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EXPLANATORY PAPER FOR THE THIRD DRAFT OF 

FOOD SAFETY AND FOOD SAFETY AUDITING 

QUALIFICATIONS AND UNITS

Introduction

The Food Processing Training Package (FDF03) contains two qualifications supporting the training of Food Safety Auditors and a number of specific food safety auditing units of competency (units). Both the food safety auditing qualifications and food safety auditing units are being reviewed as part of an overall review and endorsement of a new Food Processing Training Package (FDF10). This discussion paper accompanies a release of the third draft of food safety auditing qualifications and units of competency. 

As mentioned in the discussion paper for the second draft, the Australia New Zealand Food Regulation Ministerial Council endorsed the National Food Safety Audit Policy (the Policy) in October 2006. This Policy applies to regulatory auditing activity. In the Policy, states and territories have agreed that the currently endorsed food safety auditing units managed by AgriFood Skills Australia will be used as the basis for training and assessing the competence of regulatory food safety auditors. 

Feedback on food safety auditing qualifications 
A third draft of qualifications and revised units has been made available on the AgriFood Skills Australia website, and comments are now being sought on this draft. Responses to the previous draft suggested a number of changes many of which have been incorporated into this latest draft. As it is intended that this draft be the final version before preparation of a case for endorsement, readers are asked to check the qualifications and units carefully to ensure that they are seen as meeting the needs of industry.   

The following table details issues that have been raised from the last round of consultation and the actions that taken in response in this draft. 

	Feedback to second draft of Certificate IV in Food Safety Auditing
	Actions taken for third draft

	The requirement for a minimum of 10 units from the qualification to be coded FDF was seen as insufficient to ensure sufficient food relevant training.
	The requirement in packaging rules has been changed to a minimum of FDF 15 units. 

	The draft unit FDFFS4001A Supervise and verify a food safety plan should replace the unit PMLQUAL400B Contribute to the ongoing development of HACCP plans as a Core unit.


	Both units have been set as core units in the current draft. The ability to contribute to HACCP plans is seen as containing core skills and knowledge for food safety auditing and for this reason has been retained as a Core unit.

FDFFS4001A Supervise and verify a food safety plan covers skills and knowledge in implementing and supervising food safety plans in food processing. While this is not a core job function of a food safety auditor, it recognises practical experience and knowledge in implementing food safety plans, which is seen as an important attribute for the auditing role. It has also been retained in the Core for the third draft.

	Specialist units from Certificate IV in Food Science and Technology should be included as electives.
	The following draft units have been included in Group A Technical Specialist Units in the Certificate IV qualification. 

FDFAU4001A Assess compliance with food safety programs

FDFAU4002A Communicate and negotiate to conduct food safety audits

FDFAU4003A Conduct food safety audits

FDFAU4004A Identify, evaluate and control food safety hazards

FDHOHS4001A Identify, assess and control OHS risk in own work

PMLQUAL400B Contribute to the ongoing development of HACCP plans

	The coverage of support programs and their relationship to food safety was felt to be weak and should be covered with a specific unit in the Certificate IV in Food Safety Auditing. 
	The draft unit FDFFS4002A Supervise and verify support programs for food safety has been written and included in Group A Technical Specialist Units. Feedback on this new unit is encouraged.

	Some units in Group B Cross Sector Units were seen as not being relevant to a food safety auditor role. 
	Electives have been reviewed and the units FDFTEC4010A Manage water treatment processes and MSAPMOPS404A Co-ordinate maintenance have been removed.

	The qualification should be titled Certificate IV in Food Safety Management
	A proposal for a broader project covering the merging of  food safety/quality/ risk management into new qualifications will be considered later under continuous improvement after all of the Food Processing Training Package has been updated. Food safety auditing may then become a strand of those qualifications. 

	There is a need for access to a microbiology unit to meet National Guidelines for food safety auditors. 
	The draft unit FDFFST4004A
Perform microbiological procedures in the food industry has been included as an elective in Group A.

	
	

	Feedback to second draft of Diploma of Food Safety Auditing
	Actions taken for third draft

	Core is not consistent with Certificate IV units. Need for a HACCP unit at this level.
	The draft food safety units FDFFS5001A Develop a HACCP-based food safety plan and its pre-requisite unit FDFFS4001A Supervise and verify a food safety plan are now included in the Core. 



	The draft unit FDFAU4007A Audit a heat treatment process should be included in the Core. 
	This unit remains optional in Group A Food Safety Auditing Units for High Risk Processes, as it is felt that some areas of food safety auditing may not require this unit. This has implications for employers who want their auditors to have the national qualification but don’t require heat treatment processes.

	Specialist units being developed for the new Diploma of  Food Science and Technology should also be included in the Diploma of Food Safety Auditing
	The following draft units have been included in Group B Specialist Technical Units

FDFFS5001A Develop a HACCP-based food safety plan (9th Core Unit)

FDFFST5002A Indentify and implement required process control for a food processing operation

FDFFST5003A Evaluate sampling plans in relation to food industry standards

FDFFST5004A Construct a process control chart for a food processing operation

FDFFST5006A Specify and monitor the nutritional value of processed foods

FDFFST5007A Monitor refrigeration and air conditioning systems in food processing

FDFFST5008A Apply food microbiology techniques and analysis

FDFFST5030A Develop, manage and maintain quality systems for food processing

	The units MSACMS601A Analyse and map a value chain MSACMS602A Manage a value chain should be included in Group B.


	These units are very high level units that require specialist skills in value chain mapping and analysis well beyond food safety auditing related needs including analysing value from an economic and customer satisfaction viewpoints.  The area of supply chain management is covered by quality assurance units, and it was felt that additional needs were best assessed after the new Food Safety Auditing have been implemented. If required additional units could be further added under continuous improvement.

	The units BSBMKG501B Identify and evaluate marketing opportunities BSBMGT515B Manage operational plans are not relevant to the role of food safety auditors and should be removed


	Units have been removed

	Need for a change in the name of the qualification to Diploma of Food Safety Risk Management
	A proposal to develop food safety/quality risk management qualifications will be considered by AgriFood Skills Australia after a new Food Processing Training Package has been endorsed. AgriFood Skills Australia has indicated that they will then consider establishing a scoping study to consider the need for this type of qualification across all of the ISCs Training Packages.   

	FDFFS5001 Develop a HACCP-based food safety plan should be amalgamated with the unit FDFFS5002A Develop a food safety program for a vulnerable group
	The units will be retained as separate units. This reflects regulatory agency concerns with the added risk for planning for vulnerable populations. Workplace evidence for  FDFFS5001A need not include plans for vulnerable groups. 


The need for integrated audits of environmental and product quality assurance along with food safety was also raised by some respondents in the second round consultations. This would significantly broaden the qualification beyond the brief of the current development project and also potentially beyond the scope of the Food Processing Training Package. These responses along with any similar responses in this round will be considered by AgriFood Skills Australia in the context of their Continuous Improvement strategy for all AgriFood Training Packages. 

Some industry and regulatory organisations also suggested that the food safety auditing units should also be included in the Certificate IV and Diploma of Food Science and Technology. In response to this, the food safety auditing units have been included in the second consultation draft of the Food Science and Technology qualifications. The four general food safety auditing units have been included in the Certificate IV as electives, with the four high risk units included in the Diploma.

Feedback specific to the unit FDFAU4007A Audit a heat treatment process has been that it has too broad an application and that the unit should require competency in either sterilisation or pasteurisation processes. The three elements in this unit will continue to cover hazard identification, validation of the process, and verification of the program and so can be applied to both processes. The evidence requirements have been amended to 

“Assessment requires participation in at least two audits of different heat treatment processes”.  Note that this doesn’t require the two processes to cover both canning and pasteurisation, rather that competency be demonstrated in two different instances for both or either process.

An additional unit FDFFS4002A Supervise and verify support programs for food safety has been developed in response to feedback. This unit is available as a specialist technical elective in both Certificate IV and Diploma. 

Providing a response
Comments on the Food Safety Auditing units and qualifications closes on 6 August, 2010. Comments should be made on the response form available for downloading from the AgriFood Skills Australia website (www.agrifoodskills.net.au).

Comments and enquiries can be directed to the project consultants listed below.
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