Food Act 2006 – Written advice for consideration of food safety program for accreditation
Section 103 
This template must be used by an auditor approved under the Food Act 2006 (the Act) when providing written advice about whether or not the auditor considers a food safety program complies with section 98 of the Act and implementation of the program is reasonably likely to effectively control the food safety hazards of the food business to which the program relates. 
FOOD BUSINESS DETAILS

Name  

Address  

Food business type  

Main contact person  


Contact phone  
 Licence number (if known)  


AUDITOR DETAILS

Name  

Approval number  
 Phone  

Mobile  
 Facsimile  

Email  

AUDITOR ADVICE
I consider that the food safety program  
:

Food safety program identifier (e.g. title, date, version number)
(delete whichever is not applicable)
complies with section 98 Content of food safety program of the Food Act 2006 and implementation of the program is reasonably likely to effectively control the food safety hazards of the food business to which the program relates^.
does not comply with section 98 Content of food safety program of the Food Act 2006 and/or implementation of the program is not reasonably likely to effectively control the food safety hazards of the food business to which the program relates^^.
The information stated by me in this advice and accompanying this advice is true and correct to the best of my knowledge and does not contain anything that is false or misleading in a material particular.

Signature 
 Date  

^ Details on compliance with section 98 must be included in the attached table.

^^ Details on which sections of the food safety program do not comply with section 98 and the reasons why and/or why implementation of the program is not reasonably likely to effectively control the food safety hazards of the food business must be included in the attached table.  Please insert additional rows or attach additional information if required.

COMPLIANCE WITH SECTION 98 OF THE FOOD ACT 2006
Auditors must complete the following table in full.

Insert additional rows or attach additional information if required.

* Please use the following terms in the ‘Compliance’ column
yes (the food safety program fully complies with the section)
no (the food safety program does not comply with the section)
partial (only some parts of the food safety program comply with the section)
** FSP reference – clearly identify the relevant section/s of food safety program
	Section
	Evidence required
	Compliance*
	FSP** reference
	Details where no or partial compliance
(comments may also be included where there is full compliance)

	98(a)

systematically identify food safety hazards that are reasonably likely to occur in food handling operations of the food business
	All food handling operations in the food business have been identified and documented e.g. process flow chart, listing of handling methods, manufacturing, food service and distribution steps, and support programs
	
	
	

	
	Food safety hazards that are reasonably likely to occur (including physical, microbiological, chemical hazards) in each food handling operation have been identified
	
	
	

	98(b)

identify where, in a food handling operation of the food business, each hazard identified under paragraph (a) can be controlled and the means of control
	Where in each food handling operation identified food safety hazards can be controlled (including the use of support programs) and the control measures for each of the food safety hazards i.e. control points and critical limits, have been identified
	
	
	

	
	Operation, hazard & control point
	Please insert a line for each food handling operation or process step e.g. receipt, storage, thawing, preparation, cooking, cooling, reheating, display, service, transport (on/off site), off site operations, etc

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	98(c)

provide for the systematic monitoring of the means of control
	The food safety program provides for the systematic monitoring of identified controls (including who, where, when and how)
	
	
	

	98(d)

provide for appropriate corrective action to be taken when a hazard identified under paragraph (a) is not under control
	Specific corrective actions have been included for each control point i.e. actions to be taken when a hazard is found not to be under control
	
	
	

	98(e)

provide for regular review of the program to ensure it is appropriate for the food business
	Procedures, responsibility and timing for review of the program to ensure its adequacy and appropriateness have been included
	
	
	

	98(f)

provide for the keeping of appropriate records for the food business, including records about action taken to ensure the business is carried on in compliance with the program
	Making and keeping appropriate records to demonstrate compliance e.g. monitoring, training and corrective action records, have been included
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