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Healthcare
Product Range

Fildes Food Safety is Australia’s leading
supplier of food safety solutions for the
healthcare industry with a range of
products designed specifically to
address the needs of those serving
large numbers of vulnerable patients.

1800 673 644

sales@fildesfoodsafety.com.au

foodsafetysolutions.com.au
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About Fildes Food Safety

Fildes Food Safety is Australia’s leading provider of food safety solutions

Our comprehensive range of food labelling, temperature control and monitoring, food storage, cross contamination
and employee safety solutions enable commercial kitchens to effortlessly meet their requirements under HACCP
food management programs. With a focused commitment to quality, customer service and innovation, Fildes Food
Safety has built an enviable reputation for reliability and is the preferred supplier of many well-known healthcare
facilities, care homes, restaurants, hotels and fast food establishments.




A Guide to Healthcare Products
in the Food Service Industry

Food safety is one of the primary concerns in healthcare
facilities where patients may be particularly vulnerable
to foodborne ilinesses. In facilities where food must be
transported to patients and stored for extended periods
of time during the delivery process, it is crucial to keep
meals covered and outside of the food temperature
danger zone.

Amongst other commercial kitchen supplies, Fildes

Food Safety supplies a range of insulated food storage
solutions. Designed to be used on high-rotation,

these insulated food storage solutions preserve the
temperature of hot and cold food. The range of insulated
plates, bowls, mugs and jugs are available to purchase
with a corresponding lid to ensure that food remains safe
throughout the serving process.
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Food safety products designed to promote safety and efficiency
in healthcare facilities

® Comprehensive range of commercial kitchen ® PPE including masks and disposable gloves
supplies designed to meet the needs of healthcare to prevent the spread of potentially harmful
facilities. microorganisms such as bacteria.

® Food labels including IDDSI labels to reduce the risk o Effective sanitisation supplies to kill bacteria

of dysphagia in patients. quickly.
® Food storage solutions designed to maintain safe o Floor mats, social distancing labels and
food temperatures for long periods of time as food tracing cards to help keep employees and

is distributed to patients. customers safe.




Food Holding Products

Deliver meals safely and efficiently with these insulated food storage solutions.

Trays

Product Colour Size Code  Price
Fibreglass Tray Blue 405 x 280mm | #38648 | $9.00
Fibreglass Tray White/Speckled | 405 x 280mm | #38649 = $9.00

Plates and plate covers

Product Colour Size Code  Price
Bread/Butter Plate Blue 140 x 140mm | #38647 | $6.00
Bread/Butter Plate Burgundy 140 x 140mm | #38646 | $6.00
Bread/Butter Plate Yellow 140 x 140mm | #38640 | $6.00
Cover for Bread/Butter plate Clear 140 x 140mm | #38645 | $6.00
Plate Guard White 190-250mm | #38617 | $28.50
Insulated Plate Base Blue 230mm #38660 | $15.50
Insulated Plate Base Burgundy 230mm #38620 | $15.50
Insulated Plate Base Yellow 230mm #38603 | $15.50
Insulated Plate Cover Blue 230mm #38661 | $19.00
Insulated Plate Cover Burgundy 230mm #38621 | $19.00
Insulated Plate Cover Yellow 230mm #38604 | $19.00

Tumblers and lids

T ;_._\:“' Product Colour Size Code Price
ﬁ i Tumbler Clear 230ml #38625 | $3.50
"! Tumbler Blue 230ml #38663 | $3.50
Iy o), Tumbler Burgundy 230ml #38662 | $3.50
Tumbler Green 230ml #38664 | $3.50
Tumbler Lid with Spout Clear 230ml #38626  $4.00
Tumbler Lid Clear 230ml #38627 $2.20




Food Holding Products

Jugs and lids

Mugs and lids

Pourers and lids

Product Colour Size Code  Price
Graduated Jug Clear 1 Litre | #38609 | $7.00
Graduated Jug Blue 1 Litre | #38656 | $7.00
Graduated Jug Burgundy | 1 Litre | #38654 | $7.00
Graduated Jug Green 1 Litre | #38658 | $7.00
Graduated Jug Lid Clear 1 Litre | #38610 | $3.50
Graduated Jug Lid Blue 1 Litre | #38657 | $3.50
Graduated Jug Lid Burgundy | 1 Litre | #38655 | $3.50
Graduated Jug Lid Green 1 Litre | #38659 | $3.50
Insulated Jug Blue 1 Litre | #38652 | $18.00
Insulated Jug Yellow 1 Litre | #38601 | $18.00
Insulated Jug Lid Blue 1 Litre | #38653 | $5.00
Insulated Jug Lid Burgundy | 1 Litre | #38600  $5.00
Product Colour Size Code Price

Insulated Double Handled Mug Yellow 250ml | #38613 | $11.50
Insulated Single Handle Beverage Mug Blue 250ml | #38630 $9.00
Insulated Single Handle Beverage Mug Yellow 250ml | #38602 $9.00
Insulated Beverage Mug Lid Clear #38605 $2.00
Insulated Beverage Mug Lid with Spout Clear #38608 $3.50
Disposable Lid for Mug x 1000 Clear #38614 | $115.00
Product Colour Size Code  Price
Insulated Beverage Pourer Blue 250ml | #38650  $13.00
Insulated Beverage Pourer Yellow 250ml | #38612  $13.00
Insulated Beverage Pourer Lid Blue 250ml | #38651  $3.50
Insulated Beverage Pourer Lid Burgundy | 250ml | #38611  $3.50




Food Holding Products and Labels

Bowls and lids

Product Colour Size Code Price

Insulated Soup Bowl Blue 250ml #38641 $8.50
Insulated Soup Bowl Burgundy | 250ml #38643 $8.50
Insulated Soup Bowl Yellow 250ml #38606 $8.50
Insulated Soup Bowil Lid Blue 250ml #38642 $6.00
Insulated Soup Bowl Lid Burgundy | 250ml #38644 $6.00
Insulated Soup Bowil Lid Yellow 250ml #38607 $6.00
Square Bowl Blue 100 x 100mm | #38667 $5.00
Square Bowl Burgundy | 100 x 100mm | #38666 $5.00
Square Bowl Yellow 100 x 100mm | #38665 $5.00
Square Bowl Lid Clear 100 x 100mm | #38668 $3.50

Removable IDDSI food labels

Product Colour Quantity Code Price

30mm Triangle Thin (0) White 500 per roll #75420 $§7.50
30mm Triangle Slightly Thick (1) Grey 500 per roll #75430 $§7.50
30mm Triangle Mildly Thick (2) Pink 500 per roll #75440 $§7.50
30mm Triangle Liquidised (3) Yellow 500 per roll #75510 §7.50
30mm Triangle Moderately Thick (3) | Yellow 500 per roll #75450 §7.50
30mm Triangle Pureed (4) Green 500 per roll #75500 §7.50
30mm Triangle Extremely Thick (4) | Green 500 per roll #75460 §7.50
30mm Triangle Minced and Moist (5) | Orange 500 per roll #75490 §7.50
30mm Triangle Soft & Bite Sized (6) | Blue 500 per roll #75480 §7.50
30mm Triangle Regular (7) Black 500 per roll #75470 $§7.50
30mm Triangle Easy To Chew (7) Black 500 per roll #75520 §7.50




Personal Protective Equipment

Face Masks and Shields

Product Code Price
Face Mask - Disposable Pack x 30 #50930 | $60.00
Face Shield Pack - 1 Headband/5 Shields | #50950 | $15.00

Body Thermometer

Product Colour Code Price
"‘g Body Testing Infrared Thermometer White #49630 | $130.00

Disposable Gloves

Product Colour Size Code Price

Latex Disposable Gloves Box of 100 Blue S, M, L, XL #29820 | $13.00
Nitrile Disposable Gloves Box of 100 | Blue/Purple | S, M, L, XL #29020 | $10.50
Vinyl Disposable Gloves Box of 100 Blue/Clear 'S, M, L, XL #29420 $7.00

Hand Wash
Product Size Code Price
Samser Automatic No Touch Dispenser 1 Litre #64100 | $120.00
e ‘ Foaming Soap Dispenser 1 Litre #64300 | $28.50
SaniShot Sanitiser Dispenser 1 Litre #64200 | $28.50
Smart San Antibacterial Foaming Soap Refill 1 Litre Bag | #64320 @ $19.50
Smart San Hand Sanitiser Refill 1 Litre Bag | #64220 @ $26.00
Smart San Instant Mist Hand Pump Sanitiser 1 Litre Bottle | #64120 = $32.50




Floor Mats

Product Colour Size Code Price

Comfort Flow Anti Fatigue Black 580 x 860mm #68000 $96.00
Comfort Scrape Anti Fatigue Black 840 x 1410mm | #68005 | $214.00
Comfort Scrape Anti Fatigue Black 840 x 2700mm | #68010 | $425.00
Comfort Scrape Anti Fatigue Black 1100 x 17700mm | #68015 | $342.00
ComfySafe Terracotta 900 x 1500mm | #68030 $79.00
ComfySafe Premium Black 600 x 800mm #68020 $26.00
ComfySafe Premium Black 900 x 1500mm | #68025 | $54.00
Fresh Produce Matting Roll Black 900mm x 18m #68085 $64.25
Sanitising Foot Bath Black 600 x 800mm #68035 | $119.00
Sanitising Foot Bath Black 800 x 1000mm | #68040 | $145.00
Sanitising Foot Bath Black/Yellow | 800 x 1000mm | #68045 | $168.00
SuperComfort Anti Fatigue Black 600 x 900mm #68050 $39.00
SuperComfort Anti Fatigue Black 900 x 1200mm | #68055 $59.00
SuperComfort Anti Fatigue Black/Yellow | 900 x 1200mm | #68060 $79.00
Waterhog Classic Entrance Black 600 x 900mm #68065 $§72.00
Waterhog Classic Entrance Black 900 x 1500mm | #68070 | $180.00
Waterhog Classic Entrance Black 900 x 3000mm | #68075 | $360.00
Waterhog Classic Entrance Black 1200 x 1800mm | #68080 | $289.00

Comfort Flow Anti Fatigue ComfySafe Sanitsing Foot Bath

580 x 860mm 900 x 1500mm 800 x 1000 x 13mm




Floor Stickers

Social Distancing Floor Stickers

Product Size Code Price

“Keep Your Distance” Pack of 10 300mm | #97200 | $120.00
“Keep Your Distance” Pack of 10 800mm | #97220 | $580.00
“Please Wait Here” Pack of 10 300mm | #97205  $120.00
“Please Wait Here” Pack of 10 800mm | #97225 | $580.00
“Keep 1.5m Apart” Pack of 10 300mm | #97210 | $120.00
“Keep 1.5m Apart” Pack of 10 800mm | #97230 | $580.00
Design Your Own “Social Distancing” Pack of 10 300mm | #97215 | $120.00
Design Your Own “Social Distancing” Pack of 10 800mm | #97235 | $580.00

Design your own

For custom designed floor stickers, please contact our Customer Service team.

Fully
Customisable

PLEASE

ADHERETO 1.5m

SOCIAL DISTANCING




How to Place an order

Fildes Food Safety products are available to order online or via phone, fax and email.

©@ © ©

Over 1,600 lines Open to trade & public Hassle free returns Free Australia-wide
delivery on orders over $50

S :
» R & @ O
Place online orders at For phone orders, call Email orders to Contact your dedicated
www.foodsafetysolutions.com.au 1800 673 644 sales@fildesfoodsafety.com.au Fildes Food Safety

For fax orders, fax representative for advice
03 9598 7949 on healthcare products




Contact Harald — Contact Bluetooth Tracing

Keep your business going in a COVID-19 world

The COVID-19 Bluetooth Card and Contact Tracing Platform. Built for Business Containment and Continuity.

Bluetooth Card Tracing Containment Back to Business

® Simple to use ® |dentify contacts fast ® Protect staff
® Always on ® More reliable than memory recall ® Protect your business
® Card = visual of compliance ® Contact and contain risk group fast e Save downtime and lost revenue

@ Contact our customer service team to discuss further on 1800 673 644.




Simple and easy to deploy solution

No need for apps, phones, charging,
WiFi or IT setup

Secure privacy system
No locations registered or tracked

Anonymized and encrypted data
management

Explicit employee consent

Contact Trace Journey

&

CONTACT
HARALD

CONTACT CARD

Protect your employees and customers and quickly isolate possible infection sources to enable your business to keep

running without major disruptions.
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REGISTER WEAR
All employees are With Contact Harald

registered and assigned  card around their necks,
a Contact Harald card workers get to work
normally

REPORT
Employee reports
signs of COVID-19

TRACE
Contact tracing
through database
(Privacy preserved)

ISOLATE
Only compromised workers
notified, isolated and tested.
Once negative test
result received,

workers cleared to work




Food Safety Tips

Implement the 2hr/4hr Storage Rule

The 2/4 hour rule is used as a guide for serving food that has been taken out of refrigeration but is still safe to eat.

The rule is based on studies that reveal how quickly microorganisms can grow in food stored at temperatures between
5°C and 60°C, otherwise known as the food temperature danger zone. The rule advises that food stored between 5°C
and 60°C for under 2 hours can be sold or put back in the refrigerator for later use. Food stored between 5°C and 60°C
for 2-4 hours can be used or sold but not put back in the refrigerator. Any food stored between 5°C and 60°C for more
than 4 hours must be disposed of and cannot be sold or used.
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Under 2 Hours 2 to 4 Hours Over 4 Hours The total time in the
Food held between 5°Cand ;5 he|d between 5°Cand ~ Food held between 5°C and _danger zone
60°C for less than 2 hours 60°C for 2-4 hours can still 60°C for 4 hours or more _includes preparation,
can be usgd, sold or put back be used or sold, but can't must be thrown away display and transportation
in the refrigerator to use later be put back in the fridge

Prevent Contamination

When distributing meals to large numbers of patients,

it is important to ensure that food is not contaminated
during the serving process. With mounting global health
concerns, it pays to be increasingly vigilant with covering
food to prevent contamination from potentially harmful
microorganisms. Each insulated food storage solution in
the healthcare food delivery range from Fildes Food Safety
can be ordered with a corresponding airtight lid to prevent
contamination from airborne microorganisms or respiratory
secretions emitted by the individual delivering the meal.




Food Safety Tips

Implement a Food Label System

Alongside the use of insulated food storage solutions, healthcare facilities and hospitals are also required to use

a food labelling system to identify foods that may be hazardous to patients with dysphagia. Food labels should be
used to determine the consistency of food to reduce the risk of a patient choking or coming to harm. Fildes Food
Safety stocks a range of food labels which follow the terminology and guidelines of the International Dysphagia Diet
Standardisation Initiative (IDDSI) such as easy to chew, extremely thick and pureed so that patients can be served

food in line with their individual requirements.
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Check the Food Temperature Zone

Healthcare providers should also take precautions to ensure
that food does not fall into the food temperature danger zone
when serving large numbers of patients over a long period

of time. The food temperature danger zone is where bacteria
are likely to grow the most rapidly and result in foodborne
illnesses which are particularly dangerous to vulnerable
patients. Food should, therefore, be stored either below 5°C
or above 60°C to reduce the risk of food poisoning. Healthcare
facilities can use insulated food storage solutions to ensure
that food is kept at a safe temperature prior to being served
to vulnerable patients. Designed to keep food hot or cold,
insulated mugs, bowls, plates and jugs can be utilised for
easy and safe meal delivery.
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Fildes Food Safety Pty Ltd

ABN 55 005 050 260

28-32 George Street

Sandringham, Victoria 3191

Phone: 1800 673 644 Fax: 03 9598 7949
Email: sales@fildesfoodsafety.com.au

Website: foodsafetysolutions.com.au




