Food Safety Standard 3.2.2A

To improve food safety and prevent foodborne illness, all food service, retail and catering businesses in Australia must implement food safety management tools by 8 December 2023.

Business category types Which tools are required?
. Category
A cate.rer or food service that make and serve unpa(_:kaged, A retail business that sells unpackaged, potentially hazardous, two
potentially hazardous, ready-to-eat food. Examples include: ready-to-eat foods that aren't made by the business. Examples include:
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health.wa.gov.au/FSMT For more information refer to the Guide for food businesses on Food Safety Standard 3.2.2A.



