10 July - 16 july 2017

DEPARTMENT OF AGRICULTURE AND WATER RESOURCES
Import Industry
Advice Notice
12-July-2017 | 68/17
Additional countries confirm they can meet
Australia’s enhanced import conditions for
uncooked prawns and uncooked prawn
products.

Imported Food
Notice
11- July 2017 | 13/17
Tests applied to surveillance food

Failing Food Report – May 2017
This report details food that was found to fail under the Imported Food Inspection Scheme during the month.
For full data on activity and compliance under the Scheme refer to the six monthly Imported Food Inspection
Data reports. Click here to view May Food Failing Report

FEDERAL REGISTER OF LEGISLATION
Biosecurity (Suspended Goods – Uncooked Prawns) Determination 2017
This Determination provides that uncooked prawns must not be brought or imported into Australian territory
for a period of six months.
Item was amended
https://www.legislation.gov.au/Details/F2017L00034
Food Standards (Application A1123 – Isomalto-oligosaccharide as a Novel Food) Variation
The instrument varies the Australia New Zealand Food Standards Code – Schedule 25 – Permitted novel
foods and Australia New Zealand Food Standards Code – Schedule 3 – Identity and purity in the Australia
New Zealand Food Standards Code to permit the use of Isomalto-oligosaccharide in food offered for retail
sale other than infant formula products, infant food and formulated supplementary foods for young children.
Item was modified on 11/07/2017 11:59:59 PM
https://www.legislation.gov.au/Details/F2017L00915
Australia New Zealand Food Standards Code — Schedule 20 – Maximum residue limits Variation
Instrument No. APVMA 7, 2017
This instrument amends the Australia New Zealand Food Standards Code – Schedule 20 – Maximum
residue limits to set new and varied maximum residue limits and make changes to certain residue definitions,
commodities and substances.
Item was modified on 7/07/2017 11:59:59 PM
https://www.legislation.gov.au/Details/F2017L00897

FOOD STANDARDS AUSTRALIA AND NEW ZEALAND
FSANZ - Media issues for the week
Here are the media issues for the week (10 July - 16 July 2017)
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General
The CSIRO is turning lopsided and wonky veggies into shelf-stable nutrient-rich products as a way to deal
with two national vegetable-related issues in Australia: the fact that Aussies don’t eat enough veggies,
and the $1.7 billion worth of ‘ugly’ ones wasted annually because they don’t meet marketing standards.
Read more.
Why are some sausages curved, and why are they called bangers? If you can stomach it, this article has
the answers (as well as one to whether we should wash our mushrooms).
Labelling
Have you noticed stickers on orange juice recently informing consumers that the product is 100%
imported? For the last seven months Aussie juice companies have been dealing with a national shortage
of the fruit by importing from countries including Brazil, Spain and Egypt, which has raised some issues
with country of origin labelling. Read more.
Food safety
Did your “ethical” beef come from a cow as happy as the one in the paddock on the packaging it’s in? The
way meat animals actually live and die can be remarkably different from the images depicted by
marketers. This article takes a look at the claims used to sell meat and animal products in Australia, as
well as how different varieties are raised and killed, and which are most likely to use things like added
hormones.
The European Union has drafted a new proposal on setting mandatory benchmark levels for acrylamide
within the food industry…again. The chemical acrylamide naturally forms in starchy food products during
every day high temperature cooking, mostly associated with potato chips and baked goods that are
cooked or browned. The EU has drafted similar proposals for the chemical as recent as 2016 which have
failed. Read more.
Diet and nutrition
Have you heard of lectins? Ten years ago, you probably hadn't heard of gluten either, but the lectin-free
diet is said to be the next craze in fad diets. Lectins are a type of protein found in many foods including
grains and beans, with different varieties having positive or negative effects. But is cutting them all out of
your diet really beneficial? Read more.
As if eating leading to weight gain wasn’t enough: scientists are now suggesting that smelling food can
also lead to piling on pounds. In this story, a US study fed two groups of mice a certain diet but cut off the
sense of smell from one group—one group lost weight whereas the others doubled in size.
The public health risks associated with sugar are just as serious as smoking and should be treated as a
priority by governments, doctors and medical specialists, a key meeting of anaesthetists has been told
this week. Read more.
What role do genetics play in obesity? A new study from the US has found a significant interaction
between the genes involved in the production of an enzyme found in saliva, the amount of dietary starch
consumed, and obesity. Read more.
Eating too much fat can cause the region of the brain that regulates food intake to malfunction, according
to a recent study that looked at immune cell response in mice that were fed high fat diets. Read more.
GM
Aussie scientists have created a genetically modified ‘super banana’ rich in vitamin A which could save
the lives of hundreds of thousands of children who die from this deficiency. The bananas were created by
taking genes from a species of provitamin A-rich banana found in Papua New Guinea, and fusing it with
the ‘household’ Cavandish variety. Vitamin A deficiency in developing countries is the cause of an
estimated 750,000 deaths in children and is the leading cause of preventable blindness. Read more.
Quirky
This story has the latest update on the different things on the menu around the world at one of the most
famous fast food restaurants—this time it includes the likes of a McRice burger (to better suit the palates
of rice-loving countries), the McCurry Wurst for our friends in Germany, a gazpacho, a purple pie and
chocolate covered French fries. Bon appetit!
Food Standard Management Gazette Notices
Amendment No. 171 was gazetted on 13 July 2017 in Australia (effect in New Zealand will follow gazettal
of a Ministerial Notice). It is available from the FSANZ website at Gazette notices. The amendment has
also been registered on the Federal Register of Legislation.
Compilations for the affected standards will be published very soon.
The Application under which the amendments have been made is:
• A1123 – Isomalto-oligosaccharide as a Novel Food

AUSTRALIAN PESTICIDES & VETERINARY MEDICINES AUTHORITY
No. APVMA 14, Tuesday, 11 July 2017
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Amendments to the APVMA MRL Standard – page 30
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DEPARTMENT OF INDUSTRY INNOVATION & SCIENCE
National Measurement Institute
The revised National Compliance Policy has been published on the NMI website:
http://www.measurement.gov.au/Industry/Documents/NationalCompliancePolicy.pdf
The Anti-Dumping Review Panel
A number of the affected parties have now appealed the ADC decision to the Anti - Dumping Review
Panel. Please read about the review here.

BUSINESS CONSULATION NOTIFICATION
Revision of the Regulation of Nutritive Substances and Novel Foods
You are invited to comment on an alternative framework for regulation of nutritive substances and
novel foods in the Food Standards Code.
Inspection Analysis of Imported Foods
You are invited to comment on the proposed legislative changes to the inspection and analysis of
imported foods. The legislative changes come from the amendments to the Imported food control order
2001.The consultation is now open and submissions must be lodged by 5:00pm AEST Monday 31 July
2017.
Importation of High Pressure Processed Chicken Meat
You are invited to comment on the proposal that high pressure processing of chicken meat may be
used as a risk management measure. Adequate heat treatment is the current measure used to address
the risks of avian diseases. Comments are due by August 1.
Review of Biosecurity Requirements for Tahitian Limes
You are invited to comment on the review of biosecurity requirements for Tahitian limes from the Cook
Islands, Niue, Samoa, Tonga and Vanuatu. Closes August 7.
Proposal to Vary Maximum Residue Limits
You are invited to comment on the proposal to vary Schedule 20 Maximum Residue Limits of the
Australia New Zealand Food Standards Code.

ALLERGEN BUREAU
Allergen Bureau eAlert
On 25 May 2017, the Australia New Zealand Food
Standards Code (the Code) was amended to add lupin to
the list of allergens that must be declared on food labels.
Under Standard 1.2.3 (Information requirements – warning statements, advisory statements and
declarations) lupin is required to be declared where it is present as an ingredient, compound
ingredient, additive or processing aid.
The Code is silent, as it is for other allergens, on labelling for lupin due to unintentional presence, for
example, from cross contact through the supply chain and manufacturing.
You have until 26 May 2018 to update product information and declarations.
All products, including existing ones out on shelves, will need to comply with the new labelling
requirements for declaring lupin by 26 May 2018. Read more here.

AUSTRALIAN FOOD AND GROCERY COUNCIL
Introducing PIF V6.0 – this is the first major update of the PIF in over 4 years.
The latest version of the AFGC’s Product Information Form (PIF V6.0) will be officially launched at the
AIFST 50th Anniversary Convention on 17 July 2017.
COST
AFGC Members: $100 per person
Non-Members: $200 per person
FURTHER INFORMATION
For further information or to be added to the AFGC PIF
email user group please contact Fiona Fleming at the AFGC. PIF@afgc.org.au

AUSTRALIAN INDUSTRY GROUP
Industry Newsletter
https://www.aigroup.com.au/policy-and-research/industrynewsletter/
The Future of Manufacturing: Surviving Industry 4.0 and the Industrial Internet
The technology emerging under the label the Fourth Industrial Revolution (Industry 4.0 or the Industrial
Internet) is already transforming manufacturing and industrial processes and products in Australia.
Whether you are already investigating the possibilities, or don’t know where to start, join me at our
industry networking forum which will give you access to industry experts and your peers. To register for
the event on Friday 28th July click here.
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