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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

FPSC

AUSTRALIA &
NEW ZEALAND

Facilitate connections and
collaboration to improve food
safety knowledge in horticulture

Host food safety events

Provide FREE best practice
guidance and resources




FPSC Fresh Produce Industry Support

Custodians of the Guidelines for Fresh
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» Recently translated into 5 languages
» Factsheets

» Managing water, people, chemicals,
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» Food defence, food safety culture
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https://fpsc-anz.com/

|j Undertook a comprehensive food safety stocktake (400+ resources)

_ Gathered food safety insights from industry survey

Q Launched the fresh produce food safety helpdesk

Horticulture

| Established a community of practice (85+ members)
Food Safety
I n 'i t'i at'ive \ ‘jé Developing fresh produce safety resources

=2 Reviewing 'Guidelines for fresh produce food safety’
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Delivering industry extension plan ‘Food safety outreach’

Horticulture food safety implementation model

frontiers
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The Global fresh produce industry
was valued at US$S144B 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) FPSC

AUSTRALIA &
NEW ZEALAND



New Zealand
New South Wales
Victoria
Queensland

South Australia

Western Australia
Australian Capital Territory
Other

Tasmania

Northern Territory

Industry Insights Survey

General Demographics

1 l

0%

Type of business
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Size of business (number of employees)
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Level of confidence in business food safety
knowledge and practices

Who is responsible for food safety in a business?

80%
60%
A40%

20%

0%

Extremely
confident Very confident
Moderately

confident Slightly
confident Not confident

M On-line ®Phone

Level of confidence in business food safety knowledge and practices
by business size (number of employees)

W All Staff within the business M The Quality Manager/Food Safety Supervisor
M Staff who have contact with the food products B The Owner/Manager

B Not applicable

“Everyone, but management certainly leads the culture strongly,
comes from the top” Phone interview respondent (Auditor)

o-4 5-20 21-200 201+

FPSC
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Most common materials and activities used for

Preferred methods of educating staff about food :
guidance for fresh produce safety

safety (Weighted average, 0-5)

Professional training

Food safety standards

Industry conferences or workshops
Technical resources Internal training programmes
Reference or Technical materials
Government guidelines or regulations
Online training modules Webinars
Certification Bodies information
Peak Industry Bodies guidance

Research articles or journals

Conferences Social media
Newsletters ‘ :
Not applicable } { ‘ ’
Workshops Other ‘
S g ‘ “1:1 Training would be best, establishing the
| culture, better than sitting on online
" . .. :
S | | | | | | | training” Phone Interview respondent
34 345 35 355 36 365 37 375 38 3ss | (Researcher)

\ 4

Proactive Approaches

and Food Safety Training




Fresh produce can = =%
be contaminated

by biological,

chemical and

physical hazards
at multiple points
in the supply
chain
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New Zealand

Alfalfa sprouts
Salmonella

Mung bean sprouts
Listeria
monocytogenes

Salads (various)
Listeria
monocytogenes

Carrot Batons
E.coli

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



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




B New Horticulture Primary
Production & Processing
Standards for melons,
berries and leafy veg
(Australia)

Effective 12 February 2025*
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Regulatory Shifts
and Industry
Standards

» Implementation of the new '
Primary Production and \
Processing (PPP) Standards for ‘

horticulture is driving increased .
compliance expectations across o $
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 AFE HORTICU LTUR
vy AUSTRALIA

1st Edition, November, 202
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LT AT A imary processors

Horticulture
InfoBite

t the requirements?

apply to all primary producers Leafy vegetables can become contaminated frem
rs of leafy vegetables. animals, the growing location, weather events, seeds
and seedlings, soil, manure and composts, water,
- ucer is a business that grows postharvest washing and sanitisation, and poor
< ‘ ks leafy vegetables. worker and equipment hygiene.

The standard sets minimum requirements for fog

safety, to address the main risks during leafy

FSAN Z Reso u rces vegetable production.

What cr s jnclud

The standard applies tFl fresh vegetab E?r_’-f 0/2:46 m Q YOIITUI]'
- Horticulture Standards ok tar
- Info bites | veroy
- Animations
- Safe Horticulture Australia

ke leafy What crops are NOT includ
standard?

A GWOE TO TNE FIIMETy FTOCSUCTION oF S S health

practices of people that handle leafy vegetables, This standard does not apply to

Standards for Horticulture as well as good hygiene of the premises and caulifiower, asparagus, artichol
Chaster 4 of B Auatralisn New Zesland Food St/ equipment they use. vegetables, bulb vegetables,

cucumber, peppers, eggplant
(apphken 9> Auatrada cody) The requirements will come into effect from 12 and leak.
February 2025%. Refer to Standard 4.2.8 Primary
production and processing standard for leafy

vegetables for full details.

What do | need to do

*  |f the standard applig
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Who do the new Standards apply to?

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

FPSC

AUSTRALIA &
NEW ZEALAND



Horticulture Primary Production & Processing Standards
Key elements of Compliance

General food
safety
management
requirements®

Inputs - soil,
Traceability fertiliser and Growing sites®
water

Temperatures of Washing and
harvested sanitation of
produce® produce*

Premises and

Weather events equipment*

Health and
Animals and Skills and hygiene of
pests® knowledge personnel and
visitors

Sale or supply of
unacceptable
produce

*Elements not for berries




4,275 Traceability

A primary horticulture producer and a primary horticulture processor must have in place a system that can identify:

(a) the growing site of berries which they grew or received; and

(b) from whom berries were received; and

(c) to whom berries were supplied.

Traceability of produce

If you’re a grower or primary processor of berries, leafy vegetables or melons, being able to
track where your produce has come from and gone to will help you respond quickly if
something goes wrong, and will prevent pecple becoming ill.

What is traceability?

Traceability is the ability to track produce through all
stages of its production, processing and distribution.

What are the requirements?

Primary producers and primary processors of berries,
leafy vegetables and melons must have a system in
place that can identify from whom their produce was
received; and to whom their produce was supplied.

These requirements are under primary production
and processing standards for horticulture for berries,
leafy vegetables and melons.

What does this mean for me?

*  For primary producers, you must know details of
where and who your harvested produce goes to,
from the premises it was grown on.

*  For primary processors, you must be able to trace
produce at least one step forward and one step
back in the supply chain — that is, who and where
you receive produce from; as well as who and
where you supply produce to. For berries, this
needs to include information on the growing site's
lecation (e.g. in case you receive or supply berries
from a business that owns multiple farms).

*  If you wash, trim, sort, sanitise, store, combine,
pack or transport produce (between primary
processing premises), you are a primary
processor.

* These are the minimum reguirements — check
with your food regulator if you need to meet
other requirements, such as having a recall
system, food labelling, etc.

www foodstandards.gov_au
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Getting it right — reducing your risk

For best practice, have a strong traceability system
that indudes:

procedures for identifying producars, suppliers,
customers and products

contact details (name, address, phone, email) of
‘your suppliers and a description of products or
inputs they each supply

‘your customers’ contact details and a description
of the product you supplied to them

dates of transaction or delivery

batch numbers or lot identifications [or other
markings)

quantities of product supplied or received

any other production records relevant to your
business.

Top tip: The mere detail you include in your
traceability system (e.g. lot numbers, plot or paddock
identification), the faster and more targeted you'll be
able to respond if there’s a problem with your
product.

Need more information?

August 2023

Contact your state/territory food regulatory
authority

Primary Production and Processing Standards
(Chapter 4]

Fresh Produce Safety Centre — Guidelines for
Fresh Produce Food Safety 2022

Food safety: Know, Do, Follow through

Best practice:

A strong traceability system includes:

procedures for identifying producers, suppliers, customers and products

contact details (name, address, phone, email) of suppliers and a description of products
or inputs they each supply

customers’ contact details and a description of the product supplied to them

dates of transaction or delivery

batch numbers or lot identifications (or other markings)

quantities of product supplied or received

verification of the traceability system with regular mock recalls using relevant scenarios
any other production records relevant to the business.

Example

Examples of effective traceability systems.

1.

Business X grows strawberries, blackberries and raspberries on a single small
farm. The harvested berries are packed in-field into retail-ready punnets. The
punnets have a sticker with Business X's name, address details and date
packed. The business keeps records of how many punnets of each berry type
are harvested and the harvest date. They also record the name and contact
details of the businesses they supply the berries to. For each sale they record
the date and the quantities sold in a spreadsheet that is filed with other farm
records.

Business Y is a large operation that produces berries from multiple sites and
sends them to a pack house. Each growing site is uniquely identified and
containers of berres harvested from each site are marked with a matching
identifier. The pack house packs the bermries into punnets that have Business Y's
brand and contact details. An ink jet printer is used during packing to also
include information on the date packed and site/lot identification in a
computerised code on the punnets. Records are kept of the quantities of each
product packed from each site on each date. The contact details of the
business’s customers are also recorded in the computer system, along with
dates and quantities of each sale. Business Y conducts a mock recall once a
year to check it can effectively trace its product back to the relevant farm site.
Business Z receives fresh berries from several farms and packs them for sale to
a supermarket chain. They keep records of each batch that comes in from each
supplier farm including the date, quantity, product type and growing site. As they
pack the berries, they are labelled in a way that identifies each batch. In this
way they can trace back to the relevant grower if there is a food safety issue.




identification,
traceability

o conduct an effective trace-back,
businesses along the supply chain need
to record essential product identification

Growing location, crop type and variety

Fruit, vegetables and nuts need to b
in order to remove produce from the supply
chain thatis either unsafe or potentially
unsafe. To achieve this, produce needs to be
identifiable, with information documented
using a lot or batch identification system.

+ Operational records such as harvest date,
picker or picking team, packing and product

Name, address and other contact details of harvest records). This makes it possible to
suppliers and a description of products or record the history of inputs, activities,
inputs supplied ‘workers and crop harvested at the site.
Growing site records can then be linked to
- Name, address and other contact detais of records of the purchase and managemnent
customers and a description of the product of farminputs.

supplied to them

Date of transaction or delivery Harvaest

The growing site and harvest date should
L i batch ach batch of harvested
number or other markings produce. Details of harvest labour should also

belinked to the harvested produce; this will

- Distributi rton/crate allow traceabilty if infect
labels and found.
«can be recorded in a diary, harvest record or
Produce identification systems may be paper ‘on a delivery docket.
basad, electronic or onine. Whatever system
is used, stored data must be clear and easily Bulk containers of harvested produce sent
retrieved if needed, such as during the pressure toanother business for packing must be.
of arecall. recorded using a container identification
system. This, together with other relevant
Alot/batch describes produce that has grouped information, should be recorded by the
characteristics and will be treated the same way receiving business. Packhouse receival
in the event of a food safety issue. For example records can then belinked to the growing

alot/batch may be: site records.

Produce harvested on a certain date from

2 growing location that has had the same Packing
‘water, frtiliser and chemicals applied The Australia New Zealand Food Standards
Code (Standard 1.2.2) requires all food packages
+ Produce fr that i asa ith
the same postharvest materiaks, exposed
the same packing line conditions and packed Name of the food
onasingle date
- Lotidentification including date, batch
* Aconsignment of produce assigned a lot number or other markings.

number on arrival at  distribution faciity

Name and physical address of the supplier

Lot identification systems should be scaled to

quantities of with alot
risks and product characteristics. In the event identification system on each trade package.

, all as distribution, pack
2 lot will be considered potentially affected and from pallets and traceability lost if identification
included in the scope of a product recall. is only at the pallet level.

Asystem utilising barcodes allocated by GS1

Growing Australia or GS1 New Zealand has been in use
Separate growing sites must be identified on for anumber of years by suppliers to major
2 property map and a system established for retailers. More recently, loose produce such
recording growing location. This site identifica- s apples, pears, citrus and stone fuit have
tion system should be used: luded a GS1 DataBar on the fruit sticker.

(e.g. soil tests, fertiliser records, This enables

Vi3
Customers and consumers want to know more about —° k\"
how, where, and by whom the food they buy has bee! %
produced. Traceability helps growers demonstrate thei =
products are safe and responsibly grown.

Record keeping

Traceability f-—’
S

Q) safety issue or recall.

Keep rec
of important
activities

when the product was sold, and to whom.

Good traceabilty also heips your busi spond to food

— )/’ Our memory is limited. We cannot remember everything we do to each box of

= produce. Keep records of important activities during the season.

» dﬂh | For example, if you buy produce from other growers or supphiers, keep coples
of receipts oducts and rehased, and

4y thedate of purchase. it i also important to keep records/ invoices indicating

Crop markers

Consider dividing your production areas into blocks. Name or number
each block.

Every time you do some work in a block, record it, Keep records of
any application of fertilisers, soil amendment, and pesticides.

%)
At harvest, keep records of the block harvested, the product p /
harvested, and the date of harvest. ’ \(, 4

¥

\

|
If you wash and/or pack the product, keep records of the dates \

and any chemical used during processing (e.g. chiorine).

V Marking boxes

4
of processing the block where the product comes from, ql 1%3 I;I

if you mark the packed boxes, you can respond better in case there is 2
customer complaint or a food safety issue.

2
o
on the boxes will help you identify the product correctly.

1f you wash and/or pack product from another grower, ensure they have good
traceability records as well and keep traceability of the origin of product in
\ your washing/packing records.
| | Consider box with a y you ly
l_] the product was washed/packed.

r, if you get good comments about the quality of the product, the marking

Navigating food safety?

WE CAN GUIDE YOU!

The Fresh Produce Safety Centre*

Food Safety Help Desk O
&/ Trusted information.
/ Clear direction.

< Industry support. NZ: +64 27 620 2729
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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

@ Y
G u l d e I I n e S Risk assessment and decision trees
h d Water & Facility Standards
Fresh Pro e

Water quality, equipment, packaging and pest management

FO o d S af et Hygiene & Contamination Prevention

Worker hygiene allergen management and traceability



Navigating food safety? ﬁ
WE CAN GUIDE YOU!
The Fresh Produce Safety Centre*

Food Safety Help Desk O

V) Trusted information.

v/ Clear direction. AU: +61 407 814 730
, NZ: +64 27 620 2729

@ InduStry support. e: helpdesk@fpsc-anz.com

Hort w: www.fpsc-anz.com
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