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Food businesses must demonstrate that the food they produce will be safe and suitable for human 
consumption. This can be demonstrated through regular microbiological testing such as shelf-life 
testing and challenge testing.  

 

How can I demonstrate that my product is safe? 

You and your staff are required to have the appropriate skills and knowledge to minimise or eliminate the 
risks associated with your food manufacturing activities. 

Regular microbiological testing can demonstrate whether a product is microbiologically safe for human 
consumption.  

The acceptable microbiological limits and the types of microbiological tests that should be carried out are 
listed under Standard 1.6.1 and Schedule 27 of the Food Standards Code. A copy of these can be found on 
pages 3-5 at the end of this document. 

 

Shelf-Life Testing 

Shelf-life testing assists food manufacturers to comply with statutory requirements by verifying that 
products display the appropriate “use by” and/or “best before” date(s). 

Shelf-life testing is used to determine whether the product is still within the timeframe of being acceptable 
to consume or for retail sale.  

 

How do I determine the shelf life of a product? 

You are required to determine the shelf life of your product as detailed in Standard 1.2.5 of the Code. The 
most accurate way is to have the product analysed at a National Association of Testing Authorities (NATA) 
accredited laboratory where a detailed report of the product shelf life can be provided.  

 

Challenge Testing 

Challenge testing is an internationally recognised method used to assess what happens when a food is 
contaminated during its shelf life. It consists of inoculating the food product with targeted pathogens or 
spoilage micro-organisms under controlled experimental conditions. 

 

Why do you need to complete a food challenge test? 

• Challenge studies are useful to understand safety or spoilage risks in a food product. 

• Challenge tests are needed when you want to assess a product’s preservative effects. 

• This test might be needed during the safety assessment of ready to eat food products that do not 
undergo a pathogen kill step (such as heat treatment or cooking). 

 

NATA Accredited Laboratories 

The City is unable to recommend a particular laboratory however if you Google search the terms ‘NATA 
laboratory food shelf life testing Western Australia’ you should be able to find a list of companies in WA that 
can provide you with this service.  

https://www.legislation.gov.au/F2015L00411/latest/text
https://www.legislation.gov.au/F2015L00453/latest/text
https://www.legislation.gov.au/F2015L00401/latest/text
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Need help understanding the legal requirements? 

For further information or assistance: 

• Email Health Services: mail@vincent.wa.gov.au 

• Contact a NATA accredited laboratory: Reach out to your chosen laboratory for specific testing 
requirements 

• Visit the FSANZ Website: Access detailed guidance and regulations at FSANZ 

 

Resources 

• Food Standards Code: Standard 1.6.1 and Schedule 27 specifies the types of microbiological tests 
and acceptable limits. Refer to pages 3-5 at the end of this document 

• FSANZ: For more detailed information on microbiological limits, visit the FSANZ website 

• WA Department of Health: Department of Health WA - Assessment of business that manufacture 
food 

 
  

file:///C:/Users/Renee.VanWoerden/AppData/Local/Microsoft/Windows/INetCache/Content.Outlook/D42RFN88/mail@vincent.wa.gov.au
https://www.foodstandards.gov.au/
https://www.legislation.gov.au/F2015L00411/latest/text
https://www.legislation.gov.au/F2015L00453/latest/text
https://www.foodstandards.gov.au/
https://www.health.wa.gov.au/Articles/A_E/Assessment-of-businesses-that-manufacture-food
https://www.health.wa.gov.au/Articles/A_E/Assessment-of-businesses-that-manufacture-food
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Common bacterial pathogens in food products  

(Reference: FSANZ Food Standards Code) 
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Guidelines for microbiological limits in ready-to-eat foods  

(Reference: FSANZ Food Standards Code) 

 

 
 


