PRIMARY PRODUCE SAFETY REGULATION
IN TASMANIA

7

BIOSECURITY TASMANIA 9, Tasmania

Explove tHhe possivilities




OWEN HUNT

Acting Program Manager (Primary Produce Safety)

BIOSECURITY TASMANIA
03 6165 3091: M: 0418 131 214
Owen.hunt@dpipwe.tas.gov.au



mailto:stephen.hall@dpipwe.tas.gov.au

FEDERAL & STATE REGULATORS

TASMANIA

Export Control Primary
Act 1982 Produce
FEDERAL Safety Act STATE
Department of ' ' ' '
RERHTA ioscourity Act = Tomang
FSANZ
Food Act 2003 S
ANZ Food
Standards
Code




BIOSECURITY TASMANIA'S PRODUCT INTEGRITY BRANCH

ROLE

Ensuring Tasmanian producers supply safe food,
use agricultural and veterinary (AgVet) chemicals
in an appropriate manner, and maintain the
traceability of livestock and other agricultural
produce.

BRANCH PROGRAMS

* Primary Produce Traceability

* Food Safety

 AgVet Chemicals

e Tasmanian Seed Services (Seed Laboratory and
Certification)

* Tasmanian Shellfish Quality Assurance Program
(TSQAP)*




PRIMARY PRODUCTION AND PROCESSING STANDARDS
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TASMANIA’S FOOD SAFETY LAWS
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PRIMARY PRODUCTION ACTIVITY

primary production activity means the production and processing of primary produce and includes the
following:

(a) thegrowing,raising,cultivation,picking, harvestinggcollectionor catchingof primaryproduce

(b) the sorting or gradingof primary produceon the premiseson which it was grown, raised,cultivated, picked,
harvestedgollectedor caught,or on premiseshatareassociateavith thosepremises

(c) thetreating,freezing,packing,refrigeration,storageor washingof primary produceon the premiseson which it
was grown, raised,cultivated, picked, harvestedcollectedor caught,or on premiseshat are associatedvith those
premises

(d) theshuckingof molluscs

(e) the transportatioror delivery of primary produceon, from or betweenpremiseson which it was grown, raised,
cultivated,picked,harvestedgollectedor caught

(f) themanagementreedingtransportatiorandsupplyof live animalsfor the productionof primary produce
(g) meatprocessing

(h) dairy primary productiondairy processingr carryingon a dairy transportbusiness

() petfood production

(j) anyotheractivity thatis prescribedy theregulations



TASMANIA'’S PPP LEGISLATION

TASMANIA

Primary Produce Safety Act 2011

3. Object of Act

(a) to provide for the application in Tasmania of the Food Standards Code as it
relates to primary production activities; and

(b) to develop food safety schemes for primary industries that reduce risks to
consumers associated with unsafe or unsuitable primary produce; and

(c) to promote consumer confidence in the safety and integrity of Tasmanian
primary produce; and

(d) to facilitate the trade of Tasmanian primary produce by ensuring it meets
national and international food safety standards.



CURRENT AND PROPOSED SCHEMES

SEAFOOD SEED SPROUTS
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TASMANIAN SEAFOOD ACCREDITATION

Crustaceans «nd Molluscs

| , Accreditation is mandatory for high
of Tasmania

risk “regulated fish” (bivalve
shellfish and abalone)

But any Tasmanian seafood
producer can apply for
accreditation.

Minimum accreditation conditions:
V  must comply with Scheme

V must comply with approved food safety
program

V must comply with Standard 4.2.1:
Primary Production and Processing
Standard for Seafood

V must be audited




APPROVED FOOD SAFETY PROGRAMS

Template food safety program jointly developed by Biosecurity Tasmania and
seafood industry representatives.

Food safety management system audited under the Export Control Fish and
Fish Products Orders (2005)

Other food safety management systems based on Codex Alimentarius —
(Hazard Analysis and Ciritical Control Point (HACCP Program)) and approved
by Biosecurity Tasmania.



Auditors must be appropriately
gualified and approved by BT to
audit seafood food safety
programs

Auditing system complies with
National Food Safety Audit
Policy

Commercial QA audits and
regulatory audits can be carried
out concurrently by the one
auditor




HARVEST CONTROL AND SEAFOOD TRACEABILITY

Harvest Record
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TSQAP harvesting controls are
legally enforceable under the
Primary Produce Safety Act
2011

Harvest records and product
traceability are audited as part
of approved food safety
program audit

Non-compliance is a criminal
offence that can lead to
prosecution and/or loss of
accreditation
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No. 2015/040
PRIMARY PRODUCE SAFETY (SEAFOOD)
REGULATIONS 2014
CLASSIFICATION NOTICE

I, Katrina Wilson, being authorised to do so under section 8 (4) of the Primary Produce Safety Act
2011, hereby make in accordance with regulations |8 and |9 of the Primary Produce Safety (Seafood)
Regulations 2014, the classification notice set out in Schedule |.

SCHEDULE |

PART A
Preliminary

I. When classification notice takes effect

This classification notice takes effect on 10 May 2015, revokes and replaces all previous
classification notices and remains in force until revoked.

2. Interpretation

In this classification notice —

CLASSIFICATION NOTICE

Classifies harvest areas
as approved or restricted

Each notice revokes and
replaces all previous

Can open or close any
approved or restricted
area by fish species or
class

Published 24/7 on the BT
webpage

Accredited producers
deemed to have received
the notice on publication

http://dpipwe.tas.gov.au/biosecurity/product-integrity/food-safety/seafood/shellfish-quality



http://dpipwe.tas.gov.au/biosecurity/product-integrity/food-safety/seafood/shellfish-quality

« Guard dogs in abalone handling sheds.
« Harvesting abalone from closed block.
« East Coast algal blooms and biotoxins.

« Traceability of abalone back to the block where they were
harvested. Reluctance of harvesters to provide adequate
Information to processors.

« Harvesters not being included/listed in approved supplier
programs.



