A New Collaborative Paradigm for Fresh
Produce Safety

Dr Robyn McConchie
University of Sydney
Faculty of Agriculture & Environment

Project Number: HG12020



HG12020

This report is published by Horticulture Australia Ltd to pass
on information concerning horticultural research and
development undertaken for the hort general (not industry
specific) industry.

The research contained in this report was funded by
Horticulture Australia Ltd with the financial support of:
University of Sydney, Faculty of Agriculture & Environment
PMA-A-NZ

All expressions of opinion are not to be regarded as
expressing the opinion of Horticulture Australia Ltd or any
authority of the Australian Government.

The Company and the Australian Government accept no
responsibility for any of the opinions or the accuracy of the
information contained in this report and readers should rely
upon their own enquiries in making decisions concerning their
own interests.

ISBN 0 7341 3146 1

Published and distributed by:
Horticulture Australia Ltd
Level 7

179 Elizabeth Street

Sydney NSW 2000
Telephone: (02) 8295 2300
Fax: (02) 8295 2399

© Copyright 2013

Horticulture Australia



HAL A NEW COLLABORATIVE PARADIGM
PROJECT:

HG12020 FOR FRESH PRODUCE SAFETY

Research Providers: University of Sydney, Faculty of Agriculture and Environment and
Produce Marketing Association — Australia and New Zealand




A New Collaborative Paradigm for Fresh Produce Safety

HAL Project Number
HG12020

Project Leader

Robyn McConchie

Assoc/Prof & HoD Plant and Food Sciences, Faculty of Agriculture
and Environment, University of Sydney.

E: robyn.mcconchie@sydney.edu.au

T: +61 2 8627 1045

Key Project Personnel
Michael Worthington, CEO, PMA A-NZ
Erika Watson, Project Officer-Fresh Produce Safety, USyd.

Statement of Purpose

The purpose of the this project was to draw together the key stakeholders of the Australian fresh
produce industry to develop a model to identify research needs, conduct research, and implement
appropriate solutions for the Australian horticultural. The aim was to build on the relationships
already established between Produce Marketing Association Australia & New Zealand, University of
Sydney, Faculty of Agriculture and Environment and the Center for Produce Safety at UC Davis in
the United States, to scope out the feasibility for a dedicated body to identify research needs and
provide appropriate fresh produce safety solutions for the Australian industry.

THE UNIVERSITY OF @
SYDNEY pma

AUSTRALIA+NEW ZEALAND Horticulture Australia

Funding of this Project

This project was funded by voluntary contributions from the University of Sydney Faculty of
Agriculture and Environment (USyd FAE) and Produce Marketing Association Australia and New
Zealand (PMA A-NZ) with matched funding from the Australian Government accessed through HAL.

Report Dates
Starting 1 July 2012 and finishing 30™ June 2013

Disclaimer

Any recommendations contained in this publication do not necessarily represent current HAL policy.
No person should act on the basis of the content, without first obtaining specific, independent
professional advice in respect of the matters set out in this publication.



Contents

IMBOTA SUMIMEIY ...ttt ettt b e sttt et e b bbb e b et et e bt sb e b e nee e e e s eae 3
INEFOTUCTION ...ttt b bbbttt b e bbb et e bt e st e be st e nben saeeneenes 5
VT gToTo (o] [0 Y2 7
Activity 1: Understanding the Australian CONtEXL..........cccvviveiiiieiiieie e 9
Activity 2: Australian INndustry WOrkSNOP. ........cociiiiiieecec e 9
Activity 3: Website developed featuring f00d Safety reSOUICES. .........ccvvririrerinieicieee s 10
Activity 4: Understanding the USA Food Safety Research Paradigm..........cccoccevvvviiviinnincineneennens 10
Activity 5: Support the Freshcare Biennial WOrkShOop .........cccooeiiiiiiniieeeee s 11
Activity 6: Outreach material with information for industry circulated ...........ccccccevivevievieviniicnnes 12
Activity 7: Promotion of the Project Outcomes at PMA Fresh Connections, Sydney........................ 12
DISCUSSTON ...ttt sttt a b e et b e sb b et b e saeen e saneneenis 14
RECOMMENUALIONS.....c.veieteiieieeiet ettt b et b e bbb s e e eneeseebeneens 20
ACKNOWIBAZEMENTS ...ttt e e e e e et re e e e e e e e esaabeaeeeeeeeesassreseeeeeesannsrnneeaaeaanns 21
AAPPENTICES. ...ttt ettt sttt et b et b et et h bt b bt h e bt bbb e e n e ne bttt eneeneas 22



Media Summary

Fresh fruit and vegetables are perceived to be healthy and nutritious however, because many
products are eaten raw the risk of illness to the consumer is high. Prevention of foodborne
illness relies on local evidence-based research to underpin the quality assurance systems that
make our fresh produce safe. Australia, Europe and the US have workable food safety
systems, but the inadequacy of these systems was brought into sharp focus with several
recent outbreaks of serious illness associated with the fresh produce industry. In the US in
2011, Listeria on cantaloupes killed 23 people and caused illness in over 100. In the same
year, a serious food safety issue arose in Europe, with fresh sprouts eventually being
identified as the likely culprit. Fortunately, these examples of large scale food safety issues
occur periodically, rather than on an ongoing basis.

In 2008 in the US, after a major spinach contamination, the fresh produce industry,
University of California, Davis (UC Davis) and the Produce Marketing Association (US)
established the Center for Produce Safety (CPS) to provide a focus for industry-based
research and extension. CPS combines expertise of industry stakeholders, government and
the scientific and academic communities to focus on the provision of research needed to
continually enhance produce safety. In its first three years of existence, the CPS has awarded
$9.2 million in funding for 54 one- to two-year food safety research projects at 18 universities
and other organisations. Importantly the CPS translates the research outcomes to provide the
produce industry with practical, on the ground strategies that are implemented at every level
of the supply chain.

In Australia we have no similar body focusing specifically on fresh produce safety research.
Awareness of food safety is currently promoted by the regulatory body, Food Standards
Australia New Zealand (FZANZ), various Quality Assurance programs such as SQF,
Freshcare, and HACCP and Horticulture Australia Limited (HAL)’s portfolio of Product
Quality and Integrity. Despite these programs, there is a degree of complacency and food
safety issues remain low on the list of priorities. Furthermore, there is very little research that
specifically addresses food safety concerns that face horticultural and associated industries in
an Australian context.

The purpose of this project was to build on the relationships already established between
Produce Marketing Association Australia & New Zealand, University of Sydney, Faculty of
Agriculture and Environment and the Center for Produce Safety at UC Davis in the United
States, to scope out the feasibility for a dedicated body to identify research needs and provide
appropriate fresh produce safety solutions for the Australian industry. Through industry
workshops and outreach activities, a close working relationship has been developed to enable
an open and collaborative dialogue on the desirability of establishing an industry driven Fresh
Produce Safety Centre (FPSC) at the University of Sydney affiliated with the Center for
Produce Safety (CPS) at UC Davis. Both anecdotal feedback and a formal survey, indicate
that the industry has given strong support for the establishment of a centre with the goal of
filling the knowledge gaps on produce food safety in Australia and New Zealand, and
protecting and enhancing food quality.



The industry identified the key roles of the FPSC to be:

[0 Managing food safety research projects to fill gaps in knowledge,

J Providing education, information and news on fresh produce safety,

[0 Assisting in crisis management training, incident response planning and monitoring,
with emphasis on effective outreach and training to growers and staff in remote

areas.

Industry clearly indicated that there is a significant gap in food safety research and outreach,
and that the newly established centre assist in ensuring that the roles of other organisation

will not be duplicated.



Introduction

Fresh fruit and vegetables are perceived to be healthy and nutritious however, because many
products are eaten raw the risk of illness to the consumer is high. Prevention of foodborne
iliness relies on local evidence-based research to underpin the quality assurance systems that
make our fresh produce safe. Australia, Europe and the US have workable food safety
systems, but the inadequacy of these systems was brought into sharp focus with several
recent outbreaks of serious illness associated with the fresh produce industry. In the US in
2011, Listeria on cantaloupes killed 23 people and caused illness in over 100. In the same
year, a serious food safety issue arose in Europe, with fresh sprouts eventually being
identified as the likely culprit. Fortunately, these examples of large scale food safety issues
occur periodically, rather than on an ongoing basis.

Fresh produce safety applies to all aspects of the supply chain in the fruit and vegetable
industries (fresh produce). Therefore growers, packers, processors, wholesalers, fresh food
retailers, packaging, transport and logistics all have a responsibility to supply consumers with
food that is safe.

In 2008 in the US, after a major spinach contamination, the fresh produce industry,
University of California, Davis (UC Davis) and the Produce Marketing Association (US)
established the Center for Produce Safety (CPS) to provide a focus for industry-based
research and extension. CPS leverages the combined expertise of industry stakeholders,
government and the scientific and academic communities to focus on the provision of
research needed to continually enhance produce safety. In its first three years of existence,
the CPS has awarded $9.2 million in funding for 54 one- to two-year food safety research
projects at 18 universities and other organisations. Importantly the CPS translates the
research outcomes to provide the produce industry with practical, on the ground strategies
that are implemented at every level of the supply chain. In Australia we have no similar body
focusing specifically on fresh produce safety research

Gap in Australian fresh produce safety research

In the Australian fresh produce sector, food safety awareness and compliance has historically
been driven by the requirements of key customer groups. Awareness of food safety is
currently promoted by the regulatory body, Food Standards Australia New Zealand
(FZANZ), various Quality Assurance programs such as SQF, Freshcare, and HACCP and
Horticulture Australia Limited (HAL)’s portfolio of Product Quality and Integrity. Freshcare
and a number of other agencies currently deliver voluntary industry owned on-farm food
safety and quality assurance program to producers and packers. Despite these programs, there
is a degree of complacency and food safety issues remain low on the list of priorities.
Furthermore, there is very little research that specifically addresses food safety concerns that
face horticultural and associated industries in an Australian context.

Food safety regulation at both a State and Federal level is currently only directly applicable
post farm gate. Food Standards Australia New Zealand (FSANZ) reviewed the need for
Primary Production Standards in Horticulture and after cost/benefit analysis recommended
that a similar concept to “SafeMeat”, to be named “SafeHort” needs to be initiated and driven
by the industry.

This project aimed to scope out the feasibility for a) a dedicated body to identify gaps in
knowledge and manage research solutions for the Australian fresh produce industry, and b) a
model that would not only coordinate research and but also play a role in extension of
Australia’s fresh produce safety among the various bodies.

As a model to explore, the Center for Produce Safety (CPS) in the United States is a
collaborative partnership that leverages the combined expertise of industry, government and
the scientific and academic communities to provide research needed to fill the knowledge
gaps on produce food safety. Initial funding for CPS was provided by the California
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Department of Food and Agriculture, the University of California, Produce Marketing
Association (PMA) ($2M) and Taylor Farms ($2M). CPS is now recognised globally for its
research and practical applications for the fresh produce industry in the USA.

The Faculty of Agriculture and Environment (FAE) at the University of Sydney (USyd) and
PMA Australia-New Zealand (PMA A-NZ, the first global affiliate of the leading global
industry organisation) was invited to work closely with the CPS at UC Davis to investigate
whether a similar model would benefit the Australian industry. Specifically the CPS invited
the Australian industry to build on the already substantial body of research outcomes with
specific research that collectively benefits and services the Australian fresh food produce
industry.

The objectives of this project were to enhance relationships already established between
PMA A-NZ, FAE - USyd and the CPS to provide the Australian fresh produce industry with
support to:

a) Scope out the model and priorities for food safety research and extension in the
Australian fresh produce industry;

b) Raise awareness within the fresh produce industry of the challenges for produce
safety and the importance of enhancing our produce safety practices and preparedness
in Australia, through PMA A-NZ and other organisations;

c) Develop a plan that identifies how PMA A-NZ, FAE and other organisations will
handle major food safety outbreaks in the region, particularly in the areas of crisis
management and consumer communication;

d) Translate industry relevant US-based research outcomes (from the CPS) in produce
safety for application in the Australian fresh produce industries; and

e) Identify research needs that are specific to the Australian fresh produce industry.

Companies such as the large supermarkets have been actively seeking information and
research to enable them to engage in safe practices and to prevent any food safety scares or
issues.

The Horticulture industry in Australia was the natural partner for this project since all major
outbreaks overseas have been traced back to on-farm problems and hence the horticulture
industry is most vulnerable. Any outbreak (even if not originating on-farm) will impact the
entire fresh produce sector. The program linked with the substantial amount of work HAL’s
Product Integrity Manager, Richard Bennett has conducted over the years on training and
quality systems.



Methodology

The project conducted a scoping study to develop a model for collaboration between CPS at
the University of California, Davis, PMA A-NZ and the FAE at The University of Sydney,
building on and enhancing the relationships already established, and providing the Australian
industry the same level of support and research.

The aim of the scoping study was to:

[0 test the feasibility of creating a sister Centre for Produce Safety at the University of
Sydney, where research on food safety of interest to the Australian industry is
conducted
raise awareness within the horticulture industry of the importance and need to
enhance food safety in Australia
translate relevant US based research outcomes for use in the Australian horticulture
industries,
identify the highest priority gaps in knowledge, research and commercial application
in food safety in the Australian context.

A number of activities, outlined below, were undertaken in collaboration with industry to
fulfill the aims of the project.

Activity 1

Understanding the Australian Context: The University of Sydney and PMA A-NZ, FAE
invited Dr Whitaker (Chief Scientist and Technologist Officer, PMA) and Ms Fernandez-
Fenaroli ( Executive Director, CPS) to travel to Australia and take part in a 3-day safety
situation analysis of the Australian fresh produce industry to determine the threats and risks
the industry faces, raise awareness of food safety and highlight the key issues required to
enhance food safety. The aim was to learn how well prepared the Australian fresh produce
industry was, for a major food safety outbreak. Australia's preparedness will be directly
bench-marked against the experiences in the USA, where they have had some significant
cases which have tested their systems and their communication processes. The study tour also
provided an Australian context to enable the US visitors to adapt their presentations for the
industry based workshop in Activity 2. Ms Lorna Christie Senior Vice President of PMA
accompanied Dr Whitaker and Ms Fenaroli from the US to speak on Crisis Management and
was funded separately by PMA USA.

Activity 2

Raising Awareness through an Australian Industry Workshop: Dr Robert Whitaker, Ms
Bonnie Fernandez-Fenaroli, and Ms Lorna Christie too part in an industry-focused workshop
coordinated by the University of Sydney, and PMA A-NZ, to which all industry stakeholders
across the value chain, were invited. The purpose of the workshop was to explore a workable
model for the establishment and ongoing support for an industry driven centre for research
and implementation of best practice in fresh produce safety for the Australian industries.



Activity 3

Outreach: A comprehensive website as the “go-to” site was established to provide
information on fresh produce safety for all sectors of the Australian fresh produce industry
from producers to retailers to service providers. The website was set up to provide the latest
food safety news from around the globe, research projects, regulations and links to a wide
range of associated and relevant websites.

Activity 4
Understanding the USA Food Safety Research Paradigm: Reciprocal visits by Mr

Michael Worthington (PMA A-NZ) and Associate Professor Robyn McConchie (FAE) to the
CPS were undertaken to observe first hand operations and functioning of the CPS and to
identify further areas of common purpose/opportunities for synergies. The visit was to
coincide with a focused CPS workshop of Wash Water Sanitation to enable report back to
the Australian industry on the latest research in that area.

Activity 5

Present at the Freshcare Stakeholders Workshop 11 & 12 April 2013. This event is held
every two/three years bring members of the industry, trainers and auditors up to date with the
latest information and changes to QA guidelines. The conference looks at new science,
provides an update on technical issues, discusses code interpretation and raises food safety
issues to be addressed by industry. Around 60-80 industry personnel in the fresh produce
safety industry attend. The project supported two activities at this workshop:

a) Dr Robyn McConchie gave a presentation to the conference on CPS research
outcomes and models for managing and coordinating ongoing fresh produce safety
research.

b) The conference provided an ideal opportunity to draw on the expertise in food safety
at the conference to “workshop” and identify the key issues for fresh produce safety
research and assist in prioritising what is required in the Australian food safety
context. A professional facilitator was engaged to conduct the 2 hr workshop.

Activity 6

Transposing US Research to Australian Context: Identify five key research outcomes
from the last three years of CPS grants that have relevance for the Australian context and
develop an outreach strategy to allow technical transfer to the Australian industries through
the established connections to industry of PMA A-NZ and HAL.

Activity 7

Promotion of the project outcomes at the PMA-ANZ Fresh Summit Conference in
Sydney in June 2013. The conference promoted Food Safety as a major theme featuring
the project outcomes via presentations and an information booth.

Both PMA A-NZ and the FAE viewed this project with serious commitment as shown by the
level of voluntary contributions towards this project. The program was managed by the
University of Sydney FAE with PMA A-NZ taking on key roles of outreach, administration
and ensuring close industry involvement. The University of Sydney appointed a full time
science/horticultural graduate for one year to assist with the logistics of bringing Dr Whitaker
and Ms Fernandez to Australia, writing reports on industry status, outcomes of the scoping
study and transposing the research outcomes of CPS to the Australian context.



Results and Technology Transfer

A summary of the project outcomes are listed under each activity of the project. As many of
the activities are directly related to outreach, adoption of outcomes was a major priority of the
project.

Activity 1: Understanding the Australian Context.

The USyd FAE and PMA A-NZ invited Dr Robert Whitaker (PMA) and Ms Bonnie
Fernandez-Fenaroli (CPS) accompanied by Ms Lorna Christie Senior Vice President of PMA
to travel to Australia. In preparation for their visit in November 2012, an overview of fresh
produce safety in Australia was compiled to provide background information into the current
situation of the industry (Appendix 1.1). The guests took part in a 3-day produce safety
situation analysis of the Australian fresh produce industry accompanied by Associate
Professor Robyn McConchie, Head Plant and Food Sciences, from the University of Sydney
and Mr Michael Worthington, CEO PMA A-NZ and to provide context for their
presentations at the forum. The background of the hosts for these visits is in Appendix 1.2.

A run-sheet was prepared for the week-long visit (Appendix 1.3). On 5 November 2012,
delegates traveled to Melbourne for day 1, and on days 2 and 3 visits were located in Sydney.
The study tour visiting three major supermarkets, processors, growers and QA providers,
enabled the visiting fellows to gain insight into the Australian industry, but importantly, the
enterprises/organizations also benefitted by gaining valuable knowledge through round table
discussions with the guests. The hands-on approach and direct contact with all levels of the
supply chain increased exposure of the project’s goals to promote food safety and a new
paradigm, and raise awareness of food safety and the key issues required to enhance food
safety in Australia. The study tour also provided an Australian context for the US
presentations at the industry based workshop that same week. The fellows gave presentations
at the industry-focused workshop, providing detailed accounts in their areas of expertise —
food safety research, a model for a food safety centre and crisis mitigation and management.
This is further outlined in the next activity outcome. Following the workshop the visiting
fellows, members of USyd, FAE, PMA A-NZ and HAL and discussed the outcomes of the
week’s study tour and the development of a model for future collaboration and synergies.

Activity 2: Australian Industry Workshop.

During the visit by the USA fellows, an industry-focused workshop titled “Fresh Produce
Safety: Building a New Paradigm”, coordinated by USyd, PMA A-NZ, and involving HAL
was held on the 8 November 2012 attracting 75 participants from across the value chain. The
aim of the workshop was to provide information on how the USA was addressing produce
safety research and to explore a workable model for the establishment and ongoing support
for a centre for research and implementation of best practice in fresh produce safety for the
Australian industries. All parts of the supply chain where invited through USyd FAE and
PMA A-NZ contacts and their networks (Appendix 2.1). The forum agenda (Appendix 2.2),
an outline of the project (Appendix 2.3) and an introduction to the speakers for the forum
(Appendix 2.4) was made available to the 75 attendees.

The day was structured so as to have a series of presentations by the US guests and local
experts in fresh produce safety, followed by a question and answer style workshop to hear
from the members of industry and understand the issues concerning all levels of the supply
chain. The audience was invited to write down questions and/or research priorities on flip
charts provided in the room and were addressed in the Q&A session. They were also



integrated into a document sent to all registered participants on the forum outcomes
(Appendix 2.5) and were encouraged to share within their networks.

The report on Forum outcomes was based on the discussion during the Q&A session and the
evaluation surveys conducted and collated by the University of Sydney at the end of the
forum. From the survey, industry priorities in research were identified, and key learnings
from the visiting fellows were provided. The presentations by the speakers were sent to all
participants. The outcomes were also uploaded onto the USyd and PMA A-NZ websites and
distributed to contacts of USyd and members of PMA A-NZ. The forum gained attention
from the media resulting on two reports by Growcom and ABC Rural. The outcomes were
also released in the HAL Hortlink, January 2013 edition, after survey results indicated that
this project needed to also engage with the peak industry bodies.

Activity 3: Website developed featuring food safety resources.

A website, freshproducesafety-anz.com, was built to provide a “go-to” site for the fresh
produce industry on safety. The website has workshop outputs, research priorities for fresh
produce safety and access to national and international resources as a direct result from the
Fresh Produce Safety - Building a New Paradigm forum. It was launched 17" January 2013
(Appendix 3.1) through the USyd media, the University website newsletter, the registrants of
the forum via email and through PMA A-NZ members and contacts. The website (Appendix
3.2) acknowledges the project partners, provides the goals of the project and links to free
presentations on up-to-date and current food safety information, including wash water, crisis
management, the recent US Food Safety Modernisation Act (FSMA) and is ongoing, being
updated regularly.

Activity 4: Understanding the USA Food Safety Research Paradigm

In January 2013 Dr Robyn McConchie (USyd FAE) and Mr Michael Worthington (PMA A-
NZ) met with Bonnie Fernandez-Fenaroli (CPS UC Davis) to better understand the operation
and funding model for the Center. The CPS is a collaborative partnership that leverages the
combined expertise of industry, government and the scientific and academic communities to
focus on providing research needed to continually enhance food safety. This level of
collaboration allows the CPS to fill the knowledge gaps on produce food safety. The CPS has
awarded $9.2 m for 54 research projects over the past 3 years. This money has been secured
through pledges from industry. The CPS is housed at the University of California, Davis, has
a Board of Directors, Technical Committee, and Executive Committee. It is managed by an
Executive Director (Bonnie Fernandez-Fenaroli) and four other support staff (Grants
Manager x 2, Communication and Events Manager and Global Database Manager).

A key aim of this project is to establish an independent, industry-managed Fresh Produce
Safety Centre, hosted at the Faculty of Agriculture and Environment, University of Sydney.
The Australian Fresh Produce Safety Centre would be a sister centre to the CPS. Its primary
aim would be to coordinate research into industry-identified fresh produce safety
issues/challenges in Australia. The value of being affiliated with the CPS in the US, is to
utilise and build on the existing structure and framework of the US model. The functioning of
the Australian centre would be collaborative but decisions and strategic direction taken
independently of the CPS US. This would benefit the Australian Industry, creating a
framework for a coordinated approach among the fresh produce industry, to identify research
needs, implement appropriate solutions and provide local science-based research to underpin
effective regulation and implementation of food safety programs (appendix 4.1).

The CPS US held a Wash Water Symposium at UC Davis in January 26" 2013. Both Dr
Robyn McConchie and Mr Michael Worthington had the opportunity to attend and report on
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the key findings for the research done in this area. The one-day workshop covered Wash
Water Sanitation and Validation, and aimed to update stakeholders with the latest research in
wash water sanitation and draw on the participant’s experience to identify needs for research
and training. Dr Robyn McConchie provided the key take home messages (appendix 4.2) and
an overview of the workshop and the presentations were posted on the Fresh Produce Safety
A&NZ (FPS A&NZ) website (appendix 4.3).

A research partnership with CPS

The visit also provided a platform to further the existing relationship between CPS and
Australian counterparts. A research partnership with CPS (appendix 4.4) was established
allowing the Australian research community to apply for funding for two collaborative
projects on topics identified as research priorities at the Fresh Produce Safety - Building a
New Paradigm Forum in November 2012. The two areas of greatest priority were: compost,
soil amendment, organic fertilizer use, and cultivation practices; and agricultural water. This
was publicized in the US by CPS and on the FPS A&NZ website, and in the FPS A&NZ
newsletter. Details about how to apply and reminders were also distributed (appendix 4.5),
giving the Australian and American research communities 8 weeks to apply. This kind of
partnership gave the Australian industry access to $3M worth of funding that was available
through the CPS.

In establishing this partnership, an Australian Technical Committee (appendix 4.6) was
formed to collaborate with the established CPS Technical Committee to review the research
proposals submitted by the Australian research community. This Technical Committee was
selected to include various representatives of the fresh produce industry, such as researchers,
government, retailers and growers. The Committee operates independently of this project,
working directly with the CPS Technical Committee on the review of each submission.

Activity 5: Support the Freshcare Biennial Workshop

The Freshcare Workshop is held every two/three years allowing members of the industry and
trainers and auditors to access new science, updates on technical issues, and discuss the code
interpretation and raise food safety issues to be addressed by industry. The two day program
attracted 65 industry personnel in the fresh produce safety industry, covering topics such as
Freshcare program updates, food safety regulation in both Australia and the US, and an
update on the possibility for QA harmonization in Australia. The event provided an ideal
opportunity to “network” amongst delegates to identify the key issues for fresh produce
safety research and draw on the expertise in the room for prioritizing research required in
Australia. The event was also promoted to the industry via the website and email newsletter
(appendix 5.1). This raised the awareness of the importance of food safety across the supply
chain and highlights the actions taken by local companies, organisations and Government
working in this space.

At the Freshcare workshop, Dr Robyn McConchie delivered a presentation entitled “Center
for Produce Safety 2012 Research Review: What’s new in food safety for you?”(appendix
5.2). The presentation was based on the information provided by Dr Bob Whitaker (PMA)
and Ms Bonnie Fernandez-Fenaroli (CPS) and summarizes some of the food safety research
made available at the CPS 2012 Research Symposium. The presentation focused on the areas
that have previously been highlighted as priority in an Australian context, including
composting, irrigation water, wash water and animal vectors.

Following the presentation, Ms Emma Walters, a professional facilitator, was employed to
coordinate a participatory workshop session. This was a 90 minute interactive session
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designed to answer the question: “What unique fresh produce food safety challenges are there
in Australia that we need answered by research to reduce risk?” Delegates were divided into
8 thematic groups with 6-7 participants per group. The groups were formed in response to a
survey sent prior to the workshop asking participants to rank food safety research priorities,
including: Water (field), water (wash water), microbial research, pathogens in the post-
harvest distribution chain, compost and organic fertiliser use, harvest and cooling practices,
chemical residue research, and regulation and protocols. In their groups, participants were
asked to discuss the broad area they had been allocated and to develop specific research
questions in that area. This was highly successful and the outcomes were reported for both
Freshcare and our distribution (appendix 5.3). This activity allowed us to better understand
the industries’ priorities in food safety research and to continue coordinating research after
the completion of this project. Both the presentation and outcomes of the facilitated were
posted for public access on the website and included in the newsletter (appendix 5.4).

A summary from Freshcare on the success of the event was also published on the website,
highlighting the success of the event and creating awareness of food safety and insight for
those who were unable to attend (appendix 5.5).

Activity 6: Outreach material with information for industry circulated

An email newsletter was developed on “mailchimp” to send to the growing recipient list.
Contacts were initially gathered from those who registered for the Fresh Produce Safety —
Building a New Paradigm Forum in November 2012, but also mail invitations were sent out
and increased the contact list by 80-90 recipients. Finally, there is the ongoing option to
subscribe to the newsletter via the website. The total number of recipients is currently 206
people. Recipients are encouraged to share the newsletters amongst their own networks.

The newsletter is released monthly, the first newsletter being released on 22 February, 2013
(appendix 6.1) and since then there have been 2 others (appendix 6.2, appendix 6.3) which all
contain brief synopses and links to news published on the website. Each newsletter had 4 to 5
articles on various aspects of the project or food safety in Australia or in the US, as
mentioned in other criteria of this milestone report.

Food Safety research outcomes have been provided to industry throughout the project in the
form of presentations posted on the website or through the newsletters. These include
presentation from the US visitors in Activity 2, the Washwater Sanitation Meeting in Activity
4 and the Freshcare CPS research outcomes presentation in Activity 5.

Furthermore, as part of the outreach activities, building a collaborative paradigm and
promoting awareness of food safety in the industry, we invited several businesses involved in
QA to host a Food Safety Hub at PMA Fresh Connections 11- 13 June 2013, Sydney.
Several organisations were invited to join us with an email flyer (appendix 6.4) and also
advertised on the website and newsletter (appendix 6.5). The companies included several
certification bodies; Aus-Qual, BSI Incorporating NCSI, SAI Global and SGS Australia, and
other organisations including Freshcare, GS1 Australia and TQA Australia (appendix 6.6).

Activity 7: Promotion of the Project Outcomes at PMA Fresh Connections, Sydney.
Involvement at PMA Fresh Connections Conference and Trade Show, Sydney, was a very
successful way of promoting the project outcomes and encouraging the adoption of these
outcomes. In the lead up to the conference several activities were undertaken to support the
promotion.
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Firstly, hosting the Food Safety Hub involved a great degree of coordination and
collaboration with the several companies involved. As PMA Fresh Connections has never
seen a collaborative booth as this one, manual registration was undertaken, with each
participant for each company required to register (appendix 7.1). Information was also put
together and provided to each of the participants on the booth (appendix 7.2 and appendix
7.3) giving details of arrival times, tradeshow open times, what to expect, what is required,
and where to go. Logos from participating organisations were collected and used in the booth
design (appendix 7.4) and layout of the booth also took a great deal of consideration to be
sensitive to competing companies joining the Food Safety Hub (appendix7.5). The team
coordinating the Food Safety Hub followed a runsheet to ensure smooth set up and pack
down of the booth (appendix 7.6).

The Food Safety Hub was promoted on the website prior to the conference and was
publicized in the newsletter (appendix 7.7 and appendix 7.8).

At all industry events, it was clear that stakeholders expressed a keenness to establish a
similar centre to the CPS in the US. However as this information was largely anecdotal we
undertook a formalized survey of industry to support this response. A survey was sent to 229
stakeholders from across the fresh produce value chain asking “If the Industry needs a Fresh
Produce Safety Centre?”” and was sent via SurveyMonkey. The results were collated and
reported on (appendix 7.9), made available on the website (appendix 7.10) and in the
newsletter (see appendix 7.8). There was overwhelming support for the establishment of a
Fresh Produce Safety Centre and for it to be housed at the University of Sydney. This
information was the disseminated back to industry, along with the proposed model for the
centre, in a brochure and used to promote the establishment of a Fresh Produce Safety Centre,
asking for pledges of financial support to sponsor the industry driven initiate (appendix 7.11).
Prior to PMA Fresh Connections, the program partners met with representatives from
FSANZ, and SAFEFOOD Qld, to discuss how the Centre will operate with regulatory bodies
and act as a forum for communication between both the industry and regulatory bodies. A
diagram was designed to describe the relationship between the industry, the regulatory
bodies, research institutions and the Fresh Produce Safety Centre (appendix 7.12).

This was launched at PMA Fresh Connections, promotion occurring at the Food Safety Hub
and also during presentations in the Conference. Dr. Robyn McConchie, delivered a
presentation promoting the project outcomes and the Fresh Produce Safety Centre (appendix
7.13) at the concurrent session “What it takes to instill a food safety culture in your business™
along with Dr Doug Powell, Kansas State University. The project has also gained further
recognition by the Australian Institute of Agricultural Science and Technology (AIAST), by
the nomination and award of Project Officer, Erika Watson, for contribution to the
Agricultural industry (appendix 7.14).

This project has been successful in gaining industry uptake, supported with presentations by
PMA Global CEO, Bryan Silbermann and PMA A-NZ Chair, Felicity Robson-Rous,
promoting the Fresh Produce Safety Centre and this project to the 800+ delegates that
attended PMA Fresh Connections in their own presentations at the wrap up of the
Conference.
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Discussion

Impact and adoption
The project has achieved all of its original objectives and more as set out below.

Industry supports the establishment of a Fresh Produce Safety Center.

Through industry workshops and outreach activities described above, a close working
relationship, facilitated by HAL, members of the PMA and other industry organizations, has
been developed to enable an open and collaborative dialogue on the desirability of
establishing an industry driven Fresh Produce Safety Centre (FPSC) affiliated with the Center
for Produce Safety (CPS) at UC Davis. Both anecdotal feedback and a formal survey,
indicate that the industry has given strong support for the establishment of a centre with the
goal of filling the knowledge gaps on produce food safety in Australia and New Zealand, and
protecting and enhancing food quality.

The survey indicated that industry saw the role of the FPSC as:

[0 Managing food safety research projects to fill gaps in knowledge,

0 Providing education, information and news on fresh produce safety,

[0 Assisting in crisis management training, incident response planning and monitoring,
with emphasis on effective outreach and training to growers and staff in remote
areas.

Response to the survey clearly indicated that there is a significant gap in food safety research

and outreach of research, and that the new centre will assist in ensuring that the roles of other
organisation will not be duplicated.
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The New Centre: Proposed Structure

The value of being affiliated with the CPS in the US is that the new centre can utilise and
build on the existing structure and framework of the US model. The functioning of the
Australian centre would be collaborative with the CPS but decisions and strategic direction
taken independently of the CPS US.

The University of Sydney is pleased to confirm its in-principle support of the new centre for
produce safety and has agreed to host the FPSC. The University has also agreed to support
the centre by providing accommodation at no charge to the approximate value of $25,000.
The centre would be established as a not-for-profit incorporated entity.

Initially, the Australian Centre would consist of a Board of Directors and a Technical
Committee. It would be managed by a part-time Executive Director with administrative
assistance, as outlined in the diagram below.

Board of Directors
(Voluntary)

5-7 directors appointed by industry including
researchers and
fresh produce industry members
Function:
Provides strategic direction to the Centre
Oversees the Executive Director

Staff Technical Committee

(Salaried) (Voluntary)

1 part-time Executive Director

1 part-time admin staff 5-7 members appointed by the Board including

. researchers and
Function:

Manages calls for research and development in fresh produce industry members

food safety Function:

Prepares material and manages outputs from Evaluates research proposals and grant

Technical Committee applications

Figure 1. Proposed model for the Fresh Produce Safety Centre at the University of Sydney
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In Australia, funding will be required for two purposes:

a) Operational funds to establish and run the new Centre at the FAE, University of

Sydney
b) Research funds.

For operational funding, industry will be approached to provide a 5-year pledge at two tiers
(Gold and Platinum). Research funds will also be sourced from industry and a key role of the

Executive Director of the Centre will be to source and leverage these industry funds.

The University has agreed to support the centre by providing accommodation at no charge to
the approximate value of $25,000 and PMA has pledged a similar amount for operational

funds.

2013-14 2014-15 2015-16 2016-17 2017-18
1Operational Funding
Platinum Pledges of $90,000 $120,000 $150,000 $150,000 $150,000
$30,000 pa x 5 years
Gold Pledges of $60,000 $80,000 $100,000 $100,000 $100,000
$10,000 pa x 5 years
Research Funding*
Industry funds $100,000 $150,000 $200,000 $250,000 $250,000
Matching funds from $150,000 $200,000 $250,000 $250,000
Government granting
agencies >
Total $250,000 $500,000 $650,000 $750,000 $750,000
* Companies will be approached for pledges on two tiers.
2 A start up pool of research funds will be raised from companies who will benefit directly from the research outcomes
® Industry funds will be leveraged to secure matching funds from government including HAL, RIRDC, ARC Linkage.
Expenses
Initial establishment costs would include space, staff, administration, fundraising.

2013-14 2014-15 2015-16 2016-17 2017-18
Operational Expenses
Accommodation * $25,000 $25,000 $25,000 $25,000 $25,000
Executive Director * $60,000 $90,000 $120,000 $125,000 $130,000
Administrative Staff 2 $35,000 $45,000 $52,000 $54,000 $56,000
General Operating $30,000 $40,000 $53,000 $46,000 $39,000
Research Grants
Industry funds $100,000 $150,000 $200,000 $250,000 $250,000
Matching funds from $150,000 $200,000 $250,000 $250,000
Government granting
agencies
Total $250,000 $500,000 $650,000 $750,000 $750,000

! Space to be provided by FAE.

2 Starting at 2 days per week and increasing up to four days over the five year period; includes on costs.
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Affiliation with the CPS at UC Davis

Industry clearly saw the benefits of FPSC affiliation with the CPS in the US through the
opportunity to share research outcomes, build on the already substantial body of research that
is directly applicable in Australia and for Australian and US scientists to work collaboratively
on joint projects that benefit both industries. Importantly the project established a research
partnership with CPS (appendix 4.4) calling for the Australian research community to apply
for funding for two collaborative projects on topics identified as research priorities at the
Fresh Produce Safety - Building a New Paradigm Forum in November 2012. The projects
were assessed by a technical committee and selections forwarded to the CPS Technical
committee for review. Final outcome will not be known until later in the year. This
partnership gave the Australian industry access to $3M worth of funding available through
the CPS.

A further outcome is that Dr Robyn McConchie has been invited to take part on a panel at the
CPS 2013 Research Symposium in Rochester New York State on 24-26" June.

Raised awareness of the importance and need to enhance food safety in Australia
Awareness of the risks of fresh produce safety has been raised amongst all stakeholders
through a number of activities:

0 The visit from the CPS and PMA personnel Dr Robert Whitaker, Ms Bonnie
Fernandez-Fenaroli, and Ms Lorna Christie at the Fresh Produce Safety - Building a
New Paradigm Forum in November 2012 where 75 participants attended.

Launching of the FPSC website in January 2013 which provides background
knowledge and links to a large range of resources for industry.

Monthly newsletters to 209 registered recipients highlighting recent activities,
information and new research.

Report on washwater safety and validation from Dr Robyn McConchie posted on the
website and in the newsletter.

Formation of a research partnership with the CPS calling for applications on two
research priorities that were identified by industry.

Presentation by Dr Robyn McConchie at the biennial Freshcare workshop where 65
industry delegates attended.

Hosting an industry based Food Safety Hub at the PMA A-NZ Fresh Connections
Conference Trade Section in June 12 and 13"

Presentation by Dr Robyn McConchie at the PMA A-NZ Fresh Connections
Conference session on the project outcomes.

Activities with stakeholders resulted in meetings with FZANZ recommended the
FPSC would be an excellent hub or forum for liaising with industry and other
national and international food safety regulatory bodies

O O O o o o o od

Outreach of US based research outcomes for use in the Australian horticulture
industries

The CPS has been established for over four years and during that time has given out over
US$11 million for fresh produce safety research. Over that time research outcomes have been
disseminated to industry primarily through CPS Symposia held every year, through the
website and through industry workshops. All of the information has been made freely
available to the Australian industry with much of the outcomes posted on the FPS website.
Further, presentations and summaries have been made available to industry at the workshops
held during this project. Written feedback has highlighted that the content of the forums was
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relevant, that the presentations were useful and relevant and that material provided is useful
in their workplace.

Selected comments from the Fresh Produce Safety - Building a New Paradigm Forum
“Great Day! Excellent presenters and fantastic networking opportunities™
“Learning about US research will be useful for risk assessment work™

“Interesting to hear how US producers were able to collaboratively respond to food safety
issues”™

“A good initiative which I believe will improve the situation here”

“Excellent opportunity to be involved with a forum supported by a group of knowledgeable
guests™

“Keep this group communicating and build on it
“This should be an annual event”

“Great Concept — hope it happens”
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Identification of priority gaps in knowledge, research and commercial application in
food safety in the Australian context.

Industry feedback on fresh produce safety research priorities was sought at the Fresh
Produce Safety - Building a New Paradigm Forum in November 2012, the Freshcare 2013
Workshop and again via an industry survey, with similar priorities being identified on each
occasion. Figure 1 below show the key areas industry would like addressed:

Food Safety Research Priorities for the Australian
Fresh Produce Industry

Extension and Outreach
Allergens in food

Regulation and protocols

Chemical Residue -

Pathogens in the Postharvest supply chain

Compost and Organic Fertiliser -

Microbial contamination on-farm _

Harvest and Cooling practices

Water - Postharvest _

Water - Preharvest

M 1st Priority  ® 2nd Priority 3rd Priority
Figure 2. Food safety research priorities identified with respondents asked to choose their top 3 research areas.

Funds have been expended according to budget with little variation as shown in the budget
reporting template (appendix 8.0). Note the project is due for completion on 20" Aug 2013,
by which time all expenditure will have been spent.
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Recommendations
The activities and outcomes of the project strongly support the following recommendations
and will enhance adoption of outcomes.

O A Fresh Produce Centre affiliated with the CPS at UC Davis be established at the
University of Sydney by PMA.

[0 The PMA Food Safety Task Force be tasked with establishing a Board of Directors
for the FPSC that a) represents all stakeholders in the industry and b) represents the
skills, experience and understanding of fresh produce safety, required to manage the
Centre.

[0 The Board of Directors in addition to the PMA task force be responsible for seeking
financial pledges for operational and research funding purposes for the next three
years.

0 The Board of Directors liaise directly with the CPS at UC Davis to formally
establish affiliation links

0 The Board of Directors seek to formally appoint the current technical committee as
the committee to review ongoing grant proposals within the FPSC.

[0 The Board of Director advertise and appoint an Executive Director and
administrative assistance to proceed with leveraging industry funds and calling for
research proposals from the Australian research community

[0 The FPSC continue discussions with FZANZ and State Regulatory authorities to
establish a forum for linking industry with regulatory body requirements

O A symposium/workshop with industry stakeholders be held in September 2013 to
report on the role and activities of the FPSC and to continue requests for financial
support. Research outcomes of the CPS 2013 will also be presented since Dr Robyn
McConchie has been invited to take part on a panel at the CPS 2013 Research
Symposium in Rochester New York State on 24-26" June.
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An Overview of Fresh Produce Safety in Australia
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Executive Summary

Australian horticultural food safety and quality assurance certification began in 1993, with South
Australian citrus producer, Yandilla Park Ltd, becoming certified to the 1SO9002: 1987 Quality
Management System Standard. In 1995 the SQF2000“" Quality Code, effectively a combination of
the Codex Hazard Analysis and Critical Control Points (HACCP) standard and aspects of ISO9002, was
launched by the Western Australian Department of Agriculture. In 2000, an industry owned HACCP-
based scheme known as the Freshcare Code was introduced to meet the needs of indirect grower
and packer suppliers to the major retailers and direct suppliers to wholesalers and processors.
Freshcare is now the most widely adopted system, and is up to its 3" edition (2009) of the Code.
Currently there are nine systems to achieve certification available to the Australian industry, with an
estimate of 70 — 80% of production certified to one or more of these systems.

National regulated food safety standards were adopted by state government and became
enforceable by local government as of February 2001.The standards were directed at processors,
wholesalers and retailers. Growers and packers were exempt from the Food Safety Standards’;
however they were and still are indirectly implicated due to processors, wholesalers, and retailers
requiring suppliers to deliver produce that is not contaminated. FSANZ is currently reviewing the
feasibility of a new chapter of the Food Standards Code, addressing horticultural production, aiming
to strengthen food safety and traceability throughout the food supply chain. Horticulture Australia
Ltd has supplied the Fresh Produce Industry with Food Safety Guidelines (2004) (in conjunction with
the Department of Agriculture Fisheries and Forestry)? and Crisis Management Guidelines (2010)*
within its Product Integrity Portfolio.

Research areas that have been identified to improve food safety in Australia are pre-harvest and
postharvest water quality, fecal presence in the field (compost/fertiliser quality), and knowledge and
implementation of good hygiene practice along the supply chain. Industries identified as particularly
vulnerable to contamination are fresh cut vegetables such as lettuce and herbs, melons, berries and
raw nuts. Increasingly, implementation of traceability of produce is being explored as this is an area
that delays response to a food safety crisis in fresh produce. Finally there is an ongoing focus to
improve communication and extension within the industry to improve the attitude toward
implementation of food safety systems and risk management.

! http://www.foodstandards.gov.au/foodstandards/foodsafetystandardsaustraliaonly/ | last accessed 16 Oct 2012
2 Unknown Author, Guidelines for On-Farm Food Safety for Fresh Food Safety for Fresh Produce, 2nd Edition,
(2004), DAFF. Sourced from:

http://www.horticulture.com.au/librarymanager/libs/140/Guidelines for On Farm Food Safety for Fresh Produ
ce_Second Edition.pdf | last accessed 16 Oct 2012.

¥ Horticulture Industry Crisis Management Guidelines, Version 1.0, (2010), HAL. Sourced from:
http://www.horticulture.com.au/librarymanager/libs/140/Horticulture%20Industry%20Crisis%20Management%20
Guidelines.pdf | last accessed 16 Oct 2012.
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Background to Regulation in Australia

Food safety regulation at both a State and Federal level is currently only directly applicable post farm
gate, stemming from an independent statutory agency called Food Standards Australia New Zealand
(FSANZ), which was established by the Food Standards Australia New Zealand Act 1991 as part of the
Australian Government’s Health and Ageing portfolio.

In 2000, FSANZ developed the Food Safety Standard and joint codes of practice with industry, to
regulate the use of ingredients, processing aids, colourings, additives, vitamins and minerals and
covers the composition and labelling of food sold in Australia and New Zealand. Within the Standard
produce processing activities are addressed, including freezing, drying, pickling, canning, cook-chill,
juicing, slicing/shredding and coring. This was undertaken with the advisory assistance from The
Horticultural Working Group, consisting of representatives from the industry, retail, government
regulators and consumers.

In March 2012, FSANZ released a request for submissions regarding a new area for potential
development of the Food Safety Standard, the Primary Production and Processing (PPP) Proposal®
for the Australian horticulture sector. The PPP standard aims to strengthen food safety and
traceability throughout the food supply chain inclusive of on-farm activities. There requirements on
horticultural production outside industry based, non-regulatory schemes. This creates confusion,
duplication, high implementation costs and inconsistencies in the implementation and auditing of
food safety systems that are available. PPP standards already exist for egg, seafood, dairy, sprout
and poultry meat production.

The PPP proposal addresses the lack of national consistent food safety requirements for primary
production of horticultural produce. The scope of this proposal covers fresh horticultural produce,
including fruit, vegetables, mushrooms, herbs and nuts that are provided for sale in the fresh state
and covers growing, harvest, primary processing (washing, trimming, postharvest treatments),
packing, storage and transport. The development of this proposal aims to take into account existing
food safety requirements including existing regulations, industry codes of practice or guidelines and
accredited food safety systems.

Addressing Food Safety and Crisis Management in the Industry

Horticulture Australia Limited (HAL) was established (2001). HAL is the industry owned research and
development and marketing corporation for the Australian horticulture sector. There are currently
40 members which are the Peak Industry Bodies (PIBs) of Australia’s major horticultural industries.
HAL is funded by a combination of statutory industry levies, voluntary contributions from grower
associations and commercial enterprises, and Australian Government matching funds for eligible
R&D activities. HAL's distribution of funds in R&D and marketing involves consultation with Industry
Advisory Committees and Members®.

4 Call for submissions — Proposal P1015, Primary Production & Processing Standard for Horticulture, 2012,
FSANZ. Sourced from:
http://www.foodstandards.gov.au/_srcfiles/P1015%20Horticulture%20PPPS%201CFS%20FINAL%20v2.pdf | last
accessed 16 Oct 2012.

® Horticulture Australia Limited, Annual Operating Plan 2012-1013. Sourced from:
http://www.horticulture.com.au/librarymanager/libs/149/HAL469%20-%20A0P%20LR.pdf
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The Product Integrity Portfolio® within HAL aims to manage processes and projects that reduce the
likelihood and severity of foodborne illness and residue violations and provide mechanisms to
manage incidents. A priority of HAL is to ensure certification systems have an all-hazards approach
but remain flexible to incorporate emerging issues without reducing the competitiveness of the
business with high internal costs of implementation, maintenance and auditing.

Publically available documentation includes an outline of the quality assurance choices for Australian
horticultural producers and packers (2005)’ and the Guidelines for On-Farm Food Safety for Fresh
Produce, 2™ Ed. (2004), following the guidelines developed by the Horticultural Working Group in
2001. The Guidelines were published in collaboration with the Federal agency, the Department of
Agriculture, Fisheries and Forestry (DAFF) and an advisory committee composed of various industry
and government representatives as part of the National Food Industry Strategy — Food Safety and
Quality Assurance Initiative. The scope of these guidelines were to assist growers, packers, auditors,
trainers, facilitators and consultants to assess the risk of food safety hazards occurring on-farm, and
to provide information on Good Agricultural Practices (GAPs) based on the Hazard Analysis and
Critical Control Points (HACCP) method®.

The guidelines address microbiological, chemical and physical food safety hazards and outline the
steps in growing a crop where a food safety hazard may arise. It mentions four inputs in farm
practice where risk of contaminating the produce is most great — soil, fertilisers, water and people -
and provides critical limits where applicable. Finally, these guidelines present information on what to
test for, how often to test and the sampling methods to use. The requirement for chemical and
microbiological testing is an area of uncertainty and concern in need of local and applicable scientific
research. This has also been identified recently in the PPP Proposal by FSANZ in Supporting
Document 2. The Review of foodborne illness associated with selected ready-to-eat fresh produce’,
which suggests there is a lack of good quality scientific data identifying the specific production and
processing practice that causes produce to become contaminated. The commodities of greatest
concern are soft fruits in particular melons (cantaloupe and honey dew) and vegetables such as leafy
greens (lettuce, spinach). The cause for most out breaks are due to pre-harvest and postharvest
water (irrigation, washing produce), then faecal contamination in the field and finally poor hygienic
practices along the supply chain. Table 1 outlines the critical limits for areas of contamination
mentioned in the guidelines.

Last accessed 16 Oct 2012.

® Bennett, Richard,, Strategic Plan: Product Integrity Portfolio 2007-2010, (2007), HAL.

’ Bennett, Richardp, The QA situation for Australian Horticultural producers and packers, (2005), HAL.

Sourced from:
http://www.horticulture.com.au/librarymanager/libs/140/QA%?20situation%20for%20Aust%20hort%2004.05.pdf |
last accessed 16 Oct 2012

8 footnote 2. Unknown Author, loc.cit.

9 Supporting Document ,Review of foodborne illness associated with selected ready-to eat fresh
produceProposal P1015 Primary Production & Processing Requirements for Horticulture, (2011) FSANZ.
Sourced from:
http://www.foodstandards.gov.au/_srcfiles/P1015%20Horticulture%20PPPS%201CFS%20SD2%20lliness%20re
view.pdf | last accessed 16 Oct 2012.
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Table 1. Critical Limits for contamination from Chemical and Microbiological sources. Information
summarised from The Guidelines for On-Farm Food Safety for Fresh Produce (2004), DAFF.

Chemical Contamination

Microbiological Contamination

Notes General rule: Test once each growing season for the first 12 months, then every 12 months
after that.
Do not apply untreated animal manure within 60 days of Harvest.
The Australian Chamber of Fruit and Vegetable Industries Ltd represent merchants and
agents in Australia’s six central markets. They manage FreshTest (chemical and microbial
contaminant analysis service) and FreshSpecs (product specification for produce labelling in
pack houses)™.
Produce Testing Water Testing Soil Testing
Critical | A list of Maximum Residue | Class A reclaimed water is safe | 500 g representing
Limits Limits is provided by the | for irrigation, lower classes | production zone of 1500
Australian Pesticides and | should not come into contact | tonnes/ha to a depth of 10
Veterinary Medicines | with harvestable portion of | cm.
Authority (APVMA), and | crop.
FSANZ. Dam Water for irrigation: if
thermotolerant coliforms in
E.coli level exceeds 20 cfu/g | water exceed 1000cfu/100ml
Listeria — if level exceeds | Water Dump for unloading field
100 cfu/g on fresh produce | containers: if thermotolerant
at consumption coliforms in water exceed 100
cfu/100ml
Salmonella if detected in a
25 g sample of fresh | handwash/washing: if
produce thermotolerant coliforms in
water exceed 10 cfu/100ml
When | Test at times when the | Test at times when the | The procedure used to
totest | likelihood of contamination | likelihood of contamination is | collect a sample should
is highest and frequency to | highest and frequency to | reflect the reason for
manage risk. manage risk. collecting it, a
representative  of  the
production area.
How to | small or light products - | Test water in contact with | 25-30 cores taken from 20-
sample | unit weight up to 25 g (1 kg | produce. 30 m in diameter.

minimum)

medium sized products,
unit weight 25 to 250 g (1
kg, at least 10 units)

large products, unit weight
> 250 g (2 kg, at least 5
units)

Unit of each sample — 100mL

10 hitp:/ivww. freshmarkets.com.au/ last accessed 16 Oct 2012.
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HAL has also published Horticulture Industry Crisis Management Guidelines (February 2010). These
guidelines were created to assist members of the horticulture industry to respond to a crisis or
uncontained situation on an individual company level, specific industry level or encompass a cross
section of the horticulture industry. Within these guidelines, a self-assessment tool is included to
determine preparedness to manage an uncontained situation for Peak Industry Bodies. HAL's
Horticultural crisis management framework is outlined in Figure 1, while the crisis response
flowchart is demonstrated in Figure 2. When a crisis is initiated, recall protocols, media responses,
customer and consumer enquiries and emergency quality assurance should all be included in the
contingency planning and management of the crisis.*!

It should be noted that the HAL Crisis Reference Group is in name only. HAL is not a Peak Industry
Body and ultimate responsibility for industry response falls to the appropriate commercial entity or
industry. HAL will provide advice as appropriate and when requested but will not take a lead role.
HAL is currently working with its members to up skill industry in crisis management and to put
individual crisis management plans in place.

Local employees
Local contractors

Local authorities &
Emergency Service:

Local media

0
Company Inmdent Management Teams

Denial of Access
Loss of Production

NN

Fire/Flood/Secunty Breach | IT or Call Centre Failure
Industrial Accident

1— Risk Assessment

Stakeholder Main Effort Main Role Component
Responsibility
IntE;malionaIf HAL Grisis
%aéi‘i”rﬁ'mems REIE?SEE ?mup
Regulators Coordinate Strategic
Shareholders risis Reference [;gzlf;'i‘:]';ti;‘:
Natinnal 2 ctata CMT
Industry Crisis
customers _I;’Ianags(:(r)n;r_wrl)
UNCONTAINED eams
media Consohdate Recover industy
government Peak I"dUStry BOdy knowledge,
Crisis Management coordination and
Teams representation
'
; CONTAINED

Company Incident
Management
Teams (including
emergency
response teams)

Local knowledge,
resources and
representation

Figure 1. Horticulture Crisis Management Framework for companies, PIBS, and HAL. Taken from
the Horticulture Industry Crisis Management Guidelines, (2010) HAL.

! Footnote ® loc.cit
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Typical response flow

INCIDENT OCCURS AT COMPANY, INDUSTRY OR MULTIPLE COMPANY/INDUSTRY/HORT INDUSTRY LEVEL

Asszess the incident using Continue to run the

the First Response ————» CONTAINED +—m——— incid e.r!l response, no
additional support

required.
Escalation Point
LA R R R R AN R R R R AN R R R R R R R R R R R PR R R P N R P N R NN R AR F SR SRR L]
v
UNCONTAINED
Incident emerging, possible
adverse effects high
Y
Company convenes IRT Manage the situation and provide
PIB convenes CMT resources to affected
b CONTAINED +——»
HAL may convens CRG companyliesfindusiry as appropriate.
Apply the First Response. T

Company IRT — Pass responsibility to
Industry CMT
Industry CMT - Manage the situation
Be prepared to pass responsibility to the
HAL CRG.

L 4
UNCONTAINED I-

L

UNC ONTAINED
Affects multiple companies andlor o
industry sectors

Escalation Point

L 4

CRISIS
¥
HAL convenes Crisis HAL CRG facilitates
rREfI.E”""“" Gr;“.’”p; B response untilincident  —— CONTAINED
acilitate coondinat resoived
response l
| Debrief

Figure 2. Crisis Response Flowchart, from Horticulture Industry Crisis Management Guidelines,
(2010) HAL. Abbreviations: IRT — Incident Management Team , PIB — Peak Industry Body, CMT -
Crisis Management Team, CRG - Crisis Response Group.

Food Safety and Quality Assurance Schemes

Consumer preferences and expectations drive food safety and quality assurance as safe food has
high consumer importance after food price and quality. Australian horticultural food safety and
quality assurance certification began in 1993, with the 1S09002: 1987 Quality Management System
Standard. This was then combined with the Codex Hazard Analysis and Critical Control Points
(HACCP)™ standard in 1995 to give rise to SQF2000“™ Quality Code, launched by the Western
Australian Department of Agriculture. SQF2000“" is most suitable for packers, while a similar Quality

12 hitp:/ivww.haccp.com.au/ last accessed 16 Oct 2012.
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code, SQF1000“" is more suitable for growers. Both are now receiving recognition by European
retailers. These systems are acceptable for direct and indirect suppliers for Coles and indirect
suppliers to Woolworths®2.

In 2000, an industry owned HACCP-based scheme known as the Freshcare Code was introduced to
meet the needs of indirect grower and packer suppliers to the major retailers and direct suppliers to
wholesalers and processors. Freshcare™ is now the most widely adopted system, and is up to its 3"
edition (2009) of the Code. The Freshcare Food Safety and Quality Code is undergoing technical
review, updating water pre-harvest and postharvest microbiological limits, critical limits of organic
fertilisers and the approved supplier process. Throughout 2012, Freshcare aims to achieve Global
Food Safety Initiative Benchmarking and update the Freshcare certification rules®™.

Large retailers in Australia such as Woolworths, Coles and IGA have mostly met the Food Safety
requirements with almost all packers and wholesalers who supply direct to their distribution centres
certified to an acceptable system. Approved supplier programs are also HACCP based. Key retailers
have tailored their requirements and have established specific certification audits to ensure their
needs are met. Those supplying direct to Woolworths for example, are required to be certified to the
Woolworths Quality Assurance (WQA) program, and includes growers, packers, processors,
wholesalers and transport. Those that supply indirectly are required to take up a Food Safety and
Quiality assurance scheme that their customer requires. Most growers/grower-packers are indirect
suppliers and require certification with 3" party audits annually to ensure the food safety system is
in place and effective. Freshcare is the most commonly adopted scheme and also can be conducted
with implementation of add-ons such as the Coles supplement or an environmental code. Table 2
outlines the nine most commonly adopted schemes and which parts of the supply chain they are
applicable to, while table 3 shows the approximate number of certifications each scheme has. It is
difficult to determine if this is an accurate representation of the number of producers certified
however as some producers hold multiple fresh produce certifications or fresh produce is not their
only primary production and they hold certification to other schemes for other products.

Food safety implementation, management and auditing are predominantly a customer and/or
regulatory requirement. While certification is important and it is a useful objective measure of
compliance to food safety standards and codes, the primary aim of system owners, facilitators,
auditors and the supply chain members alike is the production of safe food all day every day.
Organisations such as the Australian Institute for Food Science and Technology (AIFST), and private
providers such as TQA Australia and PMA also take an active role.

13 Bennett,, footnote’, loc.cit.
1 http://www.freshcare.com.au/ last accessed 16 Oct 2012
!> personal communication, Clare Hamilton-Bate, Freshcare, September 2012.
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Table 2. Food Safety Systems applicable across the food supply chain (FSANZ Supporting Document 3, PPP Proposal).

S
S d f i d © ~ § I.IO_
ystem / code of practice an R _ 5 5 5 g
current version > 3 S _ g S E g 5
© 3 0 Q o] 0 S — = O
£ O c ~ ) c © c o © 'S
= 2 | ® 2 o c 8 & | £ (&5
a o = a a = o £ = x &
Salad GAP — Version 1.1 (September v < < < < < < <
2008)
Frgs‘hcare Code of Practice (3rd v v v < < < < <
Edition — July 2009)
SQF1000 Code — 5th Edition August
2009 — Revised January 2010 (Level | v v v x x x X X
3)
GlobalG.A.P Integrated Farm v v v « « « « «
Assurance — Version 4.0_Mar2011
Additional Coles Supplier
Requirements — Food (CSR-FV3 May | v x 4 v X v X X
2011)"

Woolworths Quality Assurance —
Primary Production — Produce — |V 4 v 4 v x19 v x
Version 7 January 2011

SGS HACCP - Client Audit Checklist

v v v v v v X x
Version 2.7 (19/06/2011)
BRC Global Standard for Food Safety | < v v v v « «
—Issue 6 — July 2011
SQF2000 Code — 6th Edition August < % v v v v v <

2008 — Amended July 2010 (Level 3)

% Transport from primary producer to packer / processor.

1 Transport from packer / processor to distribution centre / wholesaler / retailer / storage.

18 Suppliers are required to be certified to Coles Requirements in addition to another approved standard such as SQF
2000, Freshcare or BRC.

' Food manufacturers are covered under a different WQA Standard (Manufactured Foods).
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Table 3. Number of certifications in the horticultural sector (FSANZ Supporting Document 3, PPP Proposal P1015).

Standard name

Numbers in Australia

Standard owner

Certification

Comments

Bodies (CB)

BRC Global Standard for Food Safety — Issue 6 — 320 27 Numbers from CB’s include meat establishments (CB’s unable
July 2011 to sort)
Coles Supplier Requirements — Food (CSR-FV3 6002 499
May 2011)

. . CB’s may include those that have chosen to be suspended or
;Bez)s;)care Code of Practice (3rd Edition — July 2797% 3157 have withdrawn themselves from the program in the last

year.

GlobalG.A.P Integrated Farm Assurance — Version 1127 97
4.0_Mar2011
Salad GAP — Version 1.1 (September 2008) 51% 0 No Salad GAP numbers provided by any Certification Body
SGS HACCP — Client Audit Checklist Version 2.7 i 2934 This number includes other food manufacturers and
(19/06/2011) processors (not just restricted to horticulture)
SQF2000 Code - 6th Edition August 2008 — 407 This number includes other food manufacturers and
Amended July 2010 (Level 3) 493 processors (not just restricted to horticulture). CB’s unable to
SQF1000 Code — 5th Edition August 2009 - 2625 sort between 1000 and 2000.
Revised January 2010 (Level 3)
Woolworths Quality Assurance — Primary Unavailable 338

Production — Produce — Version 7 January 2011

%0 Sourced from British Retail Consortium Certification database (via BRC website)

L pers. Comm — Marion Bray (Coles)
2 sourced from Freshcare Limited

2 JAS-ANZ Certification database (via JAS-ANZ website)

* sourced from Freshcare Limited

?* Sourced from SQFI Certification database (via SQFI website)
% Sourced from SQF! Certification database (via SQFI website)
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Tasmanian Quality Assured Australia (TQA Australia) has been involved in the interpretation, training,
development, implementation and maintenance of food safety and quality assurance systems relevant
to primary production for 15 years®’. TQA works on developing solutions for domestic (Freshcare, WQA,
Coles Requirements) and international food safety standards, such as BRC, HACCP, GlobalG.A.P and SQF.
TQA was most recently contracted by FSANZ to contribute to the PPP Proposal in Supporting Document
3 Review of Food Safety Systems in Australian Horticulture®®, to report on the uptake and nature of food
safety schemes currently present in Australia, nine of which are considered the most widely accepted 3™
party audited systems. It proved difficult to determine the level of participation in these various food
safety systems as there were a number of organisations collecting and collating information on the
producers and a number of system owners and certification bodies collating information on food safety
system certifications. Many producers maintain certification to multiple systems but it was estimated
that 70 to 80% of horticultural production in Australia is grown under one or more of these food safety
systems.

Some certification systems have gaps, including covering indirect suppliers to retailers and some
specialist suppliers to processors. Traceability is included in the food safety and quality assurance
schemes. However it is important to maximise traceability and electronic data exchange efficiency
between suppliers and customers. The Fresh Produce Industry has adopted the GS1 standards for
numbering and barcoding. GS1 Australia manages these standards, Price Look Up (PLU) Codes and a
catalogue of National Global Trade Item Numbers for Non Retail Trade Units of Loose Produce on behalf
of industry, . GS1 Australia leads a Fresh Produce industry working group (including Montague Fresh,
Panda Ranch, Woolworths, Metcash, Coles, HAL, Avocadoes Australia, Ausveg, Perfection Fresh, PMA
Australia-New Zealand) that assists in developing, implementing and resolving any issues related to the
uptake of the GS1 System?®.

Grower and pack house software to record production and traceability information is vital and there are
now many proprietary products available to industry to achieve this. For FSANZ and state health
agencies, traceability has been the biggest issue in terms of delaying the response time to identify the
source of a food safety crisis.

Southern Hemisphere competitors - New Zealand, South Africa and Chile - are generally more export
focused and dependent and thus better coordinated and resourced, more or less obtaining GLOBALGAP
certification or equivalent.

27 http://www.tqaaustralia.com.au/ last accessed 16 Oct 2012.
2 Supporting Document 3, Review of Food Safety Systems in Australian Horticulture, Proposal P1015, Primary
Production and Procession Requirements for Horticulture, (2011), FSANZ. Sourced from:
http://www.foodstandards.gov.au/_srcfiles/P1015%20Horticulture%20PPPS%201CFS%20SD3%20FS%20systems.p
df | last accessed 16 Oct 2012.

http://www.gslau.org/industry/fresh _produce.asp last accessed 16 Oct 2012.
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Current Food Safety Projects in Industry Operating in Australia

The most recent food safety project operating within the fresh produce industry is with the Australian
Melon Association Inc., which began in September 2012. This project is to explore best management
practices for food safety in the Australian melon industry. The development of a kernel assessment and
laboratory accreditation scheme for Macadamias is also under way as June 2012. The mushroom
industry conducts an annual review of AMSAFE, its Crisis Management Plan, and is currently reassessing
the food safety status of Mushrooms (Agaricus bisporus) (March 2012). The almond industry is onto
stage 2 of their Food Safety project focussed on Aspergillus infection, which was initiated in September
2011 and has the Victorian Department of Primary Industries as the service provider. The almond
industry is also researching harvesting practices that minimise microbial contamination opportunities.
The biological control of pathogen infestation in pre-harvest and postharvest strawberry crops were
begun in July 2011.

A number of industries have completed or propose emergency response planning. HAL has also initiated
a multi-industry project to enhance confidence in product integrity in domestic and export markets.
Other industries to undertake food safety projects since 2007 include the Pistachio Growers (microbial
contamination), the Salad Producers’ Forum (development of SaladG.A.P.), and the Vegetable Industry
(review of existing and novel postharvest sanitisers; reducing Listeria contamination). Across-industry
and specific-industry funding supports addressing chemical registration issues including minor use
permits and plotting Australian Maximum Residue Limits against those in key markets®.

Key areas for collaboration to fill knowledge gaps in Food Safety

e Research and development exchange of critical limits for pre-harvest and postharvest water
quality, compost and fertiliser faecal presence, and good hygiene practice along supply chain.

e Specific produce industries with current research interests — Melons, Almonds and other nuts,
fresh cut produce.

e Traceability implementation.

e |deas on approved supplier processes.

e Flexible crisis management ideas and implementation.

e Improving/obtaining Global Food Safety Initiative Benchmarking.

e Updating certification rules, codes of conduct and food safety guidelines for extension.

% personal communication with Richard Bennett and Philippa Lorimer, HAL, on food safety projects.
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Examples of other bodies working in Food Safety/who will be attending the Food Safety Forum (as of 22

October 2012).

Faculty of Agriculture and Environment,
University of Sydney.

McAlpine Management Services Pty Ltd.
Hort VC Group.

Palmer Produce Management.

Global FS Pty Ltd.

NSW Department of Primary Industries.
Perfection Fresh.

Produce Marketing Australia.

Coles Supermarkets.

Commonwealth Scientific and Industrial
Research Organisation (CSIRO).

TQA Australia.

Fresh Select, Australia.

PickMee! Fruit Company Ltd.

PMA Australia and New Zealand.
Frontline Services Australia Pty Ltd.
Rudge Produce Systems.

QMGS.

AUS-QUAL Pty Ltd.

NCS International Pty Ltd.

Turners and Growers Limited.

Aussie Farmers Direct Pty Ltd.
Goldenfruit Pty Ltd.

Salad Fresh.

Food Safety Centre (FSC), Tasmanian
Institute of Agriculture (TIA), University
of Tasmania.

Fresh Produce Group.

GS1 Australia.

Department of Agriculture, Fisheries and
Forestry, Federal Government.

Carter and Spencer Group Pty Ltd.

34



appendix 1.2

Background to the Hosts

A brief introduction to each place visited while in Australia
Monday 5" November to the Wednesday 7" November

baa] THE UNIVERSITY OF Q

SYDNEY pma @
s AUSTRALIA+NEW ZEALAND Horticulturs Australia
Ausveg Moraitis Group
Coles Sydney Wholesale Markets
Freshcare Salad Fresh
Fresh Select University of Sydney - Faculty of Agriculture and
Fresh State Environment (FAE)
Horticulture Australia Limited (HAL) Woolworths
IGA

This project has been funded by HAL using voluntary contributions from The University of Sydneys’
Faculty of Agriculture and Environment and PMA Australia — New Zealand and matched funds from the
Australian Government.

Compiled by Erika Watson, Project Officer — Fresh Produce Safety, Department of Plant and Food

Science, Faculty of Agriculture and Environment, University of Sydney, Australia.
October 2012
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Ausveg

AUSVEG is the national peak industry body representing the interests of Australian vegetable and potato
growers. They represent the interests of growers to government and assist growers by making sure the
National Vegetable Levy and National Potato Levy are invested in research and development (R&D) that
best meets the needs of the industry. Their main roles are to provide representation for the vegetable
and potato growers and provide agri-political advocacy, provide R&D services such as establishing a
case for a levy, seek a mandate from growers and make submission to the Australian Government,
recommend Industry Advisory Committee (IAC) members to Horticulture Australia Limited (HAL) for the
purpose of making decisions on annual investment, provides broad consultation on behalf of industry
on issues such as biosecurity and finally delivers national projects in the areas of communication and
environment on behalf of industry, funded from a wide variety of sources including Government grants,
sponsorship and levies.

For more information visit: ausveg.com.au

Coles

Coles is a leading national food, liquor and convenience retailer in Australia, employing more than
102,000 team members across its brands, which include Coles and Bi-Lo supermarkets, Coles Express,
1st Choice Liquor Superstore, Liquorland, Vintage Cellars and Spirit Hotels. Founder, George Coles
opened the first Coles Variety store in 1914 in Melbourne, Victoria, Australia. In 1960, Coles opened its
first supermarket in North Balwyn Victoria. Australia. By 1973, there was a Coles Supermarket in every
Australian capital city. Coles is a leader in Australian food retailing and is now owned by Wesfarmers Ltd.
For more information visit: www.coles.com.au

Freshcare

Freshcare is an industry owned, not-for-profit on-farm assurance program, established and maintained
to service the Australian fresh produce industry. Freshcare is currently the largest Australian on—farm
assurance program for fresh produce; providing on-farm food safety & quality and environmental
certification services to over 5000 members nationally. The foundations of the Freshcare Program are
the user-friendly Codes of Practice and detailed training support materials. The Freshcare Codes
describe the practices required on farm to provide an assurance that fresh produce is safe to eat, has
been prepared to customer specifications and legislative requirements; and has been grown with care
for the environment.

The Freshcare Codes of Practice can also be incorporated with other quality, food safety and farm
management schemes.

For more information visit: www.freshcare.com.au
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Fresh Select

Fresh Select supplies selected vegetables to local and overseas markets including cos lettuce, baby
broccoli and cauliflower to retailers such as Coles supermarkets, Australia. They are based in
Melbourne’s Werribee South and have been operating for over 45 years, combining experience in
growing, wholesaling and retailing in the vegetable industry. Fresh Select has been recognised for its
market-leading approach to supplying fresh produce, and holds SQF 2000 (Level 3), HACCP and Coles
accreditations.

For more information visit: www.freshselect.com.au

Fresh State

Fresh State is a Victorian State Chamber and member of the Australian Chamber of Fruit and Vegetable
Industries. The Australian Chamber of Fruit and Vegetable Industries is the national body representing
Australia’s fresh fruit and vegetable Market Wholesalers. As the state body in the Fresh Produce
Industry, Fresh State improves prosperity of its members and the fresh produce industry in general by
creating unity amongst wholesalers of the fresh produce industry in Victoria; opening channels of
communication and co-operation with other associations and industry groups; encourage growers to
use Melbourne Markets and our members facilities in the marketing of their produce; and protect and
promote the interests of all members in matters affecting their business and trading operations in
Victoria.

For more information visit: freshstate.com.au

Horticulture Australia Limited (HAL)

Established in 2001, HAL is the industry owned research and development corporation for the Australian
horticulture sector. There are currently 40 members which are the Peak Industry Bodies (PIBs) of the
Australia’s major horticultural industries. HAL is funded by a combination of statutory industry levies,
voluntary contributions from grower associations, commercial enterprises, and Australian Government
matching funds. HALs distribution of funds in R&D and marketing involves consultation with Industry
Advisory Committees and Members, and does not work directly with the levy payers or growers.

For more information visit: www.horticulture.com.au

IGA

IGA (Independent Grocers Alliance) was founded in America in 1926 and represents an alliance between
wholesalers, retailers and manufacturers. IGA became the vehicle for protecting and strengthening the
relationship of the three players against the growth of the chain stores. IGA was brought to Australia by
Davids Holdings in 1988 when 10 stores initially became members of IGA. In more recent times
independent retailers have come to realise the benefits of uniting together under one brand, and today
there are over 1000 IGA stores in the country. Davids itself has changed its name to Metcash Trading
Limited and the distribution side of the business changed to IGA Distribution.

For more information visit: www.iga.net.au
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Moraitis Group
Moraitis is a leading vertically integrated fresh produce company with operations spanning; growing,

processing and packing through to wholesaling. Moraitis has a wide-ranging product base that includes;
Organics, Avocados, Strawberries, Cherries, and Citrus and is Australia’s leading hard produce,
hydroponic-tomato and banana supplier to the retail sector. Moraitis Group in NSW is home to the head
office, Sydney Markets Moraitis Wholesale NSW and Moraitis Bananas NSW operations, together with
our largest fresh packaging operation. Moraitis Fresh Packaging NSW enables pre-pack large quantities
of produce to meet the specification and requirements of customers, providing storage solutions,
inventory management, quality control (WQA, HACCP, SQF), category management, accounts
management, and logistics and distribution services.

For more information visit: www.moraitis.com.au

Sydney Wholesale Markets

Sydney Produce Market is the largest fresh fruit and vegetable wholesale market in Australia and one of
the largest in the world. It caters primarily to professional buyers from supermarkets, restaurants and
green grocers but is also open to the public. People from all over NSW and the ACT, who together
constitute almost one-third of Australia's population, consume the fresh produce sold through the
market. As Australia's leading produce market, it has become the price barometer for fruit and
vegetables in Australia. Sydney Produce Market provides opportunities for suppliers, wholesalers and
buyers to build strong business relationships by providing a unique environment of healthy and open
competition. The Sydney Produce Market is home to over 137 fresh produce wholesalers.

For more information visit: www.sydneymarkets.com.au

Salad Fresh

Salad Fresh has sites across Australia in Queensland, Victoria, and Western Australia. The Salad Fresh
Company incorporates retail sectors Freshcut, Deli Salads, Ready Meals and Mrs Crockets branded
products and PACCO from Western Australia and provides foodservice products to franchises, catering
businesses and takeaway/fast food restaurants. Salad Fresh is HACCP accredited and supports Australian
farmers and suppliers to deliver a 100% Australian Made and owned product. Salad Fresh has a National
Quality Management framework that spreads responsibility across to the supply chain to ensure
consistent produce, ingredients and packaging available, obtained only through approved and reputable
growers, dealers and suppliers’; maintain legal and contractual responsibilities with regard to food
safety and quality and work in partnership with our suppliers and service providers open.

For more information visit: www.saladfresh.com.au
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The University of Sydney, Faculty of Agriculture and Environment (FAE)

FAE explores new frontiers in food production, carbon cycling and agricultural sustainability, offering
exceptional research and teaching experience in diverse areas from molecular biology to international
policy. The Faculty’s prestigious international reputation for research excellence is reflected by great
success in highly competitive research grants. FAE anticipate, and respond to, local, national and
international needs for new knowledge. In the recent ERA ranking process conducted by the Federal
Government, the FAE delivered a 5/5 score for the University of Sydney in two fields - Soil Science, and
Crop and Pasture Sciences. We also contributed very strongly to another 5/5 in Plant Biology.

For more information visit: sydney.edu.au/agriculture

Woolworths

Since opening in Sydney’s Pitt Street in 1924, Woolworths has grown into a household name with a
presence in almost every metropolitan and regional centre in Australia and New Zealand. Fresh food
stores began operating 60 years ago when advances in refrigeration technology revolutionised transport
and storage. Woolworths has more than 3,000 stores across Australia and New Zealand that span food,
liguor, petrol, general merchandise, home improvement and hotels. Woolworths is a proud Australian
business, employer of more than 192,000 people and committed business partner of many thousands
local farmers, producers and manufacturers.

For more information visit: www.woolworths.com.au
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appendix 1.3

RUN-SHEET: Fresh Produce Safety Program Week November 2012, Australia.

Main Contacts:
Robyn McConchie (RM) +612 86271045 |+61 404 718 413 Bonnie Fernandez-Fenaroli (BFF)
Michael Worthington (MW) +613 8844 5536 |+61 409181 034  Bob Whitaker (BW)
Erika Watson (EW) +612 8627 1005 |+61 450061 434  Lorna Christie (LC)
PERSON/
DATE TIME WHAT WHERE CONTACT DETAILS NOTES
ORGANISATION
Sunday a"
November
Arrive . 199 George St Four Seasons,
Check into Hotel BFF, BW, LC Sydney, Confirmed
8:30am Sydney 02 9250-3100
Monday 5™
November
Flight f Syd t
6:00 am s s BFF, BW, RM, LC Confirmed
Melbourne
8.30- 610 Duncan’s John Said
Fresh Select , BFF, BW, RM, LC, MW Confirmed
1000am | oo oo Road, Werribee 0418 393 029
- Freshstate ( If time Confirmed,
10.30 ; Footscray Road BEF, BW, RM, LC, MW John Roach
11.00 am permits) 0415 767 737 but call on the day
o 20 Gilbertson Rd *
190 Salad Fresh L I erNon n | BFF, BW, RM, LC, MW Hugh Baird Confirmed
1.15 pm averton Nort 0409 249 214
2.00 — 800 Toorak
3,00 pm Coles Road, Hawthorn | BFF, BW, RM, LC, MW | Andreas Kiieber Confirmed
BFF, BW, RM, LC, MW,
iy 431 Burke Road, .
3.15 Ausveg | i David Moore {.HAL] Richard Mulcahy Confirmed
4.00 pm Glen Iris GM, R&D Services
(HAL)
5:00 pm Fly Melbourne to Sydney BFF, BW, RM, LC Return to Hotel
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RUN-SHEET: Fresh Produce Safety Program Week November 2012, Australia.

PERSON
DATE TIME WHAT WHERE / CONTACT DETAILS NOTES
ORGANISATION
Tuesday 6"
November
Alison Gallagher
9:00 - Woolworths 1 Woolworths
, BFF, BW, RM,LC 0404 829 470 Confirmed
10.00am IGA or ALDI Way, Bella Vista
10.30- 4 Newington Rd George Passas Confirmed
T Silverwater e, G RRGLE 0409 328 895 (MW double-check)
Confirmed
12.00- FRE it adiiictiah FAE - Board BFF, BW, RM, ,LC, EW RM
2.00 pm Room 320 Alex McBratney Mark Adams
2:00- FAE BEF. BW.LC. EW EW Join FAE Melbourne
4,00 pm R Cup Day BBQ
Wednesday
7" November
6.00 am Fly Melbourne to Sydney MW MW Confirmed
Walk-through Sydney Markets
g s Flemington BFF, BW, LC, RM, MW Confirmed
of markets
before or Clare Hamilton-
after Fresh | 9:00am Fresh Care Flemington BFF, BW, LC, RM, MW | Bate Confirmed
Care meeting 0407 930 586
11.00— 11 Carter Road, )
1300 sl Moraitis Group Homebush BFF, BW, LC, RM, MW | Majella Furey Confirmed
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RUN-SHEET: Fresh Produce Safety Program Week November 2012, Australia.

PERSON/ CONTACT
DATE TIME WHAT WHERE NOTES
ORGANISATION DETAILS
Wednesday
7" November
John Lloyd (HAL
BFF, BW,LC, RM, MW General Manager
300 HAL Level 7,179 | HAL - Richard Bennett, | Richard Bennett R&D).
5.00 pm Meeting with HAL Elizabeth Street | Philippa Lorimer, John | 0429 329 731 Warwick Scherf (GM
Sydney Lloyd, Warwick Scherf, Industry Services)
David Moore TBC - David Moore,
HAL CEO.
Four Seasons Four Seasons
MW to check into hotel T;;Eéeorge St gﬂ(ﬂmu Confirmed booking
Sydney
Thursday 8"
November
Law School
Forum “Fresh Produce
— Foyer, Law
9:30am — Safety.— Buiidihg o.Naw Building Eastern | University of Sydney - | EW
Paradigm.” :
4.00 pm Avenue Erika Watson
University of
Sydney
g% ;m Cocktail Reception
4,30 - PMA A-NZ Food safety
5.00 pm Task Force
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RUN-SHEET: Fresh Produce Safety Program Week November 2012, Australia.

PERSON/ CONTACT
DATE TIME WHAT WHERE NOTES
ORGANISATION DETAILS
Friday 9™
November
Debrief BFF, BW, RM, EW,
9:00am Outcomes BAE~Aioy i RM, EW Confirmed
' Board Room 320 | Richard Bennett, !
Next steps i~ .
Philippa Lorimer.
Saturday 10"
November
BW to check out of hotel .
9.00 am BW Confirmed
and fly to USA
Sunday 11"
November
BFF to check out of hotel
8.00— d fly to USA
S BFF, MW Confirmed
10:00 am MW to check out of hotel
= fly to Melbourne
Monday 12"
November
10.00 am LC to check out of hotel LC Confirmed

and fly to USA

NB: All international and domestic flights and accommodation for BW and BFF are covered for by the Project.
NB: All domestic flights, car hire and accommodation (where necessary) for RM, MW and EW are covered by the Project,
NB: All costs associated with the Forum are covered by the Project.
NB: All costs for LC are covered by PMA (US).
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appendix 2.1

FACULTY OF

ENVIRONMENT

THE UNIVERSITY OF

% SYDNEY

pma

AUSTRALIA+NEW ZEALAND  Horticulture Austrolio

EVENT DETAILS

DATE & TIME

Thursday 8th November 2012
Registration: 9:30am

Forum: 10:00am to 4:00pm
Post forum drinks until 5:00pm

VENUE
Law School Foyer, New Law Building,
Eastern Avenue, the University of Sydney

RSVP

24th October 2012 online:

Click here to register

or visit: http.//whatson.sydney.edu.au
or to Ms Erika Watson:

T 02 8627 1005

E erika.watson@sydney.edu.au

(for catering purposes)

COSsT
Free

FRESH PRODUCE SAFETY-
BUILDING A NEW PARADIGM

‘ ‘1 A must attend event for

AGRICULTURE &

Your chance to actively participate in
this new and exciting fresh produce
safety initiative!

The day will address the current status
of fresh produce safety in Australia and
how the industry can collaborate more
effectively to improve our preparedness
for a major crisis, and to ensure our
consumers are receiving fresh produce
that is safe.

Delegates will gain insights into how
the USA's Center for Produce Safety
has successfully linked fresh produce
safety research priorities with industry
extension and crisis management,

and how the Australian fresh produce
industry can benefit from their
experience.

A COLLABORATIVE PROJECT

This project has been funded by HAL
using voluntary contributions from

the University of Sydney's Faculty of
Agriculture and Environment and PMA
Australia - New Zealand and matched
funds from the Australian Government.

everyone involved in fresh

produce safety in Australia!

A unigue opportunity for

— Fruit and Vegetable Growers

— Packers and Proces:s

— Wholesa and Retailers
Industry Organisations

— Food Safety Practior

The Forum will feature:

— Dr. Robert Whitaker, Chief Science
and Technalogy Officer, PMA,
Chairman of the Technical Advisory
Committee, CPS:

- Evolution of food safety in the US:
lessons learned

« The role of food safety research:
scientific and business implications

— Ms. Bonnie Fernandez-Fenaroli,

Executive Director, CPS:

«+ Center for Produce Safety: an
approach to filling industry food
safety knowledge gaps

- Ms. Lorna Christie, Executive Vice

President and Chief Cperating

Officer, PMA:

- Crisis management

- Case Study: The evolving role of
trade associations in managing food
safety

= Mr. Richard Bennett, Portfolio
Manager — Quality Assurance and
Food Safety, HAL

- Mr. Michael Worthington,

Chief Executive Officer PMA A-NZ

~ Assoc. Prof. Robyn McConchie,

Head, Department of Plant and Food

Sciences, FAE, the University of

Sydnay
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appendix 2.2

FRESH PRODUCE SAFETY
BUILDING A NEW PARADIGM

THE UNIVERSITY OF FORUM AGENDA
o e LR THURSDAY 8TH NOVEMBER, 2012

Your chance to actively participate in a new and
exciting fresh produce safety initiative!

me.ﬂun.ntw ZEALAND  Horticulture Australia
9:30 AM
REGISTRATION WITH LIGHT REFRESHMENTS.

10:00 AM
OPENING.

10:10 AM
MR. RICHARD BENNETT

An overview of fresh produce safety in Australia.

10:25 AM
DR. ROBERT WHITAKER

Evolution of food safety in the US: Lessons learnt.

Food safety emerged as a major ssue for the produce industry nearly twenty years
ago and remains so today. We will explore the operational. economic and technical
forces that have driven food safety efforts in the US. discuss why those Issues and
events were significant and how they have changed, and continue to impact the
produce industry,

10:55 AM
MS. BONNIE FERNANDEZ-FENAROLI

Center for Produce Safety: an approach to filling industry food safety
knowledge gaps.

CPS is a collaborative partnership that leverages the combined expertise of
Industry, government and the sclentific and academic communities to provide
research needed to fill the knowledge gaps on produce food safety, CPS has
reached an exciting and critical point in its evolution.

Over the past five years it has gone from a concept to a partnership that has
provided awards for sixty-nine original research, representing an investment of
$10.6 million targeted at the most critical questions affecting produce safety. In
the coming year, CPS will play a greater role in identifying and addressing global
research priorities, and shaping increased collaboration between government and
stakeholders across the global produce supply chain.

11:35 AM
DR. ROBERT WHITAKER

The role of food safety research: scientific and business implications.

Since its inception in 2007, the Center for Produce Safety has funded a number of
research programs directed at answering key food safety questions faced by the
produce industry every day, This sassion will describe some of the key trends that
have emerged from CPS funded research and the integration of this knowledge
Into food safety programs across the industry and how It is impacting individual
businesses.




12:30 - 1:30 PM
LUNCH.

1.30 PM
MS3. LORNA CHRISTIE

Crisis management.

When your company or industry is at the centre of a food safety outbreak, a crisis
management strategy is a critical business imperative in today’s virwal world. And
while every crisis is unigue, all have the ability to impact your arganisation’s brand,
your relationship with customers and consumers, and your bottom line. This session
will focus on the important steps you need to know 1o prevent ane from happening,
as well as the organisational building blocks of effective crisis management, including
the role of the spokesperson, messaging, media management and ongoing analysis.

215 PM
@ & A - FRESH PRODUCE SAFETY

Mediators: Robyn McConchie and Michagl Worhtington.

Panel: Richard Benrett, Robert Whitaker, Bonnie Fernandez-Fernarcli and Lorna
Christig.

It took one single event (the spinach crisis, 2006) in the USA for the fresh produce
industry 1o realise that the approach of dealing with Tuture incidents on an ad hoc
basis was not sustainable. There was Too much at risk, not only in terms of people’s
lives but also for the indugtry in terms of lost sales and consumer confidence. Since
that one event, huge strides have been made to coordinate food safety research and
how the industry collectively manages crises.

It would be generally accepted that our industry is wery much following the ‘ad hoc’
approach at the moment. The purpose of this @&4 is 1o hear from delegates on what
the Tood safety issues affecting your businesses or industries are and 10 seeif there
are any parallels we can learn from in the USA. This session is also 1o explore what
delegates think are the necessary steps 1o move our industry from an ‘ad hoc’ status
to one where there is a single industry and consumer message platform on food
safety, consensus on the priority risks, clarity an how the industry would deal with a
crisis and consensus on what science gaps need 1o be plugged through targeted and
collaborative research with the CPS.

3:30 PM
ASSOC.PROF. ROBYN MSCONCHIE AND MR MICHAEL WORTHINGTON

The future of Australian fresh produce safety.

Australia has yet to experience a mejor Tood safety scare of the magnitude seen in
Europe and the USA. Now is the time 10 move Australian fresh produce safety 1o a
new paradigm, connecting this region with global initiatives, research projects and
effective collaborative industry outreach, so that if @ major event ever did occur the
whole fresh produce industry is well prepared 1o handle the fall-out.

3:55 PM
CLOSING.

4:00 PM
POST FORUM COCKTAIL RECEPTION.

6:00 PM
END OF EVENT.

FOR MORE INFORMATION CONTACT

ABM 1T 211 H13464 CRICOS 000264
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AUSTRALIA+NEW ZEALAND Horticulture Australio
PROJECT OBJECTIVES

This project aims to increase the collaboration
between stakeholders of the Australian fresh
produce industry to provide a model for fresh
produce safety. The project partners PMA Australia
- New Zealand, the University of Sydney's Faculty
of Agriculture and Environment and the Center for
Produce Safety (CPS) from the US invite you to
assist us to:

Identity a model and priorities for food safety research and
extension in the Australian fresh produce industry.

Ralse awareness of the challenges for produce safety and
the importance of enhancing our produce safety practices
In Australia.

Plan how the Australian fresh produce industry will handle
major food safety outbreaks In the reglon, particularly in
orisis management and consumer communication,

Translate Industry relevant US-based research outcomes
(from the CPS) ror application in the Australian fresh
produce industries.

|dentity research needs that are specifc to the Australian
fresh produce industry.

needs

nd pr fid prop ate soluti s for the
Australian fresh duce indus UV

BACKGROUND

Fresh produce sarety applies to all aspects of the supply
chain in the fruit and vegetable industries (fresh produce).
Growers, packers, processors, wholesalers, fresh rood
retallers, and transporters all have a responsibility to supply
consumers with food that is safe.

Australian rood safety awarenass and compliance has
historically been driven by the requirements of key
customer groups.

Food sarety regulation at both a State and Federal level is
currently anly directly applicable post farm gate, and Food
Standards Australia New Zealand (FSANZ) are currently
reviewing the need for Primary Production Standards in
Horticulture,

Frasheare and a number of other agencies currently deliver
voluntary industry owned on-farm food safety and quality
assurance program to producers and packers,

A MODEL THAT WORKS

CPS in the United States is a collaborative partnership
between PMA, industry and University of Calirornia
Diavis, that leverages the combinad exper tise of industry,
government and the scientific and academic communities
1o provide research needed to 1l the knowledge gaps on
produce food safety.

Initial fTunding for CPS was provided by the California
Department of Food and Agriculture, the University of
California, Produce Marketing Assoclation (PMA) ($2M)
and Taylor Farms ($2M). CPS is now recognised globally for
its research and practical applications for the fresh produce
industry in the USA,
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PROJECT ACTIVITIES

A baseline study of the current status and players of fresh
produce safety will be developed 1o allow identification of
gaps in strategy, ceordination and research,

Stakeholders from all sectors of the fresh produce supply
chain will be invited to take part in industry forum on the
8th Novernber, 2012 (click here for more information and
to register). This will allow everyone to contribute to the
development of a new paradigm for addressing produce
safety research, outreach and response in Australia,

The outcomes of this project will be disseminated 1o a wide
audience through website, oral deliveries and the channels
of communication within industry organisations such as the
PMAA-MNZ and HAL.

Critical success will be measured by the adoption of
recommendations arising from the scoping study which will
fow from ownership of the forum outcomes.

WHO IS INVOLVED?
PMA A-NZ is well placed to provide a coordinating role as
their membership represents stakeholders involved in all
levels in the fresh produce value chain,

The University of Sydney has a strong background in
research and the Faculty of Agriculture and Enviraniment
is positioned 1o provide in-house expertisa to conduct and
coordinate produce safety research and outreach to the
Australian Tresh produce industry,

The project leverages on and links in with the work
that Richard Bennett at Horticulture Australia Lid, has
conducted over the years on food safety training and
quality assurance systems.

Visiting tellows:

Dr. Robert Whitaker, Chiefl Science & Technology Officer,
PMA and Chairman of the Technical Advisory Committee,
CPS.

s Bonnie Fernandez - Fenaroli, Executive Director, CFS.
Ms Lorna Christie, PMA Chiet Operating Officer, PMA,

will undertake the industry-focused forum o explore a
workable model tor the establishment and engoing support for
research and implementation of best practice in fresh produce
salety in Australia and on the implementation ol best practice
in crisis management in produce safety.

WHY IS THIS PROJECT IMPORTANT?

Large supermarkets are actively seeking information and
research 10 enable them 1o engage in safe practices and 1o
prevent any lood salely scares or issues, They are now Tully
supportive of investing in the research and implementation
of fresh produce safety initiatives.

The Horticulture industry in Australia is the natural partner
for this project since all major outbreaks overseas have
been traced back to on-tarm problems and hence the
harticulture industry is most vulnerable,

Any outbreak (even if not originating on-rarm) will impact
the entire fresh produce sector,

CONTACTS

Michael Worthington
Chiet Executive Officer, PMA A-NZ.

E: m.worthington@pma-anz.com
T: +613 8844 5536

Robyn McConchie
Associate Protessor, Head, Department of Plant and Food
Sciences, FAE, University of Sydney.

E: robyn.mcconchie@sydney.eduau
T: +612 8627 1045

Erika Watson
Project Officer
Sydney.

E: erikawatson@sydney.edu.au
T: +612 8627 1005

Fresh Produce Safety, FAE, University of

FOR MORE INFORMATION CONTACT

ABN 15 21 513 4864 CRICOS Q00264
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FRESH PRODUCE SAFETY

BUILDING A NEW PARADIGM

FORUM
THURSDAY 8TH NOVEMEER, 201

Featured Speakers:

MR. RICHARD BENNETT
Product Integrity Manager, Horticulture Australia Limited.

Cne of Richard's roles ks to protect consumer and supply chain confidance In tha safary
of frash and processed harticultural produce. This invoheas working with HAL mambars
on praparing crisls managameant plans, working with mambers when thera = an incldent
rhat could cause reputational harm, and addressing Quality Assurance, food standards,
rracaability, business continuity and refarad areas across the supply chain

Richard has worked In the nursary, seed and frult procassing Industries, and as an
Industry davelopment officer, Trainer, agronamist and exacuthve afficer for a number
of fruit grower organisations. His farmal qualifications include orchard managamant,
agricultural science, agribusiness, training and food safety. Richard is basad in
Shappartan, Vietorla

MS. LORNA CHRISTIE
Executive Vice President & Chief Operating Officer, PMA

Lorna directs the activities of PMA staff responsible for enhancing member and
Industry value. This staff team s respons for membership recruitment and retention,
PhA events, praduct devalopmeant, governmant relations, industry technology and
standards, public relations, markating comr ions, activities and
developmant

Larna i an accomplished spokesperson and marketing and public refations strategist
with proven crisis management and mitigation experience ranging from food safety
issues to industry wide ethics. Her carear experience includes senior managemeant

rales in corporate, public and government organizations. The majority of her career was
spant In Washingran, D.C., as vice presidant, consumear affairs for tha Direct Markating
Association. Sha aso sarved under the George HW. Bush Administration in the Office
of tha Special Advisor to tha Prasident, Linited States Office of Consumer Affalrs, whers
sha beld the position of associate director for Industry and international affairs

MS. BONNIE FERNANDEZ-FENAROLI
Executive Diractor, Center for Produce Safety

Bennle recetved har Bachelor of Sclence In Agriculture Business Management

at Callfornia Poly State Unbversity, San Luls Obispo and her Masters of Business
Adrministration from Sacramento Stare Unlversity.  After fifteen years as Executive
Director at tha California Wheat Commizsion, she joined the Centar for Praduce Safary
(CPS) In 2008 az Its Executiva Director warking 1o leverage public and private expertize
and research dollars to address critical risk managemant |sswes In the growth, harvest,
processing and distribution of fresh produce.

A5 Executive Director she focuses the CPS's attention on oritical food safety issues
affecting the fresh producs industry and establishas collabarations amang public
saencias and private Industry 1o maximize the impact of rasearch budgets. In her past,
Bonnba has bean chalrman of the LS. Wheat Foed Ald Werking Group and chalrman
of the L.5. Whaat Phytosanitary Committaa. She has alzo bean a mamber of USDA
Agriculture Trade Advisory Committes, USDA's Grain Inspection Advisory Committas,
AgriBusiness Prasidant’s Councll and tha Agriculture Advisary Committas of the
Callfernia Commisslon for Economic Development
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ASSOC. PROF. ROBYN M“CONCHIE
Associate Professor & Head of Department Plant and Food Science,
Faculty of Agriculture and Environment, University of Sydney.

As Head of tha Departmeant of Plant and Food Sclencas, Robyn Iz developing a naw
combined food science and agribusiness curriculum focusing on post farm gate
valua-addad processas, supply chaln managemeant and rmanagement of food related
businesses for introduction in 2014, Her field of research is in post-harvest physiology
of foed crops including understanding natural defence mechanisms to protect fruit from
diseasza, and understanding nutritional effects and ripaning regimeas to improva quality
of products. Robyn has been leadar of 15 international research and capacity building
projects across SE Asla, the Pacific and Africa in areas of sustainable crop protection,
post-harvest handling, quality assurance systems, supply chain manageament and lnking
farmers to markets,

From 2006-2010 Robyn was seconded to become the Director of the University's
Research Institute for Asia and the Pacific, where she managed a team who designed
and delivered over 50 international training and research programs each year for civil
servants from Asia and the Pecific in arees of agriculture, public health, human rights,
climarte change, environmental sustainability and higher aducation managemant. Robyn
has served as Past President and Secretary of Australian Society for Horticultural
Science, and is currently Chair of the International Protea Working Group (1SHS)

DR. ROBERT WHITAKER
Chief Science & Technology Officer, PMA

In this role, Bob has responsibility for food safety and security, enviranmeantal
sustalinability and technical innovations for the produce supply chain, from field to

fork Prior to Joining PMA, Bob carried a 16-year tenure with DNA Plant Technology
Corporation (DMAP) where he sarvad az Vice President for Vegaetable Resaarch and
Development, and Vice President of Product Developrent, managing the development
of various products

In 1998, Bob joined NewSter as Vice President of Product Development and Quality
where he developed corporata food safety programs throughout the US| Mexico and
South America, spearheaded NewStar's aggressive produst development activities, and
had oparational rezponsibility Tor MawStars two valus-addaed proceassing planta. In 2006
he was awarded the International Fresh-cut Processors’ Association (IFPA) Technical
Achlevement Award for hiz work in food safaty and product development. In 2007, he
was namad 1o thae Exacutiva Advisory Board for the Center for Produce Safety (CPS)
and serves as Chairman for the CPS Research and Technology Coundil overseeing the
solicitation, review and funding for research projects focused on produce food safaty.

MR. MICHAEL WORHTINGTON
Chief Executive Officer, PMA Australia-New Zealand

Michael was named executive manager of the PMA A-NZ affiliate in October of 2008
Worthington, a well-known local industry leader who served on the PMA Australia-MNew
Zaaland Councll for thres years, had been closaly Invabsed with PhMA In getting the
affiliate established. Michael has 30 years sanior managemeant experiencs in large scale
agribusiness with operational experience in a broad range of enterprises particularly in
production, processing, supply chain logistios, sales & marketing (Australia, Aslan, UK
and US marksts)

As Executive Manager for PMA Australia-MNew Zealand, Michael's responsibilities
include providing the full range of administrative functions for the new affiliate, including
supplying executive sarvices 10 the new board of directors and associared task forces,
undertaking local member relations, sourcing and delivering relevant information Tor the
local trans-Tazman Industry, managing the annual Fresh Connectlons conferencea and
handling local media refations. Michael also works closely with PMA's US, headquarters
staff to help build and strengthen the two-way partnership,

FOR MORE INFORMATION CONTACT
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Around seventy five participants from the fresh
produce Industry came together at the University
of Sydney to listen to outstanding presentations
from US experts from PMA and the Center for
Produce Safety. Guest speakers were Dr Bob
Whitaker, Chief Science Officer PMA US, Ms
Bonnie Fernandez-Fenaroli, CEO of the Center for
Produce Safety at UC Davis, Ms Lorna Christie,
Executive Vice President & Chief Operating
Officer, PMA and Richard Bennett, Product
Integrity Manager, HAL.

Presentations focused on the lessons learned from the evolution of produce safety in the US, the role of
food safety research for fresh produce businesses and how the US manages produce safety crises. The
presentations can be found at both the Faculty of Agriculture and Environment, University of Sydney website
and the the PMA A-NZ website:

http://sydney.edu.au/agriculture

www.pma-anz.com/food-safety-initiative

The forum aimed at increasing the collaboration between stakeholders across the full breadth of the
Australian fresh produce industry and identifying a model and priorities for food safety research and
extension. In particular the forum was designed to raise awareness of the challenges for produce safety,
the importance of enhancing our produce safety practices in Australia and to plan how the Australian fresh
produce industry will handle major food safety outbreaks in the region, particularly in crisis management and
consumer communication.

Judging from participant feedback, the forum was deemed to be highly successful, with nearly all highlighting
how much they learned from our US guests.

Three major key messages and outcomes identified from the forum

1. The Fresh Produce Safety Forum attracted delegates from all parts of the fresh produce supply chain.

With representatives from leading retailers, farmers markets, processors, growers, researchers, government
and food safety auditors and consultants, it was clear that fresh
produce safety was a priority, with all parties identifying and
wanting to contribute to a coordinated approach to the food
safety model.

Ms Bonnie Fernandez-Fenaroli, CEO of the Center for Produce
Safety said that “it is vital to maintain momentum, as the event
attracted... a collection of resources, expertise and talent... that
have a lot of interest in collaborating on future fresh produce
safety efforts.”

This event laid the foundation for building consensus, raising
awareness and to making decisions that all parts of the supply
chain own and therefore support.
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2. Commonality of research and extension with the US and
other parts of the world.

[t was clear that the experiences and lessons learnt from the US
were highly relevant and useful to the Australian context and that
it is important for Australia to utilize resources efficiently and not
repeat work that has already been done.

Dr Whitaker said “The first thing that really stands out is the
similarity between what we've seen in the United States, and
Australia. The same questions, the same passion forfood safety, the
same determination to try to solve some of the issues are apparent
in Australia.” This presents an opportunity to collaborate with the
US industry, adapt research that has already been conducted, and

identify gaps in the knowledge that will help reduce risk for both
Australia and the US,

Bonnie Fernandez-Fenaroli highlighted the opportunity to “...look at what work had been done so as not to
replicate work and to use resources wisely.” She said “.. there is an opportunity to share the information
that is generated at the Center for Produce Safety, and to build upon it“. Having representatives from all
parts of the supply chain involved in the new paradigm will mean that industry will drive the research.

' 3. Food Safety is integral to the business model of all
. stakeholders.

Lorna Christie's presentation on crisis mitigation and
management highlighted that everyone in the supply chain
has a responsibility to ensure that fresh produce is safe. If
there is a food safety crisis, not only will the industry bear the
consequences of lost sales and revenue, resulting in some
cases in business closures, but that people may die or have
long term health consequences.

Lorna’s message was to take what has already been learnt from
US and EU experiences and to mitigate a crisis by “putting a
face” to food safety.

She urged all those inveolved in fresh produce to think about the consumer and ensure that they have done
everything possible to make fresh produce safe for every consumer. This is the message that will drive food
safety practices rather than regulation.

Next Steps in this Fresh Produce Safety Initiative

It is vital that the momentum be retained and that the industry remains actively involved in the process of
managing research and extension in fresh produce safety.

A PMA A-NZ taskforce with representatives from all  Fresh Produce Safety: Research Priorities
sectors of the value chain has been set up to map out
a model of collaboration with the entire Australasian
industry (commercial and regulatory) and invelving all
the learning outcomes and research from CPS and
PMA. Research priorities were indentified using the
surveys received from participants at the forum and
questions raised in the Q&A session.

The graph highlights the priorities from across the
fresh produce industry. It is categorised into 8 general
areas, with improved extension and outreach being
the greatest priority

Research relevant to the Australian industry will be
made available to the industry as the first step in this
new paradigm.

® Improved Extension and Outreach @ Water Quality

For maore information contact: B Regulation and Protocol B Microbiological
C hes hie: 461 045 | rabyn.mecanch inay. oy, R . B R
R.?h.yr' MeCeonchie: +6 ? 8_62? 1045 L abyn.meconchie@sydney.edu.ay B Organic Fertiliser ® Chemical Residue
Michael Worthington; +61 3 8844 5536 | mworthington@pma-anz.com
Erika Watson: +61 2 8627 1005 | erika.watson@sydney.edu.au ¥ Allergens in Food W Other
Thiz project has been Tunded by HAL using veluntary contributions from the
University of Sydney's Faculty of Agriculture and Environment and PMA Australia
Naw Zealand and matchad funds from the Australian Gowvoernmeant
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Media Release

17 January 2013

Produce Industry Leaders Launch Website for Fresh Produce Safety

University of Sydney's Faculty of Agriculture and Environment and PMA Australic-New Zealand establish website,
dedicated to all aspeets of food safety for the fresh produce industries of Australio and New Zealand.

Representatives from the University of Sydney's Faculty of Agriculture and Environment and PMA Australia-New
Zealand, the Australasian region's leading fresh produce trade association, today announced the launeh of the Fresh
Produce Safety - Australia & New Zealand (FPS) website. The FPS website, at www.freshproducesafety-anz.com, has
been established as part of a major project to identify a model and priorities for fresh produce safety research and
extension, and to raise awareness of the challenges for fresh produce safety and the importance of enhancing eurrent

safety practices.

The project, using voluntary funds from both organisations, with matched funding from the Australian Government
through Hortieulture Australia Limited (HAL), foeuses on three critical objeetives. First, to plan how the fresh produee
industry will handle major food safety outbreaks in the region, particularly in erisis mitigation and management, and
consumer communication; second to identify research needs that are specific to the Australian and New Zealand fresh
produce industry and to develop local or international collaborative partnerships in research, outreach and education to
address these needs; and third, to translate relevant research outcomes from the Center for Produce Safety at the

University of California-Davis for application in the Australasian fresh produce industries.

“The 2006 spinach erisis in the US and the European sprout problems of 2011 demonstrate the importance of our
industry working together from paddock to plate to ensure continued fresh food safety in Australia and New Zealand,”
said Associate Professor Robyn MecConchie, head of the Plant and Food Sciences deparmment of the Faculty of
Agriculture and Environment at the University of Sydney.

“We anticipate developing a research model where we will be utilising existing research and information, as well as
bringing together international experts, representatives of government, industry associations, growers, packers and
processers, wholesalers and retailers, food safety trainers and practitioners, all with a focus on filling the knowledge
gaps on produce food safety in Australia and New Zealand, and protecting and enhancing food quality and safety in

fresh produce,” said Associate Professor McConchie.

A Food Safety Taskforce initiated by PMA Australia-New Zealand and comprising of representatives from all sectors of
the supply chain, has also been appointed to assist in the project and work collaboratively with industry to facilitate
communication and outreach.

"An outbreak of food-borne illness can be devastating, not only for those directly affected, but for an entire industry. As
an industry, we have a responsibility to live up to the trust placed in us every day by consumers, by ensuring the safety
and traceahility of our fresh produce" said Fabian Carniel, Chair of the Food Safety Taskforce and Joint CEC of
Mulgowie Farms.

Contacts:

Erin Hart, PMA Australia-New Zealand, tel. +61 g 8844 5536, email e hart@pma-anz.com
Erika Watson, U Svd. Faculty of Agriculture & Environment, tel. +61 2 8627 1005, email erika.watson@sydney.edu.an
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"Cn hehalf of its members and the broader industry, PMA Australia-New Zealand is taking an active role in enhancing
the safety and security of produce across the Australia-New Zealand region, and the taskforce is confident that this
websgite will prove to be an extremely useful resource for the industry” he added.

For further information on the Fresh Produce Safety - Australia & New Zealand website, please visit

wnw freshproducesafety-anz.com.

About University of Sydney, Faculty of Agrieniture & Environment

The Faculty of Agriculture and Environment explores new frontiers in food production, carbon eyeling and agricultural
sustainability. The eritical issues facing the world today shape our research and teaching, towards a focus on the
sustainability of the system in the face of environmental challenges and a burgeoning global population. The University
of Sydney has a strong background in research and the Faculty of Agriculture and Environment is positioned to provide
in-house produce safety research and outreach to the Australian fresh produce industry. The University of Sydney,
Faculty of Agriculture and Environment is launching & new Bachelor of Food and Agribusiness degree, commencing in

2014. For more information, please visit ww. sydney.edu.ou/egrioulture.

About PMA Australia-New Zealand

Founded in 2009, PMA Australia -New Zealand (PMA A-NZ) is the first regional affiliate of the Produce Marketing
Association, the leading trade association representing companies from every segment of the global produce and floral
supply chain. Its community includes seed companies, growers, packers, processors, shippers, importers and exporters,
wholesalers and retailers, foodservice, government agencies, associated suppliers to the industry, and many more. By
working across the whole value chain in Australia and New Zealand, PMA A-NZ strives to assist businesses to increase
their sales of fresh and safe produce to regional and global consumers and to develop their internal business capabilities

through motivated and skilled employees. For more information, please visit wuno prig-cnz.corm.

Contaets:

Erin Hart, PMA Australia-New Zealand, tel. +61 3 8844 5536, email e hart@ pma-anz.com
Erika Watson, U Syd. Faculty of Agriculture & Environment, tel. +61 2 8627 1005, email erika watson@sydney_edu.an
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Home About What's New Events Research Resources

E-Learning

Home

The Fresh Produce Safety — Australia & New Zealand websile provides open access to
actionable information needed for fresh produce businesses and government to continually enhance

the safety and quality of fruit and vegetables.

hat poloh 14,

We aim o raise awareness and to increase the collaboration of the Australian
and New Zealand fresh produce industry, as well as establish global partnerships to better utilise the

information available,

Any outhreak of foodhorne illness (even if not originating from on-farm) will impact the entire fresh

produce sector, therefore fresh produce safety and traceability is of the utmost importance for all

levels of the supply chain including growers, packers, pr 5, distrik . whaol. and

retailers.

The FPS websile covers all aspects of fresh produce safely by supplying valuable information and
resources, providing research with practical application, and identifving the knowledge gaps in fresh

produce safety.

freshproducesafety-anz. com

Press

Fresh Produce Safety Centre Australia & New Zealand

Program Partners:

. s
pma

AUSTRALIA+NEW ZEALAND

THE UNIVERSITY OF

SYDNEY

Enhancing fresh produce safety across Australia and New Zealand through research, outreach and education.

Contact Us

Research
Priorities Identified

There were 3 key messages and
several research priorities in
fresh produce safety identified
by the industry at a Fresh
Produce Safety Forum held in
varly November 2012 at the
University of Sydney.

The forum brought together...

SEARCH THIS SITE

B Frscanz FOOD SAFETY
NEWSFEED

Australian listeriosis outhreak

WOrsens

Australian and New Zealand fresh
produes exporters prepare for US
FSMA

Investigations follow Jindi Cheese

listeria fu v

Zespri reviews arrangements in
China

Industry serutinizes FDA proposals

12
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112613 Fresh Produce Safety Centre Australia & New Zealand

Growers support global harmonized

standards
About Us Popular Topics Archives Useful Links
The Fresh Produce Safety — Australia & New Zealand Center for Produce Safety Select Month E Center for Produce Safoty,
website provides open access to actionable (CPS) U Davis
information needed for fresh produce businesses and Crisis Management Hortieu lture Australia
government to continually enhance the safety and FAOS Limited (HAL)
quality of fruit and vegetables, The project, initiated by oo PMA Australia-New

yvoluntary funds lrom The University of Sydney Fa
1d PMA Austr
MNew Zealand, with matched funding from the

Australian Government through Horticulture Australia

Limited (HAL), aims to identify research needs and

nlty

Zealand Ltd

af Agriculture and Environment, s Wash Water

B University of Sy duey
Faculty of Agriculture and

Environment

provide information and resources for all stakeholders
in the fresh produce industry on food safety practices
and research.

Blog at WonlPress.com

Iheme: Linen by The Theme Foundry

freshproducesafelyanz. com 202
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Fresh Produce Safety Centre
University of Sydney

Affiliated to the Center for Produce Safety (US) at the University of California, Davis

Proposal

To establish an independent, industry-managed affiliate of the Center for Produce Safety (US) at the
Faculty of Agriculture and Environment, University of Sydney.

Background
Context

Fresh fruit and vegetables are perceived to be healthy and nutritious however, because many products
are eaten raw the risk of illness to the consumer is high. Prevention of food borne illness relies on local
evidence-based research to underpin the quality assurance systems that make our fresh produce safe.
Australia, Europe and the US have workable food safety systems, but the inadequacy of these systems
was brought into sharp focus with several recent outbreaks of serious illness associated with the fresh
produce industry. In the US in 2011, Listeria on cantaloupes killed 23 people and caused illness in over
100. In the same year, a serious food safety issue arose in Europe, with fresh sprouts eventually being
identified as the likely culprit. Fortunately, these examples of large scale food safety issues occur
periodically, rather than on an ongoing basis.

In 2008 in the US, after a major spinach contamination, the fresh produce industry, University of
California, Davis (UC Davis) and the Produce Marketing Association (US) established the Center for
Produce Safety (CPS) to provide a focus for industry-based research and extension. CPS leverages the
combined expertise of industry stakeholders, government and the scientific and academic communities
to focus on the provision of research needed to continually enhance produce safety. In its first three
years of existence, the CPS has awarded $9.2 million in funding for 54 one- to two-year food safety
research projects at 18 universities and other organisations. Importantly the CPS translates the research
outcomes to provide the produce industry with practical, on the ground strategies that are implemented
at every level of the supply chain.

Gap in Australian fresh produce safety research

In Australia we have no similar body focussing specifically on fresh produce safety research. Awareness
of food safety is currently promoted by the regulatory body, Food Standards Australia New Zealand
(FZANZ), various Quality Assurance programs such as SQF, Freshcare, and HACCP and Horticulture
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Australia Limited (HAL)'s portfolio of Product Quality and Integrity. Despite these programs, there is a
degree of complacency and food safety issues remain low on the list of priorities. Furthermore, there is
very little research that specifically addresses food safety concerns that face horticultural and associated
industries in an Australian context. Our proposal is designed to meet the need for a dedicated centre
directed by industry and focused specifically on fresh produce safety research.

The fit with Faculty strategy

This initiative ties in well with the FAE’s new undergraduate degree in Food and Agribusiness to
commence in 2014. This degree was developed in response to student demand and the growing
demand for highly skilled graduates from a program focused on the science and business of food
production and supply. A new centre as outlined here would complement this initiative and promote
our expertise in the food area.

Work towards a new Centre for Produce Safety

In 2012, the FAE was successful in a grant application to HAL to investigate formalising ties between the
CPS in the US and the Australian fresh produce industry. The project, funded by HAL, PMA A-NZ and
FAE, has been exploring ways in which the Australian produce industry can develop a partnership with
the Center for Produce Safety (CPS) at UC Davis to drive research that will build on the substantial
output from the CPS and provide appropriate research solutions that will benefit and service the
Australian fresh food produce industry.

Already outcomes include:
a) a scientific exchange between Australia and the US including industry workshops
b) establishment of a Food Safety Website as a “go to” site for the Australian industry, and

c) a partnership for 2103/14 requesting joint research proposals from Australian and US scientists to
address two priority research areas identified by Australian industry.

Consultations with the Australian fresh produce industry and the CPS in the US over the last 7 months
have concluded that we establish a ‘sister’ Food Safety Centre (name to be determined) at the
University of Sydney as an affiliate of the CPS at UC Davis.

Stakeholder Benefits
Benefits to the University of Sydney

e Enhances the research profile of the FAE and the University

e The University of Sydney becomes a hub for produce safety research in Australia

o Affiliation with UC Davis, one of the top 5 agriculture universities in the US, in line with the FAE’s
strategic plan for international collaborations
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e Supports and provides a focus for research in the food area for the new undergraduate degree
in Food and Agribusiness

e Strengthens the University’s industry links through recognition by the industry and research
community, particularly for internships and other collaborative activity

e Opportunity to grow research students in area produce safety

e Longer term, the new Centre will be the catalyst for the formation of an FAE Food Safety
Research Unit. This may consist of a research cluster in the area of food safety research similar
to the Western Institute for Food Safety and Security (WIFSS) at UC Davis.

Benefits to Industry

e Provides local science-based research to underpin effective regulation and implementation of
food safety programs

e Creates a framework for a coordinated approach among key stakeholders to identify research
needs, conduct research and implement appropriate solutions

o Affiliation with the US CPS enables industry to build on existing research outcomes and have
access to information, workshops and guests speakers from the US.

Benefits to CPS at UC Davis

e An opportunity for the US research and work to be extended internationally

e Provides formal architecture for the CPS US to work collaboratively with Australian scientists to
leverage their research dollars and enhance research outcomes

e Furthers their goal of supporting industry-wide food safety programs with targeted research.

The New Centre: Affiliated to CPS (US)

The new Centre for Produce Safety in Australia would be an affiliate of the Center for Produce Safety in
the US. As an affiliate, the FAE centre would model itself on the existing functions and structure of the
CPS, which are described below:

Functions and Structure of the CPS US

The Center for Produce Safety (CPS) is a
Functions

e Funding research: CPS has compiled an impressive three-year body of work, awarding $9.2 million
and funding 54 one- to two-year research projects at 18 universities and organisations

e Identifying the priorities for targeted research by the CPS Technical Committee to provide the
produce industry with practical data that can be used at all levels of the supply chain
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Outreach to and education of the research community.

Translation of scientific research through reports, symposia, webinars and direct access to experts
to support industry-wide food safety programs

Partners in Research Program with matching funds from commodity groups, industry and
Government sources.

Structure

CPS was established by public and private partnership at the University of California, Davis. Initial
funding for CPS was provided by the California Department of Food and Agriculture, the University
of California, Produce Marketing Association and Taylor Farms.

The CPS has a Board of Directors, Technical Committee, an Executive Committee and is managed by
an Executive Director. There are four other support staff - Grants Manager x 2, Communication and
Events Manager and Global Database Manager.

Administrative costs are covered by the Produce Marketing Association, enabling industry and
public funds to go exclusively to research.

Managing Research and Research Outputs

CPS puts out a call for approximately 20 RFPs targeting research priorities identified by industry.
The Technical Committee reviews and assesses the proposals on a competitive basis calling in
further expertise and consultation if required.

Assessment is based on scientific rigour, likelihood of achieving results and cost.

Not all projects are funded.

Funding is approved by the Board on recommendation from the Technical Committee and the
funding bodies.

Research progress is monitored throughout the life of the grant.

The research outcomes are documented in a final scientific report, an industry report and are
presented at the annual CPS symposium.

Structure of the New Fresh Produce Safety Centre

The value of being affiliated with the CPS in the US is that we can utilise and build on the existing

structure and framework of the US model. The functioning of the Australian centre would be

collaborative but decisions and strategic direction taken independently of the CPS US.

Initially, the FPSC would consist of a Board of Directors and a Technical Committee. It would be

managed by a part-time Executive Director with administrative assistance, as outlined in the diagram

below.

60




Board of Directors

5-7 directors appointed by industry including
researchers and
fresh produce industry members

Provides strategic direction to the Centre
Oversees the Executive Director

Staff

(Salaried)
1 part-time Executive Director

1 part-time admin staff

Function:
Manages calls for research and development in
food safety
Prepares material and manages outputs from
Technical Committee

Technical Committee
(Voluntary)

5-7 members appointed by the Board including
researchers and
fresh produce industry members
Function:
Evaluates research proposals and grant
applications
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Indicative Funding and Expenses
Funding
In Australia-New Zealand, funding will be required for two purposes:

c) Operational funds to establish and run the new Centre at the FAE, University of Sydney: industry
will be approached to provide a 5-year pledge at two tiers (Gold and Platinum)

d) Research funds for individual projects: sourced from industry and a key role of the Executive
Director of the Centre will be to source and leverage these industry funds

Expenses

2013-14 2014-15 2015-16 2016-17 2017-18
Operational Expenses
Accommodation * $25,000 $25,000 $25,000 $25,000 $25,000
Executive Director > $60,000 $90,000 $120,000 $125,000 $130,000
Administrative Staff > $35,000 $45,000 $52,000 $54,000 $56,000
General Operating $30,000 $40,000 $53,000 $53,000 $53,000
Research Grants
Industry funds $100,000 $150,000 $200,000 $250,000 $250,000
Matching funds from $150,000 $200,000 $250,000 $250,000
Government granting
agencies
Total $250,000 $500,000 $650,000 $757,000 $764,000

! Space to be provided by FAE.

? Starting at 2 days per week and increasing up to four days over the five year period; includes on costs.

Immediate Next Steps

e Discussions with Dean FAE, DVC Research to gain initial University approval

e Senior representatives from the University including the Dean FAE and DVC(R) to meet with
potential industry funders to demonstrate commitment to the proposal

e Detailed funding model and business plan prepared in conjunction with Sydnovate.

62



appendix 4.2

RESH Wash Water Sanitation and Validation
PRODUCE Workshop from CPS US 22 Jan 2013
SAFETY =

AUSTRALIA & NEW ZEALAND

A/Prof Robyn McConchie and Mr Michael Worthington

|
+  We cannot completely decontaminate fresh produce with chlorine, ozone, irradiation,
‘ peroxyacetic acid or anything else. Listeria, Salmonella and E.coli can remain attached to
rough or cut product surfaces.

«  Washing should be viewed as potential to contaminate produce. One contaminated product

in the wash water can transfer bacteria and viruses to the whole batch.

+  We use wash water sanitizers to prevent cross contamination, they cannot reverse
contamination.

Damaged products harbour pathogens, resulting in rapid microbial growth after washing.

Water can infiltrate fruit and vegetables. Product pulp must be at least 6°C warmer than
water temperature to prevent infiltration.

Biofilms a problem - not many sanitizers effectively penetrate them. 90-99% of the
bacteria will come off in the first wash water, therefore it is the first wash where effective

water sanitation is most important.

There is no “best” sanitiser — It is the one that works for your product under your conditions.

Validation of your system demonstrates that your sanitizer, in your system, under your

conditions, can effectively prevent cross contamination by microorganisms.

Verification of your system is the ongoing measurements and controls to assure that the
system is being managed according to the validated plan, and therefore under control at all

times.

Understand your sanitiser chemistry - several variables affect the performance of your
sanitizer e.g. organic load, pH, temperature, ORP ete. To properly manage the system make
sure you understand those variables.

Who is verifying your system? Poor precision results from poor technique. Invest in training
of staff.
for more information: freshproducesafety-anz.com

Contact: robyn.meconchie@sydney.edu.au; m.worthington@pma-anz.com

This is part of the Fresh Produce Safety Project initiated by voluntary contributions from The University of Sydney Faculty of Agriculture and

Environment, and PMA Australia - New Zealand, with matched funding from the Australian Government through Horticulture Australia Limited
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Water Sanitation and Validation: Workshop Summary and Presentations. | Fresh Produce Safety Centre Australia & New Zealand
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pma

AUSTRALIA+NEW ZEALAND
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Enhancing fresh produce safety across Australia and New Zealand through research, outreach and education.

Home About What's New Events Research E-Learning Resources

Water Sanitation and Validation: Workshop
Summary and Presentations.

by freshproducesafelycentrean: on 19/o2/2015

InJanuary 2013 Assoeiate Professor Robyn
MeConehie (HoD Plant and Food Seiences,
Iniversity of Sydney) and Mr Michael
Worthington (CEOof PMA A-NZ) attended
the Wash Water Sanitation and
Validation Workshop held at the Center
for Produce Safety CI’S) in conjunction with

the Institute for Food Safely und Health,

Hlinois Institute of Technology.

The workshop provided an update on the

latest research in wash water sanitation for all stakeholders, and drew attention on the participant's

experience to identify needs for research and training. (ver 150 industry stakeholders from all parts

of the supply chain attended, which indicates just how important this food safety topie is to the fresh

produce industry.

Guest speakers ineluded Bob Brackett, ITFSH, Devon Zagory, Zagory and Assoeiates, Karan

Khurana, Pulse Instruments and Drew MeDonald, Dunaco Solutions.

Assoeiale Professor Robyn MeConchie (HoD Plant and Food Sciences, University of Svdney) has
provided us with the key take home messages from the presentations.

513 d Ro ‘e e e s here,

Devon Zagary's presentation addressed the quality of wash water, the role and choice of
disinfeetants, the variables to monitor, and definition of eritieal control point, validation and

verification.

Download Devon's presentation here.

Karan Khurana described some of the wash waler syslems Lhat are available, ways in which lo
monitor and verify the system and variables that impaet the system.

1 jo 4

Drew McDonald reminded the audience of the critical o pportunities and challenges they have

encountered with wash water systems, and the eritical questions the industry needs to address.

y-and-presentations/

Press

Contact Us

SEARCH THIS SITE

—

Search

FPSCANZ FOOD SAFETY
NEWSFEED

DNA testing may beeome part of oll
Fesd quality control

Testing is key o troceability in the
packaging supply chain

New almond factory plansto
generate its own energy

PMA, Western Growers Release Food
Safety Repaort

FDA proposed rule on traceability
unlikely thisyear, says Sherri
MeGurry

‘pp reveals food detail
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appendix 4.4

cps CENTER ro- PRODUCE SAFETY

Bonnie Fernandez-Fenaroli, Executive Director
Phone (530) 757-5777, bfernandez @cps.ucdavis.edu

Center for Produce Safety
Announces Call for Research Proposals

$3M in funds available to answer produce food safety questions

Davis, California, February 1, 2013 - The Center for Produce Safety at the University of California, Davis, today
announced its 2013 request for food safety research proposals. The center and its public and industry research
partners are making 53 million available to fund general and commodity-specific research aimed at addressing
the fresh produce industry's food safety research needs.

The Request for Proposals’ (RFP) general research priorities were identified in industry risk assessments and
prioritized by the CPS Technical Committee, an independent advisory board that includes experts from industry,
academia, government and nongovernmental organizations. "This request for proposals builds upon the
portfolio of research projects already funded by CPS as we seek to extend our understanding of food safety
across the produce industry,"” said Dr, Bob Whitaker, chief science and technology officer, Produce Marketing
Association, and chair of the CPS Technical Committee. "l am particularly encouraged by the diverse collection
of partners that have chosen to participate in this year's request and look forward to working with them as we
review proposals for funding.”

The 2013 RFP seeks to fund both general produce food safety questions and commodity-specific questions. Core
(produce-general) research priorities endeavor to better understand risk potential and to develop more
effective food safety management tools in the following areas:

Compost, Soil Amendment Fertilizer Use, and Cultivation Practices

Buffer Zones from Domestic Animals to Fruit and Vegetable Production
Co-management of Food Safety and the Environment

Agricultural Water

Climate, Environment, and Production Practices

Harvest and Cooling Practices

¢ Pathogen Transfer from Water during Postharvest Handling and Processing.
e Pathogen Survival in the Postharvest Distribution Chain

CPS and its partners sponsor research projects designed to fill basic knowledge gaps in specific areas of food
safety practices for fruit, vegetable, and tree nut production, as well as harvest and post-harvest handling. New
partners include the National Mango Board, Australian produce industry, and the Western Center for Food
Safety (an FDA Center of Excellence). William Watson, executive director, National Mango Board stated, “The
Center for Produce Safety has been a great partner when it comes to mango food safety. We look forward to a
long term relationship with CPS.” To date, CPS has compiled an impressive four-year body of work, awarding
nearly $10.6 million and funding 69 one and two-year research projects at 22 universities.

To view the full RFP, visit the CPS website at www.cps.ucdavis.edu. Proposals are due by March 28, 2013 and
should be submitted through the CPS Grant System website at http://ucanr.org/cpsgrants/. All qualified
research professionals are eligible to apply for CPS funding.
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2013 RFP Partners

California Department of Food and Agriculture - The California Department of Food and Agriculture (CDFA)
serves the citizens of California by promoting and protecting a safe, healthy food supply, and enhancing local
and global agricultural trade, through efficient management, innovation and sound science, with a commitment
to environmental stewardship. www.cdfa.ca.gov

The Washington State Department of Agriculture serves the people of Washington by supporting the
agricultural community and promoting consumer and environmental protection. Its staff carries out a broad
spectrum of activities that support the producers, distributors, and consumers of Washington's food and
agricultural products. http://agr.wa.gov

The Australian produce industry has initiated a partnership with the Center for Produce Safety (CPS) at UC Davis
to drive research that will build on the substantial output from CPS and provide appropriate research solutions
that will benefit and service the Australian fresh food produce industry. The partnership has been established
through a project using voluntary funds from the Faculty of Agriculture and Environment at the University of
Sydney and the PMA-ANZ, with matched funding from the Australian Government through Horticulture
Australia Limited (HAL). Longer term, the project will develop a collaborative research model utilizing existing
research and information, as well as encourage collaboration between international experts, representatives of
government, industry associations, growers, packers, processers, wholesalers, retailers, food safety trainers and
practitioners. The partnership will focus on filling the knowledge gaps in produce food safety in Australia and
New Zealand to protect and enhance food quality and safety in fresh produce, www.freshproducesafety-
anz.com

The California Cantaloupe Advisory Board was formed in 1988 by cantaloupe shippers, largely to control the
quality of marketed cantaloupes. The board, composed of seven shippers and a public member, works to
develop research-backed safety standards for growing and shipping cantaloupes, as well as mandating a trace-
back system for the protection of the consumer. www.cmrb.org

The California Leafy Greens Research Program funds university and USDA research projects in the areas of
genetics, pest management, water quality, and food safety. The program also provides opportunities for
researchers to interact with leafy greens handlers and growers. This helps producers to stay on top of the latest
research findings and helps researchers in identifying objectives that will contribute to the continued success of
the leafy greens industry in California. www.calgreens.org

The California Melon Research Board was formed in 1972 by melon growers to provide research with respect to
varietal development, production, harvesting and transportation from field to processing points on all varieties
of melons, with the exception of watermelons. www.cmrb.org

The California Pistachio Research Program is a California State Marketing Order, authorized by a grower
referendum in December 2007 and operating under the oversight of the California Department of Food and
Agriculture. Mandatory assessments paid by pistachio producers are used to fund research on pistachio
propagation, production, harvesting, handling and preparation for market as well as provide educational
opportunities and materials for pistachio growers, www.calpistachioresearch.org

The National Mango Board marketing program targets consumers along with retailers, foodservice, nutritionists
and other key audiences with information about selection, ripening, cutting, varieties and nutrition, along with
great recipes. The research program helps the entire mango supply chain deliver a quality product to the U.5.
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consumer; doing research to help educate growers, shippers, packers, importers, retailers and others, The NMB
research program also investigates the phytonutrient properties of mangos and conducts studies about mango’s
potential health benefits. Finally, the industry relations program reaches out to the mango industry to share the
NMPB'’s results and resources and to learn more about what the industry needs. www.mango.org

The Washington Tree Fruit Research Commission was established to promote and carry on research and
administer specific industry service programs which benefit the planting, production, harvesting, handling,
processing or shipment of tree fruit from the state. http://www.treefruitresearch.com

The Western Center for Food Safety at UC Davis, a Food and Drug Administration Center of Excellence,
conducts research at the interface between production agriculture and food safety, identifies real-world
solutions to food safety challenges in these systems, and communicates new knowledge through outreach and
education. http://wcfs.ucdavis.edu
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AUSTRALIA & NEW ZEALAND

Press Release

04 February, 2013

Australian produce industry enters global research partnership:
Call for research proposals.

The Australian fresh produce industry has today announced a partnership to drive food safety
research that will benefit and service the Australian fresh fruit and vegetable value chain
marking the occasion with a call for research proposals.

The Fresh Produce Safety Australia & New Zealand (FPSANZ) project, a joint initiative by the
University of Sydney Faculty of Agriculture and Environment (USyd FAE) and PMA Australia -
New Zealand (PMA A-NZ), will join other public and industry research groups to partner with
the Center for Produce Safety (CP3) at the University of California - Davis (UC Davis). The
partnership will make USD $35 million available to fund general and commodity-specific
research aimed at addressing the fresh produce industry's food safety research needs.

As a first step in this partnership, FPSANZ and the CPS are requesting joint research proposals
from Australian and US scientists from industry, government and academic communities to
address two major research priorities, which were identified at an industry Fresh Produce Safety
Forum in November 2012:

¢ Compost, Soil Amendment Fertiliser Use, and Cultivation Practices; and

e Agricultural Water
The CPS will help identify collaborative partners for those interested in this program.

“The industry has seen much advancement in the food safety systems, standards and
technologies of producers and processors aimed at reducing the risk of contaminated fresh
produce. We welcome this partnership with CPS which provides a foeus for ongoing research
specific to the Australian context” said Michael Worthington, CEO of PMA A-NZ.

“In the longer term, the project will develop a collaborative research model utilising existing
research and information, as well as bringing together international experts, representatives of
government, industry associations, growers, packers and processors, wholesalers and retailers,
food safety trainers and practitioners” said Associate Professor Robyn McConchie, Head of the
Department of Plant and Food Science at USyd, "The focus is on filling the knowledge gaps on

Contacts:

Erin Hart, PMA Australia-New Zealand, tel. +61 3 8844 5536, email e hart@pma-anz.com
Erika Watson, U Syd. Faculty of Agriculture & Environment, tel. +61 2 8627 1005, email erika.watson@sydney.edu.au
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Press Release
fresh produce food safety in Australia and New Zealand, and protecting and enhancing food
quality and safety in fresh produce.”

Dr. Bob Whitaker, Chief Science and Technology Officer of the Produce Marketing Association,
and Chair of the CPS Technical Committee, is confident that it will be a valuable partnership.

"l am particularly encouraged by the diverse collection of partners that have chosen to
participate in this year's request and look forward to working with them as we review proposals
for funding” he said.

The Fresh Produce Safety Australia & New Zealand project has been established using voluntary
funds from the USyd FAE and PMA-ANZ with matched funding from the Australian
Government through Hoerticulture Australia Limited (HAL). For more details, and to download

the call for proposals, please visit freshproducesafety-anz.com.

About the Fresh Produce Safety Australia & New Zealand Project

The Fresh Produce Safety — Australia & New Zealand website provides open access to actionable
information needed for fresh produce businesses and government to continually enhance the
safety and quality of fruit and vegetables. We aim to raise awareness and to increase the
collaboration between stakeholders of the Australian and New Zealand fresh produce industry,
as well as establish global partnerships to better utilise the information available. The FP3
website covers all aspects of fresh produce safety by supplying valuable information and
resources, providing research with practical application, and identifying the knowledge gaps in
fresh produce safety.

For more information please visit: freshproducesafety-anz.com,

Contacts:

Erin Hart, PMA Australia-New Zealand, tel. +61 3 8844 5536, email e.hart@pma-anz.com
Erika Watson, U Syd. Faculty of Agriculture & Environment, tel. +61 2 8627 1005, email erika.watson@sydney.edu.au
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¢ [ownload the Request for Proposals.
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FPSANZ Technical Committee 2013

The FPS Technical Committee includes:
e (Chair) Professor Les Copeland, Professor of Agriculture, Faculty of Agriculture and Environment
University of Sydney (NSW)
e Dr Andreas Klieber, Agriculture Policy Manager, Coles-Wesfarmers (Vic)
e Dr David Miles, Senior Technical Officer, NSW Food Authority (NSW)
e Mr Scott Ledger, Senior Horticulturist (Postharvest), Hort VC Group (Qld)
e Mr Richard Bennett, Product Integrity Manager, Horticulture Australia Limited (HAL) (Vic)
e Mrs Allison Clark, General Manager — Marketing, Houston’s Farms (Tas)

Chairperson

Professor Les Copeland

Professor of Agriculture, Faculty of Agriculture and Environment, University of Sydney (NSW).

Les Copeland is Professor of Agriculture in the University of Sydney. He holds BSc (Hons) and PhD
degrees in Biochemistry from the University of Sydney and joined the academic staff in 1974 after
postdoctoral research in the USA, at Yale University and the State University of New York, Buffalo. His
research and teaching are at the interface between agriculture and human nutrition and are mainly
concerned with the chemistry and biochemistry of plants and food. His research is focused on the theme
of how interactions between plant genotype, conditions for crop growth and postharvest practices
affect quality and nutritional value of end products. This research has led to over 100 peer-reviewed
publications and he has been the primary supervisor of 31 completed and 3 current PhD students. He
was a Fulbright Fellow in the University of California Davis, USA (1979-80), and a Visiting Fellow in the
Australian National University (1986 and 1992).

Les has extensive experience in senior academic leadership and management, and plays an active role in
reviewing and assessing research. He is a former Head of Department and Faculty Dean and was the
Foundation President of the Australian Council of Deans of Agriculture. He is a member of the Research
Advisory Committee of the Australian Farm Institute, Foundation Editor of the open access journal
Agriculture, President of the University of Sydney Association of Professors, and a Research Integrity
Advisor of the University of Sydney. Previous roles include Company Directorships (Value Added Wheat
CRC; Australian Cotton CRC; NuFlora); Steering Committee of the Primary Industries Standing
Committee Food and Nutrition Science Review; academic advisor to the University of Sydney technology
transfer office Sydnovate; and Chair of the Cotton Catchment Communities CRC Participants Forum. He
was Project Leader of an AusAID CARD project in Vietnam for improving the yield and quality of sweet
potatoes for processing, which resulted in improved cultivars and better practices and also had
significant training and extension components. He is a Graduate of the Australian Institute of Company
Directors and has had extensive experience in international projects and capacity building.
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Dr Andreas Klieber

Agriculture Policy Manager, Coles - Wesfarmers (Vic).

Andreas Klieber is the Agriculture Policy Manager of Coles and has been managing sustainability
initiatives with suppliers and farmers since 2011. Andreas completed his Bachelor of Science (Honours
class 1) in Food Science and Technology at the University of New South Wales (UNSW) then went on to
complete his PhD in Food Science (postharvest horticulture) covering broccoli and asparagus from
UNSW (1990). Since completing his PhD, Andreas has also taken courses in Management (Queensland
University of Technology 1994), Advanced Food Processing Hygiene course (Royal Britannia in London
2004) and a Lead Auditors course with Advancing Food Safety (Melbourne Australia 2009).

Andreas has extensive experience in the area of fresh produce, postharvest horticulture, food safety and
quality. After completing his PhD, Andreas took a postdoctoral researcher role at Agriculture Canada
(Vancouver, Canada 1990) where he was investigating the pre- and postharvest horticulture interactions
for glasshouse cucumbers. In 1992 he became Lecturer/Researcher in Postharvest Horticulture, at the
University of Queensland, Australia, focusing on avocadoes, tomatoes, broccoli and persimmons.
Andreas became Senior Lecturer/Researcher in 1995 at the University of Adelaide where he held that
position for 9 years. In this role, Andreas taught and conducted research in horticulture, postharvest
horticulture and food technology covering topics such as quality, food safety and sensory evaluation. He
successfully obtained and managed 21 competitive industry linked research grants to the value of
AUDS1.7 million which included global research interactions with China, Israel, and various Australian
Universities and Government Departments. Before moving to London in 2004, Andreas published 29
internationally referred papers, 49 industry and conference reports and co-authored 2 books. He also
contributed to the development of a Food Technology degree as a joint venture with Regency TAFE.

Andreas went on to become the Product Technologist — Produce at Marks Spencer in London, UK (2004).
For 2 years he managed complex supply based sourcing of international high quality produce including
stonefruit, apples, pears citrus and tropical fruit. He also managed the Marks & Spencer food safety
protocol (Farm to Fork), Ethical Trading and Fairtrade initiatives. In 2006 Andreas became Technical
Manager — Fresh Produce for Coles — Wesfarmers, managing the customer focussed quality and food
safety of products, legal and ethical compliance of produces and Fresh Produce Food Technologists and
Agronomists. Andreas is a professional member of the Australian Institute of Food Science and
Technology, and sits on the FSANZ Technical and Management Committees for Primary Production
Standards for Sprouts and Horticulture.
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Dr David Miles

Senior Technical Officer, NSW Food Authority (NSW).

David Miles graduated from the University of Tasmania in 2001 with a PhD combining the use of
predictive microbiological modeling, risk assessment and HACCP principles to examine the growth of
Listeria monocytogenes in specialty cheeses. While completing his thesis, he began working in 1999 with
the NSW Dairy Corporation, which later evolved into the NSW Food Authority. During his 14 years with
the organisation, David has been employed in a number of roles, including food safety auditor, small
goods expert, manager of the Shellfish program and the past 7 years as a Senior Technical Officer in the
Authority’s science & technical unit. This role sees David dealing with a variety of technical issues and
policy development across most food commodities, including fresh horticulture. David is currently
reviewing and updating the NSW Food Authority’s risk assessment for the plant products food safety
scheme, the scope of which covers unpasteurised juice, fresh cut fruit and vegetables, seed sprouts and
vegetables in oil.

David is currently a member of the Food Standards Australia New Zealand (FSANZ) Horticulture working
group, examining whether a Primary production and processing standard is required for the sector. He is
also on the working group to review the microbiological limits in Standard 1.6.1 of the Food Standards
Code for Listeria monocytogenes. David has co-authored several scientific publications, including the
Listeria monocytogenes chapter in the ‘Green book’ Foodborne microorganisms of public health
significance. In 2011 he co-authored a paper in the Journal of Food Protection reporting on the presence
of cyanogenic glycosides in snack foods manufactured from cassava, and in 2012 he wrote an emerging
issues paper on the “pine mouth” taste disturbance caused by certain species of pine nuts.
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Mr Scott Ledger
Senior Horticulturist (Postharvest) Hort VC Group (Qld).

Scott Ledger has been the Senior Horticulturist for Hort VC Group since 2011. He is working to improve
competitiveness and sustainability of horticulture value chains, implement quality management
systems, and provide advice and training services to the horticultural industry in Australia. Scott’s area
of expertise is in postharvest horticulture handling and technology, quality assessment, analysis and
improvement of horticulture supply chain systems, design and implementation of quality and food
safety systems, training in quality management and extension methodology and practice. After
completing his Bachelor of Agricultural Science at the University of Queensland, Scott went on to be the
Extension Horticulturist at the Department of Primary Industries (DPI) Queensland (1974), where he
holds 13 years extensive experience. In 1987, Scott became Senior Extension Horticulturist at the
Horticulture Postharvest Group DPI, Brisbane Qld. While in this role, Scott managed projects in
horticulture quality management training and achieved several industry awards including Outstanding
Service from the Australian Avocado Growers Federation (1995) and the HAL Graham Gregory Medal for
Excellence in Horticulture Development (1995).

In 1998 Scott was promoted to Principle Extension Horticulturist, and remained in this role for 13 years
at the Queensland Horticulture Institute, DPI, the Horticulture and Forestry Science Department DPI&F
and DEEDI, all in Brisbane Qld. Over this period, Scott managed many projects in this role, including
Food Safety Guidelines and training (1998 — 2001), Freshcare on-farm food safety program (1999-2000),
Better Mangoes: Improving handling practices in domestic supply chains (2000-2003), Reshaping
Horticulture and Forestry Science Group (2002-2004) and Quality assurance systems for ASEAN fruit and
Vegetables (2004-2007) and many others. During this time he was received several awards including the
DPI Client Service Award for support for the development of competitive industries or viable businesses,
Horticulture Quality Management Training project team (1999) and the DPI Client Service award for
support for sustainable food and fibre industry development, Better Mangoes project team (2002).

Over Scott’s long career in postharvest horticulture, management and training, he has published 45
conference papers, 12 training and procedure manuals, 120 newsletter and magazine articles and 34
fact sheets, brochures and posters. He is also a member of the Australian Society of Horticultural
Science and the Australasia-Pacific Extension Network.
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Mr Richard Bennett

Product Integrity Manager, Horticulture Australia Limited (HAL) (Vic)

Richard Bennett is the Product Integrity Manager for Horticulture Australia Limited (HAL). The activities
of this role revolve around protecting consumer and supply chain confidence in the integrity of fresh and
processed horticultural food products, and the products and services offered by the horticultural
lifestyle sector. This involves working with HAL members — 43 peak industry bodies — on quality
assurance, food safety, product standards and specifications, traceability, business continuity,
compliance issues and crisis management. Richard has completed a Diploma of Applied Science
(Agriculture) (1979) and Certificate in Horticultural Management (1986) at Dookie Agricultural College.
During that time he had a full career working in numerous aspects of horticulture including in the
nursery, seed and fruit processing industries, and as an industry development officer, trainer,
agronomist and executive officer for a number of fruit grower associations. As a technical
horticulturalist, he became increasingly concerned that many of those making demands of growers or
involved in implementing food safety systems who did not generally understand agronomy, food safety
risk, how to communicate with growers and the impacts of their expectations.

Richard has been involved in quality assurance and food safety since the mid-1990s and has obtained a
Graduate Diploma in Agribusiness from Monash University (1995), an SQF 2000 Network Facilitation,
Food Operations (1997) and is a Freshcare Ltd registered Food Safety and Quality Trainer (and registered
Environmental Trainer). Richard has implemented Approved Supplier Programs (approx 400), SQF 2000
(approx 20) and Freshcare (approx 200) in fruit, vegetable, nut and wine grape businesses. He has
represented the industry on numerous local, regional and national committees relating to quality and
food safety, most notably the Food Standards Australia New Zealand Horticulture Advisory Group and
the Department of Agriculture Fisheries and Forestry Food and Grocery Chain Resilience Group.

Richard is the central point of an informal network of industry and government professionals that has
worked with various members and alone on numerous resources to improve food safety culture and
performance. This includes numerous publications such as Product Description Languages for a wide
variety of fruits, Guidelines for On-Farm Food Safety for Fresh Produce, Horticulture Industry Crisis
Management Guidelines, The original and subsequent Freshcare Food Safety and Quality Codes,
Australian Horticultural Quality training resource and associated Certification Scheme, Minimising the
risk of microbial contamination of fresh produce and many more including journals and presentations to
industry conferences and meetings.
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Mrs Allison Clark

General Manager — Marketing, Houston’s Farms (Tas).

Allison Clark is the General Manager of Marketing, (since 2010) at Houston’s Farms, a fresh cut salad
growing and processing operation in Tasmania and Queensland which supplies to over 1400
supermarkets nationally. Allison is responsible for the National Sales and Marketing Team and is a
member of the Business Management Team and Coordinator of the Product Development Team.
Previous to this role, Allison was the Quality and Innovation Manager at Houston’s Farm (2004 — 2010)
and was National Manager for food safety and quality and a member of the Business Management
team. Currently, Allison is studying an MBA Professional (Agricultural Innovation) at the University of
Tasmania. Her specific interest lies in sustainable food production and since Houston’s Farms won the
inaugural Woolworths Fresh Food Grant in 2008, Allison has successfully coordinated the development
of the Houston’s Farm Carbon Footprinting Tool, which has been made available for further
development into the Vegiecarbon Tool by the Australian Vegetable Industry and HAL.

In addition to her role at Houston’s Farm, Allison is currently a member of the TQA Australia Board
(since 2004), member of the FSANZ Horticultural Primary Production Standard working group (since
2012), and the Tasmanian Institute of Agricultural Research (TIAR) Food Safety Centre Advisory
Committee (since 2012). Since 2000, Allison has been a Horticultural Consultant, trading as Optimum
Standard, providing guidance to the horticultural, waste management, and wholesale industry on
quality, food safety, and environmental management systems. Allison was the previous Chair of the
Technical Committee for the Australian Fresh Salad Producers Forum, has held Chair and Deputy Chair
several times on the TQA Australia Board (2006 — 2012), and has previously been a member of the
Tasmanian State Training Authority (TASTA) (1999 — 2002) and the Tasmanian Rural Industry Training
Board (TRITB) (1998 — 2001).

Allison has contributed to the Development of Good Agricultural Practices for the Australian Freshcut
Salad Industry, and has aided DAFF with the National Food Safety Auditor Management Framework
Feasibility Study. In 2006, she worked on the Identification of Food Safety Systems in Australian Primary
Production Industries with FSANZ. Finally, Allison was Project Leader on the AFFA Working Group on
Food Safety and Quality Systems Equivalence Project, Case Studies as demonstration models for
achieving equivalence. Allison has received numerous awards and scholarships for her ongoing
contributions to agriculture, horticulture and food business.
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FPS A&NZ to feature at Freshcare Workshop
in Sydney.

by freshproducesafelycentreans on 20/02/2015%

%‘eShQ’@

WORKSHOP
April 11-122013

FPS A&NZ will be delivering two food safety sessions to stakeholders working in the fresh
produce safety and assurance sector at the Fresheare Biennial Stakeholder Workshop coming up in

April!

A presentation titled “Food Safety Research in Action” will deliver information from the Center for
Produee Safety, US, by A/Prof Robyn MeConchie (University of Sydney). This will be followed by
fueilituted session W further determine food safely research privrities for the Australian fresh
produce industry, titled “Filling the Knowledge Gaps: What are the Australian Food Safety

Research Priorities?” facilitated by Ms Emma Walters, (Emma Walters and Assoeiates),

The Fresheare workshop provides the opportunity for a diverse group of stakeholders such as
trainers, auditors, regional industry and government representatives and customer representatives
to come together W exchange knowledge, professional development and networking, thus

maintaining a strong and consistent knowledge base in all regions.

Other Fresheare workshop topies include:
s Fresheare Program Updates : Food Safety & CQuality and Environmental
« Food Safety Regulation: The US Experience — The Food Safety Modernisation Act — Progress or

freshpreducesafety-anz com2013/02/20/fps-anz-to-featur e-at- freshcare-wor kshop-in-sydney'

Program Partners:

FPS AENZ to feature at Freshcare Workshop in Sydney | Fresh Produce Safety Centre Australia & New Zealand

‘#

SYDNEY pma

AUSTRALIA+NEW ZEALAND

Enhancing fresh produce safety across Australia and New Zealand through research, outreach and education.

Contact Us

SEARCH THIS SITE

—

Search

FPSCANZ FOOD SAFETY
NEWSFEED

DNA testing may beeome part of oll
Fesd quality control

Testing is key o troceability in the
packaging supply chain

New almond factory plansto
generate its own energy

PMA, Western Growers Release Food
Safety Repaort

FDA proposed rule on traceability
unlikely thisyear, says Sherri
MeGurry

‘pp reveals food detail
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43013 FPS AENZ to feature at Freshcare Workshop in Sydney. | Fresh Produce Safety Centre Australia & New Zealand

D¥straction

* Food Safety Regulation: The Australion Experience — Primary Produetion Standards — A Change

afFocus

* (A Harmonisation — Dream or Reality

Ifyou are interested in attending, or for further information on the Fresheare Workshop contact

Fresheare directly - admin@fresheare.com.au or 1300 853 508

Share this:

Edit thi

TAGS: FOOD SATETY MODERNIZATION ACT, FOOD
STAB RDS, FRESHCARE, HAL, ON-FARM FOOD
SAFETY, RESEARCH, STAKEHOLDER, UNIVERSITY
OF SYDNLEY

Water Sanitation and Validation: Workshop Summary and Present ations,
FP5 at PMA Fresh Connections 11-13 June 2013, Sydney. See You There! —

FROM: EVENTS

About Us

The Fresh Produce Safety —Australia & New Zealand
website provides open access to actionable
information needed for fresh produce businesses and
government to continually enhance the safety and
quality of fruit and vegetables. The project, initiated by
voluntary funds from The University of Sydney Faculty
of Agriculture and Environment, and PMA Australia -
New Zealand, with matehed funding from the
Australian Government through Horticulture Australia
Limited (HAL), aims to identify research needs and
provide information and resources for all stakeholders
in the fresh produce industry on food safety practices

and research.

Popular Topics

Center for Produce Safety
(CPS)

Crisis Management

FACQs

Research

Wiash Water

Archives

[select Menth [+]

Useful Links

Center for Produee 5afety,
UC Day is

Horticulture Australia
Limited (HAL)

PMA Australia-New
Zealand Ltd

University of Sydney
Faculty of Agricultureand

Environment

Blog at WordPress. com.

freshproducesafely anz com/201 30220/ps- anz-to-feature-at-fresheare-workshop-in-sydney’

Theme: Linen by The Theme Foundry

78




appendix 5.2

Center for Produce Safety
2012 Research Review

What's new in food safety for you?

Bob Whitaker!, Bonnie Fernandez - Fenaroli? and
Robyn McConchie®

1Chief Science & Technology Officer, PMA - USA

2Center for Produce Safety UC Davis

3Department Plant and Food Science, University of Sydney

CPS- 2012 Research Review

Presentation Outline
» What is the Center for Produce Safety (CPS)?
» What is the science telling about reducing risk in fresh produce safety?
- Composting
- Irrigation water
- Animal Vectors
- Wash water
» What makes the CPS successful?
» What is the future for fresh produce safety research for Australia?
- Have your say

79



What is the Center for Produce Safety?

» Private = Public Partnership located at the University of California, Davis

» Initial Partners: Produce Marketing Association, California Department of
Food and Agriculture, Univ. of California, Davis

» All administrative costs - Funded by the Produce Marketing Association.
Initial donation $2M. January 2012 $11M.

» Research Program began with a $2M donation from Taylor Farms
» Funded 69 projects (core, rapid response, proof of concept)
- $10,564,306, 40 reseachers, 26 institutions, 3 countries

CPS Mission

» The Center for Produce Safety provides ready-to-use science-based

solutions that prevent or minimize produce safety vulnerability.

» The Center for Produce Safety is recognized as a go-to organization
coordinating efforts to enhance the safety of produce.

» Strategic Priorities

“»Become a global clearing house and repository of research
information

“Facilitate new actionable research

“*Provide communication, outreach to industry, research and
regulatory sectors

“Fund the strategic plan
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SYBNEY :
CPS- 2012 Research Review

Current Environment
» Consumers expect food to be safe

« Regulators will always protect
public health

« Farmers want to do “right” thing:
v Produce industry - great industry

v"Healthy, nutritious food

v Producers are responsible for safety

» Educators can provide assistance

* Buyers focus on food safety :
* Yet... product recalls and outbreaksiie

SYBNEY :
CPS- 2012 Research Review

Still some failure to recognise responsibility....

* Extremes on how producers and buyers view food safety
v'“Been farming for 3 generations, never had a problem”
v*“We are a little guy, that stuff is for those corporate guys”
v'“Too expensive; who is going to pay for it?”
v“Just doing what my customers ask me to do”
v“| am going to wait for regulation”
v'“Consumers need to be more careful”
v“Ran a little short and just needed a few loads”
v"“| have a national program and then a separate deal for local’
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CPS- 2012 Research Review

Food safety is about responsibility

* No one size fits all solution
« All stakeholders must be proactive |
« Personal

« Can't “keep your head low”

* Producers need to protect their
business

* Producers know their operation
best

* Following can be dangerous...

Take responsibility for where you
are going...Denial doesn’t work

SYBNEY

CPS- 2012 Research Review

Have you seen
my GPS?

Are we on a big
farm?

Food safety not about farm size, geography, crop, whole or processed
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SYBNEY :
CPS- 2012 Research Review

Science is answering questions and identifying risk

Three basic questions:

» Where do pathogens come from?
» How do they get on the crop?
» How can we kill them?

Key research areas:
» Compost

» Irrigation water
» Animal vectors

» Wash water sanitation

SYDNEY
CPS- 2012 Research Review

Composting — problem of survival and regrowth

Complex process that requires controls.

» Technical requirements: pH, C:N ratios
25:1; optimal temperature, rapid heat up
times

» Reinfection can occur if not stored
properly — risk factors: environment,
rainfall, humidity, proximity to pathogens

» Guidelines for storage? Separation from
raw materials, covers, short storage times

» Compost particle size matters for E.coli
0157:H7 survival — large particle size
promotes survival

» Compost moisture level matters for E.coli
0O157:H7 survival - Moderate (30%)
promotes survival of cf. low (20%) or high
(40%)




"Y' cPS- 2012 Research Review

Composting — problem of survival and regrowth

» Grower ultimately responsible for
evaluating compost suppliers and
assess/manage risks

v Do they know their suppliers?

v'Do they have a validated composting
process?

v'Do they store compost properly?

v'If producers do own composting, do
they have a controlled process?

v'Time from application to harvest?

v’ Environment for application e.g. wind,

In the US the FDA will require composters to fully define PRaimity 1o harvestable crops
their process and preventative processes to prevent

reinfection » Environment plays a role for
recontamination

¥ CPS- 2012 Research Review

Irrigation Water » Testing has limited use in predicting
outbreak

- despite food safety programs relying on
them

- risk based approach to water samplingi.e.
low variability — fewer tests; high variability
— more frequent sampling;

- review pattern of results for seasonality,
source and other factors.

» E.coli counts - an indicator of potential risk?

- NOT a predictor of Salmoneilla presence

- highest Salmonelia readings in Summer,
correlated with temperature, rainfall and
recreational water use.

- choice of test matched by potential
contamination factors such as animal
vectors.
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-

Source of water

- on-farm dams had much higher concentrations
of E.coli than well water sources in California
(30% higher)

- questions pumping well/bore water to on-farm
reservoirs where water quality can degrade

Sampling

- increasing sample volume = increased
probability of detection e.g. 1L

- where? Side water channels different results to
main water channel

- risk based approach to water sampling i.e. low
variability — fewer tests; high variability — mare frequent
sampling

- review pattern of results for seasonality, source
and other factors

SYBREY

CPS- 2012 Research Review

Irrigation Water

» Uptake of pathogens by plants

- Salmonella didn't enter cucurbit fruit via root
systems when drip irrigated with Salmonella
infected water

- Second trial which indicates plants may not
take up human pathogens via roots

- Injured tissue however poses a risk.
» Change in sampling methodology

- Regular testing may be replaced with more
frequent and tar%eted sampling i.e. risk
based sampling because of season, volume
of sample and location of sampling.

- Suggest gather results over last 5 years and
identify problem sources, and when in the
season they are a problem.

- Net effect - same number of samples (and
therefore cost) and focused on risk.

- Need cooperation between growers.
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' CPS- 2012 Research Review

Wash Water Sanitation

y The use of a disinfectant does not "sterilize" the product
- they prevent cross contamination
- most systems get microbial reduction of 1-2 log despite initial load
- sanitizers do not penetrate biofiims well e.g. chlorine
y |deally have a collection of pathogen surrogates
- for validation studies

- a framework for designing validation studies and a mechanism for
collecting and sharing industry data as a learning tool

» Comparing different disinfectants
- require protocols

SN ops- 2012 Research Review

Wash Water Sanitation
» Know how disinfectants work and how to measure their presence

- Complex management of pH, disinfectant levels, turbidity and OM
» Presence of Organic Matter + Microbial Load

- adversely affects wash water quality resulting in potential for cross
contamination

- organic load binds the active chlorine rendering it useless as a
disinfectant

- E.coli detected at 2% organic load and upwards
» Narrow pH range

- 6.5 ensures sodium hypochlorite disassociates to release hypochlorous
acid (disinfectant)

- pH 8.0 hypochlorous acid decreases to 20% of available chlorine




¥ CPS- 2012 Research Review

Wash Water Sanitation

» Reliance on Oxidative Reduction Potential
(ORP)

- only one indicator for effectiveness of
sanitizer — may not be reliable under
conditions of high turbidity or OM

» Internalisation of pathogens

- Water can infiltrate fruit and vegetables
through scars and wounds

- Product pulp must be <8° C warmer than
water temperature to prevent infiltration

» Establish Critical Control Points and
Operational Limits

- E.g. CCP might be 10 ppm then OCP should
be 12 ppm

- Verification - ongoing measurements and
controls to assure that the system is being
managed according to the validated plan, and
therefore under control at all times

- Training of staff essential

CPS- 2012 Research Review

Animals as pathogen vectors?

+ Numerous species are potential
vectors

. Qmphibiansfreptiles shed Salmonella),
ut...

v Clinical versus environmental
serovars

v E. coli O157:H7 rare
v QOpen water sources > well-fed
+ Birds can carry pathogens:

v" Reason to do experiments -
Canadian geese!

v Look at densities to evaluate
« Dogs can carry multiple pathogens

« Game animals may vector pathogens
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SYBREY

CPS- 2012 Research Review

Wild animal risks need to be
managed

v Pre-harvest inspection
v' Buffer zones

v" Physical barriers, e.g. water
sources

Animal risk consideration in
context of environment;

v" Most “risky” list don't work

v ldentify source/exposure —
prevent infection of animals

v Densities of animals — feedlots
a real concern

v Proximity to field

New Tools
» Riboprinter® system — rapid \@:;SL e
detection of pathogen type and W'J i
serovar Dupont Qualicon t | B4 § i
» T-128 GRAS chemical - chlorine i’ i i ’l i "
stabilizer under high organic load = i
» Zero Valent iron water filtration 1 ” “l : E 1l
system - add to sand filtration E ‘ ARAN [
systems to filter our Salmonella and T R
E.coli 0O157:H7 (works for smaller o+ o -
volumes) | l' i: T
¥y B IE
1 .i Il I li
iy
g .8
5 Or S S
fEddd it &
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What’s next for Australia?

A New Collaborative Paradigm for Fresh Produce Safety - 2012/13

» funded by HAL, the University of Sydney and PMA A-NZ

» explored fresh produce safety research centre affiliated with the CPS at
the UC Davis

Outcomes of the project:

» a Fresh Produce Safety Workshop in October 2012 with 3 keynote
speakers from CPS USA

» a Fresh Produce Safety Website established as the go-to site for industry
information

» a Fresh Produce Safety Newsletter for the fresh produce industry

» a partnership in 2013 with CPS to fund 2 research projects relevant to the
Australian industry

» raised awareness of the issues in fresh produce safety in Australia

Partners In Research

Why the CPS approach successful:

» Makes food safety research accessible

» Each party brings much experience to the problem and the relationship

» Partnering with industry keeps the leadership role within industry

» Matching funds
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SYBNEY
What can we do?

Proposal for new Australian Fresh Produce
Safety Centre affiliated with CPS in the US

Have your say.... Survey being sent to your email

&piey  CPS Research Symposium

CPS 4™ Annual Produce Research Symposium
Wegmans Conference Center
June 26, 2013 eps
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Acknowledgements

» Composting
- Dr Xuiping Jiang, Clemson University
» Irrigation Water
- Anita Wright, University of Florida
- Trevor Suslow UC Davis
» Wash Water
- Kieth Warriner University of Guelph
- Edward Atwell UC Davis
» Animal as Vectors
- Andrew Gordus CA Dept of Fish and Game
- Michele Jay- Russell UC Davis
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Freshcare Workshop: 11 — 12 April 2013
Sydney Masonic Centre

“Filling the Knowledge Gaps: What are the Australian Food Safety Research Priorities?”
Session Report

A 90 minute session was held at the Freshcare Workshop on 11 April 2013 on “Filling the Knowledge
Gaps: What are the Australian Food Safety Research Priorities?” The objective of the session to answer
the question: “What unique fresh produce food safety challenges are there in Australia that we need
answered by research to reduce risk?”

The participants at the workshop, individuals all actively involved in various aspects of food safety
management in the fresh produce sector, were divided into 8 thematic groups with 6-7 participants per
group. The groups were established based on responses to a survey send to prior to the workshop
asking participants to rank food safety research priorities. The groups were:

e Water - Field Operations and Irrigation

e Water - Wash Water

e  Microbial Research

e Pathogens in the Post-harvest Distribution Chain
e Compost and Organic Fertiliser Usage

e Harvest and Cooling Practices

e Chemical Residue Research

e Regulation and Protocols

In these groups, participants were asked to discuss the broad area they had been allocated in light of the
session objective. They were then asked to determine specific research questions the group thought
needed to be addressed in that area.

The groups and the research questions or areas of research were:

Water - Field Operations and Irrigation
e What are the critical limits for food safety pathogens in water applied to crops during
production, including Australian regional/seasonal variations?
e What is the frequency of water testing required to assess the risk of the water source exceeding
the critical limit (for different types of water sources)?

92




Water - Wash Water

What is the best way of getting existing information and research on wash water to those who
need it?

What is the interaction of fungicides and sanitisers, and the potential impact on the efficacy of
sanitising, post-harvest disease and food safety?

What is the environmental impact of the disposal of treated wash water?

Microbial Research

Is E.coli a suitable indicator for Salmonella/Listeria in Australia?
Scoping study of bacterial loads on Australian fruit and vegetables to identify high/low risk
crops/systems.

Pathogens in the Post-harvest Distribution Chain

Is nil detection of Listeria in herbs and leafy greens practical?

Does in-store handling of produce by staff and customers cause microbial contamination that
was not present initially?

What are effective methods of elimination of contamination by birds in packing sheds?

What risks are posed by use of second hand/re-used packaging (cardboard and plastic crates)?
What food safety risks are there from different cooling sections of supermarkets and different
temperatures in these sections?

Compost and Organic Fertiliser Usage

What are the risks to food safety in using compost teas?

How do you define a compost tea and its safety, including identification of microbial
contaminants and allergens?

What are the risks and composition of these products?

What management strategies can we employ to mitigate these risks eg testing, withholding
periods, water quality/dilution?

What is happening in other industries about compost and organic fetiliser use (eg current
research and literature reviews)?

How quickly do raw untreated products break down in soils to prevent contamination of
products (we are currently using UK data for this and need data for Australia)?

What are the different States’ rules on biosolids?

Harvest and Cooling Practices

What are the risks from biofilms during harvest from poorly cleaned equipment that comes into
contact with produce?

What is the potential of the coolroom environment, including during transportation, to be a
source of pathogens and to act as a vector in the cross-contamination of fresh produce?

Chemical Residue Research

Research into expanding chemical options for ‘minor’ crops.
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Is there an objective, scientific way of determining Minimum Residue Levels (MRLs), and why
are there variations in MRLs in different countries?

Research into the update of persistent chemicals by commodity; other factors that may
influence uptake such as soils, environment etc.

Regulation and Protocols

Do regulations improve food safety?

Case studies of international regulations.

What are the drivers for implementation for food safety regulations?
Mapping exercise on importing country requirements.

Research on how effective regulations are on improving knowledge and trust in food safety by
the consumer in Australia.
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“Whats new in food safety for you?” presentation
now available.

by freshproducesafelycentrean: on 23/04/201%

At the recent Fres
April o1, Associale Professor Robyn

MeConehie (USyd) delivered a presentation

on “Whats new in Food Safety for you?”

The presentation was based on information
provided by Dr Bob Whitaker (PMA) and Ms
Bonnie Fernandez-Fenaroli (CPS) and
summarises some of the food safety rescarch
made available al Lhe Center for Produce

Salety 2012 Research Symposium.

The presentation was informative and
concise, highlighting what the research is
telling us about reducing risk in fresh produce safety. The areas of focus were:

s Composting

¢ Irrigation water

s Animal Vectors

* Wash water
The presentation was followed by a facilitated discussion on filling the knowledge gaps and
prioritising areas for food safety research specific to an Australian eontext, The session was

facilituted by Emma Walters, (Emma Walters & Associales),

Iownload a copy of the presentation:

“Center for Produce Safety, 2012 Research Review: Whats New In Food Safity For You?"

Downloud u copy of the researeh privrities in fresh produee safety for Australio,

el

freshpreducesafety-anz com2013/04/23what: food-safety-for-you-p

Program Partners

“Whats new in food safety for you?" presentation now available | Fresh Produce Safety Centre Australia & New Zealand

THE UNIVERSITY OF ‘g
SYDNEY jma

AUSTRALIA+NEW ZEALAND

Enhancing fresh produce safety across Australia and New Zealand through research, outreach and education.

Contact Us

SEARCH THIS SITE

FPSCANZ FOOD SAFETY
NEWSFEED

DNA testing may beeome part of oll
Fesd quality control

Testing is key o traceability in the
packaging supply chain

New almeond factory plansto
generate its own energy

PMA, Western Growers Release Food
Safety Repaort

FDA proposed rule on traceability
unlikely thisyear, says Sherri
MeGurry

‘pp reveals food detail
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Enhancing fresh produce safety across Australia and New Zealand through research, outreach and education.

Home About What's New Events Research E-Learning Resources

FRESHCARE WORKSHOP: Summary from the
Freshcare team.

by freshprodugesafelyeentreans on 2.4/0.4/2013

"ﬂw The recent Fre tkshop, held in

Syvdney, brought together ex perls rom

grower organizations, research institutions,
retailers, wholesalers, auditors and trainers

for two days of presentations, workshop

sessions and networking opportunities,

Presentations from Horticulture Australia
{HAL), University of Svdney and Food

¢ 5 o

provided the latest information about the
new S food safety regulations, food safety
research priorities and the direetion of food

standards here in Australia,

“The biennial Fresheare Workshop brings together our stakeholders and experts from many fields

ta provide a forum for both professional development and for the exchange of ideas and

information; helping us improve the certification programs we provide to industry.” said Clare

Hamilton Hate, National Program Manager, Fresheare.

Owver the two davs, the delegates also received highly valuable and detailed updates on all aspects of

the Fresheare Codes of Practice, ineluding:
« I'resheare Food Safety and Quality

« I'resheare Environmental

+ Fresheare Environmental - Viticullure

* Fresheare Environmental - Winery

“We cavered a huge amount in the two-day workshop and feedback from delegates has been very

positive,” Clure said,

Fresheare are muking many exciting program develo pments, including discussion on the

freshpreducesafety-anz. com2013/04/24/what-happened-at-the-fres heare-workshop-find-out-from-the-teamyf
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acereditation and international benchmarking (Global Food Safety Initiative — GFSL) of the
Eresheare Food Safety and Quality Code and the development of online training resources.

Clare added, “Now the hard work begins, converting all the plans and ideas into practical tools, to
benefit our most important stakeholder group — the grow ers, packers and wider industry forw hom

Fresheare is the key to complionee in both food safety ond environmental assurance”.

Presentations and session overviews will be made available shortly.

For more information on any aspect of the Fresheare Program contact:

Fresheare Ltd
Web: fresheare com au

Emai

info @ fresheare.com.au

Tel:1300 853 508
Share this:

Edit thi

TAGS: FOOD SATETY, TPS NEWS, FRESHCARE, ON- FROM: EVENTS, PAST EVENTS
FARM FOOD SATFETY, STAKEHOLDER

s “Whats new in food safety for you?" presentation now available.
Third FPSANZ monthly newsletter out now! —

About Us Popular Topics Archives Useful Links

The Fresh Produce Safety — Australia & New Zealand Center for Produce Safety | Select Month E Center for Produce Safety,
website provides open aceess to actionable {CTs) UC Davis

information needed for fresh produce businesses and Crisis Management Horticulture Australia
government to continually enhance the safety and FACH ted (HAL)

quality of fruit and vegetables. The project, initiated by Hes;nrrh PMA Australia-New

voluntary funds fram The University of Sydney Faculty
of Agriculture and Environment, and PMA Australia -
New Zealand, with matched funding from the
Australian Government through Horticulture Australia

Limited (HAL), aims to identify regsearch needs and

Zealand Ltd
Wash Water

University of Sydney
Faculty of Agriculture and

Environment

provide information and resources for all stakeholders
in the fresh produce industry on food safety practices
and research.

Blog at WaordPress.com.

Theme: Linen by The Theme Foundry

freshproducesafely anz com/201 30424 fshat-happened-af- the- freshcar e-workshop-find- out-frome-the-teamy
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Information and resources on food safety practices and research for all

stakeholders in the fresh produceindustry.

RESH Program Parton
RODUCE - %
AFETY S5 SYDNEY pma_

Welcome to the first edition of the Fresh Produce Safety Australia & New Zealand newsletter!

Here'swhal's happening in the Fresh Produce Safely community this month...

Australian produce industry enters global research
partnership: Call for research proposals

Fresh Produce Safety A&NZ, a joint initiative by
University of Sydney and PMA A-NZ have joined other
public and industry research groups to partner with the
Center for Produce Safety (CPS) at the University of
California - Davis (UC Davis). The partnership will make
USD $3 million available to fund general and commodity -
specific research aimed at addressing the fresh produce
industry's food safety research needs.

The Australian fresh produce industry isencouraged to

submit research proposals that will address two major
research priorities which were identified at the
Australian Fresh Produce Safety Forum — Building A New

Paradigm in November 2012,
Proposals are due by March 28, 2013.

Toread more...

Download the Request of Proposals.

Water Sanitation and Validation: Workshop Summary
and Presentations Now Available

In January 2013 Associate Professor Robyn MeConchie
(HoD Plant and Food Seiences, University of Sydneyv) and Mr
Michael Worthington (CEO of PMA A-N¥) represented Fresh
Produce Safety A&NZ at a Wash Water Sanitation and

Validation Workshop in the USA.

us6.campaign-archivel.com/Tu=c73673335989d 1fc 2801530 8&id= 076975608 e=06d4e 11625 1/4
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Held at the Center for Produce Safety (CPS) in
conjunction with Lhe Institute for Food Safely and Health,

1linois Institute of Technology, the workshop attracted over

The workshop provided an update on Lhe lalest research
in wash water sanitation, and drew altention on the
participant's experience Lo identify needs for research and
lraining.

Guest speakers included Bob Brackett, IIFSI, Devon
Zagory, Zagory and Associales, Karan Khurana, Pulse

Instruments and Drew MeDonald, Danaco Solutions.

The key messages can be found here...

Download the presentations...

130 industry stakeholders from all parts of the supply chain.

Join us at PMA Fresh Connections to promote fresh
produce safety!

We are taking the opportunity to promote fresh produce safety, reaching in excess of
1000 people with a booth at the PMA Fresh Connections Trade Show on 12 and 13 June 2013 in

Sydney.

We invite other Food Safety groups and organisations to join us on our booth to create a
one-stop-shop for delegates wanting to learn more about food safety in fresh produce!

Email us to be involved!

"RESH (Y

"RODUCE
e (@pma

AUSTRALIA & NIW ZEATAND AUSTRALIA+NEW ZEALAND
See you there. FRESH CONNECTIONS

We will be featuring at the Freshcare Workshop April
2013, Sydney

FPS A&NZ will be delivering t wo food safety sessions lo
stakeholders working in Lhe fresh produce safely and
assurance sector at the [reshcare Biennial Stakeholder

us6.campaign-archive.com/Mu=c 7367 3335980d 11c 2801530c88id= 0760756080 =06d4e 11625
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Workshop coming up in April!

To read more about the workshop and the
presentations, ¢

If you are interested in attending, or for further

"o information on the Freshcare Workshop conlact Fresheare
WORKSHOP \ directly - admin@ fresheare.com.au or 1300 853 508.

April 11-12 2013

New resources now available on the FPS A&NZ website

On the freshproducesafety -anz.com website you will find
thal the Resources Tab, Research Tab and E-Learning Tab
will all provide information about organisalions, summaries
of current rescarch and links to free webinars and tutorials.

Among other things, resources recently added to the
website include:

e Horticulture Industry Crisis Management Guidelines

(2010)

2nd Ed. (200

e Crisis Managemenl Risk Assessmenl Presenlalion by
tichard Bennetl, 1TAL.

o Minimising Microbes on Fresh Produce (2006)

If you have something you would like to add to improve the

information available in fresh produce safety, please feel free

Lo conlacl us.

Upcoming Events

Join Fresh Produce Safety - Australia & New Zealand at these events over the
coming months

Freshcare Workshop, 11-12 April 2013 at PMA Fresh Connections Conference &

us6.campaign-archive.com/Mu=c 7367 3335980d 11c 2801530c88id= 0760756080 =06d4e 11625

34
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the Sydney Masonic Centre.
Please contact Freshcare for more
information - admin@freshcare com.au

or 1300 853 508.

Trade Show, 11-13 June 2013 at the
Sydney Convention & Exhibition Centre
www. pmafreshconnections.com.au

“What’s New” on the website

® The US Food Safety Modernisation Act: State of Play for Australia and New Zealand

® Remaining Committed tosafe and healthv food for consumers

e FSMA: 10 Things You Need To Know Aboul The Preventive Controls Rule

The Fresh Produce Safety — Australia & New Zealand website provides open access to
actionable information needed for fresh produce businesses and government to
continually enhance the safety and quality of fruit and vegetables. Goto“What's New"
on the Fresh Produce Safety A&NZ website for all our most recent news and updates.

Visit the website

Copyright © 2013 Fresh Produce Safety - Australia & New Zealand, All rights reserved.

unsubseribe from thislist update subscription preferences

usf.campaign-archivel.com/?u=e73673335089d1fc 280153008 d= 07697 5ef602e=06d4e11625
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Information and resources on food safety practices and research for all
stakeholdersin the fresh produce industry.
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PRODUCE V
SAFETY S0 soNey  pma

AUSTRALIA & NEW ZEALAND - AUSTRALIA+NEW ZEALAND

Weleome to the second edition of the Fresh Produce Safety Australia & New Zealand newsletter!
Here's what's happening in the Fresh Produce Safety community this month...

ACT NOW! CPS Research Proposals are due 28th
March 2013.

Fresh Produce Safety Australia & New Zealand

(FPSANZ) and The Center for Produce Safety (CPS) in the US
are requesting joint research proposals from Australian and
US scientists from industry, government and academic

communities to address two major research priorities of
Com post, Soil Amendment Fertiliser Use, and Cultivaltion
Practices; and Agricultural Water.

Research proposals are Lo be submitted through the CPS
Grant System website by 28th March
2013 at http://ucanr.org/cpsgrants.

For more information click here or Download the Request for

Propos

To find out more about the FPSANZ and CPS research
partnership, click here.

Shoppers in the Asia-Pacific have a taste for safe food.

The Nielsen Global Survey of Fresh Foods released its
report this month, revealing that food safety is one of
the major influences for shoppers in the Asia-Pacific
region.

Fresh food contributes to more than 50% of food,

usB.campaign-archive comfPu=c73673335989d11c2801530c88id= c3f6e2cTeade=3117b344b6
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grocery and personal care spending in most Asian
countries.

"While modern trade fresh food shoppers are motivated

by freshness and convenience, their view of these
attributes are different than a traditional shopper,” said
Peter Gale, managing director of Retailer Services,
Nielsen Asia-Pacific and Middle East. “Freshness
relates to cleanliness and food safety and the belief
that they can trust the quality of the product.
Convenience is about one-stop shopping rather than
location.”

It is clear that food safety is at the front of the
consumers mind when purchasing fresh produce, it is
important to "Ensure high quality standards and
effectively communicate the importance of food safety.”
said Gale.

To read the full report click here.

Traceability set to improve with the GS1 DataBar.

GS1 have launched the new GS1 DataBar, tobe
implemented globally from January 2014. Thisin an
important development and will impact retailers both
locally and internationally.

This provides several advanlages to anyone working in
the supply chain and specifically for the fresh produce
industry, allowing products that have not been previously
barcoded to be quickly and accurately scanned at Point-of-
Sale. The benefits of the new GS1 DataBar include:

e Improved Traceability — with more information
input into the barcodes

e Enhanced and wider category management

e Product authentication

® Global variable measure product identification

e [nereased shrink control through maore effective

markdown management

This will increase the level of confidence in the safety of

fresh produce and aligns with goals of the Produce
Traceability Initiative (PTI).

us6.campaign-archive2 com/?u=c73673335989d1fc2801530c88id=c3MBe2c Tcase=3117b344b6
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Read more about this...

Irradiation of tomatoes and capsicums approved by
FSANZ.

Tomatoes and capsicums have recently been added tothe
list of produce permitted toreceive irradiation asa
phytosanitary measure by Food Standards Australia New
Zealand (FSANZ).

This change comes following an application by
Department of Agriculture, Fisheries and Forestry
(DAFF) Queensland, in association with the New Zealand
Fresh Produce Importers Association (NZFPIA), who
requested the variation be made to Standard 1.5.3.

FSANZ has reviewed the application and the scientifie
evidence on the safety of irradiated tomatoes and capsicums
aswell as the effeet irradiation has on their nutritional

com position. The approval has been submitted tothe Couneil
Of Australian Governments (COAG) and awaits their
decision.

Read more about this...

Join us on the Food Safety Booth at PMA Fresh

Connections!
’ We are taking the opportunity to promote fresh
g’b%ﬁ‘é@gmﬁmw“mm produce safety, reaching in I:'x.l_'.id.‘:i:i of 100? people with a
FRESH CONNECTIONS booth at the PMA Iresh Connections Trade Show on 12 and

13 June 2013 in Sydney.

We invite other Food Safety groups and organisations
to join us on our booth to create a one-stop-shop for
det’e}?ares wanting to learn more about food safety in
fresh produce!

Email us to be involved!

Upcoming Events

Join Fresh Produce Safety - Australia & New Zealand at these events over the
us campaig r-archive2 com?u=c736733359809d 1fe2801530c88id=c3fBe2eeale=3117b344b6 s
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coming months

L

APR

2013
FPSANZ will be delivering two sessions at PMA Fresh Connections Conference &
Freshcare Workshop, 11-12 April 2013 at Trade Show, 11-13 June 2013 at the
the Sydney Masonic Centre. Click here Sydney Convention & Exhibition Centre.
for more details or to attend contact Registration is now open at
Freshcare - admin@ifreshcare.com.au www. pmafreshconnections.com.au

or 1300 853 508.

“What’s New” on the website

The Fresh Produce Safely — Australia & New Zealand website provides open access Lo
actionable information needed for fresh produce businesses and government to
continually enhance the safety and quality of fruit and vegetables. Goto What's New"
on the Fresh Produce Safety A&NZ website for all our moest recent news and updates.

Missed the February newsletter? Thats okay, click here toview it now.

Visit the website

Copyright © 2013 Fresh Produce Safety - Australia & New Zealand, All rights reserved.
unsubscribe from thislig update subscription preferences

usf.campaign-archive2 com/?u=¢73673335089d1c 2801530cBRid=cffe2eTcale=3117b344b6
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Information and resources on food safety practices and research for all Viewthisemail in vour browser
stakeholders in the fresh produce industry.
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Welcome to the third edition of the Fresh Produce Safety Australia & New Zealand newsletter!
Here's what's happening in the Fresh Produce Safety community this month...

Introducing the FPS A&NZ Technical Committee

The FPS Technical Committee has been formed to
collaborate with the Center for Produce Safety at UC Davis to
review the research proposals submitted by the Australian
research community on the 28 March 2013.

The 2013 FPS Technical Committee includes:

& (Chair) Professor Les Copeland, Professor of
Agriculture,Faculty of Agriculture and Environment
University of Sydney (NSW)

¢ Dr Andreas Klieber, Agriculture Policy Manager,
Coles-Wesfarmers (Vic)

¢ Dr David Miles, Senior Technical Officer, NSW Food
Authority (NSW)

o Mr Scott Ledger, Senior Horticulturist
(Postharvest), Hort VC Group (Qld)

e Mr Richard Bennett, Product Integrity Manager,
Horticulture Australia Limited (HAL) (Vic)

e Mrs Allison Clark, General Manager for Marketing,
Houston's Farm (Tas).

Toread more about this, click here.

FPS A&NZ hosting Food Safety Hub at PMA Fresh
Connections!

FPS A&NZ are proud tobe hosting the first Food
Safety Hub at PMA Fresh Connections Conference and

us6.campaign-archive2, comy/Pu=c72673325989d1c2801520c88i d=edd285M468e=311Tb344b6
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Trade Show in Sydney thisyear.

The Food Safety Hub will be one-stop-shop providing
information for delegates wanting to know more about food
safety for fresh produce.

Alongside FPS A&NZ representatives, several key
organisations will be contributing to the success of the Food
Safety Hub including:

e AUSQUAL

e [resheare

® (51 Australia

e NCS International
e SAIGlobal

® 5G5S Australia

* TOQA Australia

These organisations will be showeasing new food safety products, services and initiatives at The
Food Safety Hub all of which present strategic ways food safety can improve businessesin the

fresh produce supply chain.

Find out more...

Freshcare Workshop: Summary from the Freshcare

team.

The recent Fresheare Workshop brought together experts
from grower organizations, research institutions, retailers,
wholesalers, auditorsand trainers for twodays of
presentations, workshop sessions and networking

opportunities.

Presentations from Horticulture Australia (HAL),
University of Sydney and Food Standards Australia New
Zealand (FSANZ) provided the latest information about the
new US food safety regulations, food safety research
priorities and the direction of food standards here in
Australia. Detailed Fresheare updates and valuable program
developments were provided.

“We covered a huge amount in the wo-day workshop and

Seedback from delegates has been very positive.” said Clare

Hamiliton Bate, National Program Manager for Freshcare,

Read mo

us6.campal gn-archive2 com/Pu=c7367 3335989d1c 2801530 88i d=edd385Mm464.e=3117b344b6
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"Whats new in Food Safety for you?" presentation
available.

At the recent Freshcare Workshop 11-12 April 2013,
Associate Professor Robyn McConchie (USyd) delivered a

Sy mposium.

presentation on "Whats new in Food Safety for you?.

The presentation was based on information provided by Dr
Bob Whitaker (PMA) and Ms Bonnie Fernandez-Fenaroli
(CPS) and summarises some of the food safety research made
available at the Center for Produce Safety 2012 Research

The presentation was followed by a facilitated discussion on

filling the knowledge gaps and prioritising areas for food

safely research specific toan Australian context.

Upcoming Events

Join Fresh Produce Safety - Australia & New Zealand at these events over the

coming months

11 - 13 June 2013

PMA Fresh Connections
Conference & Trade Show
11-13 June 2013
Sydney Convention & Exhibition Centre
Darling Harbour, Sydney.
www. pmafreshconnections.com.au

25 - 26 June 2013

Center for Produce Safety
Research Symposium
25-26 June 2013
Wegmans Conference Center
Rochester, New York.
www.cps.ucdavis.edu

“What’s New” on the website

® Produce Traceabilitv Initiative (PTI) webinarsavailable

e Report helps translate produce safety research from CPS

usB campaign-archive2 comyPu=c73673335989d1fc2801530c88i d=edd385Mb468e=3117b34406
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The Fresh Produce Safety — Australia & New Zealand website provides open access to
actionable information needed for fresh produce businesses and government to
continually enhance the safety and quality of fruit and vegetables. Goto”What's New"
on the Fresh Produce Safety A&NZ website for all our most recent news and updates.

Missed the March newsletter? Thats okay, click here toview it now

Visit the Fresh Produce Safety A&NZ website

n Share n Tweet D Forward to Friend

Copyright © 2013 Fresh Produce Safety - Australia & New Zealand, All rights resenved.
unsubscribe from thislid update subseription preferences
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Who

Food Safety Professionals on the

Fresh Produce Safety A&NZ Booth

What
PMA A-NZ Fresh Connections
Trade Show

When
12- 13 June 2013

Where

Sydney Convention and

Exhibiton Centre, Darling Harbour.

How
- contact asap -
Erika Watson
02 8627 1005
erika.watson@sydney.edu.au
freshproducesafety-anz.com

‘ AUSTRALIA+NEW ZEALAND
FRESH CONNECTIONS

This is a low cost opportunity to promote your
company and be recognised by the indust

You are inv

To join us on our booth at the

PMA A-NZ Fresh Connections Trade Show
to create a one-stop-shop for delegates wanting

to learn more about
food safety in fresh produce.

Your logo will be prominently displayed on
the central tower at the booth.

Your brochures or pamphlets available for
delegates to collect.

Have open access to all facilities at the booth
to meet your clients.

Entry for both days to the trade show for one
member of staff to meet with delegates.
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Program Partners:

Home About What's New Events Research E-Learning Resources Press

FPS at PMA Fresh Connections 11-13 June 2013,
Sydney. See You There!

by freshproducesafetyeentreans on 20/02/2015

We are taking the opportunity to

\’
m

AUSTRALIA+ NEW TEALAND
FRESH CONNECTIONS

promote fresh produce safety and reach
in excess of LooO people at the PMA Fresh
Connections Conference and Trade Show this

Year.

RESH
RODUCE
FETY

The FI'Sbooth will be a one-stop-shop for
delegates wanting to learn more about food safety in fresh produce. Important information about
current food safety research will be provided, along with the chanee 1o talk to orgunisations

involved in food safety.

If you are working in food safety and would like to find out how to be involved, contact us today!

Share this:

Edit this

TAGS: EVENTS, FP5 NEWS, PMA A-NZ, PRODUCE FROM: EVENTS
ISF&]‘.:}\NEJJ%'\B“-[TY INITIATIVE (PTI), UNIVERSITY OF

+ FPS A&NZ to feature at Freshcare Workshop in Sydney. FPSANZ monthly newsletter out now!

THE UNIVERSITY OF

SYDN

FPS at PMA Fresh Connections 11-13 June 2013, Sydney. See You There! | Fresh Produce Safety Centre Australia & New Zealand

.A‘
EY pma

ALIA+NEW TEALAND

Enhancing fresh produce safety acress Australio and New Zealand through research, outreach and education.

Contact Us

SEARCH THIS SITE

B FPSCANZ FOOD SAFETY
NEWSFEED

DNA testing may become part of all
ool quality control

Testing is key totraceability in the
packaging supply chain

New almond factory plansto
generate its own energy

I'MA, Western Growers Release Food
Safety Report

FDA proposed rule on traceability

unlikely thisyear, says Sherri

MeGarry

App reveals food detail

Archives

About Us Popular Topics

Center for Produce Safety

(Cps)

The Fresh Produce Safety — Australia & New Zealand Select Month El

wehsite provides open access to actionable

information necded for fresh produee businesses and Crisis Management

government to continually enhance the safety and FAOs

freshproducesafety-anz com/2013/02/20/fps-at- pma-fres h-connections-11-13-june-2013-sydney-see-you-ther e/

Useful Links

Center for Produce Safety,

Hortieulture Australin

Limited (HAL)
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Enhancing fresh produce safety across Australia and New Zealand through research, outreach and education.

Home About What's New Events Research E-Learning Resources Press Contact Us

Food Safety Hub at PMA Fresh Connections, 2013

by freshproducesafetycentreans on 25/04/ /2003

W - Fresh Produce Safely Australia and New

. Zealand (FPS ARNY 3 d tor be hosti

N tealand ( Jare proud to be hosting SEARCH THIS.SITE
the first Food Safety Hub along with

F o o D . -] several key organisations, at P'MA Fresh I—

Connections Conference and Trade Show in

Sydney Lhis year. The Food Safety Hub will Search
S A F E T Y be one-stop-shop providing information for
H U B delegates wanling o know more aboul food

safety for fresh produce. B rpscanz Foop saFeTY
NEWSFEED

“The Food Safety Hub aims to raise

awareness of [od safely and truceability DNA testing may become part of all
amang all stakeholders of the Australian and food quality contrdl

New Zealand fresh produee industry.” said Michacl Worthington, CEOPMA A-NZ. Testing is key Lotraceabilily in the
packaging supply chain

He went on to say " This collaborative effort d tratesa itment to food safety and New almond factory plans to
highlights how important food safety and traceability are for all businesses in the fresh produce generate its own energy
supply chain® I'MA, Western Growers Helease Food

Safety Report

PS F ve Lhiat 2 ith FPS F renresentaivas: saveril kav ) -
FPS A&NZ are excited lo announce Lhat along with FPS A&NZ representatives, several key FDA propased rule on Lraceability

organisations will be contributing to the success of the Food Safety Hub including: unlikely thisyear, says Sherri
MeGarry
® AUSQUAL Pry Lad. - A certification body aceredited by JAS-ANZ, providing quality

App reveals food detail
management and food safety (HACCP) management systems.

» Fresheare — Australia’s on farm assurance program offering training, implementation,
certification and support programs.

= GS) Australia - Administers Lhe global GS1 System of supply chain standards in Australia
aeross 22 industry seetors, ineluding the lounch of the new GS81 GoScan iPhone App providing
consumers with authorised and trusted food produet information, and the new G851 Databiar to
improve management of fresh foods.

= NCS International - Ollering businesses certification, risk management, business
improvement and assuranee,

= SAI Global - 'roviding information services and solutions for managing risk, achieving

complianee and driving business improvement.

freshproducesafety-anz com2013/04/23/food-safety-hub-at-pma-fresh-connections-2013/ w2
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= SGS Australia - A global company, provide industry leading inspection, verification, testing

and certification serviees.

* TOA Australia -Key management consultants te agribusiness in Australia, providing advice
in a range of disciplines including food safety and quality assurance. environmental assurance,

occupational health and safety, strategic planning and professional development,
FPS A&NZ will provide you with:

* access to research in fresh produce safety,

* allow you to identify fond safety research priorities and

¢ updates on the aims of the initiative of a collaborative paradigm to fresh produce safety.
“Fresh produce safety and traceability applies to all aspects ofthe supply chain in the fruit and
vegetable industry, including growers, packers, processors, wholesalers, fresh produce retailers and

distributors, " said Robyn MeConchie, University of Sydney, “all of which have a responsibility to

supply consumers with food that is healthy and safe.”

Share this:

Edit thi

TAGS: AUS-QUAL, EVENTS, FRESHCARE, G51 FROM: LVENTS
AUSTRALIA, G51 DATABAR, HAL NCS1, PMA A-NZ,

5G5 AUSTRALIA, STAKEHOLDER, TQA AUSTRALIA,

UNIVERSITY OF SYDNLEY

« PTI'W ebinars Available “Whats new in food safety for you?” presentation now available. —

About Us Popular Topics Archives Useful Links

The Fresh Produce Safety — Australia & New Zealand Center for Produce Safety I Select Month Center for Produce Safety,
website provides open access to actionable (CPS) UC Davis

information needed for fresh produce businesses and Crisis Management Horticulture Australia
government to continually enhance the safety and FAOS Limited (HAL)

quality of fruit and vegetables, The project, initiated by Hrs;nrr.l: PMA Australia-New

voluntary funds from The University of Sydney Faculty
of Agriculture and Environment, and PMA Australia - Wil Water
New Zealand, with matched funding from the

Australian Government through Horticulture Australia

Limited (HAL), aims to identify regearch needs and

provide information and resources for all stakeholders

in the fresh produce industry on food safety practices

and research.

Zealand Ltd

University of Sydney
Faculty of Agriculture and

Environment

Blog at WordPress_com

Theme: Linen by The Theme Foundry

freshproducesafely anz comy2013/04/ 23 ood- safety hub-at-pme- fresh-connections- 2013/
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Title:

Program Partners:

% T'HE UNIVERSITY OFf
@ SYDNEY pma

AUSTRALIA+NEW ZEALAND

PMA Fresh Connections Conferance and Trade Show,
11-13 June 2013 Sydney Convention Centre, Darling Harbour Sydney

REGISTRATION FORM

PERSONAL DETAILS

Given Name:

Surname:

Organisation:

Position:

State:

Country:

Phone {work):

Phone {mobile}):

Emmail:

lam a member of:

PMA

The Australian Chamber
Both

Neither

Age:
Under 35
QOver 35

PLEASE INDICATE THE FOLLOWING

Any Dietary requirements we should know about?

Contact:

Erika Watson, U Syd. Faculty of Agriculture & Environment, tel. +61 2 8627 1005, email erika. watson®@sydney.edu.au
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Emergency Contact Details: Please indicate below
Where are you staying during the event

Emergency Contact Name

Emergency contact number

Relationship to you

Terms and Conditions:

Registration Fees
#  All cancellations must be notified in writing to Erika Watson who will notify MCI Australia
e Cancellations received on or before 3 May 2013 to MCI will be refunded in full, less 25% of the
fee to cover administration costs.
* No registration refunds will be made after this date.

Transfer of Registration
#  As an alternative to cancellation your registration may be transferred to another member of your
organisation, subject to a AUD33 processing fee.

Social Functions
» The conference organisers reserve the right to cancel or vary optional activities if minimum
numbers are not reached.
®  Regrettably, optional social functions and additional ticket cancellations cannot be refunded if
participation is cancelled less than 72 hours prior to the event.

Accommodation

«  Accommodation cancellations - please refer to individual accommaodation venue cancellation
paolicies listed to ensure you are aware of cancellation penalties that may be applicable for your
chosen venue.

e Cancellations in whaole or part may incur a penalty at the accommodation venue's discretion. In
these cases the accommaodation venue may contact delegates to arrange payment.

* Cancellations and alterations up to 3 May 2013 are made by MCI Australia and will incur a
booking change fee of AUD33.

Privacy Statement

e Your name and contact information, including electronic address, may be used by parties directly
related to the event such as the organisers and approved stakehaolders, for relevant purposes
such as promatian, networking, and administration of this, and future events of this type. If you
do not consent, please contact Guest Services

= In addition, your name, organisation and country/state of origin may be published on the
delegate list which is provided to delegates, exhibitors and sponsors at the event. If you do not
wish your details to be included in this list, please contact Guest Services

Intention to Photograph

* Delegates and others are advised that photographs may be taken during the conference and
reproduced for promotional purposes.

Sign:

Date:

Contact:

Erika Watson, U Syd. Faculty of Agriculture & Environment, tel. +61 2 8627 1005, email erika.watson@sydney.edu.au
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fruit, vegetable and floral industries

¢ Wholesalers and retailers
e Logistics suppliers

s Government professionals
¢ Importers and exporters

e Consultants and influencers
e Business services suppliers

Program Parlners:

% THE UNIVERSITY OF
% SYDNEY pIna

AUSTRALIA+NEW ZEALAND

Food Safety Booth Involvement

PMA Fresh Connections Conference and Trade Show
11-13 June 2013, Sydney Convention Centre, Darling Harbour

INFORMATION SHEET

It is wonderful your company is part of the Food Safety Booth at PMA Fresh Connections 2013, The
Tradeshow is open the 12 —13 June 2013. It is an excellent opportunity to promote your business direct
to the fresh produce industry and demonstrate the commitment you already have to food safety.

The benefits of being part of the Food Safety booth at PMA Fresh Connections 2013
The Food Safety Booth is a cost effective and prestigious opportunity to reach a large audience in the

in the Australasian region. Benefits include:

* Have abig presence at the Trade Show at the large booth with high-vis tower, which your
company logo will be clearly displayed

¢ Promote/launch any new products, innovations, services your company is making

¢ Distribute company brochures/pamphlets to delegates

* Reinforce relationships with existing clients and develop new contacts

o NMeet key decision-makers in the industry

e Contribute to a well-known conference and establish or reinforce your profile as a key player

e Stimulate discussion and extend management thinking on issues that will improve food safety
for the fresh produce and floral industry

Delegate profile of PMA Fresh Connections 2013
This conference is aimed to attract a wide audience of personnel from the entire fruit, vegetable and
floral industries in the Australasian region. Delegates will comprise of:

e Growers, packers and marketers

e Packing and packaging companies
e Industry groups and promotional arganisations
e Research and technical experts

e Horticulture inputs and systems suppliers

Contact:

Erika Watson, U Syd. Faculty of Agriculture & Environment, tel. +61 2 8627 1005, email erika.watson@ sydney.edu.au
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If you haven't already, you will need to provide us:
1. With a high resolution EPS file of your company logo so we can design the high-vis tower and
clearly display your involvement at the Food Safety Booth.
2. Acompanytagline to give to Produce Plus+ Magazine who is putting together the Food Safety
Booth exhibitor profile for PMA Fresh Connections 2013,
3. Company address to which we can put on the invoice and email to you.

In the meantime:

For queries about PMA Fresh Connections Conference and Trade Show Sydney such as accommodation
options {discounted options end 3™ May 2013}, the conference agenda or more details please visit the
website: pmafreshconnections.com.au.

Registered Participants:

As you know the price you paid includes entry to the trade show or the full conference or perhaps both.
Please fill in the details of the each of the participants on the separate registration form you have been
sent and return it to me be the 17 April 2013,

You can always add more staff if your company decides to, please let me know. Bear in mind that the
early bird prices end on the 3™ May 2013,

As more information is provided to me by the PMA Fresh Connections Event Team (MCI), | will keep you
up to date regarding set up and logistics for the booth.

Contact:

Erika Watson, U Syd. Faculty of Agriculture & Environment, tel. +61 2 8627 1005, email erika.watson@ sydney.edu.au
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FOOD SAFETY HUB

PMA Fresh Connections Conference and Tradeshow 11- 13 June 2013

Thank you for being part of the Food Safety Hub!

It is exciting to announce this as the first time a collaborative booth for food safety and traceability has
been organised at PMA Fresh Connections and it wouldn’t work without your involvement! Promoting
the large booth raises the profile of food safety and the importance of food safety systems on a whole.

Contents:

Lo LT T R
WO T8 INVOIVE drvrsnsvari s o s s e  Co i s s B e
R 1o I o T o TSP
What FPS AGNZ has already provided... ... s s s s s s s s
R T o T e
oV ot T a1 0]
Optional Promotion and Przes.. .. s s s s sessss s s sss snssss s s snsssssssss s s
Trade SHow FIOOT PIaN.......i s s e s s st s st sr s e

[Lv Fa T = I 1k o = o] e P es

co o ~ ™ W o W NN

N RIS e v T e e T e e e s i B
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Introduction:

=

Program Partners:

THE UNIVERSITY OF

%‘% SYDNEY

3
pma

AUSTRALIA+NEW ZEALAND

style of stand, making a big impression at the conference and

- e s : : < 5
g';‘m" i w FPS A&NZ is thrilled to host the Food Safety Hub, which is the largest

s
F 0 0 D "'\ communicating to industry the importance of food safety.

SA F ETY It is envisaged that delegates will be able to see the Food Safety Hub

from a distance and know that all information about food safety and
H U B traceability that concerns their business can be obtained from this

point, while reducing the cost significantly to individual companies to
%‘M host even the smallest stand.

Each business will of course be able to promote their own business under the Food Safety Hub

umbrella, with logos displayed on the tower panels.

Wheo is involved:

Additional participants were at extra registration cost to the organisation. Please advise if your
organisation has registered or is planning to register other participants to contribute to promoting your

organisation on the booth.

Organisation
FPS ANZ
AUS-QUAL

Freshcare
GS1 Australia
BSl incorporating NCSI

SAl Global
SGS Australia

TQA Australia

Partidpant
Erika Watson
Bill Marquis
Joanne Edwards
Clare Hamilton-Bate
Katie Lau
Jacinta Fong
Andrew Steele
Todd Redwood
Inga Sadovskaia
Maria Longstaff
Johnny Trann
Angus Muffett
Tundra Howe

Days attending

Both
Both
Both
Both

Wednesday
Thursday

Both
Both
Bath
Bath

Both
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Where to go:

Trade Show Location:

Hall 5
Sydney Convention and
Exhibition Centre
Darling Drive
Darling Harbour
NSW 2000

L1
iy

CITY CENTRE

e

Program Partners:
&
THE UNIVERSITY OF
@ SYDNEY PMma
AUSTRALIA+NEW ZEALAND

Arriving onsite:

Collect registration items from the
registration desk on Lewvel 1, Parkside Foyer

Tuesday 11 June: 1200-2000 hours
Wednesday 12 June: 0630-1730 hours

Thursday 13 June: 0700-1700 hours

For mare details on how to get there, transport and location access please visit the Sydney Convention
and Exhibition Centre - http://www.scec.com.au/The-Centre/Essential-Information/Maps/
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What FPS A&NZ have already provided:

Furniture:
At the booth there will be three tables with four chairs to each table to meet clients.
These need to be shared amaongst the groups.

Also a cupboard will be provided for stowing personal belongings while on the booth,
however space is limited and it may not be possible to accommodate large bags.

Each organisation will have a display stand for brochures and promotional material
(L325mmx D 325mm x H 1550mm).

RESH
RODUCE
AFETY

Internet:

o pma

Sydney Convention & Exhibition Centre (SCEC) will
provide free wireless internet to be used responsibly.

eshicy
L I,-f -’

Signage: AUS-QUAL, R

Signage for the tower has been paid for and organised

with all logos of participating arganisations included. SGS tqa

£ SAIGLOBAL
RESH
RODUCE
AFETY
‘—;’:3 SYDRET F:',““,(m,
Figure 2. Tower head part a (x2). Figure 3. Tower head part b (x2). Figure 1. Tower Panels (x2). 4
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What yvou can bring:

*  Please bringbrochures, flyers and pamphlets to promote your business.
* Optional, please let me know if you anticipate on bringing any of the following as soon as
possible:
o Laptop — to be used only during meetings at the tables as there is not a table each.
There will be a power board located in the cupboard that will be shared and can be used
to charge electronics.
o Banner —1 pop up banner per organisation {no larger than H2m x W 1m)}
OR
o Poster — the booth is open plan and space for posters is minimum (if any), but if you
have a poster rather than a banner, we could see what we can do on the day of set up.

Please advise on what you anticipate dropping off by 30° May 2013, and confirm by 4™ June 2013.

NOTE: If you would like to ship brochures, we recommend that you contact Agility Fairs and Events, the
official logistics provider for the PMA Fresh Connections Conference & Trade Show 2013, to arrange for
a full door-to-booth service. This needs to be completed by the 24th May 2013. Please see pages 4 and
5 of the PMA Fresh Connections Manual for details. Please also advise Erika Watson if you anticipate

doingthis.

1.  Complete and return the Agility transport request form and follow any additional instructions they

then provide.

2. Ensure an Exhibitor freight delivery label is attached to any package you ship to the Sydney
Convention & Exhibition Centre.

Setting Up/Packing Down:

Drop off: your collateral (brochures, and if you have a banner/poster) to Erika Watson at SCEC Hall 5 on
Tuesday 11 June 2013 between 1500 and 1730 hrs. Contact numberon the day: 0450 061 434.

Setup: Wednesday 12 June from 0700 to 1100 hours.

Remember you MUST be registered to access the trade show and have already collected your
registration items.

Pack down: Thursday 13 june from 1630 to 1730 hours. You are responsible for the pack up of any items
you bring along.
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Date Access time Completion time  Description
Tuesday 11 June 2013 1000 hours 1300 hours Exhihition company set-up
1300 hours 1500 hours Custom stand access for build
1500 hours 2000 hours Exhibitor set up
1800 hours 2000 hours Welcome reception (not in trade show)
Wednesday 12 June 2013 0700 hours 1100 hours Exhibitor set up
1300 hours 1700 hours Exhibition open
Thursday 13 June 2013 1300 hours 1630 hours Exhibition open
1630 hours 1730 hours Exhibitor pack down
1730 hours 2359 hours Custom stand dismantle
1730 hours 2359 hours Exhibition company pack down

All organisers, contractors and exhibitors are required to where safety vests during the set up and
dismantle of the exhibition. These can be purchased (56) from the Exhibitor Services Desk (located
between Halls 5 and Parkside Convention Centre), Security gatehouse, before entering the loading
dock, or the Sydney Convention & Exhibition Centre Car Park (vending machine).

Optional Promotion and Prizes:

Food Safety Hub brochure

Containing all participating organisations - contact details and promotional paragraph already provided
to MCI. Needed: JPEG of your company logo by 24™ May 2013,

To serve food samples:
If anyone anticipates providing samples {confectionary included) please let me know, and | will fill out
the form for the whole booth. Needed: by 24™ May 2013.

Prize Draw:

Proposal: It was thought that as Hub we could contribute to a singular prize to promote the goods and
services of on the booth, by which all organisations contribute an equal small amount towards an iPad
mini or similar, collect names of delegates wishing to enter (shared amongst all organisations) and draw
the winner by chance at the end of the show. If this is something all parties are interested in then we
must comply with the NSW Office of Liquor, Gaming and Racing to go ahead. Needed: by 24" May 2013.

These options depend on feedback and collaboration with you.

124




RODUCE N | \
SAFETY 55 YpNEY  pma

AUSTRALIA & NEW ZEALAND AUSTRALIA+NEW ZEALAND

Trade Show Hoor Plan:

B |
wiesrr@pma LY. | = ot

D -
AUSTRALIA ' g - -
FRESH CONNECTIONS. a8 | Ay | 28 o8 B[] | l
Todes Cofiee * CHR
‘ ‘ ‘| 23
N
] ‘ L, 19| 18| 17 82
29 |« : 7 : 1
I 55 | 86 |- 59 | &0 |- D; Ceczert/Severage
& o |
30 |+ ¥ 16
— 5% | 57 (- =8 . D-' Juice Bar & PR —
3| Wellness Area | 18
- P W -
a2 |+ ; | 14
81 &2 ‘ <
i L IR O Py
i g ! 1
8z I
e W T i
i T | | |
The booth is open plan (6x6mj), with a B | | | 1
central tower. Each of the company o] : CAmR : COANER I
brochure stands will we arranged L i : i
around the boarder of the booth. ]| " Usairestesta <1 [y TO : = | F
s | -
Final booth floor plans will be subject L b e i . Tl
3 . E
to change considering space, number a7 | e o | aiste D & 7 s .35 .;:
of banners (total of 7 all together) 2 i e | - D 5 4 3 -
8 |-
and tables. It is highest priority to ) i | & ‘| 2
allow accessibility to the stand and ] 1
; s |[S]|8 o 4
tables for meetings as well as have L = - a b o |
equal visibility for all participants on G [ |88 it = G * i
the booth. S— =
7
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More information:

Please visit the PMA Fresh Connections website for further details.
Download a copy of the The Full Conference Program.

Contact me with any questions you have:
Erika Watson | (w) 02 8627 1005 | erika.watson@sydney.edu.au

Checklist:

Task

Exhibitor contact and promotional paragraph returned to Erika Watson

Agility Shipment of brochures (if required) form {please advise Erika Watson also)
Company jpeg logo for Food Safety Hub Brochure to Erika Watson

Serving food samples at booth - please advise Erika Watson

Decision regarding Prize Draw to Erika Watson

Indication on what collateral you would like to bring —communicated to Erika Watson
Confirmation to Erika Watson on what collateral will be dropped off on Tues 11 June

Read the PMA Fresh Connections Manual and associated documents from SCEC

Due Date

16" May 2013
24" May 2013
24" May 2013
24" May 2013
24" May 2013
30" May 2013
04" June 2013

31* May 2013
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signt ]
See mm) 9%0x2%0
Qty 2
Foces _ Oglapin
Subsircte  Jmm Foam
Excoplions

PMA_SafteyTowerBooth FRESNV3-SignageSpec

o 'RESH | FOOD

“ PRODUCE

SAFETY SAFETY

AUSTIRALIA & SFW Z1ALAND

gom e I HUB

aty 4
Process Dightal prnt

substrate  3mm Foam
e

I ARTWORK PROOF

Show Name:
Fresh Conneclions 2013

Company Name:
FMA Australio & New Zealand

Show Date:
12/06/13

Show Location & Venue
Sydnay - SCEC

Graphic Designer;
Kate Jones

Sales Person/Coordinatar
Phil Wright f Rachael Gommon

Proof Date:
31-05-13

Contract No:
FRESHV3-31

Signoge No:

S-FRESNV3-5

Proof location:

Hire System

PSALL Shows 2013 Shows s June'Fy,
Fresh Connections 201 3\Upgrade Stancdsy,
stand &1 - PMA Food safety Tower Booth

revision number
1

subsirate cul by
N PL QOTHER

compleled prints due back

AWM PM ! !

 ARTWORK APPROVED

Please fick box + sign. Fax bock fo 03 9676 7708

& minimium of five warking days peor to your thow
miovein dale fo be wee oo olwork b produced in
timie for you thew.

Fleaie be owone fhal Mes may be coloun vakation between Viegd and Digital graphics. Diferen] substales con olio produce diferng colour readls.

EXPONET

EXHIBITION & EVENT SERVICES

Www.tsponal.coem.av

127



appendix 7.5

SAI Global [GS1 Australia |
p & & & & @& 9

l.T(?}L»'MDJ'M'L.Jst.ra'l.iz "
.8 & & & &

.BS.;I i:nc:prgo:asin.g ISIC!SI

i e

*5i e o 0 0 0 0
zigzag
brochure -Fr.es.hgarf_ .

stand, black, 3060

128



appendix 7.6

Main Contacts:

Erika Watson (EW) 0450 061 434
Robyn McConchie (RM) 0401 718 413

RUN-SHEET: PMA Fresh Connections, Food Safety Hub

Jessica Madsen (JM) 0432 963844  Angela Guider (AG) 0406 487 210

Tradeshow open

Exhibition Hall 5, booth #61

DATE TIME WHAT WHERE DETAILS
Tuesday
11 June
2.45 pm | Set up Food Safety Hub Parkside Foyer, Level 1, Sydney * Register
to Convention & Exhibition Centre e Set Up Booth
5.00 pm (SCEC) & HALL 5 s Collect Collateral From Organisations
(See below)
Wed
12 June
7.30 am Welcome breakfast Parkside ballroom, SCEC Refer to Conference Program
to (networking opportunity)
9.15 am PMA Fresh Connections Parkside Auditorium, SCEC Refer to Conference Program
to Program (presentations)
1.00pm
1.00 pm *  Finish set up
to * Direct interested parties to website.
5.00 pm * \Visit other booths

Times (rough indication):

1-1.30pm EW+IM+AG+RM
1.30-2pm EW+IM
2-2.30pm EW+AG
2.30-3pm IM +AG+RM
3-4pm EW

4-5pm JM +AG+RM
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RUN-SHEET:

PMA Fresh Connections, Food Safety Hub

Thursday
13June
8.45am | PMA Fresh Connections Parkside Auditorium, SCEC Refer to Conference Program
to Program (presentations)
1.00 pm
1.00 pm Direct interested parties to website.
to
4.30 pm Times (rough indication):
Tradeshow opens
¢ 1-1.30pm EW+IM+AG
{clOSIHg Drinks 4_5pm] Exhibition Hall 5, booth #61 . 1.30'2|:IITI EW
s 2-2.30pm IM+AG+RM
e 2.30-3pm JM +AG
*  3-4pm EW
e 4-5pm Closing Drinks/Pack Down
4,30 pm
to Booth pack down Exhibition Hall 5, booth #61 Help in pack up of Furniture and FPS part of
5.30 pm booth (all collateral is responsibility of individual

organisations)
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RUN-SHEET: PMA Fresh Connections, Food Safety Hub

Organisation Contact Collateral
Ausqual Bill Marquis: 0408 831 402 Banner maybe, brochures (Freshcare dropping off)
Jo Edwards:
BSI inc. NCSI Todd Redwood: 0414 689 508 2 x box (brochure), 1x banner
Matthew Day:
Freshcare Clare Hamilton-Bate: 0407 930 586 1x banner
*Katie Lau (Wed): 0404 947 321 Bookmarks
*Jacinta Fong (Thurs): 0432 191 718 Flyer , newsletter (FS&Q, Environment, Winery)
GS1 Australia *Andrew Steele: 0417 377 374 1 x banner
Michael Wilcox (Wed): 50ea of Recallnet, Case study Drury, GoScan bookmarks, GoScan brochure,
Melanie Wishart (Thur): DataBar brochure, corporate pocket-size booklets.
SAl Global *Inga Sadovskaia: 0448 486 095 1 x banner, 2-3 x box brochures, 1x box bags/stress balls.
SGS Australia *Maria Longstaff: 0414 155 464 Folders, poster, banner? Caps, mugs, brochures, umbrella?!
Angus Muffett (Wed)
Johnny Tran (Thurs)
TQA Australia *Tundra Rowe: 0407 317 533 2 x boxes delivered by Agility, 1x banner
FPS ABNZ *Erika Watson 100x pledge brochure, pens, power board, jars for displaying pens
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Program Partners:

News | Fresh Produce Safety Centre Australia & New Zealand
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’
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Enhancing fresh produce safety across Australio and New Zealand through research, outreach and education.

Home About

What's New

E-Learning Resources

Visit the FOOD SAFETY HUB at PMA

Fresh Connections

by freshproducesafetyeentreanz on 23/05/2014

Don't miss the FOOD SAFETY HUB at 'MA Fresh Conneclions this vear!

PMA Fresh Connections Conference and Trade Show will be held at the Sydney Convention &

Exhibition Centre, in Sydney's Durling Harbour from 11-13th June 2013.

The time is fast approaching, the trude show opens on the 121h June 2013 and the Food Safety

Hulb is bound to be buzzing,

Food safety and traceability are very important and highly relevant to all businesses in the fresh

produce supply chain. Be sure Lo visit Lhe Food Safety Hub Lo get all vou need Lo know or contact

the organisations on the booth to arrange a mecting at the Trade Show.

* FPSA&NZ
* AUSQUAL Pry Lrd.

« BSI Incorporating NCSI

* Fresheare
* GS1Australia
* SAI Glohal
* SGSAustralin
* TOQA Australia

Share this;

freshproducesafety-anz comnews/

G
bsi.
413

il

Press

Contact Us

SEARCH THIS SITE

—

Search

B FPSCANZ FOOD SAFETY
NEWSFEED

Food Bill recognition 'a big help for
horticulture’

Food supply and food safely issucsin
China

Irradiation - doy ou trust it?
Wal-Mart requires supplier
complianee with Produce
Traceahility Initiative

FSMA policy changes among
amendments proposed for Senate
Farm Eill

Residue limits for blueberries and
raspherries may be liheralised in

Australn
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620113 Your Fresh Produce Safety Update

Information and resources on food safety practices and research for all iew thi iLin r brow
stakeholders in the fresh produce industry.

| { RESI I Program Partners:
PRODUCE vV

SAFETY = SBNEY  pma

AUSTRALIA & NEW ZEALAND = AUSTRALIA+NEW ZEALAND

Welcome to the fourth edition of the Fresh Produce Safety Australia & New Zealand
newsletter!
Here's what's happening in the Fresh Produce Safety community this month...

Find out about the Fresh Produce Safety Centre at PMA
Fresh Connections

Following an industry survey recently conducted, 98%
of companies and organisations from every sector of the
fresh produce industry have said that our industry needs
a Fresh Produce Safety Centre, to undertake relevant
research projects, be the go-to source for information
and education for all things Lo do with food safely and Lo
provide an important link with regulatory authorities.

Find out more about the FPSC and how you can support
this industry-driven initiative by visiting the inaugural
"Food Safety Hub"(Booth # 61).

Visit the FOOD SAFETY HUB, booth #61

Don't miss the FOOD SAFETY HUB at PMA
Fresh Connections thisyear!

PMA Fresh Connections Conference and Trade
Show will be held at the Sydney Convention
& Exhibition Centre, in Sydney's Darling
Harbour from 11-13th June 2013.

Be sure to visit the Food Safety Hub to get all

us6.campaign-archivel.com/?u=c73673335989d11c2801530c88id=549705ec928e=2117b244b5
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®

1

Australia

bsi.
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FRESH
RODUCE

AUSTRALIA & NEW ZEALAND

m %@f.hc., 2.
AUS-QUAL, e

tga

3 SAIGLOBAL

ASSURANCE SERVICES

vou heed toknow or contact the organizations
on the booth toarrange a mesting at the
Trade Show.

AUSQUAL Pry Lrd,
BSIcorporating MCST
Freshcare

G351 Australia
S4lGlobal

2GS Australia

TOA Australia

Upcoming Events

Join Fresh Produce Safety - Australia & New Zealand at these events

over the coming months

PMA Fresh Connections
Conference & Trade Show
11-13 June 2013
Sydney Convention & Exhibition
Centre
Darling Harbour, Sydney.

www,.pmafreshconnections.com.au

Center for Produce Safety
Research Symposium
25- 26 June 2013
Wegmans Conference Center
Rochester, New York.

www.cps.ucdavis.edu

us6.camnpigr-archive! . com?uFC 736733359800 110 2801 5200 88 o 54970580 928e=

31170344b6
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6/20/13 Your Fresh Produce Safety Update

“What’s New” on the website

The Fresh Produce Safety — Australia & New Zealand website provides open access to
actionable information needed for fresh produce businesses and government to
continually enhance the safety and quality of fruit and vegetables. Goto”What's New"
on the Fresh Produce Safety A&NZ website for all our most recent news and updates.

Missed the April newsletter? Thats okay, click here toview it now.

Visit the Fresh Produce Safety A&NZ website

n Share n Tweet n Forward toFriend

Copyright © 2013 Fresh Produce Safety - Australia & New Zealand, All rights reserved.
unsubscribe fromthis list update subscription preferences

us.campaign-archivel.com/?u=c73673335889010 28015300 BRI d= 5497 05ec928e=3117b344b6 33
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Does the industry need a Fresh Produce
Safety Centre?

Introduction

As part of the Fresh Produce Safety — Building o New Paradigm Project, a primary objective was to scope
the feasibility for a dedicated body to identify research needs and provide appropriate food safety
solutions for the Australian fresh produce Industry.

The Project has made strong progress towards this objective and it was decided to survey the industry
to determine the level of support for the establishment of a Fresh Produce Safety Centre. The survey
was sent to the entire list of individuals who have registered to receive regular newsletters. Of the 229
recipients, who represent the full cross section of the fresh produce supply chain, 48% responded to the
survey (Figure 1).

Response Rate to the Survey

OIno response {120)
B responded (109)

Figure 1. The number of survey responses received was almost 50% (48%).

Contacts:

Erika Watson | U Syd. Faculty of Agriculture & Environment | tel. +61 2 8627 1005 | email erika.watson@sydney.edu.au
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Survey Questions

The survey contained questions aimed at gauging industry’s in-principle support for the establishment
of a Fresh Produce Safety Centre; whether the University of Sydney was an appropriate ‘base’ for the
centre; what should be the overarching rale of the centre; and what were the priorities for food safety
research.

Survey Results

The highest respanse rate was received from grower/packers and those working in quality assurance
(14%), with industry organisation and consuftancy the second highest. As the range of categories is
between 4 and 14% the overall industry is quite well represented (Figure 2). Other was an option
provided in case the business the respondent represented fell outside the categories provided.
Respondents in the Other category included: those that listed themselves as vertically integrated
businesses — grower/supplier/wholesaler, as media or as service providers outside the categories listed.

Who Responded to the Survey?

Other
Consultancy
QA Certification 14%
Government Organisation
Educational Institute
Research/Technical organisation
Industry organisation

Food Service

Retailer

Processor

Wholesaler

Grower/packer 14%

Figure 2. A graph showing the percentages of each sector who responded to the survey.

Contacts:

Erfka Watson | U Syd. Faculty of Agriculture & Environment | tel. +61 2 8627 1005 | email erika.watson@sydney.edu.au
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From the survey responses, there was overwhelming support for the establishment of the Centre {98%)

(Figure 3) and support for it to be housed at the University of Sydney (95%) (Figure 4).

What is the in-principle support for
the establishment of a FPSC?

98%

2%

For Against

Figure 3. There is strong, in-principle support for the establishment of the Fresh Produce Safety Centre.

What is the level of support for
FPSC to be housed at the
University of Sydney

95%

5%

For Against

Figure 4. Support for the Fresh Produce Safety Centre to be housed at the University of Sydney.

AUSTRALIA+NEW ZEALAND

Contacts:

Erfka Watson | U Syd. Faculty of Agriculture & Environment | tel. +61 2 8627 1005 | email erika.watson@sydney.edu.au
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Calling for and managing food safety research projects received the highest ranking for the main role of
the Centre, while representing the industry on regulatory food safety issues was the least appropriate.
Additionally providing industry wide education and information and news on fresh produce safety was
seen as an important part of the role of the FPSC, with majority of respondents ranking theses outreach
roles as 1%, 2" or 3™ in priority {Figure 5).

Responses to the role of the centre question indicates that industry sees a gap in food safety for
research and outreach of research, and will assist in ensuring that the roles of other organisation will not
be duplicated.

Several comments from this question highlighted the importance of crisis management training, incident
response planning and monitoring, emphasis on effective outreach and training to growers and staff in
remote areas. It was also recommended that there is importance in liaising with other national and
international food safety bodies. Finally it was recommended that an important goal of the research is
to support advocacy activities for the betterment of the industry.

What is the Role for the FPSC?

® 1 (Most Appropriate) m?2 3 4 {Least Appropriate)

Represent industry on regulatory food safety issues 13%  20% A8%
Providing industry wide education on fresh produce - 34% S0% 4
safety O
|
Providing ind uis:rtgr\:v;crlzdizfc()erg?;(\)in and news on - 1% 31% -
Calling for and managing food safety research projects _ 19% 22%

Figure 5. The role of the Fresh Produce Safety Centre is suggested by the industry, to focus on the management of food
safety research projects.

Contacts:

Erfka Watson | U Syd. Faculty of Agriculture & Environment | tel. +61 2 8627 1005 | email erika.watson@sydney.edu.au
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Finally the survey asked what the research priorities should be to address the gaps in knowledge on food
safety. There were 10 areas listed, and respondents were asked to choose their top 3 priorities. Of all
the research areas, the topic most selected was Microbial contamination on-farm followed by topics
Pathogens in the postharvest supply chain and Water — Postharvest (Figure 6).

It is vital to mention that the majority of comments given emphasized the importance of effective
outreach, education and extension to improve the food safety culture. Other suggestions by
respondents included postharvest pathogen ID and management, tracking and traceability products
along supply chain and residues in imported foods.

Food Safety Research Priorities for the Australian
Fresh Produce Industry

Extension and Outreach

Allergens infood

Regulation and protocols

Chemical Residue

Pathogens in the Postharvest supply chain
Compost and Organic Fertiliser

Microbial contamination on-farm

Harvest and Cooling practices

Water - Postharvest

Water - Pre harvest

U

M 1st Priority = 2nd Priority 3rd Priority

Figure 6. Food safety research priorities were identified with respondents asked to choose their top 3 research areas.

Contacts:

Erfka Watson | U Syd. Faculty of Agriculture & Environment | tel. +61 2 8627 1005 | email erika.watson@sydney.edu.au
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A space was provided for respondents to leave further comments. It was made apparent that the
government also wants to work with the proposed centre to remove duplication and ensure there is no
overlap in function. Several comments addressed the idea of ensuring awareness and instilling a culture
of responsibility in all participants in the supply chain, to provide fresh produce which is safe for
consumers, Discussion around coordinating information packages through existing distribution channels
such as assurance program providers and consultants should also take place to improve the spread of
information to regional areas.

It was also noted that it is important to include New Zealand in this initiative and to support
collaboration with research facilities and organisations in New Zealand.

Other comments included: “a great initiative as it will provide guidance to QA systems in Australia”
{anon — Industry Organisation) and “any research that improves our knowledge and understanding of
produce and farm safety should be conducted” (anon — Auditor).

Conclusions

The survey unequivacally indicated that there is widespread support for the establishment of a Fresh
Produce Safety Centre for the whole fresh fruit and vegetable industries that will identify and conduct
industry-driven research projects and provide valuable information, education and outreach on all
aspects of fresh produce safety.

Contacts:

Erfka Watson | U Syd. Faculty of Agriculture & Environment | tel. +61 2 8627 1005 | email erika.watson@sydney.edu.au
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Home About What's New Events Research E-Learning Resources Press

SURVEY RESULTS: Does the Industry need a
Fresh Produce Safety Centre?

by freshproducesafetycentreans on 28/05/2013

A primary objective for FI'S A%NYZ was Lo
seope oul the feasibility for o dedicated body
to identify research needs and provide
appropriate food safety solutions for the

Australian fresh produce Industry.

FI'S A&NY has made strong progress towards
this nhjective and it was decided to survey
the industry W determine the level of

support for the establishment ofa Fresh

Produce Safely Centre. The survey was senl
to the entire list of individuals who have
registered to receive regular newsletters from FPS ARNZ, representing a large range of sectors in the

fresh produce industry.,

The survey contained questions aimed at gauging industry's in-principle support for the
establishment of a Fresh Produce Safety Centre; whether the University of Sydney was an
appropriate ‘hase’ for the Centre; whal should be the overarching role of the Centre; and what were

the priorities for food sufety rescarch.

From the responses, there was overwhelming support, in principle, for the establishment of a Fresh

Produce Safety Centre (98%) and for it to be *housed” at the University of Svdney (y5%).

The survey also revealed that the role of the proposed Centre was to call and munage rescarch in
food safely und importantly Lo provide industry wide education and informution and news on fresh
produce safety, while representing the industry on regulatory matters was the mast unpopular role
for the Centre. Resulls like Lhis provide information thal will assist in ensuring Lhal the roles of other

arganisations will not be duplicated.

Research priorites needed to address the gaps in knowledge in food safety covers a wide variety of
areas, bul the lop three lopies as chosen by the respondents were Microbial contamination en-farm

followed by topics Pathagens in the postharvest supply chain and Water — Postharvest.

The survey unequivocally indicated that there is widespread support for the establishment of a

freshproducesafety-anz comnews/

’
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Enhancing fresh produce safety across Australia and New Zealand through research, outreach and education.
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Fresh Produce Safety Centre for the whole fresh fruit and vegetable industries that will identify and

conduct industry-driven research projects and provide valuable information, eduecation and

outreach on all aspects of fresh produce safety.
Download the full survey report here,

Share this:

TAGS: FAQS, FPS NLWS, FSANZ NEW IEALAKD,
ON-FARM FOOD SAFLETY, PMA A-NZ, RESEARCH,
STAKEHOLDER, UNIVERSITY OF SYDNEY

« Vigit the FOOD SAFETY HUB at PMA Fresh Connections

FROM: FRESS, RESEARCH

Fresh produce safety important to industry: recognising young professional with award, —

About Us

The Fresh Produce Safety —Australia & New Zealand
website provides open access to actionable

information needed for fresh produce businesses and

government to continually enhance the safety and
quality of fruit and vegetables. The project, initiated by
voluntary funds from The University of Sydney Faculty
of Agriculture and Environment, and PMA Australia -
New Zealand, with matched funding from the
Australian Government through Horticulture Australia
Limited (HAL), aims to identify research needs and
provide information and resources for all stakeholders
in the fresh produce industry on food safety practices

and research.

Popular Topics

Center for Produce Safety
(CPS)

Crigiz Management

FAGH

Research

Wash Water

Elog at WordPress. com.

Archives

Select Month  [+]

Useful Links

Center for Produce Safety
UC Davis

Horticulture Australia
Limited (HAL)

PMA Australia-New
Zealand Ltd

University of Sydney
Faculty of Agriculture and

Environment

Theme: Linen by The Theme Foundry

freshproducesafely anz comnews/
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WWW.FRESHPRODUCESAFETY-ANZ.COM

‘RESH PRODUCE SAFETY CENTRE
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WWW.FRESHPRODUCESAFETY-ANZ.COM
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WHAT IS THE FRESH PRODUCE SAFETY CENTRE? PLEDGE YOUR SUPPORT

The Fresh Produce Safety Centre (FPSC) will be dedicated to improving food safety for the Show your support for the PLATIMUM SUPPORTER
entire fresh fruit and vegetable industries of Australia and New Zealand. It will be based at industry to provide healthy and $25,000 per annum
the Faculty of Agriculture & Environment at the University of Sydney and affiliated to the safe food. i lind
re : :
Center for Produce Safety at the University of California (Davis). Unlv::sn‘;rpn; sﬁznw
PMA A-NZ
DOES THE INDUSTRY NEED A FRESH PRODUCE SAFETY CENTRE? BE RECOGNISED
Learn more about the According to a recent survey of companies and crganisations across all Al ill b ised 3 SUPPORTEF
FPSC mday[ sectors of the fresh produce industry, 98% supported the concept of a FPSC suppor‘tel:s w. e:recognl L SPERTER
and 95% indicated their support for it to be based at the University of Sydney. on the website, in newsletters, at 10,000 perannum
T, forums and in general
‘ ! WHAT IS THE ROLE OF THE FPSC? communications by the FPSC.
Based on the findings from the same survey, the FPSC's role (in order of pricrity) SILVER SUPPORTER
will be to: 55,000 per annum
1. Call for and manage foad safety research projects that are highly relevant to
industry
2. Provide food safety information, news, education and outreach to the
industry BRONZE SUPPORTER
3. Engage with v and ather or ions for effective & efficient food 51000 per annum
mhsian YOUR PLEDGE

WHO WILL RUN THE FPSC?

The FPSC will be established as a not-for-profit organisation, with a broad- Company/Organisation:
based Board of Directars selected from industry with the appropriate skills
to oversee the role of the organisation. Address:
The FPSC will employ its own staff to carry out its activities, with all research
projects selected and reviewed by a Technical Committee and contracted out
to experts in the respective fields.

Contact Name:

Telephone/Mabile:

HOW WILL THE FPSC BE FUNDED?
Email Address:

As a voluntary organisation, the FPSC will rely on voluntary funding.

Pledges from industry will be sought to fund the operations (managing the
research projects, maintaining the website and providing the education and
outreach), while research projects will be funded from industry, research
grants and matching funding from government agencies.

Please email your pledge to:
‘ erika. edu.au or m.worthington@pma-anz.com

Thank you for supporting the FPSC!

Supporter Level Pledge:

Signature:
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The HAL Project

Background

Initiated and funded by The University of Sydney Faculty of
Agriculture and Environment, PMA Australia — New Zealand and
Goals Horticulture Australia Limited (HAL).

* |dentify a model for fresh produce safety research and extension in Australia.

» Raise awareness of the challenges for produce safety and the importance of
enhancing our produce safety practices.

+ Plan how the industry will deal with outbreaks in the region, particularly crisis
mitigation, management and consumer communication,

+ |dentify research priorities

+ Develop local and intemnational collaborative partnerships in research,
outreach and education to build knowledge base for the Australian industry.

$:ﬂrl}xl:\: l-if?.'.".....- @

Forum: Building a New Paradigm

+  PMA Food Safety Task Force
+ Research partnership with CPS UC Davis
RE S H « Information platform: a go-to website
www freshproducesafety-anz. com
RO D UC E *  Monthly newsletter:

Your Fresh Produce Safety Update

AFI i I . - Freshcare Biennial Workshop: Research Update

Scope the feasibility of a Centre: Industry Survey

AUSTRALIA & NEW ZEALAND
+ Research priorities identified

+ Collaborative Food Safety Booth

$hn}x'n: pma__ o

18/06/2013




Does the industry need a Fresh Produce Safety
Centre?

Industry Survey Results
What is the In-principle

suppert for the
establishment of a FPSC?
» Survey sent to 229 recipients, 48% =
responded .
» Equal representation from stakeholders L
across the supply chain | For Against
» 98% support establishment of a FPSC What is the level of support
for FPSC to be housed at the
+ 95% support FPSC housed at USyd Univecsity of Sydnsy
» Role for the Centre: %
- Call for and manage prioritised research .
a5,
- Disseminate research outcomes P i
- Provide information/education
$ SYDNEY -‘?‘!'_’:".,_, o

A SAFEHORT CONCEPT MODEL

A warisn a1

B wone pma___ @

18/06/2013




A Fresh Produce Safety Centre Model

Board of Directors
(Voluntary)
5-7 di ppointed by industry including h
and
fresh produce industry members
Function:
Provides strategic direction to the Centre:
Oversees the Executive Director
Staff Technical Committee
(Salaried) (Voluntary)
1 part-time Executive Director 5-7 members appointed by the Board
1 part-time admin staff including researchers and
E—— frash produce industry members

Function:

Manage calls for research and
development in food safety
Prepare material and manage outputs
from Technical Committee

Function:

Evaluate research proposals and grant

applications

PLEDGE YOUR SUPPORT FOR A
RESH PRODUCE SAFETY CENTRE

AUSTRALIA & NEW ZEALAND

at the

18/06/2013
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Fresh produce safety important to industry:
recognising young professional with award.

by freshproducezafetycentreanz on 11/06/2m 3

The entire fruil and vegetable industry

shares the responsibility of providing
customers with healthy and safe food and
recent young professional award
demonstrates the importance fresh produce

safety has in the industry.

The Australian Institute for Agricultural
Science and Technology (ATAST) awarded
the 2017 Young Professional in Agricultural Industry Award o Erika Watson, Fresh Produee Safety

I'roject Officer al the Universily of Sydney.

In this role, Irika has been working towards the establishment a Fresh Produce Safety Centre, which

will be dedicated to improving food safety for the fresh fruit and vegetable industries,

FPS A&NZ is a colluborative project funded by PMA A-NZ and the University of Sydney with
matehed funds from the government through HAL, and has been maintaining momentum towards

this goal.

Outeomes have ineluded a national forum with guest speakers from The Center for Produce Safety,
UC Davis und PMA US, outreach vetivities such as the luunch of the FPS ASNZ website, the monthly
newsletter, an industry survey, and presentations at the Fresheare workshop, identifving rescarch
priorities and a call for research proposals and finally the inaugural Food Safety Hub al PMA Fresh

Connections where delegates can find out mare ahout the proposed Fresh Produce Safety Centre.

Tor read the full story about Erika and the ATAST award, glick here,
Share this:
TAGS: ERIKA WATSON, FPS NEWS, PMA A-NZ, FROM: PRESS

UNIVERSITY OF SYDNEY

«~ SURVEY RESULTS: Does the Industry need a Fresh Produce Safety Centre?
‘What it takes to instill a food safety culture in your business’ new presentation

freshproducesafety-anz comnews/

82013 MNews | Fresh Preduce Safety Centre Australia & New Zealand

) RODUCE Program Partners: ‘
' SYDNEY pma

Press
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Enhancing fresh produce safety across Australio and New Zealand through research, outreach and education.
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Enhancing fresh produce safety across Australia and New Zealand through research, outreach and education.

Home About What's New Events Research E-Learning Resources

‘What it takes to instill a food safety culture in
your business’ new presentation

by PMAANZ an 19/06/2013

Food Safety in our industry is o consumer-
right, requiring a collahorative effort from
all sectors of the industry. Dr Douglus
Powell, Professor of food safety ut Kansas
State University was at PMA Fresh
Conneetions 2014 Conference lust week Lo
challenge businesses not to rely on

regulation, hut to rely on their staff to

deliver sale foed.

If you missed Doug's presentation, it is now

available for download below in three abridged segments:

oble

S — i Speci

* Spro
Speaking to www. freshiruitportal.com following his presentation, Doug soid:

“Having lived here [Australia] for over two yvears, [ don't see that public culture of food safety. There
were 1 40 people sick in Canberra, because they were using raw eggs in mayo and yet there was no

media coverage ubout iL"

“T'he thing I hear most in food safety, whether it's produee or anything else is — "We've always done it
this way and ['ve never made anyone sick’. What it probably means is that vou don't have the

surveillanee systems to pick it up.”

*This is a reality - there will be outhreaks, like with rockmelon and peanuts in Australia and vou as

an industry have a chance Lo come logether and gel proactive, or wail until the next outbreak.”

Toug's blog, ‘Rarfblog’ is a handy source ofeurrent food safety information. ¥ ou ean cheek it out at

www. b og

Share this:

freshproducesafety-anz.com/news/
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Fresh Connections, 2013?

by PMAANZ on 20/06/2013

freshproducesafety-anz.cominews/
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Were you spotted at the Food Safety Hub at PMA

Fresh Produce Safety Australia and New

Zealand (FI'S A&NZ) were proud to

Juin several key organisations Lo host the

first-cver Food Safety Hub, ot PMA Fresh
Connections Conference and T'rade Show in

Sydney lust week, The Food Safety Hub

was

a one-stop-shop providing information
for delegates wanting to know more about
food safety [or fresh produce. Were you
spotted at the Food Safety Hub?

With thanks to PMA Fresh Connections for providing us with these images.
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FPS A&NZ wishes to thank the following key organisations for their participation in
the Food Safety Hub:

= AUSQUAL Ptv Ltd — A certification body aceredited by JAS-ANZ, providing quality
management and food safety (HACCP) manage ment systems.

+ Fresheare — Australia's on farm assurance program offering training. imple mentation,
certification and support programs.

* GS3 Australia - Administers the global GS1 System of supply chain standards in Australia

across 22 industry sectors, including the launch ofthe new GS1 GoScan iPhone App providing
consumers with authorised and trusted food product information, and the new GS1 DataBar to

improve management of fresh foods.

« NCSInternational — Offering businesses certification, risk management, business
improvement and assurance.

+ SAl Global - Providing information services and solutions for managing risk. achieving
complianee and driving business improvement.

= SGS Australia - A global company, provide industry leading inspection, verification, testing

and certification services.

T QA Australia —Key management consultants to agribuginess in Australia, providing advice
in a range of disciplines including food safety and quality assurance. environmental assurance,

occupational health and safety, strategic planning and professional development.

Share this:

TAGS: AUSQUAL, EVENTS, FRESHCARE, GS1 FROM: EVENTS
AUSTRALIA, GS1 DATABAR, HAL, NCSI, PMA A-NZ,

5GS ATUSTRALIA, STAKEHOLDER, TQA AUSTRALIA,

UNIVERSITY OF SYDNEY

‘W hat it takes ro instill a food safery culture in your business' new presentation

About Us Popular Topics Archives
The Fresh Produce Safety — Australia & New Zealand Center for Produce Safety Select Month
website provides open access to actionable (CPs)
information needed for fresh produce businesses and Crisis Management
government to continually enhance the safety and FAQs
quality of fruit and vegetables. The project, initiated by

% Research

voluntary funds from The University of Sydney Faculty
of Agriculture and Environment, and PMA Australia - Waish Weater
New Zealand, with matched funding from the

Australian Government through Horticulture Australia

Limited (HAL), aims to identify research needs and

provide information and resources for all stakeholders

in the fresh produce industry on food safety practices

and research.

Blog at WordPress.com.

Theme: Linen by The Theme Foundry

freshproducesafety-anz comvnews/

Useful Links

Canter for Produce Safety,
UG Davis

Horticulture Australia
Limited (HAL)

PMA Australia-New
Zealand Ltd

University of Sydney
Faculty of Agricultureand

Environment




appendix 8.0

Interim Reconciliation of Project Funds

Horticulture Australia

Project Code:

Project Title:

HG12020

A New Collaborative Paradigm for Fresh Produce Safety

Below is the draft reconciliation of expenditure for the above mentioned project to date (21
June 2013) given that the project is not due to finish until 20" August 2013:

Budget Payments Total Expenditure Budget
Description approved Received Expenditure | on Capital minus Total
from HAL from HAL on Activity Items Expenditure
$ $ $ $ $
$66,684 $23316
. i (As on 17 May
Project Officer $90,000 . To be spent on
2013, ongoing .
. salary until 20
cost until 19 August 2013
Aug 2013) 9
Activity 1 and 2
Workshop — $9,000 $8,400 $600
building a new
Paradigm forum
$650
Activity 1 and 2 To be spent on
_ $3,000 $2,350 meetings
Domestic Travel .
regarding
Centre model
Activity 2
US visit to $22,800 $22,105 $695
Australia
Activity 3 and 6 $13,280 $10,300 $2,980

Outreach,




website,
extension

Activity 4

Australia to visit
us

$13,700

$13,700

$0

Activity 5

Freshcare
workshop

$2,100

$2625

-$525

Activity 7

PMA Fresh
Connections
Booth

$7,000

$7013

-$13

Project
Resources

$5,000

$4300

$700

Reporting

$4,609.40

$2900

$1710

TOTAL

$170,489.40

$140,377

$30,113




