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Import &
Biosecurity
Industry
Advice Notices
14-MAR-2018 | 03/18
ANNOUNCEMENT OF THE
COMMENCEMENT OF THE
REVIEW OF BIOSECURITY
IMPORT REQUIREMENTS
FOR FRESH LONGAN FRUIT
FROM VIETNAM
14-MAR-2018 | 25/18
BROWN MARMORATED
STINK BUG (BSMB) RISK
SEASON 2017-18 AMENDED
PROCESS FOR LCL
CONTAINERISED GOODS
FROM ITALY
14-MAR-2018 | 24/18
CLASS 19.2 APPROVED
ARRANGEMENT:
AUTOMATIC ENTRY
PROCESSING FOR
COMMODITIES (AEPCOMM)
POLICY UPDATE

Department Agriculture and Water
Resources
FOOD FAILING REPORT
http://www.agriculture.gov.au/import/goods/food/inspection-compliance/failing-foodreports/dec2017

BICON ALERTS
marmorated stink bug (BMSB) mandatory treatment for containerised goods from Italy
(Important)
Effective 16 March 2018 to 30 April 2018

Merging of 'Broken corn for human consumption' and 'Bagged corn or maize grits for
processing' cases
(Important)
Effective 15 March 2018 to 31 March 2018
Sulfuryl fluoride treatment certificates issued by Italian treatment providers
(Important)
Effective 16 March 2018 to 30 April 2018

Federal Register of Legislation
LEGISLATIVE INSTRUMENTS
Schedule 20 — Maximum residue limits (Australia Only) to include or change maximum
residue limits pertaining to agricultural and veterinary chemical products.
Item was modified on 13/03/2018
https://www.legislation.gov.au/Details/F2018L00240

Australian Pesticides and Veterinary
Medicines Authority
MEDIA RELEASE 12 MARCH 2018
APVMA permanent Armidale premises confirmed
The APVMA will provide updates on the relocation to Armidale at apvma.gov.au/relocation

Latest updates from Product Safety Australia

Woolworths Limited — Macro
Natural Sunflower Kernels 500g

APVMPA GAZETTE
Edition No. 5, 13 March 2018 is now available on the APVMA website. As a subscriber, you
will receive an email notification each time a new Gazette is published.

Food Standards Australia New
Zealand
FSANZ - MEDIA ISSUES FOR THE WEEK
Food Labelling
The Queensland Times looks at the issues associated with the Health Star Rating system.
NHS UK is calling for tougher food labelling post-Brexit in a bid to tackle the UK’s growing
obesity crisis. Daily Mail has the story.
Food Safety
Various media outlets have identified the farm at the centre of the listeria outbreak Rombola Family Farms. In its latest media release, the NSW Food Authority said it was
working closely with the farm, located in the NSW Riverina, to determine the exact cause of
the outbreak.
There are calls for more research into plastic fibres after a University of Manchester study
found that rivers are becoming hotspots for microplastic pollution which can harm
ecosystems and pose a human health risk as they enter the food chain. The Department of
Environment and Energy said 80 per cent of companies identified as supplying products
containing plastic microbeads have already phased out or committed to phasing out
microbeads. SBS has the story.
Victims of the world’s worst listeriosis outbreak in South Africa will be invited to sue the owner
of the factory names as the source, reports Yahoo News. Health officials say the source of the
outbreak was an Enterprise Food plant, which produced a range of ready-to-eat chilled meats
including baloney and Frankfurter sausages.
A new EU-funded project aims to develop antimicrobial packaging solutions for perishable
foods based on natural nanomaterials to prevent foodborne illness outbreaks and reduce food
waste caused by early spoilage. Read the story on FoodProcessing.com.

Diet and Nutrition
Good Food Magazine profiles a new start-up business selling hemp grown from a farm in
Tasmania. The article also talks about how hemp seeds are a nutritionally dense source of
protein and rich in fat.
ABC takes a look at the history of vitamin and mineral fortification and how it is used to tackle
nutritional deficiencies.
ABC Online takes a look at whether organic fruit and vegetables are worth the extra cost. The
article notes that there is limited research showing that organic produce might have higher
levels of antioxidants and says the concept of the ‘dirty dozen’ is irrelevant and that consumers
should focus on eating more fruit and vegetables to begin with

Food Allergies
A new baby food has been designed to help gradually introduce eight common food
allergens to babies in hopes to help them reduce the risk of developing lifelong food
allergies. See the story on Business Insider.
Health24 recaps a November 2017 study which suggests that the food allergy epidemic in
Western society might be caused by extreme caution

While another study found exposure to folic acid in the womb may play a role in kids later
developing food allergies.
However, it is noted that research is still needed to determine whether it’s the source of
folate that’s key or if genetic differences in folate metabolism might be related to food
allergy.
Quirky
A reminder to always check use by and best before dates after a 21 year old box of cereal
was accidentally purchased from Walmart in Colorado. While the unsuspecting purchasers
said it tasted funny, it didn’t cause them any problems. Read the story here.

Food Legal
IN HOUSE
Current Developments in food law and policy in Australia and elsewhere (March 2018)

For more information visit www.fbia.org.au

Business
Consultation
Notification
Closing soon
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.

Closing soon

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.

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.

PROPOSED REGISTRATION OF
SEGURIS FLEXI FUNGICIDE
CONTAINING THE NEW ACTIVE
CONSTITUENT ISOPYRAZAM
You are invited to provide comment on the proposed
registration of Seguris Flexi Fungicide containing the
new active constituent isopyrazam. The product is to
be registered for the control of black spot and powdery
mildew in apples and black spot in pears.
Closes 27 Marchl 2018.

Allergen Bureau
FOOD ALLERGY AND ALLERGEN MANAGEMENT WEBINARS
The Allergen Bureau is pleased to be delivering a series of three, one hour, live webinars on the
topic of food allergy and allergen management. This is a free event hosted by the Department
of Industry, Innovation and Science Entrepreneurs’ Programme, delivered by The Allergen
Bureau. Webinar attendees will be able to watch and interact with the webinar presenters via
the AusIndustry webinar portal.
The dates and topics of the webinars are as follows:
Webinar One
Food Allergen Fundamentals: Thursday 22nd March 2018 – 12:00 to 1:00 pm
Webinar Two
Identification & Control of Food Allergens: Thursday 19th April 2018 – 12:00 to
1:00 pm
Webinar Three Allergen Labelling & Recalls: Thursday 24th May 2018 – 12:00 to 1:00 pm
For more information about this free event, please email eplearningevents@industry.gov.au.
To register now for these free webinars go to https://www.eventbrite.com.au/e/webinar-seriesfood-allergens-registration-41932070953
The Allergen Bureau February 2018 eNEWS

Australian Food News
FOOD FOR THOUGHT
-

Gov backtracks on rockmelon impact
Australia's new country of origin label helps give NZ a free kick
Pork finds sales success with marking drive
Woolworths axes gift card expiry dates for good
Deliveroom service now at quest hotels
Powerade with coconut water released
Aussie NZ rivalry leads to global butcher competition
Australian brewer on the cusp of developing beer for space
Independent SA icecream judged best in Australia
Coke expierments with acohol
Mckenzies launches new soup kits for winter

10th Addition of Peru's food industry
expo EXPOALIMENTARIA 2018
Expoalimentaria is the largest
international trade show in the region
that highlights food and beverages,
machinery, equipment, inputs,
containers and packaging, services,
restaurants, and gastronomy. It has
become the focal point of exporters and
select buyers from all corners of the
globe.
F&GC 2018
22 May – 24 May 2018
Grand Hyatt Melbourne
https://www.ivvy.com.au/event/FG2018/
start-registration/delegate
Food and Grocery Australia is the
premier event for the nation’s $127.4
billion food and grocery sector. It is the
event for suppliers, manufacturers and
their retail partners.
The 2018 Program can be accessed
here.

Fine Food Australia
THE SUSTAINABLE ISSUE
-

The colours of sustainability
The buzz about rooftop Honey
Food Waste: a business opportunity
Hello Foodservice video channel

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

Rigby Cooke Lawyers
CUSTOMS & TRADE ALERT>>
The new Trump tariffs – the tip of the trade iceberg
After several months of uncertainty and speculation, President Trump has finally announced
his intention for the US to introduce additional tariffs on steel and aluminium imported into
the US. To adapt a famous comment from former US Secretary of Defence, Donald Rumsfeld,
it’s time to work out what we know we know, what we think we know and what we know we
would like to know. Read the full article.

FTA Training Workshop
Tuesday, 27 March 2018 9:00 AM –
4:00 PM
Ai Group, Level 2 / 441 St Kilda Road,
Melbourne VIC 3004
Cost: FREE

Register Now

For more information visit www.fbia.org.au

