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HEALTH ACT 1911

HEALTH FOOD HYGIENE REGULATIONS 1993

Made by the deputy of the Governor in ExecutiveCouncil under section 247
of the Act with the adviceof the FoodAdvisory Committeeandunder section
343 5 of the Act.

PART 1- PRELIMINARY

Citation

1. Theseregulationsmay be cited as the Health Food HygieneRegulations
1993.

Application

2. 1 Theseregulationsapply to the areaor areassetout in Schedule1.

2 The Food HygieneRegulations1973 do not apply to the areaor areas
set out in Schedule1.

Interpretation

3. 1 In theseregulations,unlessthe contrary intentionappears-

"approved" means approved in writing by the Executive Director,
Public Health or, as the caserequires,local authority;

"clean and sanitary condition" in relation to food premises
means-

a sewageandoffensivematter aredisposedof hygienically;

b food contactsurfacesareeffectively cleaned;and

c internal structuralsurfacesare free from visible greaseand
dirt;

"contaminate"includesadulterate;

"effective cleaning"means-

a removing all loose debris;and

b pre-washcleaningin warm water,

followed by -

c acleaningprocessconsistingof -

i washingin hot waterat 60°C with detergent;

ii rinsing in cleanwater;
13514-2
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iii washing again, using very hot fresh water above

75°C, or abactericidalsolutionin water at 50°C;and

iv allowingto air dry;
"frozen food" meansfood that hasbeenfrozen and is intendedto be

sold in the frozenstate;

"frozen food retail cabinet" has the meaning assignedto it by
Clause 1.4.5 of AS 1731-1983 "Frozen Food Retail Cabinets"
publishedby the StandardsAssociationof Australia;

"possession"includeshaving under control in any place, whether for
the use or benefit of the personin relation to whom the term is
usedor not;

"perishablefood" meansfood that is likely to spoil if not storedin a
particularway;

"potentially hazardous food" means food that is capable of
supporting rapid growth of infectious or toxigenic micro
organisms;

"safe temperature",in relationto potentially hazardousfood, meansa
temperatureof 5°C or below,or 60°C or above;

"sanitize" means to clean surfacesof equipmentand utensils by a
bactericidal process that is effective in destroying micro
organismsincludingpathogens;

"single serviceappliance"meansan appliance-

a constructedwholly or in part from paper, paper-board,
mouldedpulp, foil, wood, plastic, syntheticor otherreadily
destructiblematerials;

b intended and recognized by the public as being for one
usageonly, then to be discarded;

"tableware" meansany vessel,utensil or other thing ordinarily used
in or in connectionwith serving,supplying or consumingfood;

"vermin" includesrodents,insectsandspiders;

"water" means potable water as described in the "Guidelines for
drinking water quality in Australia" preparedby the National
Health and Medical ResearchCouncil and the AustralianWater
ResourcesCouncil, and publishedby the AustralianGovernment
PublishingService.

2 In theseregulationsa referenceto a food by anameprescribedfor a
food describedin the Health Adoption of Food StandardsCodeRegulations
1992,is takento be areferenceto a food asso described.

3 In these regulations,a referenceto an "Australian Standard"is a
referenceto that Standardas amendedfrom time to time.
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PART 2- FOOD PREMISESAND FOOD VEHICLES

Division 1 - Classificationof foodpremisesandfoodvehicles

Classificationof food premisesandfood vehicles- Schedule3
4. 1 A personwho -

a in premises, stores, keeps, prepares, manufactures,processes,
cooks, servesor otherwisedeals with food for subsequentsale to
the public, eitherdirectly or indirectly; or

b in a vehicle, keeps, prepares, packs, stores, handles, serves,
suppliesor conveysfood for sale to the public,

wherethe premisesor vehicle arenot classifiedunder Schedule3, commitsan
offence.

2 A person who wishes to do any of the things referred to in
subregulation1 may apply to the ExecutiveDirector, Public Health, or the
local authority, in the approvedmanner,for classificationof the premisesor
the vehicleas food premisesor a food vehicle.

Division 2- Design etc. offoodpremisesand
foodvehicles

Designetc.of food premisesandtransitionalprovisions

5. 1 A proprietor of food premises must ensure that the design,
construction, layout, drainage, equipment, maintenance, cleanliness,
ventilation, lighting and use of water in the food premisesincluding any
parts of the food premisesin which apparatusandutensilsare cleaned,or in
which refuseis disposedof or storedcomplieswith Schedule4.

2 Subject to clause 24 of Schedule4 a proprietor who contravenes
subregulation1 commits anoffence.

Designetc. of food vehicle andtransitionalprovisions

6. 1 A proprietor of a food vehicle must ensure that the design,
construction, layout, drainage, equipment, maintenance, cleanliness,
ventilation, lighting andthe waterusedin the vehicle, including any part of
the food vehicle in which appliances are cleaned or in which refuse is
disposed of or stored, with appropriate modifications, complies with
Schedule4.

2 Subject to clause 24 of Schedule 4 a proprietor who contravenes
subregulation1 commitsan offence.
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Division 3- Maintenanceand hygieneoffoodpremises

andfood vehicles

Maintenance

7. 1 Subject to subregulation2 a proprietorof food premisesor a food
vehiclemustmaintain-

a the food premises or food vehicle in which or from which the
businessis conducted-

i in aclean andsanitarycondition;

ii free from objectionableodours;

iii in astateof good repair; and

iv free from vermin andother animals;

b all appliancesin the premises-

i in aclean andsanitarycondition; and

ii in astateof good repair;

c in respect of food premises, adequatefacilities including the
supplyof hot waterfor cleaningappliances;and

d in respectof a food vehicle, accessto adequatefacifities including
the supplyof hot waterfor cleaningappliances.

2 Notwithstandingsubregulation1 a iv a guide dog for the blind
or a hearingdog for the deafmay enterfood premiseswhen accompaniedby
its owner but must not enter any area of those premiseswhere food is
prepared.

3 A proprietorwho contravenessubregulation1 commitsan offence.

Storageof food

8. 1 A proprietormust ensurethat food in food premisesor in a food
vehicleis storedin amannerto preventinfestationby vermin.

2 A proprietorwho contravenessubregulation1 commitsan offence.

Eradicationof vermin etc.
9. 1 A proprietor of food premisesor a food vehicle must take or cause
to be taken any effective action necessaryto preventthe entry of and to
eradicatevermin.

2 A proprietorwho contravenessubregulation1 commitsan offence.
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PART 3- PROTECTIONOF FOODAND APPLIANCES

Division 1 - Contamination

Foodpremisesetc. not to beusedfor otherpurposes

10. 1 A personmust not usefood premises,food vehicles or appliances
that are, or have been,usedfor any other purposethat may contaminateor
adverselyaffect the quality or purity of food.

2 A personwho contravenessubregulation1 commitsan offence.

Protectionof food

11. 1 A proprietor of food premisesor a food vehicle must ensure
that -

a all food is adequatelyprotectedat all times from contamination
by persons,dust, vermin, animals,offensivefumes,foul odoursor
anyotherthing;

b all food, other than fruit and vegetables, that is ordinarily
consumedin the samestate in which it is sold and that is not
wholly enclosed in a package is adequately protected from
contaminationfrom any sourceby means of a suitable caseor
coveror othereffectivemeans;

c all appliances are covered or enclosed and kept covered or
enclosedexceptwhilst food is placedinto or removedfrom them,
so that the food is protectedfrom contamination;

d drinking straws, cutlery and other appliancesor devicesusedin
serving, supplying or consumingfood are kept prior to use in a
mannerwhich will protectthem from contamination;

e all appliancesandarticlesprovidedfor the protectionof food from
contaminationare properly usedandappliedonly for the purpose
for which they are-provided;

f straw, sawdust,wood shavings, wood chips or similar materials
arenot spreador usedor permittedto be spreador usedupon the
floor of thosepremisesor that vehicle;

g a preparationcontaining a poison or other noxious substanceis
not kept, spreador usedor permittedto be kept, spreador used
in those premisesor that vehicle in such manneras to expose
food to the risk of contamination;and

h floors, walls or ceilings of the premisesor vehicle are not cleaned
by a methodlikely to contaminatefood.

2 A proprietorwho contravenessubregulation1 commitsan offence.
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Division 2 - Contaminationfrom raw food

Preventionof crosscontamination
12. 1 A proprietorof food premisesor afood vehicle must -

a ensurethat food in food premisesor in a food vehicle cannotbe
contaminatedby contactwith or drip from raw food, food for
animals,fish bait or anyothersubstanceor thing;

b keep, store or display food in a mannerwhich will ensurethat
food that is ready to eat is kept, storedor displayedin aseparate
compartmentfrom that in which raw food that may be or become
a sourceof contaminationis kept, storedor displayed;

c ensurethat an applianceusedfor the preparationof raw food is
not subsequentlyusedfor the preparationof food which is ready
to eatwithout first effectively cleaningthe appliance;and

d not storeor transportany package,containeror applianceso that
any outersurfacecomesinto contactwith food.

2 A proprietorwho contravenessubregulation1 commitsan offence.

Returnedor recalledfood

13. 1 A proprietorof food premisesor a food vehiclemust not -

a receiveinto stock in food premisesor afood vehicle;or

b sell,
food which hasbeenreturnedby apurchaserwhich may havedeterioratedor
becomecontaminated.

2 A proprietorwho receivesfood in connectionwith acomplaint or who
receives or has in his or her possessionfood that is the subject of a recall
must -

a keep the food in a suitable receptacleor segregatedarea and
clearly identify it as returnedor recalledfood; and

b destroy or otherwise dispose of the food in accordancewith
commercial practice or as the case may be, the relevant recall
arrangements.

3 A proprietorwho contravenesthis regulationcommitsan offence.

Delivery andreturn of bread

14. 1 Subject to subregulation2, a proprietor of food premisesor a
food vehicle must not sell breadwhich has beenpreviouslydeliveredto any
personfor sale.

2 Subregulation1 does not apply to any bread taken by a bread
carter on his or her roundwhich remainsunsoldat the end of the round and
is thenre-deliveredby the breadcarterto the bakehouse.

3 A proprietorwho contravenessubregulation1 commitsan offence.
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Re-serviceof certainfood prohibited
15. 1 Subject to subregulation2 aproprietormust not serve or allow
to be servedto apersonfood that hasbeenservedto anotherperson.

2 Subregulation1 doesnot apply to -

a sugar, salt and condimentsthat have been put on a table or
counter provided that they are contained and continue to be
containedin aprotectivereceptacle;

b food mistakenlyserved to a personwhen the error is corrected
immediately;or

c food that hasbeeii completelypackagedwhen servedandthathas
remainedcompletelypackaged.

3 A proprietorwho contravenessubregulation1 commitsan offence.

Interferencewith food package

16. 1 A person must not in food premisesor a food vehicle open or
otherwiseinterferewith a packageof food intendedfor sale in that package.

2 A personwho contravenessubregulation1 commitsan offence.

Use of uncleanlabels,notices,etc.

17. 1 A personin food premisesor in a food vehiclemustnot -

a place on food or in a position in which it is in contactwith or
likely to come in contact with food any label, notice or thing
that -

i is unclean;

ii is likely to contaminatefood; or

iii has beenin contactwith any part of the body of a person
otherthanthe person’shands;

or

b apply a label to food other than raw meat or raw fish by
piercing the food with an object.

2 A personwho contravenessubregulation1 commitsan offence.

Division 3- Restrictionson display, delivery, etc.

Exposureof food in certainplacesrestricted

18. 1 A personmust not display, storeor expose,outsidefood premises,
a food vehicle or in adoorway,street,lane, footpath,yardor other open place
anyfood -

a that is not protectedfrom any contamination,including vermin
anddust, by being completelyenclosedin a display casehaving
close fitting doorsor by otherequally effectivemeans;or
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b that is lessthan 750 mm abovefloor or ground level whicheveris

the higher.

2 A personmustnot deposit or allow to be depositedin any doorway,
street,lane, footpath,yardor otheropen place-

a any food; or

b a tray or similar applianceusedor intendedto be usedto convey
bread, cakes, pastry, pies or other food that is ordinarily
consumedin the samestateas that in which it is sold.

3 This regulation does not apply to fruit and vegetablessold from
roadsidestalls.

4 A person who contravenessubregulation1 or 2 commits an
offence.

Certain usesof food premisesetc. restricted

19. 1 A proprietorof food premisesor a food vehicle must ensurethat
usedclothing, usedbedding, usedfootwearor usedprintedmatter are not, for
the purposesof trade,receivedin food premisesor a food vehicle.

2 Subregulation 1 does not apply to the receipt of clothing for
cleaningincluding dry-cleaningin a part of food premisesor a food vehicle
that is separatefrom a part of the premisesor vehicle wherefood is sold or
prepared,packed,stored,handled,servedor supplied.

3 A person who is engaged in or in connection with selling or
preparing,packing, storing, handling, serving or supplying food must not
handleclothing to which subregulation2 applies.

4 A proprietor who contravenessubregulation1 and a person who
contravenessubregulation3 commitsan offence.

Use of cloths, towels,etc.

20. 1 A proprietor of food premisesor a food vehicle must ensurethat
any cloth, towel or thing used in food premises or a food vehicle for the
purposeof -

a drying or wiping an appliance;or

b wiping or polishingfruit or otherfood intendedfor sale,
is -

c usedsolely for apurposespecifiedin paragrapha or b, as the
casemay be; and

d maintainedin aclean condition.

2 A proprietorwho contravenessubregulation1 commitsan offence.
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Division 4 - Smorgasbordmeals

Definition of smorgasbord

21. In this Division -

"smorgasbord"meansfood displayed for sale to which the public has
access,that forms a meal or part of a meal for consumptionon
the premises,andmayinclude selfserviceof that food.

Requirementsfor smorgasbordmeals
22. 1 Subject to regulation 23, a proprietor must ensure that all
smorgasbordmealscomply with the following -

a all potentially hazardous food displayed during smorgasbord
mealsmustbe held at asafetemperature;

b subjectto regulation 23 1 food to which paragrapha does not
apply -

i mustnot remainon displayfor longer than4 hours;and

ii mustnot be re-served;

c all food displayedmust be protectedfrom air-bornecontamination
by an approvedbarrier;

d smorgasbordmeal operationsmust be adequatelysupervisedfor
the durationof the meal;

e all dishesor other items of food displayedmust have separate
cleanutensilsprovidedfor servingthe food;

f apersonwhen serving food during a smorgasbordmeal, must use
theutensilsprovidedunderparagraphe;

g apersonmustnot touch anyfood displayedduring a smorgasbord
meal, other than freshunpreparedfruit, with his or her hands;
and

h asign must be installedin view of the customerswhich prohibits
customersfrom smokingwhile servingfood at the smorgasbord.

2 A proprietorwho contravenessubregulation1 commitsan offence.

Exemption

23. 1 Regulation22 1 b does not apply to whole fruits, vegetables
and food packagedin containerswhich protect the food from contamination
whenservedat asmorgasbordmeal.

2 Regulation22 1 a, b, c and h do not apply to a smorgasbord
meal, which is not available to the generalpublic and in which the food is
availablefor no morethan 1½ hours.

135 14-3
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PART 4- PERSONALHYGIENE AND CONDUCT OF WORKERSAND

PERSONSIN FOOD PREMISESOR FOODVEHICLES

Cleanlinessof persons

24. 1 A personwho is engagedin the sale or the preparation,packing,
storing, handling,serving, supplyingor conveyingof food must -

a thoroughly cleansehis or her handsby washing them with soap
or detergentandwaterimmediately-

i before commencingwork or resumingwork after abreak;
ii after visiting a toilet facility;

iii after smoking;and

iv after handlinga handkerchiefor nasaltissue;

b while so engaged, ensure that his or her personal clothing,
footwear,hands,fingernailsand body areclean;

c when handling food which is not totally enclosedin a package
otherthanwhole freshfruits andvegetables-

i wear clean protectiveclothing to preventfood from coming
into contact with any portion of his or her ordinary
clothing; and

ii at all times cover his or her lower torso with clean
protectiveclothing;

d whenin food preparationandpackingareas-

i wear clean hair covering, appropriatefor the nature of the
food handling activity, to preventhair from coming into
contactwith food or food contactsurfaces;and

ii at all times cover his or her upper and lower torso with
cleanprotectiveclothing;

e at all times wearfootwearwhich encloseshis or her feet.
2 A personwho contravenessubregulation1 commitsan offence.

Certainacts prohibited

25. 1 A person,in food premisesor afood vehiclemust not -

a expectorate;

b smokeor usetobaccoor othersimilar preparation;

c sit or lie on a table, workbenchor otherfood contactsurface;or

d defecateor urinateexceptin an approvedfacility.

2 Subregulation1 does not prohibit the smoking or useof tobacco or
other similar preparationin a part of food premisesor a food vehicle which is
set apartfor the consumptionof food.

3 A personwho contravenessubregulation1 commitsan offence.
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Unnecessarycontactwith food prohibited
26. 1 A personwho is engagedin the sale or the preparation,packing,
storing, handling, serving, supplying or conveying of food must at all
times -

a take all reasonableprecautionsto preventunnecessarycontact
with food; and

b ensurethat food does not come into contactwith his or her bare
handsexcept-

i food that is subsequentlycooked;

ii raw fruits and vegetablesthat are ordinarily cleanedor
cookedbefore use;and

iii where, in the processof preparingfood, it is not practicable
to avoid such contact.

2 A person engagedin the sale or the preparation,packing, storing,
handling, serving,supplyingor conveyingof food mustnot -

a wipe his or her handsupon his or her personalclothing or on
anythingotherthana clean towel;

b apply ahandor finger to his or her mouth, nose,hair, scalp, eye,
ear or anypart of his or her torso;

c carry in the pocket of any article of clothing any cutlery, utensil
or otherapplianceusedfor eatingor drinking;

d blow into or onto any bag, wrapperor other packageor packing
materialusedor intendedto be usedas a packagefor food; or

e put any food appliancein or nearhis or her mouth.

3 A personwho contravenesthis regulationcommitsan offence.

Certainpersonsexcludedfrom food premises

27. 1 A personwho -

a is affected with a disease that may be transmitted by
contaminationof food;

b is acarrierof adiseasereferredto in paragrapha; or

c hason apart of his or her body -

i anyboil, infectedwoundor sore; or

ii abandageor dressingotherthanonethat is waterproofed,

must not engagein any activity on food premises or in a food vehicle that
might cause-

d the contaminationof food or food contactsurfacesby the person;
or

e the transmissionof diseaseto anyotherperson.
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2 A proprietorof food premisesor a food vehicle -

a mustnot knowingly permit a personreferredto in subregulation
1 a or b to work or resumework in food premisesor a food
vehicle until the personobtainsandproducesto the proprietor,a
certificate from a medical practitionerverifying that the person
hasrecovered;

b must keepor causeto be kept a record of all absencesfrom work
of persons,due to an illness or disability to which subregulation
1 applies,setting out -

i the nameof the employee;

ii the date on which the employeeceasedworking;

iii the date on which the employeeresumedworking;

iv thenatureof the illnessof the employeeif known; and

v in relation to apersonto whom subregulation1 a or b
applies and on any other occasion when a medical
certificateis suppliedthe name of the medical practitioner
who signedthe certificatereferredto in paragrapha and
the date of the certificate;

and

c must ensure that any information contained in the record
referredto in paragraphb is not disclosedto any personexcept
an environmentalhealthofficer or medicalofficer.

3 A personwho contravenessubregulation1 and a proprietor who
contravenessubregulation2 commits anoffence.

Dutiesof proprietorwith respectto affectedpersons

28. 1 A proprietor who suspectsthat an employee working in food
premisesor a food vehicle is a personto whom regulation 27 1 a or b
applies must requestthe employeeto obtain a medical certificate verifying
that the employeeis no longer affectedby a diseasethat may be transmitted
by contaminationof food.

2 Where a personfails to comply with a requestunder subregulation
1 the proprietormust notify the ExecutiveDirector, Public Health of the
proprietor’ssuspicionforthwith.

3 A proprietorwho contravenesthis regulationcommitsan offence.

Powersof ExecutiveDirector, Public Health or a medicalofficer

29. The ExecutiveDirector, Public Health or a medical officer upon being
satisfiedthat thereare reasonablegroundsfor believing that in food premises
or in a food vehicle, food is, or is likely to be contaminatedby a person
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working whether for reward or not in the premisesor vehicle, may direct
that all or any of the following measuresand precautionsbe taken and
observed,namelythatthe personin question-

a be excludedfrom food premisesor a food vehicle until otherwise
directed;and

b undergoa medicalexaminationincluding the taking of specimens
for laboratorytesting as the ExecutiveDirector, Public Health or
a medicalofficer requires.

Certainactionsprohibited when transportingfood

30. 1 A proprietor of a food vehicle must not convey, or allow to be
conveyed,any food in or on a vehicle, a compartment,van type body, case,
cabinetor otherreceptacle-

a that is not clean andfree from offensive odours,vermin or other
sourceof contamination;or

b on which a door or lid is not securelyclosed.

2 A proprietor must not permit a door or lid referred to in
subregulation1 to remainopen for a period any longer than that which is
necessaryfor loadingor unloadingfood.

3 A proprietorwho contravenesthis regulationcommitsan offence.

Animals in food vehicles
31. 1 A proprietorof a food vehicle mustnot permit an animal to enter
or remain in a food vehicle.

2 A proprietorwho contravenessubregulation1 commitsan offence.
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PART 5- PERISHABLE,POTENTIALLY HAZARDOUS

AND FROZENFOOD

Storingof certain food

32. 1 Subject to subregulation2, a proprietor of food premisesor a
food vehicle who sells, prepares,packs, stores,handles, serves,supplies or
conveysfood mustensurethat -

a perishablefood is kept at a temperaturewhich will, as far as
practicable,preserveit from deterioration;

b potentially hazardous food is stored or displayed at a safe
temperaturethat -

i doesnot exceed5°C; or
ii is not lessthan 60°C;

and

c any hot food storageor display unit or, as the case requires,
refrigeratedstorageor display unit so provided is equippedwith
an indicating or a recordingthermometeraccurateto ±1°C with a
numericalscalelocated to measurethe operatingtemperatureof
the unit and placed so that the operating temperaturecan be
easilyverified.

2 Notwithstandingsubregulation1 -

a potentially hazardousfood that hasbeenpreparedor storedat a
temperaturenot exceeding5°C must, if so required,be heatedby
means of a suitable appliance and in such a manneras will
ensurethat the food is heatedto asafetemperatureas rapidly as
possible,andin any caseduring aperiodnot exceedingone hour;
and

b potentially hazardousfood that has beenpreparedor storedat a
temperatureof not less than 60°C must, if so required,be cooled
to a safe temperatureas rapidly as possible and in any case
during a periodnot exceeding4 hours.

3 This regulation does not apply to frozen foods referred to in
regulation33.

4 A proprietor who fails to comply with subregulation1 commits an
offence.

Frozenfoods

33. 1 For the purposesof this regulation-

"AS 1731-1983" means Australian Standard AS 1731-1983 "Frozen
Food Retail Cabinets"publishedby the StandardsAssociationof
Australia.



15 October1993] GOVERNMENT GAZETTE, WA 5703

15

2 A proprietorof food premiseswho preparesfrozen food must ensure
that -

a the freezing processis carried out with appropriateequipment
and in such a manneras to minimise physical,biochemicaland
microbiologicalchangesin the food; and

b upon completion of the freezing process,the temperatureof the
frozen food is not higherthan-15°C.

3 A proprietor of food premiseswho sells, stores,handlesor conveys
frozen food mustensurethat the temperatureof the frozen food -

a is not higherthan -15°C for longer than 2 hours in any period of
24 hours;and

b is not higherthan -12°C at anytime before it is defrostedfor use
or disposal.

4 Frozen food must be exposedfor retail sale in a frozen food retail
cabinetthat compliesin all respectswith AS 1731-1983.

5 A proprietorof food premiseswho exposesfrozen food in afrozen food
retail cabinetmust ensurethat -

a frozen food is packedso that any part of it lies below the load
limit markedon the cabinet;and

b food that is not frozen or frozen food that has a temperature
higherthan -12°C is not placedin the cabinet.

6 A proprietorwho contravenesthis regulationcommitsan offence.

Local authority mayrequire monitoring equipmentto be installed

34. 1 A local authority may require a proprietor to install monitoring
equipmentfor recordingthe operatingtemperaturein food premisesor a food
vehicleto which this Partapplies.

2 A proprietorwho fails to install monitoringequipmentreferredto in
subregulation1 whenso requiredcommitsan offence.
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PART 6- APPLIANCESAND TABLEWARE

Restrictionof useof certainappliances

35. 1 A proprietorof food premisesor a food vehicle must ensurethat a
person while engagedin the sale or the preparation, packing, storing,
handling, serving, supplying or conveying of food in food premisesor a food
vehicle-

a does not use an appliance other than one constructedof such
materialsandin such manneras to renderit easilycleaned;

b ensuresthat all appliancesand all facilities provided on the
premises or in the vehicle for the protection of food from
contaminationare at all times properly usedandapplied for that
purpose;and

c does not wilfully damage,destroy, removeor render inoperative
any applianceor facifity provided for the protection of food from
contamination.

2 A personmust not sell an appliance unless it is the subject of a
current approvalin writing given by the ExecutiveDirector, Public Health.

3 A personwho contravenesthis regulationcommitsan offence.

Appliancesfor servingice-creametc.

36. 1 A proprietorof food premisesor a food vehicle mustensurethat a
person engaged in selling or serving ice-cream, frozen confection or ice
confection in food premisesor a food vehicle must keep or causeto be kept
eachserver,scoopor similar appliance,usedin connectionwith the sale -

a in cleanrunningwater; or
b in a suitable germicidal solution that must be changedas

often as necessaryto ensurethe appliancesare cleanand in
any caseat leasttwice daily.

2 A personwho contravenesthis regulationcommitsan offence.

Use of faulty or dirty tablewareprohibited

37. 1 A proprietormust ensurethat a personengagedin food premises
or a food vehicle in the sale or the preparation,handling, displaying or
servingof food -

a does not use or possessfor useor put before a persontableware
that is cracked,chipped,broken,scoredor otherwiseunsound;

b does not put upon a table or before a person a table napkin or
serviettethat -

i is unclean;
ii being a single service appliance,has previouslybeenused;

or
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iii being a re-useableappliance, has been used by another
personsinceit was last laundered;

c does not permit any glass or other receptaclecontainingfood to
be re-served to any person until the glass or receptacle is
thoroughlycleaned;

d ensuresthat all table linen, placemats or other coveringusedon
tablesare cleanedafter eachuse;

e ensuresthat single service appliances only are used where
cleaningequipmentreferred to in Schedule4 Part 3 Division 4
Clause7 is not provided; and

U destroys or disposesof all single service appliancesafter they
havebeenusedforthwith.

2 A proprietor and any person who contravenessubregulation1
commitsan offence.

135 14-4
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PART 7- PACKINGMATERIALS, METALS AND
CONTAMINANTS IN PACKAGES AND APPLIANCES

Use andstorageof packingmaterials

38. 1 A proprietorof food premisesmust ensurethat apersondoes not
in the packing of food use or allow to be used any packageor packing
material unlessit is -

a cleanandfree from foreignmatter,cracksandchips;

b kept andstoreduntil its usein such manneras will effectively
protectit -

i from ifies, dust, insects, animals and contaminationfrom
anysource;and

ii from beinghandledor contaminatedby customers;and

c free from a substancecapableof imparting any unwholesomeor
deleteriouspropertyto food.

2 A proprietoror a personwho contravenessubregulation1 commits
an offence.

Duty to wrap certainfoods

39. 1 A proprietor or any person who sells food that is ordinarily
consumedin the samestatein which it is sold mustensurethat all suchfood
is delivered to the purchasercompletely wrapped or otherwise packed in
paperor other suitablematerialwhich -

a is clean;

b hasnot beenusedpreviously for anypurpose;and

c is free from writing or printing which is likely to contaminatethe
food.

2 Subregulation1 appliesto the materialin which the food is directly
wrappedor otherwisepackedandalso to any material usedfor the secondor
subsequentwrappingor packaging.

3 A proprietorof food premisesmustnot -

a pack or allow food to be packed in a packagemade wholly or
partly of paper, cardboard, polystyrene or other absorbent
material; or

b use or allow to be used in or in connectionwith the closing or
sealingof a packagecontainingfood any cork, crown seal, screw
cap, gasket,washer,wad or similar appliance,

which hasbeenusedpreviously.

4 Subregulations1 and3 do not apply to -

a materialwhich has beenrecycledin the mannerapprovedby the
ExecutiveDirector, Public Health;
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b returnableglassdrink bottles;

c bread;

d food sold for immediateconsumptionon the food premisesfrom
which it is sold; or

e fruit andvegetables.

5 A proprietor who contravenesthis regulation, or any person who
contravenessubregulation1, commitsan offence.

Use of certainpackagesfor food prohibited

40. 1 A proprietor of food premisesor a food vehicle must not use or
allow to be used for the purposeof storing or conveyingwheat, oats, maize,
potatoesor food for consumptionby man, any bag, sack, carton or other
packagethat at any time has containedbonedust, superphosphateor other
fertilizer or manureor pesticideor othermateriallikely to contaminate.

2 A proprietorwho contravenessubregulation1 commitsan offence.

Application of British Standard 6748:1986 to surfaces of
appliances- permissiblelevelsof concentrationof certainmetals

41. 1 A proprietormustnot useor allow to be used-

a in or in connectionwith the sale or the preparation,packing,
storing, handling, serving, supplying or conveying of food, any
appliancemade of glazed ceramicware that has a surface that
does not comply with British Standard6748:1986- "Limits of
metal releasefrom ceramicware, glassware,glass ceramicware
andvitreousenamelware";

b as a food or drink container,any appliance madefrom material
other thanceramicware, that has a surface,that is ordinarily in
contactwith the food or drink, any part of which, when treated
with 20 g/L citric acid testsolution for 24 hours at a temperature
of 20°C ± 1°C, causesthe test solution to containmore than the
concentrationspecifiedbelowof any of the metalsso specified-

antimony 0.15 mg/L
cadmium 0.05 mg/L
copper 5.0 mg/L
lead 0.2 mgfL
zinc 5.0 mg/L.

2 In subregulation1, a referenceto "British Standard6748:1986"is a
referenceto that Standardas amendedfrom time to time, andany standard
or part of a standard which is, from time to time, substitutedfor that
Standard.

3 A proprietorwho contravenessubregulation1 commitsan offence.
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Useof certainpackagesor appliancesprohibited

42. 1 A proprietor of food premisesmust not useor allow to be usedin
the sale or the preparation,packing, storing, handling, serving, supplying or
conveyingof food anypackageor appliance-

a consistingof plasticsthat contain-

i acrylonitrile monomer in a proportion greater than
10 mg/kg; or

ii vinyl chloride monomer in a proportion greater than
1 mg/kg;

or

b consistingof metalfoil -

i madefrom any metal otherthanaluminium or tin; or

ii madefrom aluminium or tin andcontaining a proportion of
lead greaterthan 10 mg/kg.

2 Exceptwhere it is otherwiseexpresslyprescribed,a proprietormust
not in the sale or preparation,packing, storing, handling, serving, supplying
or conveyingof food -

a useor allow to be usedanypackageor appliancethat yields
to food coming into contactwith it any poisonous,injurious,
or foreign substanceor contaminatingmatter;

b cause food to be in contact with or use any package or
appliance that consists wholly or partly of antimony,
arsenic,cadmium, lead, mercury or other poisonousmetal
or a compoundof any of thosesubstances;or

c use or allow to be used any packageor appliancemade of
tin plate that is solderedinternally exceptwhen-

i it is completelylacqueredinternally; or

ii a component part is sealed by soldering and the
internalsurfaceof thatpart is completelylacquered.

3 A proprietor of food premisesmust not useor allow to be usedfor or
in connectionwith the sale or the preparation,packing, storing, handling,
serving, supplying or conveyingof food, polyethylenefilm that yields to that
food butylated hydroxyanisole or butylated hydroxytoluene or a mixture
thereofin proportiongreaterthan 2 mg/kg of the food.

4 A proprietorwho contravenesthis regulationcommitsan offence.
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PART 8- CONThOL OF PATHOGENS

Power to direct establishment and maintenanceor retention of
servicesof laboratory
43. 1 The ExecutiveDirector, Public Health may,by noticein writing to
theproprietorof food premises,direct the proprietorto -

a establishwithin the time specified in the notice andthereafter
maintain, or retain the servicesof, a laboratorywith equipment
and staff adequateandsuitable for the purposeof undertaking
the functions anddutiesspecifiedin this regulation;

b causeto be taken samplesof food or ingredientsor specimens
from food, ingredients,premises,fittings, fixtures or appliancesor
any substanceor thing usedin or in connectionwith the sale or
the preparation,packing,storing, handling, serving, supplying or
conveyingof food in suchnumber, whether or not per batch or
otherwisepro rata, andas oftenas is specifiedin the notice;and

c causesamplesand specimensso taken to be analysedby such
methodsas are, andwith such frequencyas is, specified in the
notice.

2 A notice under subregulation1 remains in force for the period
specifiedin the noticeby the ExecutiveDirector, Public Health.

3 A proprietor who fails to comply with a direction given under this
regulationcommitsan offence.

Procedureupon receiptof noticeof isolation of pathogens

44. 1 This regulationapplies to the pathogensset out in the Table to
this subregulation.

TABLE

Listeria monocytogenes
All Salmonellaspecies

All Shigellaspecies

2 A personwho in food premises,a food vehicle or laboratory-

a isolatesor receivesnoticeof the isolation of apathogen;or

b suspectsthe presenceof apathogen,in or from food or any source
in food premisesor a food vehicle,

must forthwith give to the ExecutiveDirector, Public Health verbal noticeof
the isolationor suspicionandwithin 24 hoursgive written notice in the form
of Form 1 in Schedule2.
13514-S
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3 The Executive Director, Public Health may give to any person
written directions or verbal directions followed by confirmationin writing as
soon as practicable as to the procedureto be followed by that person in
respectof the pathogenandthat personmust comply with all directions so
given.

4 Without limiting the operationof subregulation3, written or verbal
directions given by the Executive Director, Public Health may include
directionswith respectto -

a the preparation,packing,storing,handling,conveying,disposalor
isolation of the food containing or suspectedof containing a
pathogen;and

b the proceduresto be undertakento complete identification of the
micro-organismbeingor suspectedof beinga pathogen.

5 A person who contravenessubregulation2 or 3 commits an
offence.
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PART 9- OUTDOORCOOKING

Definition of "outdoor cookingfacility"

45. For the purposesof this Part "outdoor cooking facility" meansany
outdoorapplianceused or provided by a proprietor of food premisesfor the
cookingandsale of food in conjunctionwith -

a food premises;or

b temporaryfunctions,shows,fairs or similar events,

wherefood is not preparedat the site, but doesnot include an applianceused
or provided for the cooking of meals included as part of an outdoorcamping
tour.

Operationof an outdoorcookingfacility

46. 1 A proprietormust not operatean outdoor cooking facility without
approvalfrom the local authority.

2 The proprietorof an outdoorcookingfacility mustensurethat -

a the facility is sited in a mannerthat will as far as practicable
protectfood from insects,airbornecontaminantsor otherforms of
contamination;

b if the facility is fixed or regularlyusedit is sitedon apavedarea;
and

c the facility is evenly gradedto drain andcapableof being easily
cleaned.

3 The proprietor of an outdoor cooking facility must ensurethat all
utensils,fittings, fixtures, equipmentandappliancesusedin outdoor cooking
are durable, smooth, impervious, non-toxic, easily cleanedand designed to
adequatelyprotectall food from contamination.

4 A proprietorwho contravenesthis regulationcommitsan offence.

Hygieneandwastedisposalfor outdoorcookingfacility

47. 1 The proprietor of. an outdoor cooking facility must ensurethat
handwashingfacifities areprovidedfor personsusingit.

2 Where an outdoor cooking facility is fixed or regularly used the
proprietormust provide a hand basinwith a piped water supply, soap and
handdrying facilities.

3 The proprietor of an outdoor cooking facility must ensure that
washablewastedisposalreceptacleswith tight fitting lids are provided.

4 A proprietorwho contravenesthis regulationcommitsan offence.
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Appliancesetc.must becleaned

48. 1 A proprietor of an outdoor cooking facility must ensurethat all
equipment and appliancesassociatedwith an outdoor cooking facility are
thoroughly cleanedand are as far as practicablekept clean and protected
from contaminationwhen not in use.

2 A proprietorwho contravenessubregalation1 commitsan offence.

Delayedserviceof food prohibited

49. 1 The proprietorof an outdoor cookingfacility must ensurethat the
serving, preparation and carving of food is conducted in approved food
premisesunlessfood from the facility is servedto a customerimmediately
after cooking.

2 A proprietorwho contravenessubregalation1 commitsan offence.

Foodhandlingprovisionsapplyto outdoorcookingfacilities

50. Unless the contrary intention appears the provisions of these
regulationsin relationto food handlingapply to outdoor cookingfacifities.
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PART 10- MOBILE FOOD SERVICE FACILITY

Definition
51. For the purposesof this Part -

"mobile food service facility" means a facility, with or without
wheels, which is used by a food vendor for the carriage or
conveyanceof food offeredto the public andwhich is -

a handdrawnor handsupported;

b towed; or

c temporarilypositioned,

but doesnot include a food vehicle.

Typesof productswhich maybesold

52. 1 Productswhich may be sold by a food vendor from a mobile food
servicefacility are specifiedin the Table to this subregulation.

TABLE

TYPE DESCRIPTIONOF PRODUCTS

Type 1 Pre-packedfoods such as soft drinks, ice-cream,
peanuts,potatochips,sweets;

Type 2 Bulk foods which are sold by the vendor but
which are usedin conjunctionwith and in close
proximity to approvedfood premises;

Type 3 Hot dogs, popcorn, fairy floss, chips, hot
potatoes,doughnutsor any otherfood approved
by the ExecutiveDirector, Public Health.

2 Food comprisedof multiple ingredientsandcomplexforms of cooking
maybe servedfrom amobile food servicefacifity -

a when the food is preparedin food premises,approvedby the
ExecutiveDirector, Public Health or the local authority, adjacent
to the facility; and

b the facility is approvedby the ExecutiveDirector, Public Health
or by the local authority.

Requirementsfor mobile food service facilities from which various
classesof productare sold

53. 1 Mobile food servicefacilities from which the types of food referred
to in regulation52 1 maybe sold aredivided into categoriesfor the purposes
of this regulation, as specified in the Table to this regulation and the
proprietorof the facility must ensurethat it complieswith the requirements
specifiedin the Table for that category.
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TABLE

CATEGORY DESCRIPTION OF CRITERIA REQUIRED FOR
EACH CATEGORY

CategoryI A simple mobile food service facility for the sale of
Type 1 products must be constructed of smooth,
impervious material and be designed for easy
cleaning. Provisions for temperaturecontrol of ice-
creamor drinksmaybe attainedwith crushedice.

CategoryII In addition to the requirements for CategoryI
facilities, a mobile food service facility from which
Type 2 productsare sold musthave -

a an overheadcoverwith a minimum standardof
canvasawning;

b ahandbasin,connectedto an effluent receiving
tank, with running water, soap, disposable
towels, nail brush and a receptaclefor used
handtowels;

c food containers with close fitting, self closing
lids or, containersby which food is dispensedby
the food vendor througha chuteor gate;

d containers with rounded edges,free of cracks
anddesignedso as to be easily cleaned;

e where practicable,a barrier erectedon 3 sides
of the dispensingarea constructedof smooth,
impervious material, such as perspex, to
preventcontaminationof the productby human
breath or wind borne contaminants or
impurities; and

f a sink connectedto an effluent receiving tank
for cleaningfood handlingutensils.

CategoryIII In addition to the requirements for Category II
facilities a mobile food service facility from which
Type 3 productsare sold musthave-

a hot waterprovidedto the handbasin;

b hot waterprovidedto the sink; and

c a washablerubbish disposalbin with a tight
fitting lid for refusedisposal.

2 A proprietor of a mobile food service facility who contravenes
subregulation1 commitsan offence.
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Operationof mobile food servicefacifities

54. 1 A personmust not operatea mobile food service facility without
prior approvalof the local authority.

2 A proprietorof amobile food servicefacifity mustensurethat -

a all food to be sold from the facifity is preparedin approvedfood
premises;

b all food to be sold from the facility is protectedin sealedpackages
or containerswhile in transit from the place of preparationto the
facility;

c all food to be sold from the facility is protected from
contaminationat all times;

d all food productskept at the facility are at all timesmaintained
at a safetemperature;and

e single service articles for the service of bulk or cooked products
are provided.

3 A personwho contravenesthis regulationcommitsan offence.
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PART 11- MISCELLANEOUS

Possessionor useof unsoundfood prohibited

55. 1 A proprietorof food premisesor a food vehiclemustnot -

a possessfood -

i for sale; or

ii for usein the preparationof food for sale;

b usefood or supply food for usein the preparationof food for sale;
or

c sell food,

ifit-

d is mouldy, fermentedor otherwisedeteriorated;

e is damaged,perishedor otherwisecontaminated;

U is containedin packagesor cansthat are in a blown, excessively
dented,leakingor rustedcondition, or otherwisedamagedso that
the contents may be damaged, deteriorated, perished or
contaminated;or

g exhibits any sign of being in a condition specifiedin paragraph
d or e.

2 A proprietorwho contravenessubregulation1 commitsan offence.

Use of certainpremiseswhen dealingwith food prohibited

56. 1 A proprietor must not in the sale or the preparation,packing,
storing, handling, serving,supplying or conveyingof food at any time useany
premises,otherplaceor vehicle-

a that is used as a sleeping compartment or is in direct
communicationwith a sleepingcompartment;

b in which there is a bed or any bedding or that is in direct
communication with a place in which there is a bed or any
bedding;

c that is usedas a lavatory, air lock or change-roomor is in direct
communicationwith a room that containsa lavatory;

d in which work or an activity is beingor hasbeencarriedout that
wouldbe liable to contaminateor affect the quality of the food; or

e in which thereis anuntrappedopeningconnecteddirectly with a
drain or sewer.

2 A proprietormust not conduct in food premisesor a food vehicle a
trade,businessor activity of anyotherkind that is likely to contaminatefood.

3 A proprietorwho contravenesthis regulationcommitsan offence.
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Handlingetc.of food for salein residentialpremisesprohibited
57. 1 Subject to subregulations2, 3 and 4 a person must not in
residentialpremises,prepare,pack, store, handle, serve, or supply for sale,
anyfood unlessgrantedapprovalto do so underthis regulation.

2 A personwho seeksto undertake-

a cake decorating;

b the preparationof food for a single fund raising event arranged
by acommunityor charitableorganization;or

c the preparationof food for guestsusing farm stay or home
stayaccommodation,

in residential premises must apply to the local authority in the form of
Form 2 in Schedule2 for approvalto do so andthe local authoritymay grant
or refusethe application.

3 A personwho seeksto undertakeany of the activities referredto in
subregulation1, other than those referred to in subregulation2, must
apply to the ExecutiveDirector, Public Health, in writing, for a directionas to
whetherthe activity maybe conductedin residentialpremises.

4 Where the ExecutiveDirector, Public Health directs that the activity
may be conductedin residential premisesa personwho seeksto undertake
the activity must apply to the local authority in accordance with
subregulation2 for approvalto do so.

5 A personwho contravenesthis regulationcommitsan offence.

Duty of proprietor in caseof fire, flood or otheremergency

58. 1 The proprietorof food premisesor a food vehicle which has been
affected by fire, flood, extendedpower shortageor any similar occurrence
which has createda reasonableprobability that any food in the premisesor
the vehicle may have become damaged,deterioratedor contaminatedmust
immediately-

a suspendthe sale and the preparationor packing of the food in
question;and

b notify the local authority.

2 A proprietormust not resumethe sale or the preparationor packing
of the food in question without the approval of an environmentalhealth
officer to do so.

3 A proprietorwho contravenesthis regulationcommitsan offence.

Denaturingof wasteliquor etc. in certaincircumstances

59. 1 In this regulation,unlessthe contraryintentionappears-
"liquor" meansbeer,ale, stout,wine, cider or spirits;
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"waste liquor" means -

a liquor that is derivedfrom -

i the purgingof supply lines; or

ii the spill, drip or overflow from any tap, vessel or
otherreceptacle;

b any unconsumedliquor which has previouslybeensupplied
to a customerin a glass or other receptacleand has been
abandonedby the customer;and

c liquor that is containedin or derivedfrom a receptacleof a
kind commonlyreferredto asa drip tray.

2 The licenseeof premises,in respectof which a licence to sell liquor
grantedunder the Liquor LicensingAct 1988 is in force, who sells liquor in
any form otherthanin sealedpackages-

a must not permit any wasteliquor to be on thosepremisesunless
it contains a blue dye in sufficient quantity to impart and
maintain at all times a distinct colour not characteristicof the
colour of the liquor;

b must causeevery vesselon the premisesinto which wasteliquor
is received, placed or allowed to run or discharge,to contain a
bluedye as specifiedin paragrapha; and

c mustnot substitutefor any drip tray on the premisesa glass,jug
or otherreceptaclenormally usedfor serving or holding liquor.

3 A personmustnot sell any wasteliquor.

4 A person who contravenessubregulation2 or 3 commits an
offence.

Restriction on sale of certain ice-cream, ice confection and
frozen confection

60. 1 A proprietor of food premisesor a food vehicle must not sell or
allow to be sold ice-cream, ice confection or frozen confection that, having
been frozen and subsequentlyhaving run down or melted, has beenfrozen
again.

2 A proprietorwho contravenessubregulation1 commitsan offence.

Use or saleof certainice prohibited

61, 1 A proprietorof food premisesor a food vehicle -

a must not useice other than ice that complies with the standard
for ice prescribedby the Health Adoption of Food Standards
CodeRegulations1992,for the purposeof cooling or keepingfood
cool; and
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b must not sell for humanconsumptionice that hasbeenusedfor a
purposespecifiedin paragrapha.

2 A proprietorwho contravenessubregulation1 commitsan offence.

Australian Standardsfor certain industries

62. A proprietormust ensurethat plant and equipmentusedin relationto
any of the industrieslisted in column 1 of the Table to this regulationare
cleanedand sanitized in accordancewith the Australian Standardspecified
for that industry in column 2 of the Table.

TABLE

Column 1 Column2
Industry AustralianStandard

SeafoodIndustry . AS 2995 -- I87
Cleaning and bamtlzlng of Plant and
Equipmentin the SeafoodIndustry

EggProcessingIndustry . AS 2996 - I87
Cleaning and Sanitizing of Plant and
Equipmentin the Egg HandlingandProcessing
Industry

MeatProcessingIndustry . AS 2997 LQ87
Cleaning and Sanitizing of Plant and
Equipmentin the MeatProcessingIndustry

Poultry ProcessingIndustry . AS 2998 -. 187
Cleaning and Sanitizing of Plant and
Equipment in the Poultry Meat Processing
Industry

Codeof Practice- Self-service"takeaway" salads

63. 1 A proprietormust ensurethat the "Code of Practicefor the Safe
Storage and Service of Self-Service Take-away Salads" prepared by the
Health Departmentof WesternAustralia is compliedwith when saladsare
sold by self-serviceandnot consumedon the premisesby the customer.

2 A proprietorwho fails to comply with subregulation1 commits an
offence.

National Code for Food Vending Vehicles and Temporary Food
Premises

64. 1 A proprietorof food premisesor a food vehicle must ensurethat
Part B of the National Code for Food VendingVehicles andTemporaryFood
Premises, developed by the NSW Food Surveillance Committee of the
Australian Institute of Environmental Health, is complied with where the
proprietoroperatestemporaryfood premisesas describedin categoriesa and
b in the Preambleto thatPart.
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2 Where there is conflict or inconsistencybetweenthese regulations
andthe Code referredto in subregulation1, theseregulationsprevail to the
extentof the conflict or inconsistency.

3 A proprietorwho contravenessubregulation1 commitsan offence.

Penalties

65. A personwho commitsan offenceunder theseregulationsis liable to a
penaltyof -

a not morethan$2 500 andnot lessthan-

i in the caseof a first such offence,$250;

ii in the caseof a secondsuch offence,$500; and

flu in the caseof a third or subsequentsuch offence,$1 250;

and

b if that offenceis a continuingoffence,a daily penaltywhich is not
morethan$250 andnot less than$125.



15 October1993] GOVERNMENTGAZETTE, WA 5721

33
SCHEDULE 1

[Regulation2]
AREAS TO WHICH THESEREGULATIONSAPPLY

The municipal district of the City of Perth.
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SCHEDULE 2

FORMS - ARRANGEMENT

Form No. Descriptionof Form Regulation

Form 1 NOTICE OF SUSPECTED [Regulation442]
PRESENCEOR ISOLATION
OF PATHOGEN

Form 2 APPLICATION FOR APPROVAL [Regulation57 2]
OF CERTAIN FOODHANDLING
ACTIVITIES IN RESIDENTIAL
PREMISES
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HEALTHACT 1911

HEALTH FOOD HYGIENEREGULATIONS1993
FORM 1

[Regulation44 2]

NOTICE OF SUSPECTEDPRESENCEORISOLATION OF
PATHOGEN

TO: ExecutiveDirector, Public Health

of
give noticeof -

* a the suspicionof the presence
* b the isolationby

of the pathogen

Particularsare set out in the Schedulebelow.

Dated this day of 19

Signatureanddescriptionof
persongiving notice

SCHEDULE

1. Nameandaddressof
food premisesor descnption
andlocation of food vehicle:

2. Classor description
of business:

3. If isolationoccurredata
laboratory,nameof laboratory
andof supervisingofficer of
laboratoryor microbiology section:

4. Immediatesourceof pathogen:
Statewhetheranimal,human,
food, environmental

5. Primary sourceof pathogen:
Indicate if knownor suspected

6. Numberof separateisolations:

7. Dates of isolation:

8. Date andtime of dayof verbal
notificationto ExecutiveDirector,
Public Health:
* Strike out whichever is not applicable.
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HEL4LTHACT 1911

HEALTH FOOD HYGIENEREGULATIONS1993
FORM 2

[Regulation57 2]
APPLICATION FORAPPROVAL OF CERTAThT

FOODHANDLING ACTIVITIES IN RESIDENTIAL PREMISES

To the Local Authority of
insert nameof Local Authority

I
full name
apply to

describethe food handlingactivities

at
residentialaddresswherefood handlingactivitieswill takeplace

Signatureof Applicant

Dated 19...

APPROVAL
*The above application is granted subject to the following terms and
conditions

*The aboveapplicationis refused.

EnvironmentalHealthOfficer,
Local Authority of

*Sb.jke out whichever is not applicable
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SCHEDULE3

[Regulation4]
CLASSIFICATION OF FOOD PREMISESAND FOODVEHICLES

Class1
1. 1 Food premisesandfood vehicles in which -

a extensivefood preparationor cooking is carriedout;

b the foods by their nature are subjectto spoilage,rapid bacterial
growth,or require a high level of protection;and

c the nature of the activity requiresspecific finishes, equipment,or
facilities,

are classifiedas Class1 food premisesandfood vehicles.

2 The businesseslisted in the Table to this subclauseinclude, but are
not limited to, the typesof businesseswhich maybe conductedin Class1 food
premisesandfood vehicles.

TABLE

Descriptionof Businesses

Restaurant
PastryCooking
Lunch Bar extensivecookingbasicpreparation
Cafe cooking andpreparationfrom basicfood
Commercialkitchenscaterers
Fish & Chips preparationandcooking
Fishmonger
Butcher
Boning Room
SmailgoodsManufacture
HotellTavernkitchen
FastFood/TakeawayOutlets
PizzaBar
Market FoodStalls
Hot BreadShopbakedandsold on premises

Class2

2. 1 Food premises and food vehicles in which preparation,
reconstitution,special storageor packagingof food is undertakenandwhere
no direct sale to the public is involved are classifiedas Class2 food premises
andfood vehicles.

2 The businesseslisted in the Table to this subclauseinclude, but are
not limited to, the typesof businesseswhich maybe conductedin Class2 food
premisesandfood vehicles.
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TABLE

Descriptionof Businesses

Poultry processing
Seafoodprocessing
Seafoodcanning
Fruit Juices/Carbonateddrink manufacturing
Preparationof Dairy Products- Milk, Cheese,and Ice-cream
Canneryvegetablesandfruit
Cold Stores
FrozenFoodprocessingvegetablesonly
Flour mffling
Bee Pollen,Honey extractionandpackaging
FoodFormulatorsconcentratedfood
Bakeries

Class3

3. 1 Foodpremisesandfood vehiclesin which -

a limited food preparationis carried out including heating of food
for sale;

b most of the food used is in a preparedform and requiresonly
refrigeratedor dry storage;or

c the natureof the activity demandsbasicfinishesandfixtures,

are classifiedas Class3 food premisesandfood vehicles.

2 The businesseslisted in the Table to this subclauseinclude, but are
not limited to, the typesof businesseswhich may be conductedin Class3 food
premisesandfood vehicles.

TABLE

Descriptionof Businesses
Bakerybreadonly
Lunch Bar sandwichmaking, heatingandserving food
Cafe andTea-roomsandwichmaking,heatingandservingfood
Delicatessen/SandwichBar lunches
SchoolCanteen
HealthFood Shopwholesaleandpacking
Warehousecold storage
GroceryPackaging

Class4
4. 1 Food premisesand food vehicles in which food handling is limited
to dispensingwithout preparationpre-preparedfoods or packagedfoods are
classifiedas Class4 food premisesandfood vehicles.
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2 The businesseslisted in the Table to this subclauseinclude, but are
not limited to, the types of businesseswhich may be conductedin Class4 food
premisesandfood vehicles.

TABLE
Descriptionof Businesses

CakeShopretail only, no cooking
Delicatessen
Confectionery,Ice-cream,Drinks salesonly
Supermarketgroceryonly
HealthFoodShopretail only

Class5

5. 1 Food premisesand food vehicles in which the food sold is fruit,
vegetablesor is wholly containedwithin protective packageswhich do not
require refrigeration or special storageconditions are classified as Class 5
food premisesandfood vehicles.

2 The businesseslisted in the Table to this subclauseinclude, but are
not limited to, the typesof businesseswhich maybe conductedin Class5 food
premisesandfood vehicles.

TABLE
Descriptionof Businesses

Greengrocer/Fruit& VegetableMarket
Warehousedry foods
Liquor Store
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SCHEDULE 4

[Regulations5 and6]
DESIGN AND CONSTRUCTIONOF FOOD PREMISES

AND FOODVEHICLES

PART 1- PRELIMINARY

Interpretation

1. In this Scheduleunlessthe contraryintentionappears-

"depth", when usedin relation to an appliance,meansthe horizontal
distancefrom front to back;

"sealed",when usedin relation to a joint or connection,meansfitted
together in such manneras to render it proof againstmoisture
andvermin.
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PART 2- GENERAL REQUIREMENTS

Generalrequirements

2. 1 All food premisesandfood vehiclesmustbe -

a designedandconstructedto -

i enablefood, equipment,appliancesand packing materials
to be protectedfrom the weather;

ii enableeasyandadequatecleaning;

iii guardagainstthe entryof birds or vermin; and
iv exclude,as far as practicable,dirt, dust, smoke,foul odours

andany othercontaminant;

and

b of sufficient size to enablethe requirementsof this Scheduleto be
met having regardto the purposesfor which the food premises
areor areintendedto be used.

2 Food premisesand food vehicles,other thanClass5 premises,must
be enclosedwith floors, walls andceilings so that the food premisesand food
vehicle are separatedfrom any internal or externalarealikely to be a source
of contamination.

3 Where a dining areais included in food premisesor a food vehicle
the kitchen floor area must be equal to no less than 25% of the total floor
area.
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PART 3- SPECIFICREQUIREMENTS

Division 1 - Walls

Structureof walls

3. 1 The surfacesof walls must be madeof materialswhich are durable
and suitable for the nature of the activities conductedin the food premises
andfood vehicles.

2 Internal wall surfacesmust -

a be smooth, durable, resistantto corrosion, non-toxic, impervious
to water andnon-absorbent;

b be free from cracks,crevicesandotherdefects;

c be finishedin a light colour;

d not haveany skirting, picturerail, architrave,coverstrip or other
moulding fitted to it,

andin addition to the requirementsin paragraphsa to d must -

e in the food preparationareaswheretiles areusedin -

1 Class 1 and Class 2 food premisesand food vehicles, be
tiled to full wall height; and

ii Class3 food premisesandfood vehicles,be tiled to aheight
of 600 mm above benches,hand basins, sinks andsimilar
work areas.

3 Where possibleedgesmust not be formedon asurfaceas a resultof
internal wall construction,or if unavoidablemust be bevelledat an angle of
not lessthan45° to the horizontal,or otherwisefinished to preventlodgement
of dust, dirt or grease.

4 Junctionsat anglesbetweenadjoiningwalls must be covedin Classes
1, 2 and 3 food premisesand food vehicles.

5 Where preformed materials comprise or form part of the internal
surfacesof walls -

a theremustnot be anyvoids or crevices;

b non-corrosive metal H-bars and other mouldings may be used
provided that the materials, metal H-bars and other mouldings
are well fitted together;and

c all joints andedgesincluding thoseformedwith H-barsandother
mouldingsmustbe sealed.

6 Door openings,windows, servinghatchesandsimilar fittings in walls
must be finished with all edges rounded to smooth surfacesand all joints
sealed.

7 Protective fixtures fitted to the edges of an opening referred to in
subclause6 mustbe integrally installedandsealed.
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8 A ledgeor window sill on or in awall locatedin anareawhere-

a food is prepared,packedor servedmustbe -

i splayeddownwardsat an anglewhich preventsthe ledgeor
window sill from beingusedasashelf; and

ii finishedwith all edgesroundedto smoothsurfaces;
and

b food is prepared,and in which splashingor soiling is likely to
occur, must be situated at least 300 mm above the top of any
bench or appliancethat is in a position below or adjacentto the
ledgeor window sifi.

9 Preformedlight weight constructionmaterialsmustbe madeof rigid,
foam-filled sandwichboardsandcomply with subclauses1 and2.

10 This clause, other than subclause1, does not apply to walls in
Class5 food premisesandfood vehicles -

a wherethe food is completelyenclosedwithin andprotectedfrom
contamination by a processing plant, an appliance or other
approvedmeans;or

b used as an area for dining or drinking, or for the delivery or
service of food incidental to that use exceptwhere the walls are
adjacentto a sink, wash hand basin, glass washingappliance,
counter,refrigeratoror food or water heatingappliance.

Division 2- Floors

Structureof floors

4. 1 The surfacesof floors mustbe madeof materialswhich aredurable
andsuitable for the nature of activities conductedin the food premisesand
food vehiclesandfor incidentalpurposes.

2 Floor surfacesmustbe -

a smooth to facilitate cleaning, rigid, durable, slip resistant,
resistantto corrosion,non-toxic,andimperviousto water;

b free from cracks,crevicesandother defects;
c evenly graded to trapped floor waste outlets connected to a

drainage system where cleaning operations or other activities
releasewater or otherliquids onto floors; and

d wherepreformedmaterialsare used,finishedso that-

i voids or crevicesare not formed;
ii all joints andedgesare sealed;and
iii subject to subclause 4, the preformed materials are

continuedup the walls andothervertical surfacesadjoining
the floors for at least70 mm abovethe floor level.
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3 Subject to subclause4, the junctions betweenfloors and walls or
othervertical surfacesmustbe -

a covedto a radiusof at least 9.5 mm; and

b firmly supported.

4 Subclauses2 d iii and3 do not apply to -

a Class4 or 5 food premisesandfood vehicles;

b food premisesand food vehicles in which the food is completely
enclosedandprotectedfrom contaminationby a processingplant,
an applianceor other approvedmeans;or

c surfaceswhich arenot wet cleaned.

5 This clause,other thansubclause1, doesnot apply to floors of food
premises and food vehicles used as a dining or drinking area or for the
delivery or serviceof food incidentalto that use.

Divi8ion 3 - Ceilings

Structureof ceilings

5. 1 The surfacesof ceilings in food handlingareasmust -

a be smooth, durable, resistant to corrosion, non-toxic, and
imperviousto water;

b be free from cracks, crevices and other defects and have a
sectional profile which does not permit the accumulationof dust,
dirt or grease,andis easily cleaned;

c be finishedin light colours;and

d subject to subclause2, not have a cover strip or other moulding
fitted to them.

2 In Classes3, 4 and 5 food premisesand food vehicles the ceilings in
food handling areasmay be comprisedof preformedmaterials in the form of
rigid panels well fitted andsealedto suspendedcorrosiveresistantmetal T
bars andothermouldings.

3 Where an accesspanelcannotbe avoidedin a food preparationarea
the accesspanelmustbe finishedflush with the surroundsandsealed.

4 Where food premisescontainmore thanone level, the under surface
of a slabandbeamconcretefloor must -

a be waterproof;and

b havesupportingbeamsshapedto minimise the collection of dirt,
dustor greaseandto facilitate cleaning.

5 Junctionsof walls andceilings mustbe sealed.
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6 This clauseotherthansubclause1 doesnot apply to ceilings in food
premisesandfood vehicles -

a where food is completely enclosed and protected from
contamination by a processing plant, an appliance or other
approvedmeans;

b where packaging of dry foods is the only activity within the
premises;

c wherefood is wholly enclosedin protectivepackages;

d whereonly unprocessedfruit andvegetablesarestored;or

e wherean areais usedfor dining or drinking or for the delivery or
serviceof food incidentalto that use.

Division 4- Watersupply, cleaningequipmentand sinks

Supply of water

6. Food premisesand food vehicles andall food preparationareaswithin
such premisesandvehicles must be provided at all timeswith an adequate
supply of water.

Provision of cleaningequipment

7. 1 Food premises,and food vehicleswhereeatingutensilsor drinking
utensilsareused,must have-

a glasswashingmachines;

b dish washingmachines;

c doublebowl sinks;

d tubs consistingof 2 compartments;

e drainingboards;and

U drying andstoragefacilities,

as requiredby an environmentalhealthofficer in relationto the classification
of the food premisesor food vehicles.

2 Eachglass or dish washingmachinethat is provided in accordance
with subclause1 -

a must be conspicuouslybrandedor markedwith its nameor trade
name, its model identification and the name and addressof its
manufacturer;

b mustbe automaticin its washingandrinsing actions;
c must be capableof completelywashing in one operation eating

utensilsanddrinking utensils;
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d must be equippedwith or have incorporatedin it awater heater
or be suppliedwith water from ahot water sourcein either case
so as to ensurethat wateris heatedto a temperaturesufficient to
deliver waterat a temperature-

i of not less than 50°C with a chemical sanitizer providing
the equivalentbactericidal effect of a solution containing
50 mg/kg of availablechlorine; or

ii of not less than75°C;

e mustbe fitted with -

i a thermometerthat is clearly visible to the operator and
fixed so as to registerthe temperatureof the water at the
time washingandrinsing operationsarein progress;or

ii an indicator that is clearly visible to the operatorwhich will
indicate when the water in the machine has reachedthe
temperaturerequiredby paragraphd;

f must display on the machine or in close proximity to it the
operating instructions recommended by the manufacturer
concerningthe use and strength of sanitizers for that machine;
and

g mustnot include aspart of its mechanisma brush.

3 Despitesubclause2 d a glasswashing machinemay be installed
in which the final rinsecycle usescoldwater providedthat -

a whenremovedfrom the glasswasherthe glassesare placedin a
refrigeratedcabinet;and

b the glasswasheris -

i fitted with a hot waterboostercapableof maintainingahot
detergentwash temperatureof not less than 75°C for not
lessthan 15 seconds;or

ii connectedto either a 50 litre capacity rapid recovery hot
water system by a supply pipe not exceeding3 metres in
length or to a recirculatoryhot water supply both of which
are capableof maintaininga water temperatureof 75°C at
all times.

4 One bowl of each double bowl sink or one compartmentof each
2 compartment tub provided in accordancewith subclause1 must be
suppliedwith sufficient soapor detergentfor effectively washingutensilsand
the other bowl or compartmentmust contain hot water maintained at a
temperatureof not less thaneither -

a 75°C; or
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b not less than50°C containinga chemical sanitizerproviding the
equivalentbactericidaleffect of a solution containing 50 mg/kg of
availablechlorine,

for the final rinsing of such utensils.

5 Glass-free thermometers,accurateto ±1°C must be provided and
kept in a position adjacentto the sinks or tubs to permit frequentchecksof
the water temperaturein all caseswherethe cleaning of utensilsis carried
out in doublebowl sinksor 2 compartmenttubs.

6 For the purposesof this clause,a glass or dish washing machineto
which this clause applies,other than a machinethat has beenordered or
acquiredbefore the commencementof theseregulationsmustbe -

a capableof washingandrinsing the eating utensils and drinking
utensils;

b fitted with a temperaturecontrol deviceconstructedandadjusted
in such away that the machinewill not operateuntil the rinsing
water meetsthe requirementsof subclause2 d; and

c designed so that all utensils after rinsing are dried by
evaporation.

Provisionof food preparationsinks

8. 1 Where food is preparedon food premisesor in a food vehicle, the
appropriatenumber of sinks must be provided as is necessaryfor use in
connectionwith that activity andeach sink must have an adequatesupply of
water.

2 A sink referredto in subclause1 must -

a only be usedfor the purposeof food preparation;and

b be separatefrom and in addition to a sink or tub specified
in clause7 1.

Division 5- Lighting

Lighting requirements

9. 1 Foodpremisesandfood vehiclesmust -

a be provided at all timeswith naturalor artificial lighting suitable
for the activitiesconductedin the premises;and

b comply with AustralianStandardAS 1680-1976entitled "Interior
Lighting and the Visual Environment", published by the
StandardsAssociationof Australia.

2 Light fittings in food premisesandfood vehicles mustbe constructed
so that contaminationof food with dirt, dust or any other material falling
from the light fitting is prevented.

3 Light fittings must be fitted with protective covers to prevent
contaminationof food with brokenglass.
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Division 6- Ventilation andexhaustequipment

AS 1668.2-1991
10, 1 All kitchensandcooking areasin food premisesand food vehicles
must be providedwith exhausthoodsin compliancewith the requirementsof
Australian Standard AS 1668.2-1991 entitled "The use of mechanical
ventilation and air-conditioning in buildings Part 2: Mechanicalventilation
for acceptableindoor-air quality", publishedby the StandardsAssociationof
Australia.

2 All ifiters, hoods and ducts must receive regular cleaning and
maintenance,andbe keptin a clean conditionat all times.

Division 7- Exclusion of insects

Exclusion of insects

11. 1 All doorways,windows and other openingsin food premisesand
food vehicles must be protectedso that as far as practicableflies and other
flying insectsareexcluded.

2 Subclause1 doesnot apply to Class5 food premises.

Division 8 - Pipes,ducts, conduits, wiring, etc.

Pipes,ducts,conduits,wiring, etc.

12. 1 Where practicable, pipes, ducts, conduits, wirings and similar
fittings mustbe -

a locatedon the exterior surface;or

b concealedin walls, floors or ceilings,

of food premisesand food vehicles.

2 Wherecompliancewith subclause1 is not practicable-

a pipes,ducts, conduits,wirings andsimilar fittings must be fixed
in bracketsso that thereis a clearanceof not less than 16 mm
betweenthe pipes, ducts, conduits, wirings and similar fittings
andadjacentsurfacesto facilitate cleaningand inspection;

b in casesto which paragrapha of this subclauseapplies,effective
meansmust be providedto preventthe contaminationof food or
food contactsurfacesby condensate,dirt, dust, grease or leaks
emanatingfrom the pipes, ducts, conduits, wirings or similar
fittings;

c pipes,ducts, conduits, wirings and similar fittings must not be
installedin -

i the junction of a floor andanyvertical surface;and
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ii spacesbeneathfixtures, fittings and appliancesso as to
obstructaccessfor easycleaning;

and

d pipes, conduits, ducts, wirings or similar fittings that pass
throughany surfaceof the food premisesmust be sealedor in the
caseof steampipesprovide adequatespaceto permit cleaning.

3 Exposeddrainagepipes or openingsfor the inspectionor cleaning of
the drainagepipesmustnot be installedin food premisesand food vehicles.

4 Where a food conveyoris locatedin a duct or other spacewithin or
betweenwalls -

a the duct or spacemustbe easily accessibleto facilitate inspection,
cleaningandthe control of vermin; and

b the internal surfacesenclosing the duct or space must comply
with the requirementsspecifiedin Division 1.

Division 9- Design offixtures,fittings and appliances

Fixtures,fittings andappliances

13. 1 Every appliancemustbe constructed-

a of materialsthat are imperviousto water, durable,non-toxic and
resistantto corrosion;

b so that no part of the appliancecancontaminatethe food;

c so that the applianceis -

i free from cracksandcrevices;and

ii easilycleaned;
and

d so that vermin are excludedfrom the appliance.

2 Appliances must be situated so that all adjacent walls, floors,
ceilings,fixtures andfittings canbe easilycleaned.

3 Work surfaces subject to high levels of liquid spillage, including
drainingboards,mustbe madeof stainlesssteel.

4 Notwithstandingsubclause1 a the following appliancesmay be
constructedof timber -

a cupboards,cabinets,shelvingunits and similar equipment,other
thanworking surfaces;

b appliancesusedfor transportationandstorageof food, otherthan
unpackagedfood in direct contactwith timber appliances,which
are suppliedand storedin premisesfor food manufacturingand
reprocessingbut are unableto contaminatethe packagedfood so
transportedor stored;and

c appliancesfor which thereis no practicablesubstitute.
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5 Surfacesused for food storage or food preparation or appliances
referred to in subclause4 or surfacessubjectto regular cleaningmust be
coveredby an approvedsurfacingmaterial.

6 An appliancehavingamassgreaterthan 16 kg mustbe -

a sealedto the adjacentsurface;or

b mounted on wheels or castors capable of supporting it when
loaded,

to facilitate easycleaning.

7 Where an applianceis not sealedto an adjacentwall or othervertical
surface,including a vertical surfaceof any otherappliance,it must be -

a located at a distance of at least 150 mm from the vertical
surface;and

b sealedto the floor or a plinth constructedin accordancewith
subclause10 or mountedon legs or bracketsin accordancewith
subclause11.

8 An appliancethat is locatedor mountedon a counter,bench, work
tableor similar surfacemustbe -

a located or mounted so that a clear space adequatefor efficient
cleaning and in any case not less than 75 mm is maintained
between-

i the applianceand the surface;and

ii the appliance and each adjacent wall or other vertical
surface;

or

b sealedto the surface and to each adjacentwall or other vertical
surface.

9 A fixing lug or plate usedto securean applianceto a wall or other
vertical surface must be sealedto the wall or vertical surface, andbolts or
screwsmustbe flush mountedor countersunk.

10 A plinth referredto in subclause7 mustbe -

a built asan integral part of the floor;

b constructedof solid concreteor masonry;
c finishedto asmoothlevel surface;
d of a height at least 100 mm above the floor and finished flush

with the vertical surfaceof an appliance;
e roundedor bull-nosedat exposededgesor corners;and
f coved at its junction with the floor or any wall or other adjacent

surfaceto a radiusof at least9.5 mm.
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11 Legsandbracketsreferredto in subclause7 b mustbe -

a madeof smooth,corrosionresistantmaterial in which -

i the ends of tubular material used are closed and sealed;
and

ii bracketswith hollow backsarenot used;

b constructedas an integral part of the applianceor securelyfixed
to it so that dirt, dust or greasecannotlodgeon it;

c easily cleaned;and

d constructedso that thereis aclear space-

i of no lessthan 150 mm betweenthe floor and the underside
of the appliancefor efficient cleaning;and

ii a clear spaceof no less than 75 mm betweenthe adjacent
wall or other vertical surface andthe legs or brackets,as
the casemay be, andany braceor other memberattached
to it.

12 In addition to the requirementsof subclause11 all bracketsmust
be sealedto contactsurfacesso that crevices,voids or inaccessiblecavitiesare
not formed.

13 Fixtures mustnot contain a falseor separateback or bottom andin
particular-

a fixed shelving units must be sealedto or fixed at least 40 mm
clearof adjacentwalls or othervertical surfaces;

b shelvescomprisingor forming part of a shelvingunit must be at
least 150 mm abovethe floor; and

c the bottom guides of sliding doorsmust not be greaterthan 25
mm in length.

14 A motor or compressorthat forms part of a refrigerator,frozen food
cabinetor similar equipmentin food premisesmust, unlessit is an integral
part of the equipmentbe locatedandmountedso that it cannotcontaminate
the food.

15 Where it is not practicableto comply with subclause14 amotor or
compressorreferred to in that subclausemust be located and mounted in
compliancewith the requirementsspecifiedin subelauses1, 2, 4, 6, 7
and8 with respectto appliances.

16 This clauseotherthan subclause1 does not apply to an appliance
that is locatedor mountedon a counter,bench,work table or similar surface.



5740 GOVERNMENT GAZETTE, WA [15 October 1993

52
Division 10-Design and constructionofcool rooms

Cool rooms

14. 1 A cool room mustbe designedandconstructedso that -

a all internal angles betweenwalls or other vertical surfacesand
floors are covedto a radiusof at least 9.5 mm;

b when requiredby a local authority, the floors are gradedto a
trappedfloor waste;

c condensatefrom evaporativeunits in a cool room are collected
and dischargedto a drainagesystem located outside the cool
room;

d anyracks,shelvesor similar supportsareconstructedof corrosion
resistant,smooth and easily cleanablenon-absorbentmaterials;
and

e all doorsare -

i fitted with a rubber or similar seal which effectively
prevents the escapeof cold air or the entry of warm air
when the door is closed, and the seal must be kept clean
and in good repair; and

ii capableof beingopenedfrom the inside at all times.

2 Despite subclause1 d, pallets constructedwholly or partly of
timber may be used for the transportationand storageof food where the
palletsare handledmechanically.

3 Every cool room must be equipped with a thermometer or
thermographindicating or recordingtemperaturein the warmestpart of the
room accurateto ±1°C andlocatedso that it is easilyreadable.

Division 11 - Temporarystorageof rubbishand refuse

Designandmaintenanceof rubbishandrefusereceptacles

15. 1 Adequate facilities or receptaclesmust be provided in food
premisesandfood vehicles for the temporarystorageof refuseandrecyclable
materialsandthe facilities mustbe -

a cleanedbeforeuse;

b keptcleanandwell maintained;

c deodorisedat least weekly or as directed by an environmental
healthofficer; and

d keptfree from vermin andinsects.
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2 Refuse containing putrescible matter in food premises and food
vehiclesmustbe storedin receptacleswhich -

a cannotbe enteredby vermin or insects;and

b do not createanuisance.

3 The receptaclesreferredto in subclause2 mustbe kept -

a on an areapaved with impervious material situatedoutside the
food premises;or

b in an approvedrubbishor refuseenclosure.

4 A paved area referred to in subclause3 a must be gradedand
drainedto the appropriatewastedisposalsystem.

5 Where rubbish or refuse receptaclesare used in food preparation
areasthey must be distinguishableby labelling or otherwisefrom containers
usedfor food.

6 Rubbish or refuse enclosuresmust be provided with an adequate
supply of water for cleaningpurposes.

Division 12- Greasetraps

Provision of greasetraps

16. A grease trap used in connection with food premisesmust, where
practicable,be locatedoutside the food premisesandmaintainedin a clean
andsanitarycondition.
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PART 4-SANITARY CONVENIENCES,HAND WASHING

FACILITIES AND CHANGE ROOMS

Division 1 - Sanitaryconveniences- General requirements

Maintenanceandsupply of handwashingfacilities

17. Foodpremisesmustbe provided with sanitaryconveniences-

a which are cleaneddaily andat all times kept andmaintainedin a
cleanandsanitarycondition;

b which clearly indicate the sex for which each convenienceis
intended;and

c which are suppliedwith awashhandbasin.

Division 2- Hand washingfacilities

Provision,designandmaintenanceof handwashingfacilities

18. 1 Food premises and food vehicles must be provided with wash
handbasins-

a within or adjacentto eachtoilet facility;

b in the food preparationarea;and

c in any part of food premiseswhere the nature of the activities
performedis such that handsmaycontaminatefood.

2 Eachwashhandbasin-

a must be of adequatesize;

b must be provided at all timeswith a piped supplyof warm water
or of hot water and cold water delivered through a common
outlet;

c mustbe connectedto an approvedwastedisposalsystem;

d mustnot be installed undercounters,cabinets,consolesor similar
fixtures andfittings; and

e at all timesmustbe kept -

i in aclean andsanitarycondition andastateof good repair
andefficient working condition;

ii readily accessibleandavailablefor use;and

iii suppliedwith soapor suitabledetergent.

3 A washhandbasin must not be usedfor any purposeotherthan the
washingof hands.

4 Single use towels, or other approvedhand drying facilities, and a
wastereceptacle,mustbe providedin close proximity to awashhandbasin.
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Hand basins in Class 1 or Class 2 food premiseswhere potentially
hazardousfoods areprocessed

19. In Class 1 or Class2 food premiseswherepotentially hazardousfoods
are processed,hand basins must be installed which can be operatedother
than by hand.

Division 3- Sanitaryconveniences- Public

Provision of sanitaryconveniencesfor public

20. 1 Sanitary conveniencesmust be provided in food premises for
personsusing the food premisesin accordancewith the Building Code of
Australia as at 14 June 1993.

2 Access to sanitary conveniencesmust not be through areaswhere
food is prepared,packed,storedor handled.

Division 4 - Sanitary conveniences- Staff

Sanitaryconveniences- Staff

21. 1 Sanitary conveniencesfor staff must be provided in all food
premisesin accordancewith the Building Code of Australia as at 14 June
1993.

2 Staff andpublic sanitaryconveniencesmay be combinedexceptthat
staff facilities must be segregatedand locked, andat no time be availableto
the public.

Division 5- Changerooms

Changeroom facilities mustbeprovided

22. 1 Separatemale and female changeroom facilities for the use of
personsengagedin food handling must be provided in Class1 and Class2
food premises.

2 The changeroomsmustbe -

a at least 3 squaremetres,with an additional 0.75 squaremetres
for each person in excessof 4, and separatedfrom the food
handlingarea;and

b provided with locker storagefacilities for the storageof clothing,
footwearandotherpersonaleffects.
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Division 6- Food vehicles

Certainrequirementsfor food vehicles

23. 1 Food conveyed in a food vehicle must be conveyed in a
compartment,van typebody, case,cabinetor anyotherreceptaclethat is -

a constructedto convey food of the class or description being
conveyed;

b fully enclosedand provided with close-fitting doors or lids that
arecapableof beingsecurelyclosed;

c effectively sealedoff from the driving sectionof the vehicle;

d otherwisefitted, equippedand maintainedso as to preventthe
food from becomingcontaminated;and

e identified as a food vehicle, food case,food cabinetor any other
food receptacleby having clearly written on each externalsidein
lettershaving a letter height of not less than 100 mm the words
"FOOD TRANSPORT VEHICLE", "FOOD CASE", "FOOD
CABINET", or "FOOD RECEPTACLE" or other words clearly
indicating that the vehicle, case,cabinetor receptacleis usedfor
the conveyanceof food.

2 Subclause1 doesnot apply to -

a raw sugar,raw grainsor seedsintendedfor further processing;
b whole freshfruits or vegetables;and
c non-perishable food contained in a package which affords

adequateprotectionfrom contamination.
3 A food vehicle from which food, other than pre-packedfood, whole

freshfruit andwhole freshvegetables,is sold, servedor suppliedmustbe -

a fitted with at leastone sink;
b provided with awash-handbasin;and
c either -

i equippedwith a holding tank of sufficient capacityto hold
all wastewater;or

ii connectedto an appropriatewastedisposalsystem.
4 A holdingtank referredto in subclause3 c i must be fitted with

an inspectionopeninglargeenoughto permitcleaning.

Division 7- Transitionalprovisions

Transitional provisions

24. 1 The requirementsof this Scheduleapply to a structureor vehicle
that, in the opinion of the ExecutiveDirector, Public Health or the local
authority, is constructedor substantially altered or where the activities
conducted on the premises undergo substantial changes, after the
commencementof theseregulations.



15 October1993] GOVERNMENT GAZETTE, WA 5745

57

2 A structureor vehicle that -

a immediatelybeforethe commencementof theseregulations-

i was usedas food premisesor a food vehicle;and

ii compliedin all respectswith the relevantprovisions of the
Food HygieneRegulations1973 for that classof premisesor
vehicle;

and

b after the commencementof theseregulations,continuesto comply
with thoseprovisions,

is deemednot to be in contraventionof theseregulationsby reasononly of the
fact that the structureor vehicle or part of the structureor vehicle so used
does not comply in all respectswith this Scheduleand may continueto be
usedas food premisesor a food vehicle of the sameclassor description.

By Commandof the deputyof the Governor,
D. G. BLIGHT, Clerk of the Council.
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