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VICTORIA’S HORTICULTURE
Horticulture value
• $2.3 billion (excluding flowers)
Vegetables value
• $973 million (27% of national
production by value)
• Exports worth $86 million

Production regions
• Mildura/Swan Hill
• Goulburn Valley
• Greater Melbourne
• East Gippsland

Source: ABS Cat. 7503 Value of Agricultural Commodities Produced (Vic) 2015-16

WHY REVIEW ON-FARM FOOD SAFETY OF LEAFY GREENS?

February 2016
Salmonella outbreak linked to
lettuce produced in Victoria

April 2016:
FRSC39 MEMBERS AGREED
that Victoria will provide advice
re: farm practices and regulatory
and non-regulatory options

HOW?

HOW?
‘COMMUNICATE AND ENGAGE’ AND
‘DATA, INFORMATION AND EVIDENCE’

May 2016: scoping workshop with Victorian government and
industry stakeholders
• Workshop discussion analysed according to key themes
June 2016: summary of workshop discussion circulated to
participants
• Comments analysed. Literature review & environmental scanning conducted. Issues
paper synthesising stakeholder input and available data and evidence drafted
July 2016: issues paper circulated to FRSC members and
industry stakeholders for comment
• Further desk top analysis, and collation of comments
July – August 2016: further government and industry
stakeholder workshops in Melbourne, Brisbane and Adelaide
• Comments and evidence analysed, final report and recommendations developed

ON-FARM FOOD SAFETY OF
LEAFY GREENS REPORT
SEPTEMBER 2016
A review of food safety
management in the leafy
greens sector.
Objective - to understand
whether there is a systemic
gap in on-farm food safety
management for the leafy
greens sector of the
horticulture industry

WHAT?
KEY FINDINGS

Evidence base

Guidance and oversight

Culture

A robust evidence base is
fundamental

Guidance materials and
external oversight support food
safety

A strong food safety culture is
vital.

The evidence base is currently
underdeveloped &
underutilised.

A significant minority do not
participate in food safety
programs.

Good culture requires
leadership, workforce, and
systems & infrastructure.

Inconsistent interpretation &
implementation of standards =
inconsistent risk management.

Industry leaders don’t always
see the commercial value of
food safety

The value of audits is limited if
they are treated as
administrative formalities.

Limitations in food safety
training and education

Weaknesses in traceability
undermine incident
management.

Technology and tools could
assist but aren’t fully used

Work to address these issues is
underway

VICTORIAN STRAWBERRY FARM
FOOD SAFETY MANAGEMENT SURVEY
(MAY 2016)
What:
• A joint survey between DEDJTR and FSANZ examining food safety
management practices on strawberry farms in Victoria.
How:
• Visited growers and assessed their operations while having a discussion
about food safety.
• Collected 10 samples from each farm for microbiological testing.
Findings (33 farms participated in the survey):
• On-farm food safety is generally well managed
• Food handling practices generally hygienic
• No E.coli detected in 330 samples tested
• Practices to reduce costs and improve productivity, such as drip irrigation, have
complementary food safety risk management benefits
• Crop inputs (eg fertilisers & chemicals) are appropriately managed
• 56% of growers have Quality Assurance/food safety program

CHALLENGES FOR STRAWBERRY
FOOD SAFETY

1.Changing farm
and packing
practices
can impact food
safety

2. Viruses
(eg Norovirus)
hand sanitisers
are not effective

3. Food safety
incident
response
(traceability for
2nd grade fruit)

4. How to
improve food
safety
knowledge?

5. How to
communicate
food safety
information?

CONCLUSIONS

On-farm food safety in the Victorian strawberry
industry is generally well managed
There are advantages for growers in
operating a food safety system
- Greater

awareness = better position to manage food safety risks
- Due diligence defence (in the event of an food poisoning incident)

The survey report has been communicated to
governments (via ISFR) and Victorian growers
The report is publically available, from Food Standards Australia New Zealand website, here:
http://www.foodstandards.gov.au/science/surveillance/Pages/default.aspx

WHAT DO GOVERNMENTS NEED TO CONSIDER
TO MANAGE FOOD-RELATED HEALTH RISKS?
In developing options, risk managers must consider the context of the problem.
Codex defines risk management as weighing policy alternatives, considering
risk assessment , and, if needed, selecting appropriate prevention and control
options.
A range of options can be developed, including regulatory or nonregulatory measures or a combination of both. The status quo is also an
option.
Non-regulatory measures include industry codes of practice, guidelines,
educational materials (such as fact sheets etc), incentive programs,
collaborations and communication.

The horticulture sector is complex and diverse
Actual food safety risks are determined by various factors,
including production system, farm layout, management
practices, environment and climate etc.

FSANZ PROPOSAL P1015 - PRIMARY PRODUCTION AND
PROCESSING (PPP) STANDARD FOR HORTICULTURE
• The purpose of the Proposal was to consider the development
of a PPP standard for horticulture as part of a ‘series’ of national
food safety standards.
• FSANZ called for submissions and conducted targeted consultation
with stakeholders.
• In 2014, the FSANZ Board agreed to abandon the Proposal in
favour of non-regulatory measures, noting that further investigatory
work was needed

• A non-regulatory approach requires collaboration between
industry, consumers and governments.
• FSANZ is not the decision maker on food policy. This is the
responsibility of the Ministerial Forum on Food Regulation. FRSC
provides advice to the Forum.

WHY ARE GOVERNMENTS LOOKING AT ITS
HORTICULTURE FOOD SAFETY POLICY AGAIN?
RECENT ‘RECALLS IN AUSTRALIA’
Feb 2015
Frozen mixed berries (Hep A -18 cases)
Dec 2015
Coriander (Salmonella – no reported cases)
February 2016
Lettuce (Salmonella – over 300 cases)
April 2016
Sprouts (Salmonella – 233 cases with 43 hospitalised)
August 2016
Rockmelons (Salmonella – 80 cases)
June 2017
Frozen berries (Hep A – 3 possible cases)

Other notable unprocessed horticulture foods associated with international food
safety incidents include raw almonds, rock melons, berries, herbs and tomatoes.

WHAT’S NEXT?
In September 2017, Food Regulation Standing Committee (FRSC) Consultation
“Is there effective systems, interventions and partnerships in place, and are they
maintained, to prevent and respond to foodborne illness involving fresh produce?”

‘Look out for your opportunity to participate in lead up consultation’
What are your
expectations?

Discussion questions
• Do you agree with the expectations statement?
• Are the expectations reasonable?
• What’s one thing to improve food safety?
Link: http://foodregulation.gov.au/internet/fr/publishing.nsf/Content/consultations

NOW! IN SEASON
National, multi-country, multi-commodity horticulture market
development and marketing campaign that spans eight countries
Objective: increase and sustain demand of Australian horticulture products in strategic markets.
Commodities: Cherries, Summer fruit, Table grapes, Apples, Pears, Citrus, Mandarins, Vegetables.
Markets: Thailand, Indonesia, Vietnam, Malaysia, Philippines, Japan, UAE, China.
2016 outcomes:
• 30 international retailers, 5 e-commerce platforms and 866 stores reached
• 6% - 512% increase in volume across commodities and markets (GTIS data)
• Up to 400% increase in sales a direct result of the program.
Future expansion:
By 2018, four additional markets and additional industry investment.
Contact: Jessica Beard, Project Manager E: jessica.beard@ecodev.vic.gov.au
Supported by

FOOD SOURCE VICTORIA
• The Victorian Government’s $20 million Food Source
Victoria program is designed to support activities that add
value to agricultural produce sourced from regional Victoria.
• There are four grant programs:
•
•
•
•

Scholarships for individuals
Planning Grants
Growth Grants
Network Facilitator Grants.

• Information available here:
http://agriculture.vic.gov.au/agriculture/food-and-fibreindustries/food-source-victoria
Call 136 186 or email food.source@ecodev.vic.gov.au

Questions?
Contact details: neil.mcskimming@ecodev.vic.gov.au

