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INDUSTRY TESTIMONIALS ON SAFEFISH
SafeFish operates through a partnership approach; we work closely with a number of
industry, government and researcher stakeholders. Below are some testimonials from
these stakeholders to demonstrate the value that SafeFish provides to these organisations
and their processes.

“Safefish has provided technical and practical advice and assistance to the oyster industry in
Tasmania over many years. This often involves initiating relevant research and development
projects, such as the current innovation to develop training and quality assurance programs
for the hand-held biotoxin testing being conducted by our growers. As a newcomer to the
industry I have particularly appreciated the extensive knowledge and understanding of food
safety from the perspective of growers, state regulators and national bodies”

Ms. Sue Grau
Executive Officer, Oysters Tasmania

“Over the last 12 months SafeFish have canvassed industry perspective and provided technical
input to support the development of Australian positions on a number of draft international food
standards. Australia’s influence of these international food standards is important in order to reflect
Australia’s interests and to gain benefits for farmers, producers, processors and exporters.”

Ms. Kate Slater
A/g Assistant Director, Codex Australia

“SafeFish has played an important role in assisting the Tasmanian State Shellfish Control Authority (SSCA)
through the provision of high level technical advice and rapid response projects to new and emerging threats.
The strong relationship that has developed between SafeFish and the Tasmanian SSCA has resulted in
advantageous outcomes for our industry in regards to targeted research and reviews for biotoxins, viruses,
Vibrio, arsenic and validation of new and emerging technologies. The collaborative approach towards the
development and implementation of research outcomes has resulted in the practical application of management
strategies that aim to mitigate risk and support domestic and export market access for the bivalve industry.”

Ms. Katrina Wilson
Acting Program Manager, Tasmanian Shellfish Quality Assurance Program
© 2017 SARDI
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OUR VISION & PURPOSE

HIGHLIGHTS FROM 2016/2017

SafeFish is a partnership of seafood experts that assist the
industry to resolve technical trade impediments, especially in
relation to food safety and hygiene. The purpose of SafeFish is
to:

In 2016/17, SafeFish had a concentrated effort around
formalising and streamlining its governance, and
communication through the completion of our charter
and the development of a communication strategy.

•

Provide technical expertise to enable rapid response to
sustain free and fair access to key markets,

•

To underpin the safety and integrity of seafood sold
commercially in Australia.

To scope the work plan for the next two years, a
prioritisation process was undertaken to identify current/
emerging issues for the Australian Seafood Industry and
to rank them in order of priority for action. For the 2016/17
period the research focused on sulphites in canned
abalone (to enable the export of these products to China)
and food authenticity in seafood. The latter is a larger
project that will extend over two years. In addition to this,
SafeFish also continued to work on projects from last
financial year (the development of biotoxin test kits and
their in-field validation, a technical workshop extending
on the packaging and processing of seafood safely
guide, and a technical submission to the United States
for market access of bivalve shellfish). A new funding
grant has also been obtained that will enable SafeFish to
roll out the biotoxin test kits for industry use in 2017/18.

OUR HISTORY
When the Australian Seafood Cooperative Research Centre
(ASCRC) started in 2007 the seafood industry started looking
more strategically at trade and market access. 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. The industry recognized that as a
relatively small player in the game, the fair trade platform was
essential. They needed to get involved in the development of
internationally agreed standards to prevent ‘technical barriers
to trade’. They also needed to provide coordinated, cohesive
and robust technical advice to support Australian negotiators
and delegations dealing with trade and market access issues
related to food safety. While expertise was previously available
from different sources, a more cohesive collaborative approach
was required to bring together all relevant stakeholders (industry,
researcher, government, and regulators) more collectively. This
was the origin of the partnership approach known originally as
the Seafood Trade Expert Panel funded by the ASCRC in 2009,
which was then renamed SafeFish in 2011. In 2015 SafeFish
transitioned to a new business model, funded through the
Australian seafood industry and the Fisheries Research and
Development Corporation (FRDC).
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and/or consultation provided through collaboration with
industry and preparation of technical submissions to
Codex Australia.
The current SafeFish funding continues until 30th June
2018. An independent consultant was commissioned to
determine the value proposition SafeFish provides to the
seafood industry. This review also outlined the proposed
costs and some funding options to continue SafeFish
post June 2018. The SafeFish value proposition has been
presented to a wide range of industry stakeholders to
garner support to continue the program.
The budget for 2016/17 period was $230,980. At the
completion of this financial year, expenditure was $176,877
and $54,103 was carried forward to the 2017/2018 budget.
An overview where these monies have been spent can be
found in the financial report presented on page 17.

The SafeFish activities in international food standards
setting arena of Codex in 2016/2017 centred on
providing technical support to the Australian delegation
for 6 different General Subject Committees. These
committees manage a wide variety of activities and
whilst not all of these activities are relevant to the seafood
sector, resources are required to identify the items that
are. For this financial year, SafeFish has monitored 159
issues and out of these, 40 have had technical input

3
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ABOUT US
SafeFish is the leading platform in the Fisheries Research and
Development Corporation (FRDC) program for dealing with food
safety and trade and market access issues for the Australian wildfisheries 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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SAFEFISH PARTNERS DURING 2016/17

OUR OBJECTIVES AND ACTIVITIES

SafeFish is comprised of collaborative and strategic partnerships between
wild-fisheries and aquaculture sectors, research providers and government
stakeholders. The partners work together to deliver the outputs and
objectives of the program.

SafeFish provides technical advice to support the resolution of issues and challenges relating to the export,
import and domestic trade of Australian seafood products. Its main objectives are as follows:

Fisheries &
Aquaculture
Sectors

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.

Partnership
Members
Research
Providers

2.
Government

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

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

OUR SUPPORTERS
Funding for SafeFish is provided by direct support from Southern Rock Lobster, Abalone Council of Australia, Oysters
Australia, Sydney Fish Markets, the Mussel Industry Association, and public good funds facilitated through the FRDC.
In-kind support from SARDI is also provided.
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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
comprises of the Program Manager, Executive Officer an
Independent Chairperson, a research and administrative
support officer, and a Codex facilitator. 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 2018.
The SafeFish partnership met quarterly in the June
2016 to June 2017 financial year. At each meeting, the
following items were routinely reported: an overview of
Codex items that SafeFish were working on; updates
from DAWR and FSANZ; an overview on the technical
work currently being undertaken, website statistics and
any general enquiries to SafeFish. In addition to this, the
following items were also discussed:
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12th July 2016 in Brisbane:
Partners Meeting:
The communication survey and strategy and the
SafeFish Governance Document (now referred
to as the SafeFish Charter) were discussed and
finalised. The proposed 2016 prioritisation process
was approved, and issues to include in the process
identified.

7th March 2017 in Melbourne:
Partners Meeting:
A review of the operations of SafeFish was discussed,
focussing on the future sustainability of the program.
Discussions were also had around the collaboration
between SafeFish and the Safe New Zealand
Seafood program, the proposed import food reform
program that DAWR are undertaking, the single food
safety certification scheme, and the results of the
online communication survey.
In addition to the partners meeting, an out of session
meeting was also called to identify and prioritise
issues that would form the 2016-17 workplan:

25th October 2016 in Adelaide:
Prioritisation of Current & Emerging
Issues Meeting
The partners participated in a prioritisation workshop
of the current and emerging issues/hazards affecting
the Australian seafood industry. These issues were
identified through reviewing the following sources:
OzFood Net (epidemiological data), FSANZ (food
recall data), European Food Safety Authority (EFSA)
Emerging Risks Exchange Network reports, Codex
Alimentarius Commission, DAWR (National Residue
Survey program, Import Testing Program, trade
detect data (for exports) and trade recall data (for
exports), as well as through direct communication
by SafeFish (direct enquiries, communication
survey, direct contact with seafood industry and
stakeholders). The workshop was facilitated by Dr.
Len Stephens.
Prior to the meeting, issues were scoped by the
secretariat so that sufficient information was available
to make decisions on their potential magnitude. This
information included the possible impacts in the
following risk categories: trade and market access,
public health, regulations, economic, reputational
(including media and political), and environmental/
sustainability issues. In the workshop, the participants
used a risk matrix to assign a risk score to each issue
and the items identified with the highest overall risk
were included on the technical work program for the
2016/17 and 2017/18 periods (issues indicated by
bold text below).

The following issues/hazards were identified for
consideration at the prioritisation workshop:
•

Arsenic in Amusium balloti (Saucer) scallops in
WA and QLD

•

Export restriction for canned abalone into China
based on Chinese sulphite regulations

•

Ciguatera

•

Food fraud and food authenticity

•

Harmful algal blooms (HABs) and their impact
on seafood

•

Off label chemical use in Australia

•

Parasites in finfish

•

Per and poly fluoroalkyl substances (PFASs) –
formally known as perfluorinated compounds
(PFC)

•

Potentially high levels of mercury in crustaceans

•

Validation and use of rapid test kits for marine
biotoxin testing

•

Vibrios in bivalve shellfish

•

Water retention chemicals
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INPUT IN INTERNATIONAL STANDARD DEVELOPMENT
Codex
The adjournment of the Codex Committee on Fish and Fishery Products (CCFFP) in June 2016 has
resulted in any Codex activities (review/development of standards, guidelines, or Code of Practice)
of relevance to the seafood industry undertaken through the General Subject Committees. For the
current financial year, the committees that SafeFish have been monitoring and inputting into are as
follows:
•

Codex Committee on Contaminants in Foods (CCCF)

•

Codex Committee on Food Additives (CCFA)

•

Codex Committee on Food Hygiene (CCFH)

•

Codex Committee on Fats and Oils (CCFO)

•

Codex Committee on Methods of Analysis and Sampling (CCMAS)

•

Codex Committee on Residue Veterinary Drugs in Foods (CCRVDF)

These committees manage a wide variety of activities and whilst not all of these activities are relevant
to the seafood sector, resources are required to identify the items that are. For this financial year,
SafeFish has monitored 159 issues and out of these, 40 have had technical input and/or consultation
provided through collaboration with industry and preparation of technical submissions.

RELEVANT ISSUES UNDER DISCUSSION AT CODEX
Methylmercury – Proposal under
consideration to significantly reduce
maximum level (ML) in fish
The CCCF have been discussing methylmercury limits
since 1992. In 2013 CCCF agreed that consumer advice
should not be developed at the international level and
that such guidance was more appropriate at the national
level. There is a growing consensus from the international
community to convert the current Guideline Levels into
MLs. In 2016 CCCF agreed to establish a ML for tuna, but
work needed to be undertaken to determine whether it was
possible to establish a single ML or whether different MLs
should be set for different species of tuna, and whether it
was possible and appropriate to set MLs for canned tuna.
There is also some interest in establishing MLs for other
fish species which contain high mercury content.

Ciguatoxins – New standard under
consideration
CCCF are considering making a request to FAO/
WHO for scientific advice to support either the future
establishment of ML for C-CTX-1 and P-CTX-1 and/or
the development of risk management guidelines.
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Histamine – New histamine control
guidance and consideration of reduced ML
Scombrotoxin fish poisoning (SFP) is a common cause of
fish poisoning that occurs in humans caused by histamine
consumption. Histamine formation can be effectively
controlled by using good manufacturing practices to
maintain hygienic quality of fish, particularly by controlling
temperature exposure. CCFH have prepared a draft
revision of the Code of Practice for Fish and Fishery
Products to include a new section to help prevent SFP.
This identifies control actions that should be undertaken,
and includes the need to measure temperature and
maintain the history of temperature and time records
throughout the supply chain. The draft revisions will be
applicable to marine finfish and their products that have
the potential to develop hazardous levels of histamine,
including tuna, mackerel, anchovies, sardines, kingfish,
Australian salmon, Mahi Mahi and Escolar. The current
Codex health-based safety limit for histamine in fish from
Clupeidae, Scombridae, Scombresocidae, Pomatomidae
and Coryphaenedae families is 200 mg/kg. Discussion
are also occurring on potentially reducing this level and
revision of sampling plans.

Alignment of Food Additives – Notification
of changes to a variety of seafood
products
Food additives in 10 frozen seafood commodity
standards and for canned shrimp and prawns are to
be aligned to the General Standard for Food Additives
(CODEX STAN 192-1995). The list of approved food
additives and maximum permitted level within the
individual commodity standards (above) will be replaced
with reference to permissions listed within the General
Standard for Food Additives (CODEX STAN 192-1995).
The alignment will mean that any additive that is not
permitted in the GSFA will also not be allowed to be used
in the relevant commodity standards.

Revision to cover non dioxin-like PCBs in
food and feed
In 2015 the Joint FAO/WHO Expert Committee on Food
Additives (JECFA) assessed the toxicity of non dioxinlike PCBs and concluded that based on the available
data non dioxin-like PCBs are unlikely to be a health
concern for adults and children, but for breastfed infants
the safety margin would be expected to be lower. It
remains important that efforts are undertaken to reduce
or prevent human exposure to non dioxin-like-PCBs. In
2015 CCCF recommended that non dioxin-like PBCs be
include in the Code of Practice. The practices to reduce
the presence of dioxin-like PCBs are also applicable to
non dioxin-like PCBs, i.e. there should be no significant
change to the current Code.

New standard for fish oil, and ML for
arsenic and lead under consideration
CCFO have developed a draft Standard for Fish Oils
and in March 2017 agreed to forward the draft Standard
for Fish Oils to CAC40 for adoption at Step 8. The draft
Standard will apply to fish oils that are presented in a
state for human consumption. Aspects of the standard
will apply to crude fish oils. Consideration is being given
to develop maximum levels for arsenic and lead in fish oils
for inclusion into the General Standard for Contaminants
and Toxins in Food and Feed (CODEX STAN 193-1995).

Review of ML for lead in fish
The Joint FAO/WHO Expert Committee on Food
Additives (JECFA) has identified that there is no safe level
of lead and consequently there is a need to maintain the
levels of lead in food at the lowest achievable levels, in
particular to protect vulnerable populations groups. The
10th session of CCCF (April 2016) agreed to establish
an eWG to review the ML for lead in fish in the General
Standard for Contaminants and Toxins in Food and Feed

(CODEX STAN 193-1995). The eWG extracted data
from the GEMS/Food database for samples collected
and/or analysed between 1995 and 2016. The eWG
recommended that the current ML for lead in fish of
0.3 mg/kg be maintained. This compares to the current
domestic level in the FSANZ Food Standards Code of
0.5 mg/kg.

WTO SANITARY AND
PHYTOSANITARY (SPS)
NOTIFICATION
A number of SPS notifications from trading countries
were circulated:

Changes to Hong Kong ML for metals
In June 2017, Hong Kong issued a Sanitary and
Phytosanitary (SPS) notification proposing to establish/
modify MLs for metallic contamination in a range of foods
and food groups including fish, crustaceans, molluscs
and other aquatic animals. The proposed amendments
will be stricter than Australian domestic (FSANZ) and
Codex Maximum Limits. SafeFish consulted with industry
stakeholders on this critical issue, assessing the potential
ramifications for Australia’s seafood industry, and worked
with the Department of Agriculture and Water Resources
to provide a response on the issue.

Changes to the Korean MRL for Aqui-S
(Isoeugenol)
SafeFish notified industry stakeholders in February 2017
that Korea had issued a SPS notification that a new MRL
for isoeugenol (active component within Aqui-S or clove
oil) is being established at 0.01 mg/kg. No timeframe was
provided on when the new MRL would come into effect.
The current MRL in Australia for isoeugenol is 100 mg/kg
for fish (excluding molluscs or crustaceans).

Changes to the Indian MRLs for Antibiotics
and other pharmacologically active
substances
In August 2017, India issued an SPS notification informing
parties that they are proposing to change the MRL’s for a
large number of antibiotics and pharmacologically active
substances.
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RESEARCH/TECHNICAL
REPORTS

ADDITIONAL RESEARCH
OUTPUTS

Technical Reports Undertaken

In addition to these new research projects, SafeFish has
also finalised several project activities continued from the
2015/2016 work program:

The technical research outputs that SafeFish has
undertaken for the 2016-2017 financial year are as
follows:

Sulphites in Abalone
SafeFish participated in a trade mission to China with
the Seafood Trade Advisory Group and the Australasian
Abalone Association in May 2017. The mission met
with key researchers and businesses who provided
information that will assist in the submission of a request
to the Chinese National Health and Family Planning
Commission to change the Chinese food standards
code to allow sulphites in canned abalone. A change to
the Chinese food standards code will allow Australian
canned abalone to be exported to China.

Food Authenticity in Seafood
Australian food is ranked the highest by ASEAN countries
in terms of safety and quality (Economist Intelligence
Unit 2012). This allows our export products to attract
a premium price in the market, and creates consumer
demand. To date Australia has escaped a major food
safety scandal but we are not immune. Food fraud in
general is increasing, costing the global food industry a
reported $50 billion annually with an estimated 20% of instore and 40% of on-line food products being adulterated
or counterfeited (PwC 2016). PricewaterhouseCoopers
(PwC) reported in January 2016 that one in three
companies were victims of fraud. Seafood is recognised
as one of four major foods & ingredients for fraud (Moore
et al. 2012). Whilst individual food safety incidents can
cost up to hundreds of millions of dollars, it is recognised
that many food and wine exporters are currently doing
too little to protect their own or Brand Australia in foreign
marketplaces.
Traceability is one method of combatting food fraud, but it
is not sufficient on its own. Increasingly attention is turning
to methods for determining authenticity in the market.
Potential emerging technologies to confirm authenticity
and provenance include DNA metabarcoding, trace
metal profiling, chemical fingerprinting, stable isotope
technologies, metabolomics and BioElectronic tongues.
SafeFish have begun a comprehensive report to critically
review available authenticity tools and provide information
to the Seafood industry on the current state of play
relating to food authenticity in Australia, and things that
they need to consider in the future. This report is ongoing
and is due to be completed in the 2017/18 period.
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Consumption Data for Abalone and
Lobster in China
Chinese cooking sometimes includes the use of abalone
and lobster viscera. It was necessary to determine how
extensive this practice was in order to appropriately
inform risk assessments for these high value Australian
seafoods when consumed in China. During a trade
mission to China, SafeFish coordinated a consumption
survey with a number of Chinese chefs to identify the
types of products eaten by Chinese consumers in
restaurants and the frequency they were consumed. The
aims of the survey were to:
1. Generate data on consumption of high value rock
lobster and abalone in Chinese high-end restaurants
and hotels.
2. Identify information on processing and preparation
techniques.
3. Compile information in a form readily useable for risk
assessment.
The approach taken has provided valuable insight into
the use of these products and the data collected is
currently being used to refine risk assessment activities
for Southern Rock Lobster. This data is an important
reference point for the assessments as they show a
similar proportion of consumption when compared to
recreational lobster fishers in Australia. The data collected
for abalone indicates that earlier risk assessments were
likely to be conservative and this data could be used
in updating these risk assessments. In addition to the
outputs generated for risk analysis, information on the
use and perception of these products was recorded and
provided to industry.

Finalisation and Extension of Packaging
Seafood Safely Report, Guide and Poster
In 2015/2016 SafeFish sourced additional funding
through Seafood Industry Victoria, the Department of
Economic Development, Jobs, Transport and Resources
(DEDJTR) and Food Innovation Australia limited (FIAL)
to produce a report in collaboration with CSIRO on the
control and management of microbiological hazards in
minimally processed and packaged seafood products
during extended chilled shelf life. The report focused
on key hazards and hurdles for control, current and

emerging technologies and microbiological standards
that processors have to meet. In 2016/2017 SafeFish
arranged for the report to be peer reviewed by an
independent expert, then reformatted into a user-friendly
guide and a quick reference ‘principle process technique’
poster for industry. A free workshop was also held in
conjunction with CSIRO detailing the options available to
safely extend the shelf-life of fresh seafood (see further
details below). The guide and poster are available for free
from the SafeFish secretariat.

Validation of Marine Biotoxin Test Kits, and
Extension to Field Use
Marine biotoxins have been a substantial issue for the
bivalve shellfish industry recently, with 21 domestic and
3 international recalls occurring over the last 5 years,
with consequential public health risks. The time taken in
transporting and analysing samples in a central laboratory
for biotoxins is partly to blame. SafeFish has completed
a study validating the Neogen rapid test kit for detecting
paralytic shellfish toxins in oysters and mussels (the kits
can be used on-site with immediate results). Two peer
reviewed papers have been published in the Journal of
the Association of Official Analytical Chemists, and work
was presented at the recent International Conference of
Molluscan Shellfish Safety. Discussion at the conference
centred around potential uses for the rapid test kits,
including consideration of regulatory use. SafeFish
has obtained a further grant from the Department of
Agriculture and Water Resources to allow uptake of the
kits into business and regulatory programs. Significant
industry benefits from using the kit include; protection of
market access, reduced public health risk, re-opening of
previously lost export markets, and an estimated $500k
per annum in saved analytical costs. The validation and
extension projects will also benefit other fisheries through
provision of better data from the bivalve fisheries, and
providing a blue print for the validation of test kits with
other species.

Market Access for Bivalve Shellfish to the
United States of America (USA)
SafeFish and Oysters Tasmania are assisting the
Australian bivalve industry to regain market access to the
United States of America. The project was funded by the
DAWR Package Assisting Small Exporters grant scheme.
A detailed comparison was made of the Australian
Shellfish Quality Assurance Program and the USA
National Shellfish Sanitation Program (NSSP), and a case
study demonstrating how the shellfish quality assurance
system works in Australia produced. Whilst the NSSP
is highly prescriptive in comparison to the outcome
based Australian program, the report highlights similar
deliverables for both regulatory schemes in the majority

of areas. The report will enable inter-governmental
negotiations, and assist the Australian industry to
understand where changes may be required to achieve
export approval to the US.

Incident Response Management
SafeFish has continued to provide technical assistance
to industry and regulators to enable them to appropriately
manage food safety incidents when they arise. For
this financial year, SafeFish has continued to provide
assistance with managing the toxic paralytic shellfish
poison blooms that have occurred on the east coast of
Tasmania, impacting on bivalve and rock lobster fisheries.

TRAINING AND WORKSHOPS
Packaging Guide Workshop
In June 2017 a ‘Packaging Seafood Safely’ workshop
was held to launch the new SafeFish packaging guideline
and demonstrate how to safely extend shelf-life in
chilled, minimally processed and packaged seafood.
The workshop was hosted by CSIRO Werribee and
included a number of speakers who identified key food
safety hazards and hurdles for control relating to the
following techniques; thermal processing, high pressure
processing, hot and cold smoking, modified atmosphere
packaging, and vacuum packaging. The event was well
attended, with over thirty participants from industry,
government and research facilities. Given the success
of the workshop, further collaborative efforts between
SafeFish and CSIRO will be scheduled in the future.

ECsafe SEAFOOD Conference, Brussels
Belgium
In January 2017, SARDI researcher Dr. Stephen Pahl was
sponsored by SafeFish to travel to Brussels, Belgium
to attend the ECsafe SEAFOOD final conference. The
purpose of the trip was to exchange knowledge on
emerging seafood hazards and develop opportunities
for collaboration with European food safety experts. The
conference included 18 partners from 10 countries and
assessed food safety issues related to non-regulated
contaminates (such as flame retardants, Poly-Fluoroalkyl
substances (PFOS), microplastics, heavy metals, and
polychlorinated biphenyls (PCBs) present in seafood as
a result of environmental contamination and evaluated
their impact on public health. Several of these issues are
potentially or currently of concern in Australia. A report is
available from the SafeFish secretariat.
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FINANCIAL REPORT
The total costs for SafeFish in 2016-17 were $176,876. The breakdown of where these funds has been spent are
as follows
Income $
Goverance

COMMUNICATION ACTIVITIES
Website

Communication Strategy

In 2017, the SafeFish website underwent a full makeover
and now follows a similar theme to the FRDC site and all
other FRDC partner sites. This process was undertaken
by Adelphi digital, and included a full revamp of design
to make the site more user- friendly and modern as well
as a change in back-end operating system to make it
easier for the SafeFish secretariat to maintain and
update content. The site is live and can be accessed at:
www.safefish.com.au

A stand-alone communication strategy is being finalised
for the SafeFish program. SafeFish surveyed stakeholders
to find out how they wanted to receive communications,
and what they wanted to hear. This was then used as the
basis to develop:

Charter
In July 2016, the partners reviewed the SafeFish
governance document to bring it in line with the current
operations of SafeFish. During this process, the content
was amended and it was decided that the document was
more of a Charter of operations rather than a governance
document so it was rebranded as such. The changes
include a more defined stakeholder relationship map,
clearer terms of references for the chair and partners,
and a formalised communication strategy.

•

A media communication pathway (including
processes to follow during incident response)

•

Roles of communication (who we communicate with,
what are we communicating etc.)

•

A risk overlay of how information is communicated

•

The specific outputs that SafeFish communicates

•

A communication plan specifying stakeholders and
frequency of contact

Expenditure $

9,500

14,372

Codex

12,000

0

Technical Work Program

72,000

48,578

Extension and Training

14,000

23,969

123,480

89,957

$230,980

$176,876

Salaries + on-costs
Total

Carried Forward $

$54,104

General SafeFish Updates
A quarterly update on SafeFish activities is produced
for industry stakeholder association meetings which
updates these bodies of the activities and technical
work that SafeFish has completed for the last reporting
period. These can be found on the SafeFish website:
http://safefish.com.au/Media-Centre

Enquiries from Regulators, Industry and
Consumers
SafeFish assists industry, regulator and consumers
through response to technical queries around food
safety and market access. For this financial year,
SafeFish received 26 enquiries, most of which were issue
based and involved the Secretariat providing advice on
appropriate contacts in the field or where to get further
information around the topic. Others enquiries were
notifications of potential emerging issues. These will be
included in the next prioritisation process.

COMMENTS
Codex travel budget was redirected into the
communications, extension and training budget as
no Codex meetings were attended in the 2016/17
financial year. The technical/research project budget
was underspent as the two projects underway are
continuing into 2017/18 financial year.
These figures exclude the $110,000 in-kind salary
contribution by SARDI, as well as the in-kind salary
contributions from the SafeFish partnership members.
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LOOKING TO THE FUTURE
Listed below are a number of items that SafeFish will be
progressing in the next financial period.

Value proposition
The SafeFish project is scheduled for renewal in June
2018. An independent consultant was commissioned to
conduct a review of the value of the work undertaken
by SafeFish on behalf of the seafood industry and its
impacts. This review also outlined the proposed costs
and some funding options to continue SafeFish post
June 2018. Following this process, a value proposition
has been developed which will be presented to industry
at the Fisheries Research and Development Corporation
annual planning workshop in Adelaide in August 2017.
Current and potential SafeFish stakeholders will be
provided with the proposition and consultation to gauge
support will occur.

Codex Representation at Codex
Committee on Food Hygiene (CCFH)
Dr. Stephen Pahl will be funded by SafeFish to attend the
upcoming CCFH meeting in November 2017 in Illinois,
USA. He will accompany Australian Delegation leader
for CCFH Amanda Hill and will work closely with New
Zealand MPI representatives to represent Australia’s
position on the histamine issue and a number of other
items that may affect seafood.
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Harmonised Australian Retailer Producer
Scheme (HARPS)
The seafood industry has an array of food safety
industry standards to meet various domestic market
requirements to ensure ongoing supply (e.g. supermarket
requirements). As a result, industry is subjected to
multiple food safety audits. Other sectors, including
horticulture and the Australian Food and Grocery Council
are implementing harmonised certification schemes,
significantly reducing the cost and time for industry.
SafeFish is currently scoping the possibility for a similar
program for Australia’s seafood industry.

Formalized approach for New Zealand and
Australian research collaboration
Many of the food safety and trade issues facing the
Australian and New Zealand seafood industries are
similar. By collaborating on research and extension
activities Australia and New Zealand could gain advantage
of leveraged funds, resources and shared expertise.
SafeFish and Seafood New Zealand will explore the
potential for both formal and informal collaborations,
including the potential for ministerial agreements.

Microplastics in Seafood
Microplastics in seafood are an issue of heightened public
interest both domestically and internationally. SafeFish
will undertake a literature review to scope the problem in
relation to its potential effects on the Australian seafood
industry and create a fact sheet for Industry.

Poly Fluoro alkyl Substances (PFAS)
PFAS were identified in several waterways around
Australia associated with Defence Force and other
industrial contamination. FSANZ, as a partner member of
SafeFish, provided up-to-date information and technical
advice as the issue progressed and the impact on seafood
industries became apparent. SafeFish maintained a
watching brief on the issue, with web links to FSANZ
and the Department of Health being updated as more
information become available and the risk assessments
were released. The issue was raised during this year’s
prioritisation process and categorised as a mediumpriority for SafeFish to address given the considerable
resources provided by the Federal Government. In
situations such as this, the partnership approach used
by SafeFish provides high value for the seafood industry,
with rapid access to FSANZ resources being made
available. SafeFish will continue to monitor the issue as
a watching brief.

Engagement with Seafood Industry
Australia
SafeFish is hoping to develop a good working relationship
and partnership with the new Seafood Industry Australia
(SIA) body. There are a number of potential areas for
future collaborations which include working together on
seafood authenticity, developing of a national seafood
incident response plan and building industry capability.
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For more information on
SafeFish or its activities,
please feel free to contact us.
CONTACT US
GPO Box 397, Adelaide,
South Australia 5001
T
E

08 8303 9399
info@safefish.com.au

www.safefish.com.au

