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OUR VISION
SafeFish as a partnership of seafood experts will assist the
industry to resolve technical trade impediments, especially in
relation to food safety and hygiene. The purpose of SafeFish is
to:
•
Provide technical expertise to enable rapid response to
sustain free and fair access to key markets, and
•

Underpin the safety and integrity of seafood sold
commercially in Australia.

© 2016 SARDI
This work is copyright. Apart from any use as permitted under the Copyright Act 1968 (Cth), no part may be
reproduced by any process, electronic or otherwise, without the specific written permission of the copyright
owner. Neither may information be stored electronically in any form whatsoever without such permission.
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OUR HISTORY

HIGHLIGHTS FROM 2015/2016

Seafood industry started looking strategically at trade
and market access in 2007 with the Australian Seafood
CRC. Trade and market access is a complex issue, and a
global challenge. Different countries have many different
regulations, some related to food safety, some not.

SafeFish transitioned in 2015 to a new business model
funded by the Australian seafood industry and the
Fisheries Research and Development Corporation
(FRDC), and guided by the SafeFish partners: a skills
based group of representatives from government,
research and industry. A new charter was produced to
clarify the governance arrangements, objectives and
roles of SafeFish under the new business model.

The industry recognised that as a relatively small player in
the game, the fair trade platform is essential: they needed
to get involved in the development of internationally
agreed standards to prevent ‘technical barriers to trade’.
Coordinated, cohesive and robust technical advice was
needed to support Australian negotiators and delegations
dealing with trade and market access issues related to
food safety. While expertise was variously available from
different sources a more cohesive collaborative approach
was required to bring together all relevant stakeholders
(industry, scientists, government, and regulators) more
collectively. This was the origin of the partnership
approach known originally as the Seafood Trade Expert
Panel, funded by the Australian Seafood CRC in 2009,
renamed SafeFish in 2011.

SafeFish activities in the international food standards
setting arena of Codex in 2015/2016 centred on providing
technical support to the Australian delegation to the
Committee of Fish and Fisheries products in Norway
in October 2015. Submissions to Codex Committees
included comments on: the proposal to introduce a
maximum level (ML) for mercury in fish; the proposed
draft Code of Practice on the processing of Fresh and
Quick Frozen Raw Scallop Products; and the discussion
paper on histamine.
Our two research projects for the financial year were:
1.
The international validation of rapid test kits for
paralytic shellfish toxins in bivalve shellfish to
support the Tasmania shellfish industry manage
harvest and business risk associated with this
complex issue
2.

The production of an industry guide to address
the food safety risks associated with minimally
processed, chilled, and extended shelf-life seafood
to assist seafood processors meet emerging
consumer and retailer demands safely.

Over the year SafeFish has assisted the seafood sector
to manage several hazards in seafood. The east coast
of Tasmania in particular has had a tough year, reeling
from biotoxin blooms at unprecedented levels impacting
scallops, oysters, mussels, clams, and rock lobster
fisheries, and the first Australian outbreak of Vibriosis
associated with bivalve shellfish.
The SafeFish budget for 2015/16 was $178,285.00.
Expenditure was $147,324.00 and 30,961.00 (allocated
to project work) was carried forward to the 2016/2017
financial year.
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FEEDBACK FROM THE SEAFOOD
SECTOR
“This piece of research around the Neogen test kit, the conversion
step and the validation study may well be the most important
research done in Tasmania for those in industry affected by PST
blooms.”
Hayden Dyke, Oyster Bay Oysters, Little Swanport

“The Tasmanian scallop industry regularly samples and laboratory
tests harvested scallops to ensure that our iconic species is always
safe for human consumption and the support provided by SafeFish
particularly in managing food safety issues has been most helpful.”
Bob Lister, Scallop Fishermen’s Association of Tasmania

“The Wild Fisheries Management Branch (DPIPWE) manages the
Tasmanian Rock Lobster Biotoxin Management Plan. 2016 has seen
yet another lengthy and extensive HAB event on the east coast,
impacting the rock lobster fishery. The technical input and advice that
Safefish has provided during this event is very much appreciated. It has
been invaluable to deal with unexpected issues and questions as well
as helping with ongoing improvements in our monitoring program and
management response.”
Hilary Revill, Principal Fisheries Management Officer
(Crustacean and Scallop Fisheries)
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ABOUT US
SafeFish is the leading platform in the FRDC program for dealing
with food safety and trade and market access issues for the
Australian wild-fisheries and aquaculture sectors. SafeFish acts
in a collaborative manner, drawing expertise from a variety of
Australian and international researchers and industry members.
The SafeFish process builds a seafood sector that proactively
addresses food safety issues in an innovative and collaborative
manner.
SafeFish is now key to Australian involvement in Codex
Alimentarius – the forum for developing internationally agreed
food standards. Food safety standards developed at Codex
form the basis for international trade, and provide an agreed
reference point for settling international disputes. By providing
evidence based technical reports to Australian delegations to
Codex, SafeFish enables Australian delegates to argue for the
development of standards that are commensurate with risk in the
Australian context, preventing technical barriers from arising.
SafeFish has also become a trusted, independent source of food
safety information to both industry and regulators. As a provider of
technical advice, SafeFish does not participate in the monitoring
or management of risk, or in analytical testing of product, rather
we facilitate these actions to occur using the most appropriate
techniques and current scientific knowledge. SafeFish is focused
on issues that arise from food safety concerns only, and thus
does not include aspects such as biosecurity, or environmental
sustainability.
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OUR OBJECTIVES AND
ACTIVITIES
SafeFish’s objectives are:
1.
To ensure continued delivery of robust food
safety research and advice to industry and
regulators that underpins Australia’s reputation
as a producer of safe seafood.
2.

To maintain and enhance the capabilities of
SafeFish to provide that research and advice in
a cost effective, efficient and timely manner.

In order to achieve these objectives, SafeFish
runs four major platforms: governance; input
into international standard development (Codex);
technical work program, i.e. research/technical
reports on current and emerging food safety and
trade and market access issues; and extension and
communication activities to enhance capability.

OUR SUPPORTERS
Funding for SafeFish is provided by direct support from
Southern Rock Lobster, Abalone Council Australia,
Oysters Australia, Sydney Fish Markets, and the Mussel
Industry Association, and public good funds facilitated
through the FRDC. In-kind support from SARDI is also
provided.

GOVERNANCE
The SafeFish partnership members are an advisory
committee that provides recommendations to the SARDI
Executive for ratification. A formal agreement between
FRDC and the South Australian Minister for Agriculture,
Food and Fisheries governs the program.
The partnership members provide general oversight
and strategic direction for the program. They also
assist in communicating the technical outputs of
SafeFish through the appropriate channels in Australia
and overseas to facilitate the resolution of issues.
Depending on the issues being discussed, this group has
the ability to invite observers or relevant stakeholders to
be involved to ensure that appropriate and widespread
representation is achieved at all times.
A Secretariat operated by the South Australian Research
and Development Institute’s Food Safety & Innovation
group (SARDI) facilitates SafeFish. The secretariat
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comprises of the Program Manager, Executive
Officer and an external Independent Chairperson.
The Secretariat coordinates and facilitates the day to day
operations of SafeFish.
A revised Charter has been developed detailing the
governance arrangements described above. Dr. Anne
Astin has been re-appointed as the independent chair
until July 2017.

The SafeFish partnership met twice in the
2015/2016 financial year.

PUBLISHED OUTPUTS BY
SAFEFISH
•

Seafood Safety Fact Sheets (English and Chinese)

•

Arsenic in Australian Seafood: A review and analysis
of monitoring data 2003-2013

•

Mercury and Omega -3 Oils in Australian Seafood

•

Australian Shellfish Quality Assurance Program –
Operational Manual 2016

Major items were:
•
2nd September 2015 in Canberra:
Finalisation of SafeFish under the Australian
Seafood CRC and a new business model under
the FRDC, distribution of Arsenic report, Mercury
report and determination of the two projects
to be undertaken by SafeFish for the financial
year: validation of marine biotoxin test kits, and
development of an industry guideline to address
food safety issues associated with long shelf-life
chilled packaged seafood.
•

3rd March 2016 in Melbourne:
New governance document, representation on
the SafeFish partnership, virus risk management
workshop in Hobart, prioritisation process for the
next financial year.

Codex items, updates from DAWR and FSANZ, SafeFish
website statistics and enquiries to SafeFish are regularly
presented in each meeting.
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METHYLMERCURY IN FISH - CODEX COMMITTEE ON
CONTAMINANTS IN FOOD (CCCF)
A number of discussions have taken place in relation to the amendment or removing the guidance level (GL), and
potential replacement with a maximum level (ML) for mercury in fish. Whilst these discussions are ongoing at
CCCF, a firm decision has not been made at this stage (however the electronic working group (eWG) has decided
that an ML should be set for tuna and predatory fish in the first instance as they are seen to be in the higher risk
category for mercury). The majority of countries at Codex are supporting the setting of MLs for mercury, however
Australia, New Zealand and the United States are more in favour of health advisories as a form of risk management,
and research supporting this position has been supplied to the eWG. The Secretariat is working with the delegate
leader (Leigh Henderson, FSANZ) to provide comment and Australian industry input in future eWG discussions.

ALIGNMENT OF FOOD
ADDITIVES - THE CODEX
COMMITTEE OF FOOD
ADDITIVES (CCFA)
CCFA is aligning provisions across 10
standards for frozen fish, including scallops,
finfish (in various product forms), prawns,
lobsters, squid, bivalve molluscs and abalone.
SafeFish is monitoring the alignment and will
contact the respective industries if changes to
additive provisions are proposed.

OTHER CODEX COMMITTEES
ARE CURRENTLY REVIEWING
AND UPDATING GUIDANCE OF
THE FOLLOWING
•

Proposed draft revision of the General Principles of
Food Hygiene

•

Proposed draft guidelines on the Application of
General Principles of Food Hygiene to the Control of
Foodborne Parasites

•

MRLs and risk management recommendations for
veterinary drugs

•

Histamine in fish

SafeFish is working with Codex Australia during these
reviews.

10
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INPUT INTO INTERNATIONAL
STANDARD DEVELOPMENT
Codex Alimentarius Commission
A SafeFish representative, Alison Turnbull, attended
the 34th Session of the Codex Committee on Fish
and Fisheries Products (CCFFP) in Alesund, Norway,
19-24th October 2015, as the Australian technical
delegate, supporting the DAWR delegate leader, Lynda
Hayden. All in all, successful outcomes for the Australian
seafood industry were achieved as a result of active
contribution by SafeFish and Australian seafood industry
representatives.
Prior to the meeting technical briefs had been prepared
for two agenda items: Proposed Draft Code of Practice
on the processing of Fresh and Quick Frozen Raw Scallop
Products, Discussion Paper on Histamine.
The Australian delegation participated in physical working
groups on both of these agenda items prior and during
CCFFP 34. Preparatory work was also conducted for a
further two agenda items: Sampling Plans in Standard for
Fish and Fishery Products, and Proposed Food Additive
Provisions in Standards for Fish and Fishery Products,
Code of Practice for Fish and Fishery Products (Optional
final product requirements for commodities/Appendix on
Modified Atmosphere Packaging).
The finalised Code of Practice on the processing of
Fresh and Quick Frozen Raw Scallop Products aligns
with current Australian practices. Importantly, a hazard
analysis for biotoxins in scallops may be necessary, and/
or regular biotoxin monitoring.
An electronic working group was proposed to continue
discussions on histamines as agreement could not be
reached on safe maximum levels, and more work was
considered necessary in this area. This is occurring in the
Codex Committee of Food Hygiene (CCFH).
As a result of completing or referring to other Committees
all but one piece of work on the agenda for the CCFFP,
it was agreed during this session to suspend physical
meetings and, where needed, work by correspondence.
In this regard, the Committee agreed to continue new
work on histamine by correspondence; however physical
working groups will be convened if required.
Continued involvement on fish and fishery products
related issues will be required to ensure Australia’s
position is continued to be reflected in the development

of international standards. This will now be addressed by
horizontal Codex Committees.

RESEARCH/TECHNICAL
REPORTS
SafeFish supports two small research projects each year.
This year the projects are:
1.
International validation of rapid test kits for paralytic
shellfish toxins in bivalve shellfish.
2.

Development of an Industry guide to dealing with
food safety hazards associated with minimally
processed, extended shelf-life chilled products

International validation of rapid test kits for
paralytic shellfish toxins in bivalve shellfish
Recent blooms of toxic algae in Tasmania have resulted
in an increased need for biotoxin testing in bivalve
shellfish (oysters, mussels, scallops and clams), abalone,
and rock lobster, with many growing areas testing for
paralytic shellfish toxins (PST) on a weekly basis. Current
testing methods are expensive (approximately $500
each), and laboratory turn-around times, combined with
transport difficulties from regional areas mean testing
results are not available until 3-7 days after the samples
are taken. The result is a health risk for consumers, and
a significant business risk for seafood industry members.
Over the past 10 years, there have been 21 domestic and
3 international recall events due to biotoxins in bivalve
shellfish, resulting in significant direct costs to growers,
and loss of market and brand value. In addition, there
have been 5 illnesses of recreational harvesters.
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TESTIMONIALS FROM INDUSTRY REGARDING
THE RAPID TEST KIT ARE;
“This piece of research around the Neogen test kit, the conversion step and the
validation study may well be the most important research done in Tasmania for those
in industry affected by pst blooms.”
“You can appreciate our interest in this test and its accuracy regarding the potential
impact, both on human health and financially given the numbers involved.”
“..pretty bloody exciting from an Industry perspective!”
Hayden Dyke, Oyster Bay Oysters, Little Swanport

“Got to say, (even at this trial stage), we are really loving this test. Especially today as
we are sending out a large order to the mainland, so it’s great to have that peace of
mind and reassurance…
“We are finding this kit quite easy and straight forward to use, as well as being very
practical. Plus not having to stress about possible recalls is a major bonus!...
“found it very simple to use and took relatively no time at all”
Ian and Cassie Melrose, Melshell, Great Swanport
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The current method of analysing for PST is a chemical
method requiring expensive equipment and expertise. A
cost effective screening method is required that could be
used locally to rapidly sort out harvests with no public
health or business risk. Harvests producing positive
screen results could then be held on-site whilst samples
were sent for complete chemical analysis. There are
several screening tests for PST on the market, however
none have been fully validated and none showed
appropriate sensitivity to all the toxins present in the
Tasmanian shellfish. FRDC funded research, conducted
by the University of Tasmania, resulted in an appropriate
screening test being developed, but not fully validated.
The cost of the screening test is less than $30 AUD, and
each test can be done on site in less than 30 minutes. A
full validation is required to give businesses confidence
to use the test, and provide evidence to regulators that
the test is appropriate for consideration in public health
risk management.
Furthermore, recent changes to the Australian Shellfish
Quality Assurance Programs Operations Manual (2016),
has resulted in all growing areas in Australia requiring
to increase the frequency of testing for biotoxins.
Currently Australian regulatory programs conduct
over 3400 analyses per year for marine biotoxins, with
approximately 88% of these returning negative results.
A cost effective system is required to enable compliant
monitoring programs in low risk areas.

Through application to the Department of Agriculture
and Water Resources’ grant scheme Package Assisting
Small Exporters, SafeFish was able to leverage $15,000
of project funds to a total of $65,000. Combined with over
$35,000 in-kind support from Neogen (the commercial
kit provider) SafeFish is leading a single laboratory
validation study and an inter-laboratory validation
study, in line with internationally accepted validation
procedures. If successful, the study will allow the kit to
be used in Australia. Collaborators in the project are the
South Australian Research and Development Institute,
the University of Tasmania, Queens University Belfast,
and Neogen Pty Ltd.
The rapid test kits have potential to be used with other
seafood species, but will need to be optimised and
validated for each species.
The Single Laboratory Validation involves analysis
of 800 samples to examine selectivity, matrix and
probability of detection, repeatability and ruggedness.
The interlaboratory validation trial involves 17 laboratories,
both domestic and international, ranging from shellfish
farmers in Tasmania, to fully accredited laboratories. The
trial will analyse 996 samples: the test aims for no false
negative samples (those above the regulatory limit, but
showing negative screen results), and a low proportion
of false positives (those below the regulatory limit but
showing positive screen results).

Industry guide to addressing the food
safety risks associated with minimally
processed, chilled, and extended shelf-life
seafood
Recent developments in seafood packaging, and a
change in the way seafood is distributed and retailed
have resulted in a desire for extended shelf-life products
as retailers try to maximise shelf-life and minimise
food waste post receival. The distribution of seafood
in Australia has seen a move away from traditional fish
mongers, and a corresponding increase in the amount
of Australian seafood sold through supermarkets. In
addition there is a growing export market for Australian
seafood. These changes have resulted in a desire to
produce seafood that remains minimally processed, but
has extended shelf-life to meet the needs of these new
markets.
Relevant packaging and processing technologies
exist, however the associated food safety risks differ
from the risks associated with fresh, unprocessed
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seafood and need to be carefully considered.
In particular hazards such as C. botulinum and
L. monocytogenes need to be addressed. This is
an emerging area of risk for Australian seafood as a
whole, with potential to impact on the excellent food
safety record of our products if not properly addressed.
The seafood industry in general is ill-equipped to address
the associated food safety issues: technical advice is
required to assist industry to enter this market safely.
Seafood Industry Victoria recognised this emerging
issue, and partnered with SafeFish to apply for a grant
through the joint Food Innovation Australia Limited
and Department of Economic Development, Jobs,
Transport and Energy’s Food Safety granting scheme.
The successful application brings in the Commonwealth
Scientific and Industrial Research Organisation (CSIRO)
as a collaborator in producing the guide.
CSIRO has technical expertise in the identification and
characterisation of food safety risks through the supply

14

chain. The project team have expertise in microbiological
hazards, including C. botulinum and L. monocytogenes,
in chilled fresh and processed food as well as an
understanding of hazard controls.
The project will review of processing and packaging
formats that are available (e.g. thermal and non- thermal
processing, Modified Atmosphere Packaging (MAP),
vacuum-packaging), in relation to food safety risks in
seafood, and identify key hurdles and supply chain
controls that can be used in hazard management. A
guide will be produced that details these for seafood
processors, as well as the standards that processors
have to meet (FSANZ, export standards, super-market
quality assurance programs etc).
A national workshop to disseminate the information
will be conducted in Victoria to help train processors
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interested in these product formats. The benefits for the
seafood industry will be:
•
Expertise provided to assist development of new,
value added products
•

Access to new markets – both domestic and export

•

Protection of excellent food safety record

•

Increased profitability through extended shelf life
seafood and reduced waste.

•

Increased confidence for producers to safely make
a variety of products with extended shelf life

Additional Work conducted by SafeFish in 2015/16

US Market Access for Shellfish
Safefish is assisting Oysters Tasmania in a Department
of Agriculture and Waters Resources funded project to
re-open market access for bivalve shellfish to the USA.
The previous Memorandum of Understanding with the
US allowed export lapsed in the 1990’s. The project is
currently conducting a side-by-side review of the US and
Australian shellfish quality assurance programs.

Sulphites in Canned Abalone
SafeFish has been assisting the abalone industry on
their submission to China to allow entry of abalone cans
containing sulphites.

Harmonisation of biotoxin regulatory limits
for bivalves with international standards
SafeFish is working with the Australian Shellfish Quality
Assurance Advisory Committee to prepare a submission
to FSANZ to bring Australian marine biotoxin maximum
permissible levels for bivalve molluscs listed in the Food
Standards Code into alignment with Codex and other
international regulations.

Update of the Australian Shellfish Quality
Assurance Program (ASQAP) Operations
Manual
The ASQAP is a government-industry co-operative
program. The ASQAP Operations Manual comprises the
procedures and administrative practices that, if adhered
to, enable food safety programs to comply with the Food
Standards Australia New Zealand Food Standards Code
and Export Orders as they relate to bivalve molluscs.
SafeFish facilitated a review and update of the manual.
Major improvements were:
•
A new area of classification has been added –
Nursery or source area. This classification provides
cost effective options for growing areas used for
nursery production only by exempting them from
the comprehensive monitoring programs required
from growing areas producing shellfish destined for
consumption.
•

Additions have been made to enable growing areas
to be classified according to bacteriological risks
based on shellfish flesh testing, allowing more
flexibility than the previous system that relied on
water testing alone.

•

The marine biotoxin section has been updated to
include a minimum monitoring frequency.

•

The format of the manual has been updated to be
more concise and to clearly articulate the desired
outcome of each section.
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ASSISTANCE IN MANAGING
FOOD SAFETY INCIDENTS
SafeFish has been providing technical assistance to
industry and regulators to enable them to appropriately
manage the following incidents:
•
Significant toxic algal blooms on the east coast
of Tasmania impacting on bivalve and Southern
Rocklobster fisheries
•

Vibrio outbreak in bivalve shellfish

•

Review of the impact of a major sewage works on
a bivalve fisheries

EXTENSION AND TRAINING
Virus Management Workshop
SafeFish ran a workshop of improved risk management
of enteric viruses associated with sewage in shellfish
growing areas on the 9th-10th March in Hobart. The
workshop was attended by 17 participants from
industry, waste water authorities, Environmental
Health
Officers,
regulators
and
researchers.
The Australian Shellfish Quality Assurance Advisory
Committee (ASQAAC) have acknowledged the benefit of
the workshop in building expertise in regulators and an
understanding in the waste water industry of the impacts
of sewage outfall on shellfish production. The ASQAAC
would like more of such workshops, and would like to
see the information taken out further to Environmental
Health Officers and waste water operators.
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Export Seminar
On the 24th February 2016, SafeFish presented at the
G-fresh workshop for seafood exporters in Sydney on
the food safety hazards in seafood and trade and market
access.

Building capability in trade
to China
Alison Turnbull and Tom Madigan travelled to China
in April 2016 on a grant from the Australia China
Agricultural Cooperation Agreement to develop
networks for the exchange of technical information,
development of research and market access ties with
Chinese counterparts, and to better understand the food
regulatory system in China. The delegation gained a
strong understanding of the Chinese food safety system
for seafood, and the priority seafood safety issues in
China during their meeting with the National Health and
Family Planning Commission’s Risk Assessment Branch.
They made valuable contacts with Chinese officials for
future collaborations and technical exchanges.
Technical information on seafood food safety research in
each country was discussed, and areas of mutual interest
identified through meetings with Chinese researchers at
the Yellow Seas Fisheries Research Institute. Research in
the Institute on biotoxins, vibrios, and viruses in bivalves,
value adding of seafood through extraction of functional
ingredients, and chemical fingerprinting of seafood for
traceability and provenance reasons were of interest.
Follow up work includes investigation of international
research collaboration grants to allow Chinese expertise
to be brought to Australia.
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FINANCIAL REPORT
Income $
Goverance

Expenditure $

9,500

10,633

Codex

12,000

150

Technical Work Program

30,000

0

Extension and Training

17,851

25,811

108,934

110,730

$178,285

$147,324

Salaries + on-costs
Total

Carried Forward $

$30,961

Comments
Codex travel arrangements were paid in the last financial
year. Money budgeted for this platform was redirected to
the extension program allowing the viral risk management
workshop in Tasmania to be conducted.

Funds budgeted for both technical projects were
leveraged, and due to delays in contracting the monies
were not spent in this financial year, but carried forward
for expenditure in the 2016/17 financial year.
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LOOKING TO THE FUTURE
Prioritisation of hazards/ issues for
SafeFish work program
Every few years SafeFish reviews its technical work
program in order to help provide the best outcomes for
the industry. The review involves identifying existing and
emerging food safety, trade and market access issues and
prioritising these issues. Similar reviews have occurred in
2011 and 2014. These reviews raise awareness of issues
of importance to the seafood industry with funders, and
researchers, and form a priority listing for future SafeFish
work.
SafeFish will conduct a prioritisation round in 2016/17
The round will:
•
Scan all food safety and trade and market access
issues impacting, or likely to impact, the Australian
seafood industry

The following sources will be approached for data/
information to identify potential food safety and trade
and market issues:
•
OzFoodNet – Epidemiological data
•

Food Standards Australia New Zealand (FSANZ) –
Food recall data

•

European Food Safety Authority (EFSA) – Emerging
Risks Exchange Network reports

•

Codex Alimentarius Commission

•

Department of Agriculture and Water Resources
(DAWR) – National Residue Survey program

•

Department of Agriculture and Water Resources
(DAWR) – Import Testing program

•

SafeFish – Direct enquiries

•

Rank these risks against a set of agreed criteria

•

SafeFish – Communication survey

•

Determine the work priorities for SafeFish over the
next few years from the priority risk list.

•

SafeFish – Direct contact with the seafood industry
and stakeholders

•

Department of Agriculture and Water Resources
(DAWR) – Trade detects (export)

•

Department of Agriculture and Water Resources
(DAWR) – Trade recall data (export)

A workshop will be held on 25th October in Adelaide
where the partners will participate in a ranking process
facilitated by an independent facilitator. The results of the
process will be disseminated widely and will inform the
SafeFish work program going forward.
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COMMUNICATIONS STRATEGY UNDER
DEVELOPMENT
A communication strategy is being developed by SafeFish
to engage with stakeholders in an effective and efficient
way to keep them informed and updated about SafeFish
activities, research, Codex and other outcomes or plans.
An online survey was developed and sent to a large
number of industry, regulators, research and technical
stakeholders. The results will be analysed and used to
inform the communication strategy.

SafeFish currently communicates to the
stakeholders in the following manners
•

SafeFish website with up-to-date activities, relevant
news, Codex reports and research outputs.

•

Published articles in FRDC Fish, State Fisheries
and Aquaculture sectors magazines, and other
publications

•

Updates on recent activities in Seafood Trade
Matters publications in collaboration with the
Seafood Trade Advisory Group and other Fisheries
and Aquaculture sectors communication forums

•

SafeFish partnership meetings (3 times annually)

•

Research reports

•

Industry-ready brochures on key items e.g. food
safety hazards, research conducted

•

Annual reports and milestone reports

•

Presentation at Fisheries and Aquaculture sectors
meetings, conferences and trade shows

•

Technical briefs to Codex

19

CONTACT US
GPO Box 397, Adelaide,
South Australia 5001
T 08 8303 9623
M 0418 348 450
E alison.turnbull@sa.gov.au
www.safefish.com.au/contact

