
 
 

   
FFoooodd  pprrootteeccttiioonn  iiss  rreeqquuiirreedd  wwhhiillee  ffoooodd  
iiss  bbeeiinngg  ssttoorreedd,,  pprreeppaarreedd,,  ttrraannssppoorrtteedd  
aanndd  ddiissppllaayyeedd..  

 
 
CCCooonnntttaaammmiiinnnaaatttiiiooonnn   ooofff   fffooooooddd   ppprrroooddduuuccctttsss   mmmaaayyy   
oooccccccuuurrr   ddduuueee   tttooo   –––   

 
Not washing hands, 
particularly after using a 
handkerchief, going to the 
toilet, handling money, 
handling raw products, 

touching pets; 
 Not cleaning surfaces or utensils 

before and between use; 
 Poor storage temperature of food: 
 Poor storage in refrigerator/ chiller; 
 Not keeping raw and cooked food, 

particularly meats, separate at all 
times; 

 Allowing unauthorised persons, or 
pets, into the food preparation / 
serving area; 

 Not using separate chopping / 
cutting boards / areas of benches for 
raw and cooked food; 

 Handling food and money; 
 
UUUssseee   ooofff   GGGlllooovvveeesss    
 

 While gloves are encouraged they 
are not a substitute for hand 
washing. Gloves should be changed 
regularly. 

 
 
 
 
 
 

 
 
 
SSStttooorrraaagggeee   ttteeemmmpppeeerrraaatttuuurrreeesss   
 

 Frozen foods should be thawed in 
a refrigerator or under running 
potable water; 

 Meats, both cooked and 
uncooked, should be placed in a 
refrigerator / chiller upon delivery; 

 Hot Food should be stored at a 
temperature above 60oC; 

 Cold Food should be stored at a 
temperature below 4oC; 

 Displayed frozen foods must be 
stored at a temperature of  –12oC 
(minus 12 degrees Celsius) 

 Hot foods should be placed in  
shallow containers to promote 
quicker cooling prior to placing in 
refrigerator.   

 
TTTrrraaannnssspppooorrrtttaaatttiiiooonnn   
 
Food should be transported in chilli-
bins, which are – 

 clean 
 airtight 
 provided with frozen slicker pads 
 sufficient size 
 located in the shade on arrival at 

the site 
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FFFOOOOOODDD   
PPPRRROOOTTTEEECCCTTTIIIOOONNN   


