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Staff training – Food safety and hygiene 
Background 

It is a requirement that staff of a business producing food, undertaking or supervising food handling 

must understand and implement food safety and hygiene. This includes personal hygiene and 

health. The food business must ensure staff are appropriately trained and perform handling 

operations in accordance with safe food practices. Food safety and hygiene courses may be run 

inhouse or externally by a registered training organisation. 

A useful free, non accredited, online staff training program is the DoFoodSafely program provided by 

the Department of Health Victoria and supported by Queensland Health, South Australia Health and 

Tasmania Health. The New Zealand Ministry for Primary Industries also provides a variety of training 

resources. 

The following table of useful resources is divided into sections for producers and retailers/caterers/ 

food service businesses. 

 

For Producers 

Source Useful links 

Food Standards Australia 
New Zealand  

Standard 4.2.1 - Primary Production and Processing 
Standard for Seafood 

Food Standards Australia 
New Zealand  

Safe Seafood Australia –Guide to Standard 4.2.1 Primary 
Production and Processing Standard for Seafood  

Australian Government  Training.gov.au 

Australian Skills Quality 
Authority  Courses and providers 

New Zealand Ministry for 
Primary Industries  

Operational Code: Processing of Seafood Products (Part 8: 
Personal Health and Hygiene; Part 12: Training and 
Competency of Personnel) 

New Zealand Ministry for 
Primary Industries  

Guidance for the Control of Listeria monocytogenes in 
Ready-to-eat Foods Part 1: Listeria Management and 
Glossary 

New Zealand Ministry for 
Primary Industries  Listeria in ready-to-eat foods  

New Zealand Ministry for 
Primary Industries  How to use: Listeria in ready-to-eat foods training resource 

Codex Alimentarius 
Commission  

CAC/GL 61 - 2007 - Guidelines on the Application of 
General Principles of Food Hygiene to the Control of 
Listeria monocytogenes in Foods (Section ꓦꓲꓲ - 
Establishment: Personal hygiene; Section ꓫ - Training) 

https://dofoodsafely.health.vic.gov.au/index.php/en/
https://www.legislation.gov.au/Details/F2012C00775
https://www.legislation.gov.au/Details/F2012C00775
https://www.foodstandards.gov.au/publications/safeseafoodaustralia
https://www.foodstandards.gov.au/publications/safeseafoodaustralia
https://training.gov.au/Home/Tga
https://www.asqa.gov.au/students/more-support/courses-and-providers
https://www.mpi.govt.nz/dmsdocument/34746-Processing-of-Seafood-Products-Operational-Code
https://www.mpi.govt.nz/dmsdocument/16300/direct
https://www.mpi.govt.nz/dmsdocument/16300/direct
https://www.mpi.govt.nz/dmsdocument/16300/direct
https://www.mpi.govt.nz/dmsdocument/42913/direct
https://www.mpi.govt.nz/dmsdocument/18860-How-to-use-listeria-elearning-training-Guidance-document
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXG%2B61-2007%252FCXG_061e.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXG%2B61-2007%252FCXG_061e.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXG%2B61-2007%252FCXG_061e.pdf


 
 
 

  Regulatory   Information   Training 

United States National 
Fisheries Institute  

Ready-to-eat seafood pathogen control guidance manual 
(Listeria monocytogenes and Salmonella spp.) (Section 2: 
Training Plant Personnel) 

 

For Retailers / Caterers / Food service businesses 

Source Useful links 

Food Standards Australia 
New Zealand  Standard 3.2.2A - Food Safety Management Tools 

Food Standards Australia 
New Zealand  Food handler training 

Australian Skills Quality 
Authority  Courses and providers 

Food Safety Information 
Council  Food safety training 

NSW Food Authority  Training 

Department of Health, 
Victoria  Do Food Safely 

Department of Health, 
Victoria   Food safety training, skills and knowledge 

Department of Health, 
Victoria   Personal hygiene for food handlers 

Department of Health, 
Victoria   

Food safety supervisors and training: Guide for food 
businesses 

SA Health  Skills and knowledge for food handlers 

SA Health  Sushi Food Handling Practices 

Queensland Government  Food safety training and teaching resources 

Department of Health, 
Tasmania  Skills and knowledge for food handlers 

https://aboutseafood.com/wp-content/uploads/2018/09/3rd-Edition-RTE-Manual-Final-3-15-19.pdf
https://aboutseafood.com/wp-content/uploads/2018/09/3rd-Edition-RTE-Manual-Final-3-15-19.pdf
https://www.legislation.gov.au/F2022L01589/latest/text
https://www.foodstandards.gov.au/foodsafety/standards/Pages/Food-handler-training.aspx
https://www.asqa.gov.au/students/more-support/courses-and-providers
https://www.foodsafety.asn.au/food-safety-training/
https://www.foodauthority.nsw.gov.au/training
https://dofoodsafely.health.vic.gov.au/index.php/en/
https://www.health.vic.gov.au/food-safety/food-safety-training-skills-and-knowledge
https://www.health.vic.gov.au/food-safety/personal-hygiene-for-food-handlers
https://content.health.vic.gov.au/sites/default/files/2022-07/guide-for-food-businesses-food-safety-supervisors-and-training-june-2022.pdf
https://content.health.vic.gov.au/sites/default/files/2022-07/guide-for-food-businesses-food-safety-supervisors-and-training-june-2022.pdf
https://www.sahealth.sa.gov.au/wps/wcm/connect/Public%20Content/SA%20Health%20Internet/Public%20health/Food%20safety%20for%20businesses/Skills%20and%20knowledge%20for%20food%20handlers/Skills%20and%20knowledge%20for%20food%20handlers
https://www.sahealth.sa.gov.au/wps/wcm/connect/8f80c500437658709b8cdfc9302c1003/Issue+24B+Sushi+Food+Handling+Business+Guideline.pdf?MOD=AJPERES&amp;CACHEID=ROOTWORKSPACE-8f80c500437658709b8cdfc9302c1003-nKQrOVm
https://www.qld.gov.au/health/staying-healthy/food-pantry/training-and-teaching-resources
https://www.health.tas.gov.au/health-topics/food-safety/food-safety-businesses-and-community-organisations/skills-and-knowledge-food-handlers
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ACT Government  Food Safety Training and Resources 

ACT Government  I'M ALERT 

Northern Territory 
Government  Skills and knowledge for food workers 

New Zealand Ministry for 
Primary Industries  Listeria in ready-to-eat foods  

New Zealand Ministry for 
Primary Industries  How to use: Listeria in ready-to-eat foods training resource 

United Kingdom Food 
Standards Agency  

Online food safety training (allergen training; root cause 
analysis training) 

Manitoba Health, Canada  Food Safety Guidelines for the Preparation of Sushi 

 

https://www.health.act.gov.au/businesses/food-safety-regulation/food-safety-training-and-resources
https://imalert.com.au/v6/?sub=health-act
https://nt.gov.au/industry/hospitality/accommodation-and-food-businesses/food-safety-and-regulations/food-handler-hygiene/skills-and-knowledge-for-food-workers
https://www.mpi.govt.nz/dmsdocument/42913/direct
https://www.mpi.govt.nz/dmsdocument/18860-How-to-use-listeria-elearning-training-Guidance-document
https://www.food.gov.uk/business-guidance/online-food-safety-training
https://www.gov.mb.ca/health/publichealth/environmentalhealth/protection/docs/sushi.pdf

