FOOD BUSINESS RISK PROFILING TOOL

Food Premise Name:​​​ 

File No :​​​​​​​​​ _____​​__ Date of Assessment:         ​        EHO:




	FOOD PREMISES RISK ASSESSMENT 

	SECTION 1 Food type and intended use by customer
	Food Type: 
	
	
	

	
	Score
	 
	
	

	High-risk foods that are ready-to-eat
	35
	
	
	

	Medium-risk foods that are ready-to-eat 
	25
	 
	
	

	High-risk foods that are not ready-to-eat 
	15
	 
	
	

	Medium-risk foods that are not ready-to-eat 
	5
	 
	
	

	Low- risk foods that may or may not be ready-to-eat 
	0
	
	
	

	BUSINESS SCORE
	 
	
	
	

	SECTION 2 Activity of the food business
	Score
	
	
	

	High- and medium-risk ready-to-eat foods are handled during processing or manufacturing of food 
	25
	
	
	

	High- and medium-risk ready-to-eat foods are only portioned before receipt by the customer 
	20
	 
	
	

	Low- risk or non-ready-to-eat foods are handled during processing or manufacturing of food 
	15
	
	
	

	Storage, distribution or sale of pre-packaged food only 
	5
	 
	
	

	BUSINESS SCORE
	 
	
	
	

	Additional points
	Score
	
	
	

	A catering business prepares and serves food at different locations 
	15
	 
	
	

	BUSINESS SCORE
	 
	
	
	

	SECTION 3 Method of processing
	Score
	
	
	

	A pathogen reduction step is performed during processing by the food business prior to sale 
	-10
	
	
	

	A pathogen reduction step is not performed during processing by the food business prior to sale 
	0
	 
	
	

	BUSINESS SCORE
	 
	
	
	

	SECTION 4 Customer base
	Score
	
	
	

	The food business is not a small business 
	10
	 
	
	

	The food business is a small business
	5
	
	
	

	The food business is a very small business 
	-25
	
	
	

	BUSINESS SCORE
	 
	
	
	

	Additional points
	Score
	
	
	

	Very small business where proprietor has undertaken basic food safety course
	-6
	
	
	

	Business directly supplies food to at-risk groups 
	20
	
	
	

	BUSINESS SCORE
	 
	
	
	

	 
	 
	 
	
	

	SECTION 5 Food Safety Programme
	Score
	
	
	

	Food safety programme (that complies with 3.2.1) 
	-10
	
	
	

	BUSINESS SCORE
	 
	
	
	

	 
	 
	 
	
	

	SECTION 6 Priority Classification
	Score
	
	
	

	Very Low 
	10 or less
	
	
	

	Low 
	11 - 39
	 
	
	

	Medium 
	40 - 64
	
	
	

	High 
	65 or more
	 
	
	


Definitions
High-risk food food that may contain pathogenic microorganisms and will support formation of toxins or growth of pathogenic microorganisms. Examples are raw meat, fish, oysters, poultry and milk. Other examples include tofu, fresh filled pasta, meat pies, frankfurts, salami, cooked rice and lasagne (these foods pose a particularly high risk if they are not processed or cooked adequately).

Medium-risk food food that may contain pathogenic microorganisms but will not normally support their growth due to food characteristics; or food that is unlikely to contain pathogenic microorganisms due to food type or processing but may support formation of toxins or growth of pathogenic microorganisms. Examples are fruits and vegetables, orange juice, canned meats, pasteurised milk, dairy products, ice cream, peanut butter and milk based confectionery.

Low-risk food food that is unlikely to contain pathogenic microorganisms and will not normally support their growth due to food characteristics. Examples are grains and cereals, bread, carbonated beverages, sugar-based confectionery, alcohol and fats and oils.

Activity of the food business handling of food that is required to achieve the final product sold by the food business. This may or may not result in changes to the physical or chemical characteristics of the food. 

At-risk/vulnerable populations defined for these purposes as children under the age of five, adults aged over 65, the sick and immunocompromised, and pregnant women.

Food includes: any substance or thing of a kind used, or represented as being for use, for human consumption (whether it is live, raw, prepared or partly prepared), an ingredient or additive in a substance for human consumption, a substance used to prepare a substance for human consumption such as a processing aid, chewing gum and its ingredients or additives or any substance or thing declared to be a food under section 3B of the Australia New Zealand Food Authority Act 1991.

Food business means a business, enterprise or activity (other than primary food production) that involves the handling of food for sale or the sale of food, regardless of whether the business, enterprise or activity concerned is of commercial, charitable or community nature or whether it involves the handling or sale of food on one occasion only.

Food-handling operation means any activity involving food handling.

Food premises means any premises (including land, vehicles, parts of structures, tents, stalls and other temporary structures, boats, pontoons and any other place declared by the relevant authority to be a premises) kept or used for handling food for sale, regardless of whether those premises are owned by the proprietor, including premises used principally as a private dwelling but does not include vehicles used to transport food or food vending machines.

Handling of food includes the making, manufacturing, production, collection, extraction, processing, storing, transporting, delivering, preparing, treating, preserving, packing, cooking, thawing, serving or displaying of food.

Pathogen reduction step a processing step that significantly reduces the microbial population present in a food material. This may be canning, cooking, fermentation or pasteurisation or any other processing step that is capable of significantly reducing the level of pathogens present.

Processing in relation to food, means activity conducted to prepare food for sale including cooking, drying, fermenting, heating, pasteurising, thawing and washing, or a combination of these activities.

Proprietor means the person carrying on the food business or, if that person cannot be identified, the person in charge of the food business.

Ready-to-eat food means food that is ordinarily consumed in the same state as that in which it is sold and does not include nuts totally enclosed in the shell or whole fruit and vegetables intended for further processing.

Small business a business that employs less than 50 people in the ‘manufacturing’ sector or which employs less than 10 people in the ‘services’ sector.

Very small business a business that serves 10 or less people per day. Examples include family day care and B & B

For the purposes of deciding on whether a premises provides catering use the definition provided by the Draft Standard 3.3.2 Food Safety Programs for Catering Operations.

Catering means the food premises provides 12 or more times a year any of the following services:

1. PHF (“potentially hazardous food”) is processed to a ready to eat state and served at the same location for 50 or more people at the same sitting for a prearranged event. 

2. Processing of PHF at one location to a state where the food is ready-to-eat food or partially cooked food, where the food is for service at another location for a prearranged event.

3. Transporting ready-to-eat PHF or partially cooked PHF from one location to another location for service at a prearranged event.

4. Serving ready-to-eat PHF at a prearranged event, where the food was processed at a different location. 

Note catering does not include takeaways OR premises that provide platters of food that require no further preparation (i.e. portioning, re-heating, garnishing etc), such as sandwiches or fruit platters for office lunches or meeting etc. 

