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FOOD HANDLERS UPDATE

INTRODUCTION

Welcome to this the first edition of the West Torrens Food
Handlers” Update. The aim of this newsletter is to keep you
the Food Handler up to date with changes in the legislation
relating te food handling and sale of food, new inventions or
practices, training courses, and much more. There will also
be a section where businesses can write in and ask questions
or tell us what you are doing to ensure the food that you sell
is safe.

The newsletter is not designed to replace the Inspections of
food premises, but to complement them, and allow for a
wider distribution of information. It is hoped that the infor-
mation provided will be helpful and enable you to take any

.1ction necessary to reduce the likelihood of complaints, cont-
amination of food and problems associated with your
premises.

If you have any comments or recommendations regarding
this newsletter or would like further information regarding
any items covered, please do not hesitate to contact one of
the Environmental Health Officers at the Council on 43
66565,

Jodi M Smith Environmental Health Officer Editor

GLOVES:
GOOD OR BAD?

Wearing gloves prevents
the bacteria from your
hands contaminating food,
but as soon as you touch
your body, change from
one food product to ancth-
er or handle coins the
gloves are contaminated.

Gloves should be washed or changed at the same times that
- you would normally wash your hands. Some food handlers
say they do not like using gloves, this is fine as long as they
use tongs or some other method so that they do not touch
the food with their hands. The choice is up to you, but
remember it is an offence to handle food with your bare
hands unless the food is going to be cooked afterwards or
there is no other way to do it. .

TEMPERATURE CONTROL AND TIME ARE THE
TWO MOST IMPORTANT WEAPONS AGAINST FOOD
POISONING

There are bacteria in the environment and in our bodies.
Food is already contaminated with low levels of bacteria
before it is ever handled by a food handler.

Why then do we not get food poisoning all the time? The rea-
son is that the bacteria need the right conditions for growth:
including moisture, heat, oxygen, pH and food.

Food poisoning results when the food is contaminated with
food poisoning bacteria and the bacteria are allowed to grow
to the infectious dose. The infectious dose is the level of bae-
teria required to cause food poisoning, and it is generally a
million bacteria per gram of food.

g

Therefore the key fo preventing food poi-
\l/ | soning is {o minimise the growth of bacte-
‘7\51 ria to the infectious dose.

It is impoasible to prevent growth, but we can

minimise it by the use of temperature control.

Bacteria rapidly multiply between the temperatures of 40C
and 60°C- this is called the temperature danger zone. At
these temperatures bacteria double in number every 20 min-
utes.

Bacteria unlike us, multiply rapidly. They do so by splitting
in two, this means that one bacterium becomes two, two
become four, four become eight. In this way a single bacteri-
um can increase to 2, 097, 152 bacteria within seven hours.

The result is enough bacteria to cause food poisoning. Most
of us can honestly say that our food is not left at room tem-
perature for seven hours. But the example of growth is for
one bacterium in the food. In reality there may be hundreds,
even thousands of bacteria already in the food. Therefore it
does not take long at room temperature for bacteria to reach
the infectious dose.

By minimising the time that food is left in the temperature
danger zone you reduce the likelihood of food poisoning
resulting. Cold food should be stored at 40C while hot food

Minimise the time that food is kept at room
temperature. Keep hot food above 60°C and
cold food below 40C.

should be kept above 60°C.
While it is true that time and temperature control

are very important in preventing food poisoning,

hygiene and correct food handling have a large role to play.

By handling food correctly you minimise any contamination
of the food. What this really means is that you do not add
any more bacteria to the food than it already has.

The more bacteria in the food the less time needed for the
bacteria to reach the infectious dose and cause food poison-
ing. Hence by practicing good personal hygiene and food
handling you reduce the risk to your customers health.

WHAT IS A SANITISER?

A sanitiser, also called a disinfectant, is a chemical capable
of destroying microorganisms including food poisoning and
other disease causing bacteria.

A sanitiser will actually kill the germs or bacteria,
where as a detergent will only remove the focd parti-
cles and dirt.

This is why it is recommended that when cleaning benches,
chopping boards, door handles, meat slicers and other equip-
ment you use a sanitiser as well as a detergent.

There are many different types of sanitisers such as quater-
nary ammonium compounds, hypachlorites, and iodophers.
With these sanitisers you are required to wash them off
after using them. This is often inconvenient and time con-
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suming. If the rinsing or washing them off does not occur
there can be a risk to health.

It is for this reason that the Council Environmental Health
Department recommend that you use methylated spirits
diluted 70 % metho to 30% water. Metho unlike other sani-
tisers evaporates from surfaces, therefore there is no need to
rinse after using it.

We recommend that you have the metho solution in a spray
bottle and use it on all food preparation surfaces and equip-
ment, It is quick and easy and it does not taint or affect the
food in any way, but best of all it kills off the bacteria there-
fore reducing the risk of food poisoning resulting from the
food that you sell.

Use a sanitiser to kill off bacteria on all your food prepara-
tion surfaces. An effective sanitiser is 70% metho and 30%
water in a spray bottle,

BAND-AIDS: WHAT COLOUR DO YOU USE?

The possibility of food being contaminated by blood or pus
results when ever a food handler has a cut on his/her hands,
Conversely the food handler is also at risk as bacteria from
the food can enter the cut.

This is why when someone has a cut on their hands they
should cover it with a band-aid and then ideally a glove
before continuing work. Often this is not done and as we 311
know band-aids tend to fall off once they have been in water
or have been worn for a while.

Unfortunately if you are handling food and the band-aid

falls off into the food, it is not always noticed. We recom-
mend that food handlers use brightly coloured band-aids,
such as the snoopy or garfield band-aids available in super-
markets and chemists. If these fall off you are more likely to
see them.

A little thing like a band-aid in food that you sell can not
only put the customer off your product, but it is an offence,
The penalty for selling food that is unfit for human con.
sumption is $2500 or an expiation fee of $200,

Wear brightly coloured band-aids, and do a count at the end
of the shift to make sure that any one who had a band-aid
still has it,

THIE LAW:WHAT IS 1T?
The Food Act 1985 snd the Faod Hygiene Regulations 1990

The Environmental Health Officer (EHO), previously callef
the Health Inspector acts under the Food Act 1985 and the
Food Hygiene Regulations 1990,

The Food Act 1985 places a duty on all Councils to take ade-
quate measures to ensure:

a) the observance within its area or proper standards of
hygiene in relation to the sale of food, and the manufacture,
transportation, storage and handling of food that is intended
for sale

and
b) that food sold within its area is fit for human consump-
tion,

FISH-DE-LISH (ygmx:)
MEAL TIME SPECIALS
FAMILY SPECTAL
* 4 Fish, 4 Dim Sims, 3 Potato Fritters, Large Serve of Chips $9.90
* 4 Fish, 3 Sea Shantys, 3 Dirn Sims $8.20
BUDGET SPECIAL

* 3 Fish, 2 Dim Sims, Extra Large Chips $6.95
{Cholesterol-free oil used)

Phone Orders: 353 4222

Open Six Days a Week - Closed Sundays
106 Marlborough Street HENLEY BEACH 5022

D’ORO DISTRIBUTORS PTY LTD
CONTINENTAL FOOD WHOLESALERS
SoLe AGENTS FoR: GUACCI PASTA
WHOLESALERS OF:
* DORSOGNA QUALITY SMALLGOODS
* D’ORO AUTRAN OLIVE OIL = D'ORO SUGO BELLO '
¢ D'ORO PEELED TOMATOES  LOCATELLI CHEESES
* DANTE SPANISH OLIVE OIL = LUP! ITALIAN OLIVE OIL
* BERNI PRODUCTS

PHONE: 244 3334 Fax: 244 3332

47-67 Coker Street Ferryden Park 5010

U LIS

“TASTE THE DIFFERENCE”
PIES & PASTIES

A FULL RANGE OF YEAST PRODUCTS AVAILABLE
“Look Out For Vili's Cheese Dog & Cheese/Chili Dog"

2-8§ MANCHESTER STREET MILE END SOUTH SA 5031

Ph:(08) 234 0850 - Fax:(08) 234 1416
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This is why EHO’s inspect food premises. All food premises

are inspected be they school canteens, kindergartens, service

stations, delicatessens, supermarkets, grocers butchers,
restaurants and others,

Food Premises are inspected to ensure that they comply
with the Food Act and the Food Hygiene Regulations. It is
these two documents that outline what food handlers can
and can not do.

Copies of the Act can be bought from the State Information
Centre, 77 Grenfell Street, Adelaide, phone: 2041900, Or
you can come to the Council or the library and have a look at
a copy.

The Food Act and Food Hygiene Regulations give authorised
officers, such as the EHO’s very broad powers of entry and
inspection.

For instance an EHO can enter premises, stop, detain and
inspect vehicles, can ask questions of any person in the
premises or vehicle, can inspect any food, take any food or
samples, inspect equipment, remove any object, take pho-
tographs and films, take copies of documents, or records.

Why do EHO’s need such wide powers? The theory is that a
small number of Managers of food premises will not cooper-
ate with the EHO's. In reality these powers are very rarely
used as most premises are of a satisfactory condition or only
have a few minor items to be attended to.

Nobody wants to poison their customers, as it will affect
their business. Therefore in the majority of cases the EHO

can work with the Manager of a food premises to ensure
that the food that is sold is safe for the public to eat.

An important section in the Food Act that all Managers
should be aware of is section 30, This outlines the defence to
an offence against the Food Act.

There are several parts to section 30, but it basically states
that it is a defence to an offence under the Food Act if you
have taken all possible precautions to prevent the offence’s
oceurrence.,

What this means to management is that if you take all pos-
sible precautions you are likely to receive a lesser or no
penalty if something goes wrong than you would receive if
you had not taken all possible precautions.

All possible precautions in relation to preventing contamina-
tion of food by insects could be as simple as having fly
screens on all windows, strip doors over entrances, and a fly
zapper on the wall.

But if the strip door was missing a strip or did not reach the
floor, or the zapper was not turned on, then you would be
classed as not having taken all possible precautions.

All food handlers should be aware of the law and what it
means to their business. For more information contact the
Environmental Health Department of the Council.

The Council has several videos on food handling and
hygiene if you would like to borrow these please do not hesi-
tate to contact the Environmental Health Department on 43

HEIDELBERG BACKEREI
Retail & Wholesale
Specialising in:
Wedding & Birthday Cakes
Traditional/Continental Tortes
Fresh Cream Blackforest
All Functions Catered For
Made to Order
Phone Orders Welcome

379 9009 Fax: 379 9777

161 Glen Osmond Road
Frewville 5063

James & Carolyn Schmidt

PAPPY’S rizza 8ar
254 8155

Shop 1, Main North Road SMITHFIELD

Traditional & Deep Pan Styles
PIZZA - TWO-FOR-ONE SPECIALS

Gourmet Dinners & Desserls

* Wide selection of drinks, cigarettes & milks

*FRee HOME DELIVERY WITHIN 5KM

TRADING HOURS: Mon-Wed 4.30-12 midnight

*Thurs 4.30pm-1am *Fri-Sat 4.30-2am *Sun 4.30-11 .30pm

DE VITO CATERING

ALL AREAS
“Take The Worry Away. Call Us Today”
* Weddings ¢ Parties » Anything
* Full Catering * We Do The Lot
Over 20 Years Experience

010 gblle: . Phone: 261 9753

28 Tristania Térrace Dernancourt 5075

—

. Board;oom Lunches * Conferences
* Work Shops ¢ Product Nights

Shrone: 332 6027

15 Hamilton Street Erindale 5066
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WHAT AN ENVIRONMENTAL HEALTH OFFICER
CONSIDERS BEFORE COMMENCING PROSECU-
TION AGAINST A FOOD PREMISES.

There are many issues that an EHO and the Council congid-
er before commencing legal action against a food premiges.

Prosecution is generally a last resort, the EHO will talk to
the Manager or staff during an inspection and inform them
of any problems. The EHO should then send a Jetter inform-
ing the Manager of any items that need attention. Usually
with the first set of correspondence to a premises the EHO
will send some information on food handling, hygiene and
the law. Therefore a Manager has been informed of any
problems and had many chances to rectify them, in order to
prevent the need for legal action, It is only after the above
process has been undertaken and an EHO finds that the
same offence is being committed or the praoblems highlighted
have not been fixed that legal action wil] be considered.

to work in co-operation with food premises, but unfortunate-
ly there are some people who even after being given chances

The below is a list of issues that the EHO and Council will
use Lo decide whether to proceed with legal action.

CHECKING IF FOOD IS HOT OR COLD:

Staff should use food grade thermometers to ensure that
foad is kept at the correct temperature eg: hot food above
60°C and cold food below 4° . I

These thermometers have a probe, similar in size to g skew-
er that can be placed into stews, gravies, roasts, all foods to
ensure they are at the correct temperature,

But remember to sanitise the probe after each use, 50 that
you don'’t take germs from one foed into another food (cross
contamination),

YOUR SAY.

In future editions of thig newsletfer I hope to have com-
ments, questions, and articles that are sent in by you the'
food handlers of West Torrens.

I would also appreciate receiving suggestions regarding the
newsletter and requests for topics to be covered in future
editions,

If you have any comments, requests or articles you would
like to submit, either phone myself on 415 6218 or send
them to:

The City of West Torrens, Environmenta] Health
Department, Attention: Jodi M Smith. 185 Burbridge Road,
Hilton, SA, 5033

Thankyou
Jodi M Smith, Environmental Health Officer

PROSECUTION GUIDE
TO PROSECUTION AGAINST PROSECUTION
1. Nature of fault
Serious Minor

Death, serious injury or ill health resulted

2. Genera] Negligence

Deliberate/ fraudulent act
Inadequate Systems

Multiple/ frequent accurrence
Previous advice given to management
anager aware of risk

No adequate policy

3. General Performance and attitude
General standards Very poor

Below comparable firms

Bad record

Prosecuted for the same offence Previously
Past Progress

No attempt: to rectify/ avoid

Immediate action not taken

Prospective action not in hand

Attitude- covering up

Dishonest

Unco-operative

4, Attitudes

Complainant genuine / good witness

5. Benefits to be derived

Will secure results / Protection

Resolve important legal issue

Will resolve responsibility

Set example - punish guilty

No injury sustained

Error of j udgment

Unforeseeable

All reasonable steps taken/ single event

No precise information given
xceptional occurrence

Specific and adequate company policy

Excellent standards
bove comparable firms
No previous record
Firat offence
Rectifications complete
Sorue progress made
Was taken
Implemented® »,
pen
Honest
Helpful

Complainant unreliable / won't give evidence

Action already taken, best practicable means implemented
Routine / Minor matter

Person- at fault already known

No negligence
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