









































































































































. tdentify, prioritise and develop services
(typically $4:1 public vs private)
- Identify market failure and
need jor SSA services
\ / ~ Develop services for priority needs

Need Need for service
satisfied exists / remains

Capacity building

. — Networks and alliances

- Communication, information
. — Project management services
~ Leverage investments

Review service

Commaercialisation Improving industry’s performance
{typically $1:2 public vs private) {typicaily $2:1 public vs private)
— Commerciglise R&D outcomes - Provide services to industry
— Close-to-market projects “ — Pilot projects and case studies
— Improve profitability — 1300 hotiine, publications, etc

— Industry champions

Figure 3: SSA’s service development, delivery and review cycle

Seafood supply chain development

The Commonwealth’s R&D priorities identify that stronger supply chains are the key to
meeting the challenges faced by Australian agribusiness, and that knowledge exchange,
promotion of best practice and standardisation are opportunities for supply chains to
become more globally competitive.

Despite seafood supply chains being prone to market failure, very limited investments have
been directed towards addressing the consequent wastage of product, time, and resources.
SSA is working with industry, the Commonwealth Government (e.g., National Food
Industry Strategy), State Governments (e.g., WA Fisheries Seafood Quality Management
Initiative) to help identify opportunities to improve supply chain efficiency. A project
proposal is expected to be submitted to the National Food Industry Strategy during 2003.

Seafood safety

The Commonwealth Government’s priorities for rural R&D identify that the continuing
confidence of consumers in the safety and value of Australia’s food industries is of critical
importance to the future of the seafood sector. The Government has identified as a high
priority, the R&D needed to develop and implement Australia-wide integrated strategies to
enhance food safety.

SSA is helping the seafood industry to embrace a positive culture towards seafood safety,
through resources developed in collaboration with industry, Food Standards Australia New
Zealand (FSANZ), Australian Quarantine Inspection Service (AQIS), State food safety
regulators (e.g., SafeFood NSW, etc), R&D agencies, consultants and other stakeholders.

SSA’s model and guidelines to help seafood businesses assess and manage their food
safety risks (copy enclosed) have received international recognition and are now being
used by the Food and Agricultural Organisation of the UN for food safety training
programs in its member countries. Other SSA seafood safety resources include:

» risk profiles of over 300 species of Australian seafood

» food safety guidelines for seafood harvesting, processing retail and aquaculture
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» an interactive CD for managing seafood safety - step by step
» aguide to HACCP and quality assurance in the seafood industry
» the Australian Seafood Standard.

Australian Seafood Standard

The need for a single food safety standard covering all seafood produced or sold in
Australia (including exports and imports) was identified as a high priority by ASIC, and
confirmed by both Seafood Directions 99 and Seafood Directions 2001.

SSA developed the Australian Seafood Standard through an extensive consultation process
that commenced in 1999 and involved industry, FSANZ, AQIS, State food regulators (e.g.,
SafeFood Queensland) and other stakeholders. Version 8 of the Standard (enclosed) was
endorsed by the SSA Network in September 2002, and by the ASIC Board in October
2002. This made seafood the first food industry sector in Australia to have a single food
safety standard covering its entire supply chain (Table 1). The Standard is being
continually improved in consultation with stakeholders.

SSA is now working with the Joint Accreditation System Australia and New Zealand
(JAS-ANZ) to develop an audit and certification framework that enables seafood
businesses to demonstrate compliance with relevant Commonwealth and State food safety
regulations and customer requirements, through a single audit.

Codex AQIS FSANZ Food | FSANZ Primary | State Australian
Alimentarius Export standards Production and | Regulations | Seafood Standard
(International) | Orders Processing Standard

Responsible Prescribes | National Domestic primary | Call up | Enables businesses
for food standards for | production and | FSANZ to demonstrate
harmonising safety and | Food (Ch 1), | processing standards | Standards compliance with all
international suitability | Food Products | — Chapter 4 of the standards relevant
food safety | standards | (Ch 2), Food | National Food to their business
standards. for export | Safety (Ch 3) | standards code (Ch4) and customers

Table 1: Australian Seafood Standard — harmonization with international and domestic standards

Primary production and processing standard for seafood

The Australian and New Zealand Ministerial Council for Food Regulation (ANZMCFR)
and FSANZ have determined that seafood will be one of the first commodities for which a
primary production and processing standard (PPPS) will be developed under the new
intergovernmental arrangements agreed to by ANZMCFR in 2002.

The Australian Seafood Standard, which reflects agreed industry and government
outcomes on several issues to be resolved during the development of the seafood PPPS, is
already making an important contribution to that process.

Several industry and government members involved in the development of the Australian
Seafood Standard were appointed, by FSANZ, to the standards development committee
(SDC) responsible for developing the seafood PPPS.

Environmental management systems (EMS)

The Australian and New Zealand Ministerial Council for the Environment and
Conservation highlighted the need for industry-driven EMS models to help implement and
promote ecologically sustainable development (ESD) in its 1998 report Towards
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Sustainability. The report also recommended that States and Territories needed to consider
the innovative role EMS can play in assisting regulation.

SSA is working to de-mystify concepts such as EMS and continual improvement, and to
help the seafood industry benefit from tested and proven EMS resources and information.
The Seafood EMS Chooser, launched by the Hon Warren Truss in November, was
developed under the FRDC funded ‘Green Chooser’ project which was initiated by ASIC
and supported by the National ESD Steering Committee. Since the commencement of this
project, industry’s interest in and adoption of EMS has increased substantially (Figure 4).

EMS initiatives in the Seafood Industry
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Figure 4: EMS in the seafood industry, November 2002

Other Seafood EMS resources being developed by SSA include:

the Seafood EMS Kit, which includes customised worksheets, checklists,
templates, examples and ideas to help with each step of the EMS process

the Seafood EMS CD, which includes a wealth of additional EMS information

the Seafood EMS Website, which will enable industry to access a wealth of
existing EMS information and new information as it becomes available

the Seafood EMS Inventory, which will link seafood industry organisations and
companies developing an EMS

training programs for operators and EMS facilitators - being developed in
conjunction with Seafood Training Australia and the University of Queensland
interactive training software to help seafood businesses to integrate EMS and
food safety systems into day to day business activities.

SSA has coordinated the submission of a major EMS project application to the
Commonwealth Government’s $4 million pilot program to assess the value of EMS to
primary producers and natural resource management. This project will involve several
industry sectors (e.g., SA Seafood Council, Pearl Producers Association, Tasmanian

Oysters) as well as relevant government agencies such as Primary Industries and Resources
South Australia (PIRSA).
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SSA website

I encourage AFMF members to peruse the SSA website which provides more detailed
information on SSA and its services. Please revisit the website from time to time as it is
updated with the latest information on SSA and seafood industry development. We would
also welcome feedback on how to improve the site, gaps in content from your perspective
and so on.

I trust this information has helped you gain a better understanding of SSA. You may also
wish to discuss the value of SSA’s services with ASIC, State industry bodies, or agencies
such as FSANZ, AQIS, Agriculture Fisheries and Forests Australia, Environment Australia
or State food safety regulators.

I would also like to encourage you to link into the SSA Network, either by attending face
to face meetings or by joining the growing number of people having input via the website.

Please do not hesitate to contact SSA Managing Director, Ted Loveday or me if we can be
of any further assistance. I have also asked Ted to contact you with the view to arranging a
meeting to discuss industry development opportunities.

Sincerely

-

Moot

Professor Russell Reichelt
Chairman, Seafood Services Australia

CC: SSA Directors
FRDC Directors
ASIC Directors

Attachments: Fast facts on SSA
Australian Seafood Standard — Version 8
Seafood EMS Chooser
Guidelines for food safety in seafood processing
SSA means business
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