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Issues to be covered 

A brief history of QA in Australian horticulture 

Where are we now? 

The food safety operating environment 

Food safety issues and incidents 

Incident/crisis management 

Issues for the table grape industry 



Where did Quality Assurance all begin  

in Australia? 
• ISO9002 commenced in 1993  
with Yandilla Park Citrus 
• Citrus, exporters & nursery 
industry adopt early 
• Over 120 businesses certified  
to ISO9002 at peak 
 

• Woolworths Vendor Quality 
Management System &  
SQF2000 launched in 1995 
• Era of retailer-driven HACCP-
based QA for fresh produce 
commenced soon after 
• Focus was initially on direct 
suppliers – wholesale sector 
 



Food safety for producers 

• The filter-down effect from 
wholesaler to packer to 
grower followed 
• Wide range of requirements 
brought about need for a risk-
based approach 
• Approved Supplier Program 
brought about the Freshcare 
Food Safety & Quality Code in 
2000 



The Regulators move in... 

• Food safety program becomes 
mandatory for ‘food businesses’ 
from 2001 (progressively as 
states adopt) 
• Growers were specifically 
exempt from regulation 
• Food businesses must ensure 
suppliers do not introduce 
hazards 
• This increased the pressure on 
all members of the supply chain 
and implementation gathered 
momentum 



Primary Production & Processing Standard 

• First suggested for fruit and vegetables by Food Standards 

Australia New Zealand in 2006 

• Standards now exist for producers of: eggs, seafood, dairy, 

poultry meat, seed sprouts, dairy – raw milk products. 

• Being assessed for: dairy – other raw milk products, meat & 

meat products. 

• Abandoned horticulture proposal in favour of non-regulatory 

measures 

• No uniform support 

• Estimate 70-80% of production already certified 

• Need a deeper understanding of those not certified 

• Put the pressure back on ‘food businesses’ to enforce 

approved supplier programs 



Where are we now? 

Standard name Numbers in Australia Comments 

Standard 

owner 

Certification 

Bodies (CB) 

BRC Global Standard  3 27 CBs cannot sort 

Coles Requirements  >600 499 

Freshcare 2797 3157 Lead time on/off 

GlobalG.A.P. 112 97 NZ = est 2,600 

SaladG.A.P. 51 0 CBs did not provide 

SGS HACCP - 2934 Not just horticulture 

SQF2000 40 493 Not just horticulture 

CBs cannot sort b/n 
SQF1000 76 

Woolworths QA unavailable 838 

Totals 3679 8045 Best guess = 6,200 

Adapted from FSANZ Supporting Document 3, PPP Proposal P1015 



Consumerr  
•Price, quality and convenience  
•Extended shelf life yet fresh 
 
 

issues 
•Everything, everywhere, anytime 
•Wholesome, healthy food 

 
Health promotion 

SAFE FOOD All hazards 
approach 

Other important attributes 

• Clean food  
• Ethical issues 
• Green issues 

• (animal welfare) 

SUPPLY CHAIN 
Imported, domestic and exported fresh and processed product 

QA from grower  packer  wholesaler/exporter/processor/food service  retailer/restaurant 

Customer requirements Regulatory requirements 

Underpinning systems and processes 
•Issues management strategy 
•Consumer and industry education 
•Chemical and microbial status verification 
•Critical limits for chemicals and micro 
•Plant protection product registration 
•Product identification and traceability 

•Inventory management 
•Industry resources 
•System facilitation and audit 
•IT systems for documents and records 
•Relationship/integration with biosecurity, 
environment, WH&S, marketing programs, other 
business requirements, etc  

KASA 





The operating environment is changing 

• “Complex foods” – more convenient meal solutions that 

include fresh produce eg fruit salads 

• Food service – 17%+ goes to catering, institutions, 

events, quick serve restaurants, etc 

• Competitive market = price pressure 



Crisis management 

If implementing quality assurance is being proactive 

about managing food safety… 

• We continue to have foodborne illness (2.2 million 

deaths annually; 4.1 cases of fbi annually in Australia) 

• We are never very far from the next crisis! 



Crisis put simply… 

• An event of situation that could cause economic 

and/or reputational harm to a business, region 

or industry 

 

 

Two-headed bass – macadamia crisis 



What might cause a crisis? 

The usual, expected ones: 

• Foodborne illness eg Salmonella, E. coli, Listeria, Hep A 

• Chemical issues 

• Usually a residue violation 

• Actual or perceived? Doesn’t matter once it’s in the 

media 

• Any detection? 

 

CHOICE – strawberry residues 



What might cause a crisis? 

The less usual ones: 

• Environmental contamination 

• May be related to 

chemicals eg Noosa River, 

Barrier Reef 

• Dust storms, run off, etc 

• Apple & pear storage – 

‘birthday apples’ 

• Natural disaster – Cyclones 

Larry, Yasi & Oswald 

• Legionella in potting mix 

• Frogs, insects in salad packs 

• Negative health claims 

 



Apple juice as sugary as Coca-Cola, experts warn 

The Age, Monday 26/08/2013 Copyright © 2013 Fairfax Media  



What might cause a crisis cont.? 

More less usual ones: 

• Occupational health & safety 

event – injury or fatality 

• Intentional and malicious 

contamination – sabotage 

• Hallucinogenic plants 

• Allergic reactions to products 

and inputs 

• Recall due to labelling – 

compositional issue 

• The ones we don’t know 

about yet… 
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Incidents X products – do we have a problem? 

• Summary of 109 incidents in Australian media over 10 years 

• 46 products mentioned 

• Worst offenders 

• Fruit & vegetables general (11) 

• Tomatoes (including processed) (9) 

• Apples (8) 

• Sprouts (7) 

• Strawberries (6) 

• Lettuce (6) 

• Cucumber (5) 

• Oranges (including juice) (5) 

• Macadamia (5) 



Incidents X Cause 



Some relevant examples 



To: Well known Australian retailer 
Response Required: Yes  

To Whom it may concern. I would like to draw you attention to a  

potential food contamination issue from all fruit grown in  

Queensland. As of Friday 7th September, 2012, the Queensland  

Government has sanctioned the issuing of licenses to shoot Flying  

Foxes in Queensland Orchards. One of the conditions being imposed on  

these licenses is that the shooting can only occur at "Stationary  

Targets" and "by use of 12 gauge shotguns". This means that any  

flying foxes shot at will be hanging in the fruit trees. By using a  

shotgun, there is a very real risk of contamination from the  

following substances - blood, body parts, bone fragments, fur etc of  

the Flying Foxes and also steel and/or lead pellets and fragments  

from the shotgun shells and wood/leaf fragments from the actual  

trees.  Etc, etc, etc...  

 

  

 



Food Safety News - Breaking News for Everyone's 

Consumption 

Salmonella Illnesses Prompt Mango Recall in Canada 

by News Desk | Aug 24, 2012 

The Canadian Food Inspection Agency and North American 

Produce Sales are recalling Mexican mangoes sold in western 

Canada due to likely contamination of Salmonella Braenderup, 

CTV News reports. 

Several illnesses have already been associated with the mangoes. 

 The affected mangoes are sold individually with a sticker reading 

PLU# 4959. They were sold in Alberta, British Columbia, 

Saskatchewan, Manitoba, Northwest Territories, Nunavut and 

Yukon between July 12 and August 14. 

 Call the Canadian Food Inspection Agency at 1-800-442-2342 for 

more information.  © Food Safety News 

 

http://www.foodsafetynews.com/
http://www.foodsafetynews.com/
http://www.foodsafetynews.com/
http://www.foodsafetynews.com/
http://www.foodsafetynews.com/
http://www.foodsafetynews.com/contributors/news-desk/
http://edmonton.ctvnews.ca/recall-issued-for-mangoes-that-may-contain-salmonella-1.928698


Vicious attack on Coast business 
19 May 11 @ 02:16pm by Michelle French 

A CALLOUS poisoning attempt has been made on one of Queensland’s largest strawberry farms. 

The vicious attack could have caused the death of an innocent consumer and cost the 

business millions of dollars. 
On Tuesday staff at the Sunshine Coast’s biggest strawberry farm, Gowinta Farms in Beerwah, discovered their water 

supply to 68HA of strawberry crops had been tainted.  

The farm’s stringent testing procedure prevented any of the three million crops being damaged.  

A Gowinta spokesman said it was the most disappointing news the farm could receive on the eve of strawberry season.  

“We’re lucky to have escaped this one and caught it before any of the plants were watered with them,’’ he said.  

Given the timing, the spokesman believed this was a deliberate act to sabotage the successful farm.  

“We believe it’s too coincidental.” 

Managing director Leonard Smith said he was horrified at the attempted poisoning.  

“We’ve truly dodged a bullet,’’ he said. 

“I’m pleased the staff I have working for me are meticulous with their daily water tests and noticed the breach in 

security before any damage was done.’ ‘ 
“This isn’t some petty crime, this could have resulted in a serious threat to life and livelihood if not detected.’’  
Police have been notified and farm staff are reviewing security footage.  

The contaminated water has been sent off for testing to determine what poisoning chemical was used.  

The spokesman said if the crops had been destroyed it would have drastically affected the 350 staff working at the 

farm, as well as a recall and strawberry prices skyrocketing at the supermarket due to a lack of supply.  

“This reiterates the importance of neighbourhood and rural watch, we’re responsible for farmers supporting farmers, 

what could have happened to us could have happened to anyone,’’ he said.  

Mr Smith wanted to assure residents Gowinta Farms was still open for business, and encouraged people to support the 

Coast farm.  

“We are determined now to have an even bigger year,’’ he said. 

© 2011 News Community Media 

http://www.newsspace.com.au/communitynews/


One dead, 10 sick from E. coli traced to strawberry farm 
Published: Aug 8, 2011 at 1:30 PM PDT Last Updated: Aug 8, 2011 at 12:59 PM PDT  

  
From the Oregon Public Health  
Oregon Public Health officials have identified fresh strawberries from a Newberg 
farm as the source of a cluster of Escherichia coli O157:H7 infections that 
sickened at least 10 people last month, including one person who died. 
The strawberries were produced last month by Jaquith Strawberry Farm located at 
23135 SW Jaquith Road in Newberg. Jaquith finished its strawberry season in late 
July, and its strawberries are no longer on the market. Jaquith sold its 
strawberries to buyers who then resold them at roadside stands and farmers' 
markets. 
Health officials are urging consumers who may have purchased strawberries 
grown on this farm to throw them out. 
Strawberries that have been frozen or made into uncooked jam are of particular 
concern. Cooking kills E. coli O157:H7 bacteria. 

 

http://search.kval.com/default.aspx?ct=r&q="Oregon Public Health"


6 sickened; Salmonella-contaminated 
blueberries from Georgia in 2010 tracked 
down by Minn. health types using GTINs and 
shopper cards 
07.may.13 barfblog Doug Powell 

Abstract: 
In August 2010, the Minnesota Department of Agriculture and 
Minnesota Department of Health investigated an outbreak of six cases 
of Salmonella Newport infection occurring in northwestern Minnesota, 
which identified fresh blueberries as the cause. Initially, traditional 
traceback methods involving the review of invoices and bills of lading 
were used to attempt to identify the source of the outbreak. When 
these methods failed, novel traceback methods were used. Specifically, 
supplier-specific 12-digit Global Trade Item Numbers (GTINs) and 
shopper-card information were used to identify a single blueberry 
grower linked to cases, corroborating the results of a case-control 
study in which consuming fresh blueberries was statistically associated 
with illness (5 of 5 cases versus 8 of 19 controls, matched odds ratio 
[MOR] undefined, P = 0.02).  
Journal of Food Protection®, Number 5, May 2013, pp. 744-918 , pp. 762-769(8) 
Miller, Benjamin D.; Rigdon, Carrie E.; Robinson, Trisha J.; Hedberg, Craig; Smith, Kirk E.  
http://www.ingentaconnect.com/content/iafp/jfp/2013/00000076/00000005/art00004 

http://www.ingentaconnect.com/content/iafp/jfp/2013/00000076/00000005/art00004


What do you notice about these slides? 

Who do they effect? 

• Individual businesses? 

• Industry sectors? 

• Regional groups? 

• All of horticulture? 

• Any combination of the above? 



So, what are the issues for table grapes? 

• Residues and spiders 

• Table grapes feature regularly in the EWG 

“Dirty Dozen” (USA – AU) 

• FreshTest 2011-2014 data of 163 samples 

• 1 violation, for trichlorfon 

• Search “grapes spiders” 

• Grape allergies – rare 

• Grape micro - rare 



Are these issues significant or not?  
Likelihood Consequences 

 Insignificant 1 
(Minor issue 
easily handled 
by normal day to 
day processes 

Minor 2 
(some disruption 
possible) 

Moderate 3 
(Significant time 
and resources 
required) 

Major 4 
(Operations 
severely 
damaged) 

Catastrophic 5 
(Business 
survival is at risk) 

Almost certain 5 
(e.g. > 90% 
chance)  

 
Moderate 5 

 
High 10 

 
High 15 

 
Extreme 20 

 
Extreme 25 

Likely 4 
(e.g. between 
50% and 90% 
chance 

 
Moderate 4 

 
Moderate 8 

 
High 12 

 
High 16 

 
Extreme 20 

Moderate 3 
(e.g. between 
10% and 50% 
chance) 

 
Low 3 

 
Moderate 6 

 
High 9 

 
High 12 

 
High 15 

Unlikely 2 
(e.g. between 
3% and 10% 
chance) 

 
Low 2 

 
Moderate 4 

 
Moderate 6 

 
Moderate 8 

 
High 10 

Rare 1 
(e.g. < 3% 
chance) 

 
Low 1 

 
Low 2 

 
Low 3 

 
Moderate 4 

 
Moderate 4 

 



Industries and businesses should 

have a Crisis management Plan 

• Who responds, when do they respond, what do they say, 

will consumers trust them? 



Traceability 

• Never optional for food 

safety 

• Has always been 

included, even in the 

most basic systems 

• Essential for good 

business management 

plus food safety  

• Many options from 

paper based to 

sophisticated programs 



Traceability 

• From individual block to 

consignment note and 

back again 

• Numerous suppliers of 

traceability technology 

and software 

• Must be able to meet the 

most stringent 

regulations and 

customer requirements 
• GrowData Developments is one supplier of 

traceability software. This presentation is not an 

endorsement of GrowData Developments or their 

products. 



Where we’re moving to in traceability... 



Role of PMA Australia-New Zealand 

• Key driver of Fresh Produce 
Safety Centre as umbrella 
organisation for food safety 
research, education and 
outreach for the fresh produce 
industry 
• Outreach and communication 
of food safety news and blog 
articles to industry 
• Fresh Produce Safety Centre 
Conference for the latest in 
research developments 

    

 

Fresh Produce Safety Centre Newsletter 
October 2014 

In this newsletter: 

 "So, why don’t we have a food safety regulation for Australian growers?" 

asks Richard Bennett 

 FPSC calls for sponsorship of two research projects identified by industry 

as high priority 

 What's new on our website 

 

Do you have a suggestion or want more information? Contact us at 

info@freshproducesafety-anz.com. We would appreciate your feedback. 

 

Please let your QA and compliance staff plus external advisors know about our 

newsletter. They can subscribe too! 

Sign up to FPSC mailing list  

 

 
 



Conclusion… 

•   20 years since voluntary introduction of HACCP-based 

food safety systems 

•   Implementation has progressed throughout the value 

chain 

•   Regulations are applied where necessary and justified 

•   The food safety operating environment is complex 

•   Incidents do happen, we can predict the main ones for 

table grapes and we should plan to respond and recover  

•   Traceability is a key enabler to manage food safety 

•   PMA Australia-New Zealand has a unique and integral 

role in food safety research, education and outreach 

•   r.bennett@pma-anz.com  

• www.freshproducesafety-anz.com  

Thank you… 

mailto:r.bennett@pma-anz.com
mailto:r.bennett@pma-anz.com
mailto:r.bennett@pma-anz.com
mailto:r.bennett@pma-anz.com
http://www.freshproducesafety-anz.com/
http://www.freshproducesafety-anz.com/
http://www.freshproducesafety-anz.com/

