11 - 17 December

DEPARTMENT OF AGRICULTURE AND WATER RESOURCES
Biosecurity
Advice Notice
14-Dec-2017 | 28/17
Announcement of the
commencement of the
review of biosecurity import
requirements for fresh
dragon fruit from Indonesia

Imported Food Section update
13 December 2017
September failing food report

Import Industry
Advice Notice
13-Dec-2017 | 120/17
Changes to the Import Conditions to take
effect 21 December 2017
11-Dec-2017 | 119/17
Cargo Online Lodgement System, Cargo Workflow
Management System, Online Payment Service
Unavailable 21:00 Friday 15th December to 02:00
Saturday 16th December 2017 (AEDT)
11-Dec-2017 | 116/17
BICON services will be impacted from 21:00
Friday 15th December to 02:00 Saturday 16th
December 2017 (AEDT)

Biosecurity Goods Determinations Update
11 December 2017
The Biosecurity Goods Determinations (the Determinations) are being updated on 21 December
2017. The amendments will mean changes to import conditions for a number of goods.
Lumpy Skin Disease Outbreaks (Important)
Effective 13 December 2017 to 31 December 2019 read the full update here.
DAWR Import Conditions and Permit Assessment Services Christmas and New Year operating hours.

FEDERAL REGISTER OF LEGISLATION
Australia New Zealand Food Standards Code – Schedule 26 – Food produced using gene
technology
Compilation was modified on 14/12/2017
https://www.legislation.gov.au/Details/F2017C01193
Food Standards (Application A1139 – Food derived from Potato Lines F10, J3, W8, X17 & Y9)
Variation
This instrument amends the Food Standards in the Australia New Zealand Food Standards Code.
Item was modified on 7/12/2017
https://www.legislation.gov.au/Details/F2017L01595
Food Standards (Application A1140 – Food derived from Herbicide-tolerant Canola Line MS11)
Variation
This instrument amends the Food Standards in the Australia New Zealand Food Standards Code.
Item was modified on 7/12/2017
https://www.legislation.gov.au/Details/F2017L01596
Food Standards (Proposal M1014 – Maximum Residue Limits (2016)) Variation
This instrument varies the Food Standards in the Australia New Zealand Food Standards Code.
Item was modified on 7/12/2017
https://www.legislation.gov.au/Details/F2017L01594
Australia New Zealand Food Standards Code – Schedule 20 – Maximum residue limits
Compilation was modified on 7/12/2017
https://www.legislation.gov.au/Details/F2017C01149
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DEPARTMENT OF INDUSTRY, INNOVATION & SCIENCE
Anti-Dumping Commission
Weekly website update 14/12/17

FOOD STANDARDS AUSTRALIA AND NEW ZEALAND
FSANZ - Media issues for the week
Here are the media issues for the week (11 - 17 December 2017)
Food General
Scientists are calling for a national body to monitor the safety of nanomaterials, saying there is not
enough information on how nanoparticles are affecting people, even though some have positive
benefits. FSANZ’s Dr Scott Crerar was also interviewed and explained the strengthened requirements
for manufacturers and the longstanding studies of titanium dioxide – which is of particular concern to
some. ABC has the story.
PFAS
Duck hunters are calling for more testing for chemical contamination in ducks following the release of the
Department of Defence interim report which showed that ducks found at Hearty Morass exceeded trigger
values set by FSANZ. Read the story here.
There are criticisms about the lack of information around PFAS contamination investigations with
reported fears that there is a ‘jurisdictional divide’ between state based Environment Protection Authority
and the Commonwealth Defence Force delaying investigations in and around RAAF Base, East Sale.
Gippsland Times has the story.
Food labelling
CHOICE are campaigning to have kilojoule labelling on alcoholic beverages. They say this labelling
loophole needs to be closed so consumers can make healthier choices. Read the story here.
Additives
The EU has given the green light to phosphate food additives used in frozen kebab meat and plans to reevaluate the safety of these additives by the end of 2018, reports SBS.
Food safety
Scientists are continuing to research what happens when boiled eggs are reheated in the microwave after
a man in the US tried to sue a restaurant after a hard-boiled egg he was served exploded in his mouth
and, he claims, damaged his hearing. Read the story here.
A hair-raising find was discovered in a steak and cheese pie in New Zealand. Click here if you dare.
NSW authorities are warning people to take precautions to prevent salmonella poisonings, with 201
cases already reported in late November as temperatures start to climb, the Sydney Morning Herald
reports.
A bakery in Sydney’s south behind a Salmonella outbreak that affected more than 200 people—including
a woman who was forced to undergo an emergency caesarean—has been fined $122,000. Read the
story here.
A new Queensland University of Technology food research project is looking at how to track beef using
blockchain technology, so that consumers are provided with a wealth of information including certified
data on origin, health, and sale history. Read more here.
Diet and nutrition
Researchers in Canada have compared various nutrient profiling models highlighting the variations in
the degree of strictness and agreement between models and how they may apply in the context of
restricting food advertising to children in Canada—a commitment Health Canada have made. They
looked at four models including FSANZ’s NPSC. Read the story here.
Quirky
Looking to cool down over summer? Look no further than vegemite icy poles, which have been
announced as the latest creation to hit shelves shortly! Yay or Nay? Take a sneak peek here.

AUSTRALIAN PESTICIDES & VETERINARY MEDICINES AUTHORITY
Regulatory Update 263
8 December 2017
• Macrolide antibiotics—Proposed regulatory decisions report
• Progress on APVMA permanent Armidale office
• Innovative technologies in drug toxicity testing
• Reminder—open for public consultation
APVMA Gazette Edition No. 25, 12 December 2017 .
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AUSTRALIAN BORDER FORCE
Australian Trusted Trader 15 December 2017
Consolidated Cargo Clearance Benefits
http://www.border.gov.au/Customsnotices/Documents/dibp-notice-2017-32.pdf
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ALLERGEN BUREAU
November 2017 eNEWS
- Vale Julie Newlands
- Adult-onset food allergies on the rise
- Coopers Brewery join the Allergen Bureau
- World's largest study into the genetic causes of food allergies
- A report from the International Food Allergy and Anaphylaxis Alliance (IFAAA) meeting, October 2017
- Wheat may be back on the menu for Coeliacs

AUSTRALIAN FOOD AND GROCERY COUNCIL
AFGC F&GC 2018
Welcome to Australia’s leading food and grocery event offering global
insights and high level networking.
Tuesday 22 - Thursday 24 May, 2018 Grand Hyatt Melbourne
For more information click here.

HEALTH STAR RATING
Here's what's new for the Health Star Rating system in December...
- Health Stars rates well with shoppers
- Opportunity for further consultation
- Health Star Rating NZ

AUSTRALIAN INDUSTRY GROUP
Industry Newsletter
https://www.aigroup.com.au/policy-and-research/industrynewsletter/

NEWS
Australian Food News - Thought for food
- Christmas food and liquor sales expected to grow
- Soft drink sales continue to decline
- Top 5 packaging trends for 2018
- Changing Chinese consumer driving demand for bottled water
- Feel free to Protect your Icings from Heat with CAVAMAX W6
- Influx of mangoes expected to continue across festive season
- Allergy shots & food desenitisation may lead to childhood allergy relief
- Pizza Capers launches spaghetti and meatball pizza
- Gelatissimo selling gelato flavour made with camel milk
National Allergy Strategy - News and Update
https://www.nationalallergystrategy.org.au/
ASEAN-Australia-New Zealand FTA General Review
The ASEAN-Australia-New Zealand FTA (AANZFTA) entered into force in 2010 and remains
Australia’s largest regional FTA. Parties have released a public version of their General Review
report, assessing implementation of the Agreement to date. The Report notes AANZFTA has
been a key platform for Australia and New Zealand’s trade and investment engagement with
ASEAN and has been a useful ‘incubator’ for regional cooperation, technical capacity building
and policy dialogue, including through its accompanying Economic Cooperation Support
Program. The Report concludes that Parties need to devote greater attention to issues including
rules of origin and trade facilitation, non-tariff measures, services, investment and engagement
with business, including MSMEs. Officials will make recommendations to Ministers in August
2018 on how to upgrade and improve the Agreement.
Food News 04 December 2017
Food and beverage business expected to improve
Decision makers in the international food and beverage industry are optimistic about future prospects, a
global survey shows, expecting the economic situation for their businesses to pick up in the years to
come.
10 Key Trends in Food, Nutrition & Health 2018
This report is the food and beverage industry’s most important guide to the business trends in nutrition
and health.
Whether you are in ingredient supply or consumer foods and beverages, this annual forecast 10 Key
Trends provides unrivalled practical insights – all backed with scientific developments, consumer
research and supermarket sales data.
Further information and contents:
http://drinksector.com/reports/10-key-trends-in-food-nutrition-health-2018
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