
A Smarter Standard for Growers, 
Supply Chain Participants and Industry

Introducing:
Freshcare FSQ5



Timeline Snapshot
FSQ5 published: 1 September 2026                                        FSQ5 audits permitted: from 1 March 2027                    Final FSQ4.2 and SCS2 audits permitted: 30 June 2027                All audits to FSQ5: from 1 July 2027
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What’s happening at each stage

FSQ5 Key Areas of Change

FSQ5 builds on what you already do - now with clearer guidelines, simplified language
and improved structure.

FSQ5 released with full suite of
updated resources, forms,
implementation guides and modular
training options.

FSQ5 released with full suite of
updated resources, forms,
implementation guides and modular
training options.

FOOD SAFETY MANAGEMENT SYSTEM

Strengthened Food Safety
Management System

A more robust framework with
clearer expectations for documented
procedures and records.

CULTURE & TRAINING

Enhanced Food Safety Culture

Worker training and competency
requirements expanded, including
refresher training obligations across
your team.

STRUCTURE & CLARITY

Improved structure and clearer requirements

FSQ5 has been reorganised for easier navigation. Requirements are clearer, duplication is
reduced, and the standard is more straightforward to apply in practice.

If you’re already certifed under FSQ4.2 or SCS2, lots of what you already do meets
these expectations. FSQ5 formalises good practice.

RISK & PREVENTIVE CONTROLS

Stronger emphasis on risk
assessment

Greater focus on preventive controls
and an expanded risk-based approach
to inputs and production practices.

Initial certification audits must be
conducted to FSQ5 from this date.

Recertification audits to FSQ5
become available. You may choose
FSQ5 or continue under FSQ4.2 /
SCS2 until 30 June 2027.

All audits must be conducted to FSQ5
from this date.

All audits must be conducted to FSQ5
from this date. FSQ4.2 and SCS2 no
longer accepted.

Freshcare FSQ5 Implementation
Same Foundation. Stronger Standard.

New Standard Live

FSQ5 required FSQ5 optional

New businesses will already be
auditing to FSQ5.

Last date for audits to FSQ4.2 and
SCS2. Certificates issued before this
date are recognised until their expiry.

Not Applicable

BIOSECURITY 

Biosecurity requirements
introduced

Biosecurity is formally included in FSQ5
for the first time. Support and
resources will be provided.

NEW

Final transition date

FSQ5 mandatory FSQ5 mandatory

Existing BusinessNew Business

 30 June
2027

New Standard Live

Supports greater consistency in food safety and quality expectations across the supply
chain. Reduces duplication and complexity for businesses operating across multiple
activities.

ON-FARM AND SUPPLY CHAIN 

Food Safety and Supply Chain programs become a single unified standard



Coming in September 2026
To keep up-to-date with the latest news,
visit  www.freshcare.com.au/fsq5  or scan
the QR code below


	Introducing: Freshcare FSQ5
	FSQ5 released with full suite of updated resources, forms, implementation guides and modular training options.
	Initial certification audits must be conducted to FSQ5 from this date.
	New businesses will already be auditing to FSQ5.
	All audits must be conducted to FSQ5 from this date.
	Recertification audits to FSQ5 become available. You may choose FSQ5 or continue under FSQ4.2 / SCS2 until 30 June 2027.
	All audits must be conducted to FSQ5 from this date. FSQ4.2 and SCS2 no longer accepted.
	Supports greater consistency in food safety and quality expectations across the supply chain. Reduces duplication and complexity for businesses operating across multiple activities.
	STRUCTURE & CLARITY
	FSQ5 has been reorganised for easier navigation. Requirements are clearer, duplication is reduced, and the standard is more straightforward to apply in practice.
	If you’re already certifed under FSQ4.2 or SCS2, lots of what you already do meets these expectations. FSQ5 formalises good practice.

	FOOD SAFETY MANAGEMENT SYSTEM
	A more robust framework with clearer expectations for documented procedures and records.

	RISK & PREVENTIVE CONTROLS
	Stronger emphasis on risk assessment
	Greater focus on preventive controls and an expanded risk-based approach to inputs and production practices.


	CULTURE & TRAINING
	Worker training and competency requirements expanded, including refresher training obligations across your team.

	BIOSECURITY
	Biosecurity requirements introduced
	Biosecurity is formally included in FSQ5 for the first time. Support and resources will be provided.




