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CONCLUSION OF BURNT
PINE LONGICORN (BPL)
BEETLE VESSEL
INSPECTIONS

Department Agriculture and Water
Resources
MARCH FOOD FAILING REPORT
The failing food report for MARCH 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#2018

BICON ALERT
Revised import conditions for Bee products
(Important)
Effective 8 May 2018 to 4 August 2018

Food Standards Australia New
Zealand
MEDIA RELEASE
Are you a food business? Mandatory labelling for lupin starts soon
Food Standards Australia New Zealand (FSANZ) is reminding food businesses that mandatory
allergen labelling requirements for lupin begin on 26 May 2018.
FSANZ CEO Mark Booth said lupin is a legume which belongs to the same plant family as
peanuts, and has the potential to be an allergen.
“In Australia, lupin has not typically been used in food, however, due to its high protein and
fibre content we are seeing an increase in its use,” Mr Booth said.
“In 2017, lupin was added to the list of allergens that must be declared on food labels. Food
businesses were given 12 months to meet these requirements.
“Any foods that contain lupin must declare it on the label from 26 May 2018 – even if it’s
already on the shelf.
“Correct allergen labelling can mean the difference between life and death for people with
food allergies so it is vital that food businesses get it right.

Latest updates from Product Safety Australia

Coles Supermarkets Australia Pty
Ltd — Coles Mini Classics Vanilla
Ice Cream & Coles Mini Classics
Almond Ice Cream

“Even if the food is not in a package (for example, food prepared at and sold from a takeaway
shop), allergen information must be displayed in connection with the food or provided to the
purchaser if requested,” Mr Booth said. This article was reproduced with the permission from
Foods Standards Australia New Zealand
More information:
• Allergy information for industry

2018 MRL HARMONISATION
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

FSANZ - MEDIA ISSUES FOR THE WEEK
Food Labelling
Some companies, in particular small businesses, are unprepared to meet the new country of
origin labelling rules, as reported here.
India’s food regulator is seeking to introduce GMO labelling on all packaged foods containing
GM ingredients as well as nutritional information on the front of the pack.

The United States Department of Agriculture has released a proposed rule on GMO
labelling which ‘may not be as obvious, or as comprehensive, as consumers expected’,
reports the Washington Post.
In the absence of streamlined food labelling laws the University of Adelaide’s Professor Wendy
Umberger urges consumers interested in an ethical Mother’s Day feast to do their own
research, reports The Adelaide Review.
Large food and drink companies are trialling a new nutrition labelling scheme in some EU
member states. Companies involved are calling upon the European Commission to set
standardised portion sizes.

Coverage of the infant formula review says that manufacturers are hoping that they will
be allowed to include more information about their product on the tins.
Food Regulation
There is a push for wild Tasmanian deer to be hunted to meet the growing demand for
venison.
Food Safety
Alexander Downer responds to reports that the Australian meat industry had issued a briefing
paper to British ministers urging them to scrap the EU’s ban on selling cattle meat treated with
hormones.

Canberrans are being warned not to eat or pick any wild mushrooms after death cap
mushrooms were spotted in the territory.
A popular Adelaide store has been banned from selling certain refrigerated meats and
veggies after it failed to follow food safety rules, reports Five Aa.
Two people have been hospitalised with hep A, including one in a serious condition, after
eating frozen pomegranate bought at Coles.
The 20th Annual Food Safety Summit discusses tips on developing a food safety culture
and corporate support for it.
An E. coli outbreak linked to romaine lettuce spreads to Minnesota after officials said ten
confirmed cases have been identified and linked to the multi-state outbreak.
The Conversation takes a looks at whether the sniff test, the five second rule and rare
burgers are safe.
Diet and Nutrition
Discussion continues regarding “clean meat” derived from a lab or plant. While ABC
reports that Australia's cattle industry is considering calling for reforms to prevent labgrown meat from being labelled "meat".
The New Zealand Herald takes a look at how appetite changes as people age.
The WHO says that adults and children should consume a maximum of 10 per cent of
their daily calories in the form of saturated fat and one per cent from trans fats, to
maintain a healthy heart.
The American Journal of Clinical Nutrition says that there are no adverse effects from
having as many as 12 eggs over seven days.
Chemicals in Food
BPA is featured on Nine.com.au with Dr Ian Musgrave explaining that there’s no real
cause for concern and notes a long-term study from the US found that human BPA levels
have been dropping since 2004.

For more information visit www.fbia.org.au

Business
Consultation
Notification
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.

CALL FOR SUBMISSIONS – URGENT
PROPOSAL P1046 –
ASSESSMENT OF THE VARIATION
Food Standards Australia New Zealand (FSANZ)
today issued a call for comment on the recent urgent
approval of acetate forms of L-amino acids in food for
special medical purposes.
Foods for special medical purposes are used to
manage the diets of people with certain diseases,
disorders or medical conditions.
Closes 31 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.

GM
The UK Telegraph says new research has found that the younger generation is largely
relaxed about eating GM foods.
Quirky
Another Guinness World Record has been broken with a 64-year-old man eating his
30,000th Big Mac.
A Canberran found what appeared to be a piece of chewing gum in her McMuffin.
Crimes against pasta, yep it’s a thing according to BuzzFeed.
A tweet from Sweden’s national Twitter account has shocked users with news that their
famous meatballs actually originated from Turkey.
A truck carrying 12 tonnes of chocolate has overturned and spilled chocolate across six
lanes on a highway in Poland, creating a traffic and clean-up nightmare.

APVMA
GAZETTE NO. 9, 8 MAY 2018
- Amendments to the APVMA MRL Standard – page 17
- Proposal to Amend Schedule 20 of the Australia New Zealand Food Standards Code – page 18

Allergen Bureau

2018 Harvesting Food Solutions Showcasing Saskatchewan’s Natural
and Organic Sectors
Saskatchewan Trade & Export
Partnership (STEP) is the Canadian
Province of Saskatchewan’s export
promotion agency. STEP will be hosting
an incoming buyer program for food
manufacturers, importers, processors,
private label and food service buyers for
both the natural and organic sectors on
September 24-28, 2018 in Saskatoon,
Saskatchewan.
F&GC 2018
22 May – 24 May 2018
Grand Hyatt Melbourne
https://www.ivvy.com.au/event/FG2018/
start-registration/delegate

PUBLISHED: 8 MAY 2018
- Calling the New Zealand food industry! Nominate NOW for the Allergen Bureau Award in best
practice food allergen management
- Why is sesame still missing from USA labelling legislation
- Don't miss our FREE food allergen webinar 'Product Labelling and Recalls' - Thursday 24 May 2018
- Open access to current perspectives on tree nut allergy
- 3M enters allergen testing market as global value continues to grow

Food Legal

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

PUBLISHED: 8 MAY 2018
Current developments in food law and policy in Australia and overseas (May 2018)

Food Allergy Week 13-19 May 2018
SAVE THE DATE
Food Allergy Week is an important annual initiative of Allergy
& Anaphylaxis Australia that aims to raise awareness about
food allergy in Australia, to help reduce the risk of a reaction
for those living with food allergy and to help manage
potentially life-threatening emergencies when they happen.
Food Allergy Week runs from 13-19 May 2018 and calls on all
Australians to Be Aware and Show You Care by getting
involved with activities.

Australian Food News
FOOD FOR THOUGHT
-

Federal budget 2018 returned with some disappointment
Science proves Australia extra virgin olive oil as safest oil to cook with
Starbucks exclusive deal signals important trends
Three things I learned about the Future of Food in South East Asia
Australia's indigenous finger lime commercialised as citrus caviar pearls
Global megadeal as Americas flavour giants buys Frutarom for USD $7 Billion
Israeli scientist finds nature's hidden superpowers
FIAL announces Brisbane marketing event with Chinese B2C retailer JD.com

For more information visit www.fbia.org.au

Get Australia’s Free Trade
Agreements
working for you
Free trade agreements (FTAs) are
business agreements negotiated
between governments. They are meant
to provide businesses within the
relevant countries with benefits not
available to businesses outside the
agreement.
Ai Group, with the support of the Free
Trade Agreement Training Provider
Program, has a number of fully
subsidised* resources and services to
help you gain the skills to understand
how different elements of an FTA can
help support your business objectives.
NB: Funding expires on 31 May 2018 so
please book soon to take advantage of
this offer.

