Dairy Industry Update

NEW STANDARD The purpose of the Primary Production anc

Processing Standard for Dairy Products i
to require dairy primary production,
transport and processing businesses

implement a food safety plan.

Australia New Zealand Food Standards
Code

Chapter 4 - Primary Production Standards
Standard Primary Production and | POFJ

4.2.4 Processing Standard for 20 It should be noted food businesses are req
Dairy Products (Australia KB to comply with other sections of the Fc
only) Standards Code including those relating

labelling requirementsOngoing work witt
domestic processing and dairy prim
production businesses isaurring in order t
support and ensure compliance with the

standards. It is intended the Food Unit of
Department of Health will provide the au
function and be the enforcement agency in
immediate future.

Extensive consultation was undertaken by

FSANZ during the development of the Primary

Production and Processing Standard for Dairy

Products, and following its gazettal on tH& 5

October 2006, a two year period was provided

:(k)] enablg industry adequate time to implement DAIRY INDUSTRY IN AUSTRALIA —
e requirements.

The Western Australian dairy industry HOW SAFE ARE WE!

currently comprises 196 farm milk production P —

units and 32 milk processors or dairy produce &

stores, of which 8 are export registered. These

food businesses are located principally in the

coastal areas between Perth and Albany.

Under Commonwealth legislation, export
registered milk processing establishments are
required to implement a documented HACCP TR'"%e,
based food safety plan as part the approved | -
arrangement with the Australian Quarantine "
Inspection Service (AQIS). The Food Unit
audits these approved arrangements under an
agreement with AQIS. Other milk processors
have developed food safety plans to improve
product safety or as a supplier requirement.

The AQIS approved arrangement requires Exiract fromDraft Assessment Report, Proposal P296,
export processing establishments to source Primary Production and Processing Sandards for
milk from farms that have appropriate systems Dairy, Food Standards Australia New Zealand

in place that satisfy food safety and relevant o _ _
overseas country requirements. In Australia, illness from dairy products is re

Between 1993004, there were only elev
reported outbreaks directly attributed to di
products, eight of which were associated \
consumption of unpasteurised milk.




i . KEY FINDINGS
In other Australian outbreaks, dairy products

were an ingredient of the responsible fi

The key findi f théVlicrobiological Risk
vehicle identified as the source of infecti € K€y Tindings © eroblological IS

Profile (Part A) can be summarised as:

However, dairy products are a componen
many foods and it is often difficult to attribt
the cause of an outbreak to a particular 1
ingredient. Microbiologich survey data fo
pasteurised dairy products in Australia sho
very low incidence of hazards of public he:
significance in these products.

While commercial dairy products have rar
been identified as sources of fobdrne illnes:
in Australia, thee have been a number
reports of outbreaks associated v
consumption of dairy products internationa
Unpasteurised dairy products are the r
common cause of these daagsociate
outbreaks of illness.

FSANZ undertook and extensive study into the

risk of dairy products which was release
August 2006. The Risk Profile of Dai
Products in Australia brings togett
information on microbiological and chemir
risks that may be associated with ds
products. The scope of the Risk Pro
includesthe identification and examination
risks along the dairy supply chain from
production through to consumption of de
products. The risk profile was undertal
within the framework of existing dai
regulations and risk management practice

Australia and comprises two separate parts:

» Part A: Microbiological Risk Profile
» Part B: Chemical Risk Profile

The purpose of this risk profile was to info
the development of the Primary Production
Processing Standard for dairy products.

Australian dairy products have an excel
reputation for food safety, and this is
supported by the lack of evider
attributing foodborne illness to dair
products;
A wide range of microbiological hazar
may be assciated with raw milk and dail
products, but these do not represer
problem under current managem
practices which:
o control animal health;
o ensure adherence to good milk
practices;
o require effectiveneat treatment e.
pasteurisation; and
o have controls to prevent post-
pasteurisation contamination in 1
dairy processing environment.

The key findings of th€hemical Risk Profile
(Part B) can be summarised as:

There are extensive regulatory and non-
regulatory measures in place along
dairy industry primary production che
resulting in minimal public health ai
safety concerns regarding the use
presence of chemicals in dairy products.
Extensive monitoring of chemical residt
in milk over many yes has demonstrat
a high level of compliance with tl
regulations.

There are a number of areas where ful
research or monitoring would assist
providing further reassurance that
public health and safety risk is low.
Continuation of the current amagemer
practices, particularly monitoring progra
for chemicals along the primary product
chain, will ensure that the dairy indus
continues to maintain a high standarc
public health and safety.



The full report can be acced on the FSAN.
website -http://www.foodstandards.gov.au

For any enquiries regarding the dairy indu:
and food safety please don’t hesitate to col
the following staff of the Food Unit

Billy McMullan: 9388 4912
billy. ncmullan@health.wa.gov.au
Rex Boaden: 9792 5300
rex.boaden@health.wa.gov.au

Rod Dixon: 9242 9620
rod.dixon@health.wa.gov.au
Intan Chen: 9388 4926
intan.chen@health.wa.gov.au
Bill Calder: 9388 4958

bill.calder@health.wa.gov.au

Food Standards Australia New Zealand
currently performing a risk assessment of
milk and raw milk products consideri
development of an extension to the di
standard. This should address issues in relati
production and sale of raw milkroducts ir
Australia arising from inconsistent legislati
currently applying to domestic and impor
dairy products, applications to FSANZ to per
raw milk products and any public health :
safety issues from consumption of raw n
products.

Kylie Neaves, Scientific Officer

Food Unit, Environmental Health Directorate
Department of Health in Western Australia
Phone: 08 9388 4927

Fax: 08 9382 8119

Email: Kylie.Neaves@health.wa.gov.au




