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1. Policy Overview
The visitor and contractor control policy ensures that all visitors and contractors to the site are introduced to our standards of operation. By ensuring visitor contractors are informed, the company reduces the risk of dangerous behaviour and product contamination inadvertently occurring.
The company operates a secure site; entry and exit from site is restricted and only authorised drivers, visitors and sub-contractors are permitted. 
Visitors are required to sign in and out of the site and are made aware of the company's hygiene policy.

General Site Visitor Rules:
· The company’s health and hygiene policy must be adhered to at all times. 
· The removal of any company property including equipment, product, or intellectual property from site is strictly forbidden without explicit permission from the Operator.
· Smoking is not allowed on the site except in the dedicated external smoking area.
· Alcoholic liquor or drugs are not allowed to be brought onto the site or consumed there.
· Cameras, televisions, radios, personal stereos and other similar equipment are not allowed on site without the permission of company authority.
· Glass containers of any type are not permitted in product areas.
· All visitors are required to complete a production access form with a health questionnaire prior to being permitted access to the production area. Any issues are referred to a supervisor. 
· Exception: MDIS Inspectors are exempt from completing the production access form and health questionnaire on each visit.
· Any behaviour or actions by a visitor that is a risk to the facility or persons (e.g. under the influence of drugs and/or alcohol) will result in the visitor being expelled by the Operator or worker accompanying them. 

Specific Sub-Contractor rules:
· Contractors working in product areas are the responsibility of the person nominated by the Supervisor.
· Contractors must ensure that their activities cannot result in product contamination and in particular, must ensure that all activities are totally secured off and segregated from food production areas. 
· Only chemicals permitted for use in a food facility are allowed to be used on site and are subject to proper precautions and to certain restrictions. 
· Chemicals must be stored and used in the proper and safe manner. Chemicals of any type are not allowed to be stored in production areas.
· Any behaviour or actions by a subcontractor that is a risk to the facility or persons (e.g. under the influence of drugs and/or alcohol) will result in the visitor being expelled by the Operator or by the worker accompanying them. 
All visitors and sub-contractors are accompanied whilst on site by a member of staff who ensures all the visitors and/or sub-contractors comply with company hygiene procedures prior to entering areas of site operation and wear company supplied personal protective equipment. All personnel are responsible for ensuring visitors are made aware of any special restrictions or product safety requirements whilst on site.

Inspector Rules:
· Government inspectors and regulatory officials attending the facility are required to comply with the company’s hygiene and health policies for the duration of their visit, including wearing appropriate personal protective equipment when entering production areas.
· Any behaviour or actions by an inspector that do not conform to the company’s hygiene and health policies may be brought to the attention of their supervisor.
· The general site visitor rules outlined above apply to inspectors where relevant, in accordance with applicable acts and/or regulations.

2. Review:
This policy will be reviewed annually and/ or updated whenever changes to facility operations, procedures, or processes occur that may affect its accuracy or effectiveness. It is the responsibility of the operator to ensure that all written programs reflect current practices and continue to achieve their intended food safety outcomes
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