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Industry Testimonials on
SafeFish
SafeFish operates through a partnership approach,
working closely with industry, government and research
stakeholders. Below are some testimonials from these
stakeholders to demonstrate the value that SafeFish
provides to these organisations.

“The FSANZ SafeFish partnership is strong and has been in place since
2010. FSANZ views SafeFish as an important partner in providing a key
network to the seafood industry, researchers and regulators to facilitate risk
assessment, management and standards considerations by FSANZ at both
the domestic and international (Codex) level.”
Dr. Glenn Stanley,
Deputy Section Manager, Standards and Surveillance
Food Standards, Australia New Zealand
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“The risk of becoming ill from consuming seafood is very low. From 2005 to
2015, there were 1533 documented outbreaks in Australia involving 23,628
cases of illness across all food categories: seafood accounted for only 10.7%
of these (or 6.7% of total cases). These outbreaks came from a staggering
estimate of 1.7 billion 200g seafood meals consumed annually. The work that
SafeFish does helps to ensure that this risk continues to be low.”
Mr. Mark Boulter
Safe Sustainable Seafood
Executive Officer, Seafood Importers Association of Australasia Inc.

“Our industry relies on several key factors being maintained to allow
market access and continuance of operation. Food safety is one of the
most critical. SafeFish allows us to have a professional team, partially
funded by industry, that provides advice and direction where and
when we need. Their input into the risk mitigation and management of
harmful algal blooms affecting Southern Rock Lobsters is invaluable.”
Mr. Tom Cosentino
Chief Executive Officer, Southern Rocklobster Limited
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OUR VISION & PURPOSE
SafeFish is a partnership of seafood experts that assists 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
• To underpin the safety and integrity of seafood sold
commercially in Australia

About Us
The SafeFish platform began in 2010 as a response to the
seafood industry looking more strategically at trade and
market access. The industry realized that 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 and collaborative approach was required to
bring together all relevant stakeholders (industry, researchers,
government, and regulators), and as such, the SafeFish
program was born.
Today, SafeFish is coming up to its 10th year of operation and 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 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 transparent manner.
SafeFish is now key to Australian involvement in Codex
Alimentarius – the forum for developing internationally agreed
food standards and guidelines. 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 Australia 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 Chair Report
According to the Australian Bureau of Agricultural and
Resource Economics (ABARES) report released in March
20181, the gross value of Australia’s fisheries and
aquaculture production will increase by an estimated
4% in 2023, to reach a total of $3.1 billion.
SafeFish plays a pivotal role in the Australian
seafood sector as a whole as it continues
its growth towards this staggering figure by
assisting industry in food safety and market
access issues. As we come to the end of our first
year under our new three- year funding cycle, I am
pleased to welcome the following funders who have
helped us continue our important work in this regard:
•
•
•
•

•
•
•
•
•

Abalone Council of Australia
Australian Abalone Growers Association
Australian Council of Prawn Fishers
FRDC Research Advisory Committees
(Commonwealth, NSW, NT, QLD, SA, TAS,
VIC, WA)
Mussel Industry Australia
Oysters Australia
Southern Rocklobster Limited
Sydney Fish Markets
Tasmanian Salmonid Growers Association
•

This year has seen a change in operations to open our
SafeFish meetings in order to garner more input and
engagement from our stakeholders, as well as provide
overall transparency in our discussions and decision
making. Highlights of our year have been the review
and drafting of advice into 20 standards, guidelines and
policies relating to seafood at Codex; funding travel
for technical representation to support the Australian
delegation at the Codex Committee on Contaminants
in Food; and, conducting a prioritisation workshop to
identify the current and emerging food safety and market
access issues of highest significance to the seafood
sector. We have supported technical discussions at the
industry level through attendance and presentations at
34 industry conferences, workshops and meetings.
In addition to the achievements above, the team has also
progressed technical work that is based on the priorities
identified and specific to issues of particular relevance
and importance to the seafood sector.
These include:
• Development of a national ciguatera fish poisoning
research strategy in consultation with key
researchers in the field, aiming to mitigate the risk
of ciguatera exposure to the seafood industry and
reduce the burden of illness in Australia

 artnering with the University of Adelaide to
P
conduct research into the presence of plastics
in Australian domestic fish sold for human
consumption, and to place this information in
context with other international markets. This
research is in recognition of the increasing global
concerns relating to plastics present in the marine
environment, despite the current understanding
that the health risks associated with these plastics
is minimal.

To close, I am excited to announce that 2020 marks
the 10th anniversary for the highly successful SafeFish
platform. In my role as Chair, I would like to thank all of
the partners, funders, stakeholders and collaborators
that have supported us over this time and helped
us achieve what we have to date. I look forward to
continuing this important work with our broad group of
stakeholders for the remaining two years of our current
funding agreement and potentially beyond.

Dr. Anne M Astin PSM

1.  Agricultural commodities: March quarter 2018 is available at agriculture.gov.au/abares/publications.
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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.
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SafeFish Partners for 2018/19
Fisheries &
Aquaculture
Sectors

Partnership
Members
Government

OUR OBJECTIVES AND ACTIVITIES
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:
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.
Ensuring the safety of seafood and sustaining access to markets provides substantial public benefit. SafeFish
makes a substantial contribution to this by:
•
•
•
•
•
•
•

Researching and providing technical input to international multilateral and bilateral trade negotiations
through forums such as Codex Alimentarius
Providing research and technical support to food safety incidents to minimise trade disruptions,
including supporting appropriate risk communication
Identifying emerging food safety issues and determining appropriate research and technical responses
to protect Australia’s continued access to markets
Conducting research on seafood hazards to support risk management decisions
Facilitating and coordinating national and international expert networks (including networks between
researchers, industry and regulators)
Developing and supporting food safety research and diagnostic capabilities
Supporting productive partnerships between industry and regulators to enable utilisation of research
findings and to facilitate considered responses to food safety issues

Our SUPPORTERS
Funding for SafeFish is provided by direct support from the following Industry associations: Southern Rocklobster
Limited, the Australian Mussel Industry Association, the Australian Abalone Growers Association, Oysters Australia,
Sydney Fish Markets, the Mussel Industry Association, the Australian Council of Prawn Fishers, the FRDC Research
Advisory Committees (NT, QLD, NSW, VIC, TAS, SA, WA and the Commonwealth) and the FRDC. SARDI also
provides significant in-kind support to facilitate the SafeFish secretariat, and the Department for Agriculture, Food
Standards Australia New Zealand, Seafood New Zealand, Dover EX27, the Seafood Importers Association of
Australasia, the Australian Shellfish Quality Assurance Advisory Committee, Seafood Industry Australia, the Sydney
Fish Markets and Simplot Australia provide in-kind support as a partner on the SafeFish secretariat.
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GOVERNANCE

Prioritisation Process

The SafeFish initiative centres around 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.

To determine the SafeFish work program for the 20182019 period an interim prioritisation process was
undertaken:

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, funders or relevant
stakeholders to be involved to ensure that appropriate
and widespread representation is achieved at all times.
The partnership meet three times per year.
A Secretariat operated by the SARDI Food Sciences
group facilitates SafeFish. The secretariat comprises
of the Program Manager, Executive Officer, Codex
Facilitator, and an external Independent Chairperson,
with additional administrative and technical support
available as necessary. The Secretariat coordinates and
facilitates the day-to-day operations of SafeFish.

Charter of Operations
A Charter of operations details the governance
arrangements for SafeFish. The Charter includes an
overview of how we operate, the reporting and chain
of command arrangements, how the program provides
value to its stakeholders (including outlining its strategic
plan), and outlines the communication strategy that
SafeFish operates within.
This can be found on the SafeFish website
(www.safefish.com.au).
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1. The Secretariat collated a list of issues that were
identified as high priority at the last full prioritisation
process, but had not yet been addressed by
SafeFish.
2. Emerging issues not already captured were identified
and included by examining the following sources of
information:
• Recently published scientific and regulatory
literature
• Trade databases containing statistics on
rejections/detentions of seafood from key trading
partners
• International human illness outbreaks related to
seafood consumption
• Advice from industry trade groups (e.g. Seafood
Trade Advisory Group STAG, Seafood Importers
Association of Australasia etc.)
• Advice from industry and regulatory stakeholders
• Advice from SafeFish partners
• Advice through Codex forum and new
international seafood risk management policies
3. For each issue, a scoping document was
developed that described the issue, outlined who it
affected, provided existing trade and market access
data where available, and specified the public health,
economic, environmental, reputational and regulatory
implications.

4. A meeting was called in August 2018 with the
partners and relevant stakeholders. After discussion
of each issue, participants were asked to rank the
issues.
5. It was determined that for the 2018-2019 period
SafeFish would progress work on the following
technical issues:
• An application to FSANZ for the harmonization
of biotoxin standards in the Food Standards
Code to bring it in line with Codex

•

Development of a national research strategy
for ciguatera aiming to mitigate the risks for the
seafood industry and reduce the incidence of
Ciguatera Fish Poisoning in Australia through
facilitation of a 2-day workshop with researchers,
health officials, regulators and industry.
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Input inTO international standard development
Codex
SafeFish monitors and has input into the review/development of a number of Codex Standards,
Guidelines and Code of Practices of relevance to the Australian seafood industry. We aim to keep
the relevant industry sectors informed of developments and help to ensure that risk management
approaches are commensurate to the level of risk within Australia. For the current financial year, the
committees that SafeFish has been monitoring and inputting to are:
• Codex Alimentarius Commission (CAC)
• 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 Residues of 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 71 issues and out of these, 46 have had technical input and/or consultation provided
through collaboration with industry and preparation of technical submissions.

RELEVANT ISSUES UNDER
DISCUSSION AT CODEX
To ensure that the Australian position on the Codex
agenda addresses industry concerns, SafeFish follows a
formalised process to provide technical briefs on behalf
of Australian seafood industry.
This process includes garnering industry comments
wherever possible. An overview of the technical input
submitted during 2018/2019 on issues that have the
potential to impact Australian seafood trade can be
found below:

Methylmercury in Finfish
CCCF have been discussing methylmercury limits since
1992. In July 2018, the Codex Alimentarius Commission
adopted maximum levels (MLs) for methylmercury in
all tunas (1.2 mg kg-1), alfonsino (1.5 mg kg-1), marlin
(1.7 mg kg-1) and shark (1.6 mg kg-1) and agreed to
discontinue work on establishing MLs for methylmercury
in amberjack and swordfish. The existing Guideline
Levels for methylmercury in fish and predatory fish were
also revoked. Sampling plans for methylmercury in fish
have not been finalised.
In May 2019, CCCF agreed to request the Joint FAO/
WHO Expert Committee on Food Additives (JECFA) to
issue a call for data and started new work to consider
establishing MLs for methylmercury in a number of other
fish species, including Escolar, Patagonian Toothfish,
Pink Ling, Barracuda, Orange Roughy, and Snapper.
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The average total mercury content in the Global
Environment Monitoring System (GEMS) food database
for these species/grouping exceeds 0.3 mg kg-1.
JECFA have subsequently issued a call for new data
on methylmercury and total mercury in all fish species.
SafeFish will remain active in these discussions and
liaise with industry for input.

Histamine Guidance/Scombrotoxin
Scombrotoxin fish poisoning (SFP) is a common cause
of fish poisoning that occurs in humans relating to the
consumption of fish containing high levels of histamine.
Histamine formation can be effectively controlled by
using good manufacturing practices to maintain hygienic
quality of fish, particularly by controlling temperature.
SafeFish had been contributing to the Codex guidance
on preventing histamine formation and in July 2018
Codex adopted the control guidance, published as a
new Section 10 in the Code of Practice for Fish and
Fishery Products.
Dr. Stephen Pahl participated in an electronic working
group providing comments to the Australian delegation
on the review of the histamine hygiene (safety) sections
within the relevant seafood Commodity Standards and
alignment of the Commodity Standards with the Code of
Practice. CCFH were also proposing the development of
histamine sampling plans. Concerns were raised that the
sampling plans would be too onerous and in November
2018, with many differing views, CCFH agreed to
postpone their development.

Ciguatoxins

Lead

Following a request from the 11th Session of CCCF,
JECFA released an international call for data on
ciguatera fish poisoning (CFP) in 2018 to conduct an
international risk assessment. To ensure the relevance
of the outcome of the FAO/WHO risk assessment to
Australia, SafeFish established an Australian working
group on CFP in early 2018, consisting of scientists,
health departments, regulators, food authorities and
industry representatives.

In 2010, JECFA identified that there is no safe level of
lead and withdrew the previous provisional tolerable
weekly intake (PTWI) that was set. In 2018/19, CCCF
developed a potential work program to consider
establishing MLs for lead in foods not included in the
General Standard for Contaminants and Toxins in Food
and Feed (CXS 193-1995).

The working group collated and submitted all available
Australian data to the FAO/WHO, including QLD
Health data on ciguatoxins in fish flesh, OzFoodNet
epidemiological outbreak data, current state
government ciguatera case questionnaires along with a
list of Australian publications in the field. Following the
data collation process, an Ad-Hoc FAO/WHO ciguatera
expert meeting was held in Rome in 2018, with the
international risk assessment due for release in the
second half of 2019.
The SafeFish ciguatera working group continues to
monitor Codex and FAO/WHO activities and is currently
finalising a national research strategy for ciguatera.

This work program included seafood (crustaceans,
molluscs and cephalopods) and processed fish
(excluding frozen and sliced). A range of hypothetical
MLs for lead were included in a Codex discussion
paper. In May 2019, in view of workload, the CCCF
agreed not to currently proceed with considering the
establishment of MLs in seafood and processed fish.

Veterinarian Drug Residues
In July 2018, the CAC adopted Maximum Residue
Limits (MRLs) of 50 μg kg-1 for amoxicillin in finfish fillet
and muscle, 50 μg kg-1 for ampicillin in finfish fillet and
muscle, 1,350 μg kg-1 for lufenuron for salmon and trout.
CCRVDF in its role as risk managers are also preparing
a discussion paper on the feasibility of how it could
extrapolate MRLs to one or more fish species. Past
working groups have found that it is not possible to find
a common approach for grouping of fish using different
parameters of temperature, salinity, phylogeny, common
physiology and common behaviour.
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DiscussionS at other
International standard
setting forums
SafeFish has also monitored a number of other issues
that have the potential to affect Australian Seafood trade.
These include:

South Korea implements MRL for Aqui-S
(Isoeugenol) in Fish
On July 01, 2018 the Republic of Korea implemented
an MRL of 0.01 mg kg-1 for isoeugenol in fish
(including eels). Isoeugenol is the active component
of Aqui-S Aquatic Anesthetic or clove oil. The current
Australian MRL for isoeugenol is 100 mg kg-1 for fish.
Implementation of this limit resulted in a trade recall
of eels, and highlighted the unregistered use of this
product in a range of seafoods. In response, SafeFish
issued a fact sheet for isoeugenol and distributed to
the seafood industry to assist them in complying with
current Australian Agricultural and Veterinary Products
requirements.

FSANZ removed MRL for florfenicol and
Tylosin
On 23 August 2018, FSANZ removed the temporary
MRL for Florfenicol and Tylosin in fish and fish muscle,
respectively.

Macau changes Maximum Levels (MLs) for
sulphites in fish and fish products
On 05 March 2019, Macau revised the MLs of food
additives in their Standard for Uses of Preservatives and
Antioxidants in Foodstuff to include MLs for sulphites in
fish and fish products.

Decrease in Maximum Residue Limit for
Diflubenzuron in Salmonidae in the EU
On 15 March 2018, the European Medicines Agency’s
Committee for Medical Products for Veterinary Use
agreed to reduce the MRL for diflubenzuron from
1,000 μg kg-1 to 10 μg kg.

New Maximum Levels for Metals in
Thailand (SPS Notification)
In February 2019, Thailand issued a SPS notification that
included their intention to change the MLs for cadmium,
lead and methylmercury in fish and fishery products.
No date has been set for the proposed adoption or
enforcement.
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Change to Food Additives in South Korea
(SPS Notification)
In May 2019, the Republic of Korea issued a SPS
notification to change the Korean Standard for Food
Additives, including the standards for the use of sodium
metabisulfite, potassium metabisulfite, sulfur dioxide,
sodium bisulfite, sodium sulfite, sodium hydrosulfite. No
timeframe was provided on when the changes would
come into effect. In 2018 only very small volumes of
dried or frozen abalone was exported to Korea.

Technical Representation
on Australian Delegation
An Australian delegation travelled to Yogyakarta,
Indonesia for the 13th session of CCCF in May 2019.
The delegation was led by Dr. Matthew O’Mullane from
FSANZ and included Ms Sally Ronaldson (FSANZ) and
Dr. Hazel Farrell (Biosecurity and Food Safety, NSW
Department of Primary Industries).
SafeFish funded Dr. Farrell to join the Australian
delegation to provide technical expertise to the
delegation, and to build capability in Australia around
the establishment of international food safety standards.
Specific agenda items of interest to SafeFish and the
Australian seafood industry were:
• the establishment of MLs for methylmercury
in additional fish species and the priority list of
contaminants, and
• naturally occurring toxicants for evaluation by
JECFA, which included discussions on ciguatoxins

Technical Research
During the 2018/2019 SafeFish undertook two pieces of
technical research:

National Strategy for Ciguatera Research
and Risk Management
The SafeFish ciguatera working group is currently
finalising the development of a national ciguatera
research strategy for Australia (to be released in
October 2019). The strategy summarises our current
understanding of CFP, and most critically, prioritises
research objectives for Australia. It presents the
consensus of a multidisciplinary working group to
provide a focal point for alignment of current and future
CFP research activities.
The overall aim of the strategy is to reduce the
occurrence of CFP in Australia through improved risk
management. Key aspects of the strategy include
improved collection and storage of epidemiological
and toxicological data, as well as nationally consistent
methods to reliably quantify and report ciguatoxins.
Closer work with fisheries biologists promises greater
understanding of the risks posed by migrating fish
(e.g. Spanish Mackerel) and will help determine the
prevalence of ciguatoxin in resident fish species.
Such prevalence data will be vital to improve currently
employed CFP management guidelines, that to date
have remained un-validated.
Internationally, CFP research and awareness has gained
momentum over recent years on the back of the FAO/
WHO risk assessment process and the international
ciguatera research strategy driven by the FAO, WHO,
International Atomic Energy Agency and International
Oceanographic Commission of UNESCO.

The SafeFish initiative is now
listed in the IOC-UNESCO
international ciguatera project
database and has successfully
carried some of this momentum to
Australian shores by establishing
national dialogue on an issue that
appears to be globally increasing
in occurrence.

Several of the identified priorities in the strategy,
described above, clearly require substantial investments,
whereas others could be immediately progressed (<1
year) at relatively low cost ($<50K). Examples include
development of a nationally consistent ciguatera
questionnaire (currently being progressed by OzFoodNet)
or generation of awareness materials/surveys for health
care workers (general practitioners, environmental health
officers) and the public (recreational fishers).
Social media presents a promising vehicle to generate
and disseminate targeted awareness materials, with
SafeFish ideally situated to develop and oversee media
specific awareness campaigns.
The SafeFish working group will continue to monitor
international ciguatera progress and facilitate the
development of new ciguatera research projects to
implement the national ciguatera strategy and build
Australian research capability in the space.
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Harmonisation of marine biotoxin
standards
At the request of the Australian Shellfish Quality
Assurance Advisory Committee (ASQAAC), SafeFish
has begun an application to FSANZ to request a
review of marine biotoxins in Schedule 19 of the Food
Standards Code (FSC), with consideration given to
harmonising the maximum levels with those listed in
Codex.
Currently in Australia, shellfish producers have different
regulatory standards applied for marine biotoxins,
depending on whether the product is destined for
domestic or international trade. This has caused
confusion and extra work for regulators. Harmonising
the MLs, will remove confusion, facilitate improved
market access, and reduce public health risk.
The review has been on the SafeFish agenda since
2015 however as it was an unfunded exercise there
were a number of delays encountered with progressing
it. In 2018-2019, the SafeFish partners identified that
the progression of this work was a high priority for the
shellfish industry and allocated funds to resolve it by
completing the following tasks:
1. Collating the biotoxin data from 2012-2017 for all
states into a comparable format
2. Determining the commercial impact of any change to
regulation for the following:
• Reducing the diarrhetic shellfish toxin (DST)
maximum level (ML) from 0.20 mg Okadaic acid
(OA) equiv. kg-1 to 0.16 mg OA equiv. kg-1
• Changing the paralytic shellfish toxin reporting
unit from mg STX equiv. kg-1 to mg saxitoxin
dihydrochloride (STX.2HCL) equiv. kg-1 (effectively
lowering the ML by 24%)

To date, the laboratory data has
been collated and the average
regulatory impact across all
Australian bivalve industries of
changing reporting units for PST
would be 0.5%, whilst the impact
of decreasing the bivalve ML for
DST would be 0.4%.

This data will be presented to ASQAAC who will decide
whether to request SafeFish complete the submission
to FSANZ.
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Additional Extension
Activities
In addition to the research output above, SafeFish has
also completed four extension activities:

Application for the development of a
National Seafood Incident Response Plan
The seafood industry does not currently have a unified
process by which to respond to issues that have the
potential to affect the seafood industries national
reputation. Whilst some sectors have developed
strategies to respond to sector-specific issues, there
exists a need to develop a comprehensive framework
to respond to all national emergencies in a unified
manner that can also be used to guide responses to
jurisdictional issues.
An FRDC expression of interest was developed
with stakeholders from Animal Health Australia, the
Australian Prawn Farmers Association, Seafood Industry
Australia, Primary Industries and Regions South
Australia and SafeFish, and submitted to FRDC for
review. The scope of the SIRP aimed to include issues
pertaining to food safety, market access, biosecurity,
disease, pest incursions, animal welfare, and labour.

Microplastic Research
Plastic pollution has become a significant environmental
issue worldwide. World plastics production has
increased from around 1.9 million tons in 1950 to more
than 330 million tons in 2013. Although governments
are looking to reduce use of plastics, it is still appearing
in marine (and terrestrial) environments.
Concerns have been raised that bound toxins, or
constituents in the plastics ingested may then leach
into tissues of organisms, and transfer through the food
chain, although definitive links have not been found.
The European Food Safety Authority (EFSA)1, the
World Health Organisation (WHO) and the Food and
Agriculture Organisation of the United Nations (FAO)2
all agree that further research is required to determine
the impact to human health from co-locating chemicals
absorbed by the microplastics from the marine
environment, however, all have indicated that the risk
to human health from the ingestion of microplastics in
seafood was relatively low.

In recognition of the increasing global concern regarding
plastics in the marine environment, governments
are reviewing risks around plastics and seafood
consumption. To identify the prevalence of microplastics
in Australian seafood, researchers from University of
Adelaide and SafeFish were successful in obtaining
funding from FRDC to undertake the following:

The review aims to determine what microbiological
criteria are food safety specific, rather than relating
to process hygiene or quality so that the latter can be
relocated in a guidance document.

1. Determine how widespread the presence of
plastics in Australian domestic fish sold for human
consumption is, and how this varies across the
country including potentially from metropolitan and
non-metropolitan markets

In June 2019, SafeFish notified the seafood industry
of the proposed review. This issue raised significant
interest within the seafood community and SafeFish
collated comments back to FSANZ. We will work closely
with the seafood industry during the review to ensure
our stakeholders are well informed and have a clear
pathway for comment.

2. Place the presence/absence of plastics in Australian
fish into the international context

In addition to this, it would be beneficial to develop
definitions for ready-to-eat and raw seafood.

Much research has been undertaken overseas
demonstrating that microplastics occur in fish and
invertebrates (hereafter referred to as fish).

Validation of Rapid Test Kits to reduce
the Risk from Diarrhetic Shellfish Toxins
and Dinophysis to the Australian Shellfish
Industry

These plastics have the ability to
bind toxic compounds from within
seawater and are often mistaken
for food by marine organisms.

Diarrhetic shellfish toxins (DST) are a significant, yet
largely unquantified issue for Australian shellfish. A
significant human poisoning event resulting in 56
hospitalisations from DST contamination of pipis
(Plebidonax deltoides) occurred in Ballina NSW in
1997. Since then, DST have been a major food safety
challenge to NSW pipi production, with regular events
plaguing the industry.

In Australia, microplastics have been found in coastal
sediment in southeast Australia3 and on-going research
is investigating sediment from other regions (e.g.
Spencer Gulf). There has been no Australia wide study
of plastics in fish or investigation of how levels in
Australian fish compare relative to international studies.
The project commenced in early 2019 and will run for 18
months.

Food Standards Australia New Zealand
review of microbiological criteria in
Seafood.
FSANZ is currently reviewing Standard 1.6.1 (and the
associated Schedule 27) Microbiological Limits in Food
of the Food Standards Code that relate to seafood to
ensure it is fit for purpose for the current risk-based
preventative approach to food safety management.

DST detections are also increasing in other Australian
states. There is a now a regulatory requirement to
monitor DST in all Australian shellfish.
Following the successful work by SafeFish and
collaborators to validate rapid test kits for paralytic
shellfish toxins in shellfish, improving risk management
for that toxin group, a research project has begun to
validate DST rapid test kits for use with Australian
shellfish species, and investigate a DST qPCR assay for
the causative algal species for onsite farm use (FRDC
Project No. 2017-203).
SafeFish is assisting with this work that, if successful,
will provide a cost effective means for rapid detection of
product at risk of DST contamination.

1. Alexander, J., Barregard, L., Bignami, M., Ceccatelli, S., Cottrill, B., Dinovi, M., Edler, L., Grasl-Fraupp, B., Hogstrand, C., Hoogenboom, L., Knutsen, H K., Nebbia,
C S., Oswald, I., Petersen, A., Rogiers, V M., Rose, M., Roudot, A C., Schwerdtle, T., Vleminckx, C., Vollmer, G. and Wallace, H. (2016) Presence of microplastics
and nanoplastics in food, with particular focus on seafood. EFSA Panel Report prepared for German Federal Institute for Risk Assessment (BfR). EFSA Journal
2016;14(6):4501.
2. FAO. 2017. Microplastics in fisheries and aquaculture. Fisheries and Aquaculture Technical Paper 615.
3. Ling, S D., Sinclair, M., Levi, C J., Reeves, S E., and Edgar, G J. (2017) Ubiquity of microplastics in costal seafloor sediments. Marine Pollution Bulletin, 121, 104-110.
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Workshops, Conferences
and Meetings
New Zealand Seafood Industry Technical
Day
Presentation: Alison Turnbull, C McLeod, N Malhi, J
Tan, I Stewart, T Harwood, A Kiermeier, A Seger, G
Hallegraeff, Q Fitzgibbon & T Madigan, Aug 2018.
Marine biotoxins: a blooming issue for Australian
fisheries.

ASQAAC Science Day
Presentation: Alison Turnbull, S Ugalde, J DorantesAranda, J Tan, A Seger & N Malhi, Sept 2018.
Implementation of the Neogen rapid screening test for
Paralytic Shellfish Toxins in Tasmania.

National Tropical Oyster Aquaculture
Workshop
Presentation: Alison Turnbull, Oct 2018. Managing Food
Safety Hazards associated with Shellfish.

FSANZ Incident Forum
Participation: Natalie Dowsett (Nov 2018). FSANZ Food
Incident Forum – Exploring the Strawberry Tampering
Incident.

Ciguatera Workshop

The workshop was attended by 45 stakeholders from
state and federal governments, researchers, industry
and a ciguatera sufferer. The first day consisted
of a series of presentations on ciguatera ecology,
epidemiology and toxicology, with talks ranging
across a global overview of ciguatera research efforts,
Australian research efforts, current handling guidelines
(Sydney Fish Markets) and NSW industry needs, to a
personal account of ciguatera fish poisoning.
On the subsequent day, attendees elaborated on the
issues raised during the Science Day presentations
to discuss and prioritise required actions in light of
international experiences and Australian needs.

SafeFish Partner Meetings
Participation: Natalie Dowsett, Alison Turnbull, Stephen
Pahl, Andreas Seger. August 2018. Topics discussed
were the 2018-19 technical work program, carbon
monoxide use in fish updates on projects, codex and
meetings attended.
Participation: Natalie Dowsett, Alison Turnbull,
November 2018. Topics discussed were the food agility
CRC, development of oyster industry in the Northern
Australia, updates on projects, codex and meetings
attended.
Participation: Natalie Dowsett, Alison Turnbull, April
2019. Topics discussed were FSANZ review of
microbiological criteria in Standard 1.6.1, microplastic
research in Australia, the National Traceability Project,
updates on projects, codex and meetings attended.

Organisation, participation, and faciliation: Andreas
Seger, Natalie Dowsett & Alison Turnbull, March 2019.
Two-day ciguatera workshop to summarise current
understanding of ciguatera fish poisoning (CFP) and
determine Australian research priorities.

Ciguatera workshop attendees, 26-27th of March 2019, Brisbane
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Communication Activities
Stakeholder updates
Following the partner meetings (Aug, Nov 2018 and Apr
2019), a copy of the minutes and the communique is
provided to all funders summarizing the main decision
and discussion points.
The communique is also freely available to all
stakeholders through the SafeFish website.
http://safefish.com.au/Media-Centre.
In addition to this, quarterly updates are provided to
stakeholders on request that detail the activities and key
outputs relevant to that sector.

Website
The SafeFish website has continued to be a strong
communication tool for SafeFish to update its
stakeholders on research and activities that have been
undertaken.

In the 2018-2019 period, there
were 2,149 users to the SafeFish
website with approximately 6859
page views made.

1. July 2018. FISH Magazine Volume 26(1) ‘Proactive
testing tackles algal challenge’

The most popular pages visited were the homepage,
the manuals and technical guidelines section and the
technical program pages. The main demographic of
users were from the USA, Australia, the UK and France.

2. December 2018. FISH Magazine Volume 26 (4)
‘Protecting Australia’s safe seafood brand’

Enquiries to SafeFish

Articles and Media Release

3. September 2018 FRDC Media release ‘Providing the
safest seafood to Australian consumers’

Fact Sheet
Natalie Dowsett, Alison Turnbull, February 2019
SafeFish Iso-eugenol Fact Sheet. http://safefish.com.
au/reports/food-safety-fact-sheets/safefish-isoeugenolfact-sheet.

SafeFish provides responses to technical enquiries
around food safety and market access to industry,
regulators and consumers on demand. For this financial
year, SafeFish received 24 separate 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.
Other enquiries received were notifications of potential
emerging issues, or requests for review of documents/
proposals.

Following a recall of Australian eels from South Korea
due to the presence of iso-eugenol residues, the
FRDC requested that SafeFish draft a fact sheet on the
regulations around the compounds use in the Seafood
industry.
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financial report 2018-2019
The total operating costs for SafeFish in 2018-19 was $256,628. The breakdown of where these funds have
been spent are as follows:
Expense Type
Governance

Income

Expenditure

$ 15,000

$ 14,362

$ 8,000

$ 3,107

Technical Work Program

$ 25,000

$ 26,639

Extension and Training

$ 45,000

$ 9,444*

Salaries + on-costs

$ 187,000

$ 203,076*

Total

$ 280,000

$ 256,628

Codex

Carried Forward

$ 3,372

$ 20,000

$ 23,372

* $15,000 for Extension and Training activities has been included in Salaries and on-costs

Comments
Carry forward figure of $23,372 included costs for technical representative to attend the World Seafood
Congress in September 2019 as well as $20,000 project funds for technical work to be completed in
the 2019/2020 financial year for the Biotoxin harmonisation application to FSANZ and the ciguatera
workshop.
In addition, $66,596 was contributed as in-kind salary by SARDI, and $90,000 contributed as in-kind
salary from the SafeFish partnership members.
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Celebrating 10 years of SafeFish
As we approach 2020, we celebrate the 10th year of operation for SafeFish. What an
amazing achievement to have made it this far and the secretariat would like to thank
everyone who has been involved and has helped along the way.
We have achieved a swag of things in this time, all of which have supported the
Australian seafood sector and assisted in enabling us to hang on to our premium, safe
and high quality reputation.
Check out what we have managed to achieve over the last decade.
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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 8429 2286
info@safefish.com.au

www.safefish.com.au

