So, you wank to
sell Pee products?

Cr&spm Boxhall



Ree Fraduﬁ‘%s
covered ua bhis
Falle:

. Honey (and comb) - business vs home production,
prep&ra&iah for sale, Labelling, packaging, premises,
cleansing, recalls

- Wax (and hc:-v\e'j) U cosmetics eke,

I will notk cover:
° ‘Propatus
5 f?;c:-jai ‘.‘Jau;j



Howney Production
or Sale

- I'll be as brief as I can......!



References

» Food Standards Australia New Zealand (FSANZ)

o

Chapter 1 - Standards that o\mai? to ALL foods
> Labelling - New ACCC labelling Code 1 July 201%

Chapter 2 - Individual food standards (2.%.2
Howhe

)
Ckapger 3 - Food sa{e&v standards

Chapter 4 - Primary Production Skandards
(Honey is not inclu ed)

Home RBased Food Business
Recall - Clause 12 of Standard 3.2.2 Food Safety
Prackices and General Qequiremem&s



Food Skandards Auskralia New
Zealand (FSANZ)

Skamndard 1.2.1 Requirements to have Llabels or obtherwise
provide informatkion

Applies to:
- a retail sale of a food; and
- a sale of a food that is not a retail sale, if the

honey is sold as suitable for retail sale without
any further processing, packaging or Labelling.

“Countrg of Origin” requirement will be removed from this Standard
with effect 1 Julg 2018. Butis to be incorl:)orated into a new
Standard 1.2.11



e an bv “SQLQ”?

2& barter, offer or attempt to sell; or
b receive for sale; or
(c have in possession for sale; or
(d) display for sale; or
(e) cause or permit to be sold or offered for sale; or

§ send, forward or deliver for sale; or

9 dispose of by any method for valuable consideration; or
(h) dispose of tS an’agent for sale on consignment; or
(i provide under a contract of service; or

f suppl food as a meal or part of a weal to an emgt;:‘;?ee i accordance with a term
of an award governing the emgl.ayamen& of the employee or a ternd of bhe employee’s contract of
service, for consumption by the employee ak the employee’s place of work;
) dispose of by oy of raffle, Lottery or other game of chance; or
(L) offer as a prize or reward; or
%m)} give away for the purpose of advertisement or in furtherance of trade or business; or
n

su,apt f£Sod under a conbract (whether or not the contract is made with the
consumer of the ?c:c:ci), together with accommodation, service or entertainment, in consideration
of an inclusive charqge for the food supplied and the accommodation, service or entertainment;

or

(O% supply food (whether or not for consideration) in the course of

&a tenks or nmales iin E)u.bti.t institutions, where ‘public institution’ means ‘p
efined in the Act, if it is so defined; or

sell for the purpose of resale.

f?ov&dihs servit‘;es ko
blic tnskikution’ as



When the honeg for sale must bear a label

1.1% Ehe hone
ko

k:

o

o

o

Y for sale is in a packaqge, it is required
ear a labél with the s&&puta ed intormation, 'unless

is made and packaged on the premises from
which it is sold; or
is packaged in the presence of the purchaser; or

is delivered packaged, and read for

consumption, at the express ord ? of the

Kurthas r (ofher than when the food is sold from
veinding maﬁhme%; or

is sold abk a fund raising event; or

is displayed in an assisted service display cabinet,



When the honeg for sale must bear a label

2. If the honey for sale has more than one layer of (fo\aclfo\ g
anad su,bsea&o?\ 15 rea}uires it to bear a label,“only ane Label s
required in relation to the kahez ?or sale, (For ego\mpi.e a jar of
honey wrapped in presentation cellophane).
3.1 2he hcmez for sale is sold in packaqging that includes
individual patlaqes for servings that are intended to be used
se aro&ai.'j individual portion packs), Put which:

go\) are hot designed for individual sale; and

(b) have a surface area of 30 cem2 or greater;

then the individual VForE'm\ pack is also required to bear a_label,

with the information referred to i subsection 1.2.1-%(3). (For

example, selection of honeys in a box, or a hamper of goodies).

. 1f the honey for sale is not i a package, it is not required to
Béay o LabeF

5. Honey sold to caterers does require labelling.



Food Skandards Auskralia New
Zealand (FSANZ)

Standard 1.2.% Nubrition and Information

A wnutrition information panel is not reguired for:
a standardised alecoholic beverage; (Mead)
a herb, a spice or a herbal infusion;
vinegar or imitation vinegar;
todised salk, reduced sodium salt mixture, salt or salt substitute;
tea or coffee, or tnstant tea or nstant coffee;
a substance that is approved for use as a food additive;
a substance that is approved for use as a processing aid;
a food that is sold to be used as a processing aid;
fruit, veqgetables, meat, poultry, and fish that comprise a single ingredient or category of
ngredients;
gelatine,;
water (ncluding mineral water or spring water) or ice;
repared filled rolls, sandwiches, bagels and similar products;
Jam setting compound,;
a kit which is intended to be used to produce a standardised alcoholic beverage;
a beverage containing no less than 0.5% aleohol bj volume that is not a standardised alcoholic
everaqe;
kava, or
a food in a small package, other than food for infants.

HONEY NEEDS A NUTRITIONAL INFORMATION PANEL (NIP)



But where can I get this
information?

. Never fear. The work has already
been done.

o Conkactk Noel at Qu,ai.i,&j
Beekeeping Supplies

and Llook for the sheets of 4%
nubritional labels ($3.50 per sheel).



Food Skandards Auskralia New
Zealand (FSANZ)

Skandard 2.¥.2 - Hov\ej

Definition:

In bhis Code honey means the nabturally sweebk substance xrociu,teci bv
honey bees from the nectar of plossoms’or from secretions of living
arts’of plants or excretions o Spiav\& suckihng insects on the Living
Ear&s ot plants, which hohey bees collect, transform and combine with

fé@if&t ubstances of their‘own, store and Lleave in the honey comb to
ripen and mature.,

ﬁequil‘emev\Es:
A food that is sold as honey must:

be honey, and

contain:
) o less than 60% reducing sugars; and
i) o wore thawn 21% moisture.

Honey is a prescribed name



Food Skandards Auskralia New
Zealand (FSANZ)

Skandard 3.1.1

» 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 premises under the Food
Act kept or used for the handling of honey for sale,
regardless of whether those premises are owned by the
proprietor, including premises used principally as a private
dwelling, but does not mean food vending machines or
vehicles used only to transport food (refrigerated truck).

» Handling of food includes the making, manufacturing,
producing, collecting, extracting, processing, storing,
transporting, delivering, preparing, treating, preserving,
packing, cooking, thawing, serving or displaying of food.




Home-based honey business

. If ?ou,’re a home-based howney
business, you need to week the same
honey sa«f%.ﬁv requirements as other
food businesses—reqardless of the
Stze 0{: Yyour business or how of%em
you sell honey.



Am I o home-based honey
business?

. Home-based honey businesses use
their howe (or someone else’s) to
handle honey for sale. This includes
preparing hohey for Local markets
or school cantéens, catering for
evenks, B&£Rs, farm-stay or childcare
businesses and ownline aov\ej sales
from home.



Starting or changing a
komev
business

o 0 ?:m’ re starting a new kome?) business or
aging the business name, Lbcation or activities

of your current honey business ghou must bell your
food enforcement agency (hormally your Locdl
council).

. A List of food enforcement aqencies is available ak

. Food smfe&v skills & knowledqge

. everyohe i your business who handles food must
lnowd how to”lkeep it safe to eat

. Yyou Or someone Un your business may need formal
raining e.q. a &er&i?&eci ood, safety Supervisor -
check with your local council



Do I need to mo&fj?

No matter how big or small your honey business is,

or if it's home-based, online], mobile, & ‘once c;mi.j’

activity, or you are using a permanent or Eem!mrar
remises, you have to tell authorities about your
ustness,

Even if you're ot a k pical food business i.e. a

chemist, "cinema, petrol station or swimming pools -
ou need to notify authorities if you sell any

Rov\ej.

Charities and community organisations generall

also need to tell authorities when planning events

that involve selling food.



What Ao Ekev need ko
ow?

. contact details including the business’s
name, address and owner’s name

- business bype and size

- foods Yyou make or su,matti

- Adekbails o su,E’Fvi. lng people ot mosk risk
0? becoming LLL ?e..g‘. children or elderly)

- Locabtion ot all E'jc:-u,r hov}ej remises it
the enforcement’agency’s area

- for mobile businesses, all sites you work
at and/or where you, house youft van,



How often should I be in
touch?

. You generally only need to tell
authorities about your business ownce,
as long as the information you gave
s still right.

. If there are any changes you must
tell Ehe au&kori?&es before these
changes kappeha



Premises desigh

Your premises should be designed and fitted out to handle
honey'safely and avoid contdmination.

Make sure you have:

- a layoult and encugh space for people to work without
contaminating honey

. convenient hand wash basin/s with warm running water,
soap and single-use towels

. enough storage to protect honey and packaging

. floors, walls and benches that can be easily cleaned

. o suppl of drinking-quality water and good Light and
vent La&on

s a system to sately store and dispose of waste (prevent bthe
spréad of bee &Ls ases). P ¥ )

Checle with ?Lour local council for advice and ko make sure
you are set Gp correctly,



Prevent conbtamination

4

. protect howney at all times during storage,
Erocessing, tFfansport and dﬂspta

horoughly wash and dry hands E@Fore
handling Eame : use warm runining water and
soap - scrub wiists, palms, backs of hands,
between fingers and under hails, and then
dry hands using single-use towels

- do not handle honhey if you are il

. protect honey from pets, children and visitors,
sick people, waste, chemicals, pests and dirk

o



What are the
requirements?

Under Standard 3.2.2 - Food Safeby Practices and
Greneral Qequiremeu?s

° Hm\@;v businesses need to iw.ep their premi.ses,
fixbures, fittings, equipment and honey
transport vehicles clean and sanitary. This
Means:

- things Like komej scraps, garbage, dirt,
grease etc should not be Left to
accumulate

- utensils and surfaces that come i contact
with honey should be clean and sanitary.



Cleaning and sanitising

o Lfeaf the premises clear of rubbish, honhey
waste, dirt and grease

. keep honey contact surfaces Like benches,
ubensils and conkainers cleain and
sami&ary

. clean before you sanitise

. sanitise using bleach, a commercial
honey-safe sanitiser or a dishwasher on
Longest hottest cycle



Cleaning

. Cleaning is removing general dirt,
grease ahd honey waste.

. You need to clean items before you
sanitise them,



Sanitising:

Sankbising destrous microoqanisms.
9 ¥ 9

soak items in very hot water (77C for 30 sec) or in
diluted bleach, or

saturate tkems with 70% alcohol, or use a commercial
samitiser and follow the manufacturer’s instructions,
or

use a dishwasher that can sanitise (usu&ttj the Longest
hottest setting), Qi]‘“d\”vihg is best

where you can, remove parts like stab mixer sticks
and slicer blades ko sanitise.



Gretling it right

Cleaning:

prewdeam utensils bfj scrapims) or wipimQ
honey scraps off surfaces and rinse with water

wash with hot water and deterqgent to remove
grease and food residue (soak if needed)

rinse off the deterqgent.



o

o

=

o

Tips for using bleach

use plain bleach to minimise the riske of it
contaminating or tainting items

for cold water, use 100 ppm chlorine - add 10 ml
commercial bleach or 25P ml household bleach to
1oL waker

for warm water, use §0 ppm chlorine - add § ml
commercial bleach or 12.5 wl household bleach to
10l waker

contact time is usually 10-30 seconds but checlke
the manufacturer’s instructions

throw diluted bleach Away after 24 hours.



o

o

o

o

o

o

Tips for using your
i d&shm&sk@xv

follow the manufacturer’s instructions and use the right
detergent or sanitising chemical

scrape or rinse excess honey off before placing in the
dishwasher

lace ikems U a way SO that water can reach all
surfaces

use the longest, hottest cycle (or the program designed
for sanitabion)

checle that kems are clean and cirv when the «t-jete ends
use cleawn hawnds ko uv\paew the dishwasher

clean and service bthe dishwasher regularly (cluding
filters).



Food recalls

What are the r@.qmremem&s?

- If you're a hovxe;j& manufacturer, wholesale
supplier or importer, o mustk be able to recall

Emsa«fe honey. 'That méans your business needs
o

- have a written recall plan i ptate
- use the plan if a recall is needed
. show the plan to an authorised officer if
askced.
- ALl howney businesses musk malee sure bhat any
recall dqﬂone on their zremi es s clearl
? f %od

identified and held separate from other §
unkil itk is deallt wikh.



Need bto recall a hov\ev
Frodwr:&?

. Visit foodstandards.qov.au/
recalladvice for information on
recalls including:

° a step-by-step quide

o a checklist and timeline of honey
recall tasies

¢ a simple template to help you with
your hohey recall plaw,



Gretling it right

- Have a recall Fai.om Ehat thcludes:

o

o

o

o

who will recall your homej and btheir respomsibiti&ies

who to contact, ncluding the food enforcement aqenc

where your business’s head office is Llocaked and FSAN

COM&Q&? details of everyone the Froduc& has been sent to
roductk name, date marlk, batch code and other

E)dev\&&ers

z\.\?‘a\maemes«&s for telling your customers and the public
{

v\eéde.ci)& about the hohey, and someone they con
contact if they have guestidins

arrangements to retrieve honey that has been returned to
supermarkets or other outlets

a sustem ko record how much honey was dAiskributed and
howl much is unaccounted for.



Re Prepar@.d

. As a honhey manufacturer, wholesale supplier
or LmPorEer ou heed bto have a wrikken

recall F?Low\ E;?A Fl.aut:e SO you Can quic:iftj SEOF

distribution and sale of’unsafe honey.

It's a good idea to check that your recall
plan works by doing a practice recall.

Reqardless of whal type of business you are,
you should khow whére the honey you sell

Eomes from in case ik needs to Pe recalled.



Food Skandards Auskralia New
Zealand (FSANZ)

Skandard 3.2.2 FOOD SAFETY PRACTICES AND
GENERAL REQUIREMENTS

Food packaging
- A food business must, when packaging food

fo(??&gv.\é\ eisiegac:;givxg matkerial that is fit
ks L use;

(b) omtv use material that its not Liw‘etv to
cause fodd contamination; and

() ensure that there is no likelihood thak
the food may become contaminated during
the packaging process.



Homev Erm‘:eab&ti&v

. Being able to track honey through all stages
of production, processing and distribution will
&E‘Q it easier and quicker for you to recall
ik if something qoes wrong,

. Weep records of your ingredients and
suppliers, and businesses you've sold to

. if you are a food manufacturer, wholesale
supyii&r or LmFor&er, have a writken recall
plan and follow it if a recall is needed.



What does ik mean for me?

- You should khnow the details aboul the howney on your
remises including where it came from and Ghere’ it
oes,

. When receiving honey only accept it if you con
identify ik and the suéppti ‘s namme and  address in
Australfa - keep thes debails.

- If you manufacture, su,mai. wholesale, or import honey

t? must have a konej ecall sjsEem LA Optoa: SO (L

ere is a kone'? safebtd problem? you kndw exactl
wha?z roduct sould Pe'recalled,"how much and $rom
where,

> If you Label honey cgro-d cks you need to include the
kov?e ‘s name, Lot QM&E,?L&&& on and supplier name

and dddress i Auskralia.




Recalls

el - my business need a recall ptam?

> Ik is a_leqgal reguirement under Standard 3.2.2 of the
Code for manufacturers, wholesalers and importers of
honey to have a system i place to ensure the recall o
unsafe honey, A rzaau. system E,M§Lu,cies the froaeciures
and arranqgements that o honey business has which enable
it to retrieve honey products ffom the home& supgt% chain
i a frobtam arises, A recall ftavx is the wriltten'dotument
a business produces which debails the recall system,
Businesses use their recall IL&V\ to ensure the vecall
system tn place is followed and complied with.

. Uhsafe honey is honey that may cause illness or zh sical
harm ko a person who' consumes it because, for exa ple,
it contains' pathogenic microorganisms or physical



Who nitiates a recall?

» The howney business with Erimar responsibility for the
supply of“a honey product (you) initiates the’action
éor implementing a voluntafy recall. This action may

e baken as a result of reports the business receives
from any one of a number of sources (e.q. a
manufacturer, wholesaler, refailer, government agency
or a consumer) which identifies o honey safety
problem.

The Conmmonwealth Minister rasyomibte for consumer
affairs and the State and Territory qovernments have
the legislative power to order a hdney product recall
where a serious public health and sa{e&v risk exists.
This is khowin af a mamda&c-rj recall,



Types of Recalls

A voluntary recall occurs when the sponsor of a honey product initiates the
recall and voluntarily takes action ko remove Lp ftom distribution, sale,
and/or comsumg&iov\. he use of the word ‘voluntary’ does not correspond
to whether or nbt the distribution networike/chains czn choose to remove the
roduct from sale. When a recall occurs, all o«fM the particular hoh&z
roduct subject to the recall must be removed from 'the market plafe

A mandatory recall cccurs when the Commonwealth or Skate or Territor

government orders a hon? roduct to be recalled from distribubtici, sale,

and/or COMSMMF?&E,OM. Mandatory recalls will ov\bj occur when the honej

business will nok voium&arii.l; regau. tks ho ey produr:& and bthe hohe.j
roduck is a risk to pubiiﬁ ealbh and safek

A withdrawal, which is CLME,E@. segara&e from a howney recall, is action taken to

remove hohey from the su,ﬁ y chain where szerz s o public healbh and

sa?é&-j issue. A honey productimay be withdrawn {'&rom ale for two reasons:
the"honey product hds a qualik
& prefaution, pending furthér investigation of a potential public health and safety
TLONM

Withdrawals do not re%u,ire notification to the qoveriment or consumers, 1f

a withdrawal is converted into a recall then notification to government

and consumers is required.



Wax (and kamev) U
cosmetbics

. References:

» National Industrial Chemicals
Notification and Assessment
Scheme (NICNAS)

» Cosmelbic and Tkerapeu&&& Croods
Adwminiskrakion



Wax (and kamev) U
cosmetbics

. A 'cosmetic’ is a substance or preparation that is for use
on any external part of the human bod;—-or thside the
mouth™to change' its appearance, cleanse it, weeg tk i
ocod condition, perfume it or protect ik, Cosmelics
thclude scmg, shampoo, moisturiser, hair dye per{ume_
Lipsticle, mabcara, rail pci.ish, deodorant oz\ci maiy NI

tj oducks.

early all cosmetic ingredients are requlated as
ihdus?riai chemicals uinder bhe Industrial Chemicals (Notification and
Assessment) Act 1989 (ICNA Act). This includes ingredients
described as 'matural', such as oils, exkracts and essences
© F»i.om.&s.

o It you want to import and/or manufacture cosmetics or
costetic ihgredients for commercial P T ray
need to register your business with NITNAS.



Cownk...

. Before importing and/or manufacturing a
cosmetic You must checle the Australian

Inventor c":r? Chemical Substances (AICS) to see

if all your chemical ingredients are Listed and if

there dre conditions for using those chemicals.

1f an ingredient is not listed on AICS—or has a
conditioh of use d&{{eres«& to your intended use—
tk is a new industrial chemical’ to Australia,
Unless an exemption applies, the new tnduskrial
chemical will need to %e ssessed bg NICNAS for
isies ko the environment and huma health
Ee{ore it can be imported and/or manutactured.



Whatl are
Thera F?eu&c Celele

o Therapeutic %oads are Prc;:-c&.uc&s that prevent,
diagnose or treat diseases, or that a#e«:&
the structure or functions of the human

bocij.

. View the TGA's definition of therapeutic
goods and therapeutic use if you are
nmaking such a claim.

. If your product is for therapeutic use read
the ' TGA's requlation basics for more
information.



What are Cosmetics

- A cosmetic is a substance that is
ci@.sigmad to be used on any external
art of the human body—or inside
he mouth—to change its odours,
change iks appearance, cleanse ik,
ieep it in good condition, perfume
itk or pro&e&% Lk,



Examples of
Cosmetics

» Face and nail

o

Products for nail care (including preparations that
are appt'ed to Ehe wnails ko hardein ‘or 'to deter
biting of the nails)

Products for malke up

Products for colouring or varnishing nails

Tinted bases/foundation (Liquids, pastes, powders)
without SPF

Products for making-up and removing malke-up
from the face and eyes

Products without SPF that are intended for
application to the Lips

Face masks and serubs



Examples of

Coswetics (cont...)

o Skin care

o

Motsturising products for dermal ap;tiaa&iau eq
creams, Lotions, qels, foams (without SPF)

Sunbathing products (without SPF or SPF <4)

Emollients eq creams, emulsions, Lotions, gels
and oils for the skin (hands, face, feect, ebc)

Products for tanning without sun (without SPF)
Some skin-whitening produc&s (without SPF)
Anti-wrinkle products (without SPF)
Anti-ageing products (without SPF)



What Laws aggtv to cosmebics
Australia?

y

which are requlated as industrial chemicals under
Elwe Industrial Chemicals (Notification and Assessment) Act

1989 (ICNA Ack).

. Commercial importers and/or manufacturers of
cosmetics, including packaged products and
chemicals used in Eaa formulation of cosmetic
procim:&s, nusk tomptj with the ICNA Act as well
as other legislation.

» If you are producing cosmetics by blending ingredients that are

purchased from an Australian supplier, you do not need to register your
business with NICNAS

. Cosmetics are made from a range of ingredients,



NICNAS requirememﬁs

ALL ingredients in a cosmetic vgrmdwf:& must be Listed on
the Australian Inventory of Chemical Substances (AICS) or
notified ko NICNAS for Ere_~mark‘ef: assessment unless an
exemp&ioh a Fi.iesﬁ

ALL ingredients not on the AICS and hotified ko NICNAS will
be subject to public health, work health and safety (WHS), and
envirohmental risk assesswment.

ALL ingredients not on the AICS and introduced under an
exemg&éom from wnotification and some permit categories are
subjett to annual reporting and record’keeping rejuirements.

The Cosmetics Standard 2007 describes additional requirements for

anti-dandruty products, oral hygiene Frodm::&s, anti-acne
roductks, anti-bacterial skin K oducks, or skin and nail
grodu,«c&s containing sunscreen as a secondary function.




Cosmelic Products
Information Requirement
(Labelling)

- NICNAS does not set or enforce labelling
requirements ror cosmetics in Australia, ALl
sx.? liers - including manutacturers,

L éwr?:ers, distributors and retailers - must
coO fi. with the Australian Competition and
aher Commission's (LACCC) mandatory

Con
abelling on

standard for ingredient
cosmetics,

- ALl the ingredients of the cosmetic must
be displaved own the xa&tﬁagihg in clear,
umamki fous grim% A ordet from the
greatest to the least by volume or weight



What is saponification?

. Saponification involves the hydrolysis reaction
of an animal or veqetable fat with an alkali,
such as sodium hvc&roxic&e, also lnown as Llye or
caustic soda.

- The cold-process and hot-process maebhods oﬂf soap
making both use saponification,

. Saponification is regarded as the manufacture
of an industrial chemical. If you use
saponification to make socap, you must register
with  NICNAS



Who does not need to reqister with NICNAS?

. You do not need to register with
NICNAS if you only make soaps in
Australia without a chemica
reaction bv mixing or
blending ingredients purchased from
an Auskralian supplier.



What is mixing and
blending?

- Using products such as soap bases, glycerin
blocks alnd melt and pour bases way ot thvolve a
chemical reaction because the saponification
reaction has atreac&:j occurred.

» Soap—-free cleansers, such as syndet bars, are
generally made by mixing the’ingredients,
without & chemical reaction.

» You should do vwour owi research ko
understand whelbher a chemical reaction has
occurred th your scap-making process.



Who needs ko checle Ehe
AICS?

- ALl soap malkeers must checle that
every tngredient i their soap is on
the chemical thventory Auskralian
Inventory of Ckemica?

Substances (AICS) and whether there
are ahy conditions atbtached to the
use of %hose ingredients.



Summarv

We have covered:
Descrif&on of honey

“Degihé ton of “sale”
Labelling

Premises

Registration of a business
Home-based honey business
Cleanliness

Recalls

Packaging

Cosmetics vs Therapeubic Goods
Labelling of cosmetics
NICNAS and registration
AICS

Scmps

Q Q Q Q Q Q Q Q Q Q Q Q Q Q





