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SUBMISSION IS AVAILABLE
TO MEMBERS.

Australia's Modern Slavery Act
IMPORTANT
FBIA members should be aware of the impact the introduction of the Modern Slavery Act
Australia may have on their businesses. The proposed Act includes addressing slavery
through the supply chain. Please read the attached links from Parliamentary of Australia;
and articles produced by two law firms Herbery Smith Free Hills and Clayton Utz

Department of Industry, Innovation &
Science
ANTI-DUMPING COMMISSION WEEKLY WEBSITE UPDATE
EPR 443
Accelerated Review 443
Prepared or Preserved Tomatoes exported from Italy relating to La Vera Napoli Soc. Coop.
Agr (La Vera)

NSW EPA
INFORMATION ON PARALLEL IMPORTERS
How EPA NSW will address parallel importers
A supplier who makes the first supply of beverages in NSW will need to:
1. Enter into a supply arrangement with the Scheme Coordinator and contribute to
the Scheme costs in proportion to their market share of beverage containers first
supplied in NSW
2. Ensure there is a container approval for every container that they first supply in
NSW.
This only requires the first supplier to ensure there is a container approval for each
container they first supply; they do not necessarily have to be the one who holds the
container approval. It is correct to say that if a “legitimate” distributor who obtains and is
granted a container approval for a container, parallel importers of that container will not
have to obtain the container approval. This is in recognition of the fact that in many
cases, there would likely be many legitimate first suppliers of beverage containers, and
we did not wish to unnecessarily increase costs for suppliers.
However, the parallel imported container will need to have the same physical
characteristics and barcode, or else the container approval for the ‘legitimate’ product
would not apply.
All suppliers (not just first suppliers) will also be required to ensure that any beverage
containers they supply bear the refund mark. This requirement won’t come into effect
until 1 December 2019, to give suppliers sufficient time to comply with the requirement
and to run down their stock of unmarked containers. When it does come into
effect, parallel importers will not be able to legally supply containers without the refund
marking.

Compliance
EPA NSW will not target first suppliers who are compliant with the requirements. Depending on
the nature of the breach, if the EPA identifies a breach, they may approach the first supplier(s)
of the particular container for more information.
Legitimate suppliers can report any parallel importers they believe are not complying with the
law and the EPA will investigate.

Food Standards Australia New
Zealand
FOOD STANDARDS ENEWS SECOND EDITION SUMMER
2018
-

A message from the CEO of Safe Food Production QLD
Introducing the maturity model
Recipe for success - Simplot Australia's keys to improving culture
New FSANZ resources
What's next

NOTIFICATION CIRCULAR (38-18) 15 FEBRUARY 2018

Business
Consultation
Notification
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

The Circular (38-18) 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 – Triacylglycerol lipase from Trichoderma reesai as processing aid (enzyme) (New
application)
• A1158 – Rosemary extract as a food additive (New application)
• A1159 – Triacylglycerol lipase from Trichoderma reesai as processing aid (enzyme) (New
application)
• A1160 – Aspergillopepsin I from Trichoderma reesei as processing aid (enzyme) (New
application)
• A1153 – Endo xylanase from T. reesei as a Processing Aid (Call for comments)

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.

FSANZ - MEDIA ISSUES FOR THE WEEK

You are invited to provide submissions
on an application to create a new food
additive category for coconut milk
products..
Closes 19 March 2018.

GM Foods
The NZ Herald covers FSANZ’s release of a consultation paper on how laws should apply to
food derived from new breeding techniques. The story includes comments by Professor
Peter Dearden who says the new technologies could have “enormous potential” and stresses
the importance of getting regulation right. Read the story.
The FSANZ approval of genetically modified omega-3 canola and OGTR approval of its use in
animal feed receives coverage. The company says its GM omega-3 canola will help relieve
pressure on wild fish stocks. Read the story here.
Food labelling
Nine news airs a story on use by and best before dates and how food labelling “make us waste
our money”. Ronnie Kahn from Oz Harvest says that food labelling is the second biggest cause
of food waste, because we don’t understand it. View the story.
Food safety
The Canberra Times reports that the number of food health and safety breaches in the ACT
has fallen to a two-year low following increased education among businesses. Read the
story.
News.com.au publishes advice about how to avoid food poisoning bacteria which could be
lurking in reusable shopping bags. Read more.
There was widespread coverage about the Cadbury caramilk chocolate recall due to small
pieces of plastic found in a limited number of blocks. See the ABC story.
Diet and nutrition
Researchers from the University of Newcastle have received funding to develop a web
platform to deliver personalised nutrition advice targeted to 18-34 year olds. Read more.

CALL FOR SUBMISSIONS ON
NEW ADDITIVE CATEGORY FOR
COCONUT MILK PRODUCTS

AUSTRALIA’S FOODBORNE
ILLNESS REDUCTION STRATEGY
2018 – 2021+
Consultation is now open and
submissions are invited on the
Australian Foodborne Illness Reduction
Strategy 2018-2021+.
Closes 29 March 2018.
CALL FOR SUBMISSIONS ON
NEW SOURCE FOR ENZYME
PROCESSING AID
Food Standards Australia New Zealand
(FSANZ) has called for submissions on
an application to allow the use of an
existing enzyme processing aid from a
new source..
Closes 29 March 2018.

Indigenous ingredients such as sea succulents, karkalla, samphire, coastal saltbush and wattle
seed are making their way on to menus as the inaugural Sunset20°North festival is underway in
Barangaroo, NSW where the food focus is on native ingredients. Read more.

Food allergies
The new Peter Rabbit film has been criticised by parents of kids with food allergies for a
scene depicting a pack of animated animals throwing blackberries at a human with an
allergy to the fruit. Read more.
Chemicals in Food
A study has found that levels of PFAS in the blood were linked to greater weight gain in a
group of people who recently lost weight, especially women. Read more.

Latest updates from Product Safety Australia

Jasper and Myrtle Chocolates —
Jasper + Myrtle bean to bar
handmade chocolate - all dark
chocolate varieties 70g

States in the US are stepping up to protect public health from harmful chemicals in an effort to
fill gaps in chemical protections due to inaction by the US EPA, reports saferchemicals.org.
Quirky
Could crickets and other insects become a widespread food source? Listen to this ABC
interview to hear what Professor Kerry Wilkinson thinks.

Australian Pesticides and Veterinary
Medicines Authority
GAZETTE
Edition No. 3, 13 February 2018 is now available on the APVMA website.

-

CONTENTS
Agricultural Chemical Products and Approved Labels – page 4
Veterinary Chemical Products and Approved Labels – page 20
Approved Active Constituents – page 22
Licensing of Veterinary Chemical Manufacturers – page 23
Amendments to the APVMA MRL Standard – page 26
Proposal to amend Schedule 20 of the Australia New Zealand Food Standards Code – page 27
Cancellation of Product Label Approvals at the Request of the Holder – page 31
Cancellation of Product Registration and Label Approvals at the Request of the Holder – page 33
Cancellation of Active Constituent Approval at the Request of the Holder – page 35
New Veterinary Chemical Products Containing a New Veterinary Active Constituent Duddingtonia
flagrans strain IAH 1297 in the products BioWorma® and Livamol® with BioWorma® – page 36

APVMA Regulatory Update #266 15 February 2018
- APVMA levy audit program
- APVMA host presentation on antibiotic resistance from Prof. Mary Barton
- Reminder - open for public consultations

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

Allergen Bureau
JANUARY 2018 ENEWS
-

Allergen Management free webinars for SME Food Businesses - Save the dates!
Belgium proposes reference doses for allergen risk assessment of allergens
Food allergy treatment can bring years of relief
Allergen Bureau well received at Romer Labs food allergen seminar in Bangkok, Thailand
Has increased food allergen legislation changed the way people eat out?
Australasian study finds fault in food allergen labelling

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

Food Legal
FEBRUARY 2018
Current Developments in food law and policy in Australia and elsewhere (February 2018)

Australian Food News
FOOD FOR THOUGHT
-

Woolworths cuts out in-store butchers, shift to centralised processing
First Chobani Incubator start-ups announced
Five ways to connect with 2018's more mindful consumer
FoodLegal to run Country of Origin Countdown breakfast
Dan Murphy's latest unique marketing move
Researchers call for jump in obesity during pregnancy to be addressed
Pizza Hut Australia opens second new concept store
The downside of scale FMCG
Gelatissimo selling Chinese New Year gelato flavour

Lucky dogs - Wishing you warm hearts and good fortune!
Happy Chinese New Year and a warm welcome to the dynamic Dog which kicks off on 16
February and presents an enormous opportunity for Australian businesses.
Chinese consumers who shopped on overseas websites increased from 34% in 2015 to 64% in
2017 according to Nielsen. Baby food and milk powder made up 26% of total cross-border sales
in the first half of last year. Personal care supplies also remained high on the shopping list. It
makes sense for Australian businesses to leverage this highly lucrative market to build brand
awareness, cultivate customer relationships and drive sales.

For more information visit www.fbia.org.au

APEC Currents Newsletter
February 2018

