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Welcome to the August 19th Fresh Hub Newsletter. 

In this edition we examine the theme of Food Safety with a spotlight on ensuring you are accessing 

reliable information to make informed decisions. 

• Food Safety – The Paradigm Shift in Progress 

• Understanding Food Safety Information to Address Risk 

• Relevant Links for Information on Ensuring Information is Reliable 

Food Safety – The Paradigm Shift in Progress 

Food Safety was for many years been treated as a secondary issue in the produce trade. Industry and 

regulators used to work on the presumption that, at worst, consumers could get an upset stomach 

from eating spoiled produce. Consequently, significant efforts went into improving the quality of 

the meat supply chain which was considered to be a higher risk to consumer health than the fresh 

produce one. 

The unfortunate reality is that, under certain conditions, spoiled and / or contaminated fruit and 

vegetable products can have very serious effects and also lead to fatalities. 

Within the last ten years, the produce trade has undergone a paradigm shift and fresh produce food 

safety is now being taken very serious indeed. 

This is partially the result of the lessons learned from the tragic fresh produce food safety incidents 

that did occur around the globe, and partially due to a combination of a more robust consumer 

demand for answers, and advances in modern technology which allows industry to more effectively 

address the inherent risks. 

As a consequence, industry has geared up to ensure it delivers - and one of the delivery mechanisms 

is Traceability. This means on one level nothing other than knowing, and being able to provide, the 

relevant information about where the produce has come from. What is, of course, implied is that 

one is happy to share the information because Food Safety is assured. 

To achieve a state of an acceptable level of Food Safety Assurance with perishable, seasonal and 

weather dependent crops is a massive undertaking that requires a major rethink on the part of every 

grower, producer, packer and distributor participating in the fresh produce value chain.  

The United Fresh Traceability project is a good and reliable starting point for any produce business 

that wants to learn more about risk management related to produce food safety. Learn more here.  

Food Safety is a critical aspect of any produce business and needs to be treated as an integral part of 

the business and not as an optional extra! 

Dr Hans Maurer 

https://www.unitedfresh.co.nz/technical-advisory-group/sff


 

Understanding Food Safety Information to Address Risk 

The internet is a wonderful and indispensable part of our lives. We have all learnt how to assess the 

quality not only of the information we find but also to verify if it comes from a reputable source. 

The same principle applies for food safety related information. 

Following updates about foodborne illness outbreaks overseas requires attention to detail and also 

interpreting its relevance in relation to New Zealand horticulture businesses. 

A current example is the Salmonella Newport outbreak on onions in the United States. On first 

reading, I asked myself the question “how would the issues identified translate into the New Zealand 

context?” 

Onions are peeled and processed in New Zealand albeit on a much smaller scale than the USA. From 

a food safety viewpoint, what are the conditions that processing is occurring under? As I read the 

reports on the outbreak, I wondered if process control within the processing operation had been 

compromised. 

I am sure we will find out in due course what factors led to the current outbreak, but a total recall of 

all product passing through a processing operation raises red flags. 

A piece of work United Fresh is championing and will commence in the near future is a review and 

development of a food safety risk framework relevant to New Zealand. We are looking forward to 

working with industry on identifying what our food safety prioritisation needs to be. 

A food safety risk framework is a good place to start so we can focus our efforts where they are most 

needed! 

If you have any questions in relation to your food safety processes, or would like to discuss the 

upcoming food safety risk framework please contact Anne-Marie Arts in 027 279 5550 or 

amarts@agrichain-centre.com. 
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Relevant Links for Information on Ensuring Information is Reliable 

• "It takes 20 years to build a reputation and 5 minutes to ruin it. If you think about 

that, you’ll do things differently.” A 2014 article examines the learnings from the 

1992 USA E.Coli outbreak and ponders the additional impact social media could 

have had on the business. Click here to read the full article. 

• A 2018 blog reviewing the role social media can have in food safety and how the 

public translate that information. Click here to read the full article. 

• A 2011 article by Economists highlights how strongly the media can influence the 

food risk perceptions but acknowledge that it requires all stakeholders to work 

together to ensure effective and efficient outcomes in a food scare. Click here to 

read the full article.  

• Canadian Public Heath Notice on the August 2020 Salmonella outbreak linked to 

onions imported from the USA. Click here to read the full article.  

• The New Zealand Food Safety website provides support to develop and structure a 

food recall plan in the event you need to implement one. More information can be 

found here.   

 

https://www.foodsafetymagazine.com/magazine-archive1/februarymarch-2014/the-tweeters-of-doom-how-social-media-impacts-food-safety-and-risk-communication/
https://safefoodalliance.com/food-safety/the-role-of-social-media-in-food-safety-and-public-information/
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC3128959/pdf/embor2011118a.pdf
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC3128959/pdf/embor2011118a.pdf
https://www.canada.ca/en/public-health/services/public-health-notices/2020/outbreak-salmonella-infections-under-investigation.html
https://www.mpi.govt.nz/food-safety/food-recalls/
https://www.mpi.govt.nz/food-safety/food-recalls/

