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Import &
Biosecurity
Industry
Advice Notices
28-MAR-2018 | 07/18
RELEASE OF THE FINAL
REPORT FOR THE REVIEW
OF BIOSECURITY IMPORT
REQUIREMENTS FOR
TAHITIAN LIMES FROM THE
COOK ISLANDS, NIUE,
SAMOA, TONGA AND
VANUATU
26-MAR-2018 | 06/18
PRAWNS AND PRAWN
PRODUCTS FROM ALL
COUNTRIES FOR HUMAN
CONSUMPTION

Import Food
Notices
27-MAR-2018 | 01/18
TESTS APPLIED TO
SURVEILLANCE FOOD

Department Agriculture and Water
Resources
BIOSECURITY MATTERS
Clarification of cooked corn processing requirements
(Important)
Effective 27 March 2018 to 27 September 2018

BIOSECURITY MATTERS
Introducing Biosecurity Matters webpage and Don’t be a Jeff animated videos
The Department of Agriculture and Water Resources have just launched a new communityfocused biosecurity webpage and series of short animated videos.
The videos are designed to increase awareness around biosecurity. Check them out at
agriculture.gov.au/dontbeajeff.

BIOSECURITY LEGISLATION
The Biosecurity Amendment (Miscellaneous Measures) Bill 2017, now renamed the
Biosecurity Legislation Amendment (Miscellaneous Measures) Bill 2018, has been introduced
into Parliament. Visit aph.gov.au to view the Bill and follow its progress.
The Bill makes amendments to the Biosecurity Act 2015 to enhance operation of Australia's
biosecurity framework. The measures included in the Bill will:
• enhance information gathering powers to assist in the management of biosecurity risk
• make minor and technical amendments to improve administration of the Biosecurity Act
2015 by the Department of Agriculture and Water Resources and the Department of Health
• provide a more efficient process for updating the lists of commodities to which legislated
biosecurity import conditions apply, in response to changing biosecurity risk.

Federal Register of Legislation
LEGISLATIVE INSTRUMENT COMPILATIONS
Australia New Zealand Food Standards Code – Schedule 20 – Maximum residue limits
Compilation was modified on 23/03/2018
https://www.legislation.gov.au/Details/F2018C00171

Latest updates from Product Safety Australia

Washed Rind Pty Ltd — White
Mould Cheeses

Australia New Zealand Food Standards Code – Schedule 26 – Food produced using gene
technology
Compilation was modified on 23/03/2018
https://www.legislation.gov.au/Details/F2018C00170
Australia New Zealand Food Standards Code – Standard 1.5.2 – Food produced using gene
technology
Compilation was modified on 23/03/2018
https://www.legislation.gov.au/Details/F2018C00169

Food Standards Australia New
Zealand
FOOD STANDARDS NEWS - MARCH 2018
-

Who does what during a food recall?
Food Recall statistics for 2017
Webinar series: country of Origin Labelling
Survey of plasticisers in Australian Foods
Call for submissions
Approval and Forum notification

FSANZ - MEDIA ISSUES FOR THE WEEK
Food Labelling
The Conversation discusses lab-grown meat and whether it should be labelled as meat when
it’s available for sale.
Canada is close to implementing laws to mandate warning labels on junk foods that are high in
fat, salt and sugar.
Food Safety
A variety of cheeses have been recalled after listeria contamination. See Yahoo News
coverage here.
The rockmelon industry is ramping up its food safety guidelines to restore consumer
confidence following the listeria outbreak, report ABC. The industry is also bracing for losses
up to $60 million following the outbreak
Body and Soul outlines 10 things you should do to avoid food poisoning.
A survey by a UK waste management company has found that takeaway salads are wasted
because consumers are concerned about food safety and cleanliness.
This Queensland Country Life article reports that Japan will lift its British beef ban after the
Food Safety Commission of Japan concluded that it would be safe to eat British beef provided
the imports are from cattle 30 months or younger and high-risk carcase parts continue to be
banned.
Food Safety News reports that speculation about frozen corn being responsible for a three-year
listeriosis outbreak in Europe, which has had an 18.75 percent fatality rate, is probably correct.
The listeriosis outbreak in South Africa is likely to cost Tiger Brands 800 million Rand, or more
than $67.5 million.
The Daily Mail reports that McDonalds has recalled its hash browns from stores in Melbourne.

A 61-year old woman experienced vomiting and a stomach blockage after eating a packet
of konjac noodles and nothing else. See the Daily Mail story here.
The NSW DPI is encouraging residents to buy local seafood for Easter and says that NSW
seafood is subject to stringent food safety laws which apply from the moment the catch
leaves the water, right through to the point of sale.
Diet and Nutrition
A new study suggests that people with celiac disease following a gluten free diet may not
be protecting themselves from harmful amounts of gluten due to accidental gluten
exposure.
The Sydney Morning Herald covers a report by Deakin University which examined the
obesity prevention efforts of Australian food and beverage manufacturers. The report
ranks 19 companies based on health-related policies in areas such as product
formulation, nutrition labelling and advertising to children.
The Guardian looks at chocolate and whether its numerous health claims stack up.
Nestle has launched a new chocolate bar (in the UK) which uses “structured sugar” which
claims to taste just as sweet as standard lollies but actually contains 30 per cent less
sugar.
GM
The Weekly Times covers the GM labelling and safety concerns surrounding GM crops.
Quirky
Apparently pickle juice slushies are a thing.
SBS feature 2018’s eggs-travagant Easter eggs – from gin and tonic flavoured eggs to a
24k carat gold crème egg. See them here.

For more information visit www.fbia.org.au

Business
Consultation
Notification
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 Australia’s biosecurity
import conditions for brassicaceous crop seeds for
sowing.
Closes 19 April 2018.

Australian Pesticides and Veterinary
Medicines Authority
APVMA GAZETTE
Edition No. 6, 27 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.
CONTENTS
Erratum Notice – page 3
Agricultural Chemical Products and Approved Labels – page 4
Veterinary Chemical Products and Approved Labels – page 9
Approved Active Constituents – page 10
Cancellation of Product Label Approvals at the Request of the Holder – page 13
New Active Constituent and Veterinary Chemical Product – page 14
Final Pesticide and Veterinary Medicines Product Sales 2016–17 Financial Year – page 21

International congress on Food
Processing, Safety and Packaging
September 20-21, 2018 in Prague,
Czech Republic.
Food Congress 2018 is one of the
Human Health meetings which will be
visited by the entire prestigious person
in charge, food educators, food
inspectors, fiery inspectors,
postgraduates, affiliations, business
meanders under a solitary rooftop.

Allergen Bureau
FOOD ALLERGY SERIES: FOOD ALLERGEN FUNDAMENTALS
On Thursday March 22 FBIA watched the Food Allergy Series: Food Allergen Fundamentals
webinar. To access the valuable information presented at the webinar click here.
If you missed the webinar, you can stream online here.

Australian Food News
FOOD FOR THOUGHT

-

Woolworths increase lead in Australia's Grocery wars, Roy Morgan
Harvey Norman dairy venuture goes into receivership
ACCC to focus on Franchising in 2018
McDonalds set science based greenhouse gas reeducation target
Brisbane Council throws support behind food innovators
Mars' Advance Dermocare dog food voluntarily recalled
Parmalat launches "strongest iced coffee on the market"
Cold Rock partners with Chocolatier for Easter surprise

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 Safety Information Council
E-NEWS
Easter entertaining – your friends and family
could be at risk of Listeria

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

For more information visit www.fbia.org.au

