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Outline

• Government Industry partnership
• Australian red meat industry
• Government role
• Industry programs

– livestock identification
– production assurance
– processing controls

• Outcomes
– animal health
– residues
– microbiological quality



Food Safety: global concern

• increasing incidence of foodborne diseases in humans
– larger susceptible population
– less processed foods eaten in Western countries
– new foods as sources of contamination 

• diseases of animals that can be transmitted to humans



Food safety partnership

GOVERNMENT
• policy
• standards
• enforcement
• certification

INDUSTRY
• systems
• hygienic practice
• HACCP
• compliance

MEET CUSTOMER 
EXPECTATIONS

SAFETY
TRADING STANDARDS



Government infrastructure 

• Commonwealth
– export legislation and certification
– market access
– food standards

• State
– animal health surveillance
– control of chemical use
– inspection

• Local
– retail inspection



Australian red meat industry



Cattle



sheep



Government role





Export meat processing

• registered with AQIS
• follow

– Australian Standard
– Export Orders
– country requirements

• traceback and trace forward
• approved arrangements

– quality system
– good hygienic practice
– HACCP

http://www.daff.gov.au/
http://www.daff.gov.au/content/output.cfm?ObjectID=3E48F86-AA1A-11A1-B6300060B0AA00014&contType=outputs


Domestic meat processing

• Australian Standard
– state-based meat/food authorities

• FSANZ Food Standards Code
– new ‘through chain’ standard to be developed



Industry programs



Industry controls

Farm Sale and 
Transport Processing Export

National Livestock Identification 
System

Livestock Production 
Assurance

EAN-UCC ‘barcode’ 
systems

Australian Standards

HACCP HACCP

Quality Systems

Traceability

Good Hygienic Practice



• Radio frequency

• Ear tags and boluses

• Breeder and post breeder device

• Common readers

National Livestock Identification System: 
technology





Assurance of product identity



National Livestock Identification System 
(sheep)

•Ear tag applied on property of birth

•Colour indicates year of birth



Livestock Production Assurance Scheme
• HACCP- based On Farm Food Safety
• Identified hazards

– Chemical Residues (Veterinary and Agricultural)
– Potential transmission of TSEs through Meat 

and Bone Meal
– Cysticercus bovis (beef measles)



1. Property risk 
assessment

2. Safe and responsible 
animal treatments

3. Stock foods, fodder 
crops, grain and pasture 
treatments

4. Preparation for dispatch 
of livestock

5. Livestock transactions 
and movements





Processing



Knife sterilisation - handwash



Boning carcase



Post mortem inspection



Food safety outcomes



Animal Health
Disease Last occurrence

Food and mouth disease 1872

Vesicular stomatitis Never occurred

Rinderpest 1923

Sheep pox Never occurred

Contagious bovine 
pleuropneumonia

1967

BSE Never occurred

Scrapie 1952



Animal Health

www.animalhealthaustralia.com.au



National Residue Survey

• government survey
• all commodities
• 14,503 meat samples tested 

in 2004-5
• 190,163 analyses performed
• 4 residues found for agvet

chemicals in edible tissue



Microbiological monitoring system

• System follows USDA 
Pathogen Reduction Program

• Monitors:
– Cleanliness of working surfaces
– Microbial status of carcases

• E. coli Salmonella Monitoring 
(ESAM) system

• Began in 1998



E. coli beef carcase monitoring

Year Steers/Heifers Cows/Bulls

2000 4.3% (0.20cfu/cm2) 8.1% (0.8 cfu/cm2)

2001 3.2% (0.16) 6.1% (0.4)

2002 3.3% (0.16) 8.0% (0.4)

2003 3.0% (0.08) 7.1% (0.4)

2004 2.9% (0.08) 6.7% (0.3)

% positive (98th percentile)



Salmonella beef carcase monitoring

Steers/Heifers Cows/Bulls

2000 0.14% 0.57%

2001 0.19% 0.40%

2002 0.23% 0.31%

2003 0.22% 0.59%

2004 0.06% 0.47%

% positive
Year



E. coli sheep carcase monitoring

Year

2000 27.1% (15 cfu/cm2)

2001 20.0% (6)

2002 24.7% (6)

2003 25.6% (7)

2004 19.5% (5)

% positive (98th percentile)



Salmonella sheep carcase monitoring

2000 0.82% 

2001 0.67% 

2002 0.29% 

2003 0.25% 

2004 0.66% 

% positive

Year
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