

to the 17th HACCP Australia Food Safety Bulletin.

GMO (Genetically Modified Organism) is an acronym which has begun impressing itself on the
lips of the Australian food industry. While Australia is somewhat ahead of the world in food safety
— more of that below — it is probably a few years behind in this particular field. In Europe and
America particularly, consumers are becoming increasingly aware and vociferous about genetic
modification, demanding information that gives the ability to choose food stuffs that do not
contain GM ingredients. To date, this issue has tended to be buried in the ‘organic’ basket but it
really is a subject of its own. Self declaration is a thing of the past overseas and will become so
here. HACCP Australia has now joined with ‘Cert ID’, the world’s leading provider of 3rd party’ Clive Withinshaw, HACCP Australia
GM Free' certification, bringing their service to Australia. The Cert ID standard, and its highly
recognised mark, represent world's best practice in terms of ‘Non GM Certification. Please read
page 05 for further information. We are particularly proud to be leading this initiative in Australia HACCP AUSTRALIA
in conjunction with the world's best.

Australia continues to make significant advances in food safety. Industry and state initiatives
over the years have had significant impact. No one will deny the Victorian government’s successful
efforts in the nineties or the leading role that Woolworths played in driving higher standards. CERTIFICATION

Since then, we have seen other state and industry schemes embed this further. It seems that even For more information on any article
in this magazine or to submit
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NSW is joining Victoria in being ‘on the move' nowadays. The most recent survey among OECD editorial or a comment, please emall
countries put Australia in the world’s top three in terms of food safety with Denmark taking first to : fsh@haccp.com.au

place and Great Britain the third spot. France, Italy and Ireland do not fare so well, bringing up the For more information on HACCP
rear. If we want to stay at the top in the next survey, we must continue to work hard and demand Australia’s range of services, please

the very best of ourselves which brings me to my next point. Visit www.hacep.com.au

Food Safety Audits — the variation in quality is,
to be frank, quite staggering!

We don't have many opportunities to air a grievance and it is probably cheeky of me to do it here. However, the temptation is too great!
HACCP Australia, through its various business channels, does have the opportunity to review a significant number of food safety audits to a variety
of standards — Codex, SQF, BRC, ISO 2200 etc and across the spectra of size and complexity that is presented by the Australian food industry.

The variation in quality is, to be frank, quite staggering! We have encountered audit reports signed off by auditing companies representing
some of the world’s largest, where it is clear that no more than a few minutes have been spent in reviewing the production or handling and
others where certification has been issued to organisations without any appropriate system or documentation whatsoever. This just should
not be happening in a country with our standards. Others, it is fair to say are first class and valuable to the producer/handler in both
maintaining and improving food safety and efficiency. This is only as it should be. Our industry seems to rely too much on the branding of
audit service providers for its confidence. This is a dangerous practice. While a certification body is of course an essential ingredient, it is
undoubtedly the auditors qualifications, ability and experience which are important here — not just the certifier. It is the auditor who will provide
the vital business improvement value that goes with the process. One or two of the larger providers are just not delivering in accordance with
their claims or accreditation. The quality systems that are so important in the food business just don't seem to be treated with the same high
regard by them — especially when it comes to reviewing the quality of work of their own personnel or - as they increasingly appear to be — their
subcontractors. To get the very best value from your HACCP Audit, we would urge all food businesses to concentrate their due diligence process
on the auditor selection and not necessarily the company providing the service. The best auditors will always be aligned with an appropriate
certification body or capable of such alignment. Other industries appear to have got the drop on us here.

This problem is not unique to Australia and a number of initiatives are in place internationally to put it right. The BRC has lifted the bar in
terms of auditor qualification and The GFSI is now addressing the problem as well. A GFSI working group, with Australian representation and
leadership, is looking at how to tackle consistency and competence. It won't be a short process and we wish them well in their endeavours
and look forward to step changes in the coming years as we aim for that number one spot.

Thanks for subscribing to our bulletin. If you have any comments, ideas or articles, please feel free to get in touch. Your feed back is important to us. i
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With great brands comes
great responsibility.

Protecting your reputation.

Ours depends on it.
Rentokil are the experts in pest control. Our

unrivalled reputation in the food sector means that we
understand the importance of protecting a brand.

Coupled with an expert team devoted to the food

sector, superior surveying techniques, insight to auditing
and regulatory standards and the backing of a global
network, Rentokil is your undisputed Brand Defender.

Call 1300 RENTOKIL or visit Rentokil

www.rentokil.com.au/branddefenders The Experts in Pest Control

Keeping pace with increased
demands in Food Processing

Maintaining food-safe operations need not mean
compromising performance and profit. SMC's
pneumatic components offers safe, highly productive
and energy-efficient automation to any food, beverage
and packaging applications...

SMC providing solutions to your

PACKAGING,
PROCESSING &
AUTOMATION

CALLDIRECT:

SMC PNEUMATICS (AUSTRALIA) PTY LTD
1800 Pneumatics (1800 763 B62)
Www.Smcaus.com.au - sales@smcaus.com.au

& S\VC
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CERTIFICATION SCHEME
LAUNCHES IN AUSTRALIA

Cert ID Europe, the leading European certification business, has
joined forces with HACCP Australia to launch the first non-GMO
certification programme for the Australian food industry which
will be managed by a specialist entity known as GMO-ID Australia.

GMO-ID Australia will follow the same principles of Cert
ID's non-GMO certification standard, recognised within the
European food industry, as the benchmark for Non-GMO identity
preservation and the most robust standard of its kind, trusted by
all major retailers and brands worldwide.

The new certification scheme is being launched in response
to growing consumer concern in Australia about genetically
modified products in the marketplace. HACCP Australia‘s experts
in the field of certification and the food industry will deliver
the new GMO-ID Australia programme which covers all type of
product and manufacturing processes where the identification of
non-GMO is of importance to the consumer.

Martin Stone Director of HACCP Australia said: “Australians are
discerning and share the same concerns about GMO products as
other consumers throughout the world. By adopting independent,
third party non-GMO certification, food manufacturers can offer
retailers and, in turn, consumers, the certainty that products have
not been genetically compromised. This allows consumers to
make an informed choice about what they purchase.

Richard Werran, Managing Director of Cert ID Europe said:
“The Cert ID Non-GMO Certification scheme is unique and
requires a dedicated operational platform which GMO-ID Australia,
with its team of technical experts and in-depth knowledge of the
Australian food market, is well placed to deliver”.

The Cert ID Non-GMO Standard was launched in 1999. Its
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approach was ground-breaking because it moved stand-alone,
identity preservation systems, based upon testing into a quality
assurance approach integrating HACCP with PCR testing as

validation throughout the whole supply chain. Since its launch,
the standard has been expanded and is now up to version 5.1. It
is recognised as the most robust and trusted standard of its kind.

Cert ID is the fastest growing food industry certification body
in Europe.

Formed in 1999, at the peak of food and feed industry concerns
about GMOs, Cert ID has since gone from strength to strength and
today, with sister companies in North America, Brazil and Asia, is
providing highly regarded certification schemes on a global basis.

Cert ID offers a comprehensive range of schemes aimed at the
food industry, from farmers and growers through to manufacturers,
suppliers to the food industry, retailers and foodservice businesses.
In the field of non-GM certification Cert ID is an acknowledged
global authority.

The highly trained technologists from HACCP Australia with
many years food industry experience are very aware of the major
commercial and operational issues that surround the production
process. They are well positioned to deliver the non-GM
programme to the Australian industry i
For more information visit www.gmoid.com.au
or www.haccp.com.au

GM®

AUSTRALIA

Non-GMO
Standard
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TRAINING & COMPETENCE

Richard Mallett, Director of the HACCP Europe Division provides an insight into
effective training methods which are so vital to food safety in our industry.

Speaking from a background in food safety auditing, one
of the issues constantly faced by the auditor is the evaluation
of training and training records to ensure effectiveness. Let's
imagine this scenario:

“I can see in front of me some certificates of food safety
training, which clearly show the date of training and duration of
the course. The trainer is qualified in the subject area. Therefore
the staff which hold these certificates are fully trained and
competent in food safety.”

Richard Mallett, European Director
of HACCP International

This is, of course, a dangerous assumption and the presence
of a certificate alone does not necessarily ensure competence, a
fact of which most auditors are aware. Training courses have to

be developed and run according to need and expected outcome.

They should take into account different learning styles and
effectiveness should always, always be validated. So what might
the experienced auditor look for?

A useful start, adopting a method devised by the educational
theorist and founder of the 4MAT teaching method, Bernice
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McCarthy, is to consider the underlying needs of candidates to
ensure a balanced training style. Broadly speaking, people can
be categorised into 4 different types based on what they want
to get out of training:-
e Type 1: Why? People; these people attach personal
meaning to training. They consider the reasons for training,
often connect it with personal experiences and have a need
to establish how useful the information or message will be in
real life.
¢ Type 2: What? People; these people enjoy facts, opinions
from experts, data and are capable of thinking through ideas
based on what the concept of the message is. They enjoy
detail.
¢ Type 3: How? People; these people like to be hands on.
They like to try things out, to practice things and ideas and
enjoy solving problems.
¢ Type 4: What If? People; these people want to try out
variations. They enjoy a voyage of self-discovery, relying on
their intuition to research ideas and explore possibilities. They
enjoy role play, simulations and games.

The well-developed training package will take these different
types of people into account, highlighting the importance and
current issues surrounding the topic - for instance the latest
food poisoning statistics and the socio-economic outcome. It will
cover the key knowledge areas of the topic and then engage the
candidates, perhaps through an interactive or creative activity. It
will promote discussion, debate, exploring different situations.

It will draw on applying the theory in practice, in real life daily
tasks to promote improvement, or in the case of food safety
training, better and consistently applied controls.

ISSUE 17 2013



Applying these principles in practice

It is helpful to know of some useful facts and rules concerning
learning and learning styles:

¢ People will almost certainly never learn effectively
when under stress. Those elements of stress, or fear of

the training course, can be addressed by considering the
principles outlined above. Work-place stress is another

thing altogether and stress within the workforce should be
considered as an occupational health risk and steps taken to
mitigate this risk through management of people, time and
the promotion of a stress free culture.

e Eat to think! The brain uses up a considerable amount of
extra energy when active. Protein and water (protein is linked
to an increase in alertness and brain activity, as opposed to
carbohydrates which, although a useful provider of energy,
are mildly sedative in nature) are required for the brain to
function effectively.

e People learn well at the beginning and end but
learning ability drops off during the middle of a training
session

¢ Adults cannot concentrate for much longer than 30
minutes at a time. Regular short breaks and exercises are
more useful than one or two long breaks.

¢ People remember context better than content.

e Recall is improved dramatically if a training course
encourages the reviewing of information taught.

¢ People learn better when the whole brain is engaged
and when they learn in a variety of different ways.

This last point in particular raises the question of how to
engage the whole brain and how to capture different learning
methods. An interesting fact emerges when you consider
learning as a pyramid with different sizes of segments equalling
different retention rates from different learning styles:-

5-10% through lecture and reading

20-30% through audio-visual and
demonstration

50% through discussion

75% through practice/doing

90% through teaching others

From the diagram above it is clear to see why as many
learning styles as practical should be incorporated into the
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Competency cannot be
assumed, but rather
must be demonstrated.

training session. A training session so developed will ensure that
the different learner types are all accounted for and all given a
chance to assimilate knowledge. The key leaner types are:-

e Visual Learner — Learns best from images, colour and
movement

¢ Auditory Leaner - follows verbal information and
instruction

¢ Kinaesthetic Learner — prefers the hands-on approach
with demonstrations and the chance to practice

e Academic Learner — takes notes and enjoys having the
facts written down.

Whilst it is true that each individual will have an overall
preferred learning style it is also fair to say that we all do respond
to each learning style and that a mixture of learning styles will
boost information retention rates.

The job of the trainer, whether an internal company trainer or
a contracted in provider, is to adopt practices, perhaps based on
those above, to ensure an enhanced learning experience.

The job of the auditor, whether an internal or external
auditor, is to be aware of training styles, training preferences
and to explore this during the audit. A good start would be
to ask to see the training plan or training programme behind
the certificate. What is the basic style of the course? For
instance how much of the training is based on verbal briefing,
PowerPoint presentation, demonstration, role play or a mixture
of these, or other methods? What training aids are used? Are
group exercises, games, quizzes, displays, DVD'’s, posters, the
internet, books or hand-outs used to catch the attention of
the visual and kinaesthetic learners? What is the proportion of
the lecture elements - discussion, demonstration, DVD shows,
quizzes etc? Is the proportion of each element in balance to
engage all learner styles?

The auditor should also question, and test, competency.
Competency cannot be assumed, but rather must be
demonstrated. It is a good idea, where practical, to ask a
member of staff to demonstrate a task and to explain how they
know they are doing it right and how they would know if they
weren’'t managing the task very well. This lends itself to further
questioning to explore if they would know what to do if the task
went wrong and, in the context of this article, could put food
safety at risk. It is useful to explore if they know why doing the
task wrong might jeopardise food safety.

The required outcome of effective training is simple — training
is not merely showing someone how to do something but is
the method by which we can be certain that the task itself
is understood, the concept behind the task is understood,
the reason for doing the task correctly is understood and the
consequences of not doing it right are clearly understood. 1
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ﬂ’derstandlng the threat of
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If you ask a member of the public to name a hazardous
bacterium, chances are they will name E.coli or Salmonella or
perhaps MRSA. Although it may not grab the headlines as much
as these potentially dangerous bacteria, Listeria is an organism
that requires and is receiving some special consideration. Listeria’s
capacity for disease is dependant on a number of factors and
historically associated with certain food groups and at risk groups
of the population. The UK’s Food Standards Agency identified
Listeria monocytogenes as an organism of concern in its five
year plan for the reduction of food borne disease in the UK
along with the more prevalent but comparatively less deadly
Campylobacter.

Dr Andrew Summerfield,
Microbiologist, BioCote

It is interesting to contrast the figures between these two
organisms. In England and Wales (2008) a total of 321,179 cases
of Campylobacter were reported, with 76 associated deaths. A
significant contrast with the relatively small number of Listeria
associated cases were reported (358) however 126 resulted
in death. The FSA have thus chosen to address these two
organisms for very different reasons, but with the overall goal
of reducing infectious intestinal disease. The FSAs strategy with
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regards to preventing listeriosis appears to be working."
Between 1990 and 2000 listeriosis cases in England and
Wales were relatively stable, with an average of 109 cases per
year. From 2001 to 2009 there was an increase in the average
of reported cases to 191. In 2010 there was a 13.6% decrease
in number of reported cases, a total of 159 cases in England
and Wales. Decline continued in 2011 with a further 7.5%
decrease in reported cases of listeriosis.? The global mortality
rate is broadly considered to be around 20-30% for all cases
of listeriosis. Listeriosis is characterised by bacteraemia and
meningoencephalitis in individuals with impaired immune
systems and is a clearly rare, but potentially deadly disease.®

So what is Listeria and why is it such a problem?

Listeria monocytogenes is a Gram positive facultative
pathogen that is ubiguitous in a diverse range of environments
including soil, water, various food products, animals and
humans.® Discovered in the 1920's and originally named
Bacterium monocytogenes because one of the first manuscripts
describing this infection noted the increased number of
monocytes in the infected tissue.® It was renamed Listeria
monocytogenes to honour Joseph Lister, considered to be the
father of antisepsis theory.® The organism is well adapted to
life within the harsh conditions of the host’s gastrointestinal
tract and possesses measures to counteract changes in oxygen
tension, acidity, the presence of bile and antimicrobial peptides.”

L. monocytogenes can cause a variety of symptoms ranging
from mild flu-like, fever and gastroenteritis which can progress
to the symptoms associated with the severe disease listeriosis.
Infection occurs almost exclusively from the consumption of
contaminated food stuffs. The bacterium is inactivated by heat
so standard cooking and pasteurisation procedures will protect
consumers from the possibility of infection. The individual
danger posed by Listeria depends very much on the status of the
patients’ immune system, linked to illness, age, cytotoxic drug use,
pregnancy or any other factors affecting the immune system.
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The immune system can be broadly broken down into two parts.
The innate immune system has no “memory” and is the first line of
defence from infection. It is considered the more ancient element
of immunity and analogous systems exist in plants, fungi and other
lower animal species. The adaptive immune system “remembers”
surface markers (antigens) from pathogens and responds via
various means to eliminate these organisms. This memory will
last for the lifetime of the host. Within these two systems are two
further divisions, cell mediated immunity and humoral immunity.
The former involves specialised white blood cells (leukocytes) which
are active in different forms in the adaptive and innate immune
response, but with the broad aim of killing invading organisms.
The humoral immune system plays a role in both the adaptive
and innate response and is primarily associated with the release
and action of antibodies, but also includes elements of the innate
immune system such as complement.

The innate immune response is critical for the control of
early listeria infection and evidence suggests the cell mediated
immune response is the most important arm of the body’s
defences in response to exposure to pathogenic Listeria species.®

The actions of phagocytes, natural killer cells and cytotoxic
T-lymphocytes help to fight off potential Listeria infections. The
humoral immune system involves the production of antibodies
which are considered less effective against Listeria infection,
although the exact reasons as to why this is are somewhat
unclear. Listeria is shown to exhibit an antibody response even in
the absence of clinical symptoms.©

The UK’s Food Standards
Agency identified Listeria
monocytogenes as an
organism of concern in its
five year plan.

Potential hosts with reduced capacity of their cell mediated
immune system are more vulnerable to the deadly form of
listeria infection. This is due to a host of virulence genes available
to the bacterium. Utilizing its range of virulence factors, Listeria
is able to bind to and invade host cells and once internalized
in the host cytoplasm, will hijack elements of the invaded cell
to facilitate intracellular motility. Once motile, Listeria is able to
push up and through the host cell wall into neighbouring cells.
Through this action Listeria is able to quickly spread from cell to
cell and cause serious disease, whilst avoiding much of the host’s
immune response. Listeria is an interesting organism from this
point of view, as it has a true intracellular life cycle.(®

Treatment of listeria infection must take into account the
intracellular environment of the organism. Drugs must be able to
penetrate the host cell and remain active in the potentially harsh
conditions of the host. Typical treatment involves antibiotics
such as penicillin, ampicillin and amoxicillin."" In cases of severe
listeriosis treatment with antibiotics will normally improve the
patient’s chances of survival, but death is still a considerable risk."?
Bearing this in mind it seems that prevention is far better than
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Considering Listeria’s ubiquity
in the environment it is fairly
easy for the bug to enter the
food chain and persist in food
production environments.

cure. Considering Listeria’s ubiquity in the environment it is
fairly easy for the bug to enter the food chain and persist in
food production environments. Its ability to grow at typical
refrigeration temperatures makes it a more considerable risk

in foods that have been minimally processed. High risk food
groups would historically include soft cheese, meat spreads and
pates; although a famous and deadly case in the US involved
contaminated cantaloupes. Ready to eat foods are a concern
worldwide. The other side of managing the risk posed by Listeria
is therefore to consider the at risk population groups. This is
why, for example, pregnant women are advised not to eat soft
cheese. The largest population group of concern is the over 60s,
and with the rising age of the population it is important that the
problem of Listeria is addressed.

In conjunction with the revised plans for tackling Listeria at a
national level, within the food production industry the care must
be taken to minimise the chances of introducing the organism
into the production process by ensuring good hygiene and
general food safety principles remains. Although Listeria can
be considered a hardy organism when compared with other
bacteria the comparison is relative and the hazard posed by this
potentially dangerous bacterium can be readily mitigated.

Dr Andrew Summerfield is a Microbiologist at BioCote®; a
provider of the only HACCP International certified antimicrobial
technology. I

For more information about BioCote
visit www.biocote.com.
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The food safe pallet
of the future

—

Lean, clean and green

The need for sanitary standards in the pallet industry was
recently highlighted when Johnson & Johnson recalled Tylenol,
the world’s largest selling painkiller, from shelves in North
America. The cost to Johnson & Johnson was an estimated $100
million. The recall was initiated because of consumer complaints
of a mouldy odour in the products. The source of the problem
turned out to be 2,4,6-Tribromoanisole, a pesticide and wood
preservative used to treat wooden pallets which had been used to
transport and store packaging materials.

Our lifestyles depend on food, health, wealth and fuel. Creating
and maintaining the conditions essential to preserving the systems
that provide us with the abundance of choice we enjoy in our lives
is key to a sustainable future.

Paclite Pallet Group is a business that strives to make a genuine
contribution to the future sustainability of our environment and the
health and wellbeing of people by the responsible production of food
grade plastic pallets that are hygienic, strong, light, safe and green.

Paclite Pallet Group is an innovative, Australian, plastics
technology company that manufactures strong, durable,
lightweight, multi-use, food grade, recyclable shipping pallets.
Extensive research, both in Australia and overseas, has shown
that the unique, lightweight design of Paclite Pallets offers the
Australian food industry a food safe pallet with performance,
flexibility and long term environmental benefits.

Weighing 11 kgs, with a
racked load of 1000 kg, they
are 78% lighter than wood.

Engineered with exceptional strength-to-weight performance
characteristics, Paclite pallets aid in reducing costs associated with
all modes of transport and come with the significant benefit of
being 100% recyclable.

Transporting food stuffs around Australia constitutes an
enormous logistical exercise. Most food transport in this country
is via road. A CSIRO report published in 2011 estimated that
road freight is likely to increase 130% by 2030.
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Weighing just 11 kg and taking a racked load of 1000 kg, Paclite
rackable pallets are up to 78% lighter than their traditional wood
counterparts (50 kg), resulting in savings in fuel and transport
costs, whilst reducing carbon emissions, and removing food
safety risks. Using Paclite pallets, a semi-trailer truck carrying 24
pallets can save 936 kg of non-value added weight per load. On
a B-Double truck carrying 36 pallets this rises to 1326 kg. These
weight savings allow for extra freight to be carried on each truck,
reducing vehicle movements and congestion.

A Life Cycle Analysis (LCA) of Paclite pallets found that the ‘in
use’ greenhouse gas emissions of the pallet are in credit due to
the pallets being lighter than wooden pallets and requiring less
energy to be moved. The end of life emissions for Paclite pallets
is zero, as used pallets form the raw materials in the production
of new building products, reducing the need for new materials
in the system.

Estimates of carbon savings based on companies using the
Paclite 11 kg rackable pallet, in truck movements over a set route
can be found in the table below.

Number of trucks displaced over a set route:

Vehicle Carbon savings in movements

Semi-trailer One saved every 32 movements
22 Pallet Truck | One saved every 35 movements
B-Double One saved every 42 movements

Additionally, due to lightweight construction, these pallets are
significantly easier for a single worker to lift and move, reducing
the likelihood of costly workplace injury and absences. The
ergonomic plastic construction means there are no sharp edges,
nails or splinters to injure workers, tear packaging, damage
floors or find their way into food.

The EPS (expanded polystyrene) core in Paclite pallets acts as
a natural insulator, so efficiency of refrigeration systems can be
optimised, reducing greenhouse gas and air pollutant emissions.
Paclite pallets do not become brittle at low temperatures and are
suitable for use in freezers. These qualities make Paclite pallets
an ideal partner for use in transporting and storing refrigerated
perishables. For export applications ISPM15 compliance reduces
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Paclite pallets do not
become brittle at low
temperature and are
suitable for freezers.

the potential for added cost and lengthy customs delays due to
international fumigation requirements.

Many Australian companies manufacture products that don't
pack well onto traditional wooden pallets. The full top deck
coverage of Paclite pallets provides a more efficient use of space
decreasing the likelihood of damage during transport. The pallets
can be customised to meet the specific needs of any business.
Additionally, Paclite pallets keep a consistent size, shape and
weight, making them perfect for automated environments, saving
production down-time by reducing bottlenecks associated with
inconsistent pallet shapes, sizes and weights.

Paclite plastic pallets are sanitary, non-porous, hygienic and
vermin resistant. They do not warp, shrink, absorb moisture or
degrade in wet areas, and this dramatically decreases the risk of
contamination. They are easily washed and sanitised, making them
ideal for use in clean rooms, food and pharmaceutical applications.

Paclite Food Grade Pallets are certified by HACCP Australia. I
For more information please
contact Paclite Pallet Group;

P: 1300 554 238

E: enquiries@paclitepalletgroup.com

Or Craig Ruby on 0409 484 465

Paclite Pallet Group

Capan Thinkieg, For A Green Bomarsew.

@ kee-scalultra l

With a unique outer
surface for
superb

Hygienic disposable

Piping Bags

Made in Sweden 1

Available from:

Our pﬂpular standard
that makes
your work
easier!

Skanisco Py Lid
Contact:
sales@skanisco.com.au
Telephone: 07 32793358
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CRETE

The Ultimate in Durable Flooring
for the Food Technology and
Manufacturing Industry

Specifically developed for the Food, Beverage
and Pharmaceutical industries, UCRETE®
from BASF combines the ultimate in high
strength flooring with a high perfﬂnnance
non-slip finish.

Endorsed as Food Safe by HACCP Australia
UCRETE" delivers a wide range of benefits,

including:
HACCP AUSTRALIA

Steam Cleanable

Impact, Wear and
Abrasion Resistant

Biologically Inert

Easy to Clean and
Maintain

Outstanding Non-Slip Performance
in Both Wet and Dry Conditions

Superior Chemical Resistance
Resistant to Temperature Fluctuations
Attractive Non-Tainting Colours

FOOD SAFETY
ANNYHDOHA

CERTIFICATION

— BASF BASF Australia Ltd

'he Chemical Company Ph: 1300 2273 00 (1300 BASF 00

www.basf-cc.com.au
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Have you ever despaired over the piles of paper-
work generated in your business?

Maintaining a handle on everything is extremely challenging
without a system that makes the capture of information easy,
provides consistent results and allows detailed analysis of records.
But the good news is that managing records and checklists just
got a whole lot easier.

It is now possible to convert all your paper based checklists
and compliance forms to intelligent electronic systems that can be
centrally managed and deployed to:

e web browsers
e smart phones
e tablets

e PDAs

Modern electronic management systems are now commonly
used for record keeping in many industries. They allow checklists to
be completed as required by receivals personnel, OH&S managers,
quality inspectors, cleaners, production staff, dispatchers, auditors,
maintenance technicians, in fact anyone you can think of. The
information is recorded and stored electronically for compliance
alerting, reporting and auditing purposes.

The best systems have built-in data integrity and security
features, and allow easy retrieval and analysis of captured data.

A Case Study - Quick Service Restaurant Franchise Group

A Quick Service Restaurant brand operates stores nationally
with a large Franchisee contingent. The stakeholders of the brand
have set standards that relate to restaurant and staff presentation,
customer service, and most importantly, food safety and quality.
Franchise owners also have their own standards to achieve and a
vested interest in their stores performing well.

Documentation had been developed in the form of Microsoft
Excel spreadsheets and a Head Office-provided Food Safety Book.
Store staff were expected to complete these checks daily on
printed forms but there was no central review process and no way
for management to easily identify problems.

With difficulty in sourcing and retaining quality restaurant staff,
checklist completion typically took a back seat. Checklists were often
completed after the fact (back-dated) without physical checks.

Certain franchisees required a system to combat these issues.

What was required was a system that took the paper-based
checklists into a digital format that would be centrally managed
and deployed to users. Users would then be able to complete
their reviews on an internet-enabled device and submit the results
to a central server for reporting and analysis.
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The answer was an innovative checklist management system,
BrandM8.

By simply converting the Excel Spreadsheet-based reviews and
Food Safety book into a digital format, store staff completed their
store reviews on shock-proof, splash-proof PDAs. The BrandM8
workflow guided the users through the review process whilst
collating data for daily reporting once complete. Completed
reviews were automatically uploaded and stored centrally on the
BrandM8 server, allowing simple retrieval of historical data and the
development of above-store analysis.

Checklist Management — With the checklists converted to
a digital format, they can be easily managed and format can
be amended to suit changing business needs. All checklists are
deployed to users in the stores in real-time, making sure all staff
are working off the same checklists.

Guided Workflow — BrandM8's workflow system makes the
checklist process simple by guiding the user through relevant
guestions. Workflow allows alternate questions to be presented
based upon previous responses. Workflows may also trigger
additional events such as sending email alerts or reports, and
requiring follow-up actions. For example, an email may be sent
to a store owner if a product temperature is not to standard. In
addition, a follow-up checklist can automatically be deployed to
request a re-test of the product temperature.

Supporting Text — To further assist users, supporting text
can be added to every question within a BrandM8 checklist. For
example, information about approved chemicals can be added
to a cleaning question.

Checklist Alerting — All scheduled checklists are visibly and
audibly alerted when due. Defined time scopes for actions, and
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