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Food Business Information Day 

 

All local food businesses and community groups are cordially invited 
to attend the Shire’s Food Business Information Day on Tuesday 3rd 
May 2016. 
 
This event provides information and training for food business         
proprietors and staff on a range of important topics including food 
safety, allergen awareness, healthy eating options and tobacco      
control.  
 
It will be held at the Peninsula Community Theatre, 91 Wilsons Rd 
Mornington from 1.30pm. Entry is free for all Mornington Peninsula 
food businesses.  
 
The Shire recognises the importance of these areas to local food  
consumers and is pleased to offer free information and training to   
assist your business and your customers. Health Promotion             
Practitioners from Peninsula Health will also provide free information 
on healthy eating and tobacco control. 
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Time Topic Details 

1.30pm 
– 3pm 

Allergen Awareness 
and Food Safety 
  

Allergen awareness for food business proprietors and staff 

Food safety information for food handlers 

Presented by the Shire’s Environmental Health Team 

3pm Afternoon Tea   

3.15pm 
– 
5.30pm 

Healthy Eating       
Options and Tobacco 
Control 

Providing healthy eating options for customers, healthy menu tips and 
ideas 

Benefits of smoke free food premises for customer and staff 

Information for food businesses on upcoming changes to the Tobacco 
Act 

Presented by Health Promotion Practitioners from Peninsula Health 

 

Entry is free and food business proprietors and staff can attend any or all of the program sessions.  The event        

program is as follows: 



 

Mornington Peninsula Shire is a sponsor of Food Allergy Week this year. Allergy & Anaphylaxis    
Australia (A&AA) and the Mornington Peninsula Shire are asking parents, families, teachers, food 
businesses and community members to help raise awareness of the prevalence of allergies and best  
practice allergy management during Food Allergy Week 15-21 May 2016  

“Australia has one of the highest reported incidences of food allergies in the world, and one-in-ten 
babies born in Australia today will develop a food  allergy,” explains Maria Said, President of A&AA. 
With so many children and adults at risk, ensuring that the community can help prevent allergic      
reactions from occurring but can also recognise the signs and symptoms of a reaction and know what 
to do in an emergency, is key. Not only does this help in reducing hospitalisation rates, in some    
cases, it potentially prevents death,” said Ms Said. There are several ways that you can get involved 
in Food Allergy Week this year: 

 Paint one nail to symbolise that one-in-ten babies born in Australia will develop a food allergy  

 Make a donation at www.foodallergyaware.com.au  

 ‘Adopt an allergy’ for one day to better understand the challenges allergy sufferers face every 
single day. Set up an Everyday Hero fundraising page for friends and family to sponsor you 

 Download a badge from www.foodallergyaware.com.au 

 Hold a local community event to raise awareness and/or funds 

Mornington Peninsula Shire is holding a free allergy information session on 3rd May 2016 for food            
businesses and community groups to assist them become more allergen aware. Please contact the 
Shire’s Environmental Health Team on 59 501 865 to enrol for this session. 

The Shire is also seeking expressions of interest from local food businesses to be a part of media 
promotion in the lead up to Food Allergy Week. If your business has innovative food allergen        
programs and would like to be involved please contact the Shire’s Senior Environmental Health     
Officer Peter O’Brien on phone 59 501 865. 

Shire to sponsor Food Allergy Week for 2016 

2 

http://www.foodallergyaware.com.au/
http://www.foodallergyaware.com.au/
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What is Listeria infection? 
Listeria infection or listeriosis, is an illness usually caused by eating food contaminated with bacteria known 
as Listeria monocytogenes. 
 

Who is at risk of Listeria infection? 
Listeria infection can affect people differently. Healthy people may develop few or no symptoms. However, 
for some people, the infection can be serious enough to require hospitalisation and may be a threat to life. 
People who are at particular risk of infection include: 
• anyone whose immune system has been weakened by disease or illness, for example: 
– cancer – diabetes – AIDS  – liver disease          – kidney disease  
• the elderly 
• pregnant women and their unborn babies. Pregnant women are 20 times more at risk due to their      
weakened immune systems 
• anyone on medication such as prednisone or cortisone as this can also suppress the immune system. 
• newborn babies. 
 

Where is Listeria found? 
Listeria bacteria are widespread and commonly found in soil, silage, sewage, birds and animals. They have 
also been found in a variety of foods, including raw meat, raw vegetables and some processed foods.     
Listeria can cause still births and birth defects. Sometimes, it is not possible to identify which particular food 
caused a person’s illness as symptoms may not appear for 3 to 70 days after eating contaminated food. 
Outbreaks of Listeria infection due to foods such as soft cheeses, salad mix, milk, coleslaw, hot dogs and 
paté have been reported in Europe, America and    Australia. 
 

Safe food handling and storage 
Safe food handling and safe storage of food are important for everyone. To anyone at risk of the serious               
complications of Listeria infection, such practices are especially important. Unlike most other food-
contaminating bacteria, Listeria can grow in the refrigerator. However, Listeria bacteria are readily killed 
during cooking. You can reduce the risk of developing Listeria infection and other food-borne illnesses, 
such as gastroenteritis, by following some basic food hygiene and food storage rules: 
• wash your hands before preparing food and between handling raw and ready-to-eat foods 
• keep all food covered 
• place all cooked food in the refrigerator within one hour of cooking 
• store raw meat, raw poultry and raw fish on the lowest shelves of your refrigerator to prevent them      
dripping onto cooked and ready-to-eat foods 
• keep your refrigerator clean and the temperature below 5°C 
• strictly observe use-by or best-before dates on refrigerated foods 
• do not handle cooked foods with the same utensils (tongs, knives, cutting boards) used on raw foods, 
unless they have been thoroughly washed with hot soapy water between uses 
• all raw vegetables, salads and fruits should be well washed before eating or juicing, and consumed fresh 
• defrost food by placing it on the lower shelves of a refrigerator or use a microwave oven 
• thoroughly cook all food of animal origin, including eggs 
• keep hot foods hot (above 60°C) and cold foods cold (at or below 5°C) 
• reheat food until the internal temperature of the food    
reaches at least 75°C (piping hot) 
 
 
 

Know Your Bacteria—Listeria Monocytogenes 
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Locally-grown produce has a brand new    
identity with the launch of the Mornington   
Peninsula Produce food provenance brand. 
  
The certified trade mark, developed by     
Mornington Peninsula Shire and the Food    
Industry Advisory Body, will help               
consumers confirm the provenance of fresh 
produce when purchasing from the farm 
gate, farmers’ markets and retail outlets.  
  
Launching the new initiative recently at The 
Briars, Mornington Peninsula Shire Mayor 
Councillor Graham Pittock said local          
agribusiness is integral to the region’s    
economy. 
  
“Around one third of our land is devoted to 
agricultural production, and the Mornington 
Peninsula is the second most valuable      
agricultural region in Victoria, producing at 
least 15 per cent of the state’s agricultural 
wealth from less than four per cent of the 
state’s farmland,” he said. 

The aim of the trade mark is to strengthen the identity of the Mornington Peninsula as a quality, 
fresh and innovative food economy, and it provides consumers with a guarantee of authentic   
provenance from the Mornington Peninsula with the legal backing of the Australian Consumer and 
Competition Commission (ACCC). 
  
Steve Marshall, Chair – Food Industry Advisory Body said, “The MPP brand is easily identified by 
its distinctive black and white logo and provides a central focal point for both producers and      
consumers to rally behind, assured provenance. 
  
“You’ll find the Mornington Peninsula Produce logo on a range of local produce including            
avocados, artichokes, herbs, heirloom vegetables, potatoes, apples, Asian greens, pears, plums, 
berries and cherries, as well as goats’ milk, lamb, beef, mussels, chicken, eggs, apple cider and 
apple juice, olive oil, hydroponic vegetables, truffles and garlic,” he said.  
  
The Food Industry Advisory Body is a volunteer community/industry advisory and reference group 
that works with Mornington Peninsula Shire on the implementation of the 2012 Local Food      
Strategy. 
 
The Mornington Peninsula Produce website, also launched recently, provides a searchable        
directory of all MPP registered producers and their produce, and is also a useful resource to     
identify new opportunities for producers. 
  
MPP’s founding members include: Coolart Lamb, Hillock Downs, Peninsula Fresh Seafood, Red 
Hill Cherry Farm, Main Ridge Dairy, Mornington Peninsula Hydroponics, Peninsula Avocados, 
Hawkes Vegetables, Harts Farms and Peninsula Fresh Organics. 
 

Mornington Peninsula Produce Trade Mark 
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Food Sampling 
 

Food sampling from registered food premises is used to maintain a high level of food safety in 

Victoria. 

 

Under Section 32 of the Food Act 1984, Mornington Peninsula Shire must submit 273 food samples 

from Class 2 food premises and 61 food samples from Class 1 food premises for analysis each year. 

 
Food samples are submitted by the Shire’s Environmental Health Team to a laboratory registered 
with the National Association of Testing Authorities (NATA).  The samples are tested for compliance 
with the Australian Food Standards Code with respect to either microbiological quality, composition 
or  labelling 
 
Food samples are also submitted for microbiological testing to investigate complaints of alleged food
-borne illness at local food premises. 
 
If food samples are purchased from your food business by the Environmental Health Team, the    
proprietor or manager on site will be advised that food samples have been obtained for analysis. 
You will also receive a letter advising of the analysis results. Typically results are received between 
5 to 10 days after the samples have been submitted 
 
Between 1 March 2015 and 1 March 2016 the Shire’s Environmental Health Team obtained 281 
food samples for analysis, with the results as follows - 
 
92.9% of samples fully complied with the Food Standards Code 

97.1% of samples complied with the microbial standards 

97.1% of samples complied with the labelling standards 

98.6% of samples complied with the chemical standards 
 

The Shire also participates in regional and state-wide food sampling surveys organised by the      

Department of Health and Human Services. The findings from these surveys can be found on the 

Food Safety Victoria web site at https://www2.health.vic.gov.au/public-health/food-safety/food-

safety-legislation-and-regulations/food-act-reporting 

Resource Assessment Grants 2015-16 Are Open Now 

 

Sustainability Victoria is offering grants to help Victorian businesses find how to get more out of the materials 

they purchase and save thousands of dollars.  Funding of up to $10,000 is available eligible small and      

medium sized businesses to review their activities, to identify, and start to implement resource efficiency     

improvements.  

Businesses now have until Friday 5 August 2016 to submit an application for a materials assessment 

grant, or a combined materials and energy     assessment grant. 

Sustainability Victoria representatives are available to speak at a business event to provide more information 

about materials efficiency, how it can benefit businesses, and what is involved in a materials assessment.   

For more information, contact Rodney Pugh at Sustainability Victoria: 

Email:  rodney.pugh@sustainability.vic.gov.au  

Phone: 8626 8791 

mailto:rodney.pugh@sustainability.vic.gov.au


Contact Us 
 

If you would like to contact the Environmental Health Team please call us on phone  

1300 850 600 or e-mail us at food@mornpen.vic.gov.au  

 

Useful Websites 
 

Department of Health and Human Services Food Safety Unit - 

www.health.vic.gov.au/foodsafety/index.htm 

 

Food Standards Australia New Zealand (FSANZ) - www.foodstandards.gov.au 

 

Foodsmart (Web Based Food Safety Program) - www.foodsmart.vic.gov.au  

 

Private Bag 1000 

Rosebud VIC 3939 

Phone: 1300 850 600 

Fax: 03 5986 6696 

ABN 53 159 890 143 

www.mornpen.vic.gov.au    

Protective Clothing for Food Handlers 

 

It is important to take extra care when preparing and handling food to ensure that all staff are wearing 

suitable clothing.  This prevents food contamination and also presents a professional image for       

customers to give them confidence that your business is preparing safe food. 

 

The minimum requirements in the National Food safety Standards are as follows: 

 

1) A food handler must, when engaging in any food handling operation: 
(a) take all practicable measures to ensure his or her body, anything from his or her body, and          
anything he or she is wearing does not contaminate food or surfaces likely to come into contact with 
food; 
(b) take all practicable measures to prevent unnecessary contact with ready to eat food; 
(c) ensure outer clothing is of a level of cleanliness that is appropriate for the handling of food that is 
being conducted; 
(d) only use on exposed parts of his or her body bandages and dressings that are completely covered 
with a waterproofed covering; 
 
The use of hats/caps and non-flesh coloured dressings by food handlers  is strongly encouraged to 
comply with these standards 
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Proposed State Government Kilojoule Labelling Scheme 
 
The Victorian Government is exploring options for a kilojoule labelling scheme that will provide better             
information to Victorians about the kilojoule content of food and drinks they purchase at large chain food    
outlets and large supermarkets. This will not be applicable for small food businesses. 
The proposed kilojoule labelling scheme would be one part of a multi strategy approach to encouraging 
healthy eating and reducing the impact of obesity. Arming consumers with kilojoule information when they 
eat out will support Victorians to make informed, healthier choices.  
The proposed policy would be consistent with other initiatives supported by the Victorian Government,        
including healthy food and drink policies being implemented across a range of community, workplace and 
hospital settings.  
A consultation paper has been developed to seek views in relation to a proposed kilojoule labelling scheme. 
You can access the consultation paper at https://www2.health.vic.gov.au/public-health/food-safety/food-
safety-legislation-and-regulations/proposed-kilojoule-labelling-scheme  
 
The Department of Health and Human Services invites your feedback in relation to this scheme. 
Feedback can be submitted in writing, up until Friday 29 April 2016 via e-mail to Jenny Hughes, at           
jennifer.hughes@dhhs.vic.gov.au. 

mailto:food@mornpen.vic.gov.au
http://www.health.vic.gov.au/foodsafety/index.htm
http://www.foodstandards.gov.au
http://www.foodsmart.vic.gov.au/
mailto:jennifer.hughes@dhhs.vic.gov.au

