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ARRIVE WITHOUT AN
IMPORT PERMIT

Department Agriculture and Water
Resources
FEBRUARY FOOD FAILING REPORT
The failing food report for FEBRUARY 2018 is now available to view on the website and
can be accessed via the following link:
http://www.agriculture.gov.au/import/goods/food/inspection-compliance/failing-foodreports

PRAWN REVIEW UPDATE - 24 APRIL 2018 ISSUE 1
CURRENT ACTIVITIES
- Biosecurity Advice 2018/06: Request for scientific submissions on specific issues with
Australia's prawn import policy
- Survey about the use of prawns for bait and burley
- Hazard identification
CONSULTATION ACTIVITIES
- Roundtable discussion about the review
- Register your interest in future consultation activities

BICON ALERT
Fresh root vegetables for human consumption
Effective 14 April 2018 to 30 June 2018

Food Standards Australia New
Zealand
2018 MRL HARMONISATION

Latest updates from Product Safety Australia

Coles Supermarkets Australia Pty
Ltd — Coles Sugar Free Dark
Chocolate & Coles Sugar Free Dark
Chocolate with Almond and
Cranberry

Call for requests period for the 2018 MRL harmonisation proposal is now open. The call for
requests will close on Wednesday 6 June 2018. Information to assist you prepare an MRL
harmonisation request and anticipated timelines for the 2018 MRL Proposal are available on
the FSANZ website.
Information to assist you prepare your harmonisation requests can also be found in the
recently updated Guide to submitting requests for MRL harmonisation proposals and the .
harmonisation request template (3rd Edition, April 2018).
Please contact the FBIA Administrator at info@fbia.org.au if you require further assistance

REMINDER - CHECK YOUR FREEZER FOR RECALLED
POMEGRANATE PRODUCT
Food Standards Australia New Zealand (FSANZ) today reminded consumers who may have
purchased 180gm Creative Gourmet frozen pomegranate product from Coles to destroy any
remaining product or return it for a refund.
“We want to ensure all consumers who may have this product are aware of the possible link
between the product and hepatitis A,” FSANZ CEO Mark Booth said today.
“The affected product has been recalled but consumers may still have product in their
freezers without being aware of the recall."
“To date nine cases of hepatitis A with epidemiological evidence indicating a link to this
particular product have been identified,” Mr Booth said.
The affected product includes all best before dates of up to and including 21/03/20.
More information
• Frequently asked questions about this recall
Media contact: 0401 714 265 (Australia) or +61 401 714 265 (from New Zealand)

FOOD STANDARDS NEWS - APRIL 2018
Issue 158
- New web page on sugar
- Our public health role
- Call for MRL harmonisation requests
- Call for submissions (Plain English Allergen Labelling, Thermolysin (protease))
- New proposals (• P1047 – Review of regulatory nutrient reference values:)

FSANZ - MEDIA ISSUES FOR THE WEEK
Food Labelling
The wagyu industry is under fire from fast-food chains, restaurants and supermarkets selling
cheap knock-offs claiming to be the real deal. QLD Premier Annastacia Palaszczuk has called
for clear and accurate food labelling standards.
France has banned the use of meat terms like ‘burger’ and ‘sausage’ on meat-free products.
However, critics have questioned whether the rules are too wide. See news.com.au coverage.

With policy discussions on the effectiveness of food labelling to combat obesity in many
countries, this website highlights some recent studies exploring the effects of food
labelling campaigns on consumer perceptions and purchases.
The Conversation discusses how traditional health claims about India’s ayurvedic foods raises
legal and ethical issues in India.

There are calls for a UK-wide food labelling system post Brexit.
Edible packaging, made out of corn and seafood by-products, could reduce or replace
conventional plastic packaging. Researchers are now looking at testing the toxicity to
ensure it is suitable for human consumption.
Food Regulation
Last week, Reason Foundation partnered with the Cato Institute to file an amicus curiae brief
with the US Supreme Court in support of the foie gras producers and sellers who are
challenging California's ban on the delicacy.

A Melbourne deli was issued with a non-compliance notice from Yarra City Council for
allowing dogs in its shopfront.
Food Safety
A WA restaurant has been fined $50,000 for failing to comply with food safety standards and
for running an unregistered food business.

A meeting between Environmental health professionals from West Moreton Health and
their counterpart from Zambia is covered in Queensland Times. Discussion included food
safety issues.
A story about eating cheese while pregnant mentions FSANZ’s assessment of raw milk
cheeses.
City of Sydney council wants the NSW government to introduce new food safety
regulations to protect customers if hygiene problems emerge after some food businesses
started introducing waste collection points under the state’s new can and bottle deposit
scheme.

For more information visit www.fbia.org.au

Business
Consultation
Notification
FOOD AND GROCERY CODE OF
CONDUCT REVIEW
You are invited to provide feedback on the
effectiveness of the current Food and Grocery Code of
Conduct. This feedback will be used to initiate a draft
report and develop recommendations to the
Commonwealth.
Closes 30 April 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 10 May 2018.

CALLS FOR SUBMISSIONS ON
THERMOLYSIN AS A PROCESSING
AID
You are invited to comment on the application to
permit the use of Thermlysin (protease) from
Anoxybacillus caldiproteolyticus as a processing aid
(enzyme) for use in the manufacture and/or
processing of dairy, egg, meat, fish, yeast, protein
products and in the flavouring production industry.
Closes 24 May 2018.

REVIEW OF THE BIOSECURITY RISKS
OF, AND IMPORT CONDITIONS FOR,
PRAWNS AND PRAWN PRODUCTS,
Animal Biosecurity invites submissions on specific
issues with Australia's current prawn import conditions
and the Prawn IRA for consideration as part of the
review and when preparing the draft report.
Closes 04 June 2018.

Diet and Nutrition
Do you really need to aim for eight glasses of water per day? See what the experts have to
say.
A study examines the biological effects of diets high in glucose versus common artificial
sweeteners. According to the study, both ‘sugar and artificial sweeteners seem to exhibit
negative effects linked to obesity and diabetes, albeit through very different mechanisms
from each other.’ See Canberra Times coverage.
Kids are confused, don’t know or don’t care about healthy eating habits, new WA research
reveals.
SBS takes a look at picky eating and says that it isn’t only children who struggle with food
aversions.
Chemicals in Food
FoodProcessing.com features an article on how manufacturers can reduce acrylamide in
heat-processed foods, with mention of two formulations found to reduce acrylamide by
60% in snacks and more than 90% in fried potatoes.
GM
The West Australian covers this week’s public hearing into possible compensation
schemes for farmers affected by GM contamination, which heard that Australia’s organic
growers would lose foothold in international markets if a zero per cent tolerance to the
presence of GM organisms was relaxed.
Agdaily.com discusses how the imminent changes to GM food labelling in the Unites
States could affect low-income households.
Quirky
Burgers made from the larvae of buffalo beetles are now offered at a supermarket in the
western German city of Aachen.
You can feast your eyes on the humble potato in all its social, cultural and political glory
thanks to this art exhibition by 19 artists.
The latest social media outrage concerns a café in NSW who came under fire for charging
extra for salt.

Productivity Commission
TRADE AND ASSISTANCE REVIEW 2016-17 (ANNUAL REPORT
SERIES)

2018 Harvesting Food Solutions Showcasing Saskatchewan’s Natural
and Organic Sectors
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.
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.
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.

The review contains the Commission's latest quantitative estimates of Australian Government
assistance to industry. This year's review also explores how Australia should best respond to
the USA using its leverage to protect their domestic industries. View the report here.

Australian Food News
FOOD FOR THOUGHT
-

ACCC to look into Uber Eat contracts
Coles supermarkets has recalled chocolate due to undeclared allergen
France bans meat descriptors for vegetarian substitutes
Alcohol producers still "dragging their heels' on pregnancy label warnings
It noice, its different, its ok, Ad Standards dismisses Aldi Kath & Kim complaint
Australian Manuka Association develops identification guidelines
Herbert Adams launches wine pies
Freedom Foods extends Messy Monkey's kids range

F&GC 2018
22 May – 24 May 2018
Grand Hyatt Melbourne
https://www.ivvy.com.au/event/FG2018/
start-registration/delegate

Fish eNews
WORLD NEWS 20 APRIL 2018
-

UK: Aldi swims ahead of British supermarkets in sustainable seafood - 18 April 2018
China: Chinese consortium signs deal for $1bn offshore ‘super fish farm’ project - 18 April 2018
Plastic-eating enzyme holds promise in fighting pollution — scientists - 17 April 2018
EU: Calls grow for investigation into Norway's salmon exports to Vietnam - 16 April 2018

For more information visit www.fbia.org.au

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

