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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
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Food safety partnership

GOVERNMENT INDUSTRY
policy systems
standards hygienic practice
enforcement HACCP
certification compliance
SAFETY MEET CUSTOMER

TRADING STANDARDS EXPECTATIONS
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Government infrastructure

Commonwealth
export legislation and certification
market access
food standards

State
animal health surveillance
control of chemical use
Inspection

Local
retail inspection
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Australian red meat industry
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Cattle

Source: ABS



mia~

MEAT & LIVESTOCK AUSTRALIA

Source: ABS
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Government role
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Australian Standard for
the Hygienic Production
and Transportation of
Meat and Meat Products
Jor Human Consumption

Export Control (Meat and Meat
Products) Orders 2005
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Export meat processing

W r
Australian Governmennt

Department of Agriculture,
Fisheries and Forestry

registered with AQIS

follow AQIS

AUSTRALIAN QUARANTINE

Austral Ian Standard AND INSFECTION SERVICE
Export Orders
country requirements

traceback and trace forward
approved arrangements
guality 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
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Domestic meat processing

Australian Standard
state-based meat/food authorities

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

% OO Australia New Zealand
Te Mana Kounga Kai - Ahitereiria me Aotearoa
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Industry programs



Industry controls

National Livestock Identification EAN-UCC ‘barcode’
System |
— systems
m Traceability

Sale and
Transport

A
v

Processing Export

ood Hygienic Practice
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Livestock Production Australian Standards

Assurance -@
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National Livestock ldentification System:
technology

Radio frequency
Ear tags and boluses

Breeder and post breeder device

Common readers
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Assurance of product identity

BONELESS BEEF  ANY MEAT COMPANY 7891

) HIH\HI“

4207031 7N 0200232001 3)00

""I"'F"r ETRIFLGIN

IWIVAC
Pkd On 5-JAN-2000 11:04 oy
Balch 0636 DOMESTIC

23.20kg 51.101b Keep Chilled
METT WEIGHT FRODUCT OF AUSTRALIA EST. MO, 9999
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National Livestock Identification System
(sheep)

Ear tag applied on property of birth

Colour indicates year of birth
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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) ‘/
. ™

LIVESTOCK
PRODUCTION
ASSURANCE




Property risk
assessment

Safe and responsible
animal treatments

Stock foods, fodder
crops, grain and pasture
treatments

Preparation for dispatch
of livestock

Livestock transactions
and movements




NATIONAL VENDOR DECLARATION (CATTLE)
AND WAYBILL
This fioum cannct be used where sfigibility for the EU market i required.
Part & To bo complotes by the owner or persan who |s esponsible fortha hishandry of the oattk.

Fintedbion, March 3004

Owner of cattle

Prope=rty/ place where the journey commenoed

& MAre any of the oattle in this consignment stil within a Withholding Period {WHF ar Expart
Slaughter Irtereal (ESl following treatment with any seteinarg dnug or chemical?

D Yo D Ma D Con't Know If s, Eee delais: grrard aodiicaal dela s n question 9

nr . =TT B

T Inthe past B0 days, have oy of these cattle corsurmed any stockfesd that wears still within a
WHP when harvested or first grozed

O fes OINe O bon't know H Yes, g delais:

L1 E L 3 - [T il ThE T T T T

& Inthe past 42 days, were any of these cate
Praperty Ientifcation Code (PIE] of s property i o o o e 1 risk area? Sty et b v o
Eﬁ':l::: tr:-n Hember | e o e poes i PIC on Tmrmmichian 1o ey | ot ek O e O o O Don't know Dt sprayed / = f :

8 Additional information: see requirements in Explanatory Motes for completing this document.

Part © To b oomp ketod by the owner of parsan whe ks rosponesibia for the hestandy of tha catte.
Consigned to deslare that, | am the owrer or the person responsible for the husbandry of the oattle and

W TEESCH - RE s H L= 7= : 1

Destination {if differsrit) of catie

Do the catile in this comsignment carry an NLIS device? O Yes O 0o O Don’ I krr:-'.-.'

H ya=, number. | [ | | Fumen Lifetime traceabl? O Yes O He
Detals of other statutory doouments relating to this movement e g, animal heslth pertficste

LT L - ITEL (= i

Part B To ba complate] by the persanwho ks responsible forthe husbhandng of tha oattk.

1 Have avy of the oattle i this comsignment sver in their lives been treated with a hormaonal
grovwth promotat | HGP) T [Use & sscond document for mieed consignments. |
O fes OIne O Don't know

2 Have these cattle been mised consistert with the mles of an indeperdently audited Q8
program on the property the PIC of which is shown above?
[dves Mz Fes, phes cetais: LT T Tl

WL - TPESE T 1HH &

3 Were dl of the cattle barn ard raissd on the vendor's property ?
O tes O e O Don't know F Ma, how kong ago were the cattle obtained or pumhesed?

i parchased ot diffesent brses, | eh Hhe be= conaspa sl g fa e lrse ol ke el ot pachame |

[0 Less tran 2momths O 28 months O 842 montke O mere than 42 months

4 In the past 80 days, have any of these cotle been fed by-product stockfesds?
D Yes D Ho D [y — ¥ s, attech a Iel ol ke ppedei siockboxds, dete sben sl fed

ikl gy of an awalpsts epard i s bk

§ In the past & months, have any of these oattle been on a property list=d on the ERP
database or placed urder grazing restrictions becavse of chemival residus?

tes Ono Opont knew 1 s, g detaiks

LFA

that all the infarmation in part & o this deoument is te and correot.

i i cheerasary b MU derin wwered e i S bl Mot Derclsrnd e, o Polowdoyg! pearegress ey der vl o) e o ewreed” oot b o et |

Az the person responsible forthe hushancry of the cottle, | also dedare that &l the information inopart B
of this documert is true ard pomect, that | hess read and understood al the questions that | hase 2nsyvemed,
that | hawe r=ad and undersiooed the eplanstony nobes, and that, while under my control, the cattls were nol
fed restrictad animal material {induding meat ard bone meal] in bresoh af Sate or Temitony kegiskstion.

Signaturez [ate Tel no

SOy Hren paorsca b reEeE appe s aberen ey s b e marica, e ek a rendman e cabech mast b reioled

Part [ To o com by tha parson N chargg of the aatt o while they ara baing moved.
Completion of this part 1s optonal In 54, TAS and WIC.

HEEN If.m_."pm] Diwer's licenoe no

[Wlavernent c-:m'ntn-:td:_ .F. _ {

Yehicle registration numberis)e:

| . am the person in changs of the cattle during the mowement

and declare all the infonmation in Part D is troe and comeot.
Signature, [t Tesl no,

"Whem mere Han e ek s crryng B catble, ciier o ek gl siricn ramibars o b b neoreee
Part E  Agpnts declaration &or aathe sol at anoton

Complerion of Parit E is ofriional, by agream el beriscon tha selling agent and the buper Saleyard aganis campleting
Farl E shouMd retain fha original declaretion Tor @ minimum of tec 2] yaars, or fires [2) years in We and supply & ooy
10 Gy BAKST an racquast.

Ip.tndq:fl:q:-:h-l | I I | | I I | ,ﬁgﬂﬂ:';c-:.:h-l | I I | | I
Stock agert oompany

Buy=r's name Destination PIC HEEEEEEE
No. of catle purchased Saleyand ardval time {am/pm} Dj D:I
fgent’s signaturs Dat= [

N T



Processing
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Knife sterilisation - handwash
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Boning carcase
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Food safety outcomes



Animal Health
Disease

Last occurrence
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Food and mouth disease
Vesicular stomatitis
Rinderpest

Sheep pox

Contagious bovine
pleuropneumonia

BSE

Scrapie

1872

Never occurred

1923

Never occurred

1967

Never occurred

1952
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Animal Health

AnimalHealth

A US TRALIIA

www.animalhealthaustralia.com.au



National Residue Survey

government survey

all commodities

14,503 meat samples tested
in 2004_5 Mational Residue Sijwey
190,163 analyses performed

4 residues found for agvet
chemicals in edible tissue )
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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

|
K S

—y
=%
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E. coli beef carcase monitoring

% positive (98th percentile)

Year Steers/Heifers Cows/Bulls
2000 4.3% (0.20cfu/cm?) | 8.1% (0.8 cfu/cm?)
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)
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Salmonella beef carcase monitoring

% positive
Year 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%
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E. coli sheep carcase monitoring

% positive (98th percentile)

Year

2000 27.1% (15 cfu/cm?)
2001 20.0% (6)
2002 24.7% (6)
2003 25.6% (7)
2004 19.5% (5)
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Salmonella sheep carcase monitoring

% positive
Year
2000 0.82%
2001 0.67%
2002 0.29%
2003 0.25%
2004 0.66%
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