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New Items

There are many new products featured in this catalogue  
to support you with your food safety program. 
Look for the         symbol throughout the catalogue.NEW!

Sanitation and Hygiene
Microfibre Heavy Duty Wipes
Reduce the risk of cross contamination by using heavy duty colour 
coded wipes.  These large size wipes are suitable for repeated use 
in kitchens, food service and healthcare. See page 40.

NEW!

Labelling and Rotation
30mm Triangle IDDSI Dysphagia
The importance of food labels is particularly key in environments where 
the health issues of especially vulnerable people present specific 
requirements for their food and drink.  These IDDSI food labels are 
designed to assist workers in healthcare settings to ensure patients are 
delivered meals of the correct consistency.  See page 21.

MODERATELY
THICK

3NEW!

Food Storage Solutions
Insulated Food Storage
In facilities where food must be transported to patients, insulated 
food storage solutions preserve the temperature of hot and cold 
foods.  Available in a range of colours. See page 50.

NEW!

Temperature Control and Monitoring

The use of an infrared body thermometer allows for an individual’s temperature 
to be taken before they are permitted to enter a public space.  A high 
temperature is usually caused by an infection.  The contactless technology of 
this infrared body testing thermometer provides an accurate temperature reading 
in less than a second. See page 26.

Body / Surface Testing Thermometer
NEW!
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FIFO Explained

How does FIFO work?

FIFO Works

What is FIFO?
FIFO means “first in, first out”. When receiving or preparing 
food, it should be labelled with a Use First, Shelf Life, or Day-of-The-
Week label. Foods that are received or prepared first, should be 
used first. Write on a use by date and place new foods behind older 
foods in storage, to ensure the older foods are used first. The date 
you write should be the use by (discard) date, not the preparation 
date.

Using labels to identify food means rotating foods correctly 
is easy. The bright colours draw your eye’s attention and quickly 
impart a message. After using the colour-coded system for a while, 
employees will identify use by dates just by colour, making the 
day-of-the-week system fast and efficient. The integrity of foods is 
maintained because foods are properly rotated.

FIFO principles can extend to other products as well. Day of 
the Week Portion Bags will alert staff to those pre-portioned items 
that need to be used first. FIFO squeeze bottles allow for top filling 
and bottom dispensing, meaning older product is used first. FIFO 
essentially ensures that the freshest foods are being prepared.



Labelling and rotating of food is vital in 
protecting against foodborne illnesses.

Labelling food consistently and 
correctly ensures that you are serving 
the freshest and safest food, as well as 
reducing costly waste. Employing the 
FIFO (first in, first out) stock rotation 
method is best practice, and should be 
supported with a labelling system.

Fildes Food Safety stock a large range 
of labels in a variety of adhesives which 
can be incorporated into your food 
safety plan.

If you have a specific requirement for 
your operation, we can also custom 
print labels to suit your requirements.

Labelling  
and Rotation

https://www.foodsafetysolutions.com.au/c/labelling-and-rotation


1800 673 644                 foodsafetysolutions.com.au

L
a

b
e

l 
a

n
d

 A
d

h
e

si
ve

 G
u

id
e

4

S
ta

rt
 U

p
 K

it

1800 673 644                 03 9598 7949                foodsafetysolutions.com.au

DISSOLVABLE LABELS

PERMANENT LABELS

REMOVABLE LABELS

LABEL AND ADHESIVE GUIDE

•	 Most popular adhesive  
•	 Easy to apply and remove 
•	 Remove before washing to avoid sticky label residue

DURABLE LABELS

•	 Ideal for packaging that will be discarded 
•	 Permanent labels cannot be removed 
•	 Apply to dry surfaces before wetting or freezing 

•	 Labels will dissolve once immersed in water of any temperature 
•	 Biodegradable 
•	 Labels not suitable for fridge or freezer applications

• Water resistant	 • Easy to remove after washing 
• Ideal for fridge & freezer use	 • Will not tear

START UP KIT

24mm Circle Label Kit and 40mm Use First Label  
will be supplied in the same adhesive of your choice. 
Only 1 Start Up Kit available per customer.  
 
Kit Contains:  
• 	24mm Circle Label Kit 
• 	40mm Use First Label 
• 	Removable 60 x 40mm Received On Label 
• 	Economy Infrared Thermometer 
• 	Economy Waterproof Flat Digital Thermometer 
•  Thermometer Probe Wipes (Box of 100)Adhesive Product Code Price Saving

Removable #98000 $238.05 $26.45

Permanent #98001 $188.10 $20.90

Dissolvable #98002 $268.20 $29.80

Durable #98003 $256.95 $28.55
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Adhesive Product Code Price Kit Code Kit Price

Removable #20100 - specify day $14.00 #20800 $117.00

19mm CIRCLES

19mm CIRCLES - USE BY END OF DAY

Adhesive Product Code Price Kit Code Kit Price

Removable #10100 - specify day $11.00 #10800   $96.00

Permanent #11100 - specify day $9.00 #11800   $82.00

Dissolvable* #12100 - specify day $13.50 #12800 $113.50

Roll of 2000

24mm CIRCLES

Adhesive Product Code Price Kit Code Kit Price

Removable #80100 - specify day $16.00  #80800 $131.00

Permanent #81100 - specify day $8.50 #81800 $78.50

Dissolvable #82100 - specify day $19.50 #82800 $155.50

Durable #83100 - specify day $18.00 #83800 $145.00

Roll of 2000

Roll of 1000

*Dissolvable labels in rolls of 1000
Kit includes 1 x roll of each day plus dispenser

Kit includes 1 x roll of each day plus dispenser

Kit includes 1 x roll of each day plus dispenser

https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/day-of-the-week
https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/day-of-the-week
https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/day-of-the-week
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75mm SQUARE
Roll of 500                                                        

24mm SQUARE

Adhesive Product Code Price Kit Code Kit Price

Removable #60100 - specify day $17.00 #60800 $138.00

Dissolvable #62100 - specify day $22.50 #62800 $176.50

Roll of 1000

40mm SQUARE

Adhesive Product Code Price Kit Code Kit Price

Removable #90100 - specify day $14.00 #90800 $131.00

Permanent #91100 - specify day $11.50 #91800 $113.50

Dissolvable #92100 - specify day $18.50 #92800 $162.50

Durable #93100 - specify day $17.00 #93800 $152.00

Roll of 500

Kit includes 1 x roll of each day plus dispenser

Kit includes 1 x roll of each day plus dispenser

Kit includes 1 x roll of each day plus dispenser

40mm24mm 75mm

Adhesive Product Code Price Kit Code Kit Price

Removable #50100 - specify day $24.50 #50800 $241.50

https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/day-of-the-week
https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/day-of-the-week
https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/day-of-the-week
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49 x 75mm PREP

Adhesive Product Code Price Kit Code Kit Price

Removable #30100 - specify day $16.50 #30800 $172.50

Permanent #31100 - specify day $14.50 #31800 $158.50

Dissolvable #32100 - specify day $20.50 #32800 $200.50

Durable #33100 - specify day $18.00 #33800 $183.00

Roll of 250

Kit includes 1 x roll of each day plus dispenser

Kit includes 1 x roll of each day plus dispenser

38 x 25mm DATE / TIME

40 x 50mm TRIANGLE

Adhesive Product Code Price Kit Code Kit Price

Removable #40100 - specify day  $16.00 #40800 $169.00

Durable #43100 - specify day  $18.00 #43800 $183.00

Adhesive Product Code Price Kit Code Kit Price

Removable #96500 - specify day $19.00 #96570 $195.00

Roll of 500

Roll of 1000

Kit includes 1 x roll of each day plus dispenser

MON TUE WED THU

FRI SAT SUN

MON TUE WED THU

FRI SAT SUN
NEW!

https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/day-of-the-week
https://www.foodsafetysolutions.com.au/p/40x50mm-triangle/?v=96570-removable-40-x-50mm-triangle-kit
https://www.foodsafetysolutions.com.au/p/pre30-49-x-75mm-prep/?v=30800-removable-49-x-75mm-prep-kit
https://www.foodsafetysolutions.com.au/p/dat40-38-x-25mm-date-time-label/?v=40800-removable-38-x-25mm-datetime-kit
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HOW TO USE SHELF LIFE LABELS

Correctly identifying prepped food and the use by date is an 
essential part of the food rotation process. 
 
Use a Shelf Life label to record important prep information, 
and combine with a Day of the Week coloured circle to 
clearly communicate to staff when the prepped item needs 
to be discarded.

24mm SOLID COLOUR

47 x 99mm SHELF LIFE 
DAY OF THE WEEK

Adhesive Product Code Price Kit Code Kit Price

Durable #15010 - specify day $39.00 #15080 $330.00

 
Roll of 500

Kit includes 1 x roll of each day plus dispenser

102 x 47mm SHELF LIFE 

Adhesive Product Code Price

Removable #77080 $26.00

Permanent #77180 $23.50

Dissolvable #77280 $35.00

Durable #77380 $32.00

Roll of 500

Adhesive Product Code Price Kit Code Kit Price

Removable #12010 - specify colour $15.50 #12080 $121.00

Roll of 1000

Kit includes 1 x roll of each day plus dispenser

https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/solid-colours
https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/shelf-life
https://www.foodsafetysolutions.com.au/p/sol10-solid-colours/?v=12080-removable-24mm-solid-colours-kit
https://www.foodsafetysolutions.com.au/p/she77-102-x-47mm-shelf-life
https://www.foodsafetysolutions.com.au/p/15080-durable-47-x-99mm-shelf-life-kit
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24mm RECEIVED ON

19mm QA CHECKED

Adhesive Product Code Price

Removable #14030 $11.50

Adhesive Product Code Price

Removable #14650 $12.00

Roll of 1000

Roll of 1000

60 x 40mm RECEIVED ON

24 x 48mm RECEIVED ON / USE BY

Adhesive Product Code Price

Removable #14060 $13.00

Roll of 500

Adhesive Product Code Price

Removable #14090 $19.00

Roll of 500

102 x 47mm  
RETURN TO VENDOR

Adhesive Product Code Price

Removable #11930 $29.00

Roll of 500

NEW!

https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/receiving
https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/receiving
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102 x 47mm BLANK

Adhesive Product Code Price

Removable #99033 $12.00

Roll of 500

49 x 75mm BLANK

Adhesive Product Code Price

Removable #99032 $9.00

Roll of 500

SQUARE BLANK

Adhesive Product Code Price

Removable #99030 - 24mm $6.50

Removable #99031 - 40mm* $8.00

Roll of 1000

24mm CIRCLE BLANK

Adhesive Product Code Price

Removable #12000 $6.50

Roll of 1000

*Roll of 500

102mm

4
7

m
m

75mm

4
9

m
m

PERMANENT MARKERS
Product Code Product Price

#94010 Artline 700 - specify colour $4.50

#94110 Sharpie Fine Point - specify colour $5.00

24mm

40mm 24mm

https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/markers
https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/markers
https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/blank-labels
https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/blank-labels
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Labelling and Rotation

FILDES FOOD SAFETY DISPENSERS
Fildes Food Safety label dispensers offer a convenient and hygienic method of housing your food safety labels.  
 
• Made from sturdy, food grade plastic  
• Can be wall mounted or free standing (mounting hardware and rubber feet included) 
• Supplied as part of a labelling kit or can be purchased separately 

24mm SEVEN ROLL DISPENSER

Product Code Price

#19024 $26.50

51mm SEVEN ROLL DISPENSER

Product Code Price

#19051 $76.50

75mm SEVEN ROLL DISPENSER

Product Code Price

#19075 $83.00

Suitable for labels from 
13mm to 24mm in size 

Suitable for labels from 
38mm to 50mm in size 

Suitable for labels from 
60mm to 75mm in size 

LABEL ADHESIVE REMOVER

CHOSEN THE WRONG LABEL IN THE PAST?

Residue from old labels can harbour dangerous bacteria. Take some time to 
evaluate your operation and determine which adhesive would best suit your 
practices. 
 
Ambersil adhesive remover is suitable for removing self-adhesive labels 
from most surfaces. It is food processing safe, and will help to clean up your 
steam pans and storage containers.

Product Code Price

#94400 - 200ml $23.00

https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/dispensers
https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/dispensers
https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/dispensers
https://www.foodsafetysolutions.com.au/p/94400-label-adhesive-remover-200ml
https://www.foodsafetysolutions.com.au/p/94400-label-adhesive-remover-200ml
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49 x 75mm - DATE IN / OUT

Adhesive Product Code Price

Removable #14200 $19.50

Roll of 500

49 x 75mm - BATCH NUMBER 

Adhesive Product Code Price

Removable #14195 $19.50

Roll of 500

49 x 75mm DATE DECANTED

Adhesive Product Code Price

Removable #14190 $19.50

Roll of 500

49 x 75mm 
DATE / PREPARED / USE BY

Adhesive Product Code Price

Removable #78200 - Blue $19.50

Dissolvable* #78000 - Red $23.50

Roll of 500

*Dissolvable labels in rolls of 250

https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/prep-and-product
https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/prep-and-product
https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/prep-and-product
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49 x 75mm - PRODUCT

Adhesive Product Code Price

Removable #76080 $28.00

Dissolvable #76280 $36.50

Durable #76380 $31.00

Roll of 500

60 x 40mm PRODUCT / PREPARED ON / USE BY

Adhesive Product Code Price

Permanent #14250 $16.00

Roll of 500

38 x 25mm PRODUCT / DATE / PREP BY

Adhesive Product Code Price

Removable #14130 $16.00

Roll of 500

24 x 48mm PRODUCT

Adhesive Product Code Price

Removable #14100 - Blue $15.50

Dissolvable #14000 - Red $19.50

Durable #14300 - Black $18.00

Roll of 500

NEW!

https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/prep-and-product
https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/prep-and-product
https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/prep-and-product
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17 x 51mm FROZEN ON / DEFROSTED ON

Adhesive Product Code Price

Removable #14105 $15.50

Roll of 500

102 x 47mm FROZEN PREP

Adhesive Product Code Price

Removable #14110 $29.00

Roll of 500

102 x 47mm DEFROST PREP

Adhesive Product Code Price

Removable #14210 $29.00

Roll of 500

102 x 47mm 
MANUFACTURER USE BY

Adhesive Product Code Price

Durable #14700 $29.50

Roll of 500

NEW!

https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/prep-and-product
https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/prep-and-product
https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/prep-and-product
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76 x 59mm 
MANUFACTURER USE BY

Adhesive Product Code Price

Removable #14570 $26.50

Roll of 500

24mm PREP CIRCLES

Product Code Product Price

#14010 Opened On $11.50

#14040 Frozen On $11.50

#14120 Defrosted On $11.50

Removable  |   Roll of 1000 

38 x 25mm OPENED ON / USE BY

Adhesive Product Code Price

Removable #14065 $16.00

Roll of 500
OPENED ON           /            /

USE BY           /            /

38mm OPENED ON

Adhesive Product Code Price

Removable #14020 $12.00

Roll of 500

https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/prep-and-product
https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/prep-and-product
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Adhesive Product Code Price

Removable #70600 $31.00

Roll of 500

80mm USE BY

Adhesive Product Code Price

Removable #70400 $18.00

Permanent #71400 $15.00

Dissolvable #72400 $27.00

Durable #73400 $25.00

Roll of 500

40mm USE BY

Adhesive Product Code Price

Removable #70200 $12.00

Permanent #71200   $8.50

Dissolvable #72200 $24.00

Roll of 1000

24mm USE BY

https://www.foodsafetysolutions.com.au/p/ub702-use-by
https://www.foodsafetysolutions.com.au/p/ub702-use-by
https://www.foodsafetysolutions.com.au/p/ub702-use-by
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Adhesive Product Code Price

Removable #70500 $31.00

Permanent #71500 $27.00

Roll of 500

80mm USE FIRST

Adhesive Product Code Price

Removable #70300 $18.00

Permanent #71300 $15.00

Dissolvable #72300 $27.00

Durable #73300 $25.00

Roll of 500

40mm USE FIRST

Adhesive Product Code Price

Removable #70100 $12.00

Permanent #71100   $8.50

Roll of 1000

24mm USE FIRST

https://www.foodsafetysolutions.com.au/p/uf701-use-first
https://www.foodsafetysolutions.com.au/p/uf701-use-first
https://www.foodsafetysolutions.com.au/p/uf701-use-first
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SINGLE LINE DATING GUN

Product Code Product Price

#56000 SL Dating Gun $119.00

#56003 Ink Rollers - 5 pack $27.00

Product Code Product Price

#56001 SL Label Gun $93.00

#56004 Ink Rollers - 5 pack $27.00

Product Code Product Price

#56006 SL Label Gun Kit $125.00

SINGLE LINE LABEL GUN

SINGLE LINE LABEL GUN KIT

DOUBLE LINE LABEL GUN

• Features 7 bands
• Month is printed in letters
• Simple to load and operate
• Ink roller included
• Please call customer service or visit our website for

band layout

• Features 8 bands
• Great for printing prices, dates,

serial numbers and time 
• Ink roller included
• Please call customer service or visit our website

for band layout

  Kit contains: 
• Single Line Label Gun
• Pack of 5 ink rollers to suit
• 10 roll pack of Removable Single

Line Use By Gun labels

• Features 10 bands
• Prints 2 lines per label
• Great for printing prices, dates,

serial numbers and time 
• Ink roller included
• Please call customer service or visit

our website for band layout

Product Code Product Price

#56002 DL Label Gun $144.00

#56005 Ink Rollers - 5 pack $27.00

ASASO50589 

123456789M
A

Y

27JUN21

A$55.12 E
A

https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/label-guns
https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/label-guns
https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/label-guns
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21 x 12mm SINGLE LINE GUN LABELS

21 x 12mm SINGLE LINE 
DAY OF THE WEEK GUN LABELS

Permanent    |   Roll of 1000

26 x 16mm DOUBLE LINE - GUN LABELS

Permanent    |   Roll of 1000

Product Code Product Price

#59115 White $24.00

#59105 Use By $24.00

21 x 12mm SINGLE LINE - FLUORO GUN LABELS

5 Pack 10 Pack

10 Pack5 Pack

Permanent    |   Roll of 1000

Product Code Product Price

#59110 White $42.00

#59106 Use By $42.00

5 Pack 10 Pack

Product Code Product Price

#58025 Fluoro Yellow $18.00

#58055 Fluoro Green $18.00

Product Code Product Price

#59020 Fluoro Yellow $35.00

#59050 Fluoro Green $35.00

5 Pack 10 Pack

Permanent    |   Roll of 1000

Dissolvable   |   Roll of 1000

Product Code Product Price

#58005 White $17.00

#54050 Use By $18.00

#54150 Best Before $18.00

#54250 Received On $18.00

#54450 Prepared On $18.00

#54550 Made On $18.00

Product Code Product Price

#56685 White $39.50

#56605 Use By $41.50

Product Code Product Price

#56690 White $76.00

#56610 Use By $79.50

Product Code Product Price

#59000 White $32.00

#55000 Use By $35.00

#55100 Best Before $35.00

#55200 Received On $35.00

#55400 Prepared On $35.00

#55500 Made On $35.00

Product Code Product Price

#56510 Day Of The Week - specify day - 5 pack $28.00

#57010 Day Of The Week - specify day - 10 pack $51.50

https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/gun-labels
https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/gun-labels
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HEALTH AND AGED CARE

Product Code Product Price

#75250 Mildly Thick $17.50

#75260 Moderately Thick $17.50

#75270 Extremely Thick $17.50

Removable   |   Roll of 1000

Product Code Product Price

#75280 Smooth Puree $17.50

#75290 Soft $17.50

#75300 Minced & Moist $17.50

Removable   |   Roll of 1000

Labelling foods and liquids that have been 
modified is vital in ensuring that patients are not 
exposed to the risk of respiratory difficulties.

24mm THICKNESS LEVEL

24mm FOOD TEXTURE

102 x 47mm RESIDENT

Product Code Price

#11080 $29.00

Removable   |   Roll of 500

https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/health-and-aged-care
https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/health-and-aged-care
https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/health-and-aged-care
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#75420 Thin $7.50

#75430 Slightly Thick $7.50

#75440 Mildly Thick $7.50

#75450 Moderately Thick $7.50

#75460 Extremely Thick $7.50

#75510 Liquidised $7.50

#75500 Pureed $7.50

#75490 Minced & Moist $7.50

#75480 Soft & Bite Sized $7.50

#75470 Regular $7.50

#75520 Easy To Chew $7.50

Removable   |   Roll of 500

The International Dysphagia Diet Standardisation Initiative 
(IDDSI) introduced new labelling requirements in May 2019. 
These standards are designed to specifically assist workers 
in the healthcare system so they may easily classify and 
identify food and beverage consistencies which are suitable 
for patients with varying forms of dysphagia, a condition 
which involves difficulty swallowing.

Use these IDDSI compliant labels to provide the highest 
standard of patient care by greatly reducing the risk of 
serving incorrect meals to patients with dysphagia.

30mm TRIANGLE IDDSI DYSPHAGIA

INSULATED PRODUCTS

Our healthcare range includes insulated products for 
efficient meal delivery. View these products in our 
Food Storage Solutions section on page 50. 

Page  
50

IDDSI LABELS

THIN

0

MODERATELY
THICK

3

7

REGULAR

4

PUREED

SLIGHTLY
THICK

1

EXTREMELY
THICK

4

SOFT &
BITE

SIZED
63

LIQUIDISED

MILDLY
THICK

2

5

MINCED
& MOIST

7

EASY TO
CHEW

NEW!

https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/health-and-aged-care
https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/health-and-aged-care
https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/health-and-aged-care
https://www.foodsafetysolutions.com.au/c/healthcare-range/insulated-products
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24mm FOOD ADVISORY
Removable   |   Roll of 1000

40mm ALLERGY ADVISORY

40mm CHILDCARE ALLERGY

Product Code Product Price

#75040 Allergen - Red $17.50

#75340 Allergy - Purple $17.50

Product Code Price

#75530 $17.50

Removable   |   Roll of 500

Removable   |   Roll of 500

This Food 
May Contain
Milk
Tree Nuts
Wheat
Eggs
Fish

Sesame Seeds
Shellfish
Peanuts
Soy
Gluten

Lupin

NEW!

NEW!

Product Code Product Price

#75020 Contains Nuts $17.50

#75090 Vegetarian $17.50

#75100 Dairy Free $17.50

#75110 Gluten Free $17.50

#75190 Diabetic $17.50

#75200 Halal $17.50

#75210 Vitamised $17.50

#75220 Lactose Free $17.50

#75240 Vegan $17.50

#75360 Allergy $17.50

#75370 Allergen $17.50

#75380 Allergies $17.50

https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/food-advisory
https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/food-advisory
https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/food-advisory
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60 x 40mm HOT ONLY / COLD ONLY

Product Code Product Price

#10920 Hot Only $19.00

#10930 Cold Only $19.00

Permanent   |   Roll of 500

75mm HOT / COLD

102 x 47mm TAMPER EVIDENT

80mm TAMPER EVIDENT

Product Code Price

#10910 $24.50

Product Code Price

#10970 $25.50

Product Code Price

#10960 $32.50

Permanent  |   Roll of 500

Durable   |   Roll of 500

Durable   |   Roll of 500

Tamper Evident

Tamper Evident

Tamper Evident

Tamper Evident

Tamper Evident

Tamper Evident

Tamper Evident

Tamper Evident

Tamper Evident

Thank you
for your order
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Tamper Evident

Tamper Evident

Tamper Evident

Thank you
for your order

Refuse if tamper seal is 
bro

ke
n
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 fo

r y
our safety and satisfaction

NEW!

40mm DISCARD WITHIN 4 HOURS

Product Code Price

#10940 $15.00

Removable  |   Roll of 500
Consume within

4 hours or
discard

Consume UHT products
within 4 hours of

opening or
discard

NEW!

https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/re-heating-cooling
https://www.foodsafetysolutions.com.au/c/labelling-and-rotation/re-heating-cooling
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CUSTOM LABELS
There are times when your business needs a label that’s unique to your requirements. If you require 
a label for the warehouse, marketing, retail, stock control or simply a variation to one of our stock 
range labels, a custom designed label is an easy solution.

Fildes Food Safety manufactures all our labels in-house. We can print up to six colours in a variety 
of shapes, sizes and adhesives and help with design too!

Our friendly customer service team is on hand to help with any questions you might have regarding 
custom labels.

Delivery

Delivery

LABEL FOR PATIENT FOOD

ALL food will be discarded a�er 24 hours
The hospital does not accept responsibility for any food storage containers

that are disposed of if food remains in the ward refrigerators for longer
than 24 hours.

Pa�ent’s Name:

Pa�ent Bed No:

Date brought in for pa�ent:

TIME first stored in fridge:

Clean &
Sanitised

#ALLSAFE

SEALED FOR FRESHNESS & SAFETY

SEALED FOR FRESHNESS & SAFETY

https://www.foodsafetysolutions.com.au/customlabels
https://www.foodsafetysolutions.com.au/customlabels


Monitoring and controlling the 
temperature of food is a fundamental  
of food safety.

Using thermometers to ensure that 
foods are cooked to and maintained at 
correct temperatures is essential.

When foods are in the temperature 
danger zone of 5°C to 60°C for too long 
the food becomes highly susceptible to 
the rapid growth of bacteria. 

Regular temperature monitoring is the 
best defence against bacteria. It must 
occur at every stage of the cooking, 
cooling, holding, and reheating process. 

Fildes Food Safety offers a 
comprehensive range of thermometers 
and timers.

Temperature  
Control and  
Monitoring

https://www.foodsafetysolutions.com.au/c/food-thermometers-for-temperature-control-and-monitoring


In
fr

a
re

d
 T

h
e

rm
o

m
e

te
rs

26 1800 673 644                 03 9598 7949                foodsafetysolutions.com.au

ECONOMY INFRARED THERMOMETER

•	Belt mounted holder included 
•	Calibration certificate included 
•	Battery included:  9V 
•	12 month warranty

Product Code Price

#49601 $52.00

•	Temperature range:  -50°C to 380°C 
•	Accuracy:  ±1°C (b/w 0°C and 100°C) 
•	Display resolution:  0.1°C 
•	<1 second response time

BODY / SURFACE TESTING THERMOMETER
Screen for signs of illness by using a non contact thermometer for instant and 
accurate temperature readings.

HIGH TEMPERATURE RANGE INFRARED

Product Code Price

#49602 $139.00

•	High/low temperature alarm setup 
•	Min/max/avg temperature measurement 
•	Twin laser pointer selection 
•	Data hold function 
•	Calibration certificate included 
•	Battery included:  9V  
• 12 month warranty

•	Display:  °C/°F 
•	Size: 166 x 39 x 40mm 
•	<1 second response time  
•	Screen display with fever alarm  
•	Body mode & object mode 
•	Built-in memory chip, 32 sets of memory storage 
•	Batteries included:  AAA x 2 
•	12 month warranty

•	Temperature range:  -50°C to 580°C 
•	Accuracy:  ±1°C (b/w 0°C and 500°C) 
•	Distance spot ratio:  16:1 
•	Display Resolution:  0.1°C 
•	Auto off 

•	Body temperature range:  32°C to 42.2°C 
•	Object temperature range:  10°C to 40°C 
•	Accuracy: 
	 ±0.2°C body mode b/w 35°C to 42°C  
	 ±0.3°C object mode

NEW!

INFRARED THERMOMETER - BLUE

Product Code Price

#49605 $60.00

•	Emissivity adjustable 
•	Colour display     
•	Belt mounted holder included 
•	Calibration certificate included 
•	Battery included:  9V 
•	12 month warranty

•	Temperature range:  -50°C to 380°C           	
•	Accuracy:  ±1°C (b/w 0°C and 100°C) 
•	Display resolution:  0.1°C 
•	<1 second response time 
•	LCD backlit display 
•	Battery power percentage display

NEW!

Product Code Price

#49630 $130.00

https://www.foodsafetysolutions.com.au/c/food-thermometers-for-temperature-control-and-monitoring/infrared-thermometers
https://www.foodsafetysolutions.com.au/c/food-thermometers-for-temperature-control-and-monitoring/infrared-thermometers
https://www.foodsafetysolutions.com.au/c/food-thermometers-for-temperature-control-and-monitoring/infrared-thermometers
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SLIMLINE INFRARED WITH PROBE THERMOMETER

DIGITAL PROBE THERMOMETER - USB RECHARGEABLE

ALLERGEN SAFETY DIGITAL 
THERMOMETER

Allergens can inadvertently be transferred from a high 
risk food to an allergen free food by way of unsterilised 
utensils, hands and thermometers.

The Allergen Safety Digital Thermometer is colour coded 
purple to highlight that it is only to be used with allergen 
free foods.  
 
•	Temperature range:  -50°C to 200°C 
•	Accuracy:  ±0.5°C (b/w -10°C and 100°C) 
•	Display resolution:  0.1°C 
•	Probe length:  125mm 
•	Min/max temperature memory 
•	Data hold function 
•	Convenient hanging hole and clip 
•	Battery included:  CR2032 
•	12 month warranty

The Slimline Infrared with Probe Thermometer features quick response light indicators. 
The indicators will show when temperatures are in the temperature danger zone, when foods 
are above the safe holding temperature of 60ºC or more, or when chilled or frozen foods are 
in a safe temperature reading of 4ºC or less.  

•	HACCP certified 
•	 Infrared temperature range:  -55ºC to 250ºC 
• Infrared accuracy:  ±1ºC 
•	Probe temperature range:  -55ºC to 330ºC 
•	Probe length:  115mm 
•	Probe accuracy:  0.5ºC 
•	Water resistant rating IP65 
•	Clip on pouch included 
•	Batteries included:  AAA x 2 
•	12 month warranty

•	Temperature range:  -50°C to 300°C 
•	Accuracy:  ±1°C 
•	Probe length:  102mm 
•	<3 second response time  
•	LCD display 
•	Waterproof rating IPX7 
•	Automatic power shut off after 30 seconds 
•	Battery included:  3.7V rechargeable lithium ion  
•	USB rechargeable (USB cable included) 
•	12 month warranty

Product Code Price

#40606 $115.00

Product Code Price

#40615 $29.50

Product Code Price

#49320 $29.00

•	Temperature range:  
	 -50°C to 300°C 
•	Accuracy:  ±1°C 
•	Display resolution:  0.1°C 
•	Probe length:  125mm 
•	Water resistant rating IP65 
•	Field calibration function 
•	Min/max memory (b/w -19.9°C and 119.9°C) 
•	Automatic power shut off 
•	Low battery indication 
•	Convenient hanging hole and clip 
•	Calibration certificate included 
•	Battery included:  CR2032 
•	12 month warranty 

CALIBRATABLE DIGITAL 
THERMOMETER

Product Code Price

#49310 $37.50

NEW!

https://www.foodsafetysolutions.com.au/c/food-thermometers-for-temperature-control-and-monitoring/digital-thermometers
https://www.foodsafetysolutions.com.au/p/40606-slimline-infrared-with-probe-thermometer
https://www.foodsafetysolutions.com.au/p/49310-calibratable-digital-thermometer
https://www.foodsafetysolutions.com.au/p/49320-allergen-safety-digital-thermometer
https://www.foodsafetysolutions.com.au/p/40615-digital-probe-thermometer-usb-rechargeable
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•	Temperature range:  -50°C to 200°C 
•	Accuracy:  ±1°C (b/w -10°C and 200°C) 
•	Display resolution:  0.1°C 
•	Probe length:  115mm 
•	Water resistant IP67 
•	Auto off after 10 minutes 
•	Data hold function 
•	Min/max reading function 
•	Probe cover with pocket clip 
•	Hook for wall mounting 
•	Battery included:  CR2032 
•	12 month warranty

•	Temperature range:  -50°C to 200°C 
•	Accuracy:  ±1˚C (b/w -20°C and 119°C) 
•	Display resolution:  0.1°C 
•	Probe length:  120mm 
•	<1 second response time 
•	Water resistant rating IP65 
•	Probe cover can be used to extend the handle length 
•	Convenient hanging hole and clip 
•	Calibration certificate included 
•	Battery included:  LR44 
•	12 month warranty 

•	Temperature range:  -50°C to 200°C 
•	Accuracy:  ±1°C (b/w -10°C and 200°C) 
•	Display resolution:  0.1°C 
•	Probe length:  73mm 
•	Overall length of unit 155mm 
•	Water resistant IP67 
•	Auto off 
•	Data hold function 
•	Min/max reading function 
•	Calibration certificate included 
•	Battery included:  CR2032 
•	12 month warranty

WALL MOUNTABLE DIGITAL 
PROBE THERMOMETER

ECONOMY WATERPROOF FLAT 
DIGITAL THERMOMETER

MINI DIGITAL PROBE 
THERMOMETER MULTIFUNCTION THERMOMETER

Product Code Price

#49216 $62.50

• 	Tri-temperature jumbo LCD display 
• 	Probe temperature range:  0°C to 200°C 
• 	Oven/ambient temperature range:  0°C to 300°C 
• 	Accuracy:  ±1°C (b/w 0°C and 100°C) 
	                   ±2°C (b/w 100°C and 200°C) 
•	Display resolution:  0.1°C 
• 	Probe length:  150mm 
• 	Retractable cord:     1000mm 
• 	Alarm 
• 	Unit cannot go in oven and is non-submersible 
• 	Timer and estimated cooking time feature 
•	Calibration certificate included 
•	Battery included:  AA 
• 	12 month warranty 

Dual thermometer probe sensor – meat and oven/BBQ.

Product Code Price

#49340 $39.50

Product Code Price

#49306 $37.50

Product Code Price

#49312 $29.50

THERMOMETER PROBE WIPES

•	Available in single use sachets, or convenient plastic pop-up dispenser 
•	Food safe and effective in killing 99.99% of all germs and bacteria 
•	 Ingredients: alcohol, water, isopropyl alcohol

Product Code Price

#40803 - Box of 100 $7.00

#40804 - Tub of 150 $13.00

https://www.foodsafetysolutions.com.au/c/food-thermometers-for-temperature-control-and-monitoring/digital-thermometers
https://www.foodsafetysolutions.com.au/p/49306-economy-waterproof-flat-digital-thermometer
https://www.foodsafetysolutions.com.au/p/49340-wall-mountable-digital-probe-thermometer
https://www.foodsafetysolutions.com.au/p/49312-mini-digital-probe-thermometer
https://www.foodsafetysolutions.com.au/p/49216-multifunction-thermometer
https://www.foodsafetysolutions.com.au/c/food-thermometers-for-temperature-control-and-monitoring/probe-wipes
https://www.foodsafetysolutions.com.au/c/food-thermometers-for-temperature-control-and-monitoring/probe-wipes
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•	Temperature range:  -50°C to 200°C 
•	Accuracy:  ±0.5°C (b/w -10°C and 100°C) 
•	Display resolution:  0.1°C 
•	Probe length:  125mm 
•	<1 second response time 
•	Min/max reading memory function 
•	Water resistant rating IP67 
•	Low battery indication 
•	Convenient hanging hole and clip 
•	Calibration certificate included 
•	Battery included:  CR2032 
•	12 month warranty

LOLLIPOP MIN / MAX 
THERMOMETER

Product Code Price

#40314 $28.00

HEAVY DUTY T-HANDLE 
THERMOMETER

Product Code Price

#49308 $19.00

HAND HELD DIGITAL THERMOMETER

Product Code Product Price

#49700 Thermometer $76.50

#49750 Replacement Probe $36.00

Use to detect internal food and ambient temperatures. 
 
•	Probe temperature range:  -50°C to 300°C 
•	Ambient temperature range:  0°C to 50°C 
•	Accuracy:	 ±0.5°C (b/w -19.9°C and 119.9°C) 
  		  ±1°C (b/w 120°C and 149.9°C) 
   		  ±2°C (for all other ranges) 
•	Display resolution:  0.1°C 
•	Probe length:  165mm 
•	Probe cord length:  1 metre 
•	<1 second response time  
•	Unit cannot go in oven and is non-submersible 

•	Min/max temperature memory 
•	Data hold function 
•	High/low alarm limit setting 
•	Replacement probes available 
•	 °C/°F selection 
•	Low battery warning 
•	Protective PVC pouch and 
	 foldaway stand 
•	Calibration certificate included 
•	Batteries included:  AA x 2 
•	12 month warranty 

T Shape design is easy to hold and insert, 
especially into solid foods. 
 
•	Temperature range:  -50°C to 200°C 
•	Accuracy:  ±0.5°C (b/w -10°C and 100°C) 
•	Display resolution:  0.1°C 
•	Probe length:  125mm 
•	<8 second response time 
•	Water resistant 
•	Min/max temp memory 
• 	Automatic power shut off 
•	Data hold 
•	Convenient hanging hole and clip 
•	Calibration certificate included 
•	Battery included:  LR44 
•	12 month warranty 

•	Temperature range:  -50°C to 300°C 
•	Accuracy:  ±1°C 
•	Temperature resolution:  .01°C/0.1F° 
•	Back light auto start up 
•	Automatic power shut off 
•	Data hold function 
•	 °C/°F selection 
•	Min/max temperature measurement 
•	Battery included:  LR44 
•	12 month warranty

Product Code Price

#40610 $35.00

DIGITAL THERMOMETER WITH FOLDABLE PROBE

NEW!

https://www.foodsafetysolutions.com.au/c/food-thermometers-for-temperature-control-and-monitoring/digital-thermometers
https://www.foodsafetysolutions.com.au/p/49700-hand-held-digital-thermometer
https://www.foodsafetysolutions.com.au/p/40610-digital-thermometer-with-foldable-probe
https://www.foodsafetysolutions.com.au/p/40314-waterproof-lollipop-minmax-thermometer
https://www.foodsafetysolutions.com.au/p/49308-heavy-duty-t-handle-thermometer
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MEAT DIAL THERMOMETER

Product Code Price

#40204 $12.00

• Zoned with specific HACCP parameters for popular meats
• Temperature range:  54°C to 88°C
• Probe length:  150mm
• Dial face:  64mm
• Heat-resistant glass cover allows the unit to go with food into the oven for easy

temperature monitoring whilst cooking
• 12 month warranty NEW!

ECONOMY POCKET DIAL 
THERMOMETER

CANDY / DEEP FRY 
THERMOMETER

Product Code Price

#49208 $6.50

Product Code Price

#40330 $11.50

• Temperature range:  -10°C to 100°C
• Probe length:  127mm
• Dial face:  25mm
• Field calibration function
• Twisting wing nut at top of stem with

fingers allows for easy re-calibration
• Stainless steel back
• Includes plastic stem case and

metal pocket clip
• 12 month warranty

• Temperature range:  38°C to 205°C
• Probe length:  125mm
• Dial face:  50mm
• Display:  C°/F°
• Stainless steel body & probe
• Dishwasher safe
• Safety clip
• 12 month warranty

NEW!

• Temperature range:  0°C to 200°C
• 	Probe length:  130mm
• 	Alarm sound with blinking alert
• 	LCD display
• Stainless steel probe & clip
• Batteries included:  L1154F x 2
• 	12 month warranty

DIGITAL COFFEE THERMOMETER

Product Code Price

#49215 $17.50

DIAL COFFEE THERMOMETERS

• 	Temperature range:  0°C to 100°C
• 	Stainless steel probe
• 	Small probe length:  140mm  Dial face:  30mm
• 	Large probe length:  180mm  Dial face:  48mm
• 	Ideal milk temperature is clearly colour coded on the dial
• 	Safety clip
• 12 month warranty

Product Code Price

#49201 - small $5.00

#49202 - large $5.50

https://www.foodsafetysolutions.com.au/c/food-thermometers-for-temperature-control-and-monitoring/dial-thermometer
https://www.foodsafetysolutions.com.au/p/40330-candydeep-fry-thermometer
https://www.foodsafetysolutions.com.au/p/49208-economy-pocket-dial-thermometer
https://www.foodsafetysolutions.com.au/p/40204-meat-dial-thermometer
https://www.foodsafetysolutions.com.au/c/food-thermometers-for-temperature-control-and-monitoring/coffee-thermometers
https://www.foodsafetysolutions.com.au/p/49215-digital-coffee-thermometer
https://www.foodsafetysolutions.com.au/p/49dct-dial-coffee-thermometer
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Product Code Product Price

#49299 Digital Fridge Thermometer - Black $15.00

#49298 Digital Freezer Thermometer - White $15.00

DIGITAL FRIDGE & FREEZER  
THERMOMETERS

•	Temperature range: 
	 Fridge thermometer:  -10°C to 50°C 
	 Freezer thermometer:  -25°C to 50°C 
•	Accuracy:  ±1°C 
•	Display resolution:  0.1°C 
•	Temperature updates every 10 seconds 
•	Water resistant rating IP65 
•	Display will shut off once fridge is closed 
	 to save power 
•	Out of safety zone alert 
•	Low battery warning 
•	Battery included:  CR2032 
•	12 month warranty 

FRIDGE / FREEZER DIAL 
THERMOMETER

ECONOMY DIGITAL FRIDGE / FREEZER THERMOMETER

Product Code Price

#49211 $6.00

Product Code Price

#49280 $8.50

FRIDGE / FREEZER 
THERMOMETER

Product Code Price

#49102 $4.50

•	Temperature range:  -30°C to 30°C 
•	Strong stainless steel casing 
•	Sit on shelf, or hang from rack 
•	Optimal temperature ranges highlighted 
•	Dial face:  60mm 
•	12 month warranty

•	Temperature range:  -50°C to 110°C 
•	Accuracy:  ±1°C 
•	Display resolution:  0.1°C 
•	Sensor cable length:  1 metre 
•	LCD display 
•	Batteries included:  LR44 x 2 
•	12 month warranty

•	Temperature range:  -40°C to 20°C 
• 	Suction caps and clips for mounting 
• 	Easy to read face 
• 	Large bold numbers 
• 	Magnifying lens cover 
•	12 month warranty

FRIDGE / FREEZER ALARM THERMOMETER

Features a dual display showing fridge and freezer temperatures. Attaches 
to fridge magnetically or can be situated on desk/bench using flip stand in 
conjunction with the dual 1 metre probe cords. 
 
•	Temperature range:  -40°C to 70°C 
•	Accuracy:  ±1°C 
•	Display resolution:  1°C 
•	Probe cord length:  1 metre 
•	Buzzer alarm and light for quick identification of temperature drops or spikes 
•	Temperature reading updates every 10 seconds 
•	Programmable alarm allows temperature limits to be set 
•	Records a min/max temperature for each display 
•	Calibration certificate included 
•	Batteries included:  AAA x 2 
•	12 month warranty

Product Code Price

#49300 $35.00

NEW!

https://www.foodsafetysolutions.com.au/c/food-thermometers-for-temperature-control-and-monitoring/fridgefreezer-thermometers
https://www.foodsafetysolutions.com.au/p/49298-digital-freezer-thermometer
https://www.foodsafetysolutions.com.au/p/49299-digital-fridge-thermometer
https://www.foodsafetysolutions.com.au/p/49280-economy-digital-fridgefreezer-thermometer
https://www.foodsafetysolutions.com.au/p/49300-fridgefreezer-alarm-thermometer
https://www.foodsafetysolutions.com.au/p/49211-fridgefreezer-dial-thermometer
https://www.foodsafetysolutions.com.au/p/49101-fridgefreezer-thermometer
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•	Temperature range:  Indoor -10°C to +50°C  Outdoor -50°C to +70°C 
•	Humidity range:  10% to 99% RH 
•	Accuracy:  ±1°C 
•	 Indoor/outdoor temperature display, indoor humidity display 
•	Large LCD display 
•	12h/24h time display 
•	Display changes between time & date every 5 seconds 
•	Temperature unit °C/°F changeable 
•	Everyday alarm function 
•	External cable with sensor:  2 metres 
•	Foldaway stand or wall mount 
•	Battery included:  AAA 
•	12 month warranty

DIGITAL HYGRO THERMOMETER

•	Temperature range:  -20°C to 70°C 
•	Temperature accuracy:  ±1°C  
•	Humidity range:  20% to 95% RH 
•	Humidity accuracy:  ±5% 
•	Min/Max on display for temperature and humidity 
•	Measuring cycle:  10 seconds 
•	LCD display is backlit by touching front of unit 
•	Fold out stand  
•	Magnetic 
•	Batteries included:  AAA x 2 
•	12 month warranty

DIGITAL TOUCHSCREEN HYGRO THERMOMETER

Product Code Price

#49702 $39.00

Product Code Price

#49701 $29.50

DIGITAL 24HR TIMER / CLOCK

•	12/24 hour time format display 
• 	Display size:  38mm x 13mm 
•	Maximum count up 24 hours 
•	Maximum count down 23hr 59min 59sec 
•	Count down setting memory 
•	Pocket clip 
•	Foldaway stand 
•	Magnetic attachment 
•	Battery included:  LR44 
•	12 month warranty

Product Code Price

#49719 $19.50

DIGITAL TIMER

•	Large, clear display 
• 	Timer has a countdown/up function switch located at back of unit 
•	Loud buzzer sound (75 decibels)   
•	Memory recall function 
• 	Magnetic attachment or foldaway stand 
•	Battery included:  AAA 
•	12 month warranty

Product Code Price

#49715 $15.50

NEW!

https://www.foodsafetysolutions.com.au/c/food-thermometers-for-temperature-control-and-monitoring/hygro-thermometers
https://www.foodsafetysolutions.com.au/p/49701-touch-screen-hygro-thermometer
https://www.foodsafetysolutions.com.au/p/49702-digital-hygro-thermometer-wall-mount
https://www.foodsafetysolutions.com.au/c/food-thermometers-for-temperature-control-and-monitoring/timers
https://www.foodsafetysolutions.com.au/p/49715-digital-timer
https://www.foodsafetysolutions.com.au/p/49719-digital-24hr-timerclock
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PH TEST STRIPS

Product Code Price

#49707 $432.00

SPEAR PH METER - APERA
PH METER - APERA

Ideal for measurement of semi solid foods 
and liquids, such as fruit, custards and sauces. 
 
•	pH range:  -2.00 to 16.00pH 
•	pH accuracy:  ±0.01pH 
•	Temperature range:  0°C to 50°C 
•	Display resolution:  ±0.01pH and ±0.2°C 
•	Dual 3 colour backlit LCD display 
•	Push button 3 point calibration 
•	Hold function 
•	Self-diagnostic to assist with 				 
	 troubleshooting 
•	Washable in mild detergent - not dishwasher safe 
•	Replacement sensors available on request 
•	Auto off after 8 minutes 
•	Batteries included:  AAA x 4 
•	Warranty:  Instrument - 2 years, Sensor - 6 months

Product Code Price

#49705 $225.00

• 	Monitor the pH of the product that you produce using paper pH strips 
• 	pH paper test strips rely on colour change in the paper to indicate product pH 
• 	Pack of 100 strips 

PH METER CALIBRATION SOLUTION

•	Essential for ensuring accurate readings  
	 are taken and recorded 
•	Each pH solution acts as a control point  
	 in calibration of the unit

•	The Electrode Storage Solution is used  
	 for preventing dehydration of the glass  
	 electrode and helps lengthen lifespan

Product Code Product Price

#49709 pH Meter Calibration Kit $52.00

#49708 pH Meter Electrode Storage Solution $33.00

#49710 pH Meter Solution pH4 $18.00

#49711 pH Metere Solution pH7 $18.00

Product Code Price

#49712 $42.00

PH METER - LAQUA TWIN

•	Fully waterproof and dustproof 
•	Water resistant rating IP67 
•	Accuracy:  0.1pH 
•	Automatic calibration 
•	Temperature alarm 
•	Low battery alarm 
•	Measurement range:  0 to 14pH

•	Resolution:  0.1pH 
•	Two point calibration 
•	Voltage measurement mode 
•	Carry case 
•	Buffer solutions included:  14ml of pH4 and pH7  
• Auto off after 30 minutes 
•	Battery included:  CR2032 
•	Warranty:  Instrument - 2 years, Sensor - 6 months

Ideal for measurement of solid or semi-solid foods 
such as salami, cheese, meat, fruits and bread. 
 
•	pH range:  -1.00 to 15.00pH 
•	pH accuracy:  ±0.01pH 
•	Temperature range:  0°C to 50°C 
•	Display resolution:  ±0.01pH and ±0.1°C 
•	Push button 3 point calibration 
•	Hold function 
•	Self-diagnostic to assist with troubleshooting 
•	Washable in mild detergent - not dishwasher safe 
•	Automatic power shut off 
•	Replacement sensors available on request 
•	Batteries included:  AAA x 4 
•	Warranty: Instrument - 2 years, Sensor - 6 months

Product Code Price

#49706 $150.00

https://www.foodsafetysolutions.com.au/c/food-thermometers-for-temperature-control-and-monitoring/ph-control
https://www.foodsafetysolutions.com.au/p/49706-ph-meter-laqua-twin
https://www.foodsafetysolutions.com.au/p/49705-ph-meter-apera
https://www.foodsafetysolutions.com.au/p/49707-spear-ph-meter-ionix
https://www.foodsafetysolutions.com.au/p/49709-ph-meter-calibration-kit
https://www.foodsafetysolutions.com.au/p/49712-ph-test-strips-pack-of-100
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WHY USE DISHWASHER TEMPERATURE LABELS?

DISHWASHER TEMPERATURE LABEL

Convenient and accurate method of measuring maximum thermal temperatures 
reached within a commercial dishwasher. 
 
• 	Accuracy:  ±1°C 
• 	Label withstands a full wash cycle and then can  
	 be transferred to your permanent records 
• 	Great for HACCP recording measures 
• 	Place on a metal object such as a stainless steel pan 

Product Code Product Price

#44010 Pack of 25   $31.00

#44020 Pack of 50   $58.00

#44030 Roll of 1000 $920.00

The temperature of the water used to wash 
utensils and cookware is critical to providing 
effective heat sanitising.

Dishwasher Temperature Labels will assist you 
in checking that your dishwasher is reaching 
effective sanitising temperatures and will 
demonstrate diligence in your food safety 
procedures.

DISHTEMP DISHWASHER THERMOMETER

DishTemp thermometer simulates a plate as it’s cleaned and 
sanitised in a commercial dishwasher, accurately recording the 
maximum surface temperature at the touch of a single button.

•	Temperature range:  0 to 90°C 
•	Accuracy:  ±0.5°C 
•	Resolution:  0.1°C/°F 
•	Waterproof to IP66 
•	LCD display 
•	Weight:  120 grams 
•	Dimensions:  14 x 127mm 
•	Battery included:  3V CR2032 lithium coin cell 
•	Battery life:  40 hours 
•	Calibration certificate included 
•	12 month warranty

Product Code Price

#49740 $168.00

NEW!

https://www.foodsafetysolutions.com.au/c/food-thermometers-for-temperature-control-and-monitoring/dishwasher-temperature
https://www.foodsafetysolutions.com.au/p/tdi44-dishwasher-temperature-label
https://www.foodsafetysolutions.com.au/p/49740-dishtemp-dishwasher-thermometer
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DATA LOGGERS

• 	Great for monitoring temperature  
	 sensitive products in both short  
	 haul and long-distance  
	 transportation applications 
• 	Cold chain applications 
• 	Refrigeration and transportation  
	 temperature monitoring 
• 	Delayed start function 
•	Sampling interval 
•	Number of readings 
• 	Continuous or fixed  
	 number of readings 
• 	Configuration of conditions  
	 to activate the ALERT indicator 

Product Code Product Price

#45000 LogTag - Ambient Temperature Logger (Multi use)   $51.00

#45010 LogTag - Analyser Software     $0.00

#45020 LogTag - USB Interface Cradle $115.00

#45030 LogTag - for External Temperature Sensor  
(to be used with #45040)

$115.00

#45040 LogTag - S/Steel Probe (No Handle)  
(to be used with #45030)

$135.00

#45045 Logtag USB data logger   $75.00

Detailed and 
accurate 
reporting and 
charting of 
temperatures

Put log tag in 
refridgerator, 
freezer, or 
transportation 
compartment

Transfer log 
tag to cradle 
and connect 
via USB 
cable

DISHTEMP BLUETOOTH 
DISHWASHER THERMOMETER

DishTemp thermometer simulates a plate as it’s cleaned and sanitised 
in a commercial dishwasher, accurately recording the maximum surface 
temperature at the touch of a single button.

Bluetooth model DishTemp transmits temperature data to your iOS, 
Android or Bluetooth wireless device via a secure connection of up 
to 50 metres. Specifically designed to save time, paper and eliminate 
human error when recording temperature cycles.

Download HACCP LE from the Apple App store or Google Play Store.

•	Records maximum surface temperature 
•	Temperature range:  0 to 90°C 
•	Accuracy:  ±0.5°C 
•	Resolution:  0.1°C/°F 
•	Waterproof to IP66 
•	LCD display

•	Weight:  120 grams 
•	Dimensions:  14 x 127mm 
•	Battery included:  3V CR2032 lithium coin cell 
•	Battery life:  40 hours 
•	Calibration certificate included 
•	12 month warranty

Product Code Price

#49745 $285.00

NEW!

https://www.foodsafetysolutions.com.au/p/49745-dishtemp-bluetooth-dishwasher-thermometer
https://www.foodsafetysolutions.com.au/c/food-thermometers-for-temperature-control-and-monitoring/dishwasher-temperature
https://www.foodsafetysolutions.com.au/c/food-thermometers-for-temperature-control-and-monitoring/data-loggers
https://www.foodsafetysolutions.com.au/c/food-thermometers-for-temperature-control-and-monitoring/data-loggers
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Good hygiene and sanitation practices 
are essential in any business preparing 
and serving food.

Ensure your staff have the necessary 
PPE and supplies to maintain 
personal hygiene and prevent cross 
contamination and foodborne illness.

Keep your kitchen, eating areas and 
restrooms clean and sanitised to assist 
with preventing pests and the spread  
of bacteria.

Training is the key to maintaining an 
effective cleaning program. Make sure 
your staff are aware of cleaning and 
sanitation processes, and have the 
necessary equipment to thoroughly 
carry out their cleaning duties.

Sanitation  
and Hygiene

https://www.foodsafetysolutions.com.au/c/sanitation-and-hygiene
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• Tight weave prevents hair escaping
• Elastic-like band keeps the hair net

comfortably in place
• Pack of 100

BLACK HAIR NETS

Product Code Price

#50910 $15.00

SHOE COVERS

Product Code Product Price

#50905 Blue $9.00

#50906 Non-skid blue $9.50

BEARD COVERS

Product Code Product Price

#50903 White $9.00

#50504 Blue $9.00

POLY APRONS

Product Code Product Price

#50907 White $24.00

#50908 Blue $35.00

FACE MASK - DISPOSABLE

• 3 layers of waterproof non woven fabric
• Individually wrapped to avoid potential for contamination
• Dimensions of 175mm x 95mm means one size fits most people
• Comfortable elastic ear loops help eliminate pressure to the ears
• Suitable for a wide range of applications, including hospitals,

aged care & hospitality
• Pack of 30

Product Code Price

#50930 $30.00

CRIMPED HAIR NETS

Product Code Product Price

#50901 White $9.00

#50902 Blue $9.00

• Elasticised and easy to slip
over footwear

• Made from polypropylene
• Pack of 100

• Made of breathable polypropylene
• Non-linting
• Pack of 100

• 710 x 1170mm
• Features wide neck band and

extra-long ties 
• Pack of 100

• Non-woven
• Elasticised, breathable
• Pack of 100

NEW!

https://www.foodsafetysolutions.com.au/p/50930-pre-order-face-mask-disposable-pack-of-30
https://www.foodsafetysolutions.com.au/p/50910-black-hair-nets-pack-of-100
https://www.foodsafetysolutions.com.au/c/sanitation-and-hygiene/personal-hygiene
https://www.foodsafetysolutions.com.au/c/sanitation-and-hygiene/personal-hygiene
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DISPENSER BOX

• Suitable for hair nets, ear plugs or shoe covers
• Wall mountable
• Hinged lid
• 250 x 250 x 200mm

VINYL - POWDERED GLOVES / POWDER FREE GLOVES

• Available in Small, Medium, Large, XL - specify size
• Box of 100

• Available in Small, Medium, Large, XL - specify size
• Box of 100

NITRILE GLOVES

Nitrile gloves are made out of a synthetic rubber, and are an ideal alternative when latex 
allergies are of concern.    

The superior disposable glove when it comes to puncture resistance. 

• Available in Small, Medium, Large, XL - specify size
• Box of 100

Product Code Price

#50925 $125.00

Product Code Product Price

#29110 Powdered - White $19.50

#29210 Powdered - Blue $19.50

#29410 Powder Free - Blue $18.50

Product Code Price

#29810 $24.00

Product Code Product Price

#29010 Blue $30.50

#29910 Purple $30.50

LATEX - POWDER FREE GLOVES

https://www.foodsafetysolutions.com.au/c/sanitation-and-hygiene/disposable-gloves
https://www.foodsafetysolutions.com.au/c/sanitation-and-hygiene/disposable-gloves
https://www.foodsafetysolutions.com.au/c/sanitation-and-hygiene/disposable-gloves
https://www.foodsafetysolutions.com.au/p/50925-dispenser-box-for-earplugs-hair-nets
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SANISHOT SANITISER DISPENSER

• Manual operated mist pump
• Unit is easily installed with a supplied mounting plate
• To be used in conjunction with Smart San Hand Sanitiser Refill (#64220)

Product Code Price

#64200 $28.50

Product Code Price

#64300 $28.50

FOAMING SOAP DISPENSER

• Manual operated foaming pump
• Foaming action reduces soap consumption

by 50% making it more economical

• To be used in conjunction with Smart San
Hand Antibacterial Foaming Soap Refill
(#64320)

SMART SAN HAND SANITISER REFILL
• Sanitiser is alcohol based with moisturiser
• Adjustable spray rate
• Meets Australian & International standards
• AQIS (Australian Quarantine & Inspection Service) Certified
• To be used in conjunction with Sanishot Sanitiser Dispenser (#64200)
• Approximately 1500 doses
• 1 litre

Product Code Price

#64220 $26.00

SMART SAN ANTIBACTERIAL FOAMING SOAP REFILL

• Fragrance-free soap
• Meets Australian and International standards for products used in food areas
• Biodegradable and environmentally safe
• AQIS (Australian Quarantine & Inspection Service) Certified
• To be used in conjunction with Foaming Soap Dispenser (#64300)
• Approximately 1200 doses
• 1 litre

Product Code Price

#64320 $19.50

https://www.foodsafetysolutions.com.au/c/sanitation-and-hygiene/hand-washing
https://www.foodsafetysolutions.com.au/c/sanitation-and-hygiene/hand-washing
https://www.foodsafetysolutions.com.au/c/sanitation-and-hygiene/hand-washing
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NEW!

SMART SAN S-7 HAND SANITISER

70% v/v ethanol based spray that kills 99.99% of 
germs in seconds. The atomised liquid provides the 
best coverage and saturation available in a hand 
sanitiser. Food safe manufactured in a certified 
quality assured facility, and ideal for all food 
handling areas and work environments. Suitable 
for use with a HACCP based food safety program. 
Pumps included.

•	 Kills 99.99% of germs and bacteria 
•	 No fragrance or sticky residue 
•	 Keeps hands feeling soft 
•	 Contains emollient 
•	 1litre

•	 Ready to use 
•	 Blend of Isopropyl Alcohol and 		
	 Quaternary Ammonium compounds 
•	 Effective against biofilms, fats and oils 
•	 60 second dwell time - no rinse required 
•	 Non-corrosive to tools 
•	 950ml

Suitable for: 
•	 Bench tops & food equipment 
•	 Hands 
•	 Temperature probes 
•	 Phones & computer equipment 
•	 Tub of 150

Product Code Price

#64120 $32.50

SANITISING SURFACE WIPES

Ready to use 70% v/v alcohol impregnated 
wipe for use in Food Service. 
Kills 99.99% of germs and bacteria.

Product Code Price

#37100 $17.00

SMART SAN S-2 SURFACE SANITISER
A ready to use, rapid kill, no-rinse, highly 
evaporative surface sanitiser for food contact and 
non-food contact surfaces. S-2 is ideal in water 
sensitive areas and can be used on a range of hard 
surfaces.  Non-corrosive.

Product Code Price

#64410 $26.00

MICROFIBRE HEAVY DUTY WIPES

•	 300 x 500mm 
•	 Perforated 
•	 Loose roll 
•	 Durable wipe for repeated use 
•	 Colour coded wipes reduces risk of cross contamination 
•	 Use in kitchens, foodservice and healthcare 
•	 Roll of 85 sheets

Product Code Price

#37800 - specify colour $18.00

https://www.foodsafetysolutions.com.au/c/sanitation-and-hygiene
https://www.foodsafetysolutions.com.au/c/sanitation-and-hygiene/hand-washing
https://www.foodsafetysolutions.com.au/p/37800-microfibre-wipe-blue-30cm-roll-of-85-sheets
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CLEAN-TRACE SWABS

• Detect food particles left behind after routine
cleaning procedures

• Help prevent harmful bacteria growth and
foodborne illness

• Test can be used on most preparation and equipment
surfaces after cleaning and before processing food

• Convenient, self-contained and disposable
• Includes a 20ml bottle of hygiene moisturiser

which can be used for dry surface testing 
• Pack of 10

Product Code Price

#20001 $98.00             

CLEAN-TRACE LOG BOOK

Product Code Price

#20002 $35.00

• Record results from
the Clean-Trace test
in this log book

Swab surface

1.

Return swab to tube

2.

Push on end

3.

Compare colour of 
solution with colour 
guide on the label

4.

https://www.foodsafetysolutions.com.au/c/cleaning-and-sanitation/clean-trace-surface-testing
https://www.foodsafetysolutions.com.au/p/20001-clean-trace-swabs-pack-of-10
https://www.foodsafetysolutions.com.au/p/20001-clean-trace-swabs-pack-of-10
https://www.foodsafetysolutions.com.au/p/20002-clean-trace-log-book
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Cross-contamination is a serious threat 
to any food operation. The source of 
contamination can be anything from 
raw meats, dirty hands or gloves and 
kitchen utensils.

Using designated equipment, such 
as colour coded boards and utensils, 
allows for separation of different foods. 
In particular it reduces the likelihood of 
raw foods mixing with cooked or ready 
to eat foods.

Additionally the use of protective wear 
such as gloves changed regularly, can 
reduce cross contamination.

Fildes Food Safety supplies a 
comprehensive range of products 
useful for aiding the prevention of cross 
contamination.

Preventing Cross 
Contamination

https://www.foodsafetysolutions.com.au/c/preventing-cross-contamination
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PLASTIC CUTTING BOARD STORAGE STAND

Product Code Price

#18903 $15.00

•	 Plastic 6 slot stand 
•	 Dishwasher safe 
•	 Lightweight sturdy material 
•	 Can be easily pulled apart for storage 

CUTTING BOARD STORAGE STAND

Product Code Product Price

#18901   6 Slot Stand $18.00

#18902 10 Slot Stand $24.00

•	 Heavy duty, chrome plated 
•	 Sanitary storage for cutting boards 

COLOUR CODED CUTTING BOARDS

Product Code Product Price

#18000 300 x 450mm - specify colour $13.00

#18100 380 x 510mm - specify colour $19.00

#18200 250 x 400mm - specify colour $12.00

#18300 450 x 610mm - specify colour $27.00

•	 Available in white, blue, 
	 yellow, red, brown and green 
•	 12mm thick  
•	 Made from polyethylene 
•	 Will not chip, crack or 
	 blunt knives 
•	 Dishwasher safe

COLOUR CODING EDUCATIONAL POSTER

Product Code Price

#28470 $6.00

• 	295 x 430mm 
• 	Gloss-laminated 

Great to use in kitchens above prep areas for quick reference of colour codes. 

Help Prevent Foodborne Illness With
Colour-Coded Cutting Boards

www.foodsafetysolutions.com.au

Raw Seafood

BLUE

RED BROWN YELLOW

WHITE GREEN

Raw Meats
Cooked or 

Ready-To-Eat Foods Raw Poultry

Dairy Products Fruits & Vegetables

Allocate di�erent coloured cutting boards and utensils to speci�c types of food in your kitchen. Use them 
separately and wash them well to prevent bacteria from being transferred to di�erent foods, this will reduce 

the risk of cross-contamination and the spread of foodborne illnesses.

https://www.foodsafetysolutions.com.au/c/preventing-cross-contamination/colour-coded-chopping-boards-and-accessories
https://www.foodsafetysolutions.com.au/c/preventing-cross-contamination/colour-coded-chopping-boards-and-accessories
https://www.foodsafetysolutions.com.au/c/preventing-cross-contamination/colour-coded-chopping-boards-and-accessories
https://www.foodsafetysolutions.com.au/p/28470-colour-coded-cutting-board-poster
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NEW!

Product Code Price

#69400 - specify colour $19.50

CUTTING BOARD BRUSHES

POLYCARBONATE TONGS

Product Code Product Price

#36000 230mm - specify colour $4.50

SCALLOPED TONGS

Product Code Product Price

#34000 230mm - specify colour $5.50

#34090 230mm - stainless $4.00

#35000 300mm - specify colour $7.00

#35090 300mm - stainless $4.50

•	Heat resistant up to 150°C 
•	Unique springless design 
•	Dishwasher safe 
•	Available in white, blue, yellow, red, green, brown, 		
	 black and clear

•	Heat resistant 
•	Unique springless design 
•	Dishwasher safe 
•	Available in stainless steel, white, blue, yellow, black, 		
	 red, green and brown

•	 Resistant to solvents, and chemical cleaning agents 
• 	Suitable for temperatures required for disinfection purposes 
• 	Available in white, blue, yellow, red and green

CUTTING BOARD / KNIFE KIT

Product Code Price Save

#98055 $60.00 $15.00

Kit Contains: 
•	 Cutting Board 300 x 450mm - specify colour 
•	 Cutting Board Storage Stand (chrome) - 6 slot 
•	 Colour Coding Educational Poster 
•	 Victorinox Paring Knife 80mm - specify colour 
•	 Victorinox Cooking Knife 150mm - specify colour

https://www.foodsafetysolutions.com.au/c/preventing-cross-contamination/colour-coded-chopping-boards-and-accessories
https://www.foodsafetysolutions.com.au/c/preventing-cross-contamination/colour-coded-chopping-boards-and-accessories
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Product Code Product Price

#31000 230 (w) x 450mm (l) $21.00

#32000 260 (w) x 510mm (l) $27.00

DISPOSABLE PIPING BAGS

•	Heavy duty - able to pipe 		
	 thick ganache 
•	Biodegradable 
•	Roll of 100

SANDWICH GUARD

Product Code Price

#39840 $6.00

• Stainless steel 
• Reduces risk of contamination 
  as hands do not make contact  
  with sandwich

HIGH HEAT SPATULAS

Product Code Product Price

#30003 260mm $13.00

#30004 360mm $16.00

#30005 410mm $18.50

•	Resistant to 260°C •	Allows for accurate portioning 
	 of food 
•	 Batteries included: AA x 2

5KG DIGITAL SCALES

Product Code Price

#30902 $22.50

DOUGH SCRAPER

Product Code Price

#95500 $4.00

• Stainless steel blade  
  with plastic handle

TURNERS

Product Code Product Price

#95320 265mm $8.00

#95321 325mm $12.50

•	 Stainless steel blade with 
 	 plastic handle 
•	 265mm blade size 95 x 110mm 
•	 325mm blade size 170 x 125mm

PIZZA CUTTER

Product Code Price

#95400 $6.50

• Stainless steel wheel  
  with plastic handle

SCRAPER

Product Code Product Price

#95310 240mm $5.50

•	 Stainless steel blade with 
	 plastic handle 
•	 Blade size 110 x 80mm 
•	 Handle melting point 105ºC

VICTORINOX PEELER

Product Code Price

#39680 $4.50

• Stainless steel blade 
• Lateral cutter

https://www.foodsafetysolutions.com.au/c/preventing-cross-contamination/piping-bags
https://www.foodsafetysolutions.com.au/p/disposable-piping-bags
https://www.foodsafetysolutions.com.au/c/preventing-cross-contamination/utensils
https://www.foodsafetysolutions.com.au/c/preventing-cross-contamination/utensils
https://www.foodsafetysolutions.com.au/c/preventing-cross-contamination/utensils
https://www.foodsafetysolutions.com.au/c/preventing-cross-contamination/spatulas
https://www.foodsafetysolutions.com.au/c/preventing-cross-contamination/scales
https://www.foodsafetysolutions.com.au/c/preventing-cross-contamination/scales
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150mm VICTORINOX COOKING KNIFE

Product Code Price

#39500 - specify colour $32.00

Product Code Price

#39600 - specify colour $57.50

80mm VICTORINOX PARING KNIFE 

Product Code Price

#39320 - specify colour $6.50

•	 Ideal for peeling and intricate work 
•	Available in black, green, red and yellow

110mm VICTORINOX TOMATO & STEAK KNIFE

Product Code Price

#39385 - specify colour $8.00

•	 Available in red, green and black

250mm VICTORINOX COOKING KNIFE

•	 Slip resistant FIBROX handles unless stated otherwise
•	 Can be steam sterilised
•	 To be used in conjunction with colour coded cutting  
	 boards to prevent cross contamination
•	 Colours available in each range are pictured

•	 Great general purpose knife 
•	 Available in black, green, blue, yellow, red and white

•	 Great general purpose knife 
•	 Available in black, green, blue, yellow, red and white

https://www.foodsafetysolutions.com.au/c/preventing-cross-contamination/knives
https://www.foodsafetysolutions.com.au/c/preventing-cross-contamination/knives
https://www.foodsafetysolutions.com.au/c/preventing-cross-contamination/knives
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180mm VICTORINOX KITCHEN CLEAVER

Product Code Price

#39800 $74.00

•	 Cleaver has a tough edge 
•	 Perfect for thicker meats, cartilage, and small bones 
•	 The knife’s broad side can also be used for crushing in food preparation

VICTORINOX 5 PIECE KNIFE SET

Product Code Price

#39820 $115.50

•	 Polypropylene handles 
•	 Contains: 80mm Paring knife, 80mm Paring knife (serrated),  
	 110mm Tomato & Steak knife (serrated), 190mm Carving knife  
 	 and 210mm Bread knife (serrated)

250mm  
VICTORINOX  
POULTRY SHEARS

Product Code Product Price

#39830 Poultry Shears $71.50

#39831 Replacement Spring $3.50

•	 Stainless steel blade 
•	 Spring-hinged mechanism  
  	 to prevent hand-strain 
•	 Non-slip polypropylene handle 
•	 Lock to secure blades when not in use 
•	 Remove spring before washing 
•	 Replacement spring available

•	 100% diamond abrasives with 
	 two sharpening stages 
•	 Separate sharpening and honing 
 	 stages create double bevelled 
	 edges that are sharper and stay 
	 sharp longer

KNIFE SHARPENER

Product Code Price

#39810 $41.00

170mm VICTORINOX SANTOKU KNIFE

Product Code Price

#39850 $66.00

A general purpose knife suitable for chopping, cutting, dicing and mincing.

•	 Patented FIBROX handle is 
 	 textured, slip resistant, and 
 	 ergonomically designed for 
 	 balance and comfort 
•	 Hand washing recommended

•	 The ‘Granton edge’ release 
 	 pattern (dimples) on the blade, 
 	 makes paper thin slices and 
 	 prevents food from sticking to 
 	 the blade 
•	 High-carbon stainless steel blade 
 	 provides maximum sharpness 
 	 and edge retention 

https://www.foodsafetysolutions.com.au/c/preventing-cross-contamination/knives
https://www.foodsafetysolutions.com.au/c/preventing-cross-contamination/knives
https://www.foodsafetysolutions.com.au/c/preventing-cross-contamination/knives
https://www.foodsafetysolutions.com.au/c/preventing-cross-contamination/knives
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FIFO SQUEEZE BOTTLES

Product Code Product Price

#31670 355ml   $6.50

#31671 473ml   $7.00

#31672 591ml   $7.50

#31673 710ml   $8.00

#31674 946ml $10.50

•	Wide mouth openings at both ends for easy cleaning and filling  
• 	The top is for re-filling, the bottom for fast and accurate dispensing 
• 	Suitable for dispensing liquids of various viscosities 
• 	The silicone dispenser never touches the bench or the food  
• 	Coloured lids available to assist in quickly identifying your sauces 
• 	Follows ‘first in, first out’ guidelines 
• 	Various valve sizes available

FIFO SQUEEZE BOTTLE LIDS

FIFO SQUEEZE BOTTLE DISPENSING CAP

•	Different dispensing lids to suit different requirements 
•	Large to suit thicker sauces such as tartare and chutney  
•	Medium to suit sauces such as mustard and tomato sauce 
•	Small to suit thin sauces such as oil and vinaigrette

Product Code Product Price

#31685 Small - Green valve $4.50

#31686 Medium - Yellow valve $4.50

#31687 Large - Blue valve $4.50

Product Code Product Price

#31675 Blue $2.00

#31676 Yellow $2.00

#31677 Red $2.00

#31678 Green $2.00

SQUEEZE BOTTLES

•	 Ideal for dispensing  
	 sauces and oils 
•	 Made from polyethylene

•	 Available in blue, yellow, red, 
	 green, purple, brown and clear

Product Code Product Price

#31601* 472ml - specify colour $5.00

#31604 750ml - specify colour $5.50

* Only available in red, clear and yellow

	355ml	 473ml	 591ml	 710ml	 946ml

https://www.foodsafetysolutions.com.au/c/preventing-cross-contamination/dispensing-bottles
https://www.foodsafetysolutions.com.au/p/fsb316-fifo-squeeze-bottles
https://www.foodsafetysolutions.com.au/c/preventing-cross-contamination/dispensing-bottles


Separating and storing your foods 
correctly will help protect against 
cross-contamination as well as 
improve efficiency in your operation. 

Food storage products, such as portion 
bags and pan liners, will in the long 
term save you money by reducing 
wastage, labour and energy costs.

Insulated products offer a practical 
food serving solution, whilst assisting 
with maintaining temperature of items 
that require transportation or holding. 

These are particularly useful to health 
care and aged care providers who serve 
food to patients.

Food Storage 
Solutions

https://www.foodsafetysolutions.com.au/c/food-storage-solutions
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HEALTHCARE FOOD HOLDING PRODUCTS

• 	Deliver meals safely and efficiently 
• 	Ideal for aged care facilities and hospitals 
• 	Insulated products maintain the temperature of both hot and cold food 
• 	Prevent contamination from airborne microorganisms or respiratory secretions emitted by those delivering meals 
• 	Not suitable for microwave or bain-marie 
•	 Dishwasher safe

Product Code Product Price

#38648 405 x 280mm - Blue $9.50

#38649 405 x 280mm - White speckled $9.50

FIBREGLASS TRAYS

NEW!

Product Code Product Price

#38647 Bread/Butter Plate 140 x 140mm - Blue $6.50

#38646 Bread/Butter Plate 140 x 140mm - Burgundy $6.50

#38640 Bread/Butter Plate 140 x 140mm - Yellow $6.50

#38645 Bread/Butter Plate Cover 140 x 140mm - Clear $6.50

BREAD/BUTTER PLATES

Product Code Product Price

#38667 Square Bowl 100 x 100mm - Blue $5.50

#38666 Square Bowl 100 x 100mm - Burgundy $5.50

#38665 Square Bowl 100 x 100mm - Yellow $5.50

#38668 Square Bowl Lid - Clear $4.00

SQUARE BOWLS

NEW!

NEW!

https://www.foodsafetysolutions.com.au/c/healthcare-range
https://www.foodsafetysolutions.com.au/c/healthcare-range
https://www.foodsafetysolutions.com.au/c/healthcare-range
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Product Code Product Price

#38641 Insulated Soup Bowl 250ml - Blue $9.00

#38643 Insulated Soup Bowl 250ml - Burgundy $9.00

#38606 Insulated Soup Bowl 250ml - Yellow $9.00

#38642 Insulated Soup Bowl Lid - Blue $6.50

#38644 Insulated Soup Bowl Lid - Burgundy $6.50

#38607 Insulated Soup Bowl Lid - Yellow $6.50

INSULATED SOUP BOWLS AND LIDS

Product Code Product Price

#38660 Insulated Plate Base 230mm - Blue $16.00

#38620 Insulated Plate Base 230mm - Burgundy $16.00

#38603 Insulated Plate Base 230mm - Yellow $16.00

#38661 Insulated Plate Cover 230mm - Blue $19.50

#38621 Insulated Plate Cover 230mm - Burgundy $19.50

#38604 Insulated Plate Cover 230mm - Yellow $19.50

#38617 Plate Guard fits plate 190 - 250mm - White $29.00

Product Code Product Price

#38609 Graduated Jug 1 Litre - Clear $7.50

#38656 Graduated Jug 1 Litre - Blue $7.50

#38654 Graduated Jug 1 Litre - Burgundy $7.50

#38658 Graduated Jug 1 Litre - Green $7.50

#38610 Graduated Jug Lid - Clear $4.00

#38657 Graduated Jug Lid - Blue $4.00

#38655 Graduated Jug Lid - Burgundy $4.00

#38659 Graduated Jug Lid - Green $4.00

NEW!

INSULATED PLATES AND PLATE COVERS

GRADUATED JUGS

NEW!

Product Code Product Price

#38625 Tumbler - Clear $4.00

#38663 Tumbler - Blue $4.00

#38662 Tumbler - Burgundy $4.00

#38664 Tumbler - Green $4.00

#38626 Tumbler Lid with Spout - Clear $4.50

#38627 Tumbler Lid - Clear $2.50

TUMBLERS AND LIDS

NEW!

NEW!

https://www.foodsafetysolutions.com.au/c/healthcare-range
https://www.foodsafetysolutions.com.au/c/healthcare-range
https://www.foodsafetysolutions.com.au/c/healthcare-range/insulated-products
https://www.foodsafetysolutions.com.au/c/healthcare-range/insulated-products
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Product Code Product Price

#38650 Insulated Beverage Pourer 250ml - Blue $13.50

#38612 Insulated Beverage Pourer 250ml - Yellow $13.50

#38651 Insulated Beverage Pourer Lid - Blue   $4.00

#38611 Insulated Beverage Pourer Lid - Burgundy   $4.00

INSULATED POURERS AND LIDS

TROLLEY COVERS

• 	Ideal for protecting food placed on trolleys
• Biodegradable
• 	Commonly used for food transportation where food needs to be sheltered

from external elements
• Roll of 100

Product Code Product Price

#74010 1/1 - 585mm (w) x 2000 (h) x 580mm (side gusset) $115.00

#74020 2/1 - 700mm (w) x 2000 (h) x 650mm (side gusset) $125.00

#74030 4/1 - 1250mm (w) x 2000 (h) x 700mm (side gusset) $205.00

Product Code Product Price

#38652 Insulated Jug 1 Litre - Blue $18.50

#38601 Insulated Jug 1 Litre - Yellow $18.50

#38653 Insulated Jug Lid - Blue   $5.50

#38600 Insulated Jug Lid - Burgundy   $5.50

INSULATED JUGS AND LIDS

Product Code Product Price

#38613 Insulated Double Handled Mug 250ml - Yellow   $12.00

#38630 Insulated Single Handle Beverage Mug - Blue     $9.50

#38602 Insulated Single Handle Beverage Mug - Yellow     $9.50

#38605 Insulated Beverage Mug Lid - Clear     $2.70

#38608 Insulated Beverage Mug Lid with Spout - Clear     $4.00

#38614 Disposable Lid for Mug - Carton of 1000 $116.00

INSULATED MUGS AND LIDS

NEW!

NEW!

NEW!

https://www.foodsafetysolutions.com.au/c/healthcare-range/insulated-products
https://www.foodsafetysolutions.com.au/c/healthcare-range/insulated-products
https://www.foodsafetysolutions.com.au/p/74030-trolley-cover-41-large-w1250-x-h2000-roll-100
https://www.foodsafetysolutions.com.au/p/74030-trolley-cover-41-large-w1250-x-h2000-roll-100
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STEAM PANS

Product Code Product Price

#38010 Shallow - 176 x 108 x 65mm $5.00

#38011 Medium - 176 x 108 x 100mm $6.00

#38013 Lid $4.50

Deep 
150mm

1/9 STEAM PANS

Product Code Product Price

#38020 Shallow - 176 x 162 x 65mm   $5.50

#38021 Medium - 176 x 162 x 100mm   $8.50

#38022 Deep - 176 x 162 x 150mm $12.50

#38023 Lid   $5.00

1/6 STEAM PANS

Product Code Product Price

#38030 Shallow - 265 x 162 x 65mm   $8.00

#38031 Medium - 265 x 162 x 100mm $10.50

#38032 Deep - 265 x 162 x 150mm $16.00

#38033 Lid   $7.50

1/4 STEAM PANS

Product Code Product Price

#38040 Shallow - 325 x 265 x 65mm $12.50

#38041 Medium - 325 x 265 x 100mm $14.50

#38042 Deep - 325 x 265 x 150mm $22.00

#38043 Lid $10.50

1/2 STEAM PANS

Product Code Product Price

#38060 Shallow - 354 x 325 x 65mm $23.50

#38061 Medium - 354 x 325 x 100mm $28.00

#38062 Deep - 354 x 325 x 150mm $35.50

#38063 Lid $23.50

2/3 STEAM PANS

Product Code Product Price

#38070 Shallow - 530 x 325 x 65mm $18.50

#38071 Medium - 530 x 325 x 100mm $24.00

#38072 Deep - 530 x 325 x 150mm $32.50

#38073 Lid $20.00

FULL STEAM PANS
Product Code Product Price

#38050 Shallow - 325 x 176 x 65mm $10.00

#38051 Medium - 325 x 176 x 100mm $12.00

#38052 Deep - 325 x 176 x 150mm $18.50

#38053 Lid   $8.00

1/3 STEAM PANS

• 	18/8 stainless steel pans
• 	Ideal for bain-maries and transporting food
• 	Anti-jamming design for easy separation when being stacked
• 	Depth options: 65mm (shallow), 100mm (medium), 150mm (deep)
• Stainless steel lids sold separately

Medium 
100mm

Shallow 
65mm

https://www.foodsafetysolutions.com.au/c/food-storage-solutions/steam-pans
https://www.foodsafetysolutions.com.au/c/food-storage-solutions/steam-pans
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BUN SHEET FULL PAN

Product Code Product Price

#38069 525 x 320 x 25mm $15.50

• 	18/8 stainless steel pans
• 	Ideal for bain-maries and

transporting food
• 	Anti-jamming design for easy

separation when being stacked
• 	Suitable for use with the

Bun Sheet Pan Liner #31108

HIGH-HEAT PAN LINERS

• 	Oven friendly pan liners help preserve pans by
protecting the pan from burned and baked on foods

• 	Eliminate the need for soaking and scraping
baked on foods

• 	Temperature range of 38°C to 204°C
• 	Kosher approved
• 	Box of 100

LOW-HEAT PAN LINERS

• 	Load cooked food into the liner bag and twist tie shut
• 	Perfect for transporting food and pre-cooked meals
• 	Re-close to store leftovers
• 	Use directly from freezer to microwave, boiling water, steam table or warmer up to 104°C
• 	Not recommended for oven use
• 	Box of 250

Product Code Price

#31110 $79.00

1/2 PAN 
PAN LINER (DEEP)

Product Code Price

#31109 $120.00

FULL PAN 
HOTEL PAN LINER 
(SHALLOW)

Product Code Price

#31108 $102.00

BUN SHEET PAN LINER 
457 X 660MM

Product Code Price

#31106 $57.50

FULL PAN 
(SHALLOW)

Product Code Price

#31105 $37.00

1/2 PAN 
(DEEP)

Product Code Price

#31104 $22.00

1/3-1/4 PAN 
(DEEP)

Product Code Price

#31103 $19.00

1/6 PAN 
(DEEP)

https://www.foodsafetysolutions.com.au/c/food-storage-solutions/pan-liners
https://www.foodsafetysolutions.com.au/c/food-storage-solutions/pan-liners
https://www.foodsafetysolutions.com.au/c/food-storage-solutions/pan-liners
https://www.foodsafetysolutions.com.au/p/38069-steam-pans-bun-sheet-full-pan-25mm
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COLOUR CODED PAN COVERS

• 	Transparent, allowing contents to be viewed easily 
• 	Colour coded to allow for correct storage of different food products 
• 	Shields food effectively from contaminants 
• 	Elastic band around the cover ensures a tight fit around pans  
	 and allows easy access to the contents of the pan 
• 	Can be used as a disposable cover for scales to prevent  
	 cross-contamination between portioning of different food items 
• 	Food grade plastic 
• 	Available in blue, green yellow, red and clear

Product Code Product Price

#31401 Small 1/6 Box of 100 - specify colour $23.00

#31402 Medium 1/3-1/2 Box of 100 - specify colour $30.00

#31403 Large 1/1 Box of 50 - specify colour $22.50

FLEXSIL-LIDS

•	 Environmentally friendly, re-usable lid for all standard shape pans 
•	 Seals food fresh and allows for transportation and storage without 
	 fear of spillage 
•	 Flexisil-Lid allows for stacking 
•	 Freezer and oven proof (up to 2 hours at -40°C to 220°C) 
• 	Dishwasher safe 
•	 12 month warranty

Product Code Product Price

#31451 1/1* $26.50

#31452 1/2 $19.00

#31453 1/3 $14.50

#31454 1/4 $12.00

#31456 1/6 $7.00

#31459 1/9 $6.00

Flexsil-Lids are designed to reduce the cost and waste 
associated with plastic cling wrap and foil.

*1/1 size not stackable

https://www.foodsafetysolutions.com.au/c/food-storage-solutions/pan-covers
https://www.foodsafetysolutions.com.au/c/food-storage-solutions/pan-covers
https://www.foodsafetysolutions.com.au/c/food-storage-solutions/flexsil-lids
https://www.foodsafetysolutions.com.au/c/food-storage-solutions/flexsil-lids
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• 	To be used with out of chamber vacuum machines
• 	85 micron micro channelled
• 	Box of 100

• 	To be used with in chamber machine only
• 	70 micron micro channelled
• Ideal for sous vide cooking
• Extends shelf life of your products
• 	Box of 100

Product Code Product Price

#31001 150 x 200mm $17.00

#31003 200 x 300mm $25.00

Product Code Product Price

#31020 250 x 350mm $13.50

#31025 350 x 450mm $23.50

VACUUM SEAL BAGS - OUT OF CHAMBER

VACUUM SEAL BAGS - IN CHAMBER

PORTION BAGS

Portion Bags allow for easy pre-portioning of food items and eliminate waste through improper portioning.  
They save time and the added expense of labelling bags or containers. Resembling traditional sandwich bags, 
they are perfect for use in school and institutional kitchens.

Colour coded day of the week portion bags allow for FIFO food rotation procedures.

Product Code Product Price

#30911 3 cup capacity - specify day $26.50

FOLD TOP DAY OF THE WEEK PORTION BAGS

Product Code Product Price

#39931 165 x 178mm - 2 cup capacity $18.50

#39932 254 x 216mm - 4 cup capacity $28.50

UNPRINTED FOLD TOP PORTION BAGS

• 178 x 178mm
• 	Box of 1000

• Box of 1000

https://www.foodsafetysolutions.com.au/c/food-storage-solutions/vacuum-seal-bags
https://www.foodsafetysolutions.com.au/c/food-storage-solutions/vacuum-seal-bags
https://www.foodsafetysolutions.com.au/c/food-storage-solutions/portion-bags
https://www.foodsafetysolutions.com.au/c/food-storage-solutions/portion-bags
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INGREDIENT TUBS

•	 Food safe storage for incoming goods 
•	 Eliminates possible contamination from supplier boxes

Product Code Product Price

#38301 13.5ltr - 323 (w) x 430 (l) x 127mm (h) $24.00

#38302 22ltr - 323 (w) x 430 (l) x 210mm (h) $27.00

INGREDIENT BINS - SHELF

Product Code Product Price

#38390 8ltr - 360 (w) x 390 (l) x 220mm (h) $79.50

#38391 20ltr - 590 (w) x 290 (l) x 430mm (h) $139.50

#38392 40ltr - 590 (w) x 480 (l) x 430mm (h) $179.50

• 	Safely store ingredients on the bench or in storage racks 
• 	Transparent lid for quick identification and inventory management 
• 	Easy lift lid for one handed access while stacked 
• Polycarbonate scoop included

MICROWAVABLE STORAGE CONTAINERS

• 	Vent to release steam during cooking process 
• 	BPA (Bisphenol) free 
• 	Includes steaming racks in #38502 and #38504 
• 	Other products available on request

Product Code Product Price

#38501 900ml   $8.50

#38502 1.6ltr $10.50

#38504 3.5ltr $15.00

#38505 2ltr Jug $14.00

SCOOPS

• 	Made from food grade polypropylene 
•	 Perfect for use in our ingredient bins 
•	 Available in white, blue, yellow, red and green

Product Code Product Price

#38200 500ml - specify colour $12.50

#38300 1000ml - specify colour $15.50

https://www.foodsafetysolutions.com.au/c/food-storage-solutions/food-storage-containers
https://www.foodsafetysolutions.com.au/c/food-storage-solutions/food-storage-containers
https://www.foodsafetysolutions.com.au/c/food-storage-solutions/Scoops
https://www.foodsafetysolutions.com.au/c/food-storage-solutions/Scoops


Prevention is always better than a cure. 
With this in mind a comprehensive 
workplace safety program is essential 
to any food service operation. Food 
service environments pose a high risk 
for injury, therefore ongoing training for 
staff is important. 

The provision of products which 
enhance safety and will minimise risk 
of injury is essential. Items such as 
protective gloves, safety knives, anti-
slip floor mats, first aid kits, safety 
related posters and the like, should be 
accessible to employees.

Fildes Food Safety offers a range of 
safety products and resources for use 
in kitchens.

Workplace  
Safety 

https://www.foodsafetysolutions.com.au/c/food-safety-posters-and-guides-for-workplace-safety-and-education
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MAKE IT SAFE - A GUIDE TO FOOD SAFETY

Practical guide on basic food related procedures in the kitchen. Covers a wide range of 
topics, including premises, equipment, staff requirements, raw ingredients, product recipes, 
preparation, processing, packaging, shelf life, labelling and food recalls. 
 
•  Suitable as a teaching guide for new staff to demonstrate broad range of food practices

Product Code Price

#86100 $41.00

SAFE FOOD HANDLING

Contains changes to the Australian Food Safety Standards and legal responsibilities for 		
food handlers. 
 
•  Includes examples as well as follow up activities and self check questions for students

Product Code Price

#86000 $38.00

WORKPLACE SAFETY KIT

Kit Contains:  
•	 Safety Glasses 
•	 Safety Cutter Knife 
•	 Finger Cots – pack of 50 
•	 Blue strip bandages – pack of 100 
•	 Cut resistant glove White specify size - 
	 Available in Small, Medium, Large, XL, 2XL, 3XL

Product Code Price Saving

#98050 $45.50 $20.00

NEW!

https://www.foodsafetysolutions.com.au/c/food-safety-posters-and-guides-for-workplace-safety-and-education
https://www.foodsafetysolutions.com.au/p/86100-make-it-safe-a-guide-to-food-safety-book
https://www.foodsafetysolutions.com.au/p/86100-make-it-safe-a-guide-to-food-safety-book
https://www.foodsafetysolutions.com.au/p/86000-safe-food-handling-book
https://www.foodsafetysolutions.com.au/c/food-safety-posters-and-guides-for-workplace-safety-and-education
https://www.foodsafetysolutions.com.au/c/food-safety-posters-and-guides-for-workplace-safety-and-education
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Temperature Danger Zone
The temperature danger zone is between 5°C and 60°C, when it is

easiest for harmful bacteria to grow in food. Minimise the time that
food spends at these temperatures in order to keep food safe.

www.foodsafetysolutions.com.auwww.foodsafetysolutions.com.au

#28450
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The 2 Hour / 4 Hour Rule
The 2 Hour / 4 Hour Rule can be used to tell how long potentially hazardous foods can be safely  

held at temperatures in the danger zone of between 5°C and 60°C. These foods include:

Cooked meat and 
foods containing meat

Cooked rice  
and pasta

Prepared fruits  
and vegetables

Dairy  
products

Cooked or processed  
foods containing eggs

Under 2 Hours
Food held between 5°C and 60°C for less 

than 2 hours can be used, sold or put 
back in the refrigerator to use later

1

2 to 4 Hours
Food held between 5°C and 60°C for 

2-4 hours can still be used or sold, but 
can’t be put back in the fridge

2

Over 4 Hours
Food held between 5°C and 60°C for 4 
hours or more must be thrown away

3

The total time in the danger zone 
includes preparation, delivery and  

transportation

4

#28630

Lather and scrub

Turn off the tap

Apply soapWet hands

Rinse

Dry5

3

21

4

6

Ensure the water is warm to hot
Run your hands under water
Remove any visible dirt or grime

Rub your hands together well 
Scrub with soap for 20 seconds
Thoroughly clean your palms,
back of the hands, between each
finger and under your fingernails

Use a paper towel to turn the tap off
Taps can be a breeding ground for
bacteria as people turn taps off
using their dirty hands 

Apply liquid soap to your hands
Limit the use of bar soaps as they can
harbour bacteria
If you must use bar soap ensure it is
stored in a container that allows for self
drainage and is cleaned regularly

Rinse off the soap with warm water
Action this for at least 20 seconds 

Dry your hands thoroughly 
Use a paper towel or hand dryer
Do not use a tea towel or your apron as
this will contaminate your hands again
Wet hands can carry up to one thousand
times more germs than dry hands

www.foodsafetysolutions.com.au

How to Wash Hands Correctly
Follow this guide to ensure you are washing your hands correctly

#28410

Hand Sanitising Station
To e�ectively sanitise hands, follow the instructions below and  

repeat action as required.

www.foodsafetysolutions.com.au

1.  Apply hand sanitiser into 
the palm of your hand.

4. Rub your palms together 
with your fingers interlaced.

2. Rub your hands palm
to palm.

5. Rub each thumb ensuring 
all sides are covered.

3. Rub the back of each hand 
with the other palm of

 your hand.

6. Rub each wrist.

7. Rub hands  
together until dry.

#28590
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First Aid Kit

FIRST AID

#28580

Fill glass with crushed ice and water
to create an ice slurry and stir.1

After a few minutes insert thermometer
and wait for temperature on display/dial
to stabilise.

2

Temperature should be 0°C (  1°C).+-3

If reading is outside this range your
thermometer should not return to service.4

Repeat test to ensure correct reading.5

0°
C

www.foodsafetysolutions.com.au

Cold Calibration Check
To determine if your thermometer requires calibration or replacement, 

follow the method below.

#28570

Hot Calibration Check

Boil tap water and pour into a mug or beaker.
Stir gently for 30 seconds, then discard this water.1

Insert thermometer and wait 2 minutes for 
temperature on display/dial to stabilise.

Pour additional boiling water into mug or beaker
and insert probe thermometer into water.2

Temperature should read between 99°C
and 101°C.

3

If you’re using a dial thermometer, or a 
digital thermometer that can be recalibrated,
adjust the settings to ensure it is accurate.

4

If this is not possible, replace with a 
brand-new thermometer.

5

6

To determine if your thermometer requires calibration or replacement, 
follow the method below.

www.foodsafetysolutions.com.au

10
0°

C

#28560
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Correctly Label, Date, Discard
Follow this guide to ensure you are using food labels correctly

Add the discard 

Date

Discard
The contents

Label
With discard day

#28490
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Top Ten Practices of Dirty Hands
Be aware of the following common practices which can result in unsanitary hands

1
Handling  
raw meat 

2
Using the  
restroom

5
Touching an  
open wound

6
Smoking

3
through your hair

4
Coughing

7
Eating 

8
Touching any part  
of your face or mouth

9
Using chemical  
cleaning supplies

10
Taking out  
the rubbish

#28480

Help Prevent Foodborne Illness With
Colour-Coded Cutting Boards

www.foodsafetysolutions.com.au

Raw Seafood

BLUE

RED BROWN YELLOW

WHITE GREEN

Raw Meats
Cooked or 

Ready-To-Eat Foods Raw Poultry

Dairy Products Fruits & Vegetables

Allocate di�erent coloured cutting boards and utensils to speci�c types of food in your kitchen. Use them 
separately and wash them well to prevent bacteria from being transferred to di�erent foods, this will reduce 

the risk of cross-contamination and the spread of foodborne illnesses.

#28470

#28600

Do you know how to read food labels?
See below a high-level overview of how to read a food label. Most packaged foods in Australia need to 
adhere to strict label requirements that include information to help keep you informed about what you 

are eating such as information on potential allergens, food additives and storage details. 

The name of 
the product

The Nutritional 
Information Panel

(shows the average 
amount of energy,

fat, protein, sugars and 
salt in a serve and in 

100g or 100ml of 
the food)

Information 
for people with 
food allergies

A list of 
food additives

Details of 
the manufacturer

The total weight 
of the product 

Directions for 
use and storage

The country 
where the food 
was produced

Date marking with 
the use-by or 
best-before date

The list of ingredients it 
contains (listed in order 
from largest to smallest 

by weight)

The brand name

www.foodsafetysolutions.com.au

The Nutrition Information Panel provides you with detailed information on the size of a standard serving of the product 
as well as any other claim that requires nutritional information such as high in fibre, low fat and no added sugar. 

Understanding the Nutritional  
Information Panel

100g Column and Serving Size
If comparing nutrients in similar food products use the per 100g column.  
If calculating how much of a nutrient, or how many kilojoules you will actually eat, 
use the per serve column. But check whether your portion size is the same as the  
serve size.

Energy
Check how many kJ per serve to decide how much is a serve of a ‘discretionary’ 
food, which has 600kJ per serve.

Sugars
Avoiding sugar completely is not  
necessary, but try to avoid larger amounts 
of added sugars. If sugar content per 100g 
is more than 15g, check that sugar (or 
alternative names for added sugar) is  
not listed high on the ingredient list.

Other names for added sugar: 
Dextrose, fructose, glucose, golden syrup, 
honey, maple syrup, sucrose, malt, maltose, 
lactose, brown sugar, caster sugar, maple 
syrup, raw sugar, sucrose.

Ingredients
Listed from greatest to smallest by weight. 
Use this to check the first three ingredients 
for items high in saturated fat, sodium (salt) 
or added sugar.

Sodium (Salt)
Choose lower sodium options among  
similar foods. Food with less than 400mg 
per 100g are good, and less than 120mg  
per 100g is best.

Other names for high salt  
ingredients:
Baking powder, celery salt, garlic salt,  
meat/yeast extract, monosodium glutamate 
(MSG), onion salt, rock salt, sea salt, sodium, 
sodium ascorbate, sodium bicarbonate,
sodium nitrate/nitrite, stock cubes,  
vegetable salt.

Fibre
Not all labels include fibre. Choose breads 
and cereals with 3g or more per serve.

Total Fat
Generally choose foods with less than  
10g per 100g.

For milk, yogurt and icecream, choose  
less than 2g per 100g.

For cheese, choose less than15g per 100g.

Saturated Fat
Aim for the lowest, per 100g. Less than  
3g per 100g is best.

www.foodsafetysolutions.com.au

Reference: https://www.healthdirect.gov.au/how-to-read-food-labels

225kJ

2g

Serving size: 50g

1.5g

1.3g

5.3g

28.5mg

10.6g

1.75g

#28610

Food Label Adhesive Guide
Food labels can have four di�erent types of adhesive; removable, permanent, dissolvable and durable.

Follow the below guide to learn the appropriate application of each label type.

Easy to 
Remove

Safe for 
Freezer

Moisture 
Resistance

Minimum 
Application 

Temperature

Working 
Temperature 

Range

- 12°C -12°C to 71°C

Easy to 
Remove

Safe for 
Freezer

Moisture 
Resistance

Minimum 
Application 

Temperature

Working 
Temperature 

Range

- 3°C
- 53°C to 

71°C

Easy to 
Remove

Safe for 
Freezer

Moisture 
Resistance

Minimum 
Application 

Temperature

Working 
Temperature 

Range

-5°C
-30°C to 

60°C

Easy to 
Remove

Safe for 
Freezer

Moisture 
Resistance

Minimum 
Application 

Temperature

Working 
Temperature 

Range

- 1°C
- 40°C to 

80°C

REMOVABLE LABELS
• Most popular adhesive
• Easy to apply and remove
•  diova ot gnihsaw erofeb evomeR 

sticky label residue

PERMANENT LABELS
•  lliw taht gnigakcap rof laedI 

be discarded
•  gnittew erofeb secafrus yrd ot ylppA 

or freezing
• A very aggressive adhesive
• Permanent labels cannot be removed

DURABLE LABELS
• Water resistant
• Ideal for fridge and freezer use
• Easy to remove after washing
• Will not tear

DISSOLVABLE LABELS
•  desremmi ecno evlossid lliw slebaL 

in water of any temperature
• Biodegradable
•  ro egdirf rof elbatius ton slebaL 

freezer applications

www.foodsafetysolutions.com.au

#28620

#28500

Refrigerate Food Correctly
 

READY TO EAT FOODS

Raw and cooked foods should be stored in the following order in the fridge.
Label all food clearly and apply the first in, first out system.

RAW SEAFOOD

RAW WHOLE MEATS

RAW GROUND MEATS

RAW POULTRY

www.foodsafetysolutions.com.au

#28420

Correct Colour Coding

Raw Seafood

BLUE WHITE GREEN

RED BROWN YELLOW

Raw Meats Cooked or Ready-To-Eat Foods Raw Poultry

Dairy Products Fruits & Vegetables

www.foodsafetysolutions.com.au

Use a consistent and easily identi�able colour coding system in your kitchen to help prevent
 cross-contamination and improve the level of e�ciency during food preparation.

#28430

Expected fridge
life (below 5°C)
when uncooked

Food Cooking
temperature

63°C   rare
71°C   medium
77°C   well done

75°C

75°C

70°C

72°C

69°C

63°C

3 to 5 days

3 days

3 days

3 days

3-6 weeks

3 days

2 days

Poultry

Red Meats

Processed Meats

Fish

Pork

Eggs

www.foodsafetysolutions.com.au

Cooking tips

Steak need only be
seared on the outside
and can be rare inside.

Cook right through
to the centre.

Cook right through
to the centre.

Can be cooked like
red meat.

Cook until yolk and

opaque (so you can’t see 
through it) and separates 
easily with a fork.

pearly and opaque
or until shells open
during cooking.

Correct Cooking Temperatures
Follow this guide to make sure you are cooking food to the correct minimum temperature

Any leftovers should be reheated to 75° in the centre. Use a food thermometer to measure cooking temperatures.

#28440

EDUCATIONAL POSTERS

Product Price

Gloss laminated - 295 x 430mm $6.00

https://www.foodsafetysolutions.com.au/c/food-safety-posters-and-guides-for-workplace-safety-and-education/workplace-education
https://www.foodsafetysolutions.com.au/c/food-safety-posters-and-guides-for-workplace-safety-and-education/workplace-education
https://www.foodsafetysolutions.com.au/c/food-safety-posters-and-guides-for-workplace-safety-and-education/workplace-education
https://www.foodsafetysolutions.com.au/c/food-safety-posters-and-guides-for-workplace-safety-and-education/workplace-education
https://www.foodsafetysolutions.com.au/c/food-safety-posters-and-guides-for-workplace-safety-and-education/workplace-education
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FIRST AID RESTAURANT KIT

• 	Suitable for use in kitchens and food  
	 preparation areas 
•  Ideally for use where there are 1-25 employees 
•  Contains a range of bandages, solutions,  
	 dressings and utensils 
•	 Replenishment items available by request 
	 NOTE: Contains blue bandages

FIRST AID NATIONAL KIT

Product Code Price

#59207 $111.00

Product Code Price

#59206 $125.00

• 	Suited to offices, corporate centres and warehouses 
• 	For use in areas where there are 1-25 employees 
• 	Contains a range of bandages, solutions,  
	 dressings and utensils 
• 	Replenishment items available by request 
	 NOTE: Does not contain blue bandages 

FIRST AID WALL MOUNT KIT

• 	Heavy duty plastic kit 
• 	Suitable for 1-25 employees 
• 	Contains detectable blue bandages and  
	 multiple sachets of burn gel

Product Code Price

#59209 $265.00

DELUXE BURN KIT

Product Code Price

#59204 $74.50

• 	Kit is suitable for a variety of low-risk burn injuries 
• 	Includes water based gels and dressings 
	 to minimise scarring 
• 	Refills available by request

https://www.foodsafetysolutions.com.au/c/food-safety-posters-and-guides-for-workplace-safety-and-education/first-aid-kits
https://www.foodsafetysolutions.com.au/c/food-safety-posters-and-guides-for-workplace-safety-and-education/first-aid-kits
https://www.foodsafetysolutions.com.au/c/food-safety-posters-and-guides-for-workplace-safety-and-education/first-aid-kits
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BLUE BANDAGES

• 	Designed to fit abrasions of various  
	 types and locations 
• 	Effectively protect food from 			 
	 contamination 
• 	Bright blue colour and detectable 
	 metal strip makes bandage easily 
	 found in food items 
•	 76 x 25mm 
•	 Pack of 100

Product Code Price

#59269 $16.00

FINGER COTS

• 	Finger cots are ideal protection 
	 for use when a full glove 
	 is not needed  
• 	Blue colour will assist in 
	 detection in food should it 
	 happen to come off 
• 	Free from powder, latex, 
	 sulphur and chlorine  
• 	Anti-static 
• 	Pack of 50

Product Code Price

#59266 $7.50

FIRE BLANKET

Product Code Price

#59205 $31.50

• 	Ideal for settings where small low class fires are a risk 
• 	Suitable for extinguishing flames on clothing 
•	 1800 x 1200mm

https://www.foodsafetysolutions.com.au/c/food-safety-posters-and-guides-for-workplace-safety-and-education/blue-bandages
https://www.foodsafetysolutions.com.au/c/food-safety-posters-and-guides-for-workplace-safety-and-education/blue-bandages
https://www.foodsafetysolutions.com.au/c/food-safety-posters-and-guides-for-workplace-safety-and-education/finger-cots
https://www.foodsafetysolutions.com.au/c/food-safety-posters-and-guides-for-workplace-safety-and-education/finger-cots
https://www.foodsafetysolutions.com.au/p/59205-fire-blanket-1800-x-1200mm
https://www.foodsafetysolutions.com.au/p/59205-fire-blanket-1800-x-1200mm
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SAFETY GLASSES REGULAR FIT

Product Code Price

#50913 $9.50

• 	Medium impact resistant

SAFETY GLASSES OVER WEAR

Product Code Price

#50914 $9.50

• 	Designed to be worn over  
	 prescription glasses

SAFETY CUTTER KNIFE

Product Code Price

#51020 $3.50

• 	Spring loaded 
• 	Pocket size 
• 	Blade retracts automatically

SPRING BACK SAFETY KNIFE

Product Code Price

#51030 $10.50

• 	Heavy duty metal construction 
• 	Overlapping front design for safety 
• 	Takes all HD blades 
• 	Blade retracts automatically 
• 	Suitable for left and right handed users

KLEVER KUTTER

Product Code Price

#51040 $7.00

• 	Disposable safety cutter 
• 	Dual stainless steel blade means 
	 the cutter will last longer than the 
	 typical single blade cutters 

https://www.foodsafetysolutions.com.au/c/food-safety-posters-and-guides-for-workplace-safety-and-education/safety-knives
https://www.foodsafetysolutions.com.au/c/food-safety-posters-and-guides-for-workplace-safety-and-education/safety-knives
https://www.foodsafetysolutions.com.au/c/food-safety-posters-and-guides-for-workplace-safety-and-education/eye-protection
https://www.foodsafetysolutions.com.au/c/food-safety-posters-and-guides-for-workplace-safety-and-education/eye-protection
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CUT RESISTANT GLOVE - WHITE

Product Code Price

#66000 - each $28.50

• 	Stainless Steel wire core provides cut resistance 
• 	Washable and bleach safe 
• 	Not cut proof or point puncture resistant 
• 	Level 5 cut resistance (1 to 5) 
• 	Available in Small, Medium, Large, XL, 2XL, 3XL - specify size

CUT RESISTANT GLOVE - HI-VIS

Product Code Price

#66022 - each $28.50

• 	Wire-free lightweight 10 gauge seamless knitted glove made  
	 from Dyneema® yarn blended with high performance  
	 synthetic yarns 
• 	Practical solution to the risks of slash type injuries which  
	 may occur when food is being cut 
• 	Level 5 cut resistance (1 to 5) 
• 	Level 3 puncture resistant rating (1 to 4) 
• 	Hi-Vis yellow which allows at a glance to check if your  
	 staff are prepared and protected 
• 	Washable 
• 	Available in Medium, Large, XL - specify size

CUT RESISTANT GLOVE - GREY

Product Code Price

#66011 - each $19.00

COLD STORAGE GLOVES

Product Code Price

#67070 - pair $18.50

• 	Suitable for cold storage and commercial fishing 
• 	7 gauge acrylic terry liner 
• 	15 gauge nylon liner with ¾ dipped Polyvinyl  
	 Chloride (PVC) foam coating on outside 
• 	Coating remains soft and flexible in temperatures  
	 as low as -50˚C

KEVLAR SLEEVE

Product Code Price

#66010 - each $26.50

• 	Sleeve length 440mm 
• 	100% Kevlar and double  
	 layered for extra protection.  
• Thumb slot and Velcro® strap for comfort 
• 	Wash in warm water, do not exceed 50°C 
• 	Protects forearm from heat, burns and cuts 

• 	HDPE CUT resistant material 
• 	Cut level 5 EN-388 
• 	Mechanical hazards EN-388 
• 	Level 4 abrasion resistance  
	 (1 to 4) 
• 	Level 5 blade resistance (1 to 5) 
• 	Level 4 tear resistance (1 to 4) 

• 	Level 1 puncture resistance  
	 (1 to 4) 
• 	Machine washable at 82°C 
• 	Drying recommended at 65°C 
• 	Available in Medium or Large 
	 - specify size

https://www.foodsafetysolutions.com.au/c/food-safety-posters-and-guides-for-workplace-safety-and-education/protective-gloves
https://www.foodsafetysolutions.com.au/c/food-safety-posters-and-guides-for-workplace-safety-and-education/protective-gloves
https://www.foodsafetysolutions.com.au/p/66010-kevlar-sleeve
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RED PVC GLOVES

Product Code Price

#67080 - pair $11.50

• 	Suitable for working in acidic or 
	 alkaline situations 
• 	High abrasion resistance 
• 	1.3mm thick 

ULTIGRIPS OVEN MITT

Product Code Price

#67061 - each $39.00

5 FINGER OVEN GLOVE

CHAIN MESH GLOVE

Product Code Price

#67060 - each $27.00

Product Code Price

#66030 - each $105.00

• 	340mm in length 
• 	Made from neoprene, a non-slip, water  
	 repellent material 
• 	Heat resistant to 260°C 
• 	Offers good mobility 
• 	12 month warranty 

Stainless wrist length mesh glove, worn on the 
opposite hand to that holding knife. 
Mesh gloves save not only minor injuries common 
to knife users, but especially the serious injuries 
which involve months of pain, rehabilitation and 
loss of earnings. 
 
•	 Available in Small, Medium, Large, XL - specify size

• 	381mm in length 
• 	Temperature range -78°C to 260°C 
• 	Made from non-slip material with Kevlar stitching for 
	 extra durability. WebGuard™ provides extra heat 
	 protection between your thumb and forefinger 
• 	Heat and cold protection 
• 	Steam protection 
• 	Resists chlorine sanitisers or cleaners 
• 	Repels stains and splatter 
• 	Dishwasher safe 
• 	Convenient hanging loop

CHAIN MESH GLOVE TENSIONER

Product Code Price

#66035 - each $6.00

Glove tensioners can provide a snug fit and make 
a chain mesh glove more comfortable to wear if a 
user is in between glove sizes.

https://www.foodsafetysolutions.com.au/c/food-safety-posters-and-guides-for-workplace-safety-and-education/protective-gloves
https://www.foodsafetysolutions.com.au/c/food-safety-posters-and-guides-for-workplace-safety-and-education/protective-gloves
https://www.foodsafetysolutions.com.au/p/meshgloves-chain-mesh-gloves
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COMFORT FLOW ANTI FATIGUE MAT

•	 Ideal for wet, dry or greasy environments 
•	 Provides excellent anti fatigue properties for added employee comfort 
•	 Superior resistance to grease and oil 
•	 Anti-microbial treated to guard against odours and degradation 
•	 Low profile edges and slip resistant surface reduces slip and fall accidents 
•	 Non skid backing keeps the mat in place 
•	 Light for easy handling and fully launderable 
•	 Certified slip resistant by the National Floor Safety Institute 
•	 2 year warranty

Product Code Product Price

#68000 580 x 860 x 11mm $96.00

COMFORT SCRAPE ANTI FATIGUE MAT

•	 Use in wet and greasy, or dry environments 
•	 Provides maximum resistance to oil, grease, animal fat and chemicals 
•	 Superior anti fatigue properties to ensure employee comfort and 
	 ergonomic benefits 
•	 Low profile and slip resistant surface helps minimise slip and fall accidents 
•	 Easy to clean, simply hose off or pressure wash to remove debris 
•	 Certified slip resistant by the National Floor Safety Institute 
•	 2 year warranty

Product Code Product Price

#68005 840 x 1410 x 11mm $214.00

#68010 840 x 2700 x 11mm $425.00

#68015 1100 x 1700 x 11mm $342.00

•	 For use in wet and dry non greasy environments 
•	 Highly versatile medium duty anti slip and anti fatigue with built in ramps 
•	 Provides insulation from cold and heat off floors 
•	 Natural black rubber 
•	 3 year warranty

COMFYSAFE PREMIUM MAT - BLACK

Product Code Product Price

#68020 600 x 900 x 12mm $26.00

#68025 900 x 1500 x 12mm $54.00

•	 For use in wet and dry non greasy environments 
•	 Highly versatile medium duty anti slip and anti fatigue with built in ramps 
•	 Provides insulation from cold and heat off floors 
•	 Good slip resistance 
•	 3 year warranty

COMFYSAFE MAT - TERRACOTTA

Product Code Product Price

#68030 900 x 1500 x 12mm $79.00

NEW!

NEW!

NEW!

NEW!

https://www.foodsafetysolutions.com.au/c/food-safety-posters-and-guides-for-workplace-safety-and-education/floor-matting
https://www.foodsafetysolutions.com.au/c/food-safety-posters-and-guides-for-workplace-safety-and-education/floor-matting
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Keep your hygienic areas free of contamination and germs. 

Thousands of pliable rubber scrapers dislodge contaminants from footwear 
as the shoe soles are immersed in disinfectant solution.

SANITISING FOOT BATH

Product Code Product Price

#68035 600 x 800 x 13mm - 3.8 litres - Black $119.00

#68040 800 x 1000 x 47mm - 20.8 litres - Black $145.00

#68045 800 x 1000 x 47mm - 20.8 litres - Black/yellow $168.00

Unique, flexible suction cups act as supports for air cushions bringing 
together buoyancy and superb comfort. 
 
•	 Excellent insulation against heat or cold off hard floors 
•	 Raised dome design offers good slip resistance 
•	 Suction cups underneath hold the mat firmly on the floor 
•	 Low dome profile minimises collection of grime and dirt 
•	 High density rubber compound prevents bacterial and fungal growth 
•	 Easily cleaned with a mop 
•	 3 year warranty

SUPERCOMFORT ANTI FATIGUE MAT

Product Code Product Price

#68050 600 x 900 x 14mm - Black $39.00

#68055 900 x 1200 x 14mm - Black $59.00

#68060 900 x 1200 x 14mm - Black/yellow $79.00

Ideal entrance mat for all weather and high traffic conditions. For use inside or out. 

•	 Raised rubber water dam traps dirt and absorbs water 
•	 Rubber reinforced face nubs prevent pile from crushing 
•	 Safety bevelled edges 
•	 Certified slip resistant by the National Floor Safety Institute 
•	 3 year warranty

WATERHOG ENTRANCE MAT

Product Code Product Price

#68065 600 x 900 x 10mm   $72.00

#68070 900 x 1500 x 10mm $180.00

#68075 900 x 3000 x 10mm $360.00

#68080 1200 x 1800 x 10mm $289.00

Non-slip and tear resistant matting used to go under fruit and vegetable 
displays.  This breathable mat has cushioning technology that prevents fruits 
and vegetables from bruising. 

•	 Hardwearing and tear resistant material 
•	 Durable PVC coated fabric, easy to clean and maintain  
•	 Open construction allows great air circulation 
•	 Can be cut to size

FRESH PRODUCE MATTING

Product Code Product Price

#68085 900mm x 18m roll $64.00

NEW!

NEW!

NEW!

NEW!

https://www.foodsafetysolutions.com.au/c/food-safety-posters-and-guides-for-workplace-safety-and-education/floor-matting
https://www.foodsafetysolutions.com.au/c/food-safety-posters-and-guides-for-workplace-safety-and-education/floor-matting
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