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SafeFish Meeting               November 2025 

COMMUNIQUE 

SafeFish held its quarterly meeting virtually on 10/11/2025, chaired by Dr. Marion Healy. The 
meeting included industry and government partner and funder members, representatives from 
Australian seafood industry sectors (wholesale, processing, import and export fields), Seafood 
New Zealand and researchers/consultants.  

New strain identified – SA Algal Bloom  

A pre-released paper by Shauna Murray and colleagues 
provides critical insights into the recent algal bloom, 
including the discovery of a novel brevetoxin producing 
strain, Karenia cristata. This species has previously only 
been recorded in South Africa and Canada and is 
considered temperate rather than warm water making its 
presence in South Australia highly unusual. Read the full 
article here: A catastrophic marine mortality event 
caused by a complex algal bloom including the novel brevetoxin producer, Karenia 
cristata (Dinophyceae) | bioRxiv. 

This bloom is complex, involving multiple Karenia strains, linked to fish kills or human health 
risks. While Karenia levels in South Australian waters are trending downward, several shellfish 
farms remain closed. SafeFish is currently reviewing brevetoxin data from the event to 
determine which samples will be tested using four rapid test kits that we currently have under 
trial. The test kits will hopefully allow rapid detection of brevetoxins in the future and assist with 
risk mitigation efforts. 

Harmful Algal Bloom Symposium and identification workshop 

SafeFish/FRDC are sponsoring a joint HAB symposium in early December, run by the Australia 
New Zealand HAB network. This one-day symposium at the University of Technology Sydney 
(UTS) is available both in person and online and will explore research into marine harmful algal 
blooms (HABs), with a special focus on the recent South Australian Karenia bloom. The 
symposium will follow a 4-day SafeFish/FRDC sponsored HAB identification workshop, led by 
nation experts in the field (Shauna Murray, Gustaaf Hallegraeff, Chris Bolch, Steve Brett, 
Michaela Larsen, Ruth Eriksen, Tamsyne Smith-Harding)  

Date: Friday, 5 December 
Location: UTS (in-person) & Online 
Register here: https://anzhabnetsymposium.eventbrite.com    

If attending in person, please register by 22 November and note any dietary requirements, as 
catering will be provided. Don’t miss this opportunity to connect with experts and 
contribute to discussions shaping HAB research and management. 
  

https://www.biorxiv.org/content/10.1101/2025.10.31.685766v1
https://www.biorxiv.org/content/10.1101/2025.10.31.685766v1
https://www.biorxiv.org/content/10.1101/2025.10.31.685766v1
https://www.anzhabnet.com/
https://www.anzhabnet.com/
https://anzhabnetsymposium.eventbrite.com/
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Review of the Australian Seafood Export System 

The Contaminants in Seafood project, which includes a review of the 
Australian seafood export arrangments has advanced through 
several key stages. External consultants completed an initial 
background research and consultation that identified a number of 
issues, including limited sampling coverage, inadequate 
mechanisms for addressing emerging hazards, evolving market 
expectations requiring flexibility, lack of agility and surge capacity in 
the current residue testing program and limitations within the 

laboratory capability relating to method readiness. In October, an options paper was released 
outlining six potential scenarios that could help to address the issues identified, ranging from 
maintaining the status quo, to implementing targeted sector programs, industry-led 
monitoring, and establishing minimum national baselines. Stakeholder consultation through 
surveys, interviews, and workshops has occurred at multiple stages throughout the process to 
capture preferences and feedback. The final deliverable is a recommendations report which is 
scheduled for completion and submission to SafeFIsh for consideration by early December. 
Thank you to everyone that assisted with input throughout this project! 

Safe use and re-use of water in food hygiene – Codex – will this impact your business? 

 Work on Codex guidelines for the safe use and reuse 
of water in food hygiene is progressing, with general 
principles and annexes for fresh produce (2023) and 
milk products (2024) already adopted. Annexes for 
fish and fisheries products and water reuse 
technologies remain under development. These 
guidelines apply a risk-based approach to ensure 
water is fit for purpose, focusing primarily on 
microbiological hazards. The annex outlines water 

types, uses in seafood production and processing, fit-for-purpose assessments, and safety 
management. Input is sought on two key areas: the preferred structure for guidance (by 
application or seawater use) and decision tree options for determining water suitability. 
Stakeholders who may be affected or are unsure if these changes impact their processing 
activities are encouraged to contact Stephen Pahl to discuss. 

HAVE YOUR SAY - 2025 Stakeholder Survey 

We’re running a survey to assess the expectations, 
satisfaction and future needs of our stakeholders on the 

services and activities that SafeFish offers. This will allow us to make improvements and/or 
adaptions for the new 2025-2030 project. The survey is anonymous and your responses will 
remain confidential. Please help us by participating as we value your input and feedback. It 
only takes 5-10 minutes to complete. Help us by having your say…Thank you! 

To access the survey visit: https://www.surveymonkey.com/r/TDDLKSF 

  

mailto:stephen.pahl@sa.gov.au
https://www.surveymonkey.com/r/TDDLKSF
https://aus01.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.surveymonkey.com%2Fr%2FTDDLKSF&data=05%7C02%7Cnatalie.dowsett%40sa.gov.au%7Cb30ebe1a8789468bb40408de15ab0cf1%7Cbda528f7fca9432fbc98bd7e90d40906%7C0%7C0%7C638972021591763349%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=%2BXSwI4J9kxV32aB5grQu5DLwOq2mUQrQdwBDfjHPWIU%3D&reserved=0
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SafeFish 2025-2030 Project 

We are excited to announce that the FRDC contract with UTAS for the 2025–2030 SafeFish 
project is now in place, with the SARDI sub-contract close to finalization. Work on the 
Brevetoxin project is well underway, and scoping has begun for a new project on ready-to-eat 
seafood, informed by recent Codex updates on Listeria guidance and an increase in the 
foreseeable consumption patterns in Australia. Our cyclic prioritization process will occur 

early next year and will be critical in shaping SafeFish’s research 
direction for the next five years. We also aim to facilitate a panel 
discussion on the algal bloom at Seafood Directions in 2026 and 
will continue to deliver webinars, technical workshops, student 
engagement opportunities, and targeted research activities to 
support industry and regulatory needs. Finally, 2025 marks 
SafeFish’s 15th year anniversary, with plans to celebrate our 20th 
anniversary in 2030. Thank you for joining us for this amazing 
journey, we wouldn’t be here without your support!! 

2026 Meetings and Workshops 

Mark your calendars for these key SafeFish events in 2026: 
• Partner Meeting (virtual): 23rd March 
• Prioritisation Workshop (Adelaide): 16th June 
• Partner Meeting (virtual): 10th August 
• Partner Meeting (virtual): 9th November 

Other seafood related events in 2026: 

• World Seafood Congress (India): 9-11 February  
• Seafood Directions Conference (ICC Sydney): 28-30th July  
• International Conference on Molluscan Shellfish Safety (ICMSS) (Exeter): 6-11th 

September  

Further details, including agendas, meeting documents and registration links, will be shared 
closer to each date. 

 
 

For enquiries, please contact: E: info@safefish.com.au   W: www.safefish.com.au 

https://wsc2026.com/
https://seafooddirections.com.au/
https://www.cefas.co.uk/media/peako254/icmss-2026-exeter-flyer-v2.pdf
mailto:info@safefish.com.au
http://www.safefish.com.au/

