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Who is Safe Food Production Qld?

• Established under the Food Production 
(Safety) Act 2000

• Statutory body with Board of Directors

• Report to the Minister for Agricultural 
Industry Development and Fisheries

• Regulate primary production and 
processing sectors 

• through-chain systems approach

• science and risk based framework

• cost recovery 
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Roles & Responsibilities

Accredited 
businesses 

are responsible 
for producing 

safe and 
suitable food

SHARED GOAL 
Protect 

consumer 
health by 

reducing food 
safety risks

Safe Food Qld

verify food 
safety controls 

of food 
businesses



New national horticulture standards
• Proposal P1052 raised by FSANZ at the request of Food 

Ministers in response to outbreaks in Australia and overseas

• Primary Production and Processing Requirements for 
Horticulture (Berries, Leafy Vegetables and Melons) 

• Considered the need for regulatory and non-regulatory food 
safety risk management measures in these sector

• FSANZ Decision - Combination of regulatory and non-regulatory 
measures is needed to effectively manage food safety risks in the 
three sectors



✓ Food safety mgt 
statement *

✓ Notification ^

✓ Traceability

✓ Inputs

✓ Growing sites *

✓ Weather events *

✓ Premises and 
equipment

✓ Temperature *

✓ Washing and sanitising

✓ Animals and pests

✓ Skills and knowledge  

✓ Health and hygiene

✓ Sale and supply

Outcome 
focused 

standards, 
applying to 

producers & 
processors



• 30 month implementation period

• Responsibility of the states and territories

• Horticulture Implementation Working Group (HIWG) -
facilitates consistent implementation 

• Non-regulatory measures continue to be developed by 
state jurisdictions, in consultation with industry

• Industry continuing to develop their own tools and 
guidance material 

National Implementation 



Horticulture Implementation Working Group 
considerations:

• a detailed compliance plan (guidance plan for 
industry and regulators)

• potential recognition of industry-led food 
safety schemes by state and territory 
regulators

• education and support, particularly for those 
businesses not currently participating in any 
food safety schemes

HIWG 
considerations 



• Safe Food’s aim is to develop and promote a 

minimal, through-chain regulatory approach 

that:

• strengthens food safety management

• recognises industry arrangements, and 

• enhances responsiveness 

• Outcomes

• industry maintains and enhances their 

reputation for safe and suitable food

• consumer confidence is maintained 

Queensland Implementation 

Confidence & 
certainty 



• Identify industry participants, 
activities and food safety 
management systems 

• Independent verification by Safe 
Food to provide evidence that food 
safety controls are working through 
chain

• Coordinated system to handle 
notifications regarding food safety 
concerns and to communicate about 
new and emerging risks

Key elements of a regulatory framework

Coordinate & 
communicate

Verify 

Identify



• Business profile and 
characteristics 

• Food Safety Management 
Statements 

• Public accreditation register 

• Preferred Supplier 
Arrangements 

• Food safety notifications 

• Client Portal

Accreditation



• Tools applied based on performance, risk and 
whether the business is operating under an 
industry scheme

• On-site assessments
o food safety audits
o food safety assessments (Compliance 

Assessment System)

• Data exchange via our Central Information 
Management System (CIMS)

• Surveillance activities/surveys

• E-Learning modules

• Self-evaluation tools

Monitoring & Compliance Toolkit

• Risks

• Legal requirements

• Customer requirements
Awareness

• Appropriate equipment

• Training and programs

• Work instructions/SOPs

• Recall procedures

Provision

• Maintaining a culture that always 
supports food safety

• Accountability at all levels

• Open communication

• Food safety before profit

Commitment



Food Safety Baselines
• Stable and consistent food production system

• Promotes industry best practice and sustainable compliance 

• Applies a risk-based systems approach to regulation

• Built on continuous engagement with industry

• Identifies best points for:
o food safety interventions

o monitoring 

o data collection

o sharing and reporting

• Proactive & predictable 

responses from industry 

& regulator



Baselines with remote monitoring 
Central Information Management System (CIMS)

• Electronic data-based monitoring system

• Designed to analyse data supplied by 

industry (including against agreed 

performance targets) at key points in 

food production systems

• Supplements on-site monitoring by 

providing more timely provision of 

indicators regarding individual 

production systems



The future

• Use of data exchange to:

✓Support and inform innovative and effective regulation 

✓Create a best practice regulatory environment for 
greater information sharing and collaboration

✓Assist businesses to proactively manage risks, and 
improve effectiveness of production systems, and 

✓Ensure that Queensland food safety remains at the 
forefront of national best practice 

• Agile and responsive regulation - proactive v reactive 

• Deliver sustained food safety assurances to consumers



Recap
Three new national standards will commence in February 
2025 to strengthen food safety management and protect 
public health 

States and Territories are working together and with industry 
to support the implementation of the standards and to 
promote consistency 

Safe Food Production Queensland aims to implement a 
through-chain regulatory model using digital technology to 
support sustained compliance and drive best practice



Take away messages (to do list)

Check out the FSANZ website –
search “P1052” 

Keep an eye on the Safe Food 
website and follow us on social 
media 

Look out for opportunities to 
collaborate and engage with Safe 
Food - our regulatory system will be 
stronger because of it 
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