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Introduction

In May 2001, the Food Act was amended to include
compulsory Food Safety Programs (FSPs) for all registered
food businesses and other organisations

preparing and selling food. This includes all events held by
voluntary groups and community organisations.

An “Event” is defined as:

Being held no more than once in any given month and less

than 12 times per year

Operating for no more than 1 day at a time (doesn’t operate
on consecutive days)

Having no storage of food on the site of the event between

days of operation

Any food business that does not meet the above criteria is not
considered to be an event and should not use the DHS Events
Template to develop a Food Safety Program.

NB: Canteens or barbecues operating every time there is a
home game for a sporting club are not considered to be an
event.

If the event being held fits the definition of ‘Event’ above,
a Food Safety Supervisor (FSS) with formal qualifications
is not required. However, it is required there be an Event
Coordinator.

It is intended that the Events Food Safety Program Template
will assist voluntary associations, community groups or clubs
intending to hold an event where food is sold.

A customised Food Safety Program (FSP) is developed
using the Events Food Safety Program Template through
the determination of which food preparation and handling
processes will be required at the event.

The FSP produced will ensure:

Food is prepared and handled in clean and hygienic
conditions;

Food at the event is safe - the food being free from various
types of contamination;

Food handlers are aware of appropriate food safety practices.

All instructions in the resulting FSP must be followed from
the preparation of the food for the event through to the
point of consumption or sale. Food handlers participating in
the event must have all the relevant information from this
template communicated to them by the Event Co-ordinator.
Many pages of the FSP are to be photocopied and given to
food handlers to remind them of the importance of safe food
handling.

Where there are many businesses participating in the event,
the Event Co-ordinator must ensure they are all following the
instructions in the Event FSP. Where a participating business
has their own FSP, and doesn’t wish to follow the Event FSP,

the Event Co-ordinator must ensure their FSP covers off-site

events. If it doesn’t, the Events FSP will have to be used.

Giris

2001 yilinin Mayis ayinda, Gida Yasasinda bir degisiklik yapilarak yiyecek
hazirlayan ve satan kayitl tim isyerleri ile diger kuruluslar icin zorunlu
Gida Givenligi Programlar (Food Safety Programs — FSP) dahil edilmistir.
Bu yasa gonullt gruplari ve toplum kuruluglan tarafindan dizenlenen
tlm etkinlikleri de (events) kapsamaktadir.

‘Etkinlik’ (event) terimi asagidaki sekilde tanimlanmaktadir:

- Birayda bir kereden fazla olmamak ve bir yilda 12 kereden az olmak

kaydiyla diizenlenir

+ Her seferinde 1 glinden fazla sirmez (pespese gtinler halinde

dizenlenmez)

- Gida maddeleri bir sonraki etkinlige kadar (etkinlikler arasindaki

donemde) etkinligin dizenlendigi yerde muhafaza edilmez

Durumu yukaridaki sartlara uymayan gida isyerleri bir etkinlik olarak
kabul edilmemektedir ve Gida Glvenligi Programi hazirlamak icin
Toplum Hizmetleri Bakanliginin (DHS) hazirladigi Etkinlik Sablonunu
(Events Template) kullanmamalidir.

NOT: Bir spor kulliblnin kendi sahasinda yaptigi mag gunlerinde agilan
kantin veya barbekiler etkinlik olarak kabul edilmemektedir.

Eger duzenlenen etkinlik yukaridaki “Etkinlik” tanimina uyuyorsa,
diplomali bir Gida Guvenligi Denetim Gorevlisine (Food Safety
Supervisor) gerek yoktur. Ancak, bir Etkinlik Koordinatérinin (Event
Coordinator) bulunmasi gerekmektedir.

Etkinlikler icin Gida Guvenligi Programi Sablonu gida maddesi satilacak
bir etkinlik diizenlemeyi planlayan gonulli derneklere, toplum gruplarina
veya kultplere yardimci olmak igin distndlmastar.

Etkinlikler icin Gida Guvenligi Programi Sablonu kullanilarak etkinlikte
hangi gida hazirlama islemlerinin kullanilacagdi belirlenip 6zel bir Gida
Guvenligi Programi (FSP) hazirlanir.

Hazirlanan FSP:

- Gida maddelerinin temiz ve sihhi bir ortamda hazirlanmasini;
- Etkinlik yerindeki gidalarin glvenli olmasini - bir sey bulasmasina karsi

korunmus olmasin;

-+ Gida maddesi hazirlama ve satis elemanlarinin dogru gida guvenligi

yontemlerini bilmesini saglamalidir.

FSP Uzerindeki tiim talimatlar etkinlik icin gidanin hazirlanmasindan
tiketim veya satis noktasina kadar uygulanmalidir. Etkinlik Koordinatord
bu sablon tzerindeki tim ilgili bilgileri etkinlikte gérev alan gida
hazirlama ve servis elemanlarina duyurmalidir. Glvenli gida hazirlama
ve satisinin énemini hatirlatmak icin FSP'nin pek ¢ok sayfasi fotokopi ile
cogaltilarak bu isle ugrasan elemanlara verilmelidir.

Bir etkinlige pek ¢ok isyerinin katilmasi halinde, Etkinlik Koordinatord
bunlarin hepsinin Etkinlik FSP programindaki talimatlara uymasini
saglamalidir. Etkinlige katilan bir isyeri kendi FSP'lerinin bulundugu ve
dolayisiyla Etkinlik i¢in hazirlanan FSP'ye uymak istemedigini sdylerse,
Etkinlik Koordinatort sdzkonusu isyerinin kendi FSP'sinin isyeri disindaki
etkinleri de kapsayip kapsamadigindan emin olmalidir. Kapsamiyorsa,
Etkinlik icin hazirlanan FSP'nin kullaniimasi gerekecektir.
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If events of the same format are held regularly - Sausage Eger etkinlikler ayni sekilde duizenli olarak diizenleniyorsa

sizzles every few weeks, for example - one of the two (6rnegin, bir kag haftada bir sosis gind gibi), Toplum Hizmetleri
other templates available from the Department of Human Bakanliginda bulunan diger iki sablondan biri kullanilabilir.
Services may be preferable - the ‘Food Safety Program Bunlar, ‘Perakende ve Gida Isyerleri icin Gida Glvenligi Programi
Template for Retail and Food Service Businesses’, or Sablonu’ (Food Safety Program Template for Retail and Food
‘Foodsmart” which is available on the internet Service Businesses) veya 'Foodsmart’ Sablonu http://www.
(http:/ /www.foodsmart.vic.gov.au). These templates can foodsmart.vic.gov.au adresindeki web sitesinden temin edilebilir.

be used to create a Food Safety Program suitable to your
needs and that is only submitted once to cover all of your

Bu sablonlari kendi ihtiyaclariniza uygun bir Gida Gavenligi
Programi hazirlamada kullanabilirsiniz. Bu Program sadece bir kez

events. hazirlanip verilmektedir ve tim etkinlikleri kapsamaktadir.
This is a registered Food Safety Program Template Bu Toplum Hizmetleri Bakanliginin tescilli Gida
(No.4) with the Department of Human Services. Giivenligi Programi sablonudur (No.4).
This is Edition 2. This edition of the template was Bu 2. Baskisidir. Sablonun bu baskisi 2003 yilinda
created in 2003. hazirlanmistir.
This template will be reviewed and re-registered Bu sablon her yil gézden gecirilecek ve yeniden tescil
annually. Check that you edilecektir. Elinizdeki sablonun en son baski olup

are using the current edition of the template. olmadigini kontrol ediniz.
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How do | use this book?

1. Photocopy this entire document.
2. Choose someone to be your Event Coordinator
(see page 1).

3. Go to the Event Details page (page 2) and fill in the table.
4. Answer all the questions on page 3. (What Happens at Your
Event?) Where you answer ‘Yes’ to a question, you’ll need
to use the section(s) shown. For example, if you answered

Yes’ to ‘Do you store, display or serve food at room
temperature?;, you should use Section C, Section H and
Section .

By putting together the sections applying to your event, with
the lists and event details page, you have completed your Food
Safety Program. You should then photocopy your Food Safety
Program and submit it to your Local Council. Check with your
Local Council to see what parts of this document need to be
lodged with them. Some Councils may only require a copy of
the first and last few pages of your Food Safety Program.

If you have already submitted your Food Safety Program,
you will need to review your FSP and advise your local
council Environmental Health Officer of any changes should
any of the following occur prior to the event:

« Structural alterations to food preparation areas;

+ Additional equipment for food preparation is obtained;

» Changes to the types of food or food operations of the
organisation; or

» There’s a change in the Event Coordinator.

How Do | Use Our Event Food Safety

Program?

1. Photocopy and distribute all relevant information to
people working at the event.

2. Complete the Food Providers List.

3. Complete Part 1 of the Event Checklist just before the
Event.

4. During the Event, complete Part 2 of the Event Checklist.

5. During your event, your Food Safety Program and records
should be available to your local council’s Environmental
Health Officer.

If You Need Help with Your Food Safety
Program

 Contact the Environmental Health Officer at your local
council.

+ Call the Template Assistance Hotline on 1300 888 498.

« Visit the Food Safety Victoria Web site
www.health.vic.gov.au/foodsafety

There is also a video pack, Food Safety Guidelines for
Community Events, which is available in local libraries or

from your local Council. It is a useful tool to help train food
handlers for your event and is available in a number of different
languages. Contact your Environmental Health Officer for
assistance

Bu kitabi nasil kullaniyorum?

1. Bu kitapgigin tamaminin fotokopisini gekiniz.

2. Bir kisiyi Etkinlik Koordinatorii olarak seginiz (bakiniz sayfa 1).

3. Etkinlik Hakkinda Bilgiler sayfasina gidiniz (sayfa 2) ve formu
doldurunuz.

4. Sayfa 3'deki tim sorulara cevap veriniz. (Etkinliginizde Ne
Oluyor?) Bu kisimda bir soruya ‘Evet’derseniz, belirtilen
kisimlari da doldurmalisiniz. Ornegin, “Gida maddelerini oda
sicakliginda depoluyor, sergiliyor veya servis yapiyor musunuz?”
sorusuna ‘Evet’ cevabi verirseniz, C Kismini, H Kismini ve |
Kismini da doldurmaniz gerekecektir.

Duzenlendiginiz etkinlikle ilgili olan kisimlari doldurdugunuzda,
listeler ve etkinlik hakkinda bilgiler sayfasi ile birlikte, Gida

Sagligi Programinizi (FSP) hazirlamis oldunuz. Simdi Gida Saglhg
Programinizin fotokopisini cekerek, belediyenize veriniz. Bu belgenin
hangi kisimlarinin belediyeye verilmesi gerektigini belediyenizden
6grenebilirsiniz. Bazi belediyeler Gida Sagligi Programinizin sadece
birinci ve son bir kag sayfasinin fotokopisini istemektedir.

Eger Gida Saghgi Programinizi belediye vermis bulunuyorsaniz, bu
programi goézden gegiriniz, sayet asagidaki durumlardan her hangi
biri etkinlik baslamadan 6nce maydana gelirse, degisikliklikleri
belediyenin Cevre Saghg Memuruna (Environmental Health Officer)
bildiriniz.

- Gida hazirlama yerlerinde yapisal degisiklikler olduysa;

- Gida hazirlanmasi icin ek arac-gereg temin edildiyse;

- Kurulusun gida turlerinde ve gida islerinde degisiklikler olduysa
veya;

« Etkinlik Koordinatori degismisse.

Gida Saghgi Programimizi nasil kullaniyorum?

1. llgili tim bilgilerin fotokopisini cekerek etkinlikte calisan kisilere
dagitiniz.

2. Gida Tedarikgisi Kuruluslarin listesini hazirlayiniz.

3. Etkinlik Kontrol Listesinin 1. Bolimdnd Etkinlik baslamadan
hemen dnce doldurunuz.

4. Etkinlik sirasinda ise, Etkinlik Kontrol Listesinin 2. Bolumani
doldurunuz.

5. Etkinlik sirasinda, Gida Guvenligi Programiniz ve belgeleriniz
belediyenizin Cevre Saghgi Memurunun denetimine agik
olmalidr.

Gida Giivenligi Programinizi hazirlarken yardima
ihtiyaciniz varsa,

- Belediyenizin Cevre Saghgi Memuru (Environmental Health Officer)
ile gorisiniz.

+ 1300 888 498'den Sablon Formu (template) doldurma konusunda
yardim hattini arayiniz.

- Food Safety Victoria web sitesine bakiniz
www.foodsafety.vic.gov.au

Halk kiittphanelerinden ve belediyenizden temin edebileceginiz
Toplum Etkinliklerinde Gida Giivenligi Kurallari (Food Safety Guidelines
for Community Events) baslikl bir video bilgi seti bulunmaktadir.
Etkinliginizde gorev alacak gida hazirlama ve servisi gorevlilerini
egitmede yararli bir kaynaktir ve cesitli toplum dillerinde
hazirlanmistir. Yardim icin belediyenizdeki Cevre Sagligi Memuru
ile gorustndz.
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The following areas of this template have been translated
into the following languages.

Arabic
Cambodian
Chinese
Thai

Turkish
Vietnamese

Introduction pages (itov)

Sections L Temperature Checking (p23)
Record: Food Providers List (p27)
Record : Events Checklist ( p29, 30)
High Risk Foods (p35)

Check the Public Health’s food safety website for more
food safety information in your language:
www.health.vic.gov.au/foodsafety

For further information about:

Preparing Food, Cooking Food, see Templates on the food
safety website,
www.health.vic.gov.au/foodsafety /templates

You can also contact your local library and borrow a copy
of Video on Food Safety at Food Festivals/ Events.

Your local council may also run information seminars on
Food Safety before major community events; contact your
councils health unit. Ask council if there will be an inter-
preter available at these information sessions.

Victorian Interpreter Card

The Victorian Interpreter Card is a wallet-sized card that

aims to help Victorians with limited English access govern-

ment services by:

+ helping you request interpreter assistance

+ making it easier for you to arrange for language
assistance in the correct language.

http://www.voma.vic.gov.au/web17 /voma/dvcvoma.

nsf/headingpagesdisplay/language+servicesvictorian+in

terpreter+card

Bu sablonun asagidaki kisimlari asagidaki dillere terciime edilmistir.

Arabic
Cambodian
Chinese
Thai
TURKCE
Vietnamese

Giris sayfalari (i ile v arasi)

L Kismi: Isinin Kontrol Edilmesi (sayfa 25)
Kayit: Gida Tedarikgilerinin Listesi (sayfa 28)
Kayit : Etkinlik Kontrol Listesi (sayfa 31, 32)
Tehlikeli Is1 Bolgesi (sayfa 36)

Gida guveligi ile ilgili kendi dilinizde daha fazla bilgi almak icin
Halk Saglig (Public Health) Dairesinin gida glvenligi web sitesine
bakiniz: www.health.vic.gov.au/foodsafety

Gida hazirlama ve pisirme ile ilgili ayrintili bilgi icin gida gtvenligi
web sitesindeki Sablonlara (Templates) bakiniz;
www.health.vic.gov.au/foodsafety/templates

Ayrica semt kitiphanenizden Gida Festivallerinde/Etkinliklerinde
Gida Guvenligi baslikli video kaseti 6ding alabilirsiniz.

Ayrica, belediyeniz de biyuk toplum etkinliklerinden ¢nce Gida
Guvenligi konusunda bilgilendirme toplantilari dizenleyebilir;
belediyenizin saglik birimi ile goristiniz. Belediyenize bu
toplantilarda bir terciiman bulunup bulunmayacagini sorunuz.

Victoria Terciiman Karti
Victorian Terciman Karti clizdaniniza sigacak buyUklukte bir
karttir ve ingilizcesi sinirli olan Victorialilarin devlet hizmetlerinden
yararlanmasina yardimci olmayi amaclamaktadir:

Terciman istemenize yardimci olur

Sizin dogru dilde lisan yardimi saglamaniza yardimci olur.

http://www.voma.vic.gov.au/web17/voma/dvcvoma.nsf/head-
ingpagesdisplay/language+servicesvictorian+interpreter+card

Please arrange
an interpreter

My preferred language is

| also speak
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Retain this section
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Use Section A 3
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icindekiler

Baslik Yapilmasi Gereken Sayfa No.
Etkinlik Koordinatorii Bu kismi tutunuz 1
Etkinlik Hakkinda Bilgi Bu kismi tutunuz 2
Etkinliginizde ne oluyor? Tiim sorulara cevap veriniz 3
Daimi Tesisleriniz A 1 Kismini kullaniniz 4
Gecici Tesisleriniz A 2 Kismini kullaniniz 5
Araclardan Gida Satisi A 3 Kismini kullaniniz 7
Temizlik B Kismini kullaniniz 8
Sahsi Temizlik C Kismini kullaniniz 9

Gida Zehirlenmesi ve

Bakteri Bulasmasi Nasil Oluyor D Kismini kullaniniz 1
Gida Hazirlama E Kismini kullaniniz 13
Pisirme, Isitma ve Sogutma F Kismini kullaniniz 15

Uriinleri Etiketleme ve

Ambalaj H Kismini kullaniniz 16
Gida Depolama H Kismini kullaniniz 18
Gida Sergileme ve Servisi I Kismini kullaniniz 19

Isi Kontrolii J Kismini kullaniniz 20
Gida Nakliyati Kismini kullaniniz 22
Isinin Kontrol Edilmesi L Kismini kullaniniz 25 (%)
Gida Tedarikgileri Listesi Formu Doldurunuz 28 (%)
Etkinlik Kontrol Listesi Doldurup Muhafaza Ediniz 31 (%)
Termometrelerin Dogrulugunun

Kontrolii (Kalibrasyon) Okuyunuz 34
Yiiksek Risk Grubundaki Gidalar Fotokopi ile ¢ogaltip dagitiniz 36 (%)

* Bu boliim terciime edilmistir.
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Event Coordinator

When your organisation holds an event where there will be food sold - forinstance, a
féte, sausage sizzle or cake stall - you will need to appoint an Event Coordinator.

It is the role of the Event Coordinator to ensure that all food handlers at the event,
whether they are volunteers or paid workers, understand the relevant food safety
and safe food handling practices for the tasks which they are to be carrying out. To
communicate such information to all food handlers, the Event Coordinator will have
to conduct training or group discussions about food safety before the event.

The Event Coordinator must be familiar with the following:

The Food Safety Program for the event.

Safe food handling practices.

Personal hygiene - for instance, correct washing and drying of hands
Efficient cleaning procedures.

Safe food preparation.

Correct storage and transportation of food.

How to conduct temperature checks.

Safe Food display.

The Event Coordinator must also:

Train all food handlers participating in the event and supply them with the relevant
information from the Food Safety Program. Food handlers must understand the
importance of wearing gloves and washing hands, the 2/4 hour rule, waste disposal
and other aspects of the FSP.

Check that probe type thermometers (thermometers that penetrate to the core of
the food) are calibrated before the event, to make sure they are working accurately.
Make sure any businesses participating in the event follow the instructions given in
the Events Food Safety Program, or use a module from their own FSP that covers off-
site events.

Ensure all volunteers work safely with food during the event.

Complete the Food Providers List with the names and contact details of people
supplying food, and the food they are supplying

Complete the Event Checklist to help you to monitor the event from start to finish.
Remove any recalled food from sale when a Food Recall is issued.

What Do | Do with this Page?

Photocopy it and use it as part of your Food Safety Program.
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Event Details

Name of Organisation

Type of event:

Location:

Date(s) of proposed event(s):

Time the event begins and ends

Start:

End:

Event Coordinator’s name:

Event Coordinator’s address:

Event Coordinator’s phone number:

Event Coordinator’s mobile number:

Event Coordinator’s email address:

Name of Local Council:

Number of volunteers:

Name any volunteers who have

completed formal Food Safety Training:

Signed by Event Coordinator:

Date submitted:
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What Happens at Your Event?

Answer the following questions. If you answer ‘Yes’, then you must use the sections indicated. Put these together to make your Food

Safety Program.

QUESTIONS

LOCATION:

NO

YES

IFYES, THEN USE
THESE SECTION(S)

FOOD PROVIDERS:

Does your organisation have permanent premises for Section A
food preparation? Section B
Is the event to take place at temporary premises? Section A2
Section B
Is food at the event served from a food vehicle? Section A3
Section B

COOKING:
Is food cooked at the event?

Do volunteers prepare food at home for the event? Section B
Section C
Sections D to G
Section K
Do you receive food donations from other sources? Section D
Section G
Section L
Do you buy food from established food businesses for events? Section D
Section G
Section L
FOOD STORAGE (BEFORE OR AT THE EVENT):
Do you store, display or serve foods at room temperature? Section C
Section H
Section |
Section
Do you store, display or serve cold foods? Section C
Section H
Section |
Section |
Section L
Do you store or display frozen foods? Section C
Section H
Section D
Section L
Do you thaw frozen food before further preparation? Section E
Section )
Are ready-to-eat foods (such as salads) prepared before, Section E
or at, the event? Section J
Is food cooked and cooled before being transported to the event? Section F
Are potentially hazardous foods transported to the event? Section K

Section C
Section F
Section L

Is hot food displayed at the event?

Section C
Section |
Section J
Section L
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Section A 1

Permanent Premises used for one off events

If your organisation has a permanent base (like a community hall with a kitchen)
which is to be used for your event, to allow for safe food handling and correct food
safety practices, the following must be available:

Access to hot and cold water.

A fridge and freezer (where applicable).

Exhaust fans to keep the area free of smells and fumes.

Hand washing facilities - ie. a basin, soap and paper towels.

Sinks big enough to clean cooking equipment and utensils.

Adequate bench space for food preparation.

Uncluttered surfaces which are easy to keep clean.

Cleaning equipment, detergents and sanitisers.

An area to store food which is safe from pests such as mice, rats and insects.
Barriers preventing pests like birds, animals and insects getting into the kitchen.
Enough rubbish containers to collect and store all waste.

Note: After the event, all waste is to be removed from the venue.

Pests

It is important to watch out for pest activity (For example, droppings, webs, feathers,
smells), to take appropriate action to eliminate the pest and to discard any damaged
or contaminated food.

If you want more information about permanent food premises, ask your
local Environmental Health Officer, or get a copy of the FSANZ Food Safety
Standards. Check the FSANZ Web site: www. foodstandards.gov.au

What Do | Do with this Page?

If you answered ‘Yes’ to the question:
Does your organisation have permanent premises for food preparation?
photocopy this page and use it as part of your Food Safety Program.
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Section A 2
Temporary Premises set up for one off events

If your event is to be held away from a permanent kitchen, at a premise set up
purely for the event itself - you may be operating a sausage sizzle or a food stall, for
example - special care must be taken to keep food safe. This involves protecting the
food from sunlight, dust, insects and handling by customers.

When setting up a Temporary Premises for an event, the Event Coordinator needs to
ensure the following:

A Temporary Food Premises Permit is organised through the Local Council of where
the event is to be held.

Benches or tables have surfaces that are smooth and easy to keep clean. Plastic
tablecloths are ideal.

Hand washing facilities are near the temporary premises with water, a basin, soap
and paper towels. (Make your own hand washing facilities if there’s nothing near the
stall. A water supply can be set up using drums with taps from a camping store).

A place to wash up cooking equipment, dishes and utensils is available. You may
have to make your own if there’s nothing near the temporary premises.

Methods of disposing water from cooking, cleaning and hand washing are available.
Don’t just tip waste water onto the ground or down the drain.

A fridge is available to keep cold food cold and a freezer to keep frozen food frozen
(if necessary). If you plan to hire a portable cool room, get one with a calibrated
thermometer so you can check temperatures.

Where using a fridge is not possible, containers full of ice can be used to ensure
food remains under 5°C.

Enough rubbish containers are available to collect and store all waste away from
food.

Note: After the event, all waste is to be removed from the venue.

Cleaning at Temporary Food Stalls

If there’s no sink near the temporary premises, you’ll have to provide your own
temporary facilities.

Utensil washing facilities must include:

A drum with taps filled with clean water, plus a water heater (such as an urn).
A bucket or trough to collect dirty water.

Detergent, sanitiser and disposable paper towels.

Also ensure the following:

Wash utensils/dishes as soon as possible in hot soapy water and rinse thoroughly
before and between uses.

Put waste water from washing up into the sewers via a toilet. Do not tip down

the drain.

When you finish for the day, clean and sanitise all utensils and equipment before
storing them.
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Pests

It is important to watch out for pest activity (For example, droppings, webs, feathers,

smells) and to take appropriate action to eliminate the pest and discard any
damaged or contaminated food.

If you want more information about permanent food premises, ask your
local Environmental Health Officer, or get a copy of the FSANZ Food Safety
Standards. Check the FSANZ Web site: www.foodstandards.gov.au

What Do | Do with this Page?

If you answered ‘Yes’ to the question:
* Is the event to take place at a temporary premises?
photocopy this page and use it as part of your Food Safety Program.
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Section A 3
Selling Food from Vehicles

Where your organisation is to sell food from a food vehicle (like a caravan) during an
event, the vehicle needs to be constructed to minimise the chance of contamination
of food. The vehicle should have the following:

The driving compartment separated from the section where food is stored or sold.
Inside floors, walls and ceilings that are smooth, non-porous, and easy to clean.
Bench tops, work surfaces and cupboards that are smooth and able to be kept
clean easily.

Recommended materials include stainless steel, colourbond and vinyl.

Appliances and equipment installed so that cleaning is easily completed.

The ability to safely store high risk foods (if necessary). This means refrigeration to
keep food below 5°C, freezers to keep frozen food below 0°C, and/or hot holding
units like a Bain Marie, which can keep hot food above 60°C.

A mechanical exhaust if you want to grill or fry food, or use a rotisserie.

Washing facilities, including a sink and a separate hand washing facility. Each must
be supplied with cold and hot water (supplied by a hot water service), soap and
paper towels.

A tank for holding wastewater.

Enough rubbish containers to collect and store all waste away from food.

Note: After the event, all waste is to be removed from the venue.

Pests

It is important to watch for pest activity (eg. Droppings, webs, feathers, smells)
and to take appropriate action to eliminate the pest and discard any damaged or
contaminated food.

If you want more information about selling food from vehicles, ask your
local Environmental Health Officer, or get a copy of the FSANZ Food
Safety Standards. Check the FSANZ Web site:
www.foodstandards.gov.au

What Do | Do with this Page?

If you answered ‘Yes’ to the question:
Is food at the event served from a food vehicle?
photocopy this page and use it as part of your Food Safety Program.
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Section B
Cleaning

Keeping the kitchen or food preparation area clean is one of the best ways to
avoid food contamination. Thorough cleaning involves removal of dirt and any
leftover food, followed by sanitation. Sanitation can be done with diluted domestic
bleach (6mls per 5 litres of water) or boiling water.

You can make sure the food preparation area is really clean by having a regular
cleaning program:

+ Do your cleaning the same way every time. For example, wash down the walls before
the benches, benches before floors and follow the cleaning steps from 1-6.

+ Clean all your equipment and food preparation areas every time, both before and
after you use them.

+ Clean the surfaces of the food preparation area regularly. Remember to also clean
drawer and cupboard handles.

Six Steps to Good Cleaning

1. Pre-clean: Scrape, wipe or sweep away any food scraps, then rinse
with water.

. Wash: Use hot water and detergent to take off any grease or dirt.

. Rinse: Rinse off any loose dirt or detergent foam.

. Sanitise: Use a food grade sanitiser and follow the instructions.

. Final rinse: Wash off sanitiser. (Check sanitiser instructions to see if this
step is needed).

6. Dry: Allow to air-dry.

a b WDN

If operating from permanent food premises, you’ll need to have a regular cleaning
schedule showing:

» What and where to clean.

+ How often to do each job.

« Which chemicals to use and the proper way to use them.

+ Who is responsible for each cleaning job.

Single-use paper towels are better for drying than cloths. If you use cloths, make
sure that they are washed in hot water and replaced regularly.

Store chemicals and other cleaning equipment away from food preparation areas.

What Do | Do with this Page?

If you answered ‘Yes’ to one or more of these questions:
+ Does your organisation have permanent premises for food preparation?
* |s the event to take place at temporary premises?
* Is food at the event served from a food vehicle?
+ Do volunteers prepare food at home for the event?
photocopy this page and use it as part of your Food Safety Program.
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Section C
Personal Hygiene

One of the keys to safe food is the good personal hygiene of the people who prepare
and sell it. Bacteria that can cause food poisoning are easily transferred from the
hands and clothes of people handling the food.

It’s therefore important that everyone who handles food has a high level of personal
hygiene. Some principles of hygiene are listed below:

lliness

Any one who handles or prepares food while sick can transfer their germs to the food
and cause the consumers of that food to also become sick.

Any food handler who is sick must not handle food.
Symptoms of concern include diarrhoea, vomiting, sore throat, fever or jaundice.

A food handler who has been ill recently must not handle food until they have
received clearance from a doctor.

Hand Washing

Always wash your hands before handling food.

Wash them completely, remembering the back of the hands, wrists, between the
fingers and under your fingernails. Use soap and warm water for thorough hand
washing, then dry with a dry single-use paper towel.

Wash your hands again:

After visiting the toilet.

After handling raw food.

After using a tissue, coughing or sneezing.

After handling garbage.

After changing nappies.

After handling pets or other animals.

After smoking, or touching your hair or other body parts.
When changing disposable gloves.

After handling money.
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Personal Hygiene

Wash hands frequently, keep fingernails short and clean, with no nail polish.
Tie back long hair, or cover it.

Wear limited jewellery - plain band type rings and plain sleeper earrings.

All cuts and wounds should be covered at all times with a clean, waterproof, brightly-
coloured plaster or band-aid and disposable gloves.

Clean Personal Behaviour

When handling, preparing or selling food, wear clean clothing/clean apron, don’t
smoke, drink or chew gum. Don’t touch or brush your hair, eat or spit.

What Do | Do with this Page?

If you answered ‘Yes’ to any of these questions:
+ Do volunteers prepare food at home for the event?
+ Do you receive food donations from other sources?
+ Do you buy food from established food businesses for events?
» Do you store, display or serve foods at room temperature?
+ Do you store, display or serve cold foods?
+ Do you store or display frozen foods?
+ Is food cooked at the event?
* Is hot food displayed at the event?
photocopy this page and use it as part of your Food Safety Program.
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Section D
How Food Poisoning and Contamination Occurs

People get sick from food poisoning because the food they’ve eaten has contained
bacteria, viruses or chemicals. It can take from an hour to a few days to develop food
poisoning, depending on the cause, but the best way of preventing food poisoning is
to use safe food handling practices.

Bacteria are the biggest problem, because they are so common - in soil, on animals,
people and even on clothes. In the kitchen, bacteria often come from vegetables
and raw meat.

Sometimes these bacteria can move from these raw ingredients to cooked food, in a
process called cross-contamination.

The ways these germs can move include:

Hands to food.

Cutting boards, knives and other utensils on to food.

From one food to another, especially from raw to cooked food.

Once bacteria are in a food, they can increase their numbers quickly. They just
need the right conditions. The ‘right conditions’ means time, water content and
a temperature of between 5°C and 60°C (sometimes called the Temperature
Danger Zone).

Food poisoning cases have often been linked with high risk foods not being
handled safely, or being stored in the Temperature Danger Zone.

High Risk Foods: Include meat, seafood, poultry, dairy products, small
goods, cooked rice, or any food product that contains these foods. For
example: pies, quiches, prepared salads or desserts.

There are five key points to breaking this chain of food poisoning:
« Someone must be responsible for every aspect of food preparation and sales.
+ Each person handling or preparing must know how to handle food safely.
+ Equipment and utensils used in preparing the food is clean and germ-free.
+ Correct and safe food preparation.
+ Correct and safe food storage.

When preparing food, you also need to be aware of other contaminants, such as
chemicals (for example, cleaning agents or sprays), or physical items (for example,
pieces of plastic or wood), that may get in to the food.

By following the procedures and being watchful, you can prevent contamination
from occurring in the preparation and handling of food at your event.
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Receiving Food
Keeping food safe starts from the moment that the food arrives.

Check the following:

Complete the Food Providers List.

Check that your food suppliers, whether people or businesses, are supplying safe
food. Are these businesses or food suppliers registered with your local council and
do they operate a Food Safety Program?

The Event Coordinator must ensure that all food donations supplied to the event are
adequately packaged and labelled.

It is useful to establish an identifying coding system for volunteers who are
producing food for the event. This is useful if a food needs to be quickly recalled - it
should not be necessary to identify the person who made the product by name. For
example: all foods labelled Code 6 could mean all foods produced by Mrs. Smith.
Check that the food has been protected from contamination during transport, by

a sealed container or other packaging material. Also check that it has not been
damaged during transport.

Check the temperature of deliveries when they arrive - chilled foods should be
below 5°C, frozen foods should be frozen solid and hot foods above 60°C. Transfer
the delivered food to appropriate storage as soon as possible.

Record the temperatures of chilled or hot foods on the Food Providers List.

Dry goods, like bread, dry ingredients or canned foods, should be in good condition,
without torn packaging or heavily dented cans.

Check there is no evidence of chemical or pest damage or infestation.

Keep all delivery notes, invoices or receipts related to purchased food products.
Ifin doubt, throw it out!

Why Do We Do these Checks?

If food is not checked, we may receive food that could be unsafe. Food may be
contaminated during transport if raw food comes in contact with cooked food.

Pests and physical items can also contaminate the food.

The Food Providers List can assist you if following up a food complaint or recall.

What Do | Do with this Page?

If you answered ‘Yes’ to the questions:

Do volunteers prepare food at home for the event?

Do you receive food donations from other sources?

Do you buy food from established food businesses for events?
photocopy this page and use it as part of your Food Safety Program.
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Section E
Preparing Food

No pets are allowed in the food preparation area.

Ensure all work surfaces and utensils are clean and sanitised before preparing food.
If rubber gloves are worn, change gloves when commencing preparation of different
food types

If gloves aren’t worn, wash your hands before commencing work and regularly
throughout the preparation process.

Use separate utensils for raw and cooked foods.

Because it’s easy to transfer bacteria from raw to cooked food, it’s important to have
separate utensils, including cutting boards and knives, for raw food and cooked food.
If this is not possible, thoroughly wash and sanitise equipment between uses.

Wash all fruit and vegetables in clean water before using them.

Don’t use food from damaged containers like dented cans, torn packaging, leaking
packages and cracked eggs.

To avoid cross-contamination, don’t let raw food come into contact with

cooked food.

If you are making preserves, use only acidic foods like berries, citrus or stone fruit.
Vegetable preserves must be in a solution that contains at least 50 per cent vinegar.
Ensure all jars are sterilised before being filled by immersing them in boiling water for
one minute.

Frozen food should be thawed thoroughly before cooking.

Thaw frozen food at the bottom of the refrigerator, in a lidded storage container or
covered with cling wrap.

Food can also be thawed in a microwave, but must be cooked immediately.

Never put thawed food back into the freezer.

Cook thawed food immediately after thawing.

If in doubt, throw it out!

Handling and Preparing Food

Cooked, or ready-to-eat food shouldn’t be handled with bare hands. Use tongs,

spatulas, spoons, or wear disposable gloves.

Raw food to be cooked can be handled with bare hands, but hands must be washed

between tasks.

When using disposable gloves change them:

- Every hour.

- When they tear.

- When you change tasks, like moving from cleaning to cooking, or from food
preparation to serving cooked food, or handling money.
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Why Do We Do these Checks?

+ The food may be unsafe if it is not prepared in this manner. (See “How Food
Poisoning and Contamination Occurs” Section D).

» Food may be cross-contaminated when raw food is in contact with cooked food, or
through incorrect use of utensils.

+ Food handlers may contaminate food.

+ Pests, chemicals and physical items can also contaminate the food.

What Do | Do with this Page?

If you answered ‘Yes’ to the following questions:

+ Do volunteers prepare food at home for the event?

+ Do you thaw food before further preparation?

+ Are ready-to-eat foods (such as salads) prepared before, or at, the event?
photocopy this page and use it as part of your Food Safety Program.
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Section F
Cooking, Heating and Cooling

Ensure frozen food is thawed completely before cooking.

Only remove meat from the fridge just prior to cooking it. Never leave it sitting
around.

Cook all foods thoroughly, especially meat, fish, and chicken.

Use a probe type thermometer (A thermometer which penetrates into the centre of
the food) to check that the internal temperature of the cooked food reaches at least
75°C.

Throw out any marinade that was used on raw meats - do not baste food that is
being cooked with this marinade.

Cook eggs until both the yolk and white are firm.

Always use clean utensils for cooked meats, never use the same plate that held the
raw meat.

When cooking, make sure that raw food does not come in contact with cooked foods.
Reheat food thoroughly and ensure an internal temperature of 75°C is reached.

Cooling

For faster cooling, divide the food into smaller quantities or place in shallow containers.

Food, once cooked and protected from contamination, may be left at room

temperature until the temperature drops to 21°C - as long as this occurs within two

hours. Then, refrigeration is required.

When cooling high risk food, the following temperature milestones should be met.

(See FSANZ Food Safety Standards):

-The temperature should fall from 60°C to 21°C within two hours.

-The temperature should then fall from 21°C to 5°C within the next four hours.

-The initial drop in temperature must be faster than the second drop in temperature,
as bacterial growth is optimum at 43°C.

Check temperatures using a probe type thermometer.

If in doubt, throw it out!

NB: This cooling procedure doesn’t apply to bakery goods such as cakes and

biscuits. These products will, however, need to be protected from physical

contamination through the use of a tea towel, for example.

Why Do We Do these Checks?

If food was not cooked and cooled in this manner, it may be unsafe (See “How Food
Poisoning and Contamination Occurs” Section D).

Food may be cross-contaminated where raw food is in contact with cooked food, or
through incorrect use of utensils.

Food handlers may contaminate food.

Pests, chemicals and physical items can also contaminate the food.

What Do | Do with this Page?

If you answered ‘Yes’ to any of these questions:

Do volunteers prepare food at home for the event?

Is food cooked and cooled before being transported to the event?
Is food cooked at the event?

photocopy this page and use it as part of your Food Safety Program.
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Section G

Product Labelling and Packing

. Ensure foods are protected from contamination, in sealed/closed containers
orin cling wrap.

Limit the time high risk foods are between 5°C and 60°C.

Designated packaging area is to be clean and sanitary prior to starting packaging.
Ensure packaging area is uncluttered and free from any material not used for
packaging of food.

Store packaging materials in safe and sanitary conditions.

Do not use damaged packaging.

Food Labelling

Food sold at events that raise money solely for charity or community causes do not

need to be labelled.

However, you should be able to answer a person’s request about the food, such

as what ingredients it contains. For this reason, it is a good idea to have all food

labelled with at least the following:

-A description of the food.

-The name and address of the person or company who made it so that it can be
traced, if there is a problem with the food.

-A list of ingredients.

-A ‘best-before’ date to show how long the food will keep.

-|dentification of the presence of nuts.

-Any special storage conditions (for example, ‘keep refrigerated after opening’).

The label may be handwritten, with a waterproof pen.

The Event Coordinator must ensure that all food supplied to the event is adequately

packaged and labelled.

An identifying coding system for volunteers who are producing food for the event is

useful if a food needs to be quickly recalled. It should not be necessary to identify

the person who made the product by name. For example, all foods labelled with

Code 007 means all foods produced by Mrs. Clancy.

Use the Food Providers List to keep a record of all food supplied.

Below is a sample of information to be included on product labels:

V4 N

Strawberry Jam

INGREDIENTS: SUGAR,
STRAWBERRIES, VEGETABLE GUM
(PECTIN), FOOD ACID (330)

Made for: Hamsters in Need
15 The Wheel, Cage, NSW 2929

Best Before 1 Jan 02 Code 007
Refrigerate after opening

13N 6oog

N y 4
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Food Allergies and Labelling

Because some people can be severely allergic to certain types of foods, it is
important that information about the product is available upon request.

If you do not wish to label the food, a sign or brochure advising customers of the
presence of foods that can cause allergies must be available.

Foods that commonly cause allergies include the following:
Peanuts and peanut products.

Gluten.

Crustacea (shellfish) and Crustacea products.
Egg and egg products.

Fish and fish products.

Soy beans and Soy bean products.

Milk and milk products.

Other nuts and nut products.

Sesame seeds and sesame seed products.
Sulphites at a level of more than 10mg/kg.

For more information, about allergies see this Web site: www.foodallergies.com.au

Why Do We Do these Checks?

If food is not packed and protected, the food could be unsafe (See “How Food
Poisoning and Contamination Occurs” Section D).

Food may be cross-contaminated when raw food comes in contact with cooked
food, or through incorrect use of utensils.

Pests, chemicals and physical items can also contaminate the food.

Food handlers may contaminate food.

Labelling of food items ensures that the consumer of the food is informed of its
contents. This is important where the consumer may be allergic to some food
ingredients.

Details on Food Providers are required if a food poisoning investigation is conducted.
Food provider and ingredient details are also required when a recall has been issued
by FSANZ, or by a food company.

What Do | Do with this Page?

If you answered ‘Yes’ to any of these questions:

Do volunteers prepare food at home for the event?

Do you receive food donations from other sources?

Do you buy food from established food businesses for events?
photocopy this page and use it as part of your Food Safety Program.
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Section H
Food Storage

« Ensure all food and storage containers are stored off the floor or ground, to assist
with pest control and cleaning.

+ Do not store utensils in food, for example: a ladle in soup or spoon in icing.

« All storage areas are to be clean, sanitary, in good repair and pest-proofed.

« Store food away from direct sunlight and moisture.

+ Chemicals, cleaning equipment and personal belongings must be stored separately
from food.

+ Ensure that all foods in storage are labelled and protected from contamination, in
undamaged packaging or sealed containers.

« Stock is rotated, using the first in first out principle, so that food is within its use-by
date or best before date.

+ Only take food out from storage for further preparation when ready to use.

« Ifin doubt, throw it out!

Why Do We Do these Checks?

« If food is not stored in this manner, it could be unsafe (See “How Food Poisoning and
Contamination Occurs” Section D).

+ Food may be cross-contaminated through incorrect use of utensils.

« Pests, chemicals and physical items can also contaminate the food.

What Do | Do with this Page?

If you answered ‘Yes’ to any of the questions:
» Do you store, display or serve foods at room temperature?
+ Do you store, display or serve cold foods?
+ Do you store or display frozen foods?
photocopy this page and use it as part of your Food Safety Program.
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Section |
Displaying and Serving Food

Wrap or cover all food on display.

Tag or label food trays, not the food.

Do not mix food on display with new batches.

Refrigerated displays should keep the food at 5°C or colder. Keep raw and cooked
foods separate.

Ensure utensils and display equipment are cleaned and sanitized before use.
Have separate utensils available for raw and cooked items.

Allow time for hot display (For example, Bain marie or pie warmer) to reach holding
temperature before adding the food.

Hot displays should keep the food at 60°C or hotter.

Don’t reheat food in hot display equipment.

Hot foods and ready-to-eat foods not packaged must be protected from
contamination.

Disposable gloves should be worn and changed regularly when serving. Don’t handle
money with gloves.

If gloves are not worn, hands should be washed regularly.

Separate utensils are to be used for service to customers.

Don’t overload display equipment by stacking food above the level of the trays.
Do not leave potentially hazardous foods at room temperature, at Danger Zone
Temperatures of between 5°C and 60°C, for longer than four hours.

Throw out any potentially hazardous foods which have been out of temperature
control for longer than four hours.

If in doubt, throw it out!

Why Do We Do these Checks?

If food was not displayed in this manner, it could be unsafe (See “How Food
Poisoning and Contamination Occurs” Section D).

Food handlers may contaminate food.

Food may be cross-contaminated where raw food is in contact with cooked food, or
through incorrect use of utensils.

Pests, chemical and physical items can also contaminate the food.

What Do | Do with this Page?

If you answered ‘Yes’ to any of these questions:

Do you store, display or serve foods at room temperature?

Do you store, display or serve cold foods?

Is hot food displayed at the event?

photocopy this page and use it as part of your Food Safety Program.
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Section J
Temperature Control

Potentially Hazardous Foods including meats, dairy, poultry, fish, cooked rice,
coleslaws and prepared salad (and any product that includes these), both in raw or
ready to eat forms must be stored at the correct temperature. This means:

« Frozen foods to be stored frozen (solid) at -15°C or colder.

« Chilled foods to be kept at 5°C or colder.

+ Hot foods at 60°C or hotter.

« Ifitis not possible for these foods to be kept at the appropriate temperature, the two
four hour rule can be applied. The two hour/four hour rule is as follows:

The ‘Two hour/four hour’ Rule:

If any ready-to-eat high risk food has been at a temperature of between

5°C and 60°C:

 Fora total time of less than 2 hours, it must be refrigerated or used
immediately.

» Fora total of longer than 2 hours but less than 4 hours, it must be
used immediately.
or

» Fora total of 4 hours or longer, it must be thrown out.

Defrost freezers regularly and don’t overload them.

Check and record the temperature of refrigeration equipment with a calibrated
thermometer regularly. (See “Checking the Accuracy of your Thermometer” on page
38 of this booklet.) Report problems with fridge and freezer temperatures to the
Event Coordinator immediately.

Time

Don’t keep food in storage too long. Date label containers and remember the ‘first-
in-first out’ rule (use products with earliest use-by-date first).

Throw high-risk food out after it’s been out of temperature control, and in the
Temperature Danger Zone, (That is, at temperatures warmer than 5°C and less than
60°C.) for four hours or longer.

If the event is less than four hours from the point of the food leaving refrigerated
storage to consumption of the food, use an insulated cooler with adequate ice
blocks to completely cover the food and to keep the temperature as low as
possible. Use a probe type thermometer to check the temperature inside the
insulated cooler.

Keep a record of the time the food is removed from temperature control on the
Event Checklist. The food must be thrown out after four hours out of temperature
control.



Food Safety Program Template for Community Food Events - Yiyecek Etkinlikleri icin Gida Guvenligi Programi Sablonu 21

Contamination

Raw food should be stored away from cooked food - For example, in your
refrigerator, store raw food below cooked foods to prevent drips from the raw food
potentially causing contamination to the cooked foods.

Protect food from pests and other forms of contamination, ie. don’t leave food
without packaging or a protective cover. Cover all food with lids, foil or plastic wrap.
Don’t leave food in an opened can - transfer it to a suitable container.

Ifin doubt, throw it out!

What Do | Do with this Page?

If you answered ‘Yes’ to any of these questions:

Is food transported to the events in a refrigerator or cooler?

Do you store, display or serve cold foods?

Do you thaw frozen food before further preparation?

Are ready-to-eat foods (such as salads) prepared before, or at, the event?
Are potentially hazardous foods transported to the event?

Is hot food displayed at the event?

Photocopy this page and use it as part of your Food Safety Program.
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Section K

Transporting Food

Don’t allow animals or pets in a food transport vehicle.

Food which has to be kept cold or frozen should be transported at the correct
temperature.

If you are transporting food to an event, keep chilled food cold by using an insulated
cooler with plenty of ice or cold blocks.

If you have an air conditioned car, it will be cooler to transport the food with the
insulated cooler inside the car, rather than in the boot.

Any meat in the insulated cooler must be protected or packaged, so it is not in direct
contact with ice or cool packs.

All foods are to be covered or protected. Using closed containers or cling wrap
during transport.

Food that is to be served hot should be transported cold and heated at the event
where it’s to be served, unless it can be transported quickly enough to avoid being
in the Temperature Danger Zone of 5°C to 60°C. If out of the Temperature Danger
Zone apply the two four hour rule (see Section J).

Ifin doubt, throw it out!

Why Do We Do these Checks?

If high risk food was not transported, correctly the food could be unsafe (See “How
Food Poisoning and Contamination Occurs” Section D).

Food at the Danger Zone Temperatures from 5°C to 60°C allows bacteria to grow
and to be unsafe.

Food may be cross-contaminated where raw food is in contact with cooked food, or
through incorrect use of utensils.

Pests, chemicals and physical items can also contaminate the food.

What Do | Do with this Page?

If you answered ‘Yes’ to the following question:
Are potentially hazardous foods transported to the event?
photocopy this page and use it as part of your Food Safety Program.
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Section L
Temperature Checking

Keeping food at the right temperature is very important to stop bacteria from
growing. Remember:

Frozen food to be frozen solid at -15°C or colder.

Chilled foods to be kept at 5°C or colder.

Hot food to be kept at 60°C or hotter.

Avoid the Temperature Danger Zone (5°C to 60°C) for high risk foods for any longer
than four hours. Apply the two hour/four hour rule (See Section J).

Using a probe type thermometer (a thermometer which penetrates into the centre
of the food) is the best method to check that these foods are not in the Temperature
Danger Zone.

When organising an event, ensure that food is consumed in less than four hours
from the point of the food leaving refrigerated storage, to consumption of the food.
Use an insulated cooler with adequate ice blocks to keep the temperature of food as
low as possible.

Use a probe type thermometer to check the temperature in the insulated cooler(s).

The ‘Two hour/four hour’ Rule:

If any ready-to-eat high risk food has been at a temperature of between

5°C and 60°C:

+ For a total time of less than 2 hours, it must be refrigerated or used
immediately.

 For a total of longer than 2 hours but less than 4 hours, it must be
used immediately.
or

+ Fora total of 4 hours or longer, it must be thrown out.

What to Do?

Check and write down the temperature of storage equipment such as bain-marie,
fridges and freezers, on the Event Checklist.

Check and write down the temperature of food on arrival, on the Food Supplier List.
Check and write down the temperature of cooking and hot holding displays during
the event, on the Event Checklist.

Check the two hour/four hour rule for ready-to-eat food.

If in doubt throw it out!
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Using a Probe Type Thermometer

(A Probe Thermometer is a thermometer that penetrates the surface of the
food, taking the core temperature of the food)

« Store the thermometer in a clean and hygienic place. Train people working at the
event in the proper use of this type of thermometer.

+ Clean, sanitise and dry the thermometer before using it.

+ Sanitise the probe of the thermometer by:
-running the metal tip under hot water (80°C) for 6 seconds;
-washing in a sanitising solution; or
-using alcohol swabs.

Before taking temperature readings of food:

+ Clean and sanitise the probe between checking each food, to prevent the food
becoming contaminated.

+ Sanitise the probe between taking the temperature of raw and cooked products.

When checking temperatures:

+ Check the core temperature of food by inserting the probe into the centre of the
food, or the thickest point. Measure liquids at their thickest point.

+ Take the reading at least 10 seconds after insertion, when the temperature reading
has stabilised.

+ Place the thermometer probe between two packages of packed or frozen food items,
to take a surface temperature measurement.

+ Do not damage packaging when checking the temperature, as this may lead to
contamination.

+ Mix or stir liquids for example, soups and sauces, before checking their temperature.

What Do | Do with this Page?

Photocopy and distribute to anyone who will need to measure temperatures.

Photocopy this page and use it as part of your Food Safety Program.
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L Kismi
Isisinin Kontrol Edilmesi

Gidanin dogru isida muhafaza edilmesi bakterilerin Gremesini engellemek icin cok
onemlidir. Unutmayiniz:

- Donmus gidalar -15°C veya daha soguk 1sida dondurulmalidir.

« Soguk tuketilen gidalar 5°C veya daha soguk isida muhafaza edilmelidir.

« Sicak gidalar 60°C veya daha sicak isida muhafaza edilmelidir.

- YUksek risk grubuna giren gidalarin Tehlikeli Isi Bolgesinde (5°C ile 60°C arasi) dort
saatten fazla kalmamasini saglayiniz. 1ki dért kuralini uygulayiniz (Bakiniz J Kismina).
+ Bu gidalarin Tehlikeli Isi Bolgesinde olmadigindan emin olmanin en iyi yolu probe
termometredir (gidanin igine batirilan celik cubuk uglu termometre).

« Bir etkinlik dUzenlediginizde, gidanin sogutmali muhafaza yerinden ¢iktiktan sonra
dort saat icinde tiketilmesini saglayiniz.

+ Gidanin isisint mimkdn oldugu kadar dustk tutmak icin yeterli buz torbasi/kalibi
alarak instlasyonlu bir sogutucu i¢inde muhafaza ediniz.

- Instilasyonlu sogutucular icindeki isiyr kontrol etmek icin probe tipi termometre
kullaniniz.

‘iki saat/dort saat’ Kural:

Her hangi bir tiketime hazir risk grubuna giren gida maddesi 5°C ile

60°C arasinda:

- Toplam 2 saatten daha az kalmissa, sogutulmalidir veya derhal
kullaniimalidir.

- Toplam 2 saatten fazla ancak 4 saatten az kalmissa, derhal
kullaniimalidir.

veya

- Toplam 4 saat veya daha uzun kalmissa, atilmalidir.

Yapilmasi gerekenler

- Bain-marie, buzdolabi ve dondurucu gibi muhafaza kaplarinin isisini kontrol ediniz ve
Etkinlik Kontrol Listesine yaziniz.

- Gidalar size ulastiginda isisini kontrol ediniz ve Gida Maddesini Tedarik Eden Kurulus
Listesine yaziniz.

- Etkinlik sirasinda gida maddelerini Pisirme ve sicak muhafaza kaplarinin isisini
Olciintiz ve Etkinlik Kontrol Listesine yaziniz.

- Tuketime hazir gida maddeleri igin iki saat/dort saat kuralini kontrol ediniz.

- Eder stipheniz varsa, atin!
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Probe Termometre Kullanimi

(Probe termometre gida maddesinin icine saplanarak, ic isisini 6lgen
bir termometredir)

- Termometreyi temiz ve sihhi bir yerde muhafaza ediniz. Etkinlikteki gorevlileri bu
termometrenin dogru kullanim sekli konusunda egitiniz.

« Kullanmadan once termometreyi temizleyiniz, sterilize ediniz ve kurulayiniz.

« Termometrenin celik ucunu (probe) asagidaki sekillerde sterilize edebilirsiniz:

— celik ucu 6 saniye sicak su (80°C) altinda tutunuz;
— sterilize solUsyonunda yikayiniz;
— alkollt bez ile silebilirsiniz.

Gida maddelerinin isisini dlgmeden énce:
« Bir gida maddesinden digerine bakteri bulasmasini &nlemek icin her bir gida
maddesinin isisini dl¢tikten sonra probe kismini temizleyiniz ve sterilize ediniz.
- Cig ve pismis gidalarin isisini dlcerken probe sterilize edilmelidir.

Isisini dlcerken:

+ Probe kismini gida maddesinin ortasina veya en kalin yerine saplayarak ic isisini
Olctindz. Sivilar en derin noktasindan dlcindz.

« Probe kismini sapladiktan sonra isisinin stabilize olmasi icin en az 10 saniye
bekledikten sonra 6l¢tiniz.

- Ambalajli veya donmus haldeki gida maddelerinin isisini dlgmek icin probe ucunu
aralarina uzatiniz.

- Isiy1 Olcerken ambalaja hasar vermemeye gayret gosterin. Boyle bir hasar bakteri
bulasmasina (kontaminasyon) neden olabilir.

- Corba veya sos gibi sivi gidalari karistirdiktan sonra isisini dlgin.

Bu sayfa ne yapiliyor?

Bu sayfanin fotokopisini cekerek gidalarin isisini dlcecek herkese dagitin.

Bu sayfanin fotokopisini cekerek Gida Guvenligi Programinin bir bolimu olarak
kullanin.
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Enter information about volunteer suppliers or food providers on

this record.

« Create a code for each supplier and use it on the label of the food
products that the volunteer supplies to the event.

 Record details of other suppliers, and note that their products may
already have labelling information and coding.

« Keep all delivery notes, invoices or receipts related to purchased
prepared food products.

» Check the food is not contaminated and temperature of chilled or
hot foods on arrival, as contained in Section D.

» Check and write down the temperature of chilled foods
(less than 5°C), frozen food (frozen hard) and hot foods (above
60°C) in the ‘Accepted’ column.

Food Providers List

Event

Date

Signed:
Food Providers
Name of Address and Code List Food Accepted Label Action
supplier Phone Number (see section G) Supplied (Tick if correct) (Tick if correct) taken if

v (4 not correct
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Gonullu gida tedarikgisi kisi/kuruluslar ve gida firmalar hakkindaki
bilgileri buraya yaziniz.

« Her bir tedarikgi kisi/kurulus icin bir kod belirleyiniz ve bunu etkinlige

Tum Kayltlar |NG|L|ZCE olarak tutulmahdir gida veren gondllt kurulusun gida maddelerinin Uzerindeki etikete

yaziniz.

- Diger tedarik¢i kuruluslarin bilgilerini kaydediniz. Bu kuruluslarin gida
maddelerinin Uzerinde kendi etiketi ve kodu bulunacaktir.

- Satin alinan ve hazirlanan gida maddelerinin tim teslimat fislerini,
faturalarini veya makbuzlarini tutunuz.

- Gida maddelerinin kontamine olmadigindan emin olunuz ve D
Kisminda belirtildigi sekilde elinize gectiginde donmus veya sicak
gidalarin isisini kontrol ediniz.

- Soguk gidalarin (5°C altinda), donmus gidalarin (kati donmus) ve
sicak gidalarin (60°C Uzerinde) isisini dlcerek ‘Kabul' (Accepted)

Gida Tedarikgilerinin Listesi

Etkinlik

Tarih

imza
Gida Tedarikgileri
Gida Adres ve Kod Tedarik Edilen Kabul Etiket Eger dogru
Tedarikgisinin | Telefon (G Kismina Gida Maddesini | (Eger dogru ise (Eger dogru ise degilse yapilan
Adi Numarasi bakiniz) Yaziniz isaretleyiniz) isaretleyiniz) islem

4 4
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Action Required:
« The Event Coordinator must use this checklist and keep it as
a record:
- Answer all questions.
- Record at least two product temperatures where designated.
- Describe what needs to be done or fixed in the
‘Observations’ column.
- Action Required: what action was taken to overcome

Event Checklist the problem?

Event

Date

Completed by
Part 1

Set Up Check Yes No Observations

Are all equipment and utensils clean and ready for use?

Are the premises free from pest activity?

Are all suppliers used written down on your Food Providers List?

Are temperatures of chilled and hot foods checked on arrival?

Are products checked on arrival for contamination?

Are all products labelled correctly?

Are all products coded?

Is all food protected from contamination?

Are products in appropriate packaging?
Do volunteers know what to be aware of when inspecting food?

Are insulated coolers used for transport and storage stocked
with sufficient ice blocks or cool packs?

Are cooked and raw foods separated in storage?

Are all foods stored off the ground?

Are there adequate hand washing and drying facilities?

Are food handlers familiar with safe food handling practices?

Have all volunteers received information on safe food handling
from your Food Safety Program?

Do you have a calibrated probe type thermometer
(a thermometer that penetrates the surface of food to take the
core temperature)? (If applicable)
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Event Checklist

Event

Date

Completed by

Part 2

Operations Check Yes

What time did the event start?

No

N/A

Observations

Are all high risk foods which require refrigeration in chilled storage?

If ‘No’, record the temperature of the food and the time the temperature

Name of food

was recorded °C

Write down the temperature of a sample of Name of food °C

foods in Chilled/Frozen Food Storage.
Name of food °C
Name of food °C

Are they in the correct temperature range?

(Yes/No)

Are all cooked foods free from the risk of cross-contamination from

raw foods?

Are all ready-to-eat foods free from the risk of cross-contamination from

raw foods?

Are separate utensils being used for different foods?

Are volunteers checking cooked foods to make sure they are fully cooked?

Are all foods on display protected from contamination?

Are cooked hot foods displayed in hot holding equipment?

Write down the temperature of a sample of hot foods. Name of food °C
Name of food °C
Name of food °C

Are staff following good hygiene practices?

Is food waste disposed of appropriately?

What time did the event finish?

Has all equipment been cleaned and sanitised after use?

Has food waste been removed from the site of the event?

Action Required:
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Gereken islem:
« Etkinlik Koordinatort bu kontrol listesini kullanmali ve bunu kayit
belgesi olarak tutmalidir:
- Tum sorulara cevap veriniz.
— Belirlenen yerlere en az iki gida maddesi isisini yaziniz.
- Ne yapilmasi ve duzeltiimesi gerektigini ‘Aciklamalar’ bolimiine
yaziniz.
- Yapilmasi Gereken: sorunu ¢ozmek icin ne yapildi?

Etkinlik Kontrol Listesi

Etkinlik

Tarih

Dolduruldugu tarih:

BolUim 1

Tesislerin Kontrol Listesi Evet

Tam arag-gereg ve aletler temiz ve kullaniimaya hazir mi?

Hayir

Aciklamalar

Tesisler hasaratlardan (bocek vs.,) temizlenmis mi?

Kullanilan Gida Tedarikgisi Kisi/Kuruluslarin hepsi Gida Tedarikgileri Listesinde yazili mi?

Soguk ve sicak gidalarin isilari geldiklerinde kontrol edildi mi?

Gida maddelerinin kontamine (bozuk) olup olmadiklar geldiklerinde kontrol edildi mi?

Tum gida maddelerinin etiketleri dogru mu?

Tum gida maddeleri kodlandi mi?

Tdm gida maddeleri kontamisyona (bir sey bulasmasina) karsi korunuyor mu?

Gida maddeleri uygun ambalaj icinde mi?

GonUlld calisanlar gida maddelerini kontrol ederken nelere dikkat
edeceklerini biliyor mu?

Gida nakliyatinda ve muhafazasinda kullanilan instlasyonlu sogutuculara
yeterince buz kalibi veya buz torbasi konulmus mu?

Pismis ve ¢ig gidalar muhafaza edilirken ayri ayr tutuluyor mu?

Tdm gidalar yerden yuksekte muhafaza ediliyor mu?

Yeterli el yilkama ve kurulama tesisleri var mi?

Yiyecek hazirlama ve servisi isini yapanlar glvenli gida hazirlama
islemlerini biliyor mu?

Tum gonalldler givenli gida hazirlama ve servisi konusunda sizin
Gida Guvenligi Programinizdan bilgi aldi mi?

Ayari yapilmis probe termometreniz var mi
(gida maddesinin icine saplanarak,
ic 1sisint lgen bir termometredir)? (Gegerli ise)
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Tiim Kayitlar INGILIZCE olarak tutulmahdir

Etkinlik Kontrol Listesi

Etkinlik
Tarih
Dolduruldugu tarih:
Bolim 2
Faaliyetler ile ilgili kontrol listesi Evet | Hayir ilgili Aciklamalar
degil
Etkinlik saat kacta basladi?
Soguk tutulmasi gereken risk grubundaki gidalarin hepsi Gidanin adi
buzdolabi/sogutucu da mi? ‘Hayir'ise, bu gidanin isisini
ve 6lcdiginiz saati not ediniz.
Soguk/Donmus Gidalardan bir numunenin Gidanin adi °C
Isisini 6lctindz ve not ediniz.
Gidanin adi °C
Gidanin adi °C
Bunlarin isisi dogru isi sinirlari icinde mi?
(Evet/Hayr)
Pismis gidalara ¢ig gidalardan her hangi bir sey
bulasmamasi icin tedbir alindi mi?
Tuketime hazir gidalara ¢i§ gidalardan her hangi
bir sey bulagmamasi icin tedbir alindi mi?
Farkli gidalar igin farkli aletler kullaniliyor mu?
Gonulluler gidalarin tam olarak pisip pismedigini kontrol ediyor mu?
Sergilenen gidalara her hangi bir sey bulasmamasi icin tedbir alindi mi?
Pismis sicak gidalar sicak muhafaza kaplarinda sergileniyor mu?
Sicak gidalardan bir numune secerek isisini 6lctp Gidanin adi °C
yaziniz.
Gidanin adi °C
Gidanin adi °C
Gorevliler iyi temizlik ve hijyen kurallarina uyuyor mu?
Atik gidalar uygun sekilde atiliyor mu?
Etkinlik saat kacta bitti?
Tum arag-gereg kullanildiktan sonra temizlenip, sterilize edildi mi?
Atik gidalar etkinlik alanindan gotaraldd ma?
Yapilmasi gereken isler:
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What Do | Do with the previous four Pages?

+ Photocopy the previous four pages, containing the ‘Food Providers List’ and the
‘Event Checklist’, and use them as part of your Food Safety Program.

+ Event Coordinator to complete the ‘Food Providers List’ and Part 1 of the ‘Event
Checklist’ before the event. Part 2 of the ‘Event Checklist’ is to be completed
during event

Onceki dért sayfayl ne yapmam gerekiyor?

- 'Gida Tedarikgilerinin Listesi’ve ‘Etkinlik Kontrol Listesi’bulunan dnceki dort sayfanin
fotokopisini ¢ekiniz ve bunlari Gida GUvenligi Programinizin bir bélimi olarak
kullaniniz.

- Etkinlik Koordinatord, etkinlik baslamadan dnce, ‘Gida Tedarikgilerinin Listesi’ile
‘Etkinlik Kontrol Listesi’ 1. Bolumunt doldurmalidir. ‘Etkinlik Kontrol Listesi’ 2. BoIUm
etkinlik sirasinda doldurulacaktir.
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Additional Information

Checking the Accuracy of Thermometers
(Calibration)

To make sure that food is at the correct temperature, you need to check
temperatures regularly. To do this properly, you'll need an accurate thermometer.

You should check the accuracy of your thermometer at least quarterly using the
following calibration procedure:

+ Crush ice into a container.

- Add enough pre-cooled water to make an ice/water mixture or slurry.

« Insert thermometer into the mixture.

- Wait three minutes and record the temperature.

The temperature should read 0°C. If it varies by more than 1°C (up or down), it
should be adjusted or, if that's not possible, replaced.

Probe type thermometers have a limited battery life, and the batteries should be
replaced towards the end of their useful life if accuracy is to be maintained.

Hot Calibration

If you cook, your thermometer will also have to be calibrated at a high temperature.
Place the thermometer into boiling water and allow a few minutes for the
temperature to stabilise. The temperature should read 100°C when the thermometer
is removed.

Chill thermometers (in refrigeration units) need to be calibrated regularly, as

they can become damaged. You can do this by placing your portable thermometer
near the chill thermometer and comparing the reading. If the chill thermometer
reading does not match your calibrated thermometer you should contact your
refrigeration service.

If you use temperature indicators, these should be checked against a calibrated
thermometer prior to use. Replace the indicators if they are not accurate.
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Keep High
Risk Food”

100°C
HOT FOOD ZONE
60°C

TEMPERATURE
DANGER ZONE

5°C

0°C
FROZEN

FOOD ZONE 1500

out of the | eMperature

Danger Zone

*HIGH RISK FOOD INCLUDES meat, seafood, poultry, eggs, dairy products, and smallgoods, and

foods which contain these foods, for example: quiches, sandwiches and prepared salads.

Other foods become high risk food when they are cooked, like rice and pasta.
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Yuksek Risk

Grubunglaki
Gidalar

SICAK GIDA BOLGESI

100°C

60°C

TEHLIKELI ISI
BOLGESI

5°C

0°C
DONMUS GIDA BOLGESI

-15°C

Tehlikeli Isi

BalgESinden uzak tutunuz

*YUKSEK RiSK GRUBUNA GIREN GIDALAR: et, deniz iiriinleri, tavuk eti, yumurta, siit iiriinleri ve
salam/sosis gibi et iiriinleri ile bunlari ihtiva eden 6rnegin quiches, sandvig ve hazirlanmis salatalar.

Pirin¢ ve makarna gibi bazi gidalarda pisirildikten sonra risk grubuna girmektedir.




State Government Department of

A/ e o) gFe] Human Services





<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Off
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments false
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage false
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness false
  /PreserveHalftoneInfo false
  /PreserveOPIComments true
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile (None)
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages false
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 150
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.40
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages false
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 150
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.40
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages false
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 300
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
    /ESP <>
    /FRA <>
    /ITA <>
    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /PTB <>
    /SUO <>
    /SVE <>
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /BleedOffset [
        0
        0
        0
        0
      ]
      /ConvertColors /ConvertToCMYK
      /DestinationProfileName (U.S. Web Coated \(SWOP\) v2)
      /DestinationProfileSelector /DocumentCMYK
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks true
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles false
      /MarksOffset 6
      /MarksWeight 0.250000
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /DocumentCMYK
      /PageMarksFile /RomanDefault
      /PreserveEditing true
      /UntaggedCMYKHandling /UseDocumentProfile
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed false
    >>
    <<
      /AllowImageBreaks true
      /AllowTableBreaks true
      /ExpandPage false
      /HonorBaseURL true
      /HonorRolloverEffect false
      /IgnoreHTMLPageBreaks false
      /IncludeHeaderFooter false
      /MarginOffset [
        0
        0
        0
        0
      ]
      /MetadataAuthor ()
      /MetadataKeywords ()
      /MetadataSubject ()
      /MetadataTitle ()
      /MetricPageSize [
        0
        0
      ]
      /MetricUnit /inch
      /MobileCompatible 0
      /Namespace [
        (Adobe)
        (GoLive)
        (8.0)
      ]
      /OpenZoomToHTMLFontSize false
      /PageOrientation /Portrait
      /RemoveBackground false
      /ShrinkContent true
      /TreatColorsAs /MainMonitorColors
      /UseEmbeddedProfiles false
      /UseHTMLTitleAsMetadata true
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [1200 1200]
  /PageSize [612.000 792.000]
>> setpagedevice


