
 

 

FOOD SAFETY SUPERVISOR 

 Competency Standards 
 

 

 

• Food businesses should ensure that the chosen training provider is a current RTO and that they will provide a statement of attainment upon successful completion  

• Competency codes and titles are set by the National Skills Standards Council and may change from time to time. If a food safety supervisor has a different competency code to those 

shown above, but the same competency title, the training may still be relevant, and the training may simply be a superseded competency code. 

Food Sector Prominent activity  Examples  Competency Code  Competency title  

Food processing  
Includes food businesses that 
manufacture food  
(as defined in the Food Act 2006). 

• Breweries 

• Wholesale bakers  

• Ice manufacturers  

• Pre-prepared meals  

FBPFSY2002 Apply food safety procedures 

OR  FBPFSY1002 
Follow work procedures to maintain food 
safety 

Retail and 
hospitality 

Includes food businesses that 
prepare and sell food by retail. 

• Catering for private functions 

• Convenience stores  

• Delis  

• Grocers 

• Hotels 

• Restaurants  

• Supermarkets 

• Takeaways & Cafes  

• Retail markets & stalls 

SITXFSA005 and 
SITXFSA006 

Use hygienic practices for food safety 
Participate in safe food handling practices 
Handle food safely in a retail environment OR SIRRFSA001 

Health and 
community 
services 

Includes food businesses that 
prepare or sell food for 
consumption by vulnerable 
persons. 

• Catering for hospitals & 
nursing homes  

• Childcare centres 

• Hospitals  

• Meals on Wheels 

• Nursing homes 

HLTFSE001 and 
HLTFSE005 and 
HLTFSE007 

Follow basic food safety practices Apply 
and monitor food safety requirements 
Oversee the day-to-day implementation of 
food safety in the workplace 

Transport and 
distribution 

Includes food businesses that do 
not prepare food but handle food 
by storing food in warehouses or 
transporting food. 

• Water carriers 

• Bulk food distribution 

• Warehouses  

SITXFSA005 and 
SITXFSA006 

Use hygienic practices for food safety 
Participate in safe food handling practices 


