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Discussion paper response 

Box 1 Discussion points: Australian food exports 
A.1 What has been your experience in accessing or expanding international markets for food exports over time?
Research to underpin science evidence is critical for supporting market access:
Global markets have become increasingly aware of food safety issues and understanding and managing such
risks is important for accessing these export markets. Our experience has indicated there are great benefits in
conducting research to provide evidence around food safety risks and demonstrate the safety of Australian food
products. Global markets including both international governments and customers expect scientifically sound
evidence to support food safety claims.  An excellent case study to show how research has been able to support
market access through understanding food safety risks has been demonstrated by the red meat industry in
relation to exporting to the USA and other global markets. Changing regulations around the importation of red
meat into the USA in response to public health issues related to foodborne pathogens required an in depth
understanding of their risks in the Australian context. Research conducted by Meat and Livestock Australia,
CSIRO, University of Tasmania and other research institutes was critical to inform risk managements systems in
Australian red meat production and to provide scientific evidence supporting the safety of Australian red meat
which enabled ongoing access to global markets. For further information, see impact assessment case study in
Appendix 1.

A.2 How does the reputation of the Australian food system bear on these efforts?
Australia’s reputation is currently good but is under threat:
Australia has an excellent reputation for producing safe food, although domestically the data is showing there
may be some challenges, particularly in relation to the incidence of salmonellosis and campylobacteriosis which
are on the rise and are high compared with other similar countries. The National Foodborne Illness Reduction
strategy is targeting a reduction of foodborne illness associated with these two microorganisms.

Other developing countries are also improving their food safety and regulatory systems so Australia will need to 
innovate and increase effectiveness in this area to remain globally competitive. 

A.3 What do you view as the key risks to export market success?

Providing science evidence to inform decisions around policy, regulation and overall food safety risks: 
The ability to provide evidence in support of risk management decisions around food safety issues is critical for 
ensuring market access. 

Part B: Regulation of food in Australia 
Box 2 Discussion points: Regulation of food in Australia 
B.1 Do you have examples where the domestic regulatory environment has facilitated exports?
We are not aware of any examples but have seen export market drivers and international regulations,
particularly around food safety, influence changes at the domestic level (e. g. USA “Mega Regs” leading to the
implementation of HACCP systems in red meat production).

B.2 Do you have examples of emerging risks that may warrant an industry or regulatory response?
Emerging risks requiring industry and regulatory responses include 1. adoption of new technologies and 2.
growing export in sectors that may have greater food safety challenges:
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1. New technologies, such as whole genome sequencing and genomic profiling of foodborne pathogens, are
defining food safety risks in different ways and this has great potential to disrupt current regulatory systems
around the globe. Molecular risk assessment of foodborne pathogens based on specific genetic targets is already
under consideration in the European Union and USA which will redefine what constitutes a foodborne hazard.
Food regulations will need to keep pace with these new definitions as well as technologies that are more
sensitive to detecting foodborne hazards. Defining what constitutes a foodborne hazard and the level at which it
causes a threat will need to be reassessed as technologies to define foodborne hazards improve. Some of these
issues are discussed in greater detail at V.MFS.0415 Final Report - Meat & Livestock Australia

2. The potential increase in exports of horticulture products may also warrant both and industry and regulatory
response. Currently the horticulture industry is not subject to a Primary Production and Processing standard,
although many sectors within the horticulture industry are subject to their own specific industry guidelines for
food safety. However, fresh produce in the main has been identified as a particular risk as there are few
decontamination or processing steps before consumption to limit or remove foodborne hazards and produce
food safety relies heavily on through chain controls. The horticulture area is therefore an area that should be
carefully considered in relation to future industry and regulatory responses in relation to food safety and market
access.

B.3 What are the implications for Australia’s rapidly changing export profile and trade environment for
Australian regulatory settings?
Australian regulations will need to be reactive to a changing world:
The Australian regulatory system will need to be updated to align with international markets and regulatory
systems and to be responsive to changes that new technologies and research to ensure regulations remain fit for
purpose.

Part C: Emerging issues and challenges 
Box 3 Discussion points: emerging issues and challenges 
C.1 What, if any, are the implications of these consumer and market developments for regulatory and other
policy settings?
Traceability is important to ensure an adequate regulatory system that can react rapidly to food fraud and
food safety incidents:
Traceability systems do not prevent foodborne hazards entering the food chain, but rather serve as a vehicle to
remove potentially contaminated food from the supply chain if contamination is detected or expected. The most
effective approach to limiting food safety incidents is to prevent the hazard from entering the food chain which
is a challenge that is worthy of attention as it provides significant benefits over relying on traceability systems
alone to control food safety hazards. Regulations targeted at prevention of food contamination are more likely
to have impact in ensuring consumer demands around food safety are met.

C.2 How can industry and government cooperate to ensure information is efficiently captured and duplication is
minimised?
A national approach to food safety regulation and implementation will increase efficiency and ensure that
duplication is minimised:
A national coordinated approach to food safety regulation could be of benefit to both industry and regulators.
The current system of state based enforcement of food regulation provides the potential for inconsistent and
differential interpretation and implementation of food regulations. This results in complexities to multistate
industries which may need to meet different requirements and levels of audits in different states/territories.
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