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FOOD FOR 
THOUGHT

During the last financial year 
Council inspected 954 fixed 
food premises. 

As shown in the chart below, 
85% of businesses eligible to 
participate in the Scores on 
Doors program rated as very 
good or excellent, which is a 
great result.

Has your FSS certificate 
expired or is it about 
to? When certification 
expires, a food business 
has 30 days to ensure:

1. The FSS renews the 
training certificate within 
30 working days; or

2. Another FSS with a current 
qualification is appointed.

For more information about 
Food Safety Supervisory 
training, go to our website.

All food businesses in  
NSW must provide accurate 
information about the food 
they serve. 

The Food Act 2003 and 
the Food Standards Code 
requires all food businesses 
in NSW to provide information 
about the most common 
allergens (crustaceans, eggs, 
fish, milk, peanuts, soybeans, 
tree nuts, and sesame seeds), 
gluten and sulphite in their 
food by either:

•  Declaring allergens on 
the label (usually in the 
ingredient list)
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•  Displaying information about 
allergens next to food on sale 
(if it’s not packaged)

•  Providing information about 
food allergens in food if 
requested by a customer.

Food businesses should only 
make claims about the allergy 
free status of their food where 
strict procedures are in place to 
validate the safety of the food 
for the consumer. 

Further information is available 
from the NSW Food Authority:

www.foodauthority.nsw.gov.au
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Coeliac disease affects 
approximately 1 in 70 
Australians. In people with 
coeliac disease the immune 
system reacts abnormally 
to gluten (a protein found in 
wheat, rye, barley and oats), 
causing small bowel damage. 

Making a gluten free claim

All claims must adhere to the 
Food Standards Australia and 
New Zealand (FSANZ) code, 
specifically Standard 1.2.7 
Nutrition, Health and Related 
Claims. As outlined by the 
Australian Competition and 
Consumer Commission: 

Any statement representing 
your products or services 
should be true, accurate and 
able to be substantiated.

There are fines for businesses 
that mislead consumers. It 
does not matter whether a 
false or misleading statement 
was intentional or not.

What does taking 
all practicable 
measures mean?

•  Place high emphasis 
on cleaning

•  Seal all holes, gaps 
and cracks

•  Regular pest control 
inspections and treatments

•  Screen all windows and 
doors leading into the 
food preparation area

•  Keep all foods in 
sealed containers

If you become aware 
that pests are active 
in your premises, take 
steps to protect food 
contact surfaces. 

You may choose to put 
reusable equipment like 
cutlery and crockery into 
sealable tubs. Ensure 
benches are wiped down 
with a food grade sanitiser 
before the day’s food 
preparation begins.

COELIAC DISEASE AND 
GLUTEN FREE CLAIMS

PEST CONTROL 
RESPONSIBILITIES

There are only two 
claims that can be 
made about gluten:

  Gluten free –  
no detectable gluten

  Low gluten –  
not suitable for people 
with coeliac disease. 
Tested at below 200ppm

The following marketing 
claims are not acceptable 
under the code:

 Gluten friendly

  Suitable for people 
with coeliac disease

  May contain traces 
of gluten

 99% gluten free

 Wheat free

Coeliac Australia has 
developed a suite of 
resources to assist food 
businesses in preparing 
gluten free options that 
comply with national 
food regulations. 

The resources include 
Coeliac Australia’s Gluten 
Free Standard for the 
Australian Food Service 
Sector, which outlines 
best practice for the safe 
sourcing, preparation and 
service of gluten free foods.

WARNING:  
Please be aware Impersonation 
of NSW Food Authority staff 

The NSW Food Authority has 
recently become aware that an 
individual has approached food 
businesses and falsely identified 
themselves as an employee of 
the Authority. The person stated 
they are fundraising on the Food 
Authority’s behalf or selling 
advertising space in a magazine.

Be advised that the NSW Food 
Authority or Council Officers will 
not – under any circumstances 
– approach individuals or 
businesses to seek donations 
or sell advertising space.

If you are approached by an 
individual (either by phone or 
in person) who claims to be an 
employee of the NSW Food 
Authority for the purposes stated 
above, please report the incident 
to police in the first instance.

Contact the NSW Food Authority on 
food.contact@dpi.nsw.gov.au 
if you have any concerns.
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It is the responsibility of the food business 
to take all practicable measures to 
prevent pests entering their premises 
and to eradicate and prevent harbourage 
of pests on their premises.

This can be achieved by setting up a contract 
with a reputable pest control operator to 
inspect and treat the food premises.
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