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Purpose and Scope

The Freshcare Food Safety & Quality Standard – Edition 5 (FSQ5) 
defines the requirements for managing food safety and quality 

across the fresh produce supply chain, from on-farm production 
through to packing, storage and distribution. 

FSQ5 is intended for businesses involved in the production, 
harvesting, packing, storage and distribution of fresh produce 

and provides a structured framework for implementing effective 
food safety and quality management systems.

FSQ5 is based on a systematic Hazard Analysis and Critical Control Point (HACCP) system, 
implemented in accordance with the current version of the Codex Alimentarius General 
Principles of Food Hygiene (CXC 1-1969), including Good Hygiene Practices (GHPs) and HACCP.

The Standard is underpinned by the Freshcare Master HACCP Plan, which provides the 
framework for identifying, assessing and controlling food safety hazards across applicable 
production and supply chain activities. 

The HACCP system implemented under FSQ5:

Identifies biological, chemical, physical and allergen hazards that may reasonably be 
expected to occur. 

Assesses risks and determines appropriate control measures using scientific evidence and 
industry best practice. 

Ensures control measures are implemented, monitored, verified and maintained.

Considers applicable legislative and regulatory requirements.

The Standard sets out the good agricultural and handling practices required to:

Identify and manage food safety hazards during land preparation, growing, harvesting, 
packing, post-harvest handling, storage and distribution.

Prevent, eliminate or minimise food safety risks to acceptable levels.

Maintain product integrity and meet customer and market requirements.

Ensure product identification, traceability, and effective withdrawal and recall.

Support competent workers, defined responsibilities, and effective documentation and 
record-keeping.

Foster a food safety culture by verifying, reviewing and continuously improving the 
effectiveness of the food safety and quality management system.
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Certification under FSQ5 is achieved through independent third-party auditing by an approved 
Certification Body, providing assurance that certified businesses have implemented an effective 
HACCP-based food safety and quality management system aligned with industry, regulatory and 
market requirements.

The Freshcare Program is recognised by a wide range of domestic and international customers 
and supports the consistent application of food safety and quality requirements across the fresh 
produce industry. 

Application of the Standard

FSQ5 applies to businesses undertaking activities within one or more of the Freshcare 
certification scopes listed below. The scope applicable to a business is determined in accordance 
with the Freshcare Rules and the Freshcare Certification Scope Guide.

Freshcare certification scopes:

Grower Packer

Wholesaler Broker (agent)

Storage Marketing group

Transporter Provedore

Ripener (ripening) Fumigation

Not all criteria within this Standard apply to every certification scope. Businesses must 
implement all criteria relevant to the activities, products and processes included within their 
certification scope. The applicability of criteria is verified as part of the certification process.

Standard Review and Continuous Improvement

Freshcare maintains ongoing engagement with industry, regulators and stakeholders to ensure 
alignment with evolving science, regulatory frameworks and market expectations.

Freshcare and an appointed Technical Steering Committee are responsible for the 
ongoing review and maintenance of this Standard to ensure continued alignment with:

The current version of the Codex Alimentarius, including Good Hygiene Practices (GHPs) 
and HACCP.

Global Food Safety Initiative (GFSI) benchmarking requirements.

Applicable legislation and regulatory obligations.

Emerging risks, scientific developments and industry practices.

Freshcare welcomes feedback from stakeholders to support the ongoing 
improvement of the Standard and its implementation.
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How to use the Standard

The Freshcare Standard is organised into colour-coded Sections and Modules to make the 
requirements easy to find, understand and use. 

Each Section covers a key area of the Standard, such as Management, Site, Biosecurity or 
Produce. Modules sit within each Section and group related requirements. 

The infographic below explains how the information is presented within each Module. 

1 Standard Element 

Identifies the numbered Standard
Element within the Module. The Element
number is used in the numbering of the
related criteria. 

2 Criteria Summary

The criteria summary statement identifies
the outcomes to be achieved from the
completion of the criteria for linked
Standard Elements. 

Lists the Freshcare Factsheets and Forms
that can help your business understand
and meet the criteria. 

4 Resources

Factsheets provide further guidance and identify relevant records and evidence. They also include links to
other resources, industry guidance and external resources. 

3 Criteria 

Sets out the requirements your business
must meet to comply with the Standard.
Each criteria is numbered to link it to the
relevant Standard Element. 

Rules

Access the Freshcare Rules via the Freshcare website: 

freshcare.com.au/scheme-resources
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FSQ5: Management

Element # Criteria
M1: Scope and commitment
Define the business scope and the scope of Freshcare certification.

1.01 The scope of Freshcare certification is defined by the owner or appropriate senior 
manager. 

1.02 All business enterprises and activities undertaken are recorded.

1.03 Flowcharts are documented and:

show what crops, processes or activities are covered by Freshcare certification;
outline each step in your growing, processing and/or packing operation to 
assist in hazard identification; 
are reviewed annually, or when changes occur that may impact on areas or 
activities relevant to this Standard, with a record of the review kept. 

Document the business commitment to this Standard.

1.04 The business has a documented commitment statement, signed by the owner or 
current senior manager, that confirms its commitment to:

the relevant Standard(s);
food safety, quality, biosecurity, sustainability and the environment (as 
applicable);
setting and meeting measurable objectives for continuous improvement;
promoting a positive food safety culture, including expectations for behaviour, 
defined responsibilities, and ongoing training and awareness.

The statement supports and complies with:

The relevant Freshcare Standard
Freshcare Rules
Relevant regulatory requirements, including licences and permits

1.05 The Commitment Statement is:
communicated to all workers;
reviewed annually, or when changes occur that may impact on areas or 
activities relevant to this Standard.

Resources

Form M1 Flowchart
Form M1 Scope
Form M1 Commitment Statement
Factsheet M1 Scope and Commitment
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Element # Criteria
M2: Documentation
Verify compliance with this Standard through relevant documents and records.

2.01 Current editions of the relevant Freshcare Standard(s) and Freshcare Rules are 
maintained.

2.02 All documents and records required to verify compliance to this Standard are 
legible and include:

name of record or document;
date of issue or version number;
business name;
name of the person completing the record; 
date of completion.

2.03 As documents and records change, out-of-date versions are replaced.

2.04 All records are securely stored and kept for a minimum of two (2) years or longer if 
required by produce shelf life, regulations, audit cycle or customer requirements.

Conduct a management review.

2.05 A management review of compliance is conducted at least annually. A record is 
kept and includes (as a minimum): 

an assessment of the business’ implementation of the Commitment 
Statement, including food safety culture and measurable objectives;
monitoring and evaluation of the business’ food safety culture, including staff 
engagement, competency and performance;
internal and external audits;
corrective and preventative actions;
customer feedback;
complaints;
incidents and near misses;
training;
incident preparedness;
recall and withdrawal;
risk assessments and/or plans.

Resources

Form M2 Management Review Record
Factsheet M2 Documentation
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Element # Criteria
M3: People
Complete approved training as required by this Standard.

3.01 A management representative must complete approved Freshcare training, 
relevant to this standard. 
Where the trained representative leaves the business, the business must nominate 
a replacement and ensure that approved Freshcare training is completed within 
three (3) months. 
A record of all training activities is kept.

3.02 The management representative must complete approved refresher training 
relevant to this Standard at intervals not exceeding three (3) years.

A record of all training activities is kept.

Define the roles, responsibilities and reporting relationships of workers who complete tasks 
relevant to this Standard.
3.03 Trained and competent workers are assigned to implement, maintain, review and 

improve the systems, processes and practices relevant to this Standard.

3.04 The organisational structure of the business is documented and includes: 
workers responsible for managing areas and activities covered by this 
Standard;
reporting relationships for workers whose roles may affect compliance with 
this Standard; 
workers responsible for completing internal audits, risk assessments and 
plans.

3.05 The organisational structure is communicated to all workers. 

3.06 The organisational structure is reviewed at least annually, or when changes occur 
that may impact areas or activities relevant to this Standard. 
A record of the review is kept.

3.07 Position descriptions are:
documented for workers responsible for the management of areas and 
activities relevant to this Standard;
reviewed at least annually, or more frequently if there are changes that may 
impact on areas / activities relevant to this Standard.

Train all workers who complete tasks relevant to this Standard.

3.08 Work instructions are:
documented for activities relevant to this Standard;
reviewed at least annually, or more frequently if there are changes that may 
impact on areas / activities relevant to this Standard.

3.09 Training is:
delivered to workers who carry out tasks relevant to this Standard;
presented in a language understood by workers and/or supported with 
pictorial guides;
refreshed if changes occur, or workers are not performing tasks in line with 
their training; 
reviewed at least annually, or more frequently if changes occur. 
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Element # Criteria
3.10 Worker instructions are documented and include requirements for: 

health status, including illness and injury and return to work;
personal hygiene;
allergens;
biosecurity;
handwashing;
management of clothing and personal items;
use of protective clothing (where necessary);
food safety culture and general behaviours.

3.11 All workers receive food safety and biosecurity training before starting work. This 
training is presented in a language understood by workers and/or supported with 
pictorial guides. The training addresses:

applicable worker instructions;
identification and reporting of food safety or quality issues; 
other requirements relevant to this Standard.

3.12 Food safety and biosecurity training is reinforced through the use of prominent 
signs and/or written or pictorial training guides. Compliance with this training is 
monitored.

3.13 Workers known or suspected to be suffering from, or to be a carrier of, a disease or 
illness likely to be transmitted through handling of fresh produce or that may pose 
a food safety risk, are required to:

report their condition to management;
not handle produce;
not enter food handling or produce areas;
take all practicable measures to prevent the contamination of produce.

Maintain records of training and review.

3.14 Records of internal and external training are kept and include:
name of trainee;
name of trainer or training provider;
topic of the training;
date of training and expiry date (if applicable).

3.15 The business has a process to demonstrate that an ongoing review of worker 
training is conducted relevant to this standard, to: 

ensure training is up to date;
identify opportunities for additional training and development;
ensure relevant qualifications and licences are maintained;

The review is conducted at least annually, or more frequently if there are changes 
that may impact risks, processes, work tasks or legal obligations.

3.16 Workers who have received training relevant to this Standard are verified as 
competent and retrained as required. 

Resources 

Form M3 Training Record
Form M3 Organisational Chart
Form M3 Position Descriptions
Form M3 Work Instructions
Form M3 Food Safety Instructions

Factsheet M3 People
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Element # Criteria
M4: Check, review and improve
Conduct regular checks to ensure compliance with this Standard.

4.01 Before produce handling commences, daily start-up checks are conducted by 
trained workers to confirm that:

potential food safety risks are controlled;
produce handling areas and equipment are clean and free of foreign objects;
workers are complying with food safety instructions.

A record is kept.

4.02 A monthly check of the site and facilities is conducted by trained workers to verify 
ongoing compliance with this Standard, relevant to the business activities and 
certification scope. 
A record is kept. 

Conduct internal audits.
4.03 An internal audit of activities and records relevant to this Standard is conducted at 

least annually, or more frequently if there are changes that may impact risks, 
processes, work tasks or legal obligations. 
A record is kept.

4.04 Workers responsible for completing sections of the internal audit are identified, and 
where possible, independent of the practices being assessed.

Complete corrective actions for any non-compliance.

4.05 A procedure for managing customer feedback and complaints is documented. 
Records are kept and include:

details of the feedback or complaint;
assessment and investigation undertaken;
corrective action taken (where required);
response and close-out.

4.06 A Corrective Action Record (CAR) is completed when the requirements of this 
Standard, Freshcare Rules or regulations are not met, as identified by routine 
activities; audits; complaints; incidents and near misses.
A Corrective Action Record (CAR) includes:

description of the problem;
the identified root cause of the problem;
whether or not the problem has occurred before;
short term fix (action taken to fix the problem);
long term fix (action taken to prevent the problem reoccurring);
confirmation that short-term and long-term actions are completed and 
effective;
name of person completing the review;
date of the review.

4.07 Critical non-compliance, or any recurrence of non-compliance, is reviewed by an 
appropriate senior manager to identify preventative actions and support 
continuous improvement. 
A record of the review is kept. 
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Element # Criteria
Manage product design and development
4.08 If the business develops new products and/or packaging, the design and 

development process is documented, and any impacts on food safety, quality, 
existing processes, work tasks or legal obligations are reviewed.

Conduct a risk assessment for any food safety hazard not managed through the elements of 
this Standard.

4.09 A documented risk assessment is conducted for any food safety hazard(s) not 
managed within the elements of this Standard.

4.10 If any additional risk assessment(s) determine a food safety hazard, relevant control 
measures, monitoring and verification activities are implemented. 
Records are kept.

Review risk assessment for any food safety hazard not managed through the elements of this 
Standard.
4.11 Risk assessments are reviewed at least annually, or more frequently if there are 

changes to risks, processes, work tasks or legal obligations. 
A record of the review is kept.

Resources

Form M4 Daily Start-Up Checklist
Form M4 Facility Audit Checklist
Form M4 Internal Audit Checklist
Form M4 Corrective Action Record (CAR)
Form M4 Design and Development Checklist
Form M4 Complaint Register
Form M4 Risk Assessment - Other practices
Factsheet M4 Check, Review and Improve
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Element # Criteria
M5: Incident management
Prepare and maintain an incident management plan.

5.01 A documented Incident Management Plan is developed to support business 
continuity should an incident occur, that could impact on areas and activities 
covered by this Standard. The plan describes how the business will respond to, and 
recover from an incident. 
The plan includes:

potential risks affecting business continuity or compliance to this Standard;
current measures implemented to reduce the risk of an incident occurring;
workers responsible for incident management;
strategies and practices to manage identified risks;
incident reporting;
details of internal and external stakeholders;
the date the plan was developed;
the name of the person responsible for incident management.

Test and review the incident management plan.

5.02 The Incident Management Plan is reviewed and tested:
at least annually;
more frequently if there are changes that may impact risks, processes, work 
tasks, or legal obligations;
after an incident occurs that required the Incident Management Plan to be 
followed.

A record of the review is kept.

Resources 

Form M5 Incident Management Plan
Factsheet M5 Incident Management
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Element # Criteria
M6: Supplier management
Manage suppliers of materials and services that may impact on this Standard. 

6.01 A list of suppliers of materials and services that may impact compliance with this 
Standard is maintained.
Suppliers, including suppliers used for outsourced processes and emergency 
procurement, are assessed for their ability to meet the applicable requirements of 
this Standard. Records of supplier assessment and approval, including evidence of 
compliance, are kept and reviewed at least annually.
Purchase records are kept for materials and services provided by Approved 
Suppliers and will include:

name of supplier;
date of purchase;
description and quantity of material or service supplied;
packing date, expiry date, date of manufacture or batch identification code 
(where relevant).

Laboratories with demonstrated competency and/or accreditation, are used to 
conduct testing to verify compliance with the requirements of this Standard.

Resources

Form M6 Supplier Table
Form M6 Incoming Goods Record
Factsheet M6 Supplier Management

Element # Criteria
M7: Authenticity
Maintain authenticity of produce.

7.01 All produce represented for sale as Freshcare certified must be grown, packed or 
sourced from

a business currently certified to a Freshcare Food Safety and Quality Standard; 
or
an alternate, approved GFSI Benchmarked Standard with the appropriate 
scopes.

Resources 

Factsheet M7 Authenticity
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Element # Criteria
M8: Food defence and food fraud
Develop and document a food defence vulnerability assessment and plan.

8.01 A food defence vulnerability assessment is completed to assess the risk of 
intentional contamination of raw materials and produce.

8.02 Where a food defence risk is identified, a plan is documented and includes 
measures to control the identified risks and mitigate risks to public health. 
The plan is reviewed at least annually and updated when changes occur.

Train workers responsible for managing food defence.

8.03 Workers responsible for the food defence plan have the necessary training and/or 
experience to ensure that food defence is adequately managed. 
Evidence of training or experience is maintained.

Develop and document a food fraud vulnerability assessment and plan.

8.04 A food fraud vulnerability assessment is completed to assess the potential risk of 
intentional adulteration, substitution or misrepresentation of raw materials and 
produce.

8.05 Where a food fraud risk is identified, a plan is documented and includes measures 
to control the identified risks and mitigate risks to business continuity and public 
health. 
The plan is reviewed at least annually and updated when changes occur.

Train workers responsible for managing food fraud.

8.06 Workers responsible for the food fraud plan have the necessary training and/or 
experience to ensure that food fraud is adequately managed. Evidence of training 
or experience is maintained.

Resources

Form M8 Food Defence Vulnerability Assessment and Control Plan
Form M8 Food Fraud Vulnerability and Defence Plan
Factsheet M8 Food Defence and Food Fraud
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FSQ5: Site

Element # Criteria
S9: Property Map
Develop and document a property map.

9.01 A property map is documented, kept up-to-date, and readily accessible. A record of 
updates to the map is kept.

Document the site layout and land use on the property map.

9.02 The property map identifies business-related infrastructure, including:
Property boundaries
On-farm roads and access points (e.g. driveways, gates)
Farmhouses, sheds, workshops, packing sheds and other buildings
Growing sites, production blocks (e.g. paddocks, vineyard blocks)
Worker / tourist accommodation and amenities
Toilet and handwashing facilities
Fertiliser and soil additive storage areas
Chemical storage areas
Mixing, loading, and equipment clean-down areas
Bulk fuel storage (including underground tanks)
Composting, ageing, and blending/loading areas
Service infrastructure (e.g. power lines, pipelines)
Current and previous landfill sites 
Areas known to be, or at risk of being, contaminated (e.g. with persistent 
chemicals, heavy metals, waste) such as dip sites, disposal trenches and 
evaporation ponds.

9.03 The property map identifies water sources and infrastructure, and waste 
management areas:

Natural waterways, wetlands, riparian zones and lakes
Water sources (e.g. bores, dams, rivers)
Water extraction points and delivery infrastructure (e.g. tanks, pumps, 
pipelines)
Drainage lines, surface water drains, discharge points
Drainage system layout, including direction of flow and interceptors
Areas irrigated with treated wastewater
Septic tanks, seepage pads and wastewater treatment/storage areas
Waste storage areas, including controlled waste (e.g. empty chemical 
containers, tyres) and general waste awaiting collection or disposal.

9.04 The property map identifies adjacent land use:
Surrounding land use and adjacent infrastructure (other agricultural 
enterprises, intensive livestock operations, waste treatment plants)
Public roads, schools, sports fields and residential areas
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Element # Criteria
9.05 The property map identifies areas of environmental concern and sensitive areas 

adjacent to the property boundary, such as:
National Parks
Ramsar-listed wetlands
World Heritage areas
Wildlife sanctuaries or ecological corridors
Highly degraded or eroded land
Significant stands of native vegetation
Known habitat of threatened species
Areas known to be treated to eradicate invasive species (e.g. weeds, fire ants)
Other areas of high conservation value

Resources

Form S9 Property Map Checklist
Factsheet S9 Property Map
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Element # Criteria
S10: Growing site
Manage growing sites.

10.01 A documented risk assessment is conducted for each growing site and crop 
combination to identify risks to produce from soil or growing media, including:

heavy metal contamination
persistent chemical contamination

10.02 Where the risk is high for heavy metal contamination, and/or persistent chemical 
contamination, relevant control measures, monitoring and verification activities are 
implemented. 
A record is kept. 

10.03 Risk assessments for heavy metal contamination, and/or persistent chemical 
contamination, are reviewed at least annually, or more frequently if there are 
changes to risks, processes, work tasks, or regulations.
A record is kept.

10.04 Growing sites are assessed for potential of spray drift. Where spray drift is likely, 
plantings are planned to minimise the risk of contaminating non-target produce.

10.05 Where growing sites are impacted by a flood event, planting does not occur until:
soil moisture levels have returned to normal; and
a minimum of 60 days has elapsed since floodwaters have fully receded.

Where a shorter interval is proposed, a documented risk assessment is completed. 
The risk assessment identifies potential contamination risks and specifies control 
measures and testing required to verify that produce safety is not compromised.

Assess growing site prior to ground preparation.

10.06 Before ground preparation, growing sites are assessed for the presence of 
hazardous foreign objects that may contaminate produce. Where foreign objects 
are identified, they are removed or managed to minimise the risk of contaminating 
produce. 

10.07 As soon as practical before harvest, growing sites are assessed for the presence of 
hazardous foreign objects including weeds of concern that may contaminate 
produce. Where foreign objects are identified, they are removed or managed to 
minimise the risk of contaminating produce. 
A record is kept.

Resources

Form S10 Risk Assessment - Heavy Metals
Form S10 Risk Assessment - Persistent Chemicals
Factsheet S10 Growing Site
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Element # Criteria
S11: Crop protection products
Store, manage and dispose of crop protection products. 

11.01 Crop protection products are labelled and in acceptable condition on receival. 
Deteriorating labels are replaced immediately with a legible copy. 

11.02 Current stock levels of crop protection products can be verified through either:
an up-to-date inventory of all products held; or
purchase and usage records that enable accurate calculation of stock on hand.

11.03 Storage areas for crop protection products are:
located and constructed to meet relevant regulations and minimise the risk of 
contaminating produce, the site and the surrounding environment;
structurally sound, adequately lit, well-ventilated and constructed to protect 
the products from direct sunlight and weather exposure;
equipped with a spill kit to contain and manage spills;
secure, with access restricted to authorised workers.

11.04 Crop protection products are stored in designated separate areas for:
each category or class; and 
chemicals awaiting disposal.

11.05 Crop protection products are stored in original containers according to directions 
on the container label. If a product is transferred or decanted to another container, 
the new container is clean and suitable and has a copy of the product label applied. 

11.06 Unusable crop protection products are safely stored in a designated area until they 
can be legally disposed of. These include products that:

have passed their label expiry date;
have passed their permit expiry date;
are no longer registered for use;
are in containers that are leaking, corroded, or have damaged or unreadable 
labels.

A record of disposal is kept.

11.07 Empty crop protection product containers are safely stored in a designated area 
until they can be legally disposed of:

through registered collection agencies;
through approved waste management providers;
in approved off-farm disposal areas.

A record of disposal is kept.

11.08 A current Safety Data Sheet (SDS) is available at the point of use for all crop 
protection products. 

Use crop protection products.

11.09 Crop protection products are handled and used: 
according to label directions; or
under ‘off-label permits’ issued by the Australian Pesticides and Veterinary 
Medicines Authority (APVMA), with a current copy of the permit kept; or
according to relevant state regulations for ‘off-label use’; and
according to specific customer and/or destination market requirements.
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Element # Criteria
11.10 Crop protection products are not applied when there is a high risk of contaminating 

off-target areas with spray drift. Potential and actual spray drift incidents are 
identified. A record of spray drift incidents and follow up actions is kept. 

Mix and dispose of crop protection products.
11.11 Crop protection product mixing areas are located to minimise the risk of 

contaminating produce, the site, and the surrounding environment.

11.12 Surplus crop protection product mixes are disposed of according to label directions 
where specified, or in a manner that minimises the risk of contaminating produce, 
the site, and the surrounding environment.

Record applications of crop protection products.
11.13 A record of all crop protection product applications is kept and includes:

application date
start and finish times
location and crop
crop protection product used (including batch number if available)
target weed, pest or disease
rate of application and quantity applied
equipment and/or method used to apply the product
wind speed and direction
withholding period (WHP) or earliest harvest date (EHD)
name of the person who applied the product

Maintain and calibrate crop protection product application equipment.

11.14 Crop protection product application equipment is maintained and checked for 
effective operation before and during each use.

11.15 Crop protection product application equipment is calibrated using a recognised 
method at least annually or as per manufacturer’s instructions, and after 
maintenance. A record of calibration is kept and includes:

description of method
calibration results
date of calibration
name of the person calibrating the equipment

Train workers who store, handle, apply and dispose of crop protection products.

11.16 A register of workers authorised to store, handle, apply and/or dispose of crop 
protection products is maintained and displayed in the storage area.

11.17 Workers responsible for supervising storage, handling, use and disposal of crop 
protection products: 

have successfully completed a nationally recognised training course covering 
the safe handling and application of crop protection products; and
can demonstrate a practical application and knowledge of storage, handling, 
use and disposal of crop protection products as required by this Standard and 
relevant regulations.

11.18 Workers authorised to store, handle, use, and dispose of crop protection products 
are trained and competent in assigned tasks relevant to this Standard and relevant 
regulations.
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Element # Criteria
11.19 Workers authorised to store, handle, apply and/or dispose of crop protection 

products are provided protective equipment that is:
fit for purpose;
readily accessible; 
stored separately from crop protection products; 
used in accordance with label directions and Safety Data Sheet (SDS) 
instructions. 

Resources

Form S11 Chemical Authorisation Record
Form S11 Crop Protection Products Inventory Record
Form S11 Crop Protection Products Application Record
Factsheet S11 Crop Protection Products
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S12: Fertilisers and soil additives
Select fertilisers and soil additives.

12.01 Human effluent or biosolids are not used.

12.02 Fertilisers and soil additives comply with heavy metal limits specified in AS4454-
2012 Composts, soil conditioners and mulches.

Conduct risk assessments for fertilisers and soil additives.

12.03 A documented fertiliser and/or soil additive risk assessment is conducted for each 
growing site and crop combination to identify risks to produce. 

Risk assessments for fertilisers and soil additives.

12.04 Where the risk to produce from fertilisers and/or soil additives is high, relevant 
control measures, monitoring and verification activities are implemented. A record 
is kept. 

Review risk assessments for fertilisers and soil additives.
12.05 Risk assessments for fertilisers and/or soil additives are reviewed at least annually, 

or more frequently if there are changes to risks, processes, work tasks, or 
regulations. 
A record is kept.

Store and manage fertilisers and soil additives. 
12.06 Fertiliser and soil additive storage areas are located, constructed and maintained to 

minimise the risk of contaminating produce, growing sites, water sources, or other 
surrounding areas.

Use fertilisers and soil additives.

12.07 Specified exclusion periods between application and crop harvest (as per the 
Fertiliser and Soil Additive risk assessment) are observed for: 

grazing of livestock;
use of fertilisers and soil additives;
use of liquid and foliar sprays;
use of compost teas.

12.08 Manures, food waste, and products containing manures and food waste are treated 
using an approved process when used within the specified exclusion periods. 
Evidence is kept.

12.09 Liquid or foliar sprays and compost teas that contact the harvestable part of the 
crop, must not contain manures or food waste, and must meet pre-harvest water 
requirements.

12.10 Fertilisers and soil additives are not applied when there is a high risk of 
contaminating off-target areas.
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Record all fertiliser and soil additive applications.
12.11 A record of all fertiliser, soil additive, liquid or foliar spray (including compost tea) 

applications is kept and includes:
application date;
location and crop;
product used;
rate of application;
wind speed and direction (where applicable);
method of application/incorporation;
name of the person applying the inputs.

Maintain and calibrate fertiliser and soil additive application equipment.

12.12 Equipment used to apply fertilisers, soil additives, or liquid and foliar sprays 
(including compost teas) is maintained, and checked for effective operation before 
and during each use.

12.13 Equipment used to apply fertilisers, soil additives, or liquid and foliar sprays 
(including compost teas) is calibrated:

as per manufacturer's instructions or recognised method;
at least annually or at a frequency defined by the manufacturer.

A record of calibration is kept and includes:
description of method and calibration results;
date of calibration;
name of the person calibrating the equipment.

Resources

Form S12 Risk Assessment - Fertilisers and Soil Additives
Form S12 Livestock Movement Record
Form S12 Fertilisers and Soil Additives Application Record
Factsheet S12 Fertilisers and Soil Additives
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S13: Water
Manage and maintain water sources and infrastructure.

13.01 Pre-harvest and postharvest water sources are managed to minimise potential 
contamination from:

human activities;
livestock and domestic animals;
wildlife (where possible);
adjacent activities.

13.02 Water extraction points, water storage and delivery infrastructure, and irrigation 
equipment are maintained.

13.03 Water storage tanks, water dumps, flumes and treatment tanks are:
suitable for intended purpose;
constructed of materials that will not contaminate the water;
clean and maintained.

Conduct risk assessments for pre-harvest water.

13.04 A documented risk assessment is conducted for each pre-harvest water source and 
crop combination to identify risks to produce from microbial contamination.

Risk assessment for pre-harvest water.
13.05 Where the risk to produce from pre-harvest water is high:

water used within 48 hours of harvest meets E. coli <100 cfu/100mL;
other relevant control measures, monitoring and verification activities are 
implemented.

A record is kept.

Review risk assessments for pre-harvest water.
13.06 Risk assessments for pre-harvest water are reviewed at least annually, or more 

frequently if there are changes to risks, processes, work tasks, or regulations. 
A record is kept.

Manage pre-harvest water.

13.07 Water sources contaminated by toxic algae are not used if pre-harvest water directly 
contacts the harvestable part of the crop.

13.08 Reclaimed or recycled water used meets the Australian Guidelines for Water 
Recycling (2008) (as amended). Evidence confirming that water meets the relevant 
specification is kept. 

13.09 Produce is not harvested for human consumption when the edible portion:

has come into direct contact with flood water; or 
may have become indirectly contaminated by flood water

Manage postharvest water.

13.10 Water sources contaminated by toxic algae are not used postharvest.

13.11 Water used postharvest: 
for pre-washing (removing soil and debris) where there is a subsequent wash 
step, meets E. coli <100 cfu/100mL; 
for all other purposes meets, or is treated to achieve, E. coli <1 cfu/100mL, and 
is suitable for the intended purpose.

Evidence is kept.
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13.12 Water in recirculation systems, water dumps, flumes and treatment tanks is treated 

and/or changed at an appropriate frequency to maintain E. coli <1 cfu/100mL, with 
records kept. The process is validated to confirm that the treatment method and/or 
frequency of changing water is effective. Monitoring is carried out by trained 
workers at a frequency based on risk to ensure the water remains suitable for use.

13.13 Water used to make ice meets, or is treated to meet, E. coli <1 cfu / 100mL.

Manage water used for hand washing and cleaning.
13.14 Water used for hand washing or cleaning equipment, containers and produce 

contact surfaces is:
suitable for the intended purpose;
meets, or is treated to achieve, E. coli <1 cfu/100mL, with records kept.

13.15 Where water used for hand washing is not proven to meet E. coli <1 cfu/100mL 
then:

water meets pre-harvest water quality (E. coli <100 cfu/100mL); and
an alcohol-based hand sanitiser containing at least 60% alcohol is used after 
washing hands with soap and water, and hands have been dried.

Manage water quality.

13.16 Any variations to water quality limits defined in this Standard are supported by a 
risk assessment and associated evidence.

Resources

Form S13 Water Source Record
Form S13 Risk Assessment - Preharvest Water
Form S13 Water Treatment Monitoring Record
Factsheet S13 Water
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S14: Premises and facilities
Construct and maintain premises and facilities used for growing, handling, packing and storage.

14.01 Produce growing, handling, packing, inspection, and storage facilities:
are located, designed, constructed and maintained (interior and exterior) to 
minimise the risk of contaminating produce; 
have walls, floors (including coving) and ceilings that can be cleaned and 
maintained;
have provision for the hygienic and efficient storage of produce, packaging, 
containers, tools and equipment.

14.02 Mezzanine floors, walkways and stairs are designed and constructed to minimise the 
risk of contaminating produce.

14.03 Lights in growing, produce handling and storage areas must:
provide adequate lighting for the tasks performed;
be shatterproof or fitted with a shatterproof cover;
be constructed from materials that allow cleaning.

14.04 Produce contact surfaces in the receival, handling and packing areas are:
adequate to enable tasks to be performed;
constructed of materials that do not present a food safety risk; 
cleaned, sanitised and maintained to ensure they do not contaminate produce.

14.05 Materials, tools and equipment are stored off the floor to minimise the risk of 
contamination to produce.

14.06 Doors and access points are to remain closed when not in use, or otherwise 
controlled, to minimise risk of contamination of produce from pests, dust, and other 
contaminants. Where doors or walls are not present, alternative measures (e.g., 
physical barriers, cleaning, pest control) are implemented. 

Manage sorting and grading equipment.

14.07 Sorting and grading equipment is:
appropriate for the produce handled; 
correctly integrated into the sorting and grading process;
checked for operational effectiveness prior to use, to manufacturers’ 
specification, or a recognised method.

14.08 Workers are trained in the effective operation and use of sorting and grading 
equipment. 

14.09 If sorting and grading equipment fails, appropriate corrective actions are 
implemented. Affected produce is identified and reworked, tracing back to the last 
verified acceptable check.

Construct and maintain storage, ripening, fumigation and cooling facilities.

14.10 Storage, ripening, fumigation, and cooling facilities are constructed and maintained 
to minimise the risk of contaminating produce and are:

of adequate capacity for the purpose required;
checked and monitored to ensure they are operating at specified temperatures 
/ conditions, with backup systems in place in case of failure;
easily accessible for cleaning and inspection;
maintained to ensure they are operating correctly and at specified temperature 
/ humidity (if required).
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14.11 Measures are taken to prevent condensate and defrost water from cooling systems 

contacting produce.

Construct and maintain worker facilities.

14.12 Toilets and workers' amenities are:
constructed and located to minimise the risk of contaminating produce;
easily accessible by workers;
sufficient to accommodate the number of workers;
equipped with running water, liquid soap, hand sanitiser and mechanisms for 
effective hand drying; 
equipped with clear instructions for hand washing and sanitation displayed;
designed to ensure hygienic removal of waste and equipped with adequate 
waste disposal;
kept clean, regularly maintained, and serviced.

14.13 Other facilities provided for workers are:
located to minimise the risk of contaminating produce;
sufficient to accommodate the number of workers;
equipped for waste management;
accessible to hand washing facilities;
kept clean and maintained.

14.14 Handwashing facilities are easily accessible by workers and visitors before entry into 
the packing area. All workers and visitors wash hands before handling produce or 
materials that may come into contact with produce.

14.15 For produce that has an edible skin and may be eaten uncooked:
handwashing facilities are separate from toilets;  
workers and visitors apply hand sanitiser (after handwashing) before handling 
produce or materials that may come into contact with produce.

Construct and maintain septic, waste and drainage systems.
14.16 Septic, waste disposal and drainage systems are designed, located and constructed 

to minimise the risk of contaminating produce directly, or indirectly, through 
contamination of growing site or water sources.

14.17 Drains and waste trap systems:
are connected to adequate septic, waste disposal and drainage systems;
direct water away from produce handling areas;
prevent pooling in areas where produce is handled and stored;
prevent pest entry;
minimise odour;
are constructed to enable regular cleaning, and are kept clean.

Resources

Factsheet S14 Premises and Facilities
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S15: Containers, tools and equipment
Manage containers, tools, and equipment that contact produce.

15.01 Containers, tools and equipment are: 
made of substances that are non-toxic;
designed and constructed to enable regular cleaning and maintenance;
stored in a manner that minimises contamination;
inspected on a regular basis and replaced where necessary.

15.02 Where produce is grown out of the ground and has an edible skin, produce 
containers used at harvest are handled to avoid produce being contaminated by 
soil or other hazardous foreign objects. When containers cannot be effectively 
cleaned, they are lined with a suitable protective material.

15.03 Wooden bins, pallets and any other containers used to hold produce are checked 
for cleanliness, foreign objects, pest infestation and protruding nails or splinters. 
When required, they are cleaned, repaired or lined with a suitable protective 
material.

15.04 Containers used to store rubbish, chemicals, hazardous goods or substances are 
clearly identified. Produce is not stored in these containers. 

15.05 Tools (including knives and cutting equipment) are cleaned each day after use (or 
when contaminated) and accounted for at the end of each day. Snap off blades are 
not used in produce handling and storage areas. 

Maintain monitoring and measuring equipment. 
15.06 A documented Calibration Schedule is maintained for all monitoring and measuring 

equipment (including storage, ripening, fumigation and cool rooms). The schedule 
includes:

equipment name / identification;
equipment location;
method and frequency of calibration (internal and/or external);
acceptable degree of accuracy.

15.07 Monitoring and measuring equipment (including storage, ripening, fumigation and 
cool rooms) is: 

checked for operational efficiency at least daily or more frequently as per 
manufacturer's instructions or customer specification;
calibrated at a frequency outlined in the Calibration Schedule.  

15.08 A record of calibration is maintained for all monitoring and measuring equipment 
and includes:

equipment name / identification;
date of calibration;
method of calibration used, including reference to the relevant national 
standard (where applicable);
calibration result;
corrective actions taken when equipment is found to be out of calibration;
name of person calibrating equipment.

Resources

Form S15 Calibration Record
Form S15 Calibration Schedule
Factsheet S15 Containers Tools and Equipment
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S16: Waste management
Manage and appropriately dispose of waste. 

16.01 Waste disposal is managed according to the type of waste generated and in line 
with relevant regulations to prevent build-up, minimise pest activity and reduce the 
risk of contaminating produce.

16.02 Waste containers are provided, appropriate for use and clearly identified.

16.03 Waste storage and disposal sites are located to minimise the risk of contaminating 
produce, clearly identified and kept clean and tidy.

16.04 Records of waste disposal are maintained for:
discontinued or obsolete customer branded packaging and labels;
waste from produce incidents;
produce subject to recall or withdrawal;
controlled wastes.

16.05 Workers involved in the disposal of waste are trained to prevent contamination and 
ensure hygiene requirements are followed.

Resources

Factsheet S16 Waste Management
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S17: Maintenance
Implement and monitor maintenance activities. 

17.01 A documented plan of preventative maintenance is followed for all equipment to 
minimise food safety risks. 
The plan includes:

a list of equipment, including individual identifier when there are multiple 
pieces the same;
details of maintenance;
frequency of maintenance;
the date the plan was developed;
the name of the person responsible for maintenance.

17.02 The Preventative Maintenance Plan is:
reviewed at least annually, or when changes occur that may affect risk;
assessed against maintenance activities completed;
updated based on the findings of the review.

A record is kept. 
17.03 Maintenance activities are conducted in a manner that prevents contamination of 

produce.
17.04 Before equipment / areas are handed back to production, maintenance workers 

ensure:
all tools and equipment are accounted for and stored appropriately after use;
all rubbish from maintenance activities is removed from the area.

17.05 On-site maintenance workshops and engineering stores are:
controlled, cleaned and managed to prevent pest activity and contamination 
of produce areas;
checked as part of the monthly site and audit check.

17.06 Chemicals, lubricants or other materials used for maintenance are:
approved for use in produce handling areas;
used in accordance with label directions and Safety Data Sheet (or SDS) 
instructions;
appropriately stored and managed.

17.07 Compressed air or other gases (e.g. nitrogen, carbon dioxide, ethylene) that contact 
food or food contact surfaces are:

managed to present no risk to food safety;
specified to be of a known purity for intended use;
used in accordance with label directions or manufacturer’s instructions, where 
applicable. 

17.08 Equipment that has been stored and is returned to produce handling and storage 
areas is inspected, cleaned and sanitised (if required) prior to being returned to 
service. 
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Maintain records of maintenance activities.
17.09 Records of maintenance and repairs are kept for all equipment and include:

equipment name / identifier;
details of maintenance;
date;
name of worker / contractor conducting the maintenance.

Trained workers who complete maintenance activities.
17.10 Maintenance workers comply with the sites’ hygiene, clothing and movement 

requirements, and are trained to manage all maintenance tools and equipment 
during use to prevent contamination of produce. 

17.11 Contractors engaged for one-off maintenance activities:
receive food safety and biosecurity instructions relevant to the task;
are supervised by an authorised worker.

Resources

Form S17 Preventative Maintenance Plan
Factsheet S17 Maintenance
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S18: Cleaning
Implement cleaning, sanitation and housekeeping activities. 

18.01 A documented plan is followed for the cleaning and sanitation of: 
produce receival areas;
handling, processing and storage areas;
equipment, containers and tools;
materials;
vehicles;
worker amenities. 

The plan includes:
areas and items to be cleaned;
cleaning agents and methods used;
frequency of cleaning;
the date the plan was developed;
the name of the person responsible for cleaning and sanitation.

The plan addresses:
external areas of the site;
hard to reach areas;
staff facilities and rest areas;
waste storage areas.

18.02 The Cleaning and Sanitation Plan is:
reviewed at least annually, or when changes occur that may affect risk;
assessed against cleaning activities completed;
updated based on the findings of the review.

A record is kept. 

18.03 Cleaning activities, including deep cleaning, are planned, managed and conducted 
in a manner that prevents contamination of produce. 

18.04 Chemicals used for cleaning and sanitation are:
appropriate and approved for use in produce handling facilities;
used in accordance with label directions and Safety Data Sheet (SDS) 
instructions;
appropriately stored and managed.

18.05 Cleaning equipment and PPE is provided, stored and managed to minimise the risk 
of contaminating produce.

18.06 Cleaning equipment is managed and maintained to ensure it is not a contamination 
risk to produce. Cleaning equipment must be:

disinfected and allowed to dry after use e.g. mops; or designated for single 
use e.g. scourers, cloths;
segregated within the intended area of use e.g. produce contact surfaces, non-
produce contact surfaces, and amenities;  
colour coded or labelled (where possible) to aid in identification. 
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Monitor cleaning and sanitation.
18.07 For produce handling areas, the effectiveness of cleaning is verified through a 

documented, risk-based environmental monitoring program. The program 
includes:

areas to be monitored;
tools and equipment to be monitored;
frequency of sampling and reference to any rotation schedule;
tests to be used, microorganisms to be tested (if applicable), and action 
(failure) limits.

18.08 The environmental monitoring program is reviewed at least annually, or whenever 
changes occur based on risk and failures in the program. 

18.09 Environmental monitoring testing is conducted using either a competent laboratory 
or rapid test kits. Results are reviewed to ensure appropriate corrective and 
preventive action is undertaken. 
Records are kept.

Maintain records of cleaning and sanitation.
18.10 Records of cleaning and sanitation are maintained and include:

date and time;
area(s) and equipment;
details of what was cleaned and sanitised;
chemicals used and rates of application (where applicable);
name of worker(s) conducting the cleaning.

Train workers to conduct and monitor cleaning and sanitation.

18.11 Workers responsible for cleaning, sanitation and monitoring activities are trained 
in:

managing workers conducting cleaning and sanitation activities;
reviewing and interpreting results of environmental monitoring;
taking appropriate action in response to adverse results or identified trends.

18.12 Workers undertaking cleaning, sanitation and monitoring activities are trained in:

effective cleaning and sanitation practices; 
how to conduct environmental monitoring.

Resources

Form S18 Cleaning Plan
Factsheet S18 Cleaning
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S19: Animal and pest management
Implement animal and pest management activities.

19.01 A documented plan is followed to manage animals and pests in and around:
produce receival areas;
handling, packing and storage areas;
worker amenities.

The plan includes:
growing areas;
identification of the target animals / pests relevant to the site;
methods and/or chemicals used;
location of baits and traps;
frequency of checking baits and traps;
the date the plan was developed;
name of person and/or business responsible for the pest; management plan.

The plan addresses:
produce growing, handling, packing, storage areas, and dispatch areas;
areas where vehicles, equipment, containers and materials that come into 
contact with produce are stored;
workers facilities;
waste handling and storage areas;
maintenance workshops and engineering stores.

19.02 The Animal and Pest Management Plan is: 
reviewed at least annually, or when changes occur that may affect risk;
assessed against pest monitoring activities completed and pest sightings;
updated based on the findings of the review.

A record is kept. 

19.03 Where produce is grown, handled, packed or stored, measures are taken to:
minimise animal and pest presence;
exclude domestic animals;
discourage roosting of birds.

19.04 Buildings are effectively managed to minimise animal and pest entry. Measures 
include:

screening of windows designed to be open for ventilation;
external doors that are close-fitting or otherwise proofed to prevent pest 
ingress when closed, or equivalent pest management strategies where doors 
are not present;
fitting of screens and traps to drains to prevent pest entry.

Where doors / walls are not present, effective animal and pest management 
strategies are implemented. 

19.05 Premises, surroundings, storage areas, machinery and equipment are kept clean 
and tidy to prevent the build-up of waste or debris that could provide shelter or 
food for animals and pests.

19.06 Where fitted, false ceilings and mezzanine floors enable regular inspection and pest 
proofing measures to prevent contamination. 
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19.07 Baits and traps used for animal and pest control are:

located, contained and managed to prevent the contamination of produce, 
packaging, materials, containers, tools and equipment;
numbered or identified;
documented in the pest management plan. 

19.08 Chemicals and methods used for pest control are suitable and appropriate for use 
in growing, produce handling, packing, storage and dispatch areas. Granulated and 
toxic baits are not to be used in these areas. 
Chemicals are:

not applied to the harvestable part of the crop or directly to produce;
used in accordance with label directions and Safety Data Sheet (SDS) 
instructions;
appropriately stored.

Maintain records of animal and pest management. 

19.09 Records of animal and pest management activities are maintained and include:
date of activity;
area / bait station identification;
chemicals used and rates of application (where applicable);
name of worker(s) conducting the activity.

19.10 Records of pest sightings are kept and include:
date of sighting;
area;
type of pest / activity;
action taken;
name of worker(s) reporting the sighting.

Train workers to conduct and monitor animal and pest management activities.

19.11 Workers responsible for animal and pest management are trained to:
oversee activities and/or contractors; 
monitor animal and pest management measures to ensure they are effective;
review and interpret animal and pest monitoring records and pest sighting 
reports;
take appropriate action in response to adverse findings or identified trends.

19.12 Workers undertaking animal and pest management activities are trained in 
effective animal and pest management practices, including placing, checking and 
restocking baits and traps (where applicable).

19.13 All workers are trained in recognising the signs of pest activity and the method of 
reporting pest sightings.

Resources

Form S19 Pest Management Plan
Form S19 Pest Bait Station Monitoring Record (optional)
Form S19 Pest Sighting Record
Factsheet S19 Animal and Pest Management
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S20: Site access
Manage access to sites.

20.01 Entry to growing, produce handling, storage and dispatch areas is restricted to 
authorised workers, contractors and visitors and their vehicles and equipment. 
Where this is not possible, appropriate controls are in place to ensure produce is 
not contaminated.

Manage visitor access to sites.
20.02 Basic instructions are communicated to all visitors to the site. These instructions 

include requirements for:
health status;
personal hygiene;
allergens;
biosecurity;
handwashing;
management of clothing and personal items;
use of protective clothing (where necessary);
food safety culture and general behaviours.

A record of acknowledgement of these instructions is kept.
20.03 Visitors known or suspected to be suffering from, or to be a carrier of, a disease or 

illness likely to be transmitted through handling fresh produce, or that may pose a 
food safety risk, do not handle produce or enter food handling or produce areas.

Resources

Factsheet S20 Site Access
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FSQ5: Biosecurity

Element # Criteria
B21: Biosecurity

Manage biosecurity on the site.

21.01 A documented plan is followed to manage biosecurity threats to sites where 
produce is grown, packed and stored.
The plan includes:

identified biosecurity threats relevant to the site location;
strategies to minimise the risk of known biosecurity threats (including site 
access, quarantine regulations and requirements);
the date the plan was developed;
the name of the person responsible for the biosecurity plan.

21.02 The Biosecurity Plan is: 
reviewed at least annually, or when changes occur that may affect risk;
assessed against current biosecurity threats;
updated based on the findings of the review.

A record is kept. 

21.03 Biosecurity requirements are reinforced with prominent signs in the language 
understood by workers and/or pictorial training guides.

21.04 Any unusual plant pest, disease or weed identified on the property or site is 
reported to the Exotic Plant Pest Hotline or other formal reporting means 
promoted by state or territory jurisdictions.

21.05 Movement of plants, produce, soil, or equipment between sites complies with 
biosecurity requirements and/or permits.

Resources

Form B21 Biosecurity Management Plan
Factsheet B21 Biosecurity
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FSQ5: Produce

Element # Criteria
P22: Customer and regulatory requirements
Manage customer or regulatory requirements.

22.01 Where a customer or regulatory body requires compliance with specific practices 
not covered in this Standard, a copy of these requirements is maintained.

Manage produce specifications. 

22.02 Where a written produce specification has been provided by or agreed with a 
customer, a copy of the specification is kept.

22.03 Produce is checked to ensure it meets the agreed produce specification before 
dispatch. When required by the customer, a record is kept.

22.04 If produce does not meet the agreed specification, a record is kept demonstrating 
that: 

the customer is informed of the variation, and the agreed course of action is 
implemented; or
the produce is appropriately redirected or reworked. 

Resources

Factsheet P22 Customer and Regulatory Requirements
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P23: Allergen management
Identify and manage potential sources of allergens.
23.01 A documented plan is implemented to manage declared allergens as defined by 

Food Standards Australia New Zealand (FSANZ), in and around sites where produce 
is grown, packed and stored.
The plan includes:

where allergens may be introduced during growing, harvesting, packing, 
storage and distribution;
produce, inputs and materials that contain allergens and how these items are 
used, handled and stored;
potential cross-contact points and the control measures implemented to 
prevent contamination;
training required for workers on allergen risks and controls and personal 
responsibilities;
date the plan was developed;
the name of the person responsible for allergen management.

The plan addresses:
produce handling, packing and storage areas;
areas where vehicles, equipment, containers and materials that come into 
contact with produce are stored;
workers' facilities;
maintenance workshops and engineering stores.

23.02 The Allergen Management Plan is:
reviewed at least annually, or when changes occur that may affect risk;
updated based on the findings of the review.

A record is kept. 
23.03 Incoming produce, inputs and materials are reviewed for declared allergens prior to 

procurement and at receival.

23.04 Labelling of packed produce that contains, or may contain, allergens is compliant 
with allergen labelling regulations in the country of production and/or destination 
country.

23.05 Workers are trained in:
the Allergen Management Plan;
recognising declared allergens, preventing their introduction, and removing 
them if identified;
the application of allergen control measures, including reporting of allergens;
correct handwashing procedures after handling or contact with allergens.

Resources

Form P23 Allergen Management Plan
Factsheet P23 Allergen Management

Freshcare Food Safety & Quality Standard - Edition 5 (2026) Page 38 of 61



Element # Criteria
P24: Postharvest treatments
Manage postharvest chemical use.

24.01 Postharvest chemicals are labelled and in acceptable condition on receival. 
Deteriorating labels are replaced immediately with a legible copy. 

24.02 Postharvest chemicals are stored in a manner that minimises the risk of 
contaminating produce, the site, and the surrounding environment.

24.03 Postharvest chemicals are stored in original containers according to directions on 
the container label. If a product is transferred or decanted to another container, the 
new container is clean and suitable and has a copy of the product label applied. 

24.04 A current Safety Data Sheet (SDS) is available at point of use for all postharvest 
chemicals. 

24.05 Postharvest chemicals are handled and used according to label directions.

24.06 A record of all postharvest chemical treatments applied to the harvested produce is 
kept and includes:

treatment date;
chemical used (including batch number if available);
rate of application and/or the quantity applied;
equipment and/or method used to apply the chemical;
name and signature of the person who carried out the chemical treatment.

24.07 Workers who handle and use postharvest chemicals are:
trained and competent in handling and using chemicals;
provided with protective equipment that is fit for purpose, readily accessible 
and used in accordance with label directions. 

Resources

Form P24 Postharvest Chemical Application Record
Factsheet P24 Postharvest Treatment
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Element # Criteria
P25: Produce testing
Conduct produce testing for chemical residues.
25.01 Residue testing is conducted at least annually for each crop or crop group: 

for chemical active ingredients applied pre-harvest and postharvest.
on a random sample of produce that has had all pre-harvest and postharvest 
treatments completed and is ready for sale and/or consumption.
by a competent laboratory with NATA or ISO/IEC 17025 accreditation for crop 
protection product residue analysis.

25.02 Residue test results are checked to ensure levels do not exceed Maximum Residue 
Limits (MRLs) as specified by: 

Food Standards Australia New Zealand (FSANZ); and /or 
customer(s); and/or
the importing country (where applicable).

Manage customer or regulatory produce testing requirements. 
25.03 Produce testing (e.g. chemical residue, microbiological, allergen) is conducted 

where required by produce specifications, relevant regulations or customers.
A record is kept. 

Resources

Factsheet P25 Produce Testing
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Element # Criteria
P26: Produce handling
Manage produce in-process or finished product.

26.01 Produce that is in-process or finished are stored off the floor to minimise the risk of 
contamination.

Maintain a system for stock rotation.

26.02 Incoming produce held in storage is subject to effective stock rotation practices. 

Manage produce washing, sanitation and treatment processes.
26.03 Processes and procedures for produce washing, sanitation and/or treatments are 

implemented and validated.
A record is kept.  

26.04 Records are maintained for produce washing, sanitation and/or treatment 
processes. Records include:

treatment date and time;
product(s) treated;
chemical / treatment used (including batch number if available);
rate of application and quantity used;
contact time for treatment used;
adjustments made to the process;
equipment and/or method used to apply the chemical;
required monitoring and verification results (pH, concentration, turbidity etc); 
withholding period (WHP) (where applicable);
name of the worker completing the activity.

26.05 Where auto-dosing systems are installed to control and monitor produce washing, 
sanitation and/or treatment, they are:

checked for operational effectiveness prior to use, and at other times 
according to manufacturers’ specification;
calibrated in accordance with manufacturers’ specification or a recognised 
method at least annually. 

A record is kept.

26.06 If the equipment used for produce washing, sanitation and/or treatment fails, 
appropriate corrective actions are implemented. Affected produce is identified and 
reworked, tracing back to the last verified acceptable check.

26.07 Workers are trained in the effective operation, maintenance and use of equipment 
used in produce washing, sanitation and treatments. 

Maintain a system for produce rework.

26.08 Produce requiring rework, including produce that is damaged or returned by a 
customer, is identified and controlled to prevent contamination and maintain 
traceability. Produce that cannot be safely reworked is segregated, labelled, and 
redirected or disposed of appropriately.

26.09 A produce release procedure is documented and includes:  
assessment and final check of produce prior to dispatch;
controls for produce found to be non-compliant;
corrective action required for produce not suitable for release. 
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P26: Produce handling - Continued
Resources

Form P26 Process Monitoring Record
Form P26 Harvest, Packing and Dispatch Record
Factsheet P26 Produce Handling
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Element # Criteria
P27: Identification and traceability
Maintain an identification and traceability system.

27.01 A record of all produce is kept and includes: 
crop/variety;
growing site;
earliest harvest date in consideration of exclusion periods;
harvest date;
packing date;
batch identification code (where applicable);
quantity;
destination.

27.02 A record of all produce received from suppliers is kept and includes:
supplier business name;
crop / variety;
quantity / amount;
date received;
batch identification code (where applicable).

27.03 A record of all produce packed, handled and dispatched is kept, and includes: 
supplier business name (when applicable);
receival date;
packing date;
pack type;
packaging used;
batch identification code (where applicable);
quantity;
dispatch date;
customer and/or destination.

27.04 Where produce is sent to another business for packing or further processing, each 
delivery is clearly identified with:

supplier name;
harvest date and/or batch identification;
delivery date. 

Evidence is kept.
27.05 Each consignment of produce dispatched to a customer is legibly marked with:

business name and physical address;
harvest / packing date or batch identification code;
other trade descriptions and/or product information required by the customer 
or applicable regulations.

27.06 The traceability system (including mass balance) is tested at least annually to verify 
full traceability of produce from its source to its destination. The time taken to 
conduct the traceability exercise does not exceed 4 hours (or less if specified by 
customer). 
A record of the exercise is kept.
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P27: Identification and traceability - Continued
Resources

Form P27 Traceability Test 
Form P27 Supplier Traceability
Form P27 Packing Record
Factsheet P27 Identification and Traceability
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Element # Criteria
P28: Recall and withdrawal
Maintain a system for recall and withdrawal of produce.

28.01 A documented plan is followed to recall or withdraw produce. 
The plan includes:

roles and responsibilities of workers involved in initiating, managing, and 
communicating a recall or withdrawal;
up-to-date contact details for key internal staff, customers, suppliers, standard 
owners, certification bodies, and regulators;
the level of recall or withdrawal required (trade or consumer);
the process to be taken to identify and isolate affected produce;
methods for tracing produce throughout the supply chain;
procedures for notifying customers, regulators, standard owners, certification 
bodies and other affected parties within four hours of initiating a recall, or 
sooner where required by a customer;
instructions for removing affected produce from the supply chain;
requirements for documenting actions taken during the recall / withdrawal;
procedures for investigating the cause and implementing corrective actions to 
prevent reoccurrence;
the date developed;
the name of the person responsible for the plan.

The plan addresses all affected produce including:
raw produce;
work-in-progress / rework;
packed produce;
produce dispatched / in-transit.

28.02 The Recall and Withdrawal Plan is:
reviewed at least annually, or when changes occur;
assessed against real or mock recall exercises conducted in the past 12 
months;
updated based on the findings of the review. 

A record is kept.

28.03 When a recall or withdrawal is required, the recall and withdrawal plan is used to 
inform actions to be taken and stakeholders to be notified, including the 
Certification Body. 
A record of the recall or withdrawal is kept.

28.04 Where produce is supplied direct to consumers, or if required by a customer a 
mock recall is completed at least annually. 
A record is kept.

Resources

Form P28 Recall and Withdrawal Plan
Factsheet P28 Recall and Withdrawal

Freshcare Food Safety & Quality Standard - Edition 5 (2026) Page 45 of 61



Element # Criteria
P29: Packaging
Manage packaging and labelling.

29.01 Packaging and labels are:
appropriate for intended use;
food grade when in direct contact with product;
compliant with legislative requirements;
stored in a manner that minimises contamination.

29.02 During use, packaging and labels are:
managed and used by trained workers;
checked prior to use for cleanliness, foreign objects and pest infestation;
cleaned, rejected, or covered with a protective material if required;
controlled to prevent misuse;
controlled to minimise the risk of error at changeover.

29.03 A record is kept of all labels and packaging used during production, and where 
changeovers are conducted.  

29.04 Packaging and labels are reviewed at least annually, or in accordance with customer 
requirements or regulatory changes. 
A record is kept.

Resources

Factsheet P29 Packaging
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Element # Criteria
P30: Transport
Manage produce transport vehicles.

30.01 Produce is not transported under conditions, or with other goods, that present a 
potential source of contamination.

30.02 Produce transport vehicles are checked before use and prior to loading for:

cleanliness; 
foreign objects and pest infestation;
specified refrigeration temperatures (when applicable).

Where necessary, vehicles are cleaned to prevent contamination of produce.
30.03 Transport refrigeration systems are:

checked prior to loading to ensure they are operating at specified 
temperatures;
monitored to maintain regulatory and/or customer temperature specifications 
during transit;
calibrated at least annually in accordance with manufacturer’s specification or 
recognised method.

30.04 Measures are taken to prevent produce contamination when loading and 
unloading. 

30.05 Workers are trained to operate produce transport in accordance with regulatory 
requirements.  

Resources

Factsheet P30 Transport
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Element # Criteria
P31: Control of foreign objects
Manage foreign objects.

31.01 Produce is not stored with or near materials that may present a risk of 
contaminating produce.

31.02 Chemicals, grease, oil, fuel and farm machinery are segregated from packing and 
produce storage areas to prevent contamination of produce.

31.03 Produce handling areas are routinely inspected for foreign objects and physical 
risks from foreign material. 

31.04 A register of glass and brittle objects located in produce handling and storage areas 
is maintained.
The register includes:

object name or type;
quantity;
location.

The register is reviewed and updated when items are introduced, removed or 
relocated.

31.05 Items that are not needed for production are removed from produce handling and 
storage areas. 

Manage glass and brittle objects.

31.06 Glass, hard or brittle plastic, ceramic or similar materials are removed from 
produce handling and storage areas. Where removal is not possible, precautions 
are taken to prevent contamination of produce, including:

protection or shielding of items including breakage protection of glass 
windows that pose a risk to produce; 
defined cleaning and inspection following breakage;
availability of a suitable object breakage kit in areas where breakage could 
occur.

31.07 When breakage of glass or brittle objects occurs, the area and any impacted 
workers are isolated and checked for potential injury or contamination. Where 
identified:

potentially affected produce and packaging is isolated for inspection / 
disposal;
the area is thoroughly cleaned using the glass breakage kit;
the area and any impacted workers are inspected and approved by a 
supervisor prior to recommencement of work;
a record of the breakage and actions taken is kept.

Manage equipment.

31.08 Workshop equipment is not operated during produce handling or is screened to 
prevent contamination of produce.

31.09 The use of temporary fasteners to fix or hold equipment in produce handling areas 
is not permitted.

31.10 Loose objects on equipment, equipment covers, and overhead structures are 
removed or tightly fixed so as not to present a hazard.
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Element # Criteria
Manage other foreign objects.
31.11 Disposable protective clothing used when handling produce is a contrasting colour 

and managed to minimise the risk of contaminating product.

Manage foreign object detection equipment.
31.12 Where installed, foreign object detection equipment:

is located at the appropriate process point to effectively remove target foreign 
objects;
is designed to reject defective product (stop belt or rejection arm);
has established limits for detection based on product and packaging;
is checked for operational effectiveness prior to use, and at other times 
required by a customer and/or according to manufacturers’ specification;
is calibrated in accordance with manufacturers’ specification or a recognised 
method at least annually, with a record kept.

31.13 Workers are trained in the effective operation of the foreign object detection 
equipment, including actions to be taken in the event of machine failure.

31.14 If foreign object detection equipment fails, action is taken to identify and isolate 
potentially affected produce back to the last verified acceptable check. A record is 
kept of the cause of the failure and the actions taken, including the outcome for 
affected produce.

Manage foreign object findings.

31.15 Foreign objects found in produce, or within produce handling and storage areas, 
are investigated to establish if produce safety and quality has been compromised. 
An investigation is carried out by an appropriate worker to identify the source 
and/or cause of contamination. 

31.16 Affected produce identified during the investigation is isolated and effective 
corrective actions are implemented to address the issue.

31.17 Findings from foreign object investigations are recorded. Where trends are 
identified, actions are taken to prevent recurrence. 

Resources

Form P31 Glass and Brittle Object Register
Factsheet P31 Control of Foreign Objects
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Glossary

Term Definition
Adjacent Immediately adjoining, neighbouring, surrounding, lying near or close by.

Agricultural 
Chemical

See: Crop Protection Product.

Allergen 
(Declared 
allergens)

Any substance that can induce an abnormally vigorous immune response in 
certain individuals in the population. Allergens can cause symptoms such as 
skin rashes, swelling, breathing difficulties or, in severe cases, potentially fatal 
anaphylaxis.

The allergens required to be declared in Australia are listed:
Added Sulphites of 10mg/kg or more; Wheat and its hybrids; These cereals 
and their hybrids (when gluten is present) – Barley, Oats and Rye; Milk; Egg; 
Fish; Crustacea; Mollusc; Sesame seed; Lupin; Soybean; Peanut; Almond; 
Brazil nut; Cashew; Hazelnut; Macadamia; Pecan; Pine nut; Pistachio; Walnut

Allergen 
labelling

A declaration on food products identifying all the main foods and their 
products that may cause an allergenic reaction, even if these products are 
ingredients or processing aids.

Approved 
supplier

A supplier who has been checked, approved and documented by the business 
to provide a product or service that meets defined specifications.
An approved supplier may be an individual or business that supplies 
materials (e.g. planting material, chemicals, packaging, inputs) or services (e.g. 
technical advisors, agronomists, laboratories, contractors or transport 
providers).

AS4454:2012 
Composts, soil 
conditioners 
and mulches

The Australian Standard specifying requirements for the production, 
processing, classification, labelling and quality of composts, soil conditioners 
and mulches. The Standard includes requirements relating to pasteurisation, 
microbiological limits, physical contaminants and chemical characteristics to 
support product safety and suitability for use.
The Standard applies to products derived from organic materials, including 
composts, soil conditioners and mulches.

Atmosphere 
Storage

Storage methods that use controlled or adjusted gas levels around produce 
to help slow ripening and maintain quality during storage.

See also: Controlled Atmosphere (CA) Storage and Modified Atmosphere 
(MA) Storage.

Audit A systematic, independent and documented process for obtaining and 
evaluating evidence to determine whether activities, practices and systems 
comply with applicable requirements and achieve intended outcomes.

Australian 
Pesticides and 
Veterinary 
Medicines 
Authority 
(APVMA)

Australian government authority responsible for the assessment and 
registration of agricultural and veterinary chemical products. 

Freshcare Food Safety & Quality Standard - Edition 5 (2026) Page 50 of 61



Term Definition
Authorised 
person

A person delegated the authority to perform or supervise a task or access 
specific areas, systems, information or activities within a business. 
Authorisation may be based on training, competency, qualifications, 
responsibilities or position held.

Biosolid Solid or semisolid by-product obtained from treated human sewage or 
wastewater. 

Business 
continuity

A planning and preparedness process undertaken to ensure a business can 
continue to operate or recover and resume operations within an acceptable 
timeframe, following a disruption, serious incident, emergency or disaster.

Business 
enterprise

Any business activity occurring on the property that may impact the food 
safety or quality of products included within certification. This may include 
horticulture, cropping or livestock enterprises.

Business 
representative

Workers who are appointed to represent or manage on behalf of the 
business.

Calibrate To check, adjust or correct equipment by comparing it against a recognised 
standard or method.

Chemical Any chemical product used in growing, harvesting, packing, storage or 
handling activities that may impact produce or food safety.

Examples may include pesticides, sanitisers, cleaning chemicals, postharvest 
treatments, fruit waxes, lubricants and pest control products.

See also: Crop Protection Product and Postharvest Treatment.

Chemical 
contamination

The unintended presence of chemical substances in produce or the growing, 
harvesting, packing or storage environment that may impact food safety or 
product suitability.

Examples may include pesticides, cleaning chemicals, fuels, lubricants or 
other chemical residues.

Cleaning The process of removing dirt, debris, contaminants and other unwanted 
materials from production areas, equipment, facilities or amenities to 
maintain hygiene and reduce contamination risks.

Cleaning 
equipment

Equipment, tools, utensils or devices used to clean surfaces, facilities, 
equipment, vehicles, containers or production areas by removing dirt, debris, 
contaminants and other unwanted materials.

Conditional 
acceptance

Customer acceptance of a consignment, product or order where one or more 
quality parameters do not meet the customer's specification. Conditional 
acceptance may only be granted where food safety, regulatory compliance 
and customer satisfaction are not compromised.

Controlled 
Atmosphere 
(CA) Storage

A storage technology whereby lowered oxygen and raised carbon dioxide 
slow produce ripening. Ethylene and humidity can also be controlled.
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Term Definition
Competent Demonstrated knowledge, skills and ability to perform tasks or activities in 

accordance with specified requirements or performance criteria. Competence 
may be gained through training, experience, qualification or demonstrated 
capability.

Competent 
laboratory

A laboratory that has demonstrated competence to perform the required 
testing, analysis or examination within the applicable scope. 

Demonstrated competence may include accreditation to ISO/IEC 17025, NATA 
accreditation or equivalent accreditation for the applicable scope of testing 
or, where such accreditation is not available, other documented evidence of 
competence, such as operation by a government authority or university, 
independent third-party assessment, or the use of recognised and validated 
test methods performed by qualified personnel appropriate to the scope of 
testing.

Contamination The introduction, occurrence or presence of a food safety hazard in or on 
produce. Types of contamination include physical, chemical (including 
allergens) and microbiological hazards. Contamination may be introduced 
through growing sites, water sources, equipment, packing facilities, team 
members, pests, animals or other sources.

Consignment A quantity of produce dispatched to a customer at one time and identified by 
accompanying packaging, labelling or documentation.

Control 
measure

Any action and/or activity that can be used to prevent, eliminate or minimise 
food safety hazards to an acceptable level.

Controlled 
waste

A waste that, unless properly managed, may pose a risk to human health or 
the environment. Controlled waste is subject to regulatory requirements for 
handling, storage, transport, treatment and disposal. Examples include 
agricultural chemicals, chemical containers, used oil, tyres, batteries and 
other regulated wastes.

Cooling The process of removing heat from produce to achieve and maintain the 
required product temperature, preserve quality and reduce deterioration 
during storage, handling and transport.

Corrective 
Action Record 
(CAR)

A documented non-conformance requiring action by the participating 
business to address identified issues and demonstrate compliance with 
applicable requirements. Corrective Action Records (CARs) may be raised 
during internal audits (self-assessments), external audits, inspections, 
investigations or routine business activities where a non-conformance is 
identified.

Critical Control 
Point (CCP)

A step at which control can be applied and is essential to prevent, eliminate or 
reduce a food safety hazard to an acceptable level.

Critical limit A measurable value that separates safe product from potentially unsafe 
product at a Critical Control Point (CCP). Critical limits may include values such 
as temperature, time, pH, water activity, oxygen concentration or other 
measurable parameters.
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Term Definition
Crop Protection 
Product

A chemical, biological or naturally derived substance used to protect crops 
from pests, diseases, weeds or other harmful organisms or to regulate plant 
growth. Crop protection products may include herbicides, insecticides, 
fungicides, nematicides, biological control agents and plant growth regulators.

See also: Pesticide.

Customer A commercial packer, marketing group, wholesaler, exporter, processor, 
retailer or consumer who receives produce from a supplier. 

Customer 
requirements

A written specification, agreement or contract between a business and 
customer. Customer requirements may also outline specifications for 
produce handling, labelling, transport and assessment requirements.

Deep Cleaning A scheduled cleaning activity undertaken periodically to thoroughly clean 
areas, equipment and surfaces that are not routinely cleaned during normal 
operations. Deep cleaning may include dismantling equipment and cleaning 
hard-to-reach areas such as ceilings, drains, ventilation systems, cool rooms 
and structural surfaces.

Disinfected A surface, area, equipment or item that has undergone sanitising or 
disinfection.

Disinfection See: Sanitation

Distribution The storage, handling, transport and delivery of products from one location to 
another within the supply chain. Distribution activities may include receipt, 
storage, dispatch, transport and delivery of products.

Earliest Harvest 
Date (EHD)

The earliest date produce may be harvested, taking into consideration any 
applicable withholding or exclusion periods associated with the application or 
use of pre-harvest water, fertilisers, soil additives, chemicals or their inputs.

Also referred to as the Safe Harvest Date.

Emergency An unplanned event or situation that disrupts normal business operations or 
poses a risk to people, product, property or the environment.

Environmental 
Monitoring

A documented activity used to evaluate the effectiveness of controls 
implemented to prevent contamination from the site environment. 
Environmental monitoring verifies the effectiveness of pathogen and 
sanitation controls within processing, packing, storage, handling or food 
handling environments. Monitoring activities may include pathogen or 
indicator organism testing, environmental swabbing, microbiological analysis 
or rapid detection technologies such as ATP bioluminescence techniques, as 
appropriate to the activity and risk.

Exclusion 
period

The period of time between the use of an input or activity that may present a 
food safety risk (e.g. pre-harvest water, fertilisers, soil additives or animal 
access) and the harvest or handling of produce.

External audit A third-party audit conducted by a Certification Body to assess a business's 
compliance with applicable Freshcare Standards, certification requirements 
and Freshcare Rules.
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Term Definition
Extraneous 
Residue Limit 
(ERL)

The maximum permitted concentration of a pesticide residue arising from 
environmental sources rather than the direct or indirect application of a 
pesticide to food.

Facility A structure, building, area, installation or equipment used to support 
production, handling, packing, storage, transport or other business activities.

See also: Worker Facilities.

Fertilisers and 
soil additives

Products that are added to the soil to improve fertility and structure or 
control weeds. Examples include inorganic (chemical) fertilisers such as lime 
and gypsum; and those of organic origin such as animal manure, blood and 
bone, sawdust, compost, compost tea, seaweed, fish-based products, other 
biological compounds and those derived from food waste. 

Flood event The submersion of a growing site or edible portion of a crop by water from a 
source that may contain microbiological, chemical or other food safety 
hazards. Pooled water (e.g. after rainfall) that is not reasonably likely to cause 
contamination of the edible portion of produce is not considered a flood 
event.

Flood water Water that inundates land, growing sites, facilities or produce during a flood 
event and may contain contaminants that present a food safety risk.

Flowchart A diagram identifying the sequence of activities undertaken in a procedure or 
process.

Foliar Fertiliser 
/ Foliar Feeding

Foliar feeding is a technique of feeding plants by applying liquid fertiliser 
directly to the leaves.

Food defence The protection of food products and raw materials from intentional 
contamination or adulteration. Food defence deals with the prevention, 
protection, minimisation, response and action to be taken if a food defence 
vulnerability or threat is identified.

Food fraud The deception of customers or consumers for economic gain by providing 
food, ingredients or packaging which is different to that specified. Food fraud 
can include presentation of substandard products as well as adulteration of 
food with undeclared or low-quality ingredients or sourced from a supplier 
other than that declared.

Food grade A term used to describe supplies, equipment, chemicals, products and 
packaging that are of sufficient quality and safety to be used on food or for 
food handling, preparation, production or storage uses.

Food safety 
culture

The attitudes, values, beliefs and behaviours that influence how food safety is 
understood, prioritised and practised throughout a business.

Food Standards 
Australia New 
Zealand 
(FSANZ)

The government agency responsible for developing and administering the 
Australia New Zealand Food Standards Code.

Food waste Waste from the manufacture, preparation, sale or consumption of food but 
does not include grease trap waste or animal waste and must not be 
corrosive.
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Term Definition
Foreign Objects Any material that is not intended to be present in or on produce. Examples 

may include glass, hard plastic, wood, metal, paper, string, tape, maintenance 
debris, packaging materials, personal items or other extraneous materials.

Foreign object 
detection 
equipment

Equipment used to identify or detect foreign matter or contaminants in 
produce, products, packaging or processing environments. Examples may 
include metal detectors, X-ray systems, machine vision systems, magnetic 
separators and other detection technologies.

Freshcare Food 
Safety & 
Quality (FSQ) 
Training

Training delivered in relation to the Freshcare Food Safety & Quality Program, 
provided by an approved Freshcare Trainer, Freshcare or an approved 
Freshcare learning platform.

Freshcare 
training

Training delivered in relation to Freshcare programs, standards, certification 
requirements or associated guidance materials, provided by an approved 
Freshcare Trainer, Freshcare or an approved Freshcare learning platform.

Freshcare Rules A document published by Freshcare that establishes the requirements, 
conditions, obligations and certification processes applicable to participants 
in a Freshcare program.

Good 
Agricultural 
Practices (GAP)

Practices used to prevent or minimise the risk of hazards occurring during the 
growing, harvesting, packing, storage and transport of produce.

Good 
Manufacturing 
Practices 
(GMPs)

Operational practices and conditions implemented to support food safety 
through controls relating to premises, equipment, personnel, hygiene, 
cleaning, storage and process management.

Growing site Any location where fresh produce is grown or produced. Growing sites may 
include paddocks, orchards, vineyards, greenhouses, shade houses, tunnels, 
growth rooms, chambers or other production areas. 

Hazard A biological, chemical, physical or allergen agent in or on produce that has the 
potential to cause illness, injury or other adverse health effects if not 
controlled.

Hazard analysis The process of identifying potential hazards, assessing the significance of 
each hazard and determining the control measures required to prevent, 
eliminate or reduce the hazard to an acceptable level.

Hazard Analysis 
Critical Control 
Point (HACCP)

A systematic, science-based approach used to identify, evaluate and control 
food safety hazards through the analysis of hazards and implementation of 
appropriate control measures.

Hazardous 
Foreign Objects

Foreign matter that may cause injury, illness, choking, contamination or other 
adverse health effects if present in or on produce. Examples may include 
glass, metal fragments, hard plastic, stones or other sharp or hard materials.

Heavy metals Usually defined as metals with a specific gravity of four or more, meaning 
they are at least four times heavier than water for a given volume. Some (not 
all) heavy metals are toxic, particularly cadmium, lead and mercury. 
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Term Definition
Historically 
proven

Demonstrated through a series of consecutive test results, collected at a 
defined frequency, showing consistent compliance with specified limits or 
requirements.

Hygienic Clean and managed in a manner that prevents or minimises the introduction, 
growth or spread of contaminants.

Incident An event or situation that has occurred or may occur, that could result in the 
production or supply of unsafe, illegal or non-conforming product.

Incoming goods Products, materials, ingredients, packaging or other inputs received by a 
business from an external source.

Initial Audit The first external audit conducted to assess a business against the 
requirements of a Freshcare Standard or program.

Inputs See: Incoming goods. 

Internal audit A self-assessment or internal review conducted by the business to assess 
compliance with applicable Freshcare Standards, certification requirements 
and business procedures.

Labels Identification of produce through the addition of a readable code, 
information or description. Product labels could also refer to finished product 
packaging used for retail sale.

Includes on site printing and pre-printed film, flow-wrap, stickers, tags etc 

Livestock Farm animals including, but not limited to, cattle, sheep, pigs, goats and 
poultry.

Management 
representative

A person appointed by a business to represent and/or manage activities on 
behalf of the business. This may include an employee, worker, agent, officer, 
director, advisor, partner, consultant, contractor or subcontractor.

Manure Organic material derived from animal faeces, urine, bedding or other animal 
waste products that may be applied to soil as a nutrient source or soil 
amendment. Manure may contain microbiological hazards and should be 
managed, treated, stored and applied in accordance with food safety 
requirements.

Maximum Level 
(ML)

The maximum level of a specified contaminant or specified natural toxicant, 
which is permitted to be present in a nominated food expressed, unless 
otherwise specified, in milligrams of the contaminant or the natural toxicant 
per kilogram of the food (mg/kg).

Maximum 
Residue Limit 
(MRL)

The legal limit for a specific agricultural chemical residue in food. MRLs are set 
at levels that are unlikely to be exceeded if agricultural chemicals are used 
according to approved label instructions.

Microbial 
contamination

The unwanted presence of microorganisms in or on produce, food contact 
surfaces, water, equipment, facilities or other areas that may affect food 
safety. Microorganisms may include bacteria, viruses, fungi and parasites.

Modified 
Atmosphere 
Storage

A storage method where the gas levels around produce are adjusted at the 
start of storage to help slow ripening and hence extend shelf life.
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Monitoring A planned sequence of observations, measurements or assessments used to 

determine whether control measures are operating as intended.

Non-
compliance

A failure to comply with the requirements of a Freshcare Standard, Freshcare 
Rules, certification requirement or other applicable obligation.

Off-target The movement of an input, treatment, substance or activity beyond the 
intended target area. Examples may include spray drift to neighbouring areas 
or nutrient runoff to sensitive environments.

Organisational 
chart

A diagram that depicts the structure of a business and the reporting 
relationships, roles and responsibilities of personnel.

Organisational 
structure

The arrangement of roles, responsibilities, reporting relationships and levels 
of authority within a business or organisation.

Outsourcing / 
Outsourced

The engagement of another business or individual to undertake activities, 
processes or services on behalf of the certified business.

Packaging Materials used to contain, protect, wrap and/or cover product. Packaging 
includes but is not limited to: produce bins, crates, pallets, cardboard boxes, 
trays, punnets, clear film, plastics, containers and labels.

Packing 
(Packer)

The activity or business of receiving, handling, sorting, grading, packing and 
re-packing fresh produce for storage, distribution or sale. 

Note: Does not include further processing of whole products.

Pathogen 
reduction step

A treatment or process applied to reduce the number of viable pathogens on 
produce, in water or on food contact surfaces. 
Note: Pathogen reduction steps may include chemical, physical or other 
validated treatments.

Persistent 
chemicals

Chemical substances that remain in the environment for extended periods 
and may accumulate in soil, water, plants, animals or produce. Examples may 
include organochlorine pesticides and other long-lasting environmental 
contaminants.

Pests Animals, insects, birds, rodents or other organisms that may damage produce 
or be a source of contamination. Examples may include rats, mice, birds, 
cockroaches, flies and other animals or insects.

Pesticide A crop protection product used to prevent, destroy, repel or control pests, 
diseases, weeds or other harmful organisms.

Physical 
contamination

The unwanted presence of foreign objects or physical contaminants in fresh 
produce.

Planting 
materials

Seeds, seedlings, young plants, roots, corms, bulbs, bits and suckers used for 
planting to establish crops. 

Postharvest Any activity that is undertaken to produce that has been harvested. 

Postharvest 
water

Water used after produce has been harvested. Includes water dumps, flumes, 
washing, grading, cooling, ice production/icing and water used during 
postharvest treatments. 
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Postharvest 
chemical 
treatments

The application of chemicals, coatings, growth regulators, sanitisers, 
fungicides or other approved treatments to harvested produce to support 
food safety, quality, shelf life, appearance, maturity or market requirements.

Pre-cooling Pre-cooling refers to the rapid removal of field heat shortly after the harvest 
of a crop to preserve produce quality.

Pre-harvest Any activity that is undertaken on-farm prior to the harvest of a crop. 

Pre-harvest 
water

Water used prior to harvest. Includes water used for irrigation, crop cooling, 
foliar fertiliser application and chemical spray application.

Preventative 
Maintenance

Planned inspection, servicing, testing, adjustment, cleaning, repair or 
replacement activities undertaken on facilities, equipment, infrastructure or 
vehicles to maintain their condition and functionality and reduce the risk of 
failure, breakdown, contamination or other operational issues. Examples may 
include lubrication, cleaning, replacement of worn parts and repairs to 
buildings, irrigation systems and vehicles.

Premises The physical building(s) and site(s) where business activities are undertaken, 
including but not limited to: buildings, sheds, warehousing, loading and 
unloading areas.

Produce (fresh 
produce)

Includes but is not limited to fresh fruit, vegetables, nuts; herbs; spices; wine 
grapes; coffee; tea; flowers and foliage.

Produce area 
(Growing)

The specific area within a growing site where produce is planted, cultivated, 
maintained and grown prior to harvest. 

See also: Growing site.

Produce area 
(Packing)

The specific area within a packing facility where produce is received, washed, 
sorted, graded, packed, stored or otherwise handled following harvest.

See also: Packing (packer).

Produce 
Handling

Any activity involving the harvesting, receipt, washing, trimming, sorting, 
grading, packing, cooling, storing, loading, transporting or other physical 
handling of produce.

See also: Produce; Produce area (Growing); Produce area (Packing); 
Product contact surfaces.

Product All product handled by the business as per the crop list and certification 
scope. Product or final product refers to product as presented when ready for 
sale to the business’ final customer or consumer. May be represented in 
various forms, for example: bulk produce bins, prepacked produce, packaged 
produce, palleted produce.

Product contact 
surfaces

Any surfaces within product handling areas that come into contact with, or 
have the potential to come into contact with, product.

Product 
identification

The ability for a business to identify, track and trace produce. A form of label, 
barcode or record used to maintain produce traceability.
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Product 
specification

Objective criteria for produce to meet. Product specifications will often 
include a description of the required features and quality of the product 
(variety, maturity, colour, etc.); any specific handling requirements 
(temperature management, handling instructions, packaging, transport, etc.); 
and any specific food safety requirements (compliance with a nominated 
standard such as Freshcare Food Safety & Quality).

Property map Any combination of aerial photographs and topographical, cadastral or self-
drawn maps or map overlays that document the relevant boundaries, 
infrastructure and features on or adjacent to, the property. 

Will also include detailed overview of building infrastructure/ premises and 
location of critical infrastructure (coolrooms, segregated storage, packing 
rooms, equipment/ production line layout, worker amenities) etc.

Provedore Includes businesses involved in the procurement of fresh produce for 
distribution or resale to the food service industry.

Quality Hazard A factor or condition that may prevent produce from meeting customer, 
market, regulatory or product specification requirements.

Raw materials The original state a product is received. Raw material inputs may refer to 
fresh produce or packaging materials.

Recall Action taken to remove produce from the supply chain if there is a food safety 
or potential food safety risk to consumers. A consumer level recall involves 
recovery of produce from consumers and businesses in the supply chain 
whereas a trade level recall only involves recovery of produce from 
businesses in the supply chain.

Reclaimed 
water

Wastewater that has been treated to a defined quality for discharge or 
potential reuse.

Recycled water Treated wastewater supplied through a dedicated reuse system for an 
approved beneficial purpose.

Record Documentary evidence to support compliance with the Freshcare Food Safety 
& Quality Standard(s). The medium can be paper, photographic or electronic 
or any combination thereof. 

Retail Sale Produce that is packed and intended for supply through retailers to sell to 
consumers. Describes product intended for direct retail display includes but is 
not limited to, retail crates, pre-packs.

Rework Activity undertaken on produce that has left the normal operational flow and 
requires action before it is acceptable for release or reuse.

Risk The likelihood of an adverse health effect occurring due to a hazard, 
combined with the severity of that effect.

Risk 
assessment

An assessment of both the likelihood and the severity of the consequences 
should a hazard occur. This gives a guide as to the overall significance of the 
risk.

Root Cause The identification of underlying cause(s) of a problem (hazard, identified issue 
etc), which if adequately addressed, will prevent the re-occurrence of that 
problem. 
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Safe Harvest 
Date

See: Earliest Harvest Date (EHD).

Safety Data 
Sheet (SDS)

A reference document for chemicals, fuels and other hazardous products. A 
SDS includes information on the product's physical and chemical properties; 
safe handling, storage, transport and disposal procedures; first aid and health 
hazards; impacts on the environment; and what to do in accidents and 
emergencies.

Sanitation A process undertaken after cleaning to reduce microorganisms on surfaces, 
equipment, facilities or in the environment to a level that does not 
compromise food safety or suitability. Sanitation may be achieved through 
chemical agents, physical methods or a combination of both.

See also: Cleaning; Sanitiser.

Sanitiser A chemical or physical agent used during sanitation to reduce 
microorganisms on surfaces, equipment, facilities or in the environment to an 
acceptable level.

Scope The business activities for which Freshcare certification is sought, granted or 
maintained. Scope may include the business type (e.g. growing, packing, 
storage, ripening, fumigation, wholesaling, brokerage, provedore, transport 
and distribution), site address(es), produce or produce groups handled and 
destination market(s), where applicable.

Signature A personal recording by the individual of their name or a mark representing 
it. Signatures can be produced manually by the individual in written, digital or 
electronic format.

Standard A document published by Freshcare that establishes requirements for 
certification or implementation within a Freshcare program.

Step A point, procedure, operation or stage in a process

Storage The holding of produce under defined conditions to maintain food safety, 
quality, integrity or market requirements prior to further handling, 
distribution or sale.

Storage areas A designated location, structure, room, container or facility used for the 
storage of produce, inputs, packaging, equipment or other business 
materials. Storage areas may include dispatch and staging areas.

Supplier See: Approved supplier.

Temporary 
fasteners

Makeshift materials used to temporarily secure, repair, tie, patch or hold 
equipment, packaging, infrastructure or other items. Examples include string, 
strapping, twine, rope, tape, tie wire, twist ties, cardboard, rubber bands and 
plastic zip ties.

Traceability The ability to trace raw materials and product within and through the supply 
chain, from raw material inputs to finished product. Commonly a ‘one step 
back, one step forward’ approach is required to be demonstrated. 

Training Provision of knowledge and skills to perform tasks to a specified competency. 
Training can be delivered on-the-job or through qualified external providers. 
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Trend A review of data to identify patterns of results.

Validation Obtaining or establishing documented evidence that a control measure or 
combination of control measures is capable of effectively controlling a food 
safety or quality hazard and achieving the intended outcome.

Variation (as 
related to 
product)

A variation to a customer specification is requested and granted, for quality 
parameters that do not compromise food safety or customer satisfaction. 
Variations to specifications are usually granted for a specified time period 
until “in specification” product can be supplied.

Vehicles All forms of transport used for moving produce, including but not limited to, 
forklifts; tractors; utilities; cars; trucks; refrigerated trailers.

Verification An activity undertaken in addition to monitoring using a set of procedures, 
processes and tests designed to ensure the food safety and quality system is 
working effectively.

Visitor Any person visiting the site, premises or facilities of a business for a limited 
period who is not undertaking work on behalf of the business. 

Note: Workers, contractors, subcontractors, labour hire personnel, 
consultants and service providers are included under the definition of 
Workers.

Waste Any material or substance, whether solid, liquid or gaseous, hazardous or 
non-hazardous, that is discarded, intended to be discarded, recycled or 
otherwise no longer required by the business.

Weeds of 
concern

Plants, whether native or introduced, that have been identified as posing 
significant risks to the environment, agricultural production, human health or 
amenity due to their invasiveness, spread or impact. Weeds of concern may 
be listed under local, state, territory or national legislation and may require 
specific management or control measures.

Withdrawal (of 
product)

Action taken to remove product from the supply chain if there is a defect to 
the product that presents no food safety or potential food safety risk to 
consumers or as a precaution. Reasons for withdrawal commonly due to 
underweight product or quality issues. 

Withholding 
Period (WHP)

The minimum period that must elapse between application of an agricultural 
chemical and harvest, as specified on the product label.

Worker(s) All people working in the business on site or in the operation of the business. 
Includes owners, family members, employees, staff, personnel, consultants, 
contractors or sub-contractors, labour hire etc. 

Worker 
facilities

Places, amenities or areas provided specifically for workers within the 
business. Worker facilities may include accommodation, staff quarters, 
lunchrooms, toilets and washrooms, handwashing facilities, smoking areas, 
recreation areas, breakout areas, drinking water facilities and change rooms. 
Worker facilities may be located indoors or outdoors.

Work in 
progress / 
process (WIP)

Product that is held in partial form awaiting further handling or processing. 
Examples include pre-cooling before processing; graded and awaiting 
packing.
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