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Part 4 Records to keep

By now you should have all the sections which apply to the activities in your
business, together with the support programs.

It is very important to keep your records safe to prove that you are complying with
the law. You may need to show them to the Environmental Health Officer from your
local Council, so you need to keep them on the premises. You might need to show
them to a court. Should a food safety problem occur in your business, records are
the only way to demonstrate that you did everything that you should have done.

You’ll need to keep the records for at least two years.

The shaded box at the end of each Hazard section identifies the records you will
need to keep for each activity.

What do | need to do?

This part of the book contains example forms you may photocopy and use to record
information you must keep to make sure the food you produce is safe. Don’t use the
original example forms. Instead, photocopy them so that you have them when you
need them. Some of the records may need to be photocopied often, because you
will use up the forms quickly.

Keep all these pages together with your Food Safety Program.

Remove all the hazard modules you have not selected and place these in the section
named ‘Unused Sections’ at the back of this folder. (Don’t throw them away, because
you may need them later).

Each of the records has an example on the first line to show you how to use the form.

Record checklist

If you need to keep this record Copy this section On page no
Approved food suppliers list Record 1 70
Goods receiving form Record 2 74
Storage units temperature log Record 3 78
Ready to eat food on display log Record 4 82
Equipment calibration log Record 5 86

Internal review — process temperature log Record 6 90
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Mépog 4 Apxeia TTou TTPETIEI VA KPATATE

Oa MpETEeL va €XETE TOPA OAQ TA TUMUATA TIOU LIOXUOUV Yia TI§ dpaotnpldtnTeg TNg
erxeipnong oag, padi ue Ta mpoyPAUUATa UTIOoTNPENG.

Eival moAU onuavTiko va KpaTdTe Ta apxeia 0ag oe aoPAAEQ UEPOG YA VA UMOPEITE
va arnodei&ete OTL CUUMOPPUOVEDTE UE TO VOUO. Mropei va xpelaoTtel va ta deiEete
otov YTIAAAnAo lMNepBaAiovTikng Yyeiag g Torkng oag Anuapxiag, oréte
XPELWAZETAL VA TA KPATATE OTO KTAPLO TNG £TitXeipnong oag. Mropei va xpelaotel va
Ta Oei&eTe 0TO dKaOTHPLO. AV CUUBEL KATIOLO TIPORANUA OTNV ACPAAELA TPOPIUWV
oTnVv erxeipnon oag, Ta apxeia eivat o povog TPOMOoG yia va arnodeifete 6TL kAvate
Ta TIAVTA TIOU ETIPETIE VA KAVETE.

Oa xpelaoTel va QUAGEETE Ta apxeia yia TOUAGXLIOTOV dUO XPOVIa.

To OKIAOUEVO TETPAYWVAKL OTO TEAOG KABe TUNpaTog Kivduvou avagepel Ta apyeia
TIOU TIPETIEL VA KPATATE YIA KABE dpaoctnploTnTa.

Ti mpénel va Kavw;

AuTO TO EPOG Tou BIBAloU TIEPLEXEL EvTUMnA TIAPASELYUATWY TIOU UIOpEiTe va
(PWTOTUTMOETE KAl VA XPNOLUOTIOWOETE YIA VA KATAYPAPETE TA OTOLXEID TIOU TIPETEL
Va KPATATE YA Va eEaoPaAioeTe OTL TA GpAYNTA TIOU TIAPAYETE eival acPalr|. Mn
XPNOLIOTIOLEITE TA EVTUMA TWV APXIKOV TIApAdeELlyUATwy. AvTi yI' auto, pWTOTUMAOTE
Ta WOTE va Ta €XETE OTaV Ta Xpelaleote. Mepkd amnod ta apxeia uropei va xpelaoTtel
Vva Ta PWTOTUTIEITE OUX VA, £MELON Ba XPNOLUOTIOLEITE TA EVTUTIA YPTYOPQ.

Kpathote 6Aeg auTég TIG oeAideg padi pe to Mpdypappa Aopalelag Tpopiuwv oag.
APapEoTE OAEQ TIG KATAOTACELG KIVOUVWYV TIOU OeV EXETE ETIAEEEL KAl BAATE TIG OTO
TUARMA pe TitAo 'Axpnotuoriointa Tunuata - Unused Sections' oto miow pEPog autou
Tou PakgAou. (Mnv Ta meTdre, eMeldr) UMOpEl va Ta XpelaoTeite apyoTepa).

To kaBéva art' Ta apxeia £xel éva napadelyua oty MpwTn YPAUUn yia va oag
unodei€el MG va CUUTTANPQOVETE TO EVTUTIO.

AioTa eAEyxou apxeinv

Av xpeialeTal va KpaTRGETE auTd TO apxeio AvTiypayTe Qutoé TO TURHA 271n oehida pe
Kataotaon eYKEKPILEVWY TIPOUNBEUTOV TPOPILWV Apxeio 1 71
‘Evturo napaAaBng Tpogipwv Apxeio 2 75
HuepoAdylo Beppokpaciaq Hovadwv cuvInenong Apxeio 3 79

HuepoAdylo Tpogpinwv ot Brrpiva payntmv
£TOLUA Y10 KATAVAAWON Apxeio 4 83

HuepoAdylo eAeyxou pubuioewv eEOMALOUOU Apxeio 5 87

EowTtepikn) enave&Etaon - nuePoAdylo
Bepuokpacliv eneEepyaciaq Apxeio 6 91



68 Food Safety Program Template for Food Service and Retail Businesses (edition 1.1)



03dnyog Mpoypappatog AopaAeiag Tpopipwv yia tov KAado Tpogpinwv kat Alavikev Emixelpnoswy (€kdoon 1.1) 69



70 Food Safety Program Template for Food Service and Retail Businesses (edition 1.1)

Record 1
Approved food suppliers list

An approved supplier is a business or individual approved by you that supplies food
to you and that you are confident has food safety procedures which are adequate.
You should ask them for:

+ Theirlocal Council food business registration number, or if the business is a butcher,
meat or seafood business their Primesafe (formerly the Victorian Meat Authority)
number or if the business is a dairy, the Dairy Food Safety Victoria number.

« If the business is outside Victoria or if you don’t know their registration number, write
down their ABN.

Write the details of where you get your products and ingredients in this record.
You will need to write down:

+ What the food is.

» Where orwho it comes from.

+ Address and phone number of this supplier.

+ Date you started using the supplier on a regular basis.

Write this in the record whether someone delivers the food to your businesses or you
purchase the food yourself from a shop or market. The list is kept so that if there is

a problem or a recall with one of the foods you use, you can quickly find out where
you got it.

You should complete these details as soon as you get a product and update it as you
use a new supplier or stop using one on this list.

PHOTOCOPY THE EXAMPLE FORM OVER THE PAGE.
DO NOT WRITE ON THE EXAMPLE FORM.

If you wish to develop your own record format you must include each of the dot
points listed above. Your record form must be in English, easy to read, in a table or
grid format, and printed in black or blue ink on at least A4 sized paper. Any alternate
record you create must be acceptable to your Local Council.
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Apxeio 1
KatdoTaon eyYKEKPIHEVWV TTIPOUNOEUTWV TPOPiINWV

EYKeEKPLUEVOG TIPOUNBEUTAG eival pia eTiXeipnon 1) WLWTNG EYKEKPLMEVOG artd £04G
TIOU 00G TIPOUNBeUeL TPOPLUA Kal ei0TE Olyoupol OTL £XeL SLAdIKACIEG ACPAAELOG
TPOPIMWY TIOU eival IKAOVOTIOINTIKEG.

Oa mpéemet va {NTHoeTe art' ToV MPOoUNBeuTh:

* Tov aplBuod UNTPWOU ETIXEIPNONG TPOPIMWY TIOU Xopnyeital arnd tnv TOTIKN
Anuapxia, i) av n emnxeipnon sival kpeomiwAegio, ertyeipnon Kpedtog ) BaAAcCIVOV
Kal Yaplwv Tov aplBud Primesafe (mpwnv Opyaviopog Kpeatog Bikthplag) i av sival
YOAQKTOKOWIKN €TIXEIPNON TOV apBud AcPpAaAelag MIAAKTOKOWMKWY Mpoloviwy
Biktwplag (Dairy Food Safety Victoria).

» Avn eruxeipnon ival ektog Biktwplag 1) dev yvwpilete Tov apBud unNTewou Tou
pounBeuTr, ypawte Tov apBuo ABN (ApiBuog Auotpaliavrq Emixeipnong).

MpayTe TIQ TIANPOPOPIEG Ao TIOU TIAIPVETE TA TIPOLOVTA KAl TA CUCTATIKA 0ag OTO
apxeio auto.
Oa pénel va ypayeTe:

+ lola gival To TpOPLa.

+ Ané rnou A ard moLodv TPoEPXOoVTAL.

« AleuBuvon Katl apBuéd TNAEPOLYOU aUTOU TOU TIPOUNBEUTT.

* Huepounvia katd v oroia apxioate va XpnoLUoTIolETE QuTOV TOV TIPOUNBEUT oE
TAKTIKA Bdon.

IpayTte 01O apxeio KaTa MOCO KAMOLOG KAVEL dLAVOY) TwV TPOPIUWY OTNnV ETIXEIPNON
0ag 1 Kata 1éoo ayopddleTe HoOvol oag Ta Tpé¢ua ard payadi ) ayopd. Auth 1
KATAOTAON KpaTelTal WOTE av UMApEEL KATIOLO TIPORANMA 1) avAKANON eVOG €K TWV
TPOPIUWYV TIOU XpnOoLLoTioleiTe, Uropeite aueows va Bpeite ard mou To TpaATte.

Oa MPETEL VA CUUTTANPWOVETE QUTA TA OTOLXEIA HOALG TIAPETE TO TIPOLOV Kal va
EVNUEPWVETE TO APXEIO OTAV XPNOLIOTIOLEITE VEO TIPOUNBEUTA 1} OTAUATATE Evav
TIPOUNBEUTH TIOU £XETE OTNV KATAOTAON QUTH).

OQTOTYMNHZTE TO MAPAAEITMA THX AAAHZ ZEAIAAS.
MH MPA®ETE 2TO ENTYTIO TOY NAPAAEIMMATOXZ.

Av BEAETE va KAVETE TO OIKO OAG EVTUTIO TIPEMEL VA CUMTIEPIANGRBETE OAA TA Onueia
TIOU ava@EPOVTAL TIaparndve Kat eival papkaplopéva pe teleia. To Evturo Tou
apxeiou oag mpeTeL va ival otnv ayyAkn YAwooda, EUKOAO OTo dldBaca, o€ opPr
TiVaKA 1] O€ TETPAYWVIOUEVO XAPTL KAl TUTTWUEVO PE Jaupn A UMAE ueAdvn oe
HEYEBOG XapTIoU TouAdxlotov A4. OrolodnoTe EVAAAAKTIKO apXEl0 KAVETE TIPETIEL
va eival anodekTo and tnv TOorkr cag Anuapxia.



72

Food Safety Program Template for Food Service and Retail Businesses (edition 1.1)

Record 1 Approved food suppliers list

Photocopy this page before use

Foods
(for example,
canned fruit,
meat)

Details of supplier
(Name, address, phone)

Food business registration
number (if in Victoria).
Other registration number
/quality system

(outside Victoria) or ABN

Date approved
as your supplier

Salamis

Giovanni’s Smallgoods P/L
7 Sausage St, Hamburg, 2345 6789

abc 123

January 14, 2001
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Apxeio 1 KatrdoTaon eYKEKPINEVWV TIPOUNOEUTWV TPOPINWV DWTOTUMNOTE AUTY TN OEAIda TPV
XPNOLLOTIOOETE

Tpogipa ZToixeia mpopnBeuTn Ap1Bp6G UNTPWOU eMmIXEipnoNg Huepopnvia €ykpiong

(y1a mapadeiypa (‘Ovopa, dievBuvon, THAEPwWVO) Tpoginwv (av eival otn Bikthpia). wq MPOoMNOeUTHG 0ag

KovoepBoroinuéva AAAog apIBuOGg UnTpwou / oUoTNHA

ppoUTa, KpEag) eAéyxou mo16TnTag (eKTOG BIKTWpIGG)

A apiBpég ABN

ZaAapa AMavTika Kapapuntoog EME.
7 Sausage St, Hamburg, 2345 6789 abc 123 14 lavouapiou, 2001
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Record 2
Goods receiving form

For a new supplier check and record the temperature of all deliveries of High Risk
Foods using a thermometer, until you are confident the supplier is delivering
correctly. If the cold food is always 5°C or colder and the hot food is always 60°C
or hotter, then check as though the supplier is an existing supplier (see below)

For all existing suppliers of High Risk Foods check and record at least 1in every 5
deliveries with a thermometer. You need to check a sample of items within this 1
delivery.

+ Write down the time and date of the delivery.

* Who is the supplier?

» What is the food?

 Write down the temperature.

» Write down ‘best before’ or ‘use-by’ date.

+ Did you accept the delivery, or reject it?

» Write down any comments or corrective actions.

Of course, not every food needs to have the temperature checked. Some, like dry
goods and fruit and vegetables can be delivered at room temperature.

High Risk Foods should be delivered at 5°C or colder, unless you can be confident
that the food has been in the Temperature Danger Zone of between 5°C and 60°C
for less than two (2) hours.

If a food’s packaging is damaged and you think it has affected the food’s safety and
suitability, you should reject the delivery.

Frozen foods should always be delivered frozen hard.

PHOTOCOPY THE EXAMPLE FORM OVER THE PAGE.
DO NOT WRITE ON THE EXAMPLE FORM.

If you wish to develop your own record format you must include each of the dot
points listed above. Your record form must be in English, easy to read, in a table or
grid format, and printed in black or blue ink on at least A4 sized paper. Any alternate
record you create must be acceptable to your Local Council.
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Apxeio 2
‘Evtumno mapaAaBig mpoiovrwv

Ma véo TipounBeuTr) eAEYETE Kal KaTaypayTe Tn BepuoKpacia 6AWV Twv TTapaiamyv
Tpo®iuwv YYnAou Kivduvou ue Tn Xpron BepUOPETPOU, HEXPL VA EloTE
IKQVOTIOINMEVOL OTL O TIPOUNBEUTNAG eKTEAEL OWOTA TN dlavopr|. Av Ta Kpud TPoOQLIa
£€xouv ravtote Beppokpacia 5°C ) xaunAoTepn Kal Ta eOTA TPOPLUA EXOUV TTAVTOTE
Beppokpacia 60°C 1 uPnAdTEPEN, TOTE EAEYETE TA TPOPIUA CAV VA ATAV O
TIPOUNBEUTNG €vag ummdapXwv TpounBeutnq (SnAadr) Tov XPnOoLoToLeiTe amnod MaAld)
(BAEME MapakaTw).

a 6Aoug Toug urrdpxovTeg TIPOUNBeUTEG Tpodipnwy YYnAou Kivduvou eAEYETE e
BEPUOPETPO Kal KaTAYPAWTE TIG BepoKpacieg TouAdxlotov 1 o KdBe 5 SLavoLEG.
Oa xpelaoTel va eAEyxeTe €va deiyua TpoPiuwy péca o ekeivn 1 davopr.

« Mpayte Vv wpa Kat nuepopunvia g dlavoung.

+ [Molog eival o TpounBeuTHG;

Molwa eival Ta TPdPQ;

IpayTe TN Bepokpacia.

» [payte Vv 'Muepounvia katavaAwong' 1 muepounvia An&ewg'

Eykpivate tn dlavoun 1 tnv anoppiyats;
IpayTte omnoladnrote oxoAla 1y SLopBwTIKA HETPA TIoU AdBaTte.

duoikd, dev xpelalovTal EAeYX0 Bepuokpaciag OAa ta TpodLa. Mepika, omrwg Enpd
TPOPLUA, PPOUTA KAl AQXAVIKA UIMopouVv va dlaveunBouyv e Bepuokpacia dwuaTiou.

Tpooa YynAou Kivduvou Ba tperet va dlavepovtal pe Beppokpacia 5°C A
XOUNAOTEPN, EKTOG AV €l0TE IkKavoTIOINUEVOL OTL T TPOPLUA BpioKovTay OTn
Oeppuokpaoia Emkivduvng Zwvng petagu 5°C kat 60°C yia Atyotepo anod duo (2)
WPEG.

Av 1 cuCKeuOoia KATIOLOU TPOPIOU gival KATECTPAUMEVN KAL TIIOTEUETE OTL EXEL
aAAOLWBEl N acpAAELa Kal 1] KATAAANAGTNTA TOU TPOPioU, Ba TIPEMEL Va anoppideTe
n dlavoun.

Ta katePuypeva TPOPLUA TIPETIEL TIAVTOTE VA dIAVELOVTAL TIAYWUEVA.

OQTOTYNHZTE TO NAPAAEITMA THX AAAHZ ZEAIAAZ.
MH FPA®ETE 2TO ENTYTIO TOY MNAPAAEIrMATOX.

Av BEAETE va KAVETE TO OIKO OAG EVTUTIO TIPETEL VA CUMTIEPINGPBETE OAA TA Onueia
TIOU QVaPEPOVTAL MAPATIAVE Kal ival LAPKAPIOUEVA PE paupn TeAeia. To évturo Tou
apyxeiou oag mpETEL va ival otnv ayyAlkn YAwooa, EUKOAO OTO dldBacua, og HopPr
TiVaKQ 1] O€ TETPAYWVIOUEVO XAPTL KAl TUTIWUEVO PE paupn ) UMAE PeAdvn oe
UEYEBOG XapTIoU TouAdxlotov A4. Orolodnnote EVAAANAKTIKO apXElo KAVETE TIPETIEL
va eival arnodekTd ard Tnv TOTIKA oag Anuapyia.
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Record 3
Storage units temperature log

Place a copy of this record near where you have hot or cold food stored or
displayed.

You should check and record the temperature of your food storage units at least
twice every day. Of course, if your business does not operate some days (for
example, weekends) you are not expected to record those days. Just write ‘N/A’
(Not Applicable). If you do not keep this record, you have no way of knowing
whether your storage units are keeping the correct temperature.

Things to note are:
+ The inside temperature of your refrigerator or coolroom should be 5°C or colder.
+ The temperature of your freezer should be -15°C or colder (or the food frozen hard).
+ If food is between 5°C and 60°C for more than 4 hours you must throw away the food.

 Throw away ready to eat food where there has been the possibility of cross
contamination.

» Document any corrective actions taken on the record form.

You may also use this record to write down the temperature of food display units,
like refrigerated displays, bain maries and pie warmers. For food safety, food needs
to be maintained at the correct temperature; for cold food this is 5°C or colder, for
hot foods, this is 60°C or hotter.

Sometimes the temperature of hot food may fall below 60°C for short periods. If this
happens you must throw the food out after cumulative total time of four hours.

You will need to write down any corrective actions you take on the record form.

PHOTOCOPY THE EXAMPLE FORM OVER THE PAGE.
DO NOT WRITE ON THE EXAMPLE FORM.

If you wish to develop your own record format you must include each of the dot
points listed above. Your record form must be in English, easy to read, in a table or
grid format, and printed in black or blue ink on at least A4 sized paper. Any alternate
record you create must be acceptable to your Local Council.
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Apxeio 3
HuepoAdylo Beppokpaciag povadwv ouvtipnong

BaAte €va avtiypagpo autol Tou apXeiou KOVTA 0TO HEPOG TTOU CUVTNPEITE R\
€KOETETE {EOTA N KpUa TPOPINA.

Oa mPETEL va EAEYXETE KAl va YPAPETE TN BepUOKPATia TwV HoVASWY CUVTNPNONG
TPOPILWV TOUAGXLOTOV SUO POPEG KABE pEPa. PUOIKA, av 1 erXeipnon oag dev
avoiyel HEPIKEG PEPEQ (Yla TTapddelypa oaBBatokuplaka) dev ei0TE UTIOXPEWUEVOL VA
YPAPETE TIG BEPUOKPATIE] eKEIVEG TIQ NUEPEG. ATAA YpawTe (Aev loxuel - A/l). Av
deV KpATATE AUTO TO apxeio dev Ba yvwpileTe kKATA TIOCO OL HOVASEG CUVTHPNONG
dlaTnpPoUV Tn CwOoTH Beppokpaacia.

MpdyuaTa mou TIPETIEL VA ONEIWVETE eivat:

+ H eowtepikr Bepuokpaoia Tou Yuyeiou 1 YUKTIKOU Balduou cag Ba mpénel va eivat
5°C 1) xaunAotepn.

+ H Beppokpacia Tou katayuktn oag Ba mpérmet va eivat -15°C 1 xaunAotepn (7 Ta
KATEWUYHEVA TPOPLUA VA gival Maywueva).

+ Av 1a TpéPIa Bpiokovtal oe Bepuokpacia peta&u 5°C kat 60°C yia mavw anod 4
WPeG Ba TpEMeL va TIETAEETE AUTA TA TPOPLUA.

+ Metad&Te 1A £TOWWA YIA KATAVAAWOT TPOPIUA OTNV TIEPITTTWON TIOU UTIAPXEL
meavéTnTa AAANAOUOAUVONG.

» KataypayTte 0TO apXeio omoladAnoTe SLopBwTIKA HETPA ARPONKav.

Mriopeite eriong va XpnOWOTIONOETE QUTO TO APXEIO YA va YPAWETE TN
Beppokpacia povadwy €kBeonNg paynTou, OTIWG PUKTIKEG PLTPIVES, UIaAiV Hapi Kat
BEPUAVTIKEG CUCKEUEG YIA TIG TUTEG. [a TNV aoPAAEla TWV TPOPIHWY, TA TPOPLUA
TIPETIEL VA CUVTNPOUVTAL OTN OWOTH BEPPOKPATIA: YA KpUua TPOPLIA QUTA 1)
Beppokpaoia sival 5°C 1) xaunAoTepn, yia {eotd TPOPIIA AuTr) N Bepuokpacia sival
60°C 1) ugnAdTEPN.

Mepikég popég N Bepokpacia CeOTOV TPOPIUWV UMOPEL va TIECEL KATW AT’ TOUG
60°C ywa ouvtoua dlaotiuata. Av cupBel autd mpénel va MeTa&ete auta ta TPOPLIa
Qv CUUMANPGBNKAV CUVOAIKA TECOEPLG DPEG.

Oa xpelaotel va ypayete oto apxeio omoladnmnote dLopbwTikA HETpa AaBaTte.

®QTOTYTMNHETE TO MNAPAAEITMA THZ AAAHZ ZEAIAAS.
MH FPA®ETE XTO ENTYTIO TOY MNAPAAEIMATOXZ.

Av BEAETE VA KAVETE TO OIKO 0AG EVTUTIO TIPEMEL VA CUUTEPIAARBETE OAQ Ta onueia
TIOU avapEPOVTAL TIAPATAvV® Kal eival JOPKAPLOUEVA e paupn TeAeia. To évturo
TOU apxeiou 0ag TIPETEL va gival 0TNV AyYAKN YAWOOQ, EUKOAO OTO dlABACHA, OE
HOP®] TIiVOKA 1} OE TETPAYWVIOUEVO XOPTL KAl TUTIWUEVO [E paupn 1) MIAE LeAdvn
o€ EYeBog XapTloUu TouAdxloTov A4. OmolodnmoTe EVAAANAKTIKO apXeio KAveTe
mPEMel va gival arodeKkTO arnod TNV TOTIKY cag Anpapxia.
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Record 4
Ready to eat food on display log

This record is to be used if you display High Risk Food outside temperature control,
in the Temperature Danger Zone (between 5°-60°C). The food poisoning bacteria in
High Risk Food multiply best in the Temperature Danger Zone of between 5°C and 60°C.

Use this record to make sure that High Risk Food kept in the Temperature Danger
Zone of between 5°C and 60°C is not on display for more than four (4) hours.
You should record:

* Date.
* Type of food or dish.

+ Time that food was removed from temperature control (for example, when it was
removed from the fridge).

+ Time the food was returned to temperature control (for example, when food is
prepared and returned to the fridge).

+ Time the food is to be thrown away.

If High Risk Food is in the Temperature Danger Zone for longer than two (2) hours but
less than four (4) hours it must be used immediately, but if food is in the
Temperature Danger Zone for more than four (4) hours the food must be thrown out.
The time that food is out of temperature control must be added together. For example,
if the food on display is sandwiches, and they took 20 minutes to prepare, you must
include that 20 minutes in the 2 hours you have before they can be returned to the
fridge, or the 4 hours after which you must throw them away.

This record helps you know when you need to use the food by or throw it out.
Write down any corrective actions taken on the record form.

PHOTOCOPY THE EXAMPLE FORM OVER THE PAGE.
DO NOT WRITE ON THE EXAMPLE FORM.

If you wish to develop your own record format you must include each of the dot
points listed above. Your record form must be in English, easy to read, in a table or
grid format, and printed in black or blue ink on at least A4 sized paper. Any alternate
record you create must be acceptable to your Local Council.
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Apxeio 4
HuepoAdyio Tpoigwy oTn BiTpiva ¢ayntwv £Toiga yia
KaTtavaAwon

AUTO TO apxeio TPETEL va Xpnotuorioleital av ekBetete Tpogua YnAou Kivduvou
0€ XWPO €KTOG eAeyXoduevng Bepuokpaciag, dnAadr) otn Zawvn Ermkivouvng
Oepuokpaciag (ueTa&u 5° — 60°C). Ta Baktnpidla TpoPIkng dnAntnpiaong ota
Tpoéoa YynAou Kivduvou roAAarnAacialovtal rmeploootepo otn Zwvn Emkivouvng
Oepuokpaoiag ueta&u 5°C — 60°C.

Na xpnotorioleite auto To apxeio ya va eEaocpaiioete 61L Ta Tpopa YynAou
Kivduvou tou dlatnpouvtal otn Zavn Emkivduvng Oeppuokpaciag peta&u 5°C —
60°C dev ekBETOVTAL Yl TIEPLOCOTEPO ATd TECOEPLS (4) WPEG.

Oa mpéereL va YPAPETE:
+ Huepopunvia.
» Eidog tpopiuou 1 payntou.

» Tnv wpa 1ou ByAAATE TO TPOPLUO ATO TO XWPO EAEYXOMEVNG BepUoKpaciag (yia
napdadelyua, TNV WA Tou To Byalate art' To Yuyeio).

+ Tnv @pa Tou EMOTPEYATE TO TPOPLULO OTO XWPO EAEYXOMEVNG Beplokpaciag (Ya
mapddelyua, TNV MPA TIoU ETOACTNKE TO pAYNTO KAl TNV WPA TIoU TO EMOTPEYATE
oTOo Yuyeio).

» Tnv wpa 1ou MpEmeL va MeTAEETE TO TPOPLUO.

Edv ta Tpoéopa YynAou Kivduvou Bpiokovtal otn Zwvn Emikivouvng Oepuokpaciag
yia navw arno dUo (2) mpeg aAAa AtyoTepo ard TECOEPLS (4) WPES TA TPOPLUA TIPETEL
va XPENoLUoriomeouv aueows, aAAd av ta Tpoga Bpiokovtal otn Zwvn Emkivouvng
Oepuokpaciag yia mavw arnod TEooePLS (4) wPeG Ta TPOPLUA aUTA TIPETIEL Va
TIETAXTOUV. To SIACTNUA TIOU TA TPOPLUA PBPIOKOVTAL EKTOG XMPOU EAEYXOUEVNG
Beppokpaciag perel va pootebel. Na napadelyua, av tTa TpoPa ot PLrpiva eival
OAVTOULTG Kal Yla TNV TipoeTolacia xpeldotnkav 20 AerTd, TIPETIEL VA TIPOOBECETE
auTd ta 20 AeTTa OTIG 2 WPEG TIOU OAG ArtEPEvVAV TPV TA EMIOTPEYETE OTO YPuyeio,
N OTIG 4 WPEG UETA ATT' TIG OTIOIEG TIPETIEL VA TA TIETAEETE.

AuTo TO apxeio 0ag BonBd va yvwpilete HEXPL TTIOTE TIPETIEL VA XPNOLLOTIOOETE TA
TPOPLUA ) TIOTE VA TA METAEETE. [PAYTE OTO EVIUTO TOU aPXEiOU TA OTIOLAdNTIOTE
OLoPBWTIKA WETPA TTOU AdBaTe.

OQTOTYNHZTE TO NAPAAEITMA THX AAAHZ ZEAIAAZ.
MH MPA®ETE 2TO ENTYTIO TOY MNAPAAEIrMATOX.

Av BEAETE va KAVETE TO OIKO OAG EVTUTIO TIPEMEL VA CUUTIEPINGPBETE OAA TA Onueia
TIOU ava@EPOVTalL Maparndvew Kat eival Japkaplopéva Ye pavpn teAeia. To Eviurno Tou
apxeiou oag MpETEL va ival oTnv ayyAlkn YAwooa, EUKOAO OTO dldBacua, o€ HopPr
TVAKQ 1] O€ TETPAYWVIOUEVO XAPTI KAl TUTTWUEVO PE paupn ) UMAE peAdvn oe
UEYEBOG XapTIoU TouAdxlotov A4. OrolodnnoTe EVAANAKTIKO ApXEI0 KAVETE TIPETIEL
va eival anodekTd and Tnv TOTIKA oag Anuapyia.
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Record 4 Ready to eat food on display log
Cold High Risk ready to eat food should be held at 5°C or colder
Hot High Risk ready to eat food should be held at 60°C or hotter.

High Risk ready to eat food may be held outside of these temperatures for up to a
cumulative total of four hours. If, for example it takes 1 hour to prepare a product
outside of refrigeration, it can only be on display for a further 3 hours.

You need to keep records of how long high risk foods are displayed in the
Temperature Danger Zone of between 5°C and 60°C. You should record:

« Date.
* Type of food or dish.

+ Time that food was removed from temperature control (for example, when it was
removed from the fridge).

« Time the food was returned to temperature control (for example, when food is
prepared and returned to the fridge).

 Time the food is to be thrown away.
Photocopy this page before use

Date Type of Ready to Eat food Time in Time out Time food used
For example: sandwiches, quiche, Temperature Temperature or discarded
platters, prepared salads, or foods including Danger Zone Danger Zone after 4 hours
meat, seafood, poultry, eggs and dairy products (cumulative time)

15/01 Coleslaw salad (prep) 10.40am 11.40am

15/01 Coleslaw salad 12.00pm 3.00pm 3.01pm
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Apyeio 4 HuepoAoylo Tpopipwv oTh BITpiva ¢aynTwv £TOINA Yia KATAVAAWGCH
Ta étoya yia katavaiwon Kpua Tpdgua YnAou Kivduvou Ba mpénel va dlatnpouvTal e
Bepuokpacia 5°C | xaunAotepn.

Ta €toa yia katavaAwon Zeotd Tpogiua YynAou Kivduvou Ba tipémel va dlatnpouvTal o
Beppokpaaia 60°C 1) uPnAdTEPN.

Tpoopua YYnAou Kivduvou £Tolua yia KatavaAwaon Umopouv va dlatneouvTal EKTOG autmv
TWV BEPUOKPACIDV YA PEXPL EVA CUVOALIKO XPOVIKO SIACTNUA TWV TECOApwY wpwv. Edv, ya
TIAPAdELYUA TO TIPOLOV XpeladeTal 1 pa yla TposTolacia ektog Yuyeiou, urnopei va
rapapeivel otn Prrpiva POvo yia AAAeG 3 WPEG.

Mpérel va Kpatate oToLKEla yla TO O0O dlA0TNUA TA TPOPLUA UPNAOU KivOUVoU eKTiBevTal
ot Zaovn Erukivouvng Ogpuokpaciag petagu 5°C kat 60°C. Oa mpéemel va YPAPETE:
Huepopunvia.

Eidog tpooiuou 1) payntou.

Tnv wpa mou Byaiate Ta TPOGLUA artd TO XWPO EAEYXOUEVNG Bepuokpaciag (Ya rapddetyua,
v wpa rou Ta BydAarte art' To Yuyeio).

Tnv wpa nou emoTpEYaTe Ta TPOPLUA OTO XWPO EAEYXOUEVNG Beppokpaaciag (Ya
Mapddelyua, TNV OPA TIOU ETOIMACTNKE TO pAYNTO KAl TNV WPA TIOU TO EMOTPEYATE OTO
Yuyeio).

Tnv @pa mou TPETeL va MeTAEETE TA TPOPLUA.

85

OWTOTUMMOTE AUTH) TN OgAida TPV TN XPNOLUOTIOINOETE

Hpepounvia Eidog ¢paynToU £T0IHO Yia KaTtavaAwon Aiaotnua otn AiaoTnpa ekTOGg ‘Qpa Karavalwong
Fa mapadeiypa: cavrouiTg, KIg, MAaTEAEG HE KPEATIKA, Zwvn Emkivduvng Zwvng Emkivduvng| ¢ayntou i wpa mou
£€TOINEG OAAATEG N} TPOPIUA TTOU TIEPIEXOUV KpPEAG, Oeppokpaciag Oeppokpaciag TMETAXTNKE, HETA am6 4
BaAacoiva kai Yapi, TOUAEpIKA, abya kai @WPEG (OUVOAIKO XPOVIKO
YAAGKTOKOMIKA TpoidvTa di1aoTnpa)

15/01 AaxavooaAdta (rmpoeTtoluacia) 10.40m 11.40mu

15/01 AaxavooaAata 12.00up 3.00pp 3.01pu
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Record 5
Equipment calibration log

You can use this record to make sure that the equipment and temperature
measuring devices (thermometers) you use are accurate enough to ensure safe
food. You should do this at least twice each year.

You may need to plan ahead to maintain and replace equipment from time to time.
Often, having a maintenance plan can save you money in the long term. You must
replace or repair food equipment if you find a defect.

You must make sure flat batteries are replaced, thermometers are fixed or replaced
if they break and that each is maintained to an accuracy of at least +1°C (+1°C
means plus or minus one [1] degree Celsius).

An external contractor, the manufacturer or distributor will be able to calibrate this
equipment at least once each year. Write down the test results on the record form.

The following needs to be recorded:
* The piece of equipment.

+ The name of the contractor that is calibrating the equipment.
(Write ‘Self if you are doing this).

» The date.
» Whether the equipment passes or fails the calibration testing.
» Any corrective action taken.

You can calibrate some types of thermometers yourself. Page 57 describes how you
can do this. You should always follow the manufacturer’s instructions.

PHOTOCOPY THE EXAMPLE FORM OVER THE PAGE.
DO NOT WRITE ON THE EXAMPLE FORM.

If you wish to develop your own record format you must include each of the dot
points listed above. Your record form must be in English, easy to read, in a table or
grid format, and printed in black or blue ink on at least A4 sized paper. Any alternate
record you create must be acceptable to your Local Council.
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Apyxeio 5
HuepoAdylo eAéyxou puBpioewv €E0TTAIOHOU

Mriopeite va xpnoyiornomoete auto To apxeio yla va eEacpaiioete OTL 0
eEOMALONOG KAl Ta Opyava PETPNONG Beppokpaciag (BepuoueTpa) oy
XPNolJoTolelTe eival apKeTa akpLRn yia tn eEacPAALOT AC0POAWY TPOPiLwWY. Oa
TIPETIEL VA TO KAVETE AUTO TOUAAXLOTOV dUO POPEG KABE XpoVO.

Ao kapod og Kapod PIMOPEl va XPELAOTEL va TIPOYPAUMATICETE K TWV TPOTEPWV YA
TN OUVTHPNON KAl QVTIKATAOTAOT) TOU EEOTIALIOOU. SUXVA, aV EXETE £va TIPOYPAULA
OUVTHPNONG MIMOPEL HAKPOTIPOBeoA VA 0ag Bondroel va eE0IKOVOUNOETE XPOVO Kal
XPNHUaTa. MPEMeL va avTIKATAOTNOETE 1) VA ETILOKEUACETE EEOTIALIOMO TPOPIUWY av
Bpeite kArolo eAATTWA.

Mpérmel va eEaoPalifete OTL aANAZOoVTAL OL TIECUEVEG UIMATAPIEG, TA OTIACUEVA
BepUOUETPA TIPETEL VA EMIOKEUACOVTAL 1) VA aVTIKABIoTOUVTAL KAl OTL TO KaBEva £XEL
a akpiela g ta&ewg TouldxioTtov £1°C (£1°C onpuaivel ouv 1 ANV évag [1]
BaBuog KeAloiou)].

Evag eEwteptkdg epYOAGROG, O KATAOKEUAOTNAG 1) SLAVOUEQG UMOPEL va EAEYXEL TIG
pubuioelg autoU Tou eEOTIAIOMOU TOUAAGXLIOTOV Hia popd KABe xpovo. padte Ta
AMOTEAEOUATA TWV SOKIUDV OTO EVTUTIO TOU apXeiou.

Mpémel va kataypdpovTal Ta MapakATw oTolXEia:
* H OuyKeKpLEVT CUOKEUN).

* To évopa Tou epyoAGRou TIoU PUBULOE TN CUCKEUN.
(MTpaywte "o idl1og" av autod yivetal ard £0dg).

* Tnv nuepounvio.

* Katd 1ooo n dOKIT) puBUicEWY TNG CUCKEUNG BPAKE TIG PUBUIOCEIS OWOTEG
Aavbaopéveg.

* Ornoladnmote dLopBwTIKA HETPA TTIOU AdBaTe.

Mropeite va puBuioeTe pévol 0ag pHepIka £idn BepuOUETPWY. 21N oeAda 57
TIEPLYPAPETAL O TPOTIOG TIOU UTTOPEITE VA TO KAVETE AUTO. Oa TIPETEL TAVTOTE VA
AaKoAouBeite TIG 0dnyieq TOU KATAOKEUAOTH.

OQTOTYTNHZTE TO MNAPAAEITMA THZ AAAHZ ZEAIAAS.
MH FPA®ETE 2TO ENTYTIO TOY MNAPAAEIrMATOSX.

Av BEAETE va KAVETE TO SIKO 0AG EVTUTIO TIPETEL VA CUUTIEPIAGPBETE OAA T onpeia
TIOU avVaPEPOVTAL MAPATIAVE KAl ival HApKAPLOPEVA PE paupn TeAeia. To évturo Tou
apxeiou oag MPETEL va eival 0Tnv ayyAkr) YAwood, EUKOAO 0To dlBaoua, o HopPn
TIVaKA 1} O€ TETPAYWVIOUEVO XAPTE KAL TUTTWHEVO UE paupn 1) UAE YeAdvn oe
uéyeBog xapTiou ToUAAaxLoTov A4. OrolodnroTe EVOAAAKTIKO APXEIO KAVETE TIpEMEI
va givat anodekTtd ard tnv Torikr cag Anuapyia.
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Record 6
Process temperature log

You can use this record as a tool to make sure that processes you use to make food in your
business meet the times and temperatures in your Food Safety Program.

There is no need to fill this record in every day. Instead, choose one day each month where you
can follow at least two items you are preparing that day, to make sure you are doing what your
Food Safety Program says you are going to do.

You should choose items which reflect typical menu/food items in your business, then check the
time and temperature of each process involved in the production from start to finish. Choose
different High Risk items over a full year. The Food Safety Supervisor will then check the progress
of those items selected through each process in your business as shown in your Food Safety
Program. If one of the menu/food items chosen fails to meet the time and/or temperature
requirements, then the processes should be checked and re-recorded the next time the item
chosen is made.

This record will help you identify where problems may be occurring and where staff may need to
be trained about temperatures and handling procedures.

In the example Process Temperature Log provided, two menu/food items are used - roast beef
and meat sauce. With each of these menu items the log records the process as the food changes
from raw ingredients to ready to serve. At each step along the way write down the name of the
process, the start time and start temperature. At the end of the process, write down the end time
and end temperature.

Your Process Temperature Log should focus on High Risk Food components of the dish such as
meat, dairy products, seafood, eggs, smallgoods or any foods that contain these components. It is
these foods that need to be monitored carefully.

In the example sheet, the name of all the processes being checked are written down. In the meat
sauce example, the first process is ‘Preparation’. The moment you start preparing the ingredients
for the sauce, you should write the time and the temperature in the Log. In this instance, the start
of the preparation process is when you remove the vegetables and the meat from their storage
areas. The temperature of the meat is recorded, because it is the High Risk component.

Preparation is a process that occurs at any stage, which includes handling the food. In this
example, preparation prior to cooking is monitored. When you have finished preparation, and are
about to move onto the next stage — in the example sheet, this next stage is ‘Cooking’ — you
should again write down the time and temperature.

When you have finished the cooking process, write down the end time and end temperature of the
meat sauce.

When the meat sauce is removed from heat for cooling, write down the temperature and time
when the cooling process starts. Follow the rule in the ‘Section 6 Cooling” in your Food Safety
Program and ensure that the cooling process is adequate by checking the temperature. Write
down that temperature and time in the Process Temperature Log.
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Apxeio 6
HuepoAdylo Beppokpaciwv enegepyaciag

Mriopeite va xpnoyiornomoete autd To apxeio yla va eEacpaiioete OTL oL enegepyaoieg ou
AKOAOUBEITE Yl TNV TIPOETOACIA TOU PAYNTOU OTNV EMIXEIPNON 0AG CUUUOPPOVOVTAL UE TIQ
WPEG Kal Bepuokpacieq mou urtdpxouv oTo Mpodypauua AcpaAelag Tpogiuwy NG TiXeipnong oag.
Aev Xpelaletal va CUPNMANPWVETE AUTO TO apxeio kabnueptvd. Avti yU' autd, SIOAEETE Ula uEpa
KGABe pAva Orou UMopeiTe va akoAoUBNoETE TOUAGXLIOTOV dUO €i0N TPOPIUWY TIOU ETOALETE
ekeivn TNV NUEPQ, Yla va Bepaiwbeite OTL KAVETE AQUTA TTOU ava@EPovTal OTL TIPETEL VA KAVETE OTO
Mpoypappa AcpaAelag Tpogipwy TnG EMXEipPNONG 0ag.

Oa mpéetel va SIOAEYETE €10 TPOPIUWV TIOU AVTIITPOCWTIEUOUV TO TUTIKO EVOU 1 paynta g
eTxelpnoNg oag, HETA eAEYETE TO XPOVO Kal TN Bepokpacia tng Kabe emegepyaociag mou
OoxeTiCeTal pe TNV apaywyr anod v apxn HEXPL TO TEAOG. Na SIOAEYETE SLAPOPETIKA £0N
Tpopiuwv YPnAou Kivduvou katd tn dldpkela evog €Tous. Meta o Emotatng Aopaielag
Tpogipwv Ba eAéyEel TNV €EEMEN AQUTOV TWV ETIAEYHEVWV TPOPIUWY KABOAN TN SidpKela TG KABe
enegepyaoiag otV erixeipnor oag onwg avaypadetat oTo MNpdypauud cag ACPAAELAG TPOPIUwWY.
Av éva art' Ta eruAeypéva avTikeipeva oTo pevou 1 ayntd dev CUUUOPPOVETAL € TOUG
KAVOVIOUOUG OXETIKA L€ TOV AMALTOUUEVO XPOVO 1 Kal Beppokpacia, ToTte ol emneEepyaocieqg 6a
TIPEMEL EAEYXBOUV Kal Va KaTayxwpnBouv eK VEOU TNV eMOUEVN (popd TIou erAexBei autd to
TPOPLUO.

AuTO TO apxeio Ba oag Bonbnoet va evroridete MouU Propel va cupBouv TPORANMATA Kal TIG
TIEPUTTWOELG TIOU TO TIPOCWTIKO UTOPEL XpElAleTaL EKTIAIDEUO YA TIG BEPOKPATIES KAl
OladIKACIES XELPLOMOU TPOPILWV.

2TO MapAdeLypa Tou nmapexeTal oto HuepoAdylo Oeppuokpaciwv Enegepyaoiag, xpnotuormoouvtal
U0 £idn pevou N TPOPIUWY - PNTO LOOXaPIoLo Kal 0AATOA kpéatog. Me To kKaBeva art’ autd Ta
TPOPLUA TOU PEVOU, TO NUEPOAOYIO KaTtaypdgel TNV eneEepyacia Kabwg To TPOPLO aAAAlEL anod
WHA CUCTATIKA OE PaynTO ETOLUO YA KATAVAAWON. & KABe Brua Tng emnegepyaciag va ypApeTe TO
6vopa Tng ene€epyaciag, TV WPa EvapEng Kal TNV apXIKr Bepuokpacia. 2To TEAOG TNG
enegepyaoiag, ypayte TNV wpa mMou TeEAEiwoe Kal TNV TEAIKT BepUokpacia.

210 HuepoAdylo Oepuokpaciwv EneEepyaciag mou xpnotuoroleite Ba mpénet va diveTe poooxn
OTA OUOTATIKA TWV Tpodiuwv YYPnAou Kivduvou Orwg KpEAg, YAAOKTOKOUIKA TIpOLovTa, Balacolva
KaL Yapt, apya, aAAQvVTIKA 1] OTIOLAdHIOTE TPOPLUA TIEPLEXOUV AUTA TA CUOTATIKA. AUTA eival Ta
TPOPLUA TIOU XPELACOVTAL TIPOOEKTIKO EAEYXO.

2TO PUAAO TIOPASELYMATOG, YPAPETAL TO OVOUA OAWV TWV EMEEEPYAOLWV TIOU UTTORAAAOVTAL OE
ENEYXO0. 2TO TIAPAdELYHA TNG CAATOAG KPEATOG, N TIPWTN eregepyacia eival n TposTowacia'. Tn
OTLYMr) TIOU apXiCeTe TNV MPOTIAPACKEUT) TWV CUCTATIKWY YA TN OAATOQ, Ba TIPETEL va YPAYETE
o010 HuepoAdylo TV wpa Kat Tn BepuoKpacia. ZTo MapddeLyua auto, n Evapén Tng MPOETOACIag
eival 6tav BydadeTe Ta AaXaVIKA KAl TO KPEAG ATd TOUG XWPEOUG CUVTAPENONG Toug. Kataypapetal n
BepPoKPaoia Tou KPEATOG £MELON €ival TO ouoTaTIKO Tpodiuwv YYnAou Kivduvou.

Mpoetolwacia eival n ene&epyaocia mou cuppaivel 0To 0TASI0 AUTO, TIOU TIEPAAUBAVEL XELPLOUO TOU
TPOPIUOU. ZTO MAPAdELYHA aUTO, EAEYXETAL 1 TIPOETOLUAGIA TIPLY TO Hayeipepa. Otav TEAEIWOETE
UE TNV TIPOETOLUACIA KAl E(0TE ETOLUOL VA TIPOXWEINOETE OTO EMOUEVO OTADLO - TIOU AVAPEPETAL OTO
PUAAO TTapadeiypaTog, autd To enopevo otadlo eival To 'Mayeipepa' - TTaAL Ba TIpETEL va YpAweTe
TNV WPa Kat tn Bepuokpacia.

‘OTav TEASWWOETE UE TNV EMEEEPYAOIA TOU HAYELPEUATOG, YPAWTE TNV MPA TIOU TEAELWOATE KAL TNV
TeAIKN BepoKPacia TNG OAATOAG KPEATOG.

‘Otav BYAAETE TN CAATOO KPEATOG ATd TN PWTLA YIA VA KPUWOEL, YPAYTE TNV WPaA KAl TN
Beppokpacia 0Tav apyilel n enegepyacia KPUMPATOG. AkoAouBrote tnv odnyia oto Tunua 6
Kpuwpa' rmou urtapxel oto MNpdypappd cag AcpdAelag Tpopipwy kat eEA0PAAioTe OTL N
enegepyaoia KPUMPATOG eival IKAVOTIOINTIKN EAEYXOVTAG TN Bepuokpacia. MpadyTte TNV wpa Kat
Bepuokpacia oto HuepoAdylo Oepuokpaciav EneEepyaaiag.
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In this example the Food Safety Supervisor recorded the temperature twice and
noted that cooling could be less dangerous if the sauce is cooled in a shallow tray.

The Process Temperature Log example shows the meat sauce was then reheated on
a different day. Again, the time and temperature is written down at the start and end
of this process.

The Process Temperature Log is an important record. Without it you would need to
use individual records for each process stage.

PHOTOCOPY THE EXAMPLE FORM OVER THE PAGE.
DO NOT WRITE ON THE EXAMPLE FORM.

If you wish to develop your own record format you must include all information from
the form on page 96. Your record form must be in English, easy to read, in a table or
grid format, and printed in black or blue ink on at least A4 sized paper. Any alternate
record you create must be acceptable to your Local Council.
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270 napadelypa autd o Ermotaing Acpdielag Tpogiuwy €ypaye tn Beppokpacia
OU0 POPEG Kal onueiwoe OTL TO KpUwA Ba uropouce va givat Alydtepo erikivouvo
av 1 oaAToa Kpuwve o' éva pnxo Tayi.

To napddetyua oto HuepoAoylo Ogpuokpaciawv EneEepyaciag deixvel 6Tl petan
08ATOoO KpEATOG EavaleoTABNKe [ia SLaPOPETIKN wépa. MpaYTe MAAL TNV WPA KAl TN
Beppokpacia otnv apxn Kat 0To TEAOG QUTAG TG emnegepyaoiag.

To HuepoAdylo Oepuokpactwv Enegepyaciag eival onuavtikd apxeio. Xwpig autd
Ba &mperie va KpaTtdate EeXwpLOTA apxeia yia kabe oTadlo g enegepyaciag.

OQTOTYNHZTE TO NAPAAEITMA THX AAAHZ ZEAIAAZ.
MH MPA®ETE 3TO ENTYTIO TOY MNAPAAEIrMATOX.

Av BEAETE va KAVETE TO OIKO 0AG EVTUTIO ApXEiou TIPETIEL VA CUUMEPIAABETE OAEG TIG
TIANPOPOPIEG TIOU UTIAPXOUV OTO EVTUMO NG oeAidag 97. To &viuro Tou apxeiou oag
TIPETIEL VA €ival 0NV ayYAIKA YAWOOoQ, EUKOAO OTO OldBacua, o€ Jop@r Tivaka 1) o€
TETPAYWVIOUEVO XAPTI KAl TUMWPEVO UE Jaupn 1 UMAE HEAAVN o€ PEYEBOG XapTIOU
TOUAGxLoTov A4. OrolodnmoTe eVOAAQKTIKO apxeio KAvETE mpEmel va gival arodeKTo
ano Tnv TOTKY cag Anuapxia.



Food Safety Program Template for Food Service and Retail Businesses (edition 1.1)

94

8U11000 181190 10} SABIY MO||BUS 8S[] :UOI}OR DAI}99.1107)

uewuanly Auue( :pausis

awil Ul pajood 1snf AluQ :suol3eAIasqo/sjuswwon)

04§ 0.€2 0, dwsy
wdg wdg awi]
S/ g 4 6 56 8 8 g 9, dws] | auese| oy
0g'el 0e°Zl wdg wd wd| wdz| wdz| weQ| awil | 8ones jesy
pu3 uels puz uels puz els pu3 uels puz ey pug uels puz uels pu3 uels
FO\QO\RN%V 10/60/92 10/60/92 10/60/92 aeq
Suneayay Sujjo0n Supjoon uonjesedaid $S9004d | Wa}l husa|y
(@)
'%’
\ :UoI}oe 3A}03LI0)
uewdNY Auueq :pausig Q 3O [V :SUO}eAIaS(O0/SIUSWIWIOY
g (¥4 9.dwa
wdg wdy awi]
24 44 G/ G/ g ¥ 74 G/ G g € 0 Gl- 0,dway
or'el or'el ocel ogel o€zl wdy wdg wdz wdzl wdz| wej| weg wdog swiyl | Je3qiseoy
pu3 uels pu3 uels pu3 uels pu3 vels pu3 uels pu3 uels pu3 vels pu3 vels
10/60/42 10/60/42 10/60/42 10/60/92 10/60/92 10/60/92 10/60/5¢ ajeq
Suiniasg Keidsig Suneayay Sujjo09 Supjoon uoneedaid Suimeyy $S9201d | Wall nusa

‘06 93ed UO paulRIUOD aJe SUOIONIISUI [N

11 8UISn 210§ 199ys PJ0oal 8y] Ad0o010Yd "YIuOW B 30UO “‘@1ep 18S B
uo s1onpoud Jo Swall NUaW OM] 1sed| 1. Jo sassad04d ayl 3ui30| Aq pJodal siyl 819|dW0D pINOYS NOA

"$10J]U09 aJnjeladulal pue awil weidold A1ajes
P00 InoA jo sjuswalinbas ay1 Sunsaw ale $8ss920.4d Uiy POOJ INOA 1BY] SBIjIIGA PI0daY 3y |

"yluow e 90UO 1se3] 1e Josiaadng A1ajes poo4 syl Aq pasn aqg 03 sI pJodal siy|

Jagquialdag tyuop

80| ainjesadwa) ssao0ud — MaIABI |RUIBIU| Q PJOIDY




95

0dnyoég Mpoypappatog AopaAelag Tpodipwy yia Tov KAado Tpodipwv kat Alavikwv Emixeupnoewv (ékdoon 1.1)

primndy 0d31nyoy DIA noihol noXud uoudy :pdi3d pMiLmgdoly

Sudnoony Soo11y :udndAoup

Su1 ndm AlLo 30MNdX M1V :S13o0Udurndpu / DIYOXT

00§ 0062 2, 'nd3@
g rrig pdy, DIADYDY DIA
€2 S6 G6 8 8 S 2. 'nd3g 501030
rrig lalal iy iz iz rug| pdy, DO1YDIT
Soy3L U3doAz, | Soy3L U3doaz, Soy3L U3doAz, Soy3L U3dpaz, Soy3L U3doAz, Soy3L U3doaz, Soy3l | u3doaz,
10/60/92 10/60/92 10/60/92 pialrodary
noA3n
prDLO3YDAD= primndy pri3di13AD ploorioLr30d] pIODAJ333U7 OA3HI3MILAY
6@ :pd13rd piLmgdoly
Sudnoony So01y :ubpndAou vv 13301A3 DYQ, :d130Uduipdpu / PIYOXT
g (44 2, 'Nd39
rirlg iy, pndy,
N
2L 2L G G S e G G ] g ] € 0 G- 2, 'nd3@ olo)doXoor
or'el ov'El ogel ogel 0eeH rirly, ririg ririg ririg) ririg) gy riug rirlg ndy, 01Urh
Soy3L U3doAz, | Soy3L U3doaz, Soy3L U3doAz, Soy3L U3doaz, Soy3L U3doaz, Soy3L U3doaz, Soy3L U3doaz, Soy3l | u3doaz,
10/60/.2 10/60/L2 10/60/.2 10/60/92 10/60/92 10/60/92 +0/60/G2 oialriod3ny
noasn
prioidigd3z Lo3zgy3, prpLO3)IDAD= primndy pri3dizAbpy plooriol3ody| primApus= pIODAd33317 OA3HINILAY

*1L6 DQIY30 U10 ANOXdpLN S3AUQO N33y |

-3130lnouorhoudX Ui mdu pQIy30 Ll Lino 310UN101Md¢
‘AU 01 ndod Oin ‘DiAluriodaniu uazrioidogoy VI 30 NOA3T NOL AMLAQI00L U AMAZTIZMLAD
0NQ A010IXDYNOL S310DAJ333U3 S11 SDIAMAMXD10M 013XJD 01 01ND 313AMAUYLININO DA 13L30L DO

*O00 SUoUd)3XILL3

Su1 amridbod ] Smzypdoy SolorinpndAod) | noL Amondyoridag AmL 103 NOAQJX NOL NOXAZY3
A1zounoup O 31 iAoAmbdorinino nollAnd SUN3MODADLL SODAJSI3I3LIZ 10 110 13100101 0)3XdY O]

‘oAUN 01 pdod Vi

NO10IXDYNOL AMMdod | Sm3ypdoy Uipionig Aol oup wouorholdX pA 13130 013XJD 01 OLNY

Soidgn31u3z :SpAUn

SpI1oDAJ333U3
Amiopdyond3g oiAoyod3nl - Uoni333Apu3 UMid3Lmog g o13Xdy




Food Safety Program Template for Food Service and Retail Businesses (edition 1.1)

96

:UOIJOR BAI}09.I00

:pausis

:SUOI}BAISSqO/SIUdWWOY)

9, dwaj

awi)

9, dwaj

awiy

pu3 uvels | pug yeis pu3 uels pu3 uels puz | e

pu3z

Hels

pu3

Hels

pu3z

Hels

a1eq

$$9J0.1d

wayl nuapy

:UOI}OB 9AI}091409

:pausis

!SUOI}BAIDS]O/SIUBWWOY)

0, dway

awi

9, dway

awi)

puz Hels pug Hels pug Hels puz Hels pug els

pu3

Hels

pu3

Hels

pu3

Hels

ajeq

$s920.d

way nuapy

‘06 93ed Uo paulrILOD
aJe SUO[IONIISUI N4 ") SUISn 81048Q 198ys PJ0dal 8yl Ad02010Ud "Yluow B 80UO ‘alep 18S e U0
s10npoJd Jo SWiall NUaW OM] 1sed)| 18 Jo sassaoold ayl 3ui30| Aq plodal siyl 818|dWod pINoyYs NOA

"S|0J1U00 BunjeJedwal pue awi uneaw aie sassao0id Suiew POOJ JNOA 1BY1 SalJLISA P02y ay|

"Jluow e 90U0 Josiniadng A19jeg poo4 8yl Ag pasn aq 01 SI podal Siy|

‘yauopy

asn alojaq Adoooloyd

807 ainjesadwa] SS8001d — MBIADY |eUIBIU| 9 PJ0DdY




97

0dnyog Mpoypappatog AcpaAelag Tpopipwy yia Tov KAado Tpopipwv kat Alavikov Erixeupnoewv (ékdoon 1.1)

:pd13nd pyiLmgdoly

:udbpdAou) :S130udurpndpu / PIYOXZ
2o 'Md3g
ndy,
2o 'Md3g
ndy,
Soy3l | l3doaz, Soy3y U3doaz, Soy3L U3doaz, Soysy U3doagz, Sov3) Uzdoa3z, | Soy3L U3doag, SoysL U3doag, Sov3L U3doagz,
piAunod3nHy
noasr
pIODAJ333u] OA3HI3MILAY
:pd13n pyiLmgdoly
:ubndAoup :S130Udlipdpu / DIYOXT
2, 'Md3p
ndy,
2, 'Md3e
ndy,
Soy3l | l3doaz, Soy3L U2doAz, Sov3l U2doAg, Soy3L U3doagz, Soy3l U2doAz, Soy3L U3doag, Soy3L U3doag, Soy3l U3doAgz,
piaurodsny
noA3n
pIOPAd33317 OA3MINILAY
Soaup
16 PQIV30

10 AnoXdopun 931AUQO Mzdliy| | “3130lnonorhoudX Ui mdu pIy30 Ll Lino 310U1N101Md
‘oAU 01 ndod vl ‘Lialnodsnu uazrioidogod LIl 30 NOAST NOL AMLAOI00LL U AMAZTIISMILAD
0oNnQ AOLOIXDYNOL 93100AJ333L3 911 SDLAMJIMXDLDM 013XdD 01 01N 313AMAUYLITINOG DA 13L30LL DO

*Amondyonid3g AML 1M NOAQAX NOL NOXAZY3 M30ULIDLID

1L 31 mrroAmddonnino noluApd SUN3MODJDLL 9310DAJ333L3 10 110 1310L0LO0ILL 013XJY O]

‘oAU 01 ndod i
A0101XpYNOL AMTidhod | Sm3ypdoy Uipionig Aol ouo 1p110LorThoUdX DA 13U3dL 013XJD 01 01Ny

3130WouormoudX bl mdu 310U1N101M¢

Sp1opAd333u3
Amiopdxond3ag oi1Aoyod3arl - Uon1333ApU3 UMII3LMOT] 9 013Xdy




98

Bacteria

Food borne illness

Calibration

Clean

Cleaning schedule

Contaminant

Contamination
Cool

Corrective action
Cross contamination
Customer

complaint record

Delivery

Detergent

Dry goods

Dry storage

Equipment

Equipment and
maintenance program
Food grade

Food Handling

Food handling
skills

Food Safety Program Template for Food Service and Retail Businesses (edition 1.1)

Appendix 1
Glossary of common food terms

Commonly known as germs. Microorganisms are found in and on food, people, surfaces, untreated
water, dirt, soil, plants, animals and pests.

lliness caused though eating contaminated food. Such as chemical contamination or virus, food
poisoning bacteria etc.

To ensure the accuracy of the readings of a measuring instrument are consistent with a known
standard (for example, a thermometer). See ‘Support Program Maintenance and Equipment’.

The action of making equipment, utensils, crockery, etcetera in a condition free from visible matter.
To be clean - free from visible matter, such as food waste, dirt and grease, and free from
objectionable odour.

A ‘to-do-list’ of the cleaning activities that are required throughout the premises and equipment:
how often cleaning is to be done, how this cleaning is carried out (for example: chemicals and
equipment required) and recording the completion of these cleaning activities. If your business
transports food your cleaning schedule must also include a cleaning schedule for the transport
containers or vehicles.

The introduction or occurrence of either a biological, chemical or physical matter that may lead to a
food safety risk. (e.g. physical matter, such as glass in food )

The introduction or occurrence of a contaminant in food.
To lower the temperature.

The steps to be taken by your staff where a breach of a control measure occurs.
(i.e. if the hazard is not controlled)

Contamination from one food, surface or utensil to another e.g. juices of raw chicken onto a knife
which is then used to chop lettuce for salad.

A record of customer complaints about food safety and action taken subsequent to
that complaint.

The receipt of goods from a supplier at which time the proprietor then takes responsibility for the food.

Chemical used to assist the removal of grease and dirt from utensils or equipment. Detergents do
not kill bacteria. Detergents work best in clean hot water.

Food ingredients that can be stored at room temperature (not chilled or frozen) without being a risk
to food safety e.g. flour, sugar, rice, jars and bottles of sauce, canned fruit and raw vegetables.

Storing dry goods at room temperature.

A machine, instrument, apparatus, utensil or appliance (other than a single-use item) used in
connection with food handling. Includes any equipment used to clean a food premises or equipment.

A record of work completed in the upkeep of equipment including repairs, disposal and
replacement of equipment.

Container, covering or wrap that will not contaminate food products especially by leaching
chemicals into the food.

The making, manufacturing, producing, collecting, extracting, processing, storing, transporting,
delivering, preparing, treating, preserving, packing, cooking, thawing, serving or displaying of food.

A program that covers food handling, hygiene of personnel, cleaning of the equipment and
monitoring of these practices to ensure the safe production of food.
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Baktnpida

Tpopikn aoBévela

PuBuion

KaBapiomTa

Mpodypaupa kabaplopou

MoAuvTIKA oucia

MoAuvon
WugEn
ALoPBWTIKO PETPO

AANAOPOAUVON

Apxeio mapamnovwy MEAATOV

Awavoun

AMoppuUNavTIko

=npd mpotovia

AMoBAKN ENpwv TPOPiUwV
EEomnAlopog

Mpoypaupa eEomMALOUOU
KAl CuvThPNoNGg

Me mpodiaypadn TPOPiUwV
XePLONOG TPOPIUWV

IKavoTNTEG XELPLOMOU TPOPIHWY

MNMpocdaptnua 1
FAwoodapio ouvnBIoHEVWV 6pWV

Kowvig YvwoTa wg UKPOOoPYAVIoUOL TIou BpiokovTal peoa Kal YUpw arnod Tpo®Lua,
avepwroug, EMPAVELEG, AKATEPYAOTO VEPO, BPWHULEG, XWDMA, GUTA, {wa Kal BAABepoUg
opYyaviopoug.

AcBévela Tou TIPOKAAE(TAL Ao TNV KATAVAAWON LOAUCUEVOU (payNTOU, OTIWG XNHIKN
HOAuvON 1 160G, BaKTAPLA TPOPIKAG SNANTNEIAONG KA.

lMa va eEaopalloTel OTL N akpiBela Twv evdei&ewv opyavwy PETPNONG Eival CUVETTG UE
€va YVWOTO MPOTUTO (Yla Tapadelya Bepuopetpo). BAemne Tlpoypappa YootnplEng
2uvtnpnong kat EEomAlopou’.

H evépyela yia va KAveTe TIG OUOKEUEG, OKEUN, HAXALPOTTPOUVA KATT va ival og Jia
Katdotaon Xwpeig opatn &Evn UAN. Na eival kaBapd - Xwpiq kapd opatn EEvn UAN, 6nwg
aroeayla, BPwLd Kat Airog Kat Xwpeig Kapd ducoopia.

Mia KaTAoTAON EVEPYELDV YIO EQYACIEG KABAPLOKOU TIOU arattouvTal ' OAO TO KTHPLO KAl
€EOMALONO: TTIOOO CUXVA TIPETIEL VA YIVETAL O KABAPLOWOG, TIWG EKTEAEITAL QUTN N epyacia
kaBaplopou (yla mapddelyua: anattoupeva XNUIKA Kat eE0TAIONOG KaBaplopou) Kat
KATAypaA®n Tng arorepaTwong AuT®V TwV dpaocTnPLOTATWV KaBaplopou. Av n erxeipnor)
00G METAPEPEL TPOPIUA TO TIPOYPAUKA KABAPLIoOUOU 0ag MPEMeL eMiong va
CUUTEPIAQUBAVEL KL Eva TIPOYPAMA KOBAPIOWOU Yia Ta doxeia 1) OXNUATA LETAPOPAG.

H eloaywyn 1 eppavion eite BIOAOYIKAG, XNUIKNG 1 PUOLIKAG UANG TIOU UTTOPEl va odnynoeL
o€ KivOuvo aopalelag Twv TPOPIUWY (TIX. PUCIKN UAN, OTwG YUAAL pEca oTo Gaynto).

H elcaywyn 1 eupavion JOAUVTIKAG ouciag oTa TPOPLUa.
To katéBaopa Tng Bepuokpaciag.

Ta pApata rou AapavovTtal art' To MPOCWIIKO 0ag 0TV TEPITTTWON TIoU CUUBEL pia
napdpaon evog KAvoviouou eAEYXOU (TTX. av OV Yivel EAEYXOG TOU KIvOUVOU).

MoAuvon ano éva TPOPLUO, EMPAVELD T) OKEUOG C' éva AAAO, TIX. Uypd (Coupd) arod wuo
KOTOTIOUAO TAVW O€ PaXaipl TIOU ETA XPNOLLOTIOLEITAL YIO TO KOYLLO HAPOUALOU OE
oaAdTa.

Apxeio mapamnévwv MeEAQTOV yia TNV ACPAAELQ TPOP{UWYV KaL OL EVEQYELEG TTIOU AT)PBNnKav
WG ArMOTEAECHA QUTOU TOU TIAPATOVOU.

H mapaAaBr| Tpodipwy art évav rpoundeutr). Meta tTnv mapaAafn o WBLoKTATNG
avaAapBavel v eudbuvn TWV TPOPILWV.

XnUIKO TIOU XPNOLUOTIOLEITAL Yia VA BoNnBroel 0TV anopdakpuvon Amoug kat Bpwptdg arod
oKeun 1) eEomALopS. Ta anoppunavTika dev eEovTwvouy Ta Baktnpidla. Ta aroppuravtika
€XOUV KAAUTEPO AMOTEAECHA OE KABapO KAUTO vepod.

2UO0TATIKA TPOPILWY TIOU UITOPOoUV va anobnkeutouv oe Bepuokpacia dwuatiou (OxL oTnv
WUEN R katdyun) xwpig va aroTeAouv Kivouvo otnv acpAaAela TPOPiUwV TIX. aAeupt,
¢axapn, pUCL, Bala kal UMoukAAla e 0AATOqQ, KOVOoePROTIoINKEVA (pPOUTA KAl WA
Aaxavika.

Anobnkeuon Enpwv TPoPiuwyV oe BepUokpacia dwuatiou.

Mnxavr, 6pyavo, eEApTNUA, OKEUOG 1) CUCKEUT) (EKTOG MO AVTIKEIUEVO WLAG XProng) TIoU
XPNOWOTIOLETAL OTO XEIPIONO TPOPIHWY. ZupnepAapBaveTtal oroloodNnoTe eEOMAIONOG
TIOU XPNOLUOTIOLE(TAL YA TOV KABAPLoNO KTNpiou TPORiuwy | EOTIALOHOU.

Apxeio yla rmepatwpévn epyacia OXETIKA Pe TN CuvTENon eE0MAICOUOU
OUMMEPIAOMBAVOUEVWV ETILOKEUWDY, ATTOUAKOUVONG KAl QVTIKATACTAONG €EOTTAICHOU.
A0OXEi0, KAAUUUA 1) TIEPITUALY A TIOU deV LOAUVEL TIPOLOVTA TPOPIHWY dINBICOVTAG XNMIKA
HEoa oTa TPOPLA.

H XELPOVAKTIKN, BLOUNXAVIKY KAl YEWPYIKT] KATAOKEUT KAl TIApaywyr), CUAAOYT|, anooTta&n,
OUCKeUaOoia, payeipepa, arnobrnkeuon, Eenaywua, oepBiplopa 1) EKBeon TPOPIHwWV.
MPOYPAUMA TIOU KAAUTTTEL XELPLOUO TPOPIWY, UYLELVT TIPOCWTIKOU, KaBapLoud
€EOTALOMOU Kal EAEYX0G QUTWV TWV ACXOAIWV YLa TN Slac@AAlon acpalolg mapaywyng
TPOPIWV.
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Food poisoning

Food recall

Food safety supervisor

Freeze

Frozen products

Frozen storage
Garnish

Hazard

High Risk Food

Hold
Hot-hold

Microbial organisms

Microwave

Mix
Monitoring
procedures
Ordering
Peel

Pest Control
Pests

Pest controller

Potential hazard
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When an individual is sick from eating food which has been contaminated by either:

» Biological Contamination: of a food with food poisoning bacteria or where the food has been

badly handled which has caused the numbers of the bacteria to grow to large numbers.

* Physical Contamination: things found in food that should not be present such as stones, wound

strips, hair, glass, insects, wood etc.

+ Chemical Contamination: where cleaning agents, detergents or fly sprays come in contact with

the food.

An action taken to remove from sale, distribution and consumption of foods that pose a safety
hazard to consumers including its retrieval and disposal.

Person(s) within your business who is responsible for looking after food safety. The food safety
supervisor knows how to recognise, prevent and alleviate the potential hazards associated with
handling of food. They must have met the appropriate food safety competency standards for their
type of premises and have the ability and authority (of the proprietor) to supervise other people
handling food, ensuring it is done safely.

Preserve food by making solid by refrigerating below freezing point or using blast freeze equipment.

Foods made solid by refrigeration below freezing. Food must not be partially thawed and are to be
frozen solid.

Controlled storage conditions that will maintain frozen products until it is required for use.
To decorate or embellish food. For example: addition of parsley to the top of lasagne.

A biological, chemical or physical agent in, or a condition of, food that has the potential to cause
an adverse health effect in humans.

Foods which include meat, seafood, poultry, eggs, dairy, products, smallgoods, cooked rice or any
food product that contains these foods (for example, sandwiches, quiche and prepared salads).

Keep or reserve; keep in a specified condition.
Keep food at, or above, 60°Celsius. Using appropriate equipment such as hot lamps, bain-marie.

Any living organism that can survive as a single cell. This includes bacteria, viruses, yeasts
and moulds.

To microwave: to cook or heat in a microwave oven. A microwave: an oven which uses high
frequency electromagnetic waves to cook or heat food.

To combine two or more substances.

A method to be followed by staff to check and record a food handling activity.

A direction orinstruction to buy, sell or supply food.

To remove the outer covering of a foodstuff (e.g. fruit, vegetable, prawn)

The elimination of pests from a food premises and the prevention of pests entering the premises.
Birds, rodents, insects.

A service provided by specialists to businesses for pests elimination methods such as bait boxes
and other pesticides suitable for use in a food premises.

Something that could make food unsafe, but has not yet done so.
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Tpopikn dnAnTnpiacn

AvAKANON TPO®IUOU

Emotatg aopaielag
TPOPIHWV

Katayugn

Kateyuyuéva npotévta
Anobrkeuon
KATEWUYUEVWV TIPOLOVTWV

lapvipopa

Kivduvog

Tpoopuya YynAou Kivduvou

2uvTnpnon

Alatrpnon kauTtou ¢aynTtou

MikpoBlakoi opyaviouoi

Mikpokupata

AvapuelEn

Aladikaoieg eAEYYOU

MapayyeAia
Ze@Aoudlopa

‘EAeyxoq BAaBepnv
OPYQVIOUWOV

BAaBepoi opyaviopoi

EE€oAoBpeutnq BAaBEpLV
OPYQVIOHOV

MBavog kivouvog

‘Otav Karowo Atouo acBevnoel eneldr) Epaye TPOPLUO TIOU gixe LOAUVBEL eite:

» Me BloAoyikr) HOAUVON): EVOG TPOPIUOU HE BakTnpidla TPOPIKAG SnANTNpiaong 1) otnv
TEPITTTWON OTIOU O XELPLOUOG TOU TPOYIUOU NTAV AKATAAANAOG TIPOKAADVTAG UEYAAN
Qaugnon Tou aplBpoU Twv BaktnEdiwy.

* duOLKN) HOAUVON: TIPAYUATA TIOU £XOUV BPebel OTO TPOPIUO TIOU JEV ETPETIE VA
UMAPXOoUV OTwg TETPEG, EMOEOUOL TIANYWV, MAAALY, YUAAL, évToua, EUAO KATL

* XnUIKn HOAUVON: OTIG TIEPUTTWOELG OTIOU 0UOIEG KOBAPLONOU, ATTOPPUTIAVTIKA 1y OTIPAiU
yla HUYEG £PXOVTAL OE £TAPN He T TPOPLIA

MéTpo Tou AauBavetal yia v anopdkpuvon arod Tnv rMwAnar, Slavour| Kal KaTavaAwon

TPOPIUWV TIOU BETOUV OE KivOUVO TNV aoPAAELA TWV KATAVOAWTWOV CUUTIEPIAAUBAVOUEVNG
KAl TNG CUAAOYNRG KAl AropAKpUVONG TOU CUYKEKPLLEVOU TPOPIOU.

ATopo (1) atopa) Tng eMiXeipnoT 0ag Tou eival urteUBuvo yla Tn pPovTida TNG acPAAelag
TPOPipWV. O emOTATNG AOPAAELAG TPOPIWY YVWPIleL WG va evToTidel, poAapaivel kat
Va AropakpuUveL Toug TiBavoug KIvOUVOoUG TTIoU OXETICOVTAL UE TOV XELPLOMO TPOPIUWV.
Mpérel va €Xel IKAVOTIONOEL TIG KATAAANAEG TIPOJLAYPAPES IKAVOTITWV ACPAAELQG
TPOPINWV Yla TO €(00g TNG emXeipnong mou epyddetal kat va XL TN duvaTtoTnTA KAl
appodLOTNTA (TOU IBLOKTATN) va emtnpel AAAa dtopa Tou XelpifovTal TpOPLua,
SlaoPAAICovTag OTL O XEPIOUOG YivETAL UE AOPAAELQ.

Alatrpnon TPOPINwY OTEPEOTIOWVTAG TA HE TNV KATAYUEN KATW ard To onueio YUEng R
Xpnouorolwvtag eEOTAIONO Taxeiag WUENG.

TpopuIa TIou £X0UV oTepeoTomBEL e TNV YUEN KATw arod 1o onueio YUEng. Ta Tpopua
Oev TIPETIEL VA eival HEPIKDG EEMAYWUEVA KAl TIPETIEL Va gival TEAEIWG TIAywUEVA.
EAeyxopeveg ouvBRKeG amobrkeuong Tou dlatnpouV Ta KATEYUYHEVA TIPOLOVTA UEXPL va
XPEAOTOUV.

Alakéounon 1 oToAoNa Tpogipwy. MNa napddetypa: n mpdcheon pdivtavou ota Aafavia.
BLOAOYIKT), XNUIKA 1] PUOLKA OUCIa i KATAOTAOT TIOU £XEL TN duvVATOTNTA VA TIPOKAAEDEL
Ha Suopevr enidpacn oTnv avepwrivn uyeia.

Tpopua ota oroia meplAapBavovTal Kpeag, Bahacova kal Papla, MOUAEPIKA, aByd,
YOAOKTOKOUIKA TIPOLOVTA, AAAQVTIKA, HAYELPEUEVO PUCL 1) OTIOLOBSATIOTE PAYWOLO TIOU
TEPLEXEL QUTA TA TPOPLUA (Yla TIAPASELY|A, CAVTOULTG, KIG KAl ETOLUEG CANATER).
Alatrpnon 1 kpAtnon - dlaTAENON OE A CUYKEKPLUEVN KATAoTAOoN.

Awatrpnon gayntou oe Beppokpacia 60° KeAoiou i uPnAdtepn, Ue TN XPHoN KATAAANAoU
€EOMALOUOU OMWG BEPUAVTIKEG AQUTTEG, WiV papi.

Oroloodnrote {wvTavog opyaviouodg mou Unopei va emBlwoel wg Lovadikd KUTTapo. '
autoug neplAapBavovtal Baktnpidia, toi, CUun Kat pouxAa.

To payeipepa 1) (€0TaPA O POUPVO UKPOKUUATWY. O GpOoUpVOG UKPOKUUATWY TIOU
XPNOWOTIoLlEl NAEKTPOUAYVNTIKA KUMATA UPNANG OuXvOTNTAG YA TO payeipeua 1) (éotaua
@ayntou.

O ouvduaouog dUo 1) TIEPIOCOTEPWY CUCTATIKWV.

Mg£B0od0g TIou akoAouBeiTal art' To TPOCWTIKO YA TOV EAEYXO KAl KATAYPAPN Uag
OpacTNPELOTNTAG XEPLOUOU TPOPILWY.

Miwa evToAn 1 odnyia yia v ayopd, MWANoN i TPOUNBeLa TPOPILwWY.

H agaipeon Qg eEWTEPIKNG EMKAAUYNG KATIOOU TPOPIKOU (TTX. pPOoUTa, AaXAVIKA,
YapideQ).

H e€oAdBpeuon BAABEP®V OPYAVIOU®YV ATTO €va KATAOTNA TPOPIUWY Kal N PdANYn Qg
€L0000U BAABEPWV OPYAVIOUMOV HECA OTO KTAPLO.

MOUALY, TPWKTIKA, EVTOMA.

Yrinpeoia rou napéxetal arnod OIKOUG O EMIXELPNOELG e HEBOSOUG EOAOBpEUONG
BAOBEP®V OPYAVICUOV OTIWG KOUTIA e SOAWUA Kal AAAQ EVTOUOKTOVA KATAAANAQ yia
XPNON O€ KATAOTNUATA TPOPIHWV.

K&t rmou uropei va kavel ta TpoPLua avac@alr), aAAd dev €xel CUUBEL akdun.
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Potentially
hazardous food

Process

Processed fruit
and vegetables

Raw materials

Ready-to-eat food

Refrigerated storage

Reheat

Sanitise

Self-service

Standard

operating procedure

Stock rotation

Food supplier

Temperature control

Thawing

Transport

Thermometer

Wash

Food Safety Program Template for Food Service and Retail Businesses (edition 1.1)

Food that as to be kept at certain temperatures to minimise the growth of any pathogenic
micro-organisms that may be present in the food, or to prevent the formation of toxins in the food.
This food must be handled hygienically and correctly to limit the risk of food poisoning.

In relation to food: any activity that involves preparation of food for sale.

Fruit and vegetables that have been altered from their original state.

Food before it is changed or processed.

Food that is ordinarily consumed in the same state as which it is sold and that does not include
nuts in the shell and whole, raw fruits or vegetables that are intended for hulling, peeling or washing
by the consumer.

The storage of potentially hazardous food at a temperature between 0°C and 5°C.

The heating of food that has already been cooked and cooled, heated to a temperature that will kill
microbial organisms that may be growing in that food. Food to be reheated only once.

To apply heat or chemicals, or a combination of heat and chemicals so that the number of
microorganisms on a surface is reduced.

A process where customers serve themselves.

Established method for staff to follow which ensures food and food processes remain safe.

Storage of food so that the most recent stock is placed behind existing stock. This good practice
ensures oldest stock will be used first and food is used before it passes its best before date.

A person or company who provides food ingredients, prepared foods or ready to eat foods to your
business, which can clearly demonstrate good food management practices and procedures.

The methods used by a business to maintain the temperature of food at less than 5°C for chilled
foods and hot foods higher than 60°C.

Using the appropriate thawing procedure. Removing food(s) from frozen storage (-15°C) and
brought to a chilled state (0 to 5 °C ) prior to preparation, cooking, etc.

Take or carry goods from one place to another.

An instrument used to measure the temperature, such as a probe thermometer.
(See Program 5, p59)

Cleanse with liquid, especially detergent and water.
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MBavag enkivouva TpopIua

Ene&epyaoia
Katepyaouéva ppouta
Kal Aaxavika

Qua uAika

Tpoéoa EToa
KaTavaAwon

WUKTIKY) arobrkn
Zavadéotaua
AroAupavon
AuToeEurmpéTnon

Kavovikr) diadikacia
Aeltoupyiag

EvaAAayn eprnopeluatog

MpounBeutnq TPOPIHWY

‘EAeyxoq Beppokpaciaoq

ZeMaywua

MeTapopa

OepudueTPO

[MA\Uowo

Tpoépa ToU TIPEMEL va dlaTnEOUVTAL OE OPLOUEVEG BEPUOKPATIESG YIa va eAaxLoTomnonBel
N avarttugn TuxoVv TIABOYEVAV UIKPOOPYAVIONWY TIOU UIMOPEL va UMApXouV oTa TPOPLUa, 1)
n MPOANYN TG avarttugng To§vav ota TPOPIUA. AUTa Ta TPOPLUA TIPETIEL va XElpiovTal
HUE UYLELVO KAl OWOTO TPOTIO YA VA TIEPLOPLOTEL O KiVOUVOG TPOPIKAG dnAnTtnpiaong.
Avapopikda e Ta TPOPLUA: OTIOLadATIOTE SPACTNPLOTNTA TIOU OXETICETAL UE TNV
TPOETOACIA payNTOU YIA TIWANO).

dpouTa Kat Aaxavika Tiou £X0UV TPOTIOTOINBEL ard TV apxIKr) TOUG GUOIKA KATACTAOT).

Tpogpa mpv aAAaxBouv 1) KaTepyaoTouV.

Tpo®LUA TIOU KAVOVIKA KaTavaAwvovTal oTny idla KaTaoTaon mou TIOUANBnkav Kat dev yla
neptAapBavovtal Enpoi KapToi e Ta TCOPALA TOUG KAl OAOKANPA, WHA GPoUTa ) AaXaVIKA
TIOU TIPOKELTAL VA artoPAoLwBoUV, EEPAOUSIOTOUV, 1) TIAUBOUV aTT' TOV KATAVAAWTT).

H amoBnkeuon mbavag emkivouvwy Tpogiuwy oe Bepupokpacia peta&u 0°C kat 5°C.

To CéoTaua @ayntou Tou €xEL 110N HAYELPEUTEL Kal Kpuwaoel, (eoTtabel oe Beppokpacia
Tou Ba eEovTOoEL UKPOBLAKOUG OPYAVIOHOUG TIOU WIMOPEL va avarttuxbouv oTo gpaynto
autoé. To eaynTo TpeneL va EavaleoTaiveTal HOvo ia popd.

To kKaBaplopa Hag ermepavelag pe BepudTNTA 1) XNUIKA, 1] 0 CUVOUACHOG BEpUOTNTAG KAl
XNHUIKQOV MOTE va PEWWBEL 0 aplBudg TwV PIKPOOPYAVIOU®WY OTNV EMPAVELQ.

Awadikaoia pe tnv oroia oL MeAdTeg ogpRipovtal Hovol Toug.

KaBlepwpévn péBodog yia va akoAouBeital art' To TPOowWKG YE TNV oroia eEAoPaAifeTal
OTL T TPOPLUA KAl OL JLAdIKACIEG TPOPIWY TIAPAUEVOUV ACPAAEIG.

H anoBnkeuon TPOPILWV MOTE TO TIO MPOCPATO EUMOPEUNA va ToroBeTelTalL TIiow art' To
UTIAPXOV eUMOPEUNA. AUTY N KOAR TAKTIKN Slac@aAAilel OTL TO TIAALO eunopeupa Ba
XPNOLLOTIOMBEL MPWTA KAl TA TPOPLUA XPNOLLOTIOOUVTAL TIPV TIEPACEL 1) NUEPOUNVIa
KatavaAwong.

131 TNG 1) eTAPiQ TTOU TTAPEXEL CUCTATIKA TPOPIUWY, ETOWA GaynTd 1) ¢ayntd £Toya yia
KATavaAwon oTnv erxeipnon oag, o oroiog propei va anodeiEel e eukpivela T
TIPOKTIKEG Kal dladlkacieq dlaxeiplong TPOPIwWY.

OL ygBodol Tou XpnolomnotlouvTal and WA TXeipnon yia T dlatrpnon g Bepuokpaciaq
Katw ard 5°C yla kpua TeOGLIUA KAl Ta (e0TA GaynTd o Beppokpacia uPnAoTePN TWV
60°C.

H xprion Kat@AAnAng dladikaoiag Eemaywuatog. H armopdkpuvon tpogiyou arnd
povada katayu&ng (-15°C) kat n petatport) Tou og Kpua katdotaon (0 éwg 5°C) mptv Tnv
TIPOETOAOIA, HAYEIPENA, KATL.

H petakivnon mpotovtwy ano &va HEPOG 0TO AANO.

‘Opyavo TIouU XPNOLUOoTIoLEITAL YIa TN METPNON TNG BepUoKpaciag, 0w BEPUOUETPO
€voelEng ecwTePIKNG Bepuokpaaiag (probe thermometer) (BAéme Mpdypappa 5, oeA 59)

KaBaptiopa pe uypod, eI8IKA anoppunavTiko Kat vepo.



