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What is a food safety supervisor? 
A food safety supervisor takes a lead role in supervising 
food safety in a food business. A food safety supervisor 
must be ‘reasonably available’ at all times the business is 
operating and: 

• know how to recognise, prevent and alleviate food 
safety hazards of the food business 

• have skills and knowledge in matters relating to 
food safety relevant to the food business 

• have the authority to supervise and give directions 
about matters relating to food safety to persons 
who handle food in the food business 

Importance of food safety supervisors 
A food safety supervisor adds an on-site level of protection 
for day-to-day food safety, as they are required to have 
experience and expertise relevant to the licensable food 
business and be able to supervise and give directions 
about food safety to persons in the food business. 
Additionally, the presence of a food safety supervisor at 
the food business is an important point of contact for both 
the local government and persons who handle food in the 
food business. 

Do I need a food safety supervisor? 
Under the Food Act 2006 (the Act), all licensable food 
businesses in Queensland must have a food safety 
supervisor. If a food business does not require a licence, it 
does not require a food safety supervisor. This includes 
the majority of non-profit organisations and other food 
businesses only selling packaged food, or low risk foods 
such as soft drinks or not potentially hazardous biscuits or 
cakes.  

Food safety supervisor training 
Under the Food Standards Code, Standard 3.2.2A, Food 
Safety Management Tools, food safety supervisors for 
category one and category two food businesses (excluding 
the handling of food for or at a fundraising event) must 
obtain a food safety supervisor certification at least every 
five (5) years. 

A statement of attainment from a Registered Training 
Organisation (RTO) may be issued to a person following 
successful completion of a training course, or successful 
demonstration to the RTO that the person has existing 
skills, experience or training to meet the national 
competencies. To find an RTO visit training.gov.au. 

A food safety supervisor requires training based on the 
food sector that they are working in. Competency codes 
and titles are set by the National Quality Council and may 
change. The sectors include, food processing, retail and 
hospitality, health and community and transport and 
distribution. Retail and hospitality is the most common 
sector food businesses are categorised under. 

The training competencies for food safety supervisor in 
the retail and hospitality sector are: 

National 
competency code 

Competency title 

SITXFSA005 Use hygienic practices for food safety 

SITXFSA006 Participate in safe food handling practices 

OR 

SIRRFSA001 Handle food safely in a retail environment 

 

The details of competencies for the other sectors can be 
found on the Queensland Government website.  

Category one and category two businesses 
A category one business is a food business that 

• is a caterer or a food service, and 
• processes unpackaged potentially hazardous food, 

into a food that is 
 potentially hazardous food, and 
 ready-to-eat food. 

A category two business is a food business that offers for 
food for retail sale that is 

• potentially hazardous food, and 
• ready-to-eat food, where that food 

 was received unpackaged by the food business 
or was unpackaged by the food business after 
receipt, and 

 was not made or processed (other than slicing, 
weighing, repacking, reheating or hot-holding 
the food) by the food business. 

Meaning of ‘reasonably available’ 
The Act requires a food safety supervisor to be ‘reasonably 
available’ to be contacted by food handlers at the food 
business and by the local government. ‘Reasonably 
available’ generally means that the food safety supervisor 
physically works on-site and oversees the day-to-day food 
handling operations of the food business. 

https://training.gov.au/
https://www.qld.gov.au/health/staying-healthy/food-pantry/starting-a-food-business/skills-and-knowledge/food-safety-supervisors
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A food safety supervisor should be located on the premises 
or should be able to be contacted whenever food handling 
is being undertaken. There is no specific requirement to 
have one food safety supervisor for every store location, 
but a food safety supervisor must be reasonably available 
for each store.  

When the premises is open and not preparing food, a food 
safety supervisor is not required. For example, a sporting 
club kitchen closes at 9pm but the club remains open until 
11pm for entertainment activities. A food safety 
supervisor is not required for the period after 9pm even 
though the business is open.  

Nominating a food safety supervisor  
A food business licensee must notify Council of the name 
and contact details of their food safety supervisor using 
the Food Safety Supervisor-new, amend, remove form (no 
fee charged). 

A new food business must notify Council of the food safety 
supervisor’s details within 30 days of the issue of their 
licence.  

A licensee for an existing food business must, within 14 
days, notify the local government 

• of a change in a food safety supervisor’s contact 
details 

• if a person stops being a food safety supervisor 
• of the name and contact details of a new food 

safety supervisor. 

Failure to notify Council of this information may result in a 
fine being issued. 

Other people responsible for food safety 
A food business is required to ensure that all persons 
undertaking or supervising food handling have skills and 
knowledge in food safety and food hygiene matters 
commensurate with their work activities. For example, a 
chef that prepares and processes food will need high level 
skills and knowledge in food safety and food hygiene; 
however, a waiter or shop assistant who only handles 
packaged or ready-to-eat food may require a lower level 
of skills and knowledge.   

Townsville City Council has subscribed to an online I'M 
ALERT Food Safety Program which enables food handlers 
to complete training for FREE, in their own time and at a 
location of their choosing, thereby reducing costs for the 
food business and improving productivity. It will also help 
protect your business as food handlers will have improved 
skills to help reduce food poisoning. This training does not 
provide the detailed knowledge required of a food safety 
supervisor.  

More information 
If you require any further information, please visit the 
Townsville City Council website townsville.qld.gov.au or 
call Council’s SERVE Centre on 13 48 10. 

https://fs6.formsite.com/townsvillecc/FoodSafetySupervisor/index.html
https://imalert.com.au/v6/?sub=townsville
https://imalert.com.au/v6/?sub=townsville
http://www.townsville.qld.gov.au/

	What is a food safety supervisor?
	Importance of food safety supervisors
	Do I need a food safety supervisor?
	Food safety supervisor training
	Category one and category two businesses
	Meaning of ‘reasonably available’

	Nominating a food safety supervisor
	Other people responsible for food safety

	More information

