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ANZFA Standards
AAustraliaustralia & & & NNNewew ZZZealandealand FFFoodood AAAuthorityuthority [ANZFA]uthorityuthority
Sets the rules and regulations.Sets the rules and regulations.
You must have a 
Sets the rules and regulations.Sets the rules and regulations.
You must have a You must have a Food Safety ProgramFood Safety ProgramFood Safety Program
It must have procedures for:It must have procedures for:

Food HandlingFood Handling
CleaningCleaning
Sanitation
Pest Control
Recalling faulty productsRecalling faulty products
Staff training

Sets the rules and regulations.Sets the rules and regulations.Sets the rules and regulations.Sets the rules and regulations.Sets the rules and regulations.Sets the rules and regulations.Sets the rules and regulations.Sets the rules and regulations.Sets the rules and regulations.Sets the rules and regulations.
Food Safety ProgramFood Safety ProgramFood Safety Program

It must have procedures for:It must have procedures for:
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PremisesPremises
Must 

PremisesPremises
Must have acceptable building and equipment

Appliances >8kW electric 
or >30MJ Gas must have a 
capture hood and 
mechanical extraction.

This also applies to above 
counter dishwashers.

AS166.2 requires a 
minimum 5L/s/m2 of 
kitchen or enclosure.
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HACCP
HHazard azard AAAnalysis nalysis CCCritical ritical CCControl ontrol PPointsHHazard azard azard AAAnalysis nalysis nalysis CCCritical ritical ritical CCControl ontrol ontrol PPointsoints
HACCP is a way of ensuring that we do not do HACCP is a way of ensuring that we do not do HACCP is a way of ensuring that we do not do HACCP is a way of ensuring that we do not do HACCP is a way of ensuring that we do not do HACCP is a way of ensuring that we do not do HACCP is a way of ensuring that we do not do HACCP is a way of ensuring that we do not do HACCP is a way of ensuring that we do not do HACCP is a way of ensuring that we do not do HACCP is a way of ensuring that we do not do HACCP is a way of ensuring that we do not do HACCP is a way of ensuring that we do not do HACCP is a way of ensuring that we do not do HACCP is a way of ensuring that we do not do HACCP is a way of ensuring that we do not do HACCP is a way of ensuring that we do not do HACCP is a way of ensuring that we do not do HACCP is a way of ensuring that we do not do HACCP is a way of ensuring that we do not do HACCP is a way of ensuring that we do not do HACCP is a way of ensuring that we do not do HACCP is a way of ensuring that we do not do HACCP is a way of ensuring that we do not do HACCP is a way of ensuring that we do not do 
anything that may put our customers at risk or cause anything that may put our customers at risk or cause anything that may put our customers at risk or cause 
them any harm, such as food poisoning or food them any harm, such as food poisoning or food them any harm, such as food poisoning or food 
contamination.contamination.contamination.
HACCP HACCP HACCP is applied through taking a number of easy steps:HACCP HACCP is applied through taking a number of easy steps:is applied through taking a number of easy steps:

Look at the process/products from start to finishLook at the process/products from start to finish
Decide where any hazards could occur (food safety)Decide where any hazards could occur (food safety)
Put in controls and define how these are monitoredPut in controls and define how these are monitored
Document everythingDocument everything
Ensure that it continues to work effectively
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HAZARDSHAZARDS
Chemicals may cause harm:Chemicals may cause harm:Chemicals may cause harm:Chemicals may cause harm:
Cleaning Chemicals
Chemicals may cause harm:Chemicals may cause harm:
Cleaning ChemicalsCleaning Chemicals (Check MSDS)Cleaning Chemicals
Allergens
Cleaning ChemicalsCleaning Chemicals
AllergensAllergens:AllergensAllergens:

Gluten, eggs, Gluten, eggs, peanutpeanut, soy, chocolate, Gluten, eggs, Gluten, eggs, Gluten, eggs, Gluten, eggs, 
shellfish
Gluten, eggs, Gluten, eggs, Gluten, eggs, Gluten, eggs, Gluten, eggs, peanutpeanutpeanut, soy, chocolate, , soy, chocolate, Gluten, eggs, Gluten, eggs, Gluten, eggs, 
shellfishshellfish
Gluten, eggs, 
shellfish
Gluten, eggs, 

, dairy, fish, tree nuts.



NEW DIRECTIONS IN BUILDING SERVICES®
NEW DIRECTIONS IN BUSINESS SAFETY® FIRE ASSESS ™

HAZARDSHAZARDS
PhysicalPhysicalPhysical (what shouldn’t get in there)PhysicalPhysical (what shouldn’t get in there)(what shouldn’t get in there)

Fingernail, hair, rubber band, Fingernail, hair, rubber band, Fingernail, hair, rubber band, Fingernail, hair, rubber band, Fingernail, hair, rubber band, Fingernail, hair, rubber band, 
band
Fingernail, hair, rubber band, Fingernail, hair, rubber band, 
band-
Fingernail, hair, rubber band, Fingernail, hair, rubber band, Fingernail, hair, rubber band, Fingernail, hair, rubber band, Fingernail, hair, rubber band, Fingernail, hair, rubber band, 
band-aid, bristles, insect, etc.bandbandbandbandbandband aid, bristles, insect, etc.aid, bristles, insect, etc.aid, bristles, insect, etc.aid, bristles, insect, etc.aid, bristles, insect, etc.aid, bristles, insect, etc.

MicrobialMicrobialMicrobialMicrobial
Yeast, Moulds, fungus,Yeast, Moulds, fungus,Yeast, Moulds, fungus,Yeast, Moulds, fungus,Yeast, Moulds, fungus,Yeast, Moulds, fungus,
bacteria
Yeast, Moulds, fungus,Yeast, Moulds, fungus,Yeast, Moulds, fungus,Yeast, Moulds, fungus,
bacteriabacteria.
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BACTERIAL
Bacteria are found all around us Bacteria are found all around us –– on our Bacteria are found all around us Bacteria are found all around us ––
bodies, in our homes and in the bodies, in our homes and in the bodies, in our homes and in the 
atmosphere.atmosphere.atmosphere.
They can survive many conditions and They can survive many conditions and They can survive many conditions and 
are only visible under a microscope.are only visible under a microscope.are only visible under a microscope.
Bacteria are the most common form of Bacteria are the most common form of Bacteria are the most common form of 
food poisoning, although not all bacteria food poisoning, although not all bacteria food poisoning, although not all bacteria 
are harmful
food poisoning, although not all bacteria food poisoning, although not all bacteria food poisoning, although not all bacteria food poisoning, although not all bacteria 
are harmfulare harmful.
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BACTERIALBACTERIAL
The Good BacteriaThe Good BacteriaThe Good BacteriaThe Good Bacteria

Include those bacteria used Include those bacteria used Include those bacteria used Include those bacteria used Include those bacteria used Include those bacteria used 
in vinegar, yoghurt and in vinegar, yoghurt and in vinegar, yoghurt and 
cheese making. Bacteria cheese making. Bacteria cheese making. Bacteria 
found in our stomach also found in our stomach also found in our stomach also 
help to digest our food.
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BACTERIAL
The Bad BacteriaThe Bad Bacteria

Causes food to rot and show signs Causes food to rot and show signs Causes food to rot and show signs Causes food to rot and show signs Causes food to rot and show signs Causes food to rot and show signs 
of decay, such as slimy surfaces of decay, such as slimy surfaces of decay, such as slimy surfaces 
and discolouration. Spoilage is not and discolouration. Spoilage is not and discolouration. Spoilage is not 
always harmful to humans, always harmful to humans, always harmful to humans, 
however if there are enough however if there are enough however if there are enough 
bacteria present in food it may bacteria present in food it may bacteria present in food it may 
make us ill.
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BACTERIALBACTERIAL
The Ugly BacteriaThe Ugly BacteriaThe Ugly BacteriaThe Ugly Bacteria

Generally cause illness, Generally cause illness, Generally cause illness, Generally cause illness, Generally cause illness, Generally cause illness, 
however may cause death in however may cause death in however may cause death in 
the very old, very young or in the very old, very young or in the very old, very young or in 
those already ill.
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BACTERIAL
The Ugly BacteriaThe Ugly Bacteria

Listeria commonly found incommonly found in Fruits & VegetablesListeria commonly found in
Salmonella 

commonly found in Fruits & VegetablesFruits & Vegetables
Poulty
Fruits & VegetablesFruits & Vegetables
PoultyPoulty & EggsSalmonella 

E.coli
PoultyPoulty & Eggs& Eggs
Unwashed hands

How big are they?How big are they?
1 Million could fit on a pin head
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BACTERIAL
TIME

0 minutes 10
20 minutes 20
40 minutes 40

1 hour 80
2 hours 640
3 hours 5,120

5 ½ hours ** 1,311,700

TIME
GROWTH RATE OF BACTERIA

** Sufficient to cause food poisoning in a healthy adult
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BACTERIAL
How do they move?How do they move?

Direct contact 
How do they move?

Direct contact Direct contact –
How do they move?How do they move?How do they move?

– cross contaminationDirect contact Direct contact cross contaminationcross contamination
Infected wounds, sores, dischargesInfected wounds, sores, discharges
Droplet InfectionDroplet Infection
Transported by pests

Where do they live?Where do they live?
Air, Water, Soil, Humans, Animals. >> Air, Water, Soil, Humans, Animals. >> Air, Water, Soil, Humans, Animals. >> 
Everywhere.
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BACTERIAL
What do they need to grow?What do they need to grow?What do they need to grow?

Moisture
What do they need to grow?What do they need to grow?

Moisture –
What do they need to grow?What do they need to grow?What do they need to grow?

present in most food. MoistureMoistureMoistureMoisture ––– present in most food. present in most food. present in most food. present in most food. 
Bacteria cannot grow without water.Bacteria cannot grow without water.Bacteria cannot grow without water.
Food
Bacteria cannot grow without water.Bacteria cannot grow without water.Bacteria cannot grow without water.
Food –
Bacteria cannot grow without water.Bacteria cannot grow without water.Bacteria cannot grow without water.Bacteria cannot grow without water.Bacteria cannot grow without water.Bacteria cannot grow without water.Bacteria cannot grow without water.Bacteria cannot grow without water.Bacteria cannot grow without water.Bacteria cannot grow without water.

favourite foods are high in FoodFoodFoodFood ––– favourite foods are high in favourite foods are high in favourite foods are high in favourite foods are high in 
protein such as meat, poultry, dairy protein such as meat, poultry, dairy protein such as meat, poultry, dairy protein such as meat, poultry, dairy protein such as meat, poultry, dairy protein such as meat, poultry, dairy protein such as meat, poultry, dairy 
products, gravy & sauces, cooked products, gravy & sauces, cooked products, gravy & sauces, cooked 
rice, eggs, shellfish and seafood.



NEW DIRECTIONS IN BUILDING SERVICES®
NEW DIRECTIONS IN BUSINESS SAFETY® FIRE ASSESS ™

BACTERIAL
What do they need to grow?What do they need to grow?

Temperature
What do they need to grow?What do they need to grow?

Temperature –
What do they need to grow?What do they need to grow?What do they need to grow?

bacteria love to grow at TemperatureTemperatureTemperatureTemperature ––– bacteria love to grow at bacteria love to grow at bacteria love to grow at bacteria love to grow at 
room temperature and will multiply quickly room temperature and will multiply quickly room temperature and will multiply quickly 
between 5
room temperature and will multiply quickly room temperature and will multiply quickly room temperature and will multiply quickly room temperature and will multiply quickly room temperature and will multiply quickly room temperature and will multiply quickly room temperature and will multiply quickly room temperature and will multiply quickly 
between 5ºC and 60ºC (
room temperature and will multiply quickly room temperature and will multiply quickly room temperature and will multiply quickly room temperature and will multiply quickly 

ºC and 60ºC (DANGER ZONE
room temperature and will multiply quickly room temperature and will multiply quickly 

DANGER ZONE).between 5between 5between 5between 5ºC and 60ºC (ºC and 60ºC (ºC and 60ºC (ºC and 60ºC (ºC and 60ºC (ºC and 60ºC (DANGER ZONEDANGER ZONEDANGER ZONEDANGER ZONEDANGER ZONEDANGER ZONE).).
All food should be stored out of the danger All food should be stored out of the danger All food should be stored out of the danger 
zone.zone.zone.
TimeTime – remember, one bacterium divides TimeTimeTimeTime ––– remember, one bacterium divides remember, one bacterium divides 
into two every 10~30 minutes. In time, into two every 10~30 minutes. In time, into two every 10~30 minutes. In time, into two every 10~30 minutes. In time, into two every 10~30 minutes. In time, into two every 10~30 minutes. In time, into two every 10~30 minutes. In time, 
sufficient numbers are present to cause sufficient numbers are present to cause sufficient numbers are present to cause 
contamination and disease.
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BACTERIAL
What can we do to control them?What can we do to control them?

Personal Hygiene

Good Housekeeping and Cleaning

Control temperatures

<5<5º Don’t Grow º Don’t Grow -- 5555ºC~60ºC Rapid Growth ºC~60ºC Rapid Growth -- 72ºC kill

Control pHControl pH.

Good Housekeeping and Cleaning
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Heating & CoolingHeating & Cooling
Cool the FoodCool the Food

Within two (2) hours Within two (2) hours Within two (2) hours –– from 60from 60ºCWithin two (2) hours Within two (2) hours Within two (2) hours Within two (2) hours 
to 21ºC; andto 21ºC; andto 21ºC; and
Within a further four (4) hours Within a further four (4) hours Within a further four (4) hours –Within a further four (4) hours Within a further four (4) hours Within a further four (4) hours Within a further four (4) hours 
from 21ºC to 5ºCfrom 21ºC to 5ºCfrom 21ºC to 5ºC
Reheat the food rapidly to 60ºC Reheat the food rapidly to 60ºC Reheat the food rapidly to 60ºC 
or above
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Heating & CoolingHeating & Cooling
The 4/2 hour rule

Heating & CoolingHeating & Cooling
The 4/2 hour rule for prepared foodThe 4/2 hour ruleThe 4/2 hour rule for prepared foodfor prepared food

The total time a food can be at room The total time a food can be at room The total time a food can be at room The total time a food can be at room The total time a food can be at room 
temperature and then be safely put back temperature and then be safely put back temperature and then be safely put back 
in the refrigerator to use later is 2
temperature and then be safely put back temperature and then be safely put back 
in the refrigerator to use later is 2-
temperature and then be safely put back temperature and then be safely put back temperature and then be safely put back temperature and then be safely put back temperature and then be safely put back temperature and then be safely put back 
in the refrigerator to use later is 2-hours.in the refrigerator to use later is 2in the refrigerator to use later is 2in the refrigerator to use later is 2in the refrigerator to use later is 2in the refrigerator to use later is 2in the refrigerator to use later is 2 hours.hours.hours.hours.hours.hours.
Food must be used immediately if it has Food must be used immediately if it has Food must be used immediately if it has Food must be used immediately if it has Food must be used immediately if it has Food must be used immediately if it has Food must be used immediately if it has 
been out of the refrigerator for between 2 been out of the refrigerator for between 2 been out of the refrigerator for between 2 
and 4 hours.and 4 hours.and 4 hours.
Food must be thrown away if it has been Food must be thrown away if it has been Food must be thrown away if it has been 
out of the refrigerator for longer than 
4
out of the refrigerator for longer than out of the refrigerator for longer than 
44-
out of the refrigerator for longer than out of the refrigerator for longer than out of the refrigerator for longer than out of the refrigerator for longer than out of the refrigerator for longer than out of the refrigerator for longer than 
44-hours.

FIRE ASSESS ™

for prepared food
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Personal HygienePersonal Hygiene
Germs and bacteria are found in Germs and bacteria are found in 
and on the body and can be and on the body and can be and on the body and can be 
transferred onto anything that the transferred onto anything that the transferred onto anything that the 
body comes into contact with.body comes into contact with.body comes into contact with.
Personal cleanliness is absolutely Personal cleanliness is absolutely Personal cleanliness is absolutely 
necessary to prevent germs getting necessary to prevent germs getting necessary to prevent germs getting 
onto food.onto food.onto food.
Hands
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Personal HygienePersonal Hygiene
Wash your hands:Wash your hands:

When you enter the servery before you touch When you enter the servery before you touch When you enter the servery before you touch 
anythinganythinganything
Before handling any foodBefore handling any food
After you’ve coughed or sneezedAfter you’ve coughed or sneezed
After touching your hair, body, faceAfter touching your hair, body, face
After cleaningAfter cleaning
After using the toiletAfter using the toilet
After handling rubbish or doing any dirty jobsAfter handling rubbish or doing any dirty jobs
After handling any raw food (especially meat, After handling any raw food (especially meat, After handling any raw food (especially meat, 
chicken, fish, etc.)
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Personal HygienePersonal Hygiene
When washing your handsWhen washing your hands

Use the hand basin not the sinkUse the hand basin not the sink
Use soap and warm waterUse soap and warm water
Remember to wash the back of your Remember to wash the back of your Remember to wash the back of your 
hands and between your fingershands and between your fingershands and between your fingers
Dry your hands on a paper towel 
hands and between your fingershands and between your fingers
Dry your hands on a paper towel Dry your hands on a paper towel –Dry your hands on a paper towel Dry your hands on a paper towel 
never leave your hands wet.never leave your hands wet.never leave your hands wet.
Avoid cloth towels Avoid cloth towels 
never leave your hands wet.never leave your hands wet.
Avoid cloth towels Avoid cloth towels –
never leave your hands wet.never leave your hands wet.never leave your hands wet.never leave your hands wet.never leave your hands wet.never leave your hands wet.

–– they are usually Avoid cloth towels Avoid cloth towels Avoid cloth towels Avoid cloth towels 
germ laden
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Personal HygienePersonal Hygiene
HairHair

Keep hair covered at all times while preparing Keep hair covered at all times while preparing Keep hair covered at all times while preparing 
food or serving
Keep hair covered at all times while preparing Keep hair covered at all times while preparing 
food or serving (includes facial hair)food or servingfood or servingfood or servingfood or serving (includes facial hair)(includes facial hair)(includes facial hair)(includes facial hair)
Never comb or touch hair while preparing food or Never comb or touch hair while preparing food or Never comb or touch hair while preparing food or 
servingservingserving

FingernailsFingernails
Nail polish must not be used or worn when Nail polish must not be used or worn when Nail polish must not be used or worn when 
working in the kitchenworking in the kitchenworking in the kitchen
Nails need to be short and cleanNails need to be short and clean

JewelleryJewellery
Jewellery must not be worn when handling food Jewellery must not be worn when handling food Jewellery must not be worn when handling food 
–
Jewellery must not be worn when handling food Jewellery must not be worn when handling food Jewellery must not be worn when handling food Jewellery must not be worn when handling food 
– rings must be covered if they can’t be removed.
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SignageSignage
It 

SignageSignage
It is important to have appropriate signs It It is important to have appropriate signs is important to have appropriate signs 
and documented proceduresand documented proceduresand documented proceduresand documented procedures

.
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Other things we see!Other things we see!
Propane / LPGPropane / LPG

Workcover maximum storage of LPG in any Workcover maximum storage of LPG in any Workcover maximum storage of LPG in any 
restaurant is 
Workcover maximum storage of LPG in any Workcover maximum storage of LPG in any Workcover maximum storage of LPG in any Workcover maximum storage of LPG in any 
restaurant is 50 Litres
Workcover maximum storage of LPG in any Workcover maximum storage of LPG in any 

50 Litres (that’s 2x 9kg cylinders) (that’s 2x 9kg cylinders) –restaurant is restaurant is restaurant is restaurant is 50 Litres50 Litres50 Litres50 Litres50 Litres50 Litres (that’s 2x 9kg cylinders) (that’s 2x 9kg cylinders) (that’s 2x 9kg cylinders) (that’s 2x 9kg cylinders) 
that applies to overnight storage as well as that applies to overnight storage as well as that applies to overnight storage as well as 
daytime.daytime.daytime.
It is 
daytime.daytime.daytime.daytime.
It is forbiddenforbidden to operate LPG fuelled spaceto operate LPG fuelled space-It is It is It is It is forbiddenforbiddenforbiddenforbiddenforbidden to operate LPG fuelled spaceto operate LPG fuelled space
heaters within an enclosure. 
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Thank you 
for 

your attention
Check out the other services that we provide:

Ph: (02)9594-4477  1300-AS4655 / 1300-274655
Ian Childs Mob.0414-472-042  Alex Childs Mob.0413-416-811
Fax:(02)8569-1015                       e-mail: ndibs@ndibs.com.au
www.fireassess.com.au             www.safeworkmethod.com.au

Some of our tools
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Helping identify RISK




