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NOTES
ThlB Australlil Strndard provides cdlorla on dosign ild mshuction to ælst wlth æmpllanæ

wllh Standãrd 3.2,3 fof now bulldlng6 and åltorallons lo êxlstlng bulldingß. Speciñælly, this

Standard alms to e'n6uro thát fæd premlBss-

(e) arê ea6y to cl€an and mâlnlâlì d€tr:
(b) hava suffdent spâc€, facllltlss end sultåble €qulpm€nt to prod@ sle foodi

(c) áre provldod wlth ssrulG such as potable watâr, effætlvo sryage dspcal and

suflTclenl l¡ght snd viltileUon for ths fæd handling opôraüonsi

(d) provldas lacllltl€s for staff to melntaln standards of pârsmd hygl€ne ând oqulprnent

cleanllhæs that wlll prolect food from conteminal¡on; and

(6) are proof€d âgalnst entry by and harbouræ€ of p€sts-

Food Þus¡nesses should also b€ aware of obllgatlons undsr ths oüìet food $f€ty st¿ndârds

that will impact on d'ìe design and constructlon ol thelr premlses. Accordlngly, th€y should

consult their local h€alth deparlm€nls prior to atlofauons or nBw worfis.

01 SECTION 2 - DESIGN AND CONSTRIrcNON REQUIREMENTS FOR FOOD PREMISES

2.1 .3 Prcvlslon lot adeqøb Epaæ (ptgeQ

2.1.5 Pmfing aga¡nst p€sls Where pr6rf s€s are enclcad, windffi shall b€ protected agalnst th€ iltry
of pests by bôing-

(a) tighl.fitt¡ng and pemaænüy fix€d c.lcedi

(b) fitled with msh ffins that H b€ rsÏþv€d for cleanlng; or

(c) pÞt€c1êd by a porun€nt mêsh sclM lhat@n bs d€an€d in plaæ,

Entranæsi6xlts, servlng hatches and slmilar open¡ngs to food pm¡s6 shag b€ protect€d ag¿hst lhe

entry of p€sts by-

(a) tlght-ñtllng solld ælf{los¡ng dæÉ, rdlér shuttæ troúH m€ß of dodng off the fitranæ; or

(b) light-frlting s€lfdoslrE rch smr dæ8.

03

2.6 LIGHîING (!€gê 11,12)

2,6.1 GeneEl Fqu¡rem€nts All lood promlEs shall hav€ nalural tr artifclal lighting in a@rda@ wllh û¡e

rquirements of the Bullding Code ol AuslÉlla (BCA), vr{h lh€ lollillng exæp$ms:

(a) WhsÞ natuÊl llghting ls provldsd lha llghtlng lev€18 shell b€ equlvalont lo he levels lqartifrcial

l¡ghting.

(b) Wheß art¡liclal llghtino ¡s provldod th8 llghting shåÍ also comply wlth Ûl€ r€quiÞments ot AS

1680.1 and AS/NZS 1680.2.4. Subdued llghting mBy bo povided in dinlng and drlnklng EEs,
prcv¡ded that lh€E ls light¡ng avallable that @mplloE wlth tho abov€ EqllffiLs dudng c1€ðlng

and lnspsotlon op€Et¡ons.

The oxpc€d surface ol all cmdulls lnstalled on lhã suffæ of mlls q æ¡lings shall bo strmth.

2.6.2 Llght ítüngÐ

ln aËs whsm opa læd ¡s handled or storEd, llght fitl¡ng6 shall bó-

(a) dsslgnod snd ænstructed to prev6nl æntaÍìlnatlon of food shNld the globo or tube sha[at and

(b) fme frcm any featuæs that muld hâÌhour dil, dust d inwts r mk6 th6 fitt¡ng dlffcutl to cþan.

Light f¡ttlngs, whether intended lo provldo llghl or heat, that æ part of equþmt used to præs or

dlsplay open food shall comply with the r€qulffite ld l¡ght fittings above.

SECr,ON 3 FLOORS, WALLS AND CEILINoS (page 13)

3.1 FLOORS 3.1.1 GensEl r€qullwnts Flm shallbe-

(a) appropriate ftr the aH:
(b) abl8 lo b€ efrect¡vdy dsansdi

(c) non-absorb€nt: and

(d) laid according to th6 rslevant Slåndards (sæ AS 3958.1 lq æEm¡c t!æ) s thal beE ls no

pondlng of wal€r and harbourlng ol pests.

3,1.2 Sultablllty of floor f¡nishæ for food ttrmis€s aHs Fþo6 shBÍ be nnlsh€d \¡/ith surfaæs æ spæified

¡n Table 3.1.

3,1,3 Food pFpaEllfl aroas FlooE ln food pEpaEtion spas shall be lìnlehed v,llh ore ù a æmunalion

of the followlng rot€flals:

(a) Sæled quarry til6 d ffimlc lil€s,

(b) Sblnless sted.

(c) Lamlnated thqmosetting daslic shædng.

(d) Polyv¡nl she€ting wilh reld€d ffiß.
(e) Epoxy r6ln,

(f) St€el trorel €s had€ned cøcrdo.

(g) Slmllar lmp3rv¡ous mt6rial.

NOTE: Th6 ebov8 ls lo allow the fl@ß to be sñæüÉly doárÞd
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TABLE J.I
stllTABTLITY OF FLOOR l'¡NtSHfS ¡'('R F(X)f) pREMtSES 
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FIGURÉ 3 1 IYPICAL COViAG METHODS

3.1,6 Pllnths Pl¡nths Ehall be of sdld ænEtructlm of a minknum of 75 mm ln helght and-

(a) mæt th€ sme 6pæh€tions as nmi
(b) hav€ an impeNlous flnish;

(c) b€ pundåd ât all expGed edg6; arìd

(d) b€ æved Bt ths lntæætioñ ol th€ wall üd flq,

3.2 WALLS ANO CEIUNGS (Pagol7,l8)

3.2.1 GensEl requißrents for walls of all food pl€Í{ses stEi b€ of solid ænsÍUcdon and

finishsd as specit¡ed ln Tabl6 3.2.

NOIE: Th€ sbove ls to pEvent æs 4d haôorEg€ of vemln ln volds 6nd ævhi6 Walb mde ol

pEfmEd p¿n6h thsL sc mþd wlûJ suttabl€ mat6dal ffit ths rEqulrûn€nß of hls SætiÍ.

3.2.2 Well ltn¡shæ lot food pßpanllon arus
WallS ln food pßpaEl¡on arsas shan b€ finlsh€d w¡th me q a @munation of t¡e follq{ing

matedsb:

(a) Glazed ül€€

(b) Slalnlæs stæl or aluminium shs€llng.

(c) Lam¡nated thsmostllng pbstlc shæüng.

(d) Polyvinyl shætlng wth wdd€d sare.
(e) Slmllar ¡mpervlous materlal adhsrcd dlsüy lo h€ wdl,

NOTE: Pdyvlnyl sh€eìng b

The lnteFætion ol walls and

skirting is not pemitt€d under this

shall not fom a ledg€ upon which

TÀBLE ¡.2

strll AatL¡TY oF rvALt, FtNtsllfs l'oR r()(JD pRElÍsts aRrAs
(r.e ¡ho Clcùç ! 2.¡)
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C€Emlc ltoor tlbs shsll bo apoxy grout€d and la¡d ln a@rdanæ wllh lhe requlffils of AS

3958.1. Flm dElnino !o a lloor waste shall b€ evenly gEded (at læst 1;100) s lhel, mttr
falls to fì€ noor wåste.

The lnlsc€ctlm of llæE wilh walls and pllnths shall mæl th6 @vlng rEquilEmfllr æ glvfi

in Flgurc 3.1.

3.1.¿l Fæd storâgB arsas Stomgg a@s for urpackagsd fæd, hdudlng

t€mp€raturæontrclled stoEg6 (mlmoms), shall hav€ lbor8 that comply wllh ßqulffits
for food pFpaElix ææ.
FlooG of rMs used fd the stoEgè of food endGod ln hm!øly sled @ntallffi, dry

packagsd goods, vegstaHås, ând squlpmfft shall be lìnishsd wilh sn lffisbsdb€ît

$rfaæ.

Whers fom æ cleaned with h@ and ffiter (or othwls€ lush€d with watsr) tho

lnteGætlon of flæñ wlth walls and pllnths shall træt the ævlno lrqukwñsnt6 ås glvsn h
Flgure 3.1.

3.1.5 covlng Wherc covlng ls in8talled at the inteEecljd of flm wlth walUpllnlhs shd be

lntegãl to the surfaæ f,nlsh ol bdh nær and wall ln such a ronM eb to fm a trtlnuqs
unintmpled surlaæ.

'Foalhsr sdgø strlftlng' k not pénltl€d.

Coy¡ng shall be inslall€d ln accordancê wlth the €xards in the d¡agrare or olher rethod

lhat æhlsves Lhe same dtcmg (w Figrc 3.1 and 3.2).

l,lolE: Coving ls requkod to aslsl wlth c¡eanlng to €ßuE that aæumulall'o¡E of dlrt, 9æ, etc,

doæ not @ur d lhe wãluf,oo¡ Juft{ofts Whs€ vlnyl or slmilar ehæt¡ng ls insldl€d, and the

she€üng tum€d up to fom a cove, a solld prefomed @vlrE filet sha¡ b€ usod to supFþrt the

sh€€úng.

3,2,3 Wall linlshes in stoEge aßas for opon food Waüs ¡n 6toågo aÉs ftr opon food, ¡ncludirE

tsmperaturenlrcll€d gtoEge, shall meet lhe sp€clfl€tiøs fq watE ln fæd pßpåEübn sreas.

3.2.4 Wall lln¡sh€s ln othd aFas Wdls of ar€as not specified ¡n Clausæ 3.2.2 and 3.2,3, induding

6tmge r@ms us€d fø fæd €nclo6ed in hmet¡cally soal€d ml¿ln€É, dry packagad goods, uncut

vegetablæ, and equipment shall b6llnlshsd wíh tì€ sulæ hdlæted h TáUe 3.2.

3.2.5 Gen6Gl ßqu¡mentE for cBllings Cslllngs shall b6 m+orlmt6d and fmbh€d ûæ of opqt

Joints, cr¿cks, cEvl6.

NOTE: Thls is to p{oHt øntBñlnelhn ol f@d and lo allry sfecdE chenlrlo ll also p6t preb thâ æúlg.

Th€ lntsßætlon of th€ wãlls and æiling shall bð tightldnted, el€d end dulpmL VVh€ß a wlilt
ls 66d, the safant shall b€ ol weshabl€, lmp€ry¡os matshl.

NOTE: lt lB l@mmmded thâl walls and c¡lü¡gs (ln aEã3 olh€r úan dlnlm or drirùing æolthg prtris)
ar€ tlnlshod ln a tþht ælour lo læ¡lltale deeol.ìg lhb ls b ãllow dlrt b b€ æsly vbIC€.

3.2.6 C€llings ¡n læd propEEtlon and stoÉg€ aFas Ceil¡ngs ln food pr€paElir æs end stomge

ar€as shall be fìnlshed wlth lmp€rvlffi sealed matsial.

3.2.7 Calllngs in othq aEB Celllngs of aEss not sp€dfi€d ln Claw 3.2.6 shallmdy with Tablo
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4.2 DESIGN ANO CONSTRUCTION OF FIXTURES, FITTINGS AND EQUIPMENT

4.2,1 Dêslgn and constructíon requlrem€nts Fixturês, fitlings and equipmont shall b€ d€slgned

añd consbucted ln aocordanc€ wlth th6 r€quiroments g¡v6n ln Tâbl6 4.3. Any fixtum, flttings and

equlpment nol lnduded ln Tablo 4.3 shall be constructed so as to b€ capauo of belng easfy and

ofôotlv6ly deangd,

4.3.2 Supports for aquipmsnt Supports sh6ll be ln accordanæ wilh TåUe 4.5 and F¡gurs 4.5.

Open ends of tubular 6lo6l usod for logs and bracksts shall be psmanently €pp€d tr sesled.

Equipm€nl thât is Ftt€d dlrectly to the floor ú dl¡ætly to dinths shall b+
(â) fttlåd wlth a base that wlll not corrode whon in @ntact with wetq ånd c.lær{ng chemlcâ|s;

of

(b) lnstdlled ln suctr â mann€r lhal å complolo ssâl ls mads b€tws the floor and lhs bes€

of lhe cablnsts ând grease, dkt ø water cânrìd pênstr¿te b€Éth.

Equþment that ls plac€d on borìch tops or othor work surfacês shall bo-
(i) moveable by ono p€rson (s€ê Figur€ 4.5);

(¡l) (ll) soaled to lhe bench or counter top ¡n such a manner as to sllmlnate any opør lolnt,

spaco, cr€vlcô or cevity,

P nh

¡l

TAALE I.5

suPPoRI'S ¡'OR [QIJTPMtNT

$Ictl.¡rt¡>rorssh.llbc¡blút¡!upirrthe$.¡ghtofth.!tì)tn¿lrJ.qutlmrnrr¡J
o.b¡( il lo hÈ¡i¡lt ¡rÌôd
I hrñ !hrll hÉ iJlllcrr ìl spr,< þ rnu\( tl! r{uipmènt to ¡llo\ ¡cc.rs to thc nî¡r h¡nê¡th
nîd lh. $¡lh dtrcÉñl r.' tM qurpr.n! lor (1.¡oinE furFhc\
(r¡drt Oll&S lipr!¡r¡m rûrn nini :tr¡t. nr¿) h rÊqilfÊd to tc lìÍ.d Lù qo¡tilcÌi
conoeil.J ro poq nrd rhÈ ilhf.lr to b.'ltrt¡b[.j

SunFrt¡r¡ .¡s rhrll b. rrìit¿l or trrùu[i.J th!ti! tÌut s i¡l Íot ¡s .or0did h! $¡t.r or

lìràil1!r rlrjl lÀàl ii ùni rs ¡u.r5r:nc l.ßs sh¡ll Þ (¡pFd ô¡ !.!l.d i0 Irù!rxl tlÉ u.,Ar

l-eg5 ih¿:l bÈ

' lìnl(h.l <nañrh nDl

' truÈofcrrhc!.rÊ\ic.s lclgr! rc(c!c! ctG.th¡Fr¡r¡iltrÉlúdBc,il(:,rufJJltJnJ
prc¡i. or nrÕr id. ñr.r{ ir.cc.r,:hlc for rlc¡nitr¡

l-cA5 rh¡ll Þ d.rßñcJ 4d 3âùr<lr rl\.i r t¡rt t[.rc ¡r ¡ ùlúd ¡[cc lxrrccn rh< rlurr
!ndrh.hnd.rr¡&cirhrittin:uf nrt Igrth.n l5t) nm

S.^icÈ DtF.s ihcll nc1 hc Incßtll io rhc.fa.i b:rr¡ti tìiliîÞ ¡nlcrt lhcy rùi \.dr{¡tj!
¡(d r ulú¡r !Irrc ol not iÈs thån 2J fîr ls 0rÕ\ idàl Þhè¡n th. wì ¡c¡ piF .nd ¡n)
adjdnrn¡ sr¡l¡!c

Br¡cl.ts i¡!ll hc hÈúÌ rh¡t $ ¡: I trot tc acroL,cd bl N¡tù ùr.|.¡ninÊ .hrmrc; tr

Nbur! luhular rlÉcl ì. ilj(¿ tlr. ùnùn .ndr shrll he c¡np.!, ôr i.¡l.d tù nr¿r.nt tì¿ r..èss of

lrrcrr.d m.t¡l hr¡.t.rs hå\ iñe hoiloü h¡c15 5l'¡ll rNl br u:!J LxlÉrt ¡r) j¿F i! rs¡lp¡Ètcl]
!ill.d

S )¡no¡r¡ñ¿ hrÌt.li rlrâll h. r(ur.lr fi\.d ró LÀåt-
. cmrk! ¡rJ rrrr¡.rr arc ml lor¡i¡Jr .Dd

. ârlr¡rrp¿.j¡.¡riiîilrÉn¡ir¡r¡lthrud.r!¡J(olth..;ìiltnsofiú¡lec¡tþntj0nm

S.rricc pipc ¡rc nol p3rntilt<d ¡n t::. ¡!¡cc Lr<r¡.¡th fit:¡rls ùnlés, thct ruD {¡n¡ùðll! ind r
clcil ¡pÀ-.of not l.r! rhin ?J n¡n i5 prÌ d¿J lEts6r rhÉ*rr:!. ptl\ BnJ u! ad¡o:nißB

Br¡rldr. sh¡ I h.-
. t¡¡rrh.d rmd!h: å[d
. lic<ol!¡\¡ric!(reii.crlÉd!És.r(c(ss ¡ti th0tlii;ìl)ctmirth€lúdgmÈ¡toldust

or Fro\idô ¡rcrr ¡nmr<s'¡bl< lbl

In ¡úJilron tù lhc¡h\c lriùrNùr['l:!ll bc-
. ls¡¿.¡d ¡nd n\.d in ru.¡ ! nrõncr lh¡t cð\ ôcÈcr! i, r!¡rhhlc f¡¡ !1.il¡ilg il¡R

ftaha$orl und ù!jæcnl qrilhc.rì ¡rd

NOTE: THE STANDARD REFERENCED ON THIS SHEET

lS AS467t -2004 DESIGN, COTVSIRUCTION AND FIT-OUT

OF FOOD PREI}"SES. THE INFORMATION PROVIDED ON

THIS SHEET IS INFORMATION ONLY AND PARTS OF

THE STANDARD HAVE BEEN LEFT OUT. TENANTS ARE

ADVISED TO PURCHASE THE FULL STANDARD AND

COMPLY WITH A54674.2004IN FULL. FAILURE TO DO

SO MAY HINDER THE APPROVAL OF THE HEALTH

AUTHORITY AND FURTHER MORE CERTIFICATE OF

OCCUPANCY MAY NOT BE ISSUED.
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lABLE .I,J

sPtctFtc f,,EQUtREInENTS FOR FIXTURES, FTTT|NcS AND EQUtpttDNT

Itt. of nrtyr., nÍlnt or
Raqülr.oantr

l{clìiBÊr¡lS !ount.ri \hcnrdr
{ numhcr ol¡.friBrrrt.J c¡hinÈti
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TYPICAL DETAIL
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WATERPROOF GYPROCK PAINTED WITH HIGH GLOSS
WASHABLE PAINT

TILED SPLASHBACK TO 45OMM ABOVE BENCH

SOLID WALL

STAINLESS STEEL BENCH

ADJUSTABLE LEGS. MIN 1sOMM CLEARANCE
COVING TO CONTINUE 75MM UP WALL
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4.2 2 Mat€rials Fixtur€s, f,ttings and equlpment shall b€ daslgred fld ænsbucted of metal,

plastic û sælsd tlmb€r shæting or other lmpsrvlous material ln ac{oldanæ wIh Tabl€ 4.4.
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