REQUIREMENTS FOR
MEAT VANS

Businesses that transport carcasses, meat or meat
products from a processing facility to a wholesale
and/or retail food business need to be licensed with the
NSW Food Authority and implement certain food safety
requirements. The below requirements are considered
best practice for transporting meat products.

Handling meat products

Transporters must exercise
personal hygiene and health
practices so the food is suitable
for sale by:

e wearing clean clothing at the
start of each day.

e not handling food if they know,
or suspect, they have an illness
(for example, vomiting and
diarrhoea).

e covering open wounds with a
waterproof bandage.

e washing their hands whenever it
is likely their hands could
contaminate food (for example,
after visiting the toilet, after meal
breaks).

e not smoking around product at
any time.

Transporting meat products

Transporters must ensure food is
protected from contamination by:

e storing ready-to-eat food away
from (or placed above) raw, non-
ready-to-eat food.
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ensuring the packaging does not
become damaged (for example,
by poor handling) or
contaminated (for example, by
exposure to chemicals).

promptly separating, removing
and discarding damaged or
contaminated food from the
vehicle

not allowing animals in the area
of the vehicle used to transport
foods.

transporting chilled foods at not
more than 5°C.

ensuring frozen foods are to
remain frozen during transport.

monitoring food during transport
to ensure it meets the above
temperature requirements.

ensuring vehicles are fitted with
a temperature measuring device
(for example, thermometer,
electronic data logger,
thermograph) that is routinely
calibrated to an accuracy of +/-
1°C.
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e ensuring cleaning chemicals are
fit for their intended purpose,
and used and stored according
to the manufacturer’s
instructions.

e ensuring chemicals are not kept
in the same area of the vehicle
that is used to transport food.

e ensuring water used to clean
vehicles is from a clean, good
quality source which contains no
mould or algae.

e ensuring drivers are trained in
the appropriate skills and
knowledge of safe food handling
and food hygiene to perform
their job safely and competently,
and made aware of their
responsibilities.

Design, construction and
maintenance of meat vans

All meat vans used to transport
meat products must be designed
and constructed to:

e minimise the contamination of
food.

o allow for effective cleaning and
sanitising.
e minimise the harbourage of

pests and vermin.

e Specifically, surfaces inside the
vehicle must be:
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checked by the Food Authority
for compliance and action will be
taken if required.

Phone the helpline on
1300 552 406.

About the NSW Food Authority: The NSW Food Authority is the government organisation that helps ensure NSW food is safe
and correctly labelled. It works with consumers, industry and other government organisations to minimise food poisoning by
providing information about and regulating the safe production, storage, transport, promotion and preparation of food.

Note: This information is a general summary and cannot cover all situations. Food businesses are required to comply with all of
the provisions of the Food Standards Code and the Food Act 2003 (NSW).
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