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FPSC-ANZ 

Who are we?

 Not-for-profit organisation 

 Established in 2014 by PMA-ANZ     

(now IFPA ANZ) in partnership with 

University of Sydney 

 Facilitate connections and 

collaboration to improve food 

safety knowledge in horticulture

 Host food safety events

 Provide FREE best practice 

guidance and resources 



Custodians of the Guidelines for Fresh Produce Food Safety
_

 Covers the supply chain from planting to retail store

 Australia & New Zealand Best Practice

13 simple & illustrated Food Safety Grower Guides

 Recently translated into 5 languages

 Factsheets

 Managing water, people, chemicals, Listeria

 Effects of bushfires

 Food defence, food safety culture

FPSC Fresh Produce Industry Support                  FREE 

Visit our website
https://fpsc-anz.com 

https://fpsc-anz.com/


Horticulture 

Food Safety 

Initiative 

Undertook a comprehensive food safety stocktake (400+ resources) 

Gathered food safety insights from industry survey

Launched the fresh produce food safety helpdesk 

Established a community of practice (85+ members) 

Developing fresh produce safety resources

Reviewing 'Guidelines for fresh produce food safety'

Delivering industry extension plan ‘Food safety outreach’

Horticulture food safety implementation model





Importance of 
‘collective efforts’
in food safety

 The Global fresh produce industry 
was valued at US$144B in 2020, and 
is projected to reach US$211B by 
2028 (Market Research Network)

 WHO Estimates 600 million 
people (1 in 10 people) fall ill after 
eating contaminated food and 
420,000 die per year

 Fruits, vegetables and herbs were 
the 3rd most recalled product 
category 2020-2024 (FSANZ Report)

 Fresh produce has previously been 
referred to as the last frontier in 
food safety (Frank Yiannas)



Industry Insights Survey

General Demographics 



Confidence in Food Safety 

Knowledge and Behaviour

“Everyone, but management certainly leads the culture strongly, 

comes from the top” Phone interview respondent (Auditor)



Proactive Approaches 
and Food Safety Training 

“1:1 Training would be best, establishing the 

culture, better than sitting on online 

training” Phone Interview respondent 

(Researcher)



Fresh produce can 

be contaminated 

by biological, 

chemical and 

physical hazards 

at multiple points 

in the supply 

chain



Global Food Safety Incidences in Fresh Produce

New Zealand

October 2022
 Alfalfa sprouts 

Salmonella

August 2021 

Mung bean sprouts 
Listeria 

monocytogenes
_

March, July 2020
Salads (various)

Listeria 
monocytogenes

_

2023
Carrot Batons

E.coli 
__

2023

Frozen Berries 
(Imported)

Hepatitis A

Australia
_

March 2025 

Bagged leaf products 

(baby spinach)

Shiga Toxin producing 
E.coli (STEC) 

_

March, December 2023

Alfalfa & Bean sprouts

Salmonella
_

December 2022

Spinach products

Unsafe plant material
_

2016, 2018
Melons

Salmonella, Listeria 
respectively

_
_

2016
Frozen berries

(Imported)
Hepatitis A

USA
_

December 2024

Broccoli Florets

Listeria monocytogenes
_

November 2024 
Organic Carrots 

E.coli
_

October 2024 

Slivered onions in 
McDonalds quarter 

pounders

E.coli O157:H7 

Europe

October 2024 

Celery, vegetable mixes 

Pesticide contamination
_

October 2024

Pre-packed salads

Listeria monocytogenes

July - September 2024
Rocket salad & baby spinach

Salmonella



Microbiological 

Risk Management 

in Fresh Produce

 Continued attention on 
pathogens of concern: E. coli 
(STEC), Salmonella and 
Listeria, particularly in higher-
risk commodities like leafy 
vegetables, berries and melons

 Greater emphasis on managing 
water quality and inputs, as 
well as risks associated with 
contact surfaces, equipment, 
post-harvest handling, transport 
and storage



Adapting 

food safety 

for changing 

consumption 

trends



New Horticulture Primary 
Production & Processing 

Standards for melons, 
berries and leafy veg 

(Australia)

Effective 12 February 2025*



Regulatory Shifts 
and Industry 
Standards

 Implementation of the new 
Primary Production and 
Processing (PPP) Standards for 
horticulture is driving increased 
compliance expectations across 
the supply chain

 Emphasis is on risk-based, 
proportionate food safety 
practices that align with Codex 
and FSANZ frameworks

 Greater scrutiny of food safety 
management, traceability and 
inputs

 Mutual recognition pathways 
(e.g. GFSI – Freshcare, BRCGS, 
SQF, GlobalG.A.P)*



FSANZ Resources

- Horticulture Standards
- Info bites
- Animations
- Safe Horticulture Australia



Primary Producer is a business that grows and/ or harvests melons, 
berries or leafy veg

Primary Processor is a business that does any of the following: washing, 
trimming, sorting, sanitising, storing, combining and packing melons, 
berries or leafy veg, and transporting between packhouses

Does not apply to retail or manufacturing of harvested melons, 

berries or leafy veg

Who do the new Standards apply to?



Horticulture Primary Production & Processing Standards 

Key elements of Compliance 

General food 
safety 

management 
requirements*

Traceability
Inputs – soil, 
fertiliser and 

water
Growing sites*

Weather events*
Premises and 
equipment* 

Temperatures of 
harvested 
produce*

Washing and 
sanitation of 

produce*

Animals and 
pests* 

Skills and 
knowledge 

Health and 
hygiene of 

personnel and 
visitors

Sale or supply of 
unacceptable 

produce

*Elements not for berries



FSANZ

Website



FPSC 

Website



FPSC Guidelines for 
Fresh Produce Food Safety 

Provides science and evidence-based guidance on: 

 Food Safety Hazards

      Microbial, chemical and physical risks

 Production Controls

      Growing sites, planting materials, soil additives and chemicals

      Risk assessment and decision trees 

 Water & Facility Standards

      Water quality, equipment, packaging and pest management

 Hygiene & Contamination Prevention

      Worker hygiene, allergen management and traceability

 Testing & Monitoring

      Process flow charts and microbial/chemical contaminant testing



Try our FREE Fresh Produce Food Safety 
Helpdesk for guidance and support 
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Thank you 

Any Questions
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