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Make them your regular customers

Good hygiens is vital where food is served. Poor hygiene can lead to food bome
lilnesses, spoiling the customer's taste for your brand.

With Signature, the quality new range from Initial, you can be confident your
hygiene is always up to the mark

—
Every Signature product is:

« Stylish and functional E
+ Intuitive and wser friendly & 1
« Reliable and robust ¥ -
« Built to last £

I'he new Signature range. Gluality as standard \ - : -

Far more infarmation an the Signature range and to book a free consultation
please visit initlal.com.au



Welcome

to the 19th HACCP Australia Food Safety Bulletin.

While Australia has been warned by some economic forecasters not to pin its hopes for continued
national economic prosperity on a food export boom to replace mining-generated wealth, 2014 commences
with a lower Australian dollar and some brighter prospects for a number of our food industry sectors than
perhaps we saw this time last year. A recent HSBC report said that “despite its diminutive size, there would
be opportunities for Australian agriculture and exports as Asian middle-class incomes rise, diets change
and demand for food grows as the per capita income of 3.2 billion people in Asia rises to tip them into the
mushrooming middle class by 2030". The HSBC paper went on to say that “protein consumption would
grow, boosting demand.” We have the expertise, technology and quality and are very well regarded and
so key sectors, particularly beef and dairy look set for a brighter future.

It is heartening that a market such as the USA can
present export opportunities for food technology and
food safety services.

In terms of development, HACCP Australia has some exciting plans for the coming year too. Our business
continues to grow both domestically and overseas and the first half of 2014 will see us opening an
agency office in the USA. While mining tends to dominate all export news, it is heartening that a market
such as the USA can present export opportunities for Australian food technology and food safety services.
This new office joins those established in The UK and Hong Kong in recent years and represents an important
pillar to our global plans. The working relationship that we have now established in the USA not only gives us
a foothold in that market but brings with it a significant technical resource from the USA which we are sure
can benefit our customers here in Australia.

Nearer to home, but of equal importance to us, is the establishment of a branch in Fiji. Fiji is making
significant efforts to improve its food safety in line with its industry development plans and we, at HACCP
Australia, will be glad to be part of that in the years ahead.

We might bemoan Australian education systems and industry development schemes, (and on occasions
rightly so), but we still manage to find and develop the very best food scientists and technicians and export
their services. Our team at HACCP Australia is proof of that and we are proud not only of their expertise but
also their source.

Our food safety certification scheme for food safe equipment, material and services continues to grow,
fully meeting the due diligence needs of the world's leading food safety schemes. The very best and safest
products carry our mark both here and overseas. This bulletin’s cover features drainage products from Blucher.
A number of products in Blucher's range are exceptionally well-designed and manufactured. Food facility
specifiers and designers should take note of Blucher's unique features and the food safety characteristics of
their products. (see p5 for more detail).

Inissue 18, we focused on the services offered by our sister company, GMO-ID Australia. Genetic
Modification is a very important issue in Australia, particularly in Tasmania which has unique regulations
as well natural protection. This was highlighted in a recent ABC radio programme and attracted a lot of
comment. Since then the Tasmanian government have extended its ban on GMO indefinitely (see page 16).
Regardless of the debate surrounding this subject, consumers continue to call for information and demand
for certification in this sector is now beginning to increase as manufacturers and retailers respond to market
needs both here and overseas. Please feel free to call us if you are looking for more information.

Once again, HACCP Australia will be a sponsor of Food Magazine's ‘Food Awards” in 2014. There are
many innovative food safe products here in Australia and they deserve recognition. | do encourage all
manufacturers to consider entering. Australia is a world leader in food technology and this is an excellent
platform to demonstrate it.

We look forward to being of service to many of you in 2014. Thanks for subscribing. i
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Clive Withinshaw, HACCP Australia
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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
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Convenient and Cost
Effective
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¢ Food Safety Supervisor
e Allergen Awareness

¢ Food Safety for Food
Handlers
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High
performance
doors for every
application.

Albany Door Systems invented the world’s first high
speed fabric roll up door in 1968. We now have

the largest range of High Performance Doors on
the Global market with sales and service offices
nationally in both Australia and New Zealand,
providing customer support to industry nationwide
with unparalleled technical and sales back up.

Albamy Door Systems

Head Offica

Mo, B ME Dwraith Streat

Watharill Park 2164

Sydnay, NEW

o ALBANY
Fa: (02) 8756 4340

sales pds au@albinlcom

wwwalbarydoors,com ASSA ABLOY

Your Partner in Pest Control™

You're busy...we understand that. You have many
competing priorities. That's why Elders make the pest
control function in your business as easy as possible.
We partner with our clients to streamline the important
process of pest and disease management so you can
focus on your daily role.

Track yvour services online.
Get started today:

Click eldercom.au
Call 1800-ELDERS

elders pest cuntml%

%
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How to Avoid Drain Pain

Specifying food-safe drainage solutions

By Adam Hopkins, BLUCHER Australia

A recent increase in poor drain selection has highlighted the
importance of specifying the correct drain for the application,
especially in the hygiene conscious food processing industry.

In the past twelve months, we've seen an increase in requests
for assistance with drainage from food processors as a result of
food safety audits, particularly from those with concerns about the
performance of floor drains and the inability of cleaners to clean
quickly to a required standard. With some recent projects requiring
upwards of ninety drains for their processing area alone, a small
problem can become substantial if something as seemingly small
as a floor drain begins affecting operations as a repeating and
persistent issue.

A high maintenance floor drain — Substantial product build-up, sharp corners
and difficult to clean surfaces increase the risk for major bacteria issues.

Drainage is often viewed from above as a small hole where
production waste is hosed away, however as the wash-down
water helps clear the processing area the real effects occur below.
Besides the main role of collecting large amounts of water, floor
drains are often points for collecting washed solids and preventing
contaminated sewer gases from entering hygienic areas. Recent
regulations require primary and secondary screening before
discharge to sewer, creating a situation where regular clearing of
filter baskets and waste build-up is required to prevent a blockage.

This will possibly lead to an increase in the rate of clearing
solids. Some Australian states, such as South Australia, have
now moved to implement regulations for a fixed secondary
strainer with a maximum 2 mm hole opening size for all drains
connected to trade waste sewer.

Often, when drain problems are investigated, the problem is
found to arise from missing or damaged filter screens that allow bulk
solids to enter and block drainage pipework. Blockages often arise
during processing and highlight the importance of regular cleaning,
education and maintenance practices for food processors. Stopping
production to clear pipes because the floor is pooling with backed
up water is not desired by anyone, least of all the maintenance
team and food safety officers. This gives rise to risk and a costly
time and financial burden.
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It raises a substantial point to specifiers and installers and their
liability for products installed without the necessary approvals such
as WaterMark. In many cases, the drainage installed into concrete
floors is very difficult to rectify or replace without substantial
production downtime, equipment relocation or construction work.
Maintenance staff are often omitted from the drainage selection
process and left to resolve problems when drains are installed by
others without adequate thought to the requirements of day to
day operations.

We prefer to work with consultants, owners and maintenance
managers to prevent these problems before they occur; at the
design stage. Selecting a high performance floor drain depends
on a few key factors including the expected amount of water, the
amount of solids, load rating required, for example forklift traffic,
cleanliness, material and temperature.

Primary considerations for hygienic design are minimising or
eliminating corners and horizontal surfaces that can trap deposits
of solids and harbour bacteria in these hard to clean parts of
a drain bowl. Laps, crevices and corners are all undesirable
attributes when it comes to drain bowl cleanliness. Managing
bacteria is much easier when surfaces are smooth, easy to clean,
self-draining and impervious, such as stainless steel. Outside the
bowl it is important to fill voids such as those under under the
drain top or folded edges with a permanent bacteria resistant
material. The material also needs to be suitable for harsh cleaning
practices, with stainless steel resistant to many cleaning chemicals
and suitable for high temperature water washdown.

Self draining, continuous smooth surface and easy clean, replaceable components
of a Blucher Industrial Drain.

Ideally the filter basket should be a snug fit within the drain
bowl, directing all solids into it and preventing overspill into the
drain below when it is removed for emptying. Secondary strainers
are required as a backup and designed to catch overspill, but can

CONTINUED ON PAGE 06
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and in our experience can save expense when production area
layouts are changed, such as when pedestrian areas become
heavy forklift traffic areas. Replaceable grates make these changes
to layout easier and quicker.

Blucher’s practical experience of more than 21 years in the
industry has led to these design features being incorporated
into best practice solutions for commercial and industrial
drainage and becoming standard in an increasing number
of large project specifications and plant upgrades. Whether
it is a single drain bowl or a solution incorporating industrial
floor drains, channel linear drainage, stainless steel drainage
pipework and custom kettle discharge pit, we've been able

What lies beneath. Floor drains can all look the same until you look to supply products that are installed permanently, reliable and
inside for the clean or grim truth. offer a long service life as part of the building.
be less accessible and harder to clear, especially during production. Locally designed and manufactured channels, some over
We've supplied oversized baskets to reduce emptying frequency 100 metres in length, use these same hygiene and performance
for high solids content waste and for production waste with standards as other Blucher products which we're proud to supply
unusual solid shapes and sizes. across Australia, New Zealand and South East Asia to leading
Another successful design solution that Blucher have employed food processors.
is a removable water trap. These are fitted within the drain Understanding the implications of poor drainage selection and
bowl and serve to prevent sewer odours but can be removed the ongoing benefits of good choices for building design, are
for maintenance and allow unimpeded access to the pipework often only discovered when they're not performing properly but are
beyond. This feature is preferred to installing additional inspection crucial for an efficient and hygienic food production facility. i
points when each drain can act as both drain, clear-out and can For more information,
be used without a traditional P-Trap. contact BLUCHER Australia
Using removable items such as filter baskets and water traps 08 8374 3426 - blucher@blucher.com.au
allows for replacement should damage occur without affecting www.blucher.com.au
the fixed drain bowl and this extends the service life of the drain Blucher’s drainage products have been certified
considerably. The grate of the drain should also be replaceable as food safe by HACCP Australia.
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STAINLESS STEEL INDUSTRIAL DRAIN & CHANNEL PRDDUCTS

| .cn?nwm Ensure you specify a floor drain

Cast Grate Option  solution that is easy to maintain,
' reliable for years and a leading
self-cleansing design.

= Over 21 years of experience.

= Local Australian channel fabrication.
* Bacteria resistant design.

= WaterMark approved components.

= Removable Water Trap option.

BLUCHER Australia We lead, others follow...
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Are they the meat of the food related iliness problem?
A US study points the finger

NEW YORK (AP) — A big government study has fingered
leafy greens like lettuce and spinach as a leading source of food
poisoning, a perhaps uncomfortable conclusion for health officials
who want us to eat our vegetables.

“Most meals are safe,” said Dr. Patricia Griffin, a government
researcher and one of the study’s authors who said the finding
shouldn’t discourage people from eating produce. Experts
repeated often-heard advice: Be sure to wash those foods or
cook them thoroughly.

While more people may have become sick from plants, more
died from contaminated poultry, the study also found. The
results were released Tuesday by the Centers for Disease Control
and Prevention.

Each year roughly 1 in 6 Americans — or 48 million people — get
sick from food poisoning. That includes 128,000 hospitalisations
and 3,000 deaths, according to previous CDC estimates.

The new report is the most comprehensive CDC has produced
on the sources of food poisoning, covering the years 1998
through 2008. It reflects the agency’s growing sophistication at
monitoring illnesses and finding their source.

What jumped out at the researchers was the role fruits and
vegetables played in food poisonings, said Griffin, who heads
the CDC office that handles foodborne infection surveillance
and analysis.

About 1 in 5 illnesses were linked to leafy green vegetables
— more than any other type of food. And nearly half of all food
poisonings were attributed to produce in general, when illnesses
from other fruits and vegetables were added in.

It's been kind of a tough month for vegetables. A controversy
erupted when Taco Bell started airing a TV ad for its variety 12-
pack of tacos, with a voiceover saying that bringing a vegetable
tray to a football party is “like punting on fourth-and-1." It said
that people secretly hate guests who bring vegetables to parties.

The fast-food chain on Monday announced it was pulling the
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commercial after receiving complaints that it discouraged people
from eating vegetables.

Without actually saying so, the CDC report suggests that the Food
and Drug Administration should devote more staff time and other
resources to inspection of fruits and vegetables, said Michael Doyle,
director of the University of Georgia’s Center for Food Safety.

Earlier this month, the FDA released a proposed new rule for
produce safety that would set new hygiene standards for farm
workers and for trying to reduce contact with animal waste and
dirty water.

Meanwhile, CDC officials emphasised that their report should
not be seen as discouraging people from eating vegetables.

Many of the vegetable-related illnesses came from the
norovirus, which is often spread by cooks and food handlers.
So contamination sometimes has more to do with the kitchen
or restaurant it came from than the food itself, Griffin noted.

Also, while vegetable-related illnesses were more common,
they were not the most dangerous. The largest proportion of
foodborne illness deaths — about 1 in 5 — were due to poultry.
That was partly because three big outbreaks more than 10 years
ago linked to turkey deli meat.

But it was close. CDC estimated 277 poultry-related deaths in
1998-2008, compared to 236 vegetable-related deaths.

Fruits and nuts were credited with 96 additional deaths,
making 334 total deaths for produce of all types. The CDC
estimated 417 deaths from all kinds of meat and poultry,
another 140 from dairy and 71 from eggs.

Red meat was once seen as one of the leading sources of
food poisoning, partly because of a deadly outbreak of E. coli
associated with hamburger. But Griffin and Doyle said there
have been significant safety improvements in beef handling. In
the study, beef was the source of fewer than 4 percent of food-
related deaths and fewer than 7 percent of illnesses. I
Credit: Centers for Disease Control and Prevention www.cdc.gov/eid/
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dyson airblade

The only hand
dryer TAP certified
foruseinthe

food industry.

The Dyson Airblade Tap hand dryer
and the Dyson Airblade dB hand
dryer are certified hygienic by
HACCP International.

For more information or

to find aut how to buy:

Dyson Australia

Visit www.dysonairblade.com.ou

Call 1800 Hond Dryer/ 1800 426 337
Dyson Mew Zealand

Wisit www.dysonairblade.co.nz

Call 0800 397 667
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