
PRINT POST APPROVED PP255003/05706 Spring 2009

Act on Food Safety

After the food business 
submits all the necessary 
documents and all the 
requirements have been 
met and approved, the 
HPS issues a certificate of 
registration. The certificate 
of registration must be on 
public display at the food 
premises. 
The registration of a food 
business is for one year. The 
food business must renew 
the registration every year. 
Although the HPS sends 
food business registration 
renewal notices, it is the 
responsibility of the food 
business to ensure that 
registration remains 
current. 

Contact details
Health Protection Service, ACT Health
Phone  (02) 6205 1700
Fax  (02) 6205 1705
Email  hps@act.gov.au
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25 Mulley Street, Holder 2611
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© Australian Capital Territory, Canberra November 2009
Publication No 09/1473 www.health.act.gov.au

Food business registration

Health Protection Service

NOTE Information in this newsletter is intended as a summary 
only and cannot cover all situations. Food businesses are required 
to comply with all the provisions of the Australia New Zealand 
Food Standards Code and Food Act 2001, not just the contents of 
this newsletter. Please contact the Health Protection Service on 
6205 1700 for more information on any of the articles in this 
newsletter or questions regarding food safety. We welcome and 
look forward to your feedback. 

In the ACT, it is a 
requirement that a 

food business be registered 
before it can start operating. 
The Food Act 2001 defines a 
food business as a business, 
enterprise or activity that 
involves the handling of 
food intended for sale or 
the sale of food. This is 
irrespective of whether the 
business is of a commercial, 
charitable or community 
nature or whether it 
involves the handling or 
sale of food on a single 
occasion only.
A food business should 
apply to the Health 
Protection Service (HPS) 
for registration. The 
HPS may request any 
information required to 
make a determination. 
For example, design and 
fit-out specifications of the 
premises proposed to 
be used in relation to 
the handling of food. 
The food business 
registration form is 
available online at www.
health.act.gov.au/licensing

While most food businesses 
must be registered, there 
are some which are exempt 
from registration. A food 
business may be exempt if:
1) The food business intends 

to sell food a maximum 
of five times a year, each 
period being no longer 
than three days; and
•	 the	food	is	not	potentially	

hazardous i.e. it does 
not need to be kept under 
temperature control 
(either 5°C or below 
or 60°C or above); or

•	 the	food	will	be	sold	
straight to the customer 
after thorough cooking 
(as in a BBQ).

In this issue
•	Food	business	registration;
•	Gloves	and	money;
•	Change	in	registration	or	operation;
•	Through	the	microscope:	Food, bugs and disease 

part 3;	and
•	Food	premises	and	equipment	

Test your knowledge 
Answer: Yes – if hands are dirty, they 
can contaminate food even if gloves are 
worn. Hand washing is one of the most 
important steps in food safety.

The construction and layout of a food 
premise forms the environment in which 
food is stored and prepared. A well 
constructed food premise provides the 
right environment for the production of 
safe food. The food preparation area of 
a food premise must comply with the 
requirements of Food Standard 3.2.3 – 
Food Premises and Equipment. The 
objective of this Standard is to ensure that, 
where possible, the layout of the premises 
reduces opportunities for food 
contamination. A food business may only 
use food premises that comply with this 
Standard. 
Food premises refer to the premises or any 
part of the premises used by any business 
involving or incorporating a food business. 
Food premises include existing premises, 
new premises, domestic premises used for 
commercial purposes, temporary premises, 
mobile premises, vehicles and equipment. 
The obligations of food businesses are the 
same irrespective of the type of premises 
they use unless there are specific 
exemptions. 

Businesses must ensure that the premises 
are provided with the necessary services of 
water, waste disposal, light, ventilation, 
cleaning and personal hygiene facilities, 
storage space and access to toilets.
Design and construction of food 
premises	must:
•	 be	appropriate	for	the	activities	for	

which the premises are used;
•	 provide	adequate	space	for	the	

activities conducted;
•	 provide	adequate	space	for	the	fixtures,	

fittings and equipment used for those 
activities;

•	 permit	the	premises	to	be	effectively	
cleaned and, if necessary sanitised;

•	 to	the	extent	practicable,	exclude	dirt,	dust,	
fumes, smoke and other contaminants; 
and

•	 to	the	extent	possible,	not	permit	entry	
of pests and harbour pests.

There is no such thing as an ‘ideal’ fit-out. 
Public Health Officers evaluate food premises, 
taking into account the nature of food 
operations and the food safety outcomes.

…to be continued       

Food	Premises	and	Equipment	-	Part	1

For more information on these and related 
topics go to:
ACT Health website: www.health.act.gov.au
Fetes & Fundraising Food Stalls
FSANZ website: www.foodstandards.gov.au
Standard 3.2.3 - Food Premises and 
Equipment
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2) The food business handles 
or sells food in or from a 
food transport vehicle 
that is registered under 
the food law of another 
State or Territory.

3) A food business 
transports food but does 
not otherwise handle or 
sell food.

4) A food business sells only 
food that is in a closed 

PART THREE
The OzFoodNet was 
established in 2000 by 
the Australian Government 
Department of Health 
and Ageing. OzFoodNet 
coordinates national 
investigations into outbreaks 
of food-borne disease. 
What is an outbreak?
An outbreak of food-borne 
disease occurs when a group 
of people consume the same 
contaminated food and two or 
more of them come down with 
the same illness. It may be a 
group that ate a meal together 
somewhere, or it may be a 
group of people who do not 
know each other at all, but 

who happened to buy and eat 
the same contaminated item 
from a food outlet. 
In 2007, there were 149 
outbreaks of food-borne 
disease in Australia and 
2290 people were affected. 
There were five reported 
deaths and 266 people were 
hospitalised. In 2007, in the 
ACT there were three 
outbreaks affecting 46 
people.
Healthy people recover from 
food-borne disease faster 
than vulnerable people. 
Children under the age of 
five, pregnant women, the 
elderly, and the immuno-
compromised are more likely 
to suffer food poisoning from 
lower levels of bacteria. Such 
bacteria multiply under poor 
food safety conditions.
Some foods are high risk for 
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Food, Bugs and Disease

Wearing gloves may give a good 
impression of food hygiene. But if the 
food handler becomes careless and 
complacent about the use of gloves, food 
hygiene is compromised. Sometimes, a 
food handler wears a glove on one hand 
only. Food is supposed to be handled 
with the gloved hand and money with 
the gloveless hand. When a food handler 
is busy, it is easy to make a mistake and 
handle food with the gloveless hand or 
other way around. 
An aspect of food service that frequently 
causes consumer comment occurs when a 
food handler prepares food, takes money 
for the food, returns change to the 
customer and then prepares food for the 
next customer. It is possible that money 

This newsletter  
‘Act on Food Safety’  
is mailed out to all  

registered food  
businesses in the 

ACT and is available 
on the ACT Health 
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www.health.act. 

gov.au 

causing food-borne disease 
and some food business 
settings are high risk.
Food Standards Australia 
New Zealand (FSANZ) has 
defined high risk food as 
food that may contain 
pathogenic microorganisms 
and will support formation of 
toxins or growth of pathogenic 
microorganisms. Examples are 
raw meat, fish, poultry and 
unpasteurised milk. Other 
examples include tofu, fresh 
filled pasta, meat pies, 
frankfurts, salami, cooked rice 
and lasagne (these foods pose 
a particularly high risk if they 
are not processed or cooked 
adequately). The main 
purpose of defining high risk 
foods is to help identify foods 
that may be responsible for 
outbreaks and to inform 
vulnerable people about the 
foods they may wish to avoid.

could become a vehicle for transmitting 
potential disease causing germs to hands 
and food. 
To avoid this, it is recommended that 
food handlers prepare ready-to-eat food 
(e.g. sandwiches) using tongs or other 
implements. If gloves are used in 
preparing ready-to-eat food, they should 
be changed each time the task is 
disrupted by the need to handle money.
Always remember that wearing gloves 
is not a substitute for thorough hand 
washing. If gloves are used, hands must 
be thoroughly washed before putting on 
gloves. To avoid contaminating food, use 
gloves for only one continuous task and 
then discard them. 

Gloves	and	money

package intended for sale 
and is not potentially 
hazardous (e.g. chemist 
or newsagent).

A food business that is 
exempt from the 
registration requirement 
must notify the HPS, by 
using the ‘Notification of a 
Food Business Form’, before 
commencing operation.

Change in details of registration  
or operation of a food business

When the details in an application for 
registration, renewal or certificate 

of registration become inaccurate or when 
the operation of a food business changes in 
any way, the food business must inform the 
HPS. 

Examples	of	changes:	
1. A change in the proprietor of the food 

business — if you sell your food business 
and do not transfer the registration to 
the new owner you may be liable for any 
food safety breaches of the new owner.

2. A change in the location of the premises.
3. A change in the operation of the food 

business. 
4. A structural change in the premises or a 

change in the fixtures and/or fittings of 
the premises.

If you are planning to change the operation 
of your food business, then you must use the 
‘Notification of Change to Food Business 

Test your knowledge
Question:	If you are using gloves, do you 
need to wash your hands before putting on 
gloves and after removing gloves?
Yes or No            Answer on page 4

Registration Details Form’. This form can be 
obtained from the HPS. Any request to make 
changes is subject to approval by the HPS. 
Where the details on your certificate of 
registration change, you will be required to 
return the certificate so that a new one can 
be issued.
If you are planning any renovations, please 
contact the HPS and the ACT Planning 
& Land Authority before you start the 
renovation. It is recommended that you 
check for any specific requirements before 
commencing renovations or alterations as 
this could save you money and time. 
You may need to submit to the HPS the 
necessary forms and plans for assessment. 
Registered food businesses should update 
their contact details, such as postal 
addresses and phone numbers, so that 
the HPS can contact them if necessary. 
For example, to inform the food business 
of any changes to legislation or to provide 
information on food recalls.
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