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SafeFish Meeting November 2024

COMMUNIQUE

SafeFish held its quarterly meeting virtually on Monday 4" November 2024, chaired by Dr. Marion
Healy. The meeting included the Fisheries Research and Development Corporation (FRDC), Food
Standards Australia New Zealand (FSANZ), The Department of Agriculture, Fisheries and Forestry
(DAFF), representatives from Australian seafood industry sectors (wholesale, processing, recreational,
import and export fields), Seafood New Zealand and researchers/consultants.

2025-2030 SafeFish Rebid

SafeFish are in the process of liaising with funders and partners to finalise a rebid proposal for the
continuation of services for 2025-2030 financial years. The successful format and model of SafeFish
has been running continuously since 2010 and assists the seafood industry to have a level of confidence
that relevant issues relating to food safety and market access are being identified and steps put in
place to ensure they are overcome. SafeFish plays a key liaison role in discussions with domestic and
international regulation/policy setters, supporting reviews and updates with technical information so
that any changes are appropriate for the level of risk found in Australia. We undertake proactive
research in areas of need to ensure there is a solid foundation of knowledge to appropriately manage
these hazards. During food safety incidents we actively engage with industry and regulators, advising
on technical matters such as sampling and testing, interpretation of results and data, risk mitigation
strategies, and where necessary conducting specific research to improve risk management practices.
The application is in the final stages of drafting and will be submitted to the FRDC for consideration in
mid-December 2024.

“Our mission has always been to empower the Australian seafood
sector by offering the knowledge, tools, and resources needed to
stay ahead of emerging risks,” said Program Manager of
SafeFish, Alison Turnbull. “As we prepare to submit our proposal
for the next five years, we’re focused on ensuring the industry
continues to thrive in an increasingly complex regulatory and

export environment.”

Project Achievements

The current SafeFish project is due to finish in June 2025. Over the four-year life cycle of the current
funding (from 2021-2025) SafeFish has achieved the following:

hosting and facilitating 20 of these.

e 191 meetings with stakeholders.

e 126 Food safety and/or market access enquiries raised and addressed.

e 9 articles on SafeFish projects or work program published in journals, magazines, conference
proceedings, social media and in newsletters.

e 6 technical reviews undertaken on behalf of stakeholders (FSANZ, DAFF, SIA, FRDC, TSIC).

e 16 formal presentations delivered on SafeFish related projects and content.

e Liaised with 297 stakeholders across the whole seafood supply chain.

e 25 fact sheets available on food safety hazards affecting seafood.

e 5 technical reports written on food safety issues (contaminants, listeria, risk register —
national, bivalve, prawn sectors) and 4 annual reports developed.

e Guided by 15 partner members and 13 funding stakeholders.
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e 57 conferences, seminars, symposiums, training, webinars and workshops attended with SafeFish



e Provided technical support to the Australian delegation at 3 International Codex meetings

(CCCF17, CCFH54, CCFH53).

1146 Codex issues monitored with 213 relevant to seafood and 7 formal submissions made

to Codex Australia or in response to a country SPS notification.

e SafeFish has provided supplementary grant funding to 4 PhD/Masters/Summer students
who were working on:

Methods of detection for vibrio species.

Bacteriophage bio-controls to detect vibrios in oysters.

Tools to detect biotoxins in shellfish.

Contaminants in mud crabs.
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Building capability in shellfish — training modules

Three free food safety training modules aimed at new shellfish industry entrants, middle managers
and regulators have been developed by the University of Tasmania with funding from Oysters
Australia, SafeFish and the FRDC:

e An introduction to shellfish safety: Short self-paced virtual course aimed at building
awareness of key topics in the production of safe bivalve shellfish.

e Shellfish safety supervisors’ course: A virtual self-paced and interactive workshop training
module aimed to upskill midlevel managers to be aware of the topics required to produce safe
bivalve shellfish.

e Managing and regulating food safety risks in bivalve shellfish: An intense training course
consisting of four modules (3 yet to be delivered) designed for shellfish regulators to
understand biological factors and legislative framework, harvest area classification, bacterial
contamination, and Harmful algal bloom management.

Recall Workshops

SafeFish has delivered three food recall workshops in 2024. Due to the success of these events, it has
been decided that these will continue to be run virtually every second year. The aim of the
workshops is to improve the preparedness of seafood businesses to deal with food safety recalls by
providing best practice guidance and a simulated food recall. The next workshop will be run in mid-
2026.

FAO Risk vs Benefit report

In October 2023 the FAO and WHO updated the 2010 report on the risks and
benefits of fish consumption which reconsidered the following:

e Evidence of health benefits from fish consumption;

e Toxic effects of dioxins and dioxin-like PCBs;

JINTHOMO BEE o Toxic effects of methylmercury;

e The role of selenium regarding the health effects of methylmercury;

e Occurrence data for methylmercury, dioxins and dioxin-like PCBs in fisheries
and aquaculture products.
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The updated report concluded that consuming fish provides energy, protein and a range of other
nutrients important for health, and that there are benefits related to fish consumption during all life
stages (pregnancy, childhood and adulthood). General population studies show that the benefits and
individual effects of fish consumption vary depending on overall diet, the characteristics of
consumers, and the fish that is consumed. Risk—benefit assessments at regional, national or even
subnational levels are needed to refine fish consumption recommendations considering local
consumption habits, fish contamination levels and nutrient content, nutritional status of the
population of interest, cultural habits and demographics. A summary and full report have been
prepared and are freely available.
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https://www.utas.edu.au/study/short-courses/an-introduction-to-shellfish-safety
https://www.utas.edu.au/study/short-courses/shellfish-safety-supervisors-course
https://www.utas.edu.au/study/short-courses/managing-and-regulating-food-safety-risks-in-bivalve-shellfish
https://openknowledge.fao.org/server/api/core/bitstreams/107fe37c-3282-4345-8098-dbe6fe717f83/content
https://openknowledge.fao.org/server/api/core/bitstreams/107fe37c-3282-4345-8098-dbe6fe717f83/content

SafeFish Meeting Schedule 2025

The SafeFish partner meetings will be held three times a year with a half-day virtual
format. These meetings are open to all stakeholders and assist the Secretariat to
share activities/outputs and set the strategic direction for the project. The 2025
meeting schedule is proposed as follows:

e Monday March 31°t from 12-4pm (AEST)
e Monday 28" July from 12-4pm (AEST)
e Monday 10" November from 12-4pm (AEDT)

For enquiries, please contact:
Natalie Dowsett - SafeFish Executive Officer: 08 8429 2286
Email: Website:_
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