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FOOD SAFETY INFORMATION AND REGULATIONS FOR 

BENEFICIARY ORGANISATIONS 

 

Introduction 

FoodForward South Africa’s mission is to secure quality food for our member Beneficiary 

Organisations (BOs). We have systems and processes in place to ensure that the food safety 

protocols are adhered to. 

 

We would also like to ensure that our member BOs implement food safety guidelines and processes, 

take the necessary precautions when it comes to food safety, and adhere to the government 

regulations in terms of food preparation and facilities where food is prepared for the general public.  

 

Below, please find some information relating to food preparation and facilities that will be helpful to 

you and your staff / volunteers. For more helpful resources and information please visit the BO 

Resources section on FoodShare and download the necessary documents.  

 

 

In this document:  

1. Five keys to safer food 

2. The Food Act (Summary Information) 

3. Food-based Dietary Guidelines  
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FIVE KEYS TO SAFER FOOD 

 

1. KEEP CLEAN 

 Wash your hands before handling the food and often during food 

preparation 

 Wash your hands after going to the toilet  

 Wash and sanitize all surface and equipment used for food 

preparation  

 Protect kitchen areas and food from insects, pests and other animals 

 

WHY?  

While most microorganisms do not cause diseases, dangerous microorganisms are widely 

found in soil, water, animals and people. There microorganisms are carried on hands, wiping 

cloths, and utensils, especially cutting boards - and the slightest contact can transfer them to 

food cause foodborne diseases. 

 

 

2. SEPARATE RAW AND COOKED FOOD 

 Separate raw meat, poultry, and seafood from other foods 

 Used separate equipment and utensils such as knives and cutting 

boards for handling raw foods 

 Store food in containers to avoid contact between raw and 

prepared foods 

 

WHY? 

Raw food, especially meat, poultry, and seafood, and their juices, can contain dangerous 

microorganisms which may be transferred onto other foods during food preparation and 

storage. 
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3. COOK THOROUGHLY 

 Cook food thoroughly, especially meat, poultry, eggs, and seafood  

 Bring foods like soups and stews to boiling point to make sure that they 

have reached 70° Celsius. Ideally, use a thermometer 

 For meat and poultry, make sure that juices are clear, not pink 

 

 

WHY? 

Proper cooking kills almost all dangerous microorganisms. Studies have shown that cooking 

food at a temperature of 70° Celsius can help ensure it is safe for consumption. Foods that 

require special attention include minced meat, rolled roasts, large joints of meat and whole 

poultry.  

 

 

4. KEEP FOOD AT SAFE TEMPERAUTRES 

 Do not leave cooked food at Room temperature for more than 

2hours   

 Refrigerate promptly all cooked and perishable food (preferable 

below 5° Celsius 

 Keep cooked food piping hot (more than 60°C) prior to serving  

 Do not store food too long even in the refrigerator  

 Do not thaw frozen food at room temperature 

 

 

WHY?  

Microorganisms can multiply very quickly if food is store at room temperature. By holding at 

temperatures below 5°Celsius or above 60° Celsius, the growth of microorganisms is slowed 

down or stopped. Same dangerous microorganisms still grow below 5° Celsius.  
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5. USE SAFE WATER AND RAW MATERIALS 

 Use safe water or treat it to make it safe  

 Select fresh and wholesome foods 

 Choose foods processed for safety, such as pasteurized milk 

 Wash fruit and Vegetables, especially if eaten raw  

 Do not use food beyond its expiry date  

 

WHY?  

Raw Materials, including water and ice, may be contaminated with dangerous microorganisms 

and chemicals. Toxic chemicals may be formed in damaged and mouldy foods. Care in selection 

of raw materials and simple measures such as washing and peeling may reduce the risk of 

contamination.  

 

 

THE FOOD ACT (Summary)  

The Department of Health has published the FoodStuffs, Cosmetics and Disinfectants Act, 1972 

(ACT 54 of 1972), which outlines general regulations governing hygiene requirements for food 

premises and the transport of food. A number of these regulations apply to organisations preparing 

food for people. These include the following:  

 Obtaining a Certificate of Acceptability from your local municipality 

 How to handle the transportation of food 

 Standards and requirements for food premises 

 Standards and requirements for facilities on food premises 

 Standards and requirements for food containers 

 Standards and requirements for the display, storage, and temperature of food 

 Standards and requirements for protective clothing 

 Duties of persons in charge of food premises 

 Duties of food handlers 

 Standards and requirements for handling meat 

 

Please download the Act and the supporting annexures on our FoodShare portal, in the BO 

Resources section, and familiarise yourself with the legal requirements. If you need any more 

information or require any further assistance, please contact your FFSA BO Co-ordinator.  
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General Food-based Dietary Guidelines 

 Enjoy a variety of foods 

 Make starchy foods part of most meals 

 Eat plenty of vegetables and fruit every day 

 Eat dry beans, split peas, lentils and soya regularly 

 Have milk, maas or yoghurt every day 

 Fish, chicken, lean meat or eggs can be eaten daily 

 Drink lots of clean, safe water 

 Use fats sparingly, choose vegetables oils, rather than hard fats 

 Use sugar, foods and drinks high in sugar sparingly 

 Use salt and food high in salt sparingly 

 Be active  

 

 


