
2012-13
Annual Report
Safe Food Production Queensland





Annual Report 2012-2013 1

Contents

Letter of compliance

Presenting the report to our Minister 2

Communication objective

Why we produce an annual report 2

Chair’s and Chief Executive Officer’s report 3

The year in review  

Snapshot of our significant achievements  6

About us 

Our vision 8
Our purpose 8
Our values  11
Our people  12
Organisational structure 14

Our performance

What we’ve achieved in 2012-13 15

Our financial position

Accounts 2012-13 26
Auditor’s report 47

ATTACHMENT A – Compliance Checklist 50

 
Glossary 52

Acronyms  54

Contact information 54



Safe Food Production Queensland2

Letter of Compliance
The Honourable John McVeigh 
Minister for Department of Agriculture, Fisheries and Forestry
GPO Box 46
Brisbane Q 4000

Dear Minister

I am pleased to present the Annual Report 2012-13 and financial statements for Safe Food Production Queensland.

I certify that this Annual Report complies with:

• the prescribed requirements of the Financial Accountability Act 2009 and the Financial and Performance 
Management Standard 2009, and

• the detailed requirements set out in the Annual report requirements for Queensland Government agencies.

A checklist outlining the annual reporting requirements can be accessed at www.safefood.qld.gov.au

Yours sincerely

Ross Keane
Chair
Safe Food Production Queensland

Communication Objective

The 2012-13 Safe Food Production Queensland (SFPQ) annual report outlines how we work towards achieving our 
vision of promoting and protecting food safety in primary production and processing. 

We use this report to inform our diverse range of stakeholders about our activities and to meet our legislative 
reporting obligations under the Financial Accountability Act 2009 and the Financial and Performance Management 
Standard 2009.

This annual report is available on our website at www.safefood.qld.gov.au and in hard copy on request using the 
contact details below.

Stakeholder feedback is important to us and contributes to improving the value of future annual reports for our 
readers. We welcome your comments on this report. You can contact us by: 
 
Email:   info@safefood.qld.gov.au
Freecall:   1800 300 815
Fax:   (07) 3253 9810
Post:    Safe Food Production Queensland
  GPO Box 440
  Spring Hill Q 4004

The Queensland Government is committed to providing accessible services to Queenslanders from all culturally and 
linguistically diverse backgrounds. If you have difficulty in understanding the annual report, you can contact us on either 
(07) 3253 9800 or 1800 300 815 and we will arrange for an interpreter to effectively communicate the report to you.

ABN 94 790 873 787
Bib ID 4561622
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By the time this annual report is 
published, Mr. Ross Keane will have 
succeeded me as Chair of Safe Food 
Production Queensland. I wish Ross 
well in his new role and trust that he 
will enjoy the challenge of working with 
SFPQ as much I have done.

Since my appointment as Chair in 2010 
there have been a number of important 
advances made by the Agency. These 
have been achieved during some of 
the most trying times for our State 
in terms of natural disasters and an 
economic downturn. Advances include 
the reduction of regulatory impost on 
businesses by adopting monitoring 
and compliance options that take full 
advantage of existing industry systems. 

SFPQ has strong connections with 
stakeholders in Food Safety Schemes 
for meat, dairy, seafood and eggs. 
This allows a tailored approach to 
implementing every aspect of the Food 
Production (Safety) Act 2000.  Most 
importantly, experience from these 
existing schemes is the basis for 
developing better, simpler and more 
responsive regulation in the future.

The sustained financial and operational 
performance of the agency and high 
levels of compliance with food safety 
requirements in Queensland is evidence 
of a sound and well managed approach 
to regulation.

SFPQ remains a leader in the adoption 
of latest technology to improve 
communication and responsiveness 
across an expanding group of 
stakeholders.

In this context, I am pleased to see that 
significant industry initiatives such 
as NLIS and biosecurity controls are 
playing their part in supporting the work 
of SFPQ. In turn, the ongoing respect 
that is shown by overseas markets 
for our food safety and food security 
measures helps to maintain a strong 
economic contribution from agriculture 
in the future. 

SFPQ is made up of focused and 
dedicated people who understand the 
job they have to do here in Queensland 
and nationally. While the Board of SFPQ 
sets the strategy and direction for the 
Agency, it is the day to day work of each 
staff member that delivers the results. 

I am proud of my contribution to the 
development of Food Standards in a 
previous appointment to the FSANZ 
Board. It is gratifying to follow this 
through at grass roots level with 
SFPQ and to see these standards 
implemented with success in 
Queensland. 

I would like to acknowledge the support 
and contribution of my fellow directors 
and the CEO, Barbara Wilson and her 
management team.  My thanks to all 
the staff employed at SFPQ during 
my tenure for their dedication and 
commitment. I am confident that 
the Agency is in good hands and will 
continue to build on its strengths. 

I wish SFPQ every success in 2013-14 
and beyond.

Peter Milne

Outgoing Chair Message
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Chair’s report

On behalf of the Board, I am pleased 
to present the annual report of Safe 
Food Production Queensland (SFPQ) for 
2012-13.

Since my appointment as Chair of the 
SFPQ Board in May 2013, I have worked 
with my fellow Directors to optimise the 
role of the Agency within its brief as a 
State regulator. 

Through my contact with SFPQ and 
a range of industry peak bodies, 
I appreciate the significance of 
this regulatory function to primary 
industries in our State. I look forward 
to working with SFPQ and its many 
stakeholders on the challenges we face.

The Board and Executive of SFPQ 
are working together to implement a 
three year business plan that delivers 
regulatory support to the “Queensland’s 
agriculture strategy: A 2040 vision to 
double agricultural production”.

There is a clear alignment between 
SFPQ’s functions and the market access 
pathway in the Strategy.  Queensland’s 
reputation as a supplier of clean and 
green products is dependent upon 
maintaining standards that fit the 

expectations of our diverse range 
of overseas markets, as well as our 
consumers in Australia. 

As the State regulator, SFPQ’s 
regulatory activity is harmonised with 
national and international standards 
giving Queensland a strong platform for 
trade and for consumer protection.

This report highlights the outcomes 
from SFPQ’s implementation of food 
safety systems in Queensland and how 
these results contribute to the national 
food safety framework.

SFPQ is well regarded nationally for its 
contribution to Australia’s food safety 
network and for its involvement in the 
development of standards. The Agency 
continues to identify new ways to detect 
and respond to food safety issues 
whether these issues arise locally or 
are generated by external influences 
such as emerging risks from biological, 
chemical or physical hazards. 

This important work must continue. The 
Board will ensure that priorities already 
identified in our business plan are 
resourced and managed for the benefit 
of stakeholders.

I acknowledge the significant 
contribution to our outgoing chairman, 
Peter Milne and thank him for the 
stewardship he has provided since 
2010. His counsel on a range of issues is 
greatly appreciated.  

Peter has particularly contributed 
to the development of the working 
relationship with stakeholders. This is 
an ongoing priority for the Board and 
SFPQ staff at all levels.

I would also like to thank retiring Board 
Directors, Bob Shead and Kathryn 
Adams for their outstanding service. 
Their commitment to developing 
stakeholders’ appreciation of the 
importance of food safety has been 
extraordinary.

I look forward to working with SFPQ in 
the future.

Ross Keane   
Chair   
Safe Food Production Queensland
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Chief Executive Officer’s report

2012-13 has been another year of 
changes for SFPQ.  

The Agency responded to priorities 
in Government policy, particularly 
in reducing the regulatory burden 
on business. We said farewell to 
three of our Directors and welcomed 
new appointments with extensive 
experience in the meat and seafood 
industries.

SFPQ continues to deliver efficiencies 
within our systems and practices 
to make the benefits of regulation 
apparent and to make existing 
resources go further.

A focus on the development of our 
people ensured our workforce is able to 
meet demands across a wide range of 
technical and administrative issues. We 
completed more than 5500 surveillance 
and compliance checks across 
Queensland.

I would like to particularly mention our 
contract auditors who have made an 
outstanding effort this year to complete 
compliance audits in our meat, dairy, 
seafood, and egg food safety schemes. 
The information generated by these 
compliance checks is critical to our level 
of confidence in food safety controls, 
managing response to food safety 

incidents and to the implementation of 
surveillance activities.

We had many conversations this 
year with individuals, groups and 
organisations who work in food safety 
or have their businesses accredited with 
SFPQ. These conversations continue 
to guide our approach to each of the 
initiatives that are highlighted in this 
report. 

Business has more options 
when demonstrating compliance 
including recognition of industry 
quality assurance measures. SFPQ 
has provided and will continue to 
provide support and training to 
assist businesses with compliance 
requirements. The adoption of 
technology assists both SFPQ and 
businesses in a competitive market 
place.

The report shows the range of activities 
completed this year by a willing and 
able workforce of thirty eight people 
in SFPQ. We maintain a strong working 
relationship with other service delivery 
agencies working in food safety as part 
of national network of food regulators.

The Board and Executive focus on 
governance to ensure that business 
processes and administration within 

SFPQ meet all statutory requirements. 
The financial statements show a 
saving in operating expenses from 
streamlining business processes this 
year. The revenue budget has been 
delivered with a small variation from the 
estimated position. 

I would like to thank everyone at SFPQ, 
our Board and our many businesses 
and industry contacts who helped us 
achieve these results. 

We love a challenge at SFPQ and I 
am sure that the coming year will not 
disappoint. However, I believe we are 
well placed to show the response and 
the resilience that current markets 
demand. 

I am equally sure that we have built a 
team at SFPQ that will continue to meet 
a high standard of performance.

Barbara Wilson
CEO
Safe Food Production Queensland  
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Adoption and monitoring of 
National Standards

• National standards implemented 
for eggs, seafood, dairy, red meat, 
poultry meat and ready to eat meat

• Full compliance with national audit 
framework across all Food Safety 
Schemes

• Compliance verified at 90% across 
all accreditations 

• Increased surveillance using lab 
testing and onsite assessments

Reduce regulatory impost

• Reform monitoring methods e.g. 
self-assessment in place for dairy, 
butcher shops and transporters

• Market access reforms – new 
service agreement with DAFF 
(AQIS) for meat, dairy, seafood and 
eggs (eliminates duplication)

• Simplified risk categories and 
reduced compulsory auditing (all 
schemes)

Active stakeholder engagement

• Reengineered approvals processes 
for applications (making it simpler 
and faster)

• Implemented a single point for 
notifications and responses back 
to stakeholders (a more responsive 
approach)

• New capability for online 
applications and collaborative 
monitoring strategies

• Web enabled information site 
for stakeholders (information 
stored all in one place with regular 
updates on topical issues) 

• Expanded public register for 
accreditation holders and 
approved auditors (open and 
transparent information)

Resilient Agency

• Expenditure and revenue targets 
met consistently

• Staff capability reviewed, 
development initiated to build 
necessary skills and retain 
essential expertise

• Continuous improvement 
strategies for information systems 
– mobile access for all staff 

Snapshot of our performance

SFPQ performed well in 2012-13 against our commitment to promote and protect food safety in Queensland. 

Financial and service delivery expectations were met. SFPQ continued to reduce the regulatory impost on 
businesses by reforming monitoring methods, simplifying risk categories and reengineering business 
processes for Queensland primary production and processing businesses. 

This means it is easier to find the information you need to apply for and maintain accreditation with SFPQ. 
Accreditation allows access to domestic and global export markets.
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Audits

Table 2: Audits conducted over the calendar year by SFPQ and contract auditors.
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2007 2008 2009 2010 2011 2012
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Applications and Accreditations

Table 1: Accreditations and applications by all schemes over the calendar year. 
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Our mission
Ensure the reliability and safety of the 
Queensland food chain by promoting 
and protecting food safety in primary 
production and processing. 

Our purpose
Safe Food Production Queensland 
(SFPQ) is a statutory body established 
under the Food Production (Safety) Act 
2000 (FPS Act) to regulate food safety 
within the primary production and 
processing sectors in Queensland. 

It reports to the Minister for 
the Queensland Department of 
Agriculture, Fisheries and Forestry 
(QDAFF).

The objectives of the FPS Act are to:

• ensure the production and 
processing of primary produce is 
carried out in a way that makes 
produce fit for human or animal 
consumption and maintains food 
quality

• provide food safety measures for 
the production and processing of 
primary produce consistent with 
other State laws

Queensland’s Agriculture 
Strategy  

SFPQ is committed to supporting 
Queensland’s Agriculture Strategy: 
A 2040 Vision to Double Agricultural 
Production, released by the Minister 
in May. SFPQ’s strategic and business 
plans support key elements of the 
strategy, particularly the development 
of sustainable production and market 
access. 

Food safety and integrity of the supply 
chain support both domestic and 
export trade. Maintaining robust and 
reliable food safety arrangements 
underpins access to both domestic 
and export markets. 

Presentation of Queensland’s 
credentials to consumers here and 
overseas is an ongoing responsibility 
that is shared by industry and SFPQ. 
The importance of developing and 
maintaining customer relations 
at a level where both proactive 
and reactive capability exists is 
paramount. 

This capability means that SFPQ 
stakeholders understand existing 
and emerging food issues that impact 
food safety and are prepared to take 
the actions necessary to prevent and 
control food safety incidents. 

SFPQ’s Strategic Direction

SFPQ’s strategic direction for 2012-
15 involves four strategies that align 
with, and address, the challenges 
and opportunities being faced by the 
primary production and processing 
sector.

It provides the direction of SFPQ to 
staff, clients and other stakeholders, 
and demonstrates alignment of 
our corporate objectives with the 
Queensland Government’s objectives 
for the community.

The plan strives to achieve a balance 
between responsible regulation 
(consumer expectations) and 
individual responsibility of businesses 
to protect and manage food safety.

We evaluate the corporate plan 
annually with respect to progress 
towards achieving our corporate 
objectives and to identify whether it 
needs to be amended in response to 
changes in the internal and external 
environment.

About us
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2012 Achievements 2013 Priorities 2015 Outcomes

Implement and monitor National 
Standards National PPP

•  Standards for Poultry Meat approved by 
Minister and legislative amendments made

•  Maintained good working relationship 
with industry

•  Significant progress on the FSANZ model 
for Horticulture

•  Participated on FSANZ SDCs for red meat 
and raw milk

•  Leadership on implementation working 
groups to maximise industry involvement

Implement and monitor  
National Standards

• Rewrite the regulations taking into 
account the national egg standard and 
seed sprout standard

• Compliance and Implementation for 
Animal welfare in slaughter houses with 
Qualified persons to assess

• Implementation of the National Egg 
Standard – surveillance and monitoring 
of interstate product

Implement and monitor  
National Food  Standards

• Strategies to strengthen food industry 
culture of compliance are effective

• Effective and nationally aligned 
regulatory framework supporting  growth 
in agriculture, production and processing

• Food safety regulation and incidence 
response guided by public health risks

Reduce regulatory impost

• Implemented streamlined web based 
monitoring system for meat transporters 
based on their systems

• BBC reviewed and proven to be a 
streamlined system for the participants

• Dairy CMS adopted by NSW
• DAFF (AQIS) Servic  Agreement 

operational
• Economic survey on EFSS

Reduce regulatory impost

• Transporter project to be fully functional
• Seafood, Dairy and Poultry to move to a 

monitoring system
• Build industry support for BBC program
• Alternate compliance initiatives for small 

dairy processors

Reduce regulatory impost

• Risk based response to existing and 
emerging food safety issues

• Acknowledged industry capability and 
performance  

• Harmonised national and international  
standards

• Reliance on audits reduced  
by 40%

Active Stakeholder engagement

• Service delivery and stakeholder 
engagement training conducted for staff

• Further development of the Food Hub and 
increased use of social media

• Regular meetings with QHealth and DAFF
• Consultation with stakeholders  on 

proposals for new standards undertaken

Active Stakeholder engagement

• Implement and evaluate measures
• Further development of the complaints 

register with stakeholder involvement  
and systems (Local Gov, QH)

• Collaboration with DAFF for Approved 
Auditor training and letter of exchange

• Joint endeavours with NSW Food 
authority on matters related to food 
safety impacting both agencies

• Increase online renewal uptake

Active Stakeholder engagement

• Stakeholder engagement strategies in 
place to focus  service delivery

• Issues of mutual concern resolved 
• Consumer expectations balanced with 

business needs
• Relevant information available  in one 

place

Resilient Agency

• Solid relationship with new Minister 
established

• Cabinet submission submitted and 
funding model sustained

• Safe Food staff achieved auditor 
qualifications to assist in achieving 
strategic outcomes

• Training in risk, baseline methodology, 
notification system, customer service, 
TMS profiles

• 80% of renewals complete by 31 
December 2012

Resilient Agency

• Reduce administrative outsourcing and 
increase capability ‘in-house’

• Optimise funding model
• Expand competence base amongst staff 

in Welfare and Audit
• Greater contribution from Team Leaders  
• Animal welfare training

Resilient Agency 
• Secure and resilient funding 
• Sustainable workforce with appropriate 

skill and knowledge
• Proactive, results based culture
• Links to wide range of expertise and 

support
• Laboratory capability meets needs

How we deliver

Innovative, 
results driven 

regulation

Commitment to 
collaborative

solutions

Focus on 
sustaining 
human and 

financial  
resources

Building and 
using science 

and  
evidence base

Position QLD  
to lead 

nationally and 
internationally

Leveraging 
technology

Open and 
transparent 

communication

Involve  
stakeholders

Business Plan 2012-2015
Mission: to promote and protect food safety in primary production and processing
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Making it happen  2012 – 2015

Innovative, 
results driven 

regulation

Commitment to 
collaborative

solutions

Focus on 
sustaining 
resources

Building and 
using science 
and evidence 

base

Position 
QLD to lead 

nationally and 
internationally

Leveraging 
technology

Open and 
transparent 

communication

Involve 
stakeholders

Making it happen  2012 – 2015

Innovative, results driven 
regulation 

• Effectively address food 
safety risks using minimum 
and effective regulation 

•  Base regulatory activity 
on risk analysis principles: 
risk assessment, risk 
management, risk 
communication relationships 
and horizon scanning

•  Proactive detection of 
emerging risks 

•  Decisive response to food 
incidents

•  Use protocols to efficiently 
coordinate resources 

•  Evaluate cost effectiveness 
and relevance of activities 
against the funding model

Focus on sustaining human and 
financial resources

•  Sustain results based 
workforce  culture

•  Build staff capability to meet 
individual and organisational 
needs

•  Conduct workshops to inform 
and engage staff on priorities

•  Infrastructure supports staff 
roles

•  Encourage flexible working 
arrangements which meet 
work life balance

•  Evaluate relevance of 
activities and satisfaction 
with results

Position QLD to lead nationally 
and internationally

•  Participate  in national 
regulatory forums, focussing 
on areas relevant to 2012 
targets

•  Influence FSANZ standards 
development processes to 
maximise benefits

•  Coordinate input from 
businesses and relevant QLD 
agencies

•  Tap into Australia’s work in 
international forums

•  Enhance SFPQ’s network in 
regional QLD

•  Promote QLD’s food safety 
systems

Open and transparent 
communication 

•  Concise quarterly report to 
Minister

• Develop/use web based and 
social media platforms (Food 
Hub) 

• Open and responsive 
communications practices

•  Communicate any regulatory 
changes to stakeholders

•  Ensure communications meet 
audience needs

•  Use appropriate 
communication media to 
deliver key messages

Commitment to collaborative 
solutions

• Work proactively with 
industry and other 
stakeholders on issues and 
solutions

• Strengthen relationships, use 
existing forums

• Continue to build 
partnerships with Local 
Government and approved 
auditors

• Enhance collaboration with 
other government agencies

•  Link with like agencies to 
share expertise

Building and using a science 
and evidence base

•  Regulatory process supported 
by current science and best 
practice

•  Survey program used to: 
-   Identify problem areas 
-   Verify solutions are 
sustainable

• Review decisions in light of 
emerging science

•  Foodborne illness reporting 
informs regulatory process 
and priorities

•  Laboratory capability meets 
testing standards required for 
regulation

Leveraging technology

•  Identify least cost, best fit 
systems for information 
storage and retrieval

•  Meet all government 
standards for privacy and 
confidentiality

•  Maintain business critical 
systems

•  Tailored monitoring tools 
developed

•  Keep abreast of 
developments within 
technology sectors to identify 
opportunities for developing 
business solutions

Involve and engage 
stakeholders

•  Incorporate Engagement 
Model in all corporate 
processes

•  Develop, maintain and 
enhance consultative process 
that suit regulated industry 
sectors

•  Regularly communicate in 
industry journals, newsletters 
and forums

•  Seek support and assistance 
from stakeholders in their 
area of expertise

•  Utilise Board expertise

Mission

To promote and protect food safety in primary production and processing
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Our values are the platform for our 
action at SFPQ. They influence the 
way we work with each other and 
the way in which we engage with our 
stakeholders and the community. Our 
values emphasise SFPQ’s commitment 
to being a responsive, innovative 
and dynamic organisation, driven by 
strong cultural values and a dedicated 
professional team. Our organisational 
values are:

Integrity
We value our reputation for integrity 
and independence. We are constantly 
striving to uphold the highest 
professional standards, provide sound 
advice and rigorously maintain our 
independence. 

We ‘walk the talk’ even during the 
most challenging of times and always 
strive to do what is right. We take 
responsibility for our actions. We 
handle sensitive information with 
care. We strive to earn the public’s 
trust and avoid any real or apparent 
conflict of interest.

Family happiness

We are committed to ensuring a safe, 
supportive and healthy working 
environment which supports work/life 
balance for our staff. We bring passion 
to the task and have energised 
conversations about work. We are 
happy to come to and to be at work, 
contributing to a good vibe and always 
greeting others with a smile.

Economic security

We provide our staff with a stable 
income to support them now and 
into the future and acknowledge our 
responsibility to deal fairly, openly and 
honestly with each other. However, 
we also acknowledge the ongoing 
challenge of reviewing, challenging 
and improving work practices and 
processes.

Commitment

We especially value the commitment 
and contribution of our staff, and seek 
to maximise their work satisfaction 
through fostering a progressive and 
responsive workplace. We respond in 
a timely way and recognise the needs 
of others. We identify and promote 
best practices, acknowledge and 
recognise good work.

Achievement

We achieve our goals by being 
innovative, creative and responsive 
in the way we think, act and learn. In 
overcoming challenges, we expand 
capabilities to achieve desired 
outcomes. We are accountable for our 
own work and time. We work quickly, 
but to a high standard. We focus on 
the results.
 

Our values 
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SFPQ Board of Directors
The Board provides strategic 
leadership and direction to enable the 
response to food safety issues to be 
prioritised and for the development 
and implementation of food safety 
initiatives.

It ensures the effectiveness of 
planning processes and governance 
practices and the integrity of reporting 
systems. It is also responsible for 
ensuring the organisation operates 
according to sound financial 
management strategies and practices. 

The Board maintains an overview of 
the administration and policies of 
the organisation but it has no direct 
management responsibility nor does it 
play a regulatory role.

The Board delegates responsibility 
to the Chief Executive Officer for 
the day-to-day management of the 
organisation and consists of a Chair 
and four other Directors, who for the 
reporting period were:

• Mr Ross Keane (Chair)

• Mr Peter White (Director)

• Mr Martin Perkins (Director)

• Mr Peter Milne (outgoing Chair)

• Ms Kathryn Adams (outgoing 
Board Director)

• Mr Bob Shead (outgoing Board 
Director)

• Mr Elton Miller

• Ms Sophie Dwyer

The Chair and Directors are appointed 
by the Governor in Council upon the 
recommendation of the Minister. All 
Board Directors are independent, 
non-executive Directors, appointed on 
a part-time basis for up to three years 
and are eligible for reappointment. 
Directors are appointed on the basis of 
having each demonstrated substantial 
achievement in their chosen field.

Board meetings 
The Board meets quarterly and 
requires a quorum of directors eligible 
to vote (i.e. at least three members). In 
order to meet operational needs, the 
Board may convene special meetings 
or use electronic methods to agree or 
respond to specific issues. The Board 
met four times during 2012-13.

Board Director
Board Meetings 

planned
Board Meetings 

attended
Strategic Planning 
Workshop planned

Strategic Planning 
Workshop attended

Mr Ross Keane (Chair) 2* 2* - -

Mr Peter White 2* 2* - -

Mr Martin Perkins 2* 2* - -

Mr Peter Milne (Outgoing Chair) 3 3 1 1

Ms Kathryn Adams 3 3 1 1

Mr Elton Miller 4 3 1 1

Mr Bob Shead 3 1 1 -

Ms Sophie Dwyer 4 3 1 -

*Board members appointed in April 2013.

SFPQ is an organisation of skilled and committed people with a substantial record of achievement.  
Our people are committed to achieving excellence through a high performance culture. All of our staff demonstrate 
this by providing high level support and advice to our clients. They have extensive knowledge and experience in the 
industries with whom they work.

Our people
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Chair - Mr Ross Keane JP, MAICD
Mr Ross Keane was appointed as Chair in 2013.

Ross has extensive experience in the livestock and meat processing sectors. For over 20 years, Ross worked in senior 
managerial roles, including as Company Director with JBS Swift Australia – Australia’s largest meat processing company. 
Prior to this, he worked in branch manager roles and was involved in marketing and auctioneering.

Ross is currently Chairman and Director of the Red Meat Advisory Council (RMAC), Chairman of Safemeat Partners and a 
Non-Executive Director of travel agency, Quadrant. 

Ross is also a Member of the Australian Institute of Company Directors.

Mr Elton Miller

Elton Miller was appointed as a Director in 2010. 

Elton Miller is the General Manager Strategic Policy, Department of Agriculture, Fisheries and Forestry (DAFF). Elton 
serves as DAFF’s representative on the National Food Regulation Standing Committee (FRSC) and is a member of the 
joint Queensland Health, SFPQ and DAFF Senior Officers Working Group (SOWG). Elton has a background in agricultural 
economics and worked with the Australian Bureau of Agricultural and Resource Economics in Canberra.

Mr Martin Perkins
Mr Martin Perkins was appointed as a Director in 2013.

Martin is currently a consultant to the seafood industry where he specialises in projects relevant to seafood production 
and marketing. Martin has over 25 years seafood industry experience in a variety of senior management positions and has 
extensive working knowledge of export marketing requirements. 

He has been a member of a number of organisations including the Queensland Fisheries Research Advisory Board, 
Queensland Trawl Advisory Group and Queensland Seafood Marketers Association.

Mr Peter White
Mr Peter White was appointed as a Director in 2013.

Peter has extensive experience in meat business operations in both domestic and export markets. Peter was General 
Manager for Marketing for over 20 years at Australia Meat Holdings and was Joint Chief Executive Officer and Director from 
1998.

Prior to that Peter worked for over 15 years in senior management roles at Thomas Borthwick & Sons in both Australia and in 
London.

Ms Sophie Dwyer PSM
Sophie Dwyer was appointed as a Director in 2010.

Sophie Dwyer is the Executive Director of the Health Protection Directorate in Queensland Health. The Directorate is 
responsible for communicable disease control and health risk assessment and regulation in environmental health 
(including food safety, drugs and poisons, radiation safety and water). Her career has covered a wide range of public 
health responsibilities, including the management of local public health units and Queensland Health’s health promotion 
programs and was awarded the Public Service Medal in 2008. She has a Bachelor of Environmental Science, a Bachelor of 
Social Work, a Graduate Diploma in Management and a Masters of Public Health. 

During 2012-13, SFPQ employed 38 staff at its head office in Brisbane and at offices in Toowoomba, Townsville, Bundaberg and 
the Gold Coast.
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SFPQ Organisational Chart June 2013

Minister for Agriculture, Fisheries and Forestry

SFPQ Board

Executive Management Group

The SFPQ Board delegates responsibility to the Chief 
Executive Officer for the day to day management of 
the organisation who is assisted in this process by 
the Executive Management Group (EMG)

EMG is responsible for monitoring the performance 
of the business, ensuring statutory requirements 
are met and overseeing the development of risk 
management strategies for SFPQ. 

Business Functions

• Monitor business performance in accordance with direction set by the 
Minister and Board and described in the Business Plan and KPIs

• Ensure SFPQ comply with statutory requirements
• Reduce red tape and unnecessary regulatory burden on business
• Develop and execute risk management strategies consistent with SFPQ’s role
• Manage compliance with all areas of corporate governance as  

required by the QAO
• Ensure SFPQ achieves its objectives as outlined in SFPQ’s strategic 

documents and policies

Dr Barbara Wilson, Chief Executive Officer

The Chief Executive Officer reports to SFPQ’s 
Board of Directors and the Minister for Agriculture, 
Fisheries and Forestry. She is responsible for 
leading and managing the affairs of SFPQ 
including strategically positioning the Agency to 
achieve organisational and financials goals and 
implementing Board policy.

Business Functions

• Business performance and planning
• Evaluation and reporting
• Interagency operations and coordination
• National food regulation standards, development and implementation
• Risk communication, emerging issues and education

Phil Pond, General Manager  
Compliance, Strategy and Response

The compliance, strategy and response area is responsible for 
all field operations including incident response, notifications, 
assessment and compliance. It is also responsible for the 
development and implementation of Standard and legislative 
reviews.

Business Functions

• Compliance and enforcement activities
• Field operations, audits, inspections
• Food incident response
• Legislative requirements including red tape reduction
• Monitoring systems and reporting (Food Safety Schemes)
• National Standards development and implementation
• Notification and assessment
• Systems development recognising industry best practice and 

QA systems

P Armstrong, L Bartsch, K Bell, I Bray, W Bredden, E Crimston,  
D Haig, R Jacobson, R Johnson, A McCullough, S Myrowkah,   
M O’Halloran, K Rogers, B Schofield, R Schultz, S  Sinclair,  
M Soutar, B Timms, D Wilkinson, A Wilson, R Winters,  
B Witherspoon, B Wruck and N Zimnoch  
(left SFPQ in October 2012)

Mandy Mawson, General Manager  
Service Delivery and Business Support

The service delivery and business support area develops and 
manages SFPQ’s systems, policies and processes in the areas 
of corporate governance, finance, human resources. It is also 
responsible for managing the regional and technical services for 
the organisation.

Business Functions

• Business information services
• Business solutions and technology
• Corporate governance and planning
• Finance and HR services
• Regional infrastructure
• Information management and IT systems

• Outsourcing, contract services

A Bhardwaj, J Cheung, S Dyer, K Gemmell, M George, A Johnston,  
K Lopes, B Lubbers-Schroeder, R Quick, L Shaw, J Spargo, M Taylor 
and J Coady (left SFPQ in September 2012)
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SFPQ is a small agency that has a 
well-defined regulatory purpose. The 
function of the Agency is to administer 
a single piece of legislation aimed at 
harmonising standards and regulatory 
response to known food safety risks.

Throughout the past financial year 
SFPQ has performed well as an 
effective food safety regulator. We 
have established a set of performance 
indicators to improve our performance 
over time. 

As part of the strategic planning 
process, SFPQ sets annual targets 
for each of these key performance 
indicators.

We have met or exceeded our standard 
performance indicators established 
under the key priorities of adopting 
and monitoring national standards, 
reducing regulatory imposts on 
businesses, actively engaging 
stakeholders as an effective and 
resilient Agency.

The results are a reflection of how 
SFPQ staff have effectively managed 
workloads often under difficult 
circumstances. 

In the face of many challenges, 
SFPQ has successfully implemented 
national standards for eggs, seafood, 
dairy and red meat, poultry meat and 
ready to eat meat. 

Compliance across all schemes 
has been verified at 90% with 
simplified risk categories and reduced 
compulsory auditing (all schemes). 

SFPQ has also worked hard to 
reengineer approval processes for 
applications and deliver online 
capability. 

Our performance

SFPQ operates within a  
well-defined regulatory 
footprint – every food safety 
scheme is consistent with a 
relevant national standard, 
no more - no less.
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Objective: To position 
Queensland to lead nationally 
and internationally 

The National Framework
Food regulation is aimed at achieving 
predetermined food safety outcomes. 
The achievement of these outcomes 
is also measured nationally through a 
framework involving Commonwealth 
agencies, the State and Territories and 
Local Governments. 

Food safety policies are set by 
the Australia New Zealand Food 
Regulation Ministerial Council 
(ANZFRMC) under the Council of 
Australian Governments (COAG) 
intergovernmental food regulation 
agreement. Queensland is a signatory 
to this agreement.

National standards are developed 
through a rigorous process 
involving consultation with industry, 
government and the community at 
all levels. All standards developed 
by Food Standards Australia New 
Zealand (FSANZ) are subject to 
scrutiny through a Regulatory Impact 

Statement process and must satisfy 
requirements of the Office of Best 
Practice Regulation. 
Through involvement in standards 
development process, SFPQ 
influences the impact and scope of 
standards (and therefore compliance 
costs) at the most fundamental level.

The uptake of simple management 
statements (in place of sometimes 
complex and costly food safety 
programs) as a means of documenting 
food safety approaches by business 
is a good example. SFPQ was the first 
jurisdiction to devise and implement 
this under the Seafood Food Safety 
Scheme. 

SFPQ is a major participant in a 
national process to reduce potential 
compliance costs for industry 
through the development of clear and 
comprehensive guidance material 
to assist businesses to meet their 
regulatory obligations. 

The State Regulatory 
Framework
Queensland implements food 
regulation using three government 
agencies that work together (SFPQ, QH 
and DAFF).  Each agency contributes to 
maintaining Queensland’s reputation 
for providing safe and suitable food for 
both human and animal consumption. 

The goals of this multi-agency 
approach are to:

• Achieve the regulatory outcomes 
defined within legislation in 
Queensland 

• Improve collaboration between 
regulatory partners including 
addressing emerging issues 

• Introduce practical reforms

• Reduce any potential overlap of 
agency efforts to improve the 
delivery of minimal, yet effective 
regulation.

A Collaborative Approach 
The following table depicts the legislative scope for each agency in respect of food safety.

Adoption and monitoring of National Standards

DAFF SFPQ QH and Local Government

State Regulator for Biosecurity

Animal Care and Protection Act 2001 
and Stock Act 1915

State Regulator for Food

Food Production (Safety) Act 2000
Food Production (Safety) 

Regulation 2002

State Regulator for Public Health

Food Act 2006  
and Food Regulation 2006 

The Agency plays a key role 
in the development of new 
standards that help improve 
food safety.
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Objective: Create innovative, 
results driven regulation by 
building (and using) a strong 
science and evidence base and 
leveraging technology.

Regulatory reform and 
reduction of red tape

SFPQ is responding to the call for 
red tape reduction and regulatory 
reform. SFPQ is implementing a range 
of initiatives in consultation with 
business that will reduce the cost of 
compliance for individual customers 
and/or industry sectors.  

SFPQ adopts a risk-based approach 
in determining how compliance is 
monitored. Experience shows that 
a combination of simple monitoring 
methodologies, together with a 
straightforward process for business 
to demonstrate their bona fides 
in managing food safety (such as 
through submission of a management 
statement mentioned above) works 
well. This often results in significant 
cost savings to industry.

SFPQ currently employs a range of 
monitoring approaches across all 
of the four food safety schemes it 
currently administers. These include a 
number of alternatives that have been 
implemented where the traditional 
use of audit as a monitoring tool could 
have been employed. Reductions in 
compliance costs to business, some 
significant, are evident across all of 
these initiatives.

The Meat Food Safety Scheme is the 
oldest scheme that SFPQ administers. 
When implemented, all compliance 
under the meat scheme was monitored 
by way of physical audits. At least 
one annual compliance audit was 
conducted at the accreditation 
holders’ expense.  

Alternative compliance options are 
now operational under the meat 
scheme. These include the Benchmark 
Butcher’s Community and the use 
of electronic reporting for certain 
sectors of the industry such as 
mobile wild game field depots. Key 
food safety information such as 
product temperature and location is 
automatically transmitted to SFPQ 
under these arrangements and audits 
are no longer required.

SFPQ firmly believes that local 
knowledge and existing systems 
influence food safety in changing 
the amount of regulation required. 
Recognising this and incorporating it 
into the regulatory approach wherever 
possible is a high priority for SFPQ.  

Consistent with this philosophy, 
the use of electronic data to report 
on key food safety matters is now 
extensively supported by SFPQ within 
the Queensland dairy industry. This 
initiative builds upon the knowledge 
that the dairy industry, through its 
processing sector, already collects 
and maintains comprehensive product 
information in relation to such 
matters as product temperature and 
microbiological profile. The provision 
of this existing data in electronic 
format has resulted in significant 
compliance cost reductions for the 
dairy industry.

Further reductions in regulatory costs 
for industry have been achieved under 
the Egg Food Safety Scheme and the 
Seafood Food Safety Scheme. Under 
the Egg Scheme there are a number 
of egg producers that have been 
accredited by SFPQ on the basis of a 
preferred supplier arrangement (PSA). 
These are primarily small business 
operators who supply product 
exclusively to egg processors.  

SFPQ accredits these businesses 
for no annual or ongoing fees and 
monitors their compliance with the 
scheme through information provided 
by the processor. SFPQ is currently 
initiating the use of electronic data 
reporting within the egg industry, 
which should mean compliance cost 
reductions for further businesses in 
this sector.

In the development and 
implementation of the National 
Seafood Standard under the Seafood 
Scheme, SFPQ was specifically 
mindful of the issue of industry 
compliance costs. Minimisation of 
these costs has been achieved in a 
variety of ways.  

For example, accreditation categories 
for seafood were related to both the 
existing accreditation categories 
under other food schemes and 
to seafood activities that have 
historically been undertaken on 
commercial fishing boats, etc. The 
Seafood Scheme was also the first 
food safety scheme to provide the 
opportunity for businesses to operate 
under an approved management 
statement.

One of the most recent standards 
developed by FSANZ is the Poultry 
Meat Primary Production and 
Processing Standard.    

SFPQ recognises the current structure 
and nature of the industry and 
has proposed that poultry farming 
activities be accredited and monitored 
under a PSA arrangement, similar to 
the Egg Scheme.  

Reducing the Regulatory Impost

SFPQ firmly believes that 
local knowledge and existing 
systems influence food 
safety
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Data submitted electronically by 
poultry processors will reflect food 
safety information collected at key 
steps in the production process. This 
alternative is less costly and less time-
consuming compared to the auditing 
approach. 

It also means that poultry producers 
are registered with SFPQ at no 
cost and monitoring activities 
are coordinated through poultry 
processors.  

Based on the success of the above 
initiatives, SFPQ is well placed to 
recognise and implement further 
measures that will increase the return 
on investment for the effort required 
to sustain a good food safety record. 
Work has already commenced on 
the next round of initiatives that 
will reduce red tape by simplifying 
compliance requirements. Examples 
include:

• The expansion of online 
application facilities in 2013 and 
dairy industry electronic reporting 
(Compliance Monitoring System).

• The introduction of online 
processing for new applications. 
This facility will be expanded to 
include accreditation renewals 
and amendments to food safety 

program details in 2014. This 
allows customers to access 
information 24/7 and lodge 
applications and notifications with 
SFPQ at their convenience. 

• Agreement with transporters to 
provide information electronically 
to SFPQ using their existing cold 
chain monitoring systems. This 
approach utilises information 
management systems developed 
within SFPQ and could be offered 
to further groups of accreditation 
holders in future.

• Developing monitoring and early 
warning systems that are valuable 
to business, to the regulator 
and to community. This includes 
notification systems between 
Safe Food and DAFF (AQIS), and 
collaborative work with other 
agencies such as the NSW Food 
Authority on matters involving 
national and international 
companies.

• Continued outsourcing of 
approximately 5,500 compliance 
audits annually to private sector 
providers. National verification 
activities organised by SFPQ 
support market access including 
exports.

Food incident 
investigation and food 
recalls
SFPQ works closely with its regulatory 
counterparts Queensland Health 
and DAFF to investigate actual and 
potential outbreaks of foodborne 
illness using our Food Incident 
Response and Surveillance Team 
(FIRST). 

Incidents involving more than one 
jurisdiction are managed using the 
national food incident response 
protocol. A notification system run by 
SFPQ informs Queensland Health and 
DAFF of potential food safety risks and 
acts as an early warning system for 
regulators and industry (see 
Table 3).

In 2013, SFPQ has been notified of 306 
individual cases of foodborne illness. 
A summary of food safety alerts 
(i.e. complaints and notifications) 
investigated by SFPQ is provided in 
Table 3 below, together with projected 
numbers of alerts for the remainder of 
the year (noted in grey).

Food Safety Alerts (Complaints/Notifications) received by SFPQ

Table 3: Food Safety Alerts

2011

303

2013

306

612

2012

345

  Alerts    Projected Alerts
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Complaint by type from 1st January to 30th June 2013

Table 4 sets out the number of alerts by type from 1st January to 30th June 2013. 

Product unacceptable to 
consumer 

209

Hygiene

58

Alleged operating without 
Accreditation

29

Foreign objects

10

250

200

150

100

50

Meat Other Dairy Eggs Seafood

20

40

60

80

100

120

140

160

180

200

0

176

56
40

18 16

Food Complaints/Notifications by Industry from 1st January to 30th June 2013

Table 5 is the proportion of alerts by industry sector for the period 1st January to 30th June 2013. ‘Other’ figures 
are alerts received by SFPQ about food businesses regulated by Local Government and Queensland Health.
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Public concerns about 
animal welfare
SFPQ worked closely with the 
meat industry this year to improve 
awareness of animal welfare 
requirements. The adoption of 
practical measures to support 
compliance with all regulatory 
requirements, including the protection 
of animal welfare has been reinforced. 

Queensland Country Meat Processors 
(QCMP) initiated a collaborative 
arrangement with SFPQ to 
advance best practice at slaughter 
establishments and to train industry 
operators. 

Also, through arrangements 
negotiated with Biosecurity 
Queensland, a number of SFPQ 
officers are authorised to act under 
the Animal Care and Protection Act 
2001.

SFPQ Approach to Best 
Practice Regulation
SFPQ identifies the ideal of minimum 
effective regulation with the concept 
of best practice. Adopting best 
practice through regulatory reform 
drives ongoing process improvement 
within SFPQ. It’s about achieving 
a balance between assurance and 
compliance.

Therefore, SFPQ’s approach to 
regulation allows businesses to 
demonstrate that primary produce 
is safe and suitable, whilst enjoying 
significant flexibility in how this is 
achieved.  

An example of these features can be 
found in the independent economic 
analysis of the egg Food Safety 
Scheme. 

In November 2012, SFPQ engaged 
Synergies Economic Consulting 
(Synergies) to conduct an economic 
analysis of the Food Safety Scheme for 
Eggs and Egg Products (the scheme) 
which has been in effect since 1 
January 2006.

In the period since introduction of the 
Scheme, the competitive position of 
the Queensland Industry improved 
from third to second nationally in 

terms of shell eggs production. A 
comparison estimate of annual egg 
production during this period is 
46 million dozen eggs in 2005/06 
increasing to 92.5 million dozen eggs 
in 2011/12. 

The report provides evidence of food 
safety benefits and cost savings that 
can be achieved through the effective 
implementation of an outcome-
focused food safety scheme. 

Industry growth is also assisted by 
the confidence generated under an 
appropriate regulatory regime. 

This result is also significant because 
benefits were attributed across both 
large and small egg producers in the 
scheme.

Further examples showing how SFPQ 
adopts best practice principles are 
shown below.

An estimated public benefit 
of $14.81 million since the 
introduction of the Scheme  
in 2005.
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SFPQ Project/Activity Key elements of best practice regulation

Seafood Scheme
The Seafood scheme commenced with a comprehensive RIS 
on which there was extensive consultation. The regulations 
for the Seafood Scheme are outcomes based and reference 
Management Statements and monitoring as regulatory tools.

There has been ongoing consultation with industry as the 
Seafood Scheme has been implemented.

• Risk based
• Outcomes oriented
• Inclusive
• Fully consultative
• Risk management closely linked to the risk analysis and 

risk modelling

Benchmark Butchers Community

Each business develops a Management Statement which 
defines food safety objectives and how they are managed 
by the business and then monitor data in an interactive 
workspace.

• Regulation should fit into a commercial framework but at 
the same time pursue the regulatory objectives that the 
regulation is attempting to achieve.

• Risk Based
• Risk management closely linked to the risk analysis and 

risk modelling
• Outcomes oriented
• System to achieve high levels of compliance
• Flexibility
• Ease of understanding

Remote Monitoring

SFPQ can provide a web based system where Holders 
of Accreditation (HOA) can self monitor by entering data 
which is measured against a ‘predictive curve’. This data is 
collected and entered remotely from SFPQ at the place of 
business. This data is compared with acceptable parameters. 
Where variances arise the HOA will provide information on 
corrective actions taken. This data can be read in real time 
by SFPQ who can make decisions about what regulatory 
intervention if any needs to be taken. Data can be collated 
and compared, leading to a benchmarking approach to 
business improvement.

• Regulation should fit into a commercial framework but at 
the same time pursue the regulatory objectives that the 
regulation is attempting to achieve

• Cost efficient and cost effective
• System to achieve high levels of compliance
• Risk Based
• Risk management closely linked to the risk analysis and 

risk modelling
• Outcomes oriented
• Ease of understanding
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Objective: To involve and engage 
stakeholders by providing 
collaborative solutions 
using open and transparent 
communication methods.

SFPQ’s Engagement 
Model
As a small agency with limited 
resources, SFPQ’s website and social 
media platforms are the key tools in 
communicating with stakeholders. 
In 2012–13, SFPQ’s Facebook pages 
attracted more than 1300 followers (a 
mix of food businesses and industry 
stakeholders, consumers and many 
others).

The reach of our Twitter channel is 
growing steadily. We tweet food alerts, 
advice of new resources for food 
businesses, and corporate and media 
announcements. It has also become 
an important tool for monitoring, and 
responding to, breaking news.

These channels have not only 
strengthened our ability to 
disseminate information to a 
wider range of audiences, but also 
stimulated real-time feedback on 
issues of the day.

During 2012–13, we also made 
several enhancements and additions 
to our website, many of them based 
on visitor feedback and changes in 
regulations.

These included new pages on 
standards development and 
regulations and also updates in 
the meat, dairy, eggs and seafood 
pages. The consumer pages were also 
refreshed. 

SFPQ is committed to developing 
cooperative working relationships 
with business whereby accreditation 
holders and SFPQ agree to and share 
the principles of:

• Awareness of food safety 
requirements including the 

legislation and how it affects 
the result in food safety and the 
success of the business

• Provision for food safety controls 
and measures as evidenced by 
HOA’s compliance instruments 
e.g. food safety program and 
across the board in business 
documentation and practices

• Commitment to implementing and 
maintaining the first two principles 
as demonstrated by the way food 
safety knowledge is actioned in 
the business and passed on to 
staff and customers

SFPQ is confident that by adopting 
and demonstrating these principles, 
businesses achieve a good food 
safety record. SFPQ is able, therefore, 
to minimise the time spent checking 
compliance with these businesses. 
Information is exchanged on a ‘need to 
know’ rather than ‘nice to know’ basis 
using baseline data to compare each 
business with an accepted industry 
standard for compliance.  

Active Stakeholder Engagement
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Objective: To focus on sustaining 
human and financial resources to 
meet organisational needs

Corporate governance 
practices
We work towards achieving our 
corporate objectives through strong 
corporate governance, planning and 
continuous business improvement. 
Our corporate priorities are aligned 
with our corporate policies and 
processes. Effective corporate 
planning across the agency ensures all 
statutory obligations are met.

We continually review our operational 
plans to strengthen our corporate 
planning processes and to improve the 
way we monitor, evaluate and deliver 
our performance information.

SFPQ’s ability to make quality 
decisions and act upon them relies on 
the provision of sound information, 
good judgement, ethical behaviour 
and effective relationships. 

The application of effective 
compliance, performance and 
risk management processes and 
mechanisms develops robust 
corporate governance and underpins 
our approach. 

Our framework is based on the ethics 
principles outlined in the Public 
Service Ethics Act 1994 and the 
governance concepts in the Financial 
and Performance Management 
Standard 2009.

We have a number of internal 
accountability mechanisms that 
enable us to manage risk, seize 
opportunities, and monitor, evaluate 
and report on our performance.

Internal audit charter
SFPQ has an internal audit plan that is 
reviewed and approved by the Board 
annually to ensure it has been framed 
with due regard to the guidelines 
of the Queensland Treasury Audit 
Committee. SFPQ’s internal audit 
process is provided by an independent 

auditor, with the outcomes of that 
process being addressed by the 
Executive Management Group.

Corporate planning 
and performance 
management
We continually seek to improve 
the way in which we manage our 
corporate planning and performance 
management activities to ensure 
the integrity of the data and to be 
innovative and efficient in how we use 
the data.

Resilient Agency

Plan Objectives Outcome Document

Strategic Plan Prioritises the strategic 
direction over the long term

Summary of performance 
against agreed targets and 
priorities

Annual report

Corporate Priorities Plan Identifies specific corporate 
priorities for the year

Provides information to the 
SFPQ Board and EMG group 
against targets

Quarterly reports

Operational Plans Supports the delivery of 
corporate priorities

Provides EMG with 
information on progress 
towards targets

Monthly reports

Personal development plans Supports staff in 
contributing to strategic 
priorities

Provides feedback to staff Yearly reviews

Corporate Planning
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Public sector ethics
SFPQ requires all employees to 
maintain high standards of ethical 
behaviour in the execution of their 
duties. It provides direction and 
guidance to our people in shaping an 
ethical workplace and helping staff to 
make better decisions while striving to 
achieve our objectives.

The five principles set out in the 
Public Sector Ethics Act 1994 form the 
basis of our Code of Conduct and our 
integrity framework. The SFPQ Code of 
Conduct requires staff to: 

• Act with integrity and impartiality, 
ensuring high standards of 
workplace behaviour and personal 
conduct

• Promote the public good through 
excellence in customer service, 
community engagement and 
working with other agencies

• Commit to the system of 
government through conscientious 
service to SFPQ and government

• Act with accountability and 
transparency to support high 
standards of administration

All new officers participate in Code 
of Conduct training as part of their 
induction. EMG facilitates a culture 
of ethics within the organisation 
primarily by developing and 
implementing policies, processes and 
procedural systems that are designed 
to raise ethical awareness and prevent 
misconduct.

Code of Conduct
SFPQ’s Code of Conduct reflects 
the diversity and uniqueness of 
the organisation’s business. It is a 
practical guide to ethical decision-
making and responsible behaviour 
that incorporates the five principles 
outlined in the Public Sector Ethics Act 
1994, namely:

• Respect for the law and the system 
of government

• Respect for persons

• Integrity

• Diligence

• Economy and efficiency

The SFPQ Code of Conduct and all 
policies and procedures are promoted 
regularly and are available to staff on 
the SFPQ intranet. All employees must 
comply with the Code. 

Workplace health and 
safety
SFPQ is committed to ensuring 
healthy and safe working conditions 
for employees, contract staff and 
visitors with a number of workplace 
health and safety policies having 
been introduced, underpinned by a 
comprehensive program of audits, 
inspections, risk assessments and 
training. 

All SFPQ employees are provided with 
training in how to perform their work 
safely and without risk to their own or 
others’ health and safety. 

New employees are thoroughly briefed 
about workplace health and safety 
during their staff induction program 
and provided with appropriate training 
by SFPQ’s workplace health and 
safety officers and first aid officers to 
ensure they carry out their duties in 
accordance with the Workplace Health 
and Safety Act 1995 and associated 
SFPQ policy. 
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Additional Information

Right to information and 
information privacy

Accessing our documents

We are committed to providing 
the community with open and 
transparent access to information 
about our services and activities while 
protecting the privacy of clients and 
staff. 

SFPQ is committed to releasing as 
much information as possible and 
provides access to information in 
accordance with the legislation. Our 
website also contains a wide range 
of information, most of which is also 
downloadable. 

Although we provide the community 
with a significant amount of easily 
accessible information, interested 
parties are also able to make an 
application under the Right to 
Information Act 2009 (RTI Act) 
should they wish to obtain access to 
information that is not their personal 
information.

The Information Privacy Act 2009 (IP 
Act) provides people with the means 
to access their personal information to 
ensure it is accurate, complete, up-to-
date and not misleading.

Making right to information and 
privacy applications

SFPQ most commonly receives 
requests for access to accreditation-
related documents as well as 
documents relating to major 
organisational projects. In 2012-13, 
one application was received. 

Making an application

An application for access to 
documents under either the RTI Act or 
IP Act may be made via:

• https://www.smartservice.qld.gov.
au/services/information-requests/
apply.action

• calling SFPQ on (07) 3253 9800

• e-mail to privacy@safefood.qld.
gov.au

Applicants must provide proof of 
identity when applying for access to 
documents concerning their personal 
information.

If applying for access to information 
that is not your personal information, 
an initial application fee must be 
paid before the application will 
be processed. Processing and 
photocopying charges may also apply.

If applying for access to information 
that is your personal information, an 
application fee is not payable, but 
access charges may be levied.

Protecting stakeholders’ privacy

The Information Privacy Act recognises 
the importance of protecting the 
personal information of individuals, 
gives individuals control over the 
use and disclosure of their personal 
information and creates the right 
for individuals to access and amend 
their own personal information and 
stipulates how agencies must handle 
personal information.

Concerns or queries relating to the 
collection, access, storage, use or 
disclosure of personal information, 
can be obtained by:

• calling SFPQ on (07) 3253 9800

• e-mailing to privacy@safefood.
qld.gov.au

Record keeping 

Information systems and 
recordkeeping are an important part of 
SFPQ’s management of the application 
and assessment processes for our 
accreditation holders. 

We continue to develop strategies 
and activities supporting the 
implementation of the Queensland 
Information Standards IS31 and IS40 
under the Public Records Act 2002.

Hard files are maintained for all 
accreditations with each one having 
a unique number that preserves the 
identity and privacy of the holder of 
accreditation. 

SFPQ’s accreditation and auditing 
management system (HENRI) provides 
live real-time record management that 
supports day-to-day activities and 
backs-up other systems.  

The organisation’s accounting 
database, Finance One, is responsible 
for payments, invoicing and revenue 
management.

Open data  

In the financial year 2012-2013 
consultancies and overseas travel 
were to be reported via Open Data, 
however Safe Food Production 
Queensland did not incur any 
expenses for these matters in the 
financial year in question.
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Our financial position
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ATTACHMENT A
Compliance Checklist 

Summary of requirement Basis for 
requirement

Annual report 
reference

Letter of compliance • A letter of compliance from the accountable officer or 
statutory body to the relevant Minister

ARRs – section 8 Page 2

Accessibility • Table of contents 
Glossary

ARRs – section 10.1 Page 1 
Page 52-53

• Public availability ARRs – section 10.2 Page 2

• Interpreter service statement Queensland 
Government Language 
Services Policy

ARRs – section 10.3

Page 2

• Copyright notice Copyright Act 1968

ARRs – section 10.4

Page 54

• Information licensing Queensland 
Government Enterprise 
Architecture – 
Information licensing

ARRs – section 10.5

N/A

General information • Introductory Information ARRs – section 11.1 Page 5

• Agency role and main functions ARRs – section 11.2 Page 8

• Operating environment ARRs – section 11.3 Pages 15 – 24

• Machinery of Government changes ARRs – section 11.4 N/A

Non-financial 
performance

• Government objectives for the community ARRs – section 12.1 Page 8

• Other whole-of-government plans / specific initiatives ARRs – section 12.2 Pages 8 – 10

• Agency objectives and performance indicators ARRs – section 12.3 Pages 9 – 10

• Agency service areas, service standards and other 
measures

ARRs – section 12.4 Pages 15 - 24

Financial performance • Summary of financial performance ARRs – section 13.1 Pages 26 – 48

• Chief Finance Officer (CFO) statement ARRs – section 13.2 Pages 26 – 48
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Summary of requirement Basis for 
requirement

Annual report 
reference

Governance – 
management and 
structure

• Organisational structure ARRs – section 14.1 Page 14

• Executive management ARRs – section 14.2 Page 14

• Related entities ARRs – section 14.3 N/A

• Boards and committees ARRs – section 14.4 Page 13

• Public Sector Ethics Act 1994 Public Sector Ethics Act 
1994 
(section 23 and 
Schedule)

ARRs – section 14.5

Page 24

Governance – risk 
management and 
accountability

• Risk management ARRs – section 15.1 Page 10 / 14 / 21 / 23

• External Scrutiny ARRs – section 15.2 Page 26 – 48

• Audit committee ARRs – section 15.3 Page 23

• Internal Audit ARRs – section 15.4 Page 23

• Public Sector Renewal Program ARRs – section 15.5 Page 8

• Information systems and recordkeeping ARRs – section 15.7 Page 25

Governance – human 
resources

• Workforce planning, attraction and retention and 
performance

ARRs – section 16.1 Page 23

• Early retirement, redundancy and retrenchment Directive No.11/12 
Early Retirement, 
Redundancy and 
Retrenchment

ARRs – section 16.2

N/A

• Voluntary Separation Program ARRs – section 16.3 N/A

Open Data
Financial statements

• Open Data ARRs – section 17 Page 25

• Certification of financial statements FAA – section 62 
FPMS – sections 42, 43 
and 50 
ARRs – section 18.1

Page 47

• Independent Auditors Report FAA – section 62 
FPMS – section 50 
ARRs – section 18.2

Page 26 – 46

• Remuneration disclosures Financial Reporting 
Requirements 
for Queensland 
Government Agencies

ARRs – section 18.3

Page 38
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Accreditation The legal instrument that authorizes the production and/or processing of primary produce under 
the Food Production (Safety) Act 2000.

Activity The activities undertaken by a food business as part of their primary production activities.

Application An application for accreditation includes the prescribed fee, a description of the activities 
carried out or proposed to be carried out by the applicant in connection with the production of 
primary produce, and a copy of their food safety program or management statement.

Audit A systematic, independent, official examination of evidence that is evaluated objectively to ‘call 
to account’ the holder of accreditation for their food safety obligations.

Baseline A basic standard or level - a reference point.

Compliance When a person or food business is operating within the regulatory requirements that apply to 
the activity in which they are engaged and in keeping with the baseline for that activity.

Evidence Information based on facts that can be proved through analysis, measurement, observation 
and other such means of research, and which establishes the truth, validity and quality of 
something.

Food Production 
(Safety) Act 2000

The Food Production (Safety) Act 2000 is the legislation under which Safe Food Production 
Queensland (SFPQ) operates. The Act aims to ensure that the production of primary produce is 
carried out in a way that:

makes primary produce fit for human or animal consumption
maintains food quality
provides for food safety measures for the production of primary produce consistent with other 
State laws relating to food safety

Food safety program
(FSP)

A general term referring to any risk‐based food safety management system, including legislated 
food safety programs.

Holder of accreditation 
(HOA)

An individual or business that is accredited with Safe Food Production Queensland to undertake 
activities at a particular place.

Glossary
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Inspection A formal or official viewing or examination of activities conducted by a business as part of their 
accreditation with SFPQ.

Key performance 
indicator (KPI)

Used by an organization to evaluate its success or the success of a particular activity in which it 
is engaged.

Management Statement A document prepared by an individual or business outlining their business activities and how 
they control the food safety risks in their business.

Monitoring Includes, but is not limited to, a method used to check, observe, or record the operation of a 
food business.

Person Means the individual accredited with SFPQ.

Place Land or premises and/or vehicle where activities are carried out. A premises includes the 
building or structure in which primary production occurs.

Processor A processor is a person who undertakes processing activities as defined under Food Production 
(Safety) Act 2000.

Producer A producer is a person who undertakes primary production activities under the Food Production 
(Safety) Act 2000.

Regulation A rule or order, as for conduct, prescribed by a food regulator; a governing direction or law.

Risk The probability of loss of that which we value. In relation to food safety, a measure of the 
probability that a particular activity will result in unsafe or unsuitable food.

Supply chain The chain that food moves through from the point of harvest or production right through to the 
end consumer. The supply chain can vary in length according to processing, time and travel 
distance.

Traceability The ability for food to be traced back and forward through each stage of the supply chain.

Uniformity The situation in which the exact same rules, ideas, or methods are applied in all parts of a 
system or organisation. 

Validation Scientifically confirm the effectiveness of measures controlling food safety hazards at each 
critical control point (CCP) or at intervals or stages of a treatment or process.

Verification The application of methods, procedures, tests and other tools for evaluation, in addition to 
monitoring, to determine compliance of a food safety program with the Food Standards Code or 
appropriate regulation.

Wild animal harvester Under the Food Safety Scheme for Seafood (Seafood Scheme), a person accredited under the 
category of wild animal harvester.

Wild game harvester A person accredited under the Food Safety Scheme for Meat (Meat Scheme) to kill wild animals 
for meat.
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ANZFRMC Australia and New Zealand Food Regulation Ministerial Council

AQIS Australian Quarantine and Inspection Service

CAR Corrective Action Request 

CAT Central Assessment Team

CEO Chief Executive Officer

COAG Council of Australian Governments

DAFF Department of Agriculture, Fisheries and Forestry (Federal Government)

EMG Executive Management Group

FAA Financial Accountability Act 2009

FPMS Financial and Performance Management Standard 2009

FPS Act Food Production (Safety) Act 2000 

FRSC Food Regulation Standing Committee

FSAC Food Safety Advisory Committee

FSANZ Food Standards Australia New Zealand

FSP Food Safety Program

FSS Food Safety Schemes 

GST Goods and Services Tax

HACCP Hazard Analysis and Critical Control Points

HOA Holder of Accreditation

ICT Information and Communications Technology

ISC Implementation Sub-Committee of the Food Regulation Standing Committee

KPI Key Performance Indicator

MOU Memorandum of Understanding 

PPP Primary Production and Processing

QAO Queensland Audit Office

QDAFF Queensland Department of Agriculture, Fisheries and Forestry 

QH Queensland Health

RIS Regulatory Impact Statement 

RTI Right to Information

SDC Standards Development Committee 

SFPQ Safe Food Production Queensland

SOWG Senior Officers Working Group

Contact us

Safe Food Production Queensland

ABN 94 790 873 787
PO Box 440
Spring Hill Q 4004

Freecall  1800 300 815 (Queensland only)
T (07) 3253 9800
F (07) 3253 9810
E info@safefood.qld.gov.au
W www.safefood.qld.gov.au
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Licence

This annual report is licensed by Safe Food Production 
Queensland under a Creative Commons Attribution (CC BY) 
3.0 Australia licence

Acronyms
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