1. Construction and Fit-out of Food Premises
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General Construction

The fit-out of areas used for food preparation, storage or display, shall
comply with the requirements of the Food Act 2003, Food Regulation
2010, and Australian Standard AS4674 “Design, construction and fit-out
of food premises”.

Note: Particular attention should be paid to:

- Routing of plumbing & electrical conduit

- Installation of hand wash basins and cleaners sinks
- Construction of floors, walls and ceilings

- Finishes of floors, walls and ceilings

- Cool room construction

- Installation of fixtures fittings and equipment

- Toilet facilities and airlocks

- Installation of light fittings

- Installation of floor wastes

- Ventilation and exhaust systems

Plans and Specifications

Any application for the first construction certificate shall be
accompanied by plans and specification demonstrating compliance
with the Food Act and Regulations, and relevant Australian
Standards.

Mechanical Ventilation

Installation of any mechanical ventilation system(s) shall comply
with the provisions of Part 2 of the Australian Standard AS1668.

Partition Wall Construction

Any partition wall (that do not extend to the ceiling), sills or other
ledges located within food preparation areas shall be splayed on
top at an angle of 45 degrees to prevent storage of articles and

reveal build-up of food waste, dirt, grease or other visible matter.

Waste Traps

Any bucket traps, grease traps and associated sewer connections
shall be installed in accordance with the requirements of Hunter
Water Corporation.



