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Import
Industry
Advice Notices
05-FEB-2018 | 13/18
ADDITIONAL INSPECTION
REQUIREMENTS FOR
CONSIGNMENTS OF
KIWIFRUIT FROM ITALY
09-FEB-2018 | 14/18
ADDITION OF INDONESIA
TO LIST OF COUNTRIES
ABLE TO MEET AUSTRALIA’S
ENHANCED IMPORT
CONDITIONS FOR
UNCOOKED PRAWNS AND
UNCOOKED PRAWN
PRODUCTS

Department of Agriculture and Water
Resources
BICON ALERTS
Changes to the import conditions for Dairy (Important)
Effective 7 February 2018 to 7 May 2018
New import conditions for cooked and uncooked pig meat from New Zealand (Important)
Effective 7 February 2018 to 31 March 2018
New import conditions for uncooked pig meat from Northern Ireland (Important)
Effective 7 February 2018 to 31 March 2018

Department of Industry, Innovation &
Science
ANTI-DUMPING COMMISSION WEEKLY WEBSITE UPDATE
EPR 455
Review
Consumer pineapple exported from Thailand relating to Kuiburi Fruit Canning Co., Ltd and
Kuiburi Fruit Cup Co., Ltd

Australia and New Zealand Ministerial
Forum on Food Regulation (the Forum)
REVIEW OF FAST FOOD MENU LABELLING SCHEMES
The Australia and New Zealand Ministerial Forum on Food Regulation (the Forum) is
currently conducting a review of menu labelling schemes in Australia. The review is
considering scheme implementation and emerging issues identified by stakeholder
submissions and government officials, since the release of the endorsed National
Principles for Introducing Point-of-Sale Nutrition Information in Standard Food Outlets in
2011).
Issues identified have been outlined in the Consultation paper: Review of fast food menu
labelling schemes which is now available for comment.

Australian Food and Grocery Council
FISH E NEWS
COMMERCIAL FISHING
NEWS FROM FISHERIES WA

INDEX PREDICTS MODEST RETAIL SALES GROWTH IN Q1 2018 –
USE AFGC LOGO
https://www.afgc.org.au/2018/01/index-predicts-modest-retail-sales-growth-in-q1-2018/

Food Standards Australia New
Zealand
NOTIFICATION CIRCULAR
The latest Notification Circular (37-18) was published on 5 February 2018.
The Circular summarises work currently being undertaken or finalised by FSANZ including:
• A1156 - Food derived from Super High Oleic Safflower Lines 26 and 40 (new Application)
• A1157 - Enzymatic production of Rebaudioside M (new Application)
A1144 - Re-categorising Coconut Milk for Food Additive Permissions (call for comments)

FSANZ - MEDIA ISSUES FOR THE WEEK
Additives
FSANZ’s call for comment on a new additive category for coconut milk products is covered on
voxy.co.nz.
GM Foods
This article looks at the developing technology behind GM foods, including how the technology
could be used to help improve tackle Vitamin A deficiencies. Read more here.
Meanwhile, the Gene Literacy Project covers FSANZ’s approval of an application to permit
products containing traces of golden rice to address vitamin A deficiency in developing
countries. Read the article here.
Food safety
The Jasper and Myrtle Chocolate recall due to undeclared milk (casein) allergy receives
coverage in this online article.
US officials are investigating a report by someone who found a dead lizard while eating a salad
made with a bag of chopped lettuce from California. Read the story here.
Horticulture growers have received some clarity around food safety certification requirements
after the release of a detailed HARPS infographic, as well as an extension allowing many
growers an extra year to become compliant. Read more here.
CEO of Lactalis has been quoted saying that they may have been producing Salmonellacontaminated baby milk for more than a decade. Read the story here.
Diet and nutrition
Can you really get cancer from food? SBS Online looks at five household beliefs linking
cancer to food and examine the truth behind the statements. Read the story here.
The latest UK Food Standards Agency shopper survey highlighted that sugar is a major concern
for respondents, with just over half saying they were worried about the amount of sugar in
their food. Read more here.
News of an impending hummus shortage has put British hummus fanatics on high alert. But
Aussies have been told not to panic, as we’ve got plenty of chickpeas still in Australia. Read the
alert here.

Business
Consultation
Notification
A1154 – FOOD DERIVED FROM
INSECT-PROTECTED COTTON
LINE MON88702
The purpose of the Application is to seek
approval for food derived from a
genetically-modified insect-protected
cotton line, MON88702.
14 February 2018.
CALL FOR COMMENT ON
CHANGES TO MAXIMUM
RESIDUE LIMITS
Food Standards Australia New Zealand
(FSANZ) has called for submissions on
a proposal to change maximum residue
limits (MRLs) for some agricultural and
veterinary chemicals.
Closes 26 February 2018.
CALL FOR COMMENT ON FRESH
DRAGON FRUIT FROM
INDONESIA RISK ANALYSIS
You are invited to provide feedback on
the draft report outlining the identified
risks and proposed risk management
measures associated with importing
fresh dragon fruit from Indonesia.
Closes 19 March 2018.
CALL FOR SUBMISSIONS ON
NEW ADDITIVE CATEGORY FOR
COCONUT MILK PRODUCTS
You are invited to provide submissions
on an application to create a new food
additive category for coconut milk
products..
Closes 19 March 2018.

The latest UK Food Standards Agency shopper survey highlighted that sugar is a major concern
for respondents, with just over half saying they were worried about the amount of sugar in
their food. Read more here.
CHOICE has launched a campaign asking state and territory food ministers to improve sugar
labelling. CHOICE argue that there is no clear way of knowing how much sugar has been added,
as the labels aren’t clear enough. Read more here.
An article published on news.com.au questions whether hemp seeds stack up to their
nutritional claims. In addition, it notes that a study by Galaxy Research found that nearly 40
per cent of those questioned believed hemp was similar to marijuana and that foods cooked
using the seeds could contain illegal ingredients. Read more here.
This article debunks some common misconceptions about organic food. Read the article here.

Food allergies
Professor Katie Allen from the Murdoch Children's Research Institute talks to ABC’s Life
Matters program about food allergies and calls for more consistent food labelling so
allergy sufferers can be better informed of the risks. See more here.
Food supply
Tequila makers in Mexico are facing a crisis after agave shortages have thrown the industry
into chaos. Tequila experts have said that early harvesting of the plant will make the shortage
worse over the next 12 months. Read the story on news.com.au.

Latest updates from Product Safety Australia

Raffles Healthy Foods —
Wholemeal Spelt Chia Loaf
https://www.productsafety.gov.au/re
call/raffles-healthy-foodswholemeal-spelt-chia-loaf
Sweetin Pty Ltd trading as
Cocofrio — Cocofrio Dairy &
Gluten Free Frozen Dessert
Strawberry Choc-Chip
https://www.productsafety.gov.au/r
ecall/sweetin-pty-ltd-trading-ascocofrio-cocofrio-dairy-gluten-freefrozen-dessert-strawberry-chocchip

A norovirus outbreak is raising concerns about food safety at PyeongChang Winter Olympics.
Read more on news.com.au.
Chemical in food
A recent study found that BPA was present in the digestive system of 86% of teenagers who
participated in the study. Professor Lorna Harries, who led the project, is calling for clearer
labelling on packaging so people can make informed choices. Read the story here
Quirky
That sad desk salad doesn’t look so bad after all. Read these office food horror stories on
BuzzFeed.

Australian Food News

Fine Food Australia
Fine Food Australia is back in Melbourne
in 2018 - so let's talk Melbourne food
trends! Discover a taste of what's to
come in the foodservice and hospitality
industries, investigate a possible sugar
tax for Australia and benefits of
adapting nutritional trends for your
menu.

FOOD FOR THOUGHT
-

Kaufland continues to prepare for Australian entry
Aldi's plans for Australia in 2018
Australian Grand Dairy Awards 2018 winners announced
Cadbury brings back Caramilk after 20 years
ACCC publishes free range egg guidance
Smitten apples get second season
Woolworths to stock bubs goat milk infant formula
Diageo launches PIMM's on Tap

Health Star Rating
Upcoming workshops - five year review
of the Health Star Rating system
Workshops will run across Australia and
New Zealand from 2 February – 12 April
2018. Further details on dates, times
and locations can be found on the
Health Star Rating website.
F&GC 2018
22 May – 24 May 2018
Grand Hyatt Melbourne
https://www.ivvy.com.au/event/FG2018/
start-registration/delegate

Belt & Road International Food Expo
https://www.fmcc.com.hk/

Ai Group Industry Newsletter
https://www.aigroup.com.au/policy-andresearch/industrynewsletter/

For more information visit www.fbia.org.au

