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OVERVIEW

• Food Authority Strategic Goals

• Pre-program compliance

• Industry Consultation 

• Resource Review

• Pilot training program

• Resource Development

• Training and Implementation program

• Post-program Compliance

• Next steps

•



WHAT WAS THE ISSUE?

• Had to increase sector compliance rate

• Data Analysis identified the major issues

• Industry Consultation to determine causes

• Training and Implementation program

• Online release of Documents



NSW FOOD SAFETY STRATEGY 2015-2021

ACHIEVE BUSINESSES’  
FOOD SAFETY  
COMPLIANCE TO 95%

Resources
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• LONG TERM AVERAGE 

SECTOR COMPLIANCE 
IN 2015/2016 WAS HIGH, 
BUT STILL 
UNACCEPTABLE 

• NEEDED TO CHANGE

%

Resources



AUDIT ELEMENTS

- Analytical and testing

- Construction and maintenance

- Corrective action

- Food safety program

- Hygiene and sanitation

- Pre-requisite programs

- Process control

- Product ID and traceability

8 PARENT ELEMENTS AUTHORISED 
OFFICERS AUDIT AGAINST

Issue wasn’t rectified since last CAR 

On-site, and business doing what’s 

in the Food Safety Program

Retail Diary is on-site, filled-in, and 

has accurate monitoring records



588CRITICAL CARS 
ISSUED IN 2015/2016



CRITICAL NON-COMPLIANCE ISSUES
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HALF OF ALL CARS WERE FROM 3 ELEMENTS



ISSUES WE OBSERVED IN THE 
RESEARCH PHASE



WHAT DID WE DO?

REVIEW THE DATA, AND AVAILABLE RESOURCES



WHAT WE MADE

IN APRIL 2016, THE FSP 
GUIDANCE DOCUMENT 
WAS FINALISED



PILOT PROGRAM

• Announced visit at a suitable time to the licensee

• Time was not charged, and worked around their normal business activities

• Package of Factsheets, measuring containers, Question/ Answer 

assessments to ascertain understanding and were given to ALL 

participants

• Went through the FSP guidance document

• Went through their existing Monitoring records ( Retail Diary)

• Every possible aspect of their business was walked through

SCHEDULED OVER 60 DAYS, 50 SHOPS



ISSUES FACED

Premises responded positively to the program.

Businesses displayed knowledge of requirements in most areas, but at 

times struggled with full understanding of some concepts

Language barriers across multiple languages ( Korean, Chinese, Turkish, 

Arabic etc.)

Research activities and product development vs commercial purpose and 

unlicensed permission

Comprehending the volume of responsibility as a licensee , making low risk 

product into a high risk operation.



MAKING SENSE OF 
OBSERVATIONS

Incorporated difficulties into clear guidance

Simplified requirements into set Outcomes

Explained requirements in clear concise lay person language

Additional supporting materials for licensees that required further 

explanation or information to make the appropriate business decision

Need for translated versions of resources

Re-enforced need for combining documents ( FSP and Diary)

REVIEWED PILOT PROGRAM 
OBSERVATIONS, INCORPORATED MAJOR 
FINDINGS



WHAT HAPPENED NEXT?

In October 2016, The new and improved FSP and Diary was released to 

industry. 

Additionally, a host of informative factsheets were also released online and 

together with re-emphasising unannounced audits would be carried out 

within a 3 month window, collectively these all contributed to rapid and 

marked increases in observed compliance rate.

RETAIL MEAT FSP AND DIARY WAS 
RELEASED



RESOURCES AVAILABLE

http://www.foodauthority.nsw.gov.au/_Documents/industry/audit_failure_action_required.pdf
http://www.foodauthority.nsw.gov.au/_Documents/industry/guidance_on_audits.pdf
http://www.foodauthority.nsw.gov.au/_Documents/industry/calibration_of_thermometers_in_varied_altitudes.pdf
http://www.foodauthority.nsw.gov.au/_Documents/industry/cleaning_sanitising_food_businesses.pdf
http://www.foodauthority.nsw.gov.au/_Documents/retailfactsheets/labelling_general_requirements.pdf
http://www.foodauthority.nsw.gov.au/_Documents/industry/sulphur_dioxide_in_meat.pdf
http://www.foodauthority.nsw.gov.au/_Documents/industry/retail_meat_food_safety_program.pdf
http://www.foodauthority.nsw.gov.au/_Documents/industry/retail_meat_food_safety_program.pdf
http://www.foodauthority.nsw.gov.au/_Documents/translationsfinal/chinese_sim_nsw_retail_meat_fsp_and_retail_diary.pdf
http://www.foodauthority.nsw.gov.au/_Documents/translationsfinal/chinese_sim_nsw_retail_meat_fsp_and_retail_diary.pdf
http://www.foodauthority.nsw.gov.au/_Documents/translationsfinal/chinese_trad_nsw_retail_meat_fsp_and_retail_diary.pdf
http://www.foodauthority.nsw.gov.au/_Documents/translationsfinal/chinese_trad_nsw_retail_meat_fsp_and_retail_diary.pdf
http://www.foodauthority.nsw.gov.au/_Documents/translationsfinal/vietnamese_nsw_retail_meat_fsp_and_retail_diary.pdf
http://www.foodauthority.nsw.gov.au/_Documents/translationsfinal/vietnamese_nsw_retail_meat_fsp_and_retail_diary.pdf


273CRITICAL CARS 
ISSUED IN 2016/2017

IN 2015/2016 WAS 588 53 %

HOW DID WE GO?
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FY 2015-2016 FY 2016 - 2017

CRITICAL CARS ISSUED DECREASED

47% 66% 79% 48%
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• LONG TERM AVERAGE 

SECTOR COMPLIANCE 
IS NOW VERY HIGH

• IN 2015-16 FY WAS 87%

%

10 %



WHAT WE CONTINUE TO DO

INCREASE COMPLIANCE THROUGH 
EDUCATION

http://www.foodauthority.nsw.gov.au/_Documents/industry/retail_meat_food_safety_program.pdf
http://www.foodauthority.nsw.gov.au/_Documents/industry/retail_meat_food_safety_program.pdf


SUMMARY

Identified Compliance issue(s)

Reviewed available resources

Consulted with Industry

Re-developed and tested resources

Industry training and implementation program

Release resources online

Monitor compliance issue(s)

Continually review available resources and Industry compliance

ADDRESSED A COMPLIANCE ISSUE WITH 
EDUCATION



THANK YOU
QUESTIONS?
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