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Dairy RegTech

About Dairy RegTech

Dairy RegTech is an innovative program that acknowledges that a strong food safety culture results in better
food safety outcomes. It also aims to better employ technology to optimize the capture, analysis and use of
food safety data generated by dairy businesses.

Dairy RegTech is not a regulatory requirement, but a voluntary program in which Victorian dairy licensees can
elect to participate, as an alternative to the traditional audit only regulatory approach. It provides a more
proactive way for DFSV to monitor food safety compliance, placing a greater focus on both the critical role
that a business’ employees play in producing safe food and the value of analysing food safety data to obtain
meaningful insights.

The culture component of Dairy RegTech is based on a food safety culture maturity model developed by
DFSV in conjunction with international experts. The maturity model describes how the behaviour of people
responsible for manufacturing food can impact food safety. The model is based on internationally recognised
codes and practices, including recommendations of the Global Food Safety Initiative (GFSI).

The benefits of Dairy RegTech

e [osters collaboration between licensees and DFSV to continuously improve management of food safety

e Highlights food safety culture as a key driver to improving food safety outcomes and compliance across
the dairy industry, reducing risks associated with people and practices

¢ Informs where to focus regulatory resources and where to reduce regulatory intervention
e Strengthens compliance, reduces compliance costs and improves business performance and reputation
e Enables DFSV to provide tailored support to dairy manufacturers and assist in addressing potential issues

e Provides a platform for businesses to view food safety data where it can be proactively used to identify
trends, patterns and potential issues

¢ Informs customised DFSV audits which are less focused on paperwork and more focused on discussing
food safety issues and opportunities for improvement

e Allows regular monitoring and assurance of compliance with food safety obligations and reduced reliance
on audit as the only means of verifying compliance

Working together to protect food safety

Greater trust Targeted approach Continuous improvement
DESV Food Safety Manager Licensee DESV Culture Specialist
e Considers data e Culture insights for the e Regular check ins with
e Spend less time business support and guidance
reviewing e Access to portal platform ® Review progress with
documentation onsite for data monitoring food safety culture
e Can tailor audit scope e Tailored approach to action plan
audit that suits the
business
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How Dairy RegTech works

Dairy RegTech Adoptor
* Tailored and targeted DFSV audits
» Ongoing food safety data analysis
* Ongoing support from DFSV

STRENGTHEN

* Access to Food Safety Culture
Community of Practice

¢ Attend workshop and
develop action plan
~1 day

i : e |nitial meeting DFSV and site
» Apply via DFSV website -1 hour

« CEO meeting (DFSV and ¢ Online survey ~15 mins

business) ~1 hour

* Onsite assessment ~2 half days
(business size dependent)

« Appoint site team . ch\;'iev_u culture assessment results
~30 mins

ASSESS

How to get onboard with Dairy RegTech

e Site applies to join Dairy RegTech via the DFSV website Dairy RegTech Application (dairysafe.vic.gov.au)
e The DFSV CEO meets with the site’s CEO or owner to welcome them to Dairy RegTech
e A DFSV culture specialist is assigned to guide the site through the program

Getting started involves nominating site staff to work together with DFSV throughout the program:

Site Contact Site Culture Contact Site Data Contact

e |iaises with DFSV for all e Liaises with DFSV Culture e Liaises with DFSV Food
Dairy RegTech Specialist Safety Manager for data

* Responsible for all RegTech e Key driver of culture change components of Dairy RegTech
activities onsite, including at the site ¢ Co-ordinates food safety data
decision making and ¢ Could be someone with a collection and submission
communication within the HR background and monitoring of the
business sites’ dashboard

For smaller sites, one person can take on more than one of these roles.
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The food safety culture assessment involves:
e online survey

e onsite interviews with senior leaders
e focus groups with production staff

. Online survey requires
Staff online survey y req

minimum 65% completion rate

Site leader interviews before proceeding to on-site

Food Safety
Culture
Score

. assessments
Production staff focus

group discussions

1. The food safety culture score is determined by the results from the all-staff survey, site leader interviews
and focus groups with production staff.

Results are analysed using a scoring matrix and automated analytical framework that aligns with the food
safety culture maturity model

Results will be made available to the site on their individual Dairy RegTech food safety culture dashboard

DFSV culture specialist explains culture results and next steps

Assessments are based on the Australian Dairy Food Safety Culture Maturity Model, which was
developed by DFSV and aligned with the GFSI model to allow for the identification of strengths and
areas for improvement within a business.

Australian Dairy Food Safety Culture Maturity Model &, Dairy Food Safety
What o focus on to improve your _ N N
culture. Stages of Food Safety Culture Maturity — Dimensions and Enablers
x Reactive T Stabilised T Proactive
“Problem driven® ( “Process driven’ Flexible and adaptive’
Food safety areness Leaders and teams lack knoaledge of | The qualty team understands risks, bul | Food safety hazards and risks are Everyone Undersiands food saiety Awareness is enhanced by extemal
hazards and risk | (Perception) | product and process risks others lack knowledge understeod by all teame hazards | isks and how theseare | scann ing for emerging risks and
manag; management techniques
Approach Food safety risks are ientfied a ik s oy by O and ussaly | Rk s o sehouled, uced | Food sy
(Risk analysis) | raised by extemal parties, e i ity i it ‘along with other risks isks
to underiake infemal isk analysis (prompted)
Systems, Procadires | Dowmariod roveduis e wsed | Procedurge e Ty By G, and oy | Wk docamertd, adarstoc and Domers ewed 0 Goss Grcional | Produchon il e e lead 1
(Consistency) reviewed folowing a implemented procedures teams with focus on cont developing, updating, and continususly
improving and food safety documer
Data o Gata reported and only legally Food and G A g Teaders and
i function only) indicators) o highlight ssues as akin mmumdm atety impacts
itor food safety controls
1
Technology | Systems are Tochnslogy 15 appropriate and T for . enhantas food | Emerging techniogy s considered
‘andlor paper based used by different teams purpose for i oper safety and
improvemer
Feopie Leaming o pian o Gevelop team compelency in | FocUS on competency of a few speciic | Reguar, scheduied food e nd take
food safety jobroies forall start rified by and | thelead in training employees and
competency assessments remunerat modeling a siron food safety cutture
Timited There is planned regular Regular lead  rive food saiety
‘amongst staff issue or finding within and between teams priorities and food "
ideas
Consequences | No G aises o swty sues L o | Loaders 1k roceptv 1o Sl | Poskie fecog ion When s a1 | S posiively Tscogieed forcreavRy | Knoedge Wit actons s proecing
fear or futity - responses mostly | raised andidentting mgrovements nckjus |t heathofconsuers s 3 i of
fioremey raising food benaviour
“Adaptability Tea Stfhavs 1o seres of resporsbly o | Team atiuds lowards food et s oty | Leader and supsrves work win Staff have  stiong
engagement | accountabilty towards food satety ‘considered important aftr or | mams t stenginen er atiuce esporaisity i acemmiavity owards | laam st
finding towards food satety food satety
Wanaging o process i place for dealing with Probloms are fxed after ey oo nd Toles and bre-planned, rehearsed | Production level staf a
problem: issue: ‘approach and only when | lttie is leamt to prevent reoccurrence. s when responding to food Tinbyig s s sty
isst al satety issues, become a business burden
Managing o plan for inroducing change. Planning & adboc o eslmintaand | Chaniges ae lioduced ushoa The | rain
hange doeat olow a 51 ocumented change managemert process s well undersiood and and invoived in delivering change:
i consistently appiied
Strategy Wessaging ‘Serior leaders are sieri on food safety | Senior leaders only provide food safely | Semior leaders are regularly seen Senior leaders and managers ask Sirong, effecive and regular food sarely
messages after an issue and usually a atal bty fro
onlytoa select few commitment to food safety levels
Strategic Tk B oy B ey | B aThe b Widsspread
lanning statement on how the business will after afoodsatety | food it business's food safety strateqy and how | emibedded and part of everyday
‘address food safety ssue objectives are measured longuege. Ststegy incudes srosctively
secking impr
Resourcing | No dear budget, Gme or stafing Food adoed Food safet Food satety
after an issue budgeted oty when budgeting and are avai Inme
Wwhen food safety issues
@ Dsiry Food Safety Victoria 2021 ( EJ
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With support and guidance from DFSV, the site develops a targeted action plan based
on the food safety culture maturity model, which acts as a map forward for planned
improvements to food safety culture. A action planning workshop with a cohort of other
Dairy RegTech industry participants allows you to discuss ideas and strategies.

e The Dairy RegTech portal provides resources such as templates and information to support
development of action plans

e The action plan will guide conversations between the site and their culture specialist during ongoing
‘check in’ sessions to discuss wins, potential roadblocks, and ideas for ways forward

e The culture specialist reviews the action plan to ensure it aligns with the assessment framework and is
likely to result in improved culture scores if well implemented

Dairy Regtech adopter =5

=

This marks the end of the assessment phase, where the site is
deemed a Dairy RegTech adopter, a significant stage

in your Dairy RegTech journey.

Once a site become a Dairy Regtech adopter they benefit from:

Tailored and targeted Ongoing food safety Ongoing support
DFSV audits data analysis from DFSV
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@ Strengthen  if

The site implements the food safety culture action plan developed during the “Plan” stage
and begins an ongoing processing of uploading key food safety data via a customised portal.
This proactive sharing of data allows the site to transition to an alternate audit model where
audits are more targeted and focused, freeing up time for the auditor to provide valuable
feedback to the business. This alternate approach to audit recognises a site’s commitment
to embedding and improving food safety culture to support regulatory compliance.

During the Strengthen stage:

e Site is implementing the action plan developed during the “Plan” stage

e Dairy RegTech adopters gain access to a customised Dairy RegTech portal where data
can be uploaded

e Site regularly uploads data that is already generated by the business such as environmental
pathogen and end-product pathogen results; the site Food Safety Manager will assist to
determine the best type of data and frequency of submission

e Data is analysed, trended and presented in a secure, individualised dashboard available only
to Dairy RegTech adopters and DFSV

e Businesses experience a different approach to audit, reflecting that some food safety data is
monitored offsite via the data dashboard

e Regular check in sessions between business and culture specialist to discuss progress on
culture action plan

e Every 12 months, participants have the opportunity to re-evaluate their food safety culture.

e Most commercial testing laboratories can provide special monthly reports for Dairy RegTech adopters for ease of

time the program will evolve and extend the type and amount of data that can be analysed, providing more value to

upload to the portal and avoid double handling
e The program currently involves sharing data for training, corrective action requests and microbiological testing. Over
= both DFSV and the business.

G et in t ou Ch Interested in getting involved with Dairy Got a specific question related to Dairy
RegTech? DFSV licenced manufacturers RegTech? Get in touch with the team at
can apply online on our website. regtech@dairysafe.vic.gov.au
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