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SafeFish held its quarterly meeting virtually on 31/03/2025, chaired by Dr. Marion Healy. The meeting
included partner and funder members, representatives from Australian seafood industry sectors
(wholesale, processing, recreational, import and export fields), Seafood New Zealand and
researchers/consultants.

Chemical Contamination in Seafood

SafeFish has funding to engage a consultant to conduct a comprehensive review of the current
chemical monitoring systems for exported product from Australia. This initiative aims to benchmark
our practices against international standards and develop a set of proposed options for future
monitoring. An expression of interest was sent out to a number of experts with relevant experience,
and we anticipate completing the selection process by the end of April. This review will be highly
collaborative, involving extensive consultation with the users of these services. To effectively
understand your needs and preferences, we kindly request your participation in this consultation
process.

Vibrio Projects
Cost Benefit Analysis

A cost benefit analysis has been completed on the 2021-2022 Vibrio
Parahaemolyticus outbreak that occurred in South Australia. The analysis focused
on the cost impact to the SA industry and the relevant government departments,
excluding the broader local industry costs that were incurred. Surveys conducted
with Coffin Bay growers and Government (State, local, and SA Health) revealed a
total cost impact of $15,054,113. This comprehensive analysis emphasises the

significant financial burden borne by the oyster industry and government,
highlighting the critical need for effective management and mitigation strategies to prevent future
outbreaks. We encourage you to review the report here to understand the detailed impact of the
outbreak.

Nationally Notifiable Status

In early 2025, Vibrio parahaemolyticus has been designated as a
nationally notifiable disease in Australia. This decision underscores
the importance of monitoring and managing this pathogen due to its
significant impact on public health and the seafood industry.

The inclusion of V. parahaemolyticus in the national notifiable
diseases list will enhance the ability to track and respond to

outbreaks more effectively. State and territory health departments
will now report cases to the Australian Government Department of

Health and Aged Care National Communicable Disease Surveillance
Dashboard, ensuring a coordinated and timely response to any
incidents. https://nindss.health.gov.au/pbi-dashboard/

This measure aims to protect public health, improve food safety, and support the sustainability of
our seafood industry.
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https://safefish.com.au/wp-content/uploads/2025/04/SA-Vibrio-Costing-Final-Report.pdf
https://nindss.health.gov.au/pbi-dashboard/

Vibrio Science Day

We are excited to announce that SafeFish will be hosting its second Vibrio
Science Day on Tuesday 20'" May 2025 in Sydney at the University of Tasmania,
Rozelle Campus. This event will feature the latest updates in research and policy

related to Vibrio, following the success of the 2022 event. We encourage all
stakeholders to participate and stay informed about the advancements in Vibrio research and
management. For more details and to register, please visit the Eventbrite page here.

National Risk Register

An update of the National Risk Register has been successfully facilitated to ensure that the risks and
priorities identified in 2022 remain relevant and accurate. Through a series of interviews and
consultation with stakeholders, it was found that the top five critical risks have largely remained
unchanged. These include climate change impacts, traceability/authenticity, Vibrio, biotoxins, and
ready-to-eat seafood. Notably, the priority for ready-to-eat seafood has slightly increased, surpassing
the previous concern of geopolitical uncertainty. The updated report, which includes an addendum
of the review, is now available on the SafeFish website. We encourage you to review this document

to stay informed about the current risk landscape.

Training

Building capability in shellfish

We are pleased to announce that the Shellfish Safety  shellfish safety

Supervisors course

Supervisors’ Course, offered by the University of

Tasmania has recently been updated to a fully self-

paced virtual format. This comprehensive course is
designed to provide supervisors, managers, and business owners with a clear understanding of the
food safety requirements essential for the production of safe bivalve shellfish. We encourage all
stakeholders in the shellfish industry to enrol in this course to enhance their knowledge and skills,
ensuring the highest standards of food safety are maintained. For more details and to register, please
visit the UTAS short courses page.

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.

Inorganic Arsenic MRLs in Seafood

In March 2025, the European Union issued a Sanitary and Phytosanitary (SPS) notification proposing
maximum residue limits (MRLs) for inorganic arsenic in various seafood species, including fish,
crustaceans, molluscs, and cephalopods. This proposal aims to address health concerns associated
with chronic dietary exposure to inorganic arsenic, which is linked to several adverse health
outcomes, including lung, bladder, and skin cancers. Do you have de-identified data on inorganic
arsenic levels in your seafood products that you could provide? This information will assist SafeFish
in evaluating the impact of the proposed limits and help us prepare a response for Codex Australia if
the levels are found to be restrictive to trade.
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https://www.eventbrite.com/e/2025-vibrio-science-day-tickets-1317076203379?utm-campaign=social&utm-content=attendeeshare&utm-medium=discovery&utm-term=listing&utm-source=cp&aff=ebdsshcopyurl
https://safefish.com.au/wp-content/uploads/2025/05/National-Risk-Register-Report-Update-2024-V2.pdf
https://www.utas.edu.au/study/short-courses/shellfish-safety-supervisors-course
https://www.utas.edu.au/study/short-courses/shellfish-safety-supervisors-course
https://www.utas.edu.au/study/short-courses/shellfish-safety-supervisors-course
mailto:info@safefish.com.au

