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New National Horticulture Standards —
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O Who is Safe Food Production Queensland?

Who we are and what we do

O New national horticulture standards
The basics — who, what, why?

O National Implementation
What's being discussed and developed nationally

O Queensland Implementation FIAQ

: Food Safety
Applying our regulatory approach Conference

2022
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e Established under the Food Production
(Safety) Act 2000

 Statutory body with Board of Directors

« Report to the Minister for Agricultural production
Industry Development and Fisheries

* Regulate primary production and
processing sectors
* through-chain systems approach
 science and risk based framework
* COst recovery

Skills & Risk
knowledge MR assessment
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Roles & Responsibllities
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O 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 requlatory and non-requlatory 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
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Food safety mgt
statement *

Notification *
Traceabillity
Inputs

Growing sites *
Weather events *

Premises and
equipment

Temperature *

v' Washing and sanitising
v' Animals and pests

v Skills and knowledge
v Health and hygiene
v Sale and supply

Outcome
focused
standards,

applying to
producers &
processors
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O National Implementation

« 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
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Horticulture Implementation Working Group
considerations:

* adetailled 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 e
businesses not currently participating in any
food safety schemes
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O Queensland Implementation

« 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

« Qutcomes

 industry maintains and enhances their

reputation for safe and suitable food Confidence &
certainty
* consumer confidence is maintained
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* |[dentify industry participants,
activities and food safety
management systems

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

« Coordinated system to handle
notifications regarding food safety :
concerns and to communicate about P ITERS &

new and emerging risks communicate

Key elements of a regulatory framework
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 Business profile and
characteristics et
queensiand
Home SFPQ Home Page Contact Us
 Food Safety Management
State m e ntS S ocessin in a Meat — S —
AFOODS Py Ltd Amin's Buicher and Dolmes  M1ea. 10C€Sg West End 4101 125826000
. . . . AGM Meats Pty Ltd Mo ocessngnaleal  Albany Creek 4035 126429000
 Public accreditation register
AgScene Pty Ltd Seafood Producing Kooringal 4025 126562000
. Meat Wild Animal Harvesting  Glen Aplin 4381 125065001
* Preferred Suppl
re e rre u | e r Meat Processing inaMeat o, neorg 4210 126295000
Retail Premises
Arrangements
Meat Processing Bromelton 4285 117494000
. . Meat Transporting Hemmant 4174 126498000
+ Food safety notificat
O O S a e n O I I C a I O n S t Coast Spanner Crabs ggf\tggﬁn\g"d Animal Maroochydore 4558 126070000
. it Coast Spanner Crabs ggf\tggﬁn\g"d CRIE Maroochydore 4558 126070001
* Client Portal

Disclaimer Privacy

Accreditation
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 Tools applied based on performance, risk and

« Risks whether the business is operating under an
Awareness -I(_:egil requirem‘ents : |ndUStry SCheme
e Lustomer requirements
« On-site assessments
ofood safety audits _

+ Appropriate equioment ofood safety assessments (Compliance
+ Training and programs Assessment System)

¢ Work instructions/SOPs
® Recall procedures

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

Camporsresdstey o Surveillance activities/surveys
Commitment 0Accountability?ta.IIIevels .
oo safty bfore prof * E-Learning modules

o Self-evaluation tools
Monitoring & Compliance Toolkit
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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 industr

Simplified Sprout Supply Chain with Control and O Cortrol paints—Industry HACCP
- . Verfication Points
* Identlfles beSt pOIntS for: D Safe Food nominated Verification poir
o food safety interventions
o monitoring

o data collection
o sharing and reporting

SEED PRODULCER SEED SPROUT PROCESSOR

* Proactive & predictable
responses from industry
& regulator

| Seed decouns amima on (5 NSCogn a3
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Baselines with remote monitoring

Central Information Management System (CIMS)

safesfood

« Electronic data-based monitoring system

« Designed to analyse data supplied by
Industry (including against agreed
. . Washing And Chilling
performance targets) at key points in ] o e+ s
.I: O O d pr O du Ctl On SySt em S Free Available Chlorine Water Temperature ~SeoSe

v v
_ o (765 | 55 | 38 |
« Supplements on-site monitoring by C TR

___________________________

providing more timely provision of
Indicators regarding individual
production systems
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» Use of data exchange to:
v'Support and inform innovative and effective regulation

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

v'Assist businesses to proactively manage risks, and
Improve effectiveness of production systems, and

v 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

The future
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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
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Take away messages (to do list)

o Check out the FSANZ website —
search "P1052”

\r\{\ne{c Yhe
mqs\'c t\afpens

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

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

Safe Food
Production Queensland

@SFPQ
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https://www.facebook.com/SafeFoodQLD/
https://www.facebook.com/SafeFoodQLD/
https://twitter.com/SFPQ
https://twitter.com/SFPQ
https://www.linkedin.com/company/safe-food-production-queensland/
https://www.linkedin.com/company/safe-food-production-queensland/

