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Import
Industry
Advice Notices
23-FEB-2018 | 20/18
REVISED ASSESSMENT AND
INSPECTION
ARRANGEMENTS FOR
MANAGEMENT OF BROWN
MARMORATED STINK BUG
(BMSB) RISK VESSELS
23-FEB-2018 | 19/18
POTENTIAL DISRUPTION TO
DEPARTMENT OF
AGRICULTURE AND WATER
RESOURCES IT SYSTEM –
19:00 FRIDAY, 2 MARCH TO
20:00 MONDAY, 5 MARCH
2018 (AEDT)

Department Agriculture and Water
Resources
BICON ALERTS
Changes to import conditions for retorted goods: Transition period
Effective 26 February 2018 to 30 June 2018

Department Industry, Innovation &
Science
ANTI-DUMPING COMMISSION WEEKLY WEBSITE UPDATES
• EPR 354 Review - Italy

Food Regulation
AUSTRALIAN FOODBORNE ILLNESS REDUCTION STRATEGY
2018-2021+.
The Australia and New Zealand Ministerial Forum on Food Regulation provided inprinciple support to the aims and objective for the Australian Foodborne Illness
Reduction Strategy 2018-2021+ at its meeting on 24 November 2017. The Forum also
agreed that consultation should be undertaken with stakeholders to further develop the
strategy and its implementation plan.
Consultation is now open and submissions are invited on the Australian Foodborne Illness
Reduction Strategy 2018-2021+.
The consultation period is from 12 February to 29 March 2018. States and Territories will
consult at the local level, and Food Standards Australia New Zealand will consult
nationally, bringing together industry sectors.

CONSULTATION PAPER: REVIEW OF FAST FOOD MENU
LABELLING SCHEMES

Latest updates from Product Safety Australia

Manassen Foods Australia Pty Ltd
— Sharwood's Plain Puppodums
113g
IKEA Pty Ltd— GODIS
PASKKYCKLING marshmallow
candy 100g

The Australia and New Zealand Ministerial Forum on Food Regulation (the Forum) is
currently conducting a review of menu labelling schemes in Australia. The consultation
period, which opened on 6 February 2018, has been extended and will now close on 16
March 2018.
The Consultation paper: Review of fast food menu labelling schemes is available on the
website. The paper seeks views on the issues identified, provides an opportunity to
identify additional issues and invites a contribution to what could be done to address
these issues.
The review is particularly relevant to organisations in jurisdictions that have already
implemented legislation. To date, New South Wales, South Australia, the Australian
Capital Territory and Queensland have passed legislation and have implemented fast food
menu labelling schemes. Victoria has also passed legislation and is due to introduce the
scheme on 1 May 2018.

Food Standards Australia New
Zealand
MEDIA RELEASE ISSUED BY NSW HEALTH REGARDING
LISTERIOSIS RISK
FSANZ are working closely with the NSW Food Authority to determine the source of the
Infections given the growing number of cases reported. Click here for the media release.

TRADE RECALL OF ROCKMELONS LINKED TO LISTERIA
Food Standards Australia New Zealand (FSANZ) is coordinating a trade recall of whole
rockmelons following a spike in Listeria cases linked to rockmelons.

Business
Consultation
Notification
Closing soon
PROPOSAL TO AMEND SCHEDULE 20
OF THE REVISED AUSTRALIA NEW
ZEALAND FOOD STANDARDS CODE
The APVMA invites comments until 6 pm (Australian
Daylight Saving Time), Tuesday 13 March 2018 on
the proposal to vary Schedule 20 Maximum Residue
Limits of the Australia New Zealand Food Standards
Code.
Closes 13 March 2018.

CALL FOR COMMENT
ON INSECTICIDE USE ON STONE
FRUITS

Eating foods that contain Listeria bacteria does not cause illness in most people, but in high
risk groups it can result in severe illness and even death. High risk groups include infants,
the elderly, pregnant women and people with compromised immune systems.
The NSW Food Authority is working with the grower and has advised that affected
rockmelons are being removed from the supply chain, so consumers can be assured that
fruit currently available on shelves are not implicated in this outbreak.
As a precaution, consumers – particularly in high risk groups are advised to throw away any
rockmelons already in their home.
If you are feeling unwell and suspect you have consumed the affected product, please seek
medical attention.
This has been reproduced with permission of Food Standards Australia New Zealand

FSANZ - MEDIA ISSUES FOR THE WEEK
Food General
A recent study has discovered fish oil capsules have little effect in heart disease patients,
sparking debate about where we go next for our source of omega-3. According to the Heart
Foundation, eating 2-3 servings of fish (including oily fish) per week is the best way to get
your recommend omega-3 dosage.
The Global Obesity Centre at Deakin University is putting pressure on Australia supermarkets
after releasing a report claiming the supermarkets could do a lot more to improve Australian
diets. The study looked at the health policies of the biggest supermarket chains in Australia
and assessed them against the INFORMAS tool. All of the major supermarkets scored below
50%. Read more.
The Supermarkets involved in the above survey have responded to calls for them to take more
responsibility for obesity prevention, SBS reports.
GM Foods
Nuseed’s omega-3 canola variety has been given the green light for and use in animal, fish and
human foods, Farm Weekly reports.
The Golden Rice approval is being called a big mistake by NZ’s GE-Free who is currently
considering legal avenues to appeal the decision. Read more.
Food labelling
According to this article, interactive labelling trends are really gaining popularity. The latest
company to jump on this bandwagon, Yili Weikezi, has created an AR (augmented reality)
code that when scanned, presents the drinker with a different audio message for each
flavour.
A new study has found including nutrition information on menus could help reduce obesity.
According to the study, clear labelling helps empower people to make smarter and more
informed choices regarding their food.
Food safety
Australian consumers, especially those that are considered at-risk, have been urged to throw
out any rockmelon they may have purchased after two people have died from Listeria this
year due to eating contaminated rockmelon.

Diet and Nutrition
CHOICE has put together an article about the benefits of gourmet salts vs that of regular
salts.
This article encourages you to explore the true reasons behind your cravings and whether you
should indulge your cravings them or ignore them.

Insecticide Use on Stone Fruit
You are invited to comment on the trade implications
of the proposed use of a specific insecticide on stone
fruit.
Closes 13 March 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.

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.

New
CALLS FOR COMMENT ON PLAIN
ENGLISH ALLERGEN LABELLING
You are invited to comment on allergen labelling
requirements to be clearer, which will help food
allergen-sensitive consumers and food businesses..
Closes 12 April 2018.

DRAFT REVIEW OF IMPORT
CONDITIONS FOR BRASSICACEOUS
CROP SEEDS FOR SOWING INTO
AUSTRALIA
You are invited to comment on the review of import
conditions for brassicaceous crop seeds for sowing
into Australia. This includes but is not limited to
broccoli, brussel sprouts, cabbage and cauliflower.
Closes 19 April 2018.

A recent study has concluded that both men and women suffering from high blood pressure
could potentially improve their heart health with regular yoghurt consumption.
You’ve probably heard the rule to never eat after 8pm but is there any truth behind that
advice? This article looks at some outdated dieting advice and provides you with the more
scientifically backed alternative.
Food Allergies
The coroner report for Louis Tate, the teenager who died after having an anaphylactic
reaction, has confirmed his death was a result of a rare reaction to anaesthetic. Louis, who
was severely allergic to milk, nuts and eggs, was in hospital due to a severe asthma attack
and is believed to have ingested food containing his allergies, resulting in anaphylaxis. He
was administered the anaesthetic in response to this reaction. Read more
Researchers are currently looking into ways to decrease peanut allergy in Australia children
through desensitisation.
Quirky
Buzzfeed has put together a list of 16 fun healthy food facts to keep you entertained.

FSANZ NOTIFICATION CIRCULAR
The latest Notification Circular (40-18) was published on 1 March 2018.
The Circular summarises work currently being undertaken or finalised by FSANZ including:
• A1151 – ß-Galactosidase from Papiliotrema terrestris as a Processing Aid (Enzyme)
(call for comments)
• P1044 – Plain English Allergen Labelling (call for comments)

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

Australian Pesticides and Veterinary
Medicines Authority
APVMA GAZETTE
Edition No. 4, 27 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 19
Approved Active Constituents – page 20
Cancellation of Product Label Approvals at the Request of the Holder – page 21
New Agricultural Active Constituent Isopyrazam – page 22
New Chemical Product Seguris Flexi Fungicide Containing Isopyrazam – page 25
New Agricultural Active Constituent Pydiflumetofen – page 27
New Chemical Product Miravis Fungicide Containing Pydiflumetofen – page 30

Australian Food News
FOOD FOR THOUGHT
-

Bega positioned fr growth after profit boost
RFG requests ASX trading
Maggie misses the mark
Australian fast food menu labelling schemes to be reviewed
Millions of Bangladeshi will soon have access to Fonterra milk
Alzheimer's risk and protein consumption levels linked
Central NSW mustard seed oil wins New York food medal
Red Rooster to use ebikes for delivers

Container Transport Alliance Australia
VICT INFRASTRUCTURE SURCHARGE - CTAA RESPONSE
“Me Too” Takes on a Different Meaning – Victoria International Container Terminal Infrastructure
Surcharge

Fish eNews
WORLD NEWS
NZ:

Fishing boat cameras: 'People were suddenly ... a lot more honest' - 16 February 2018

For more information visit www.fbia.org.au

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

Events
Wine and Cheese Fest @ The Meat
Market North Melbourne

