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Overview s

Australia’ s National Food Safety System
takes a risk management approach aimed at
safe food outcomes.

Emphasis on controlling risks throughout the
process.

Compliance with the Food Standards Code
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DFSV s System Evaluation Framework J

COMPLIANCE

- -) VALIﬁATIO -) AUDIT - - &= | ENFORCEMENT

Compliance: operating within all regulatory requirements applicable
to a licensee or dairy food.

This framework provides a risk-based, systems approach to dairy

food safety regulation and:-
* ensures the protection of public health
* supports industry innovation by providing a flexible approach
* maintains minimum effective regulation ©) Dairy Food Safety Victoria



COMPLIANCE

/\

VALIDATIO
- N AUDIT -

* All dairy businesses in Victoria must be licensed by DFSV prior to the
sale of any dairy products

 Mandatory pre-licensing inspection conducted by DFSV Authorised
Officer

 Mandatory approval by DFSV of the business’s Food Safety
Program.

* Businesses must have satisfied all requirements of the primary
production standard 4.2.4 and DFSV Code of Practice prior to being
granted a licence

- ENFORCEMENT

(c) Dairy Food Safety Victoria



Validation & Approval — Manufacturers f

Application of CODEX HACCP
Non conformance Control

Maintenance .
Calibration .
Pest Control .
Testing Programs .
Pathogen Prevention .
Strategies .

Hold and Release

Storage & Temperature
Controls

Cleaning & Sanitising Programs®

Product Traceability and Recall
Rework/product disposal
Waste disposal
Competency
Internal audit
Management responsibility
Record retention

Additional Federal
Department of Agriculture
approved arrangement
requirements (for export)

Importing country requirement
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Dairy Food Safety

Products

Fundamentals of Food
Safety and Quality -
for Dairy Manufacturers

KATIONAL GENTRE FOR
DATRY EDUCATION
ALstaLy This short course is designed to provide a basic understanding
of food safety and preduct quality to manufacturing staff. The
subject matter will be delivered with a dairy industry focus.

— This program is a joint initiative between Dairy Food Safety
Victoria (DFSV) and the National Centre for Dairy Education

] Australia (NCDEA), developed to meet a specific training need
e for dairy factory staff to be educated in these subjects in a

timely and effective manner.

TOPICS INCLUDE:
. Personal hygiene
. Good manufacturing practices (GMF)

. Potential sources of product contamination
. Introduction to food safety programs
. Basic HACCP

.

Common dairy pathogens

. Support programs —

. Pest control

. Calibration

. Traceability

. Cleaning and sanitation
. Water quality
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joint initiative of Dairy Australia and Goulburn Ovens

Institure of TAFE. Providar No. 3094. Knowledgedskills
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COMPLIANCE
- - VALIEATIO - ENFORCEMENT
Audit:
 Compliant with National Food Safety Audit Policy and
Guideline
* Manufacturer Licensees are audited six monthly by DFSV
officers

* Dairy Farms are audited minimum once per 24 months
Performance:

* Data provided to DFSV including product testing, antibiotic
residue reporting, customer complaints
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COMPLIANCE

- N

=) AUDIT

DFSV’s Enforcement policy conforms with the National

ey

ENFORCEMENT

Enforcement Policy and is based on a proportionate and
graduated response to non-compliance.
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VERIFICATION

*DFSV review of key elements of the reqgulatory
system to test integrity and effectiveness

*National Dairy Verification Plan
*AMRA Survey
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Stakeholder Benefits

Protection of Public
Health

Harmonisation of National
and other requirements

Ease of doing business
with Government

Supports Innovation
Recognition, reputation &
iImage

Customer Assurance

Minimum Effective
Regulation
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THANK YOU
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