HACCP Australia Food Safety Standard

0502CUTBOA 1-2010

CUTTING BOARDS for FOOD PREPARATION

ABSTRACT: This voluntary consensus standard has been developed to assist designers, manufacturers and purchasers of
cutting boards for use in food preparation in commercial premises. The standard describes appropriate materials, design
requirements, performance requirements, including heat resistance and impact resistance, as well as suitable colourants and

other additives for incorporation into polymer cutting boards. Recommended colour-codes for cutting boards are appended.
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