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FRESH HUB 3 JULY 2019 – FOOD SAFETY 

Welcome to Fresh Hub: our Fresh Produce Newsletter. This issue is focused on food 

safety. A summary of the current topics of interest to the industry is presented below. 

Read all the articles at: www.agrichain-centre.com/fresh-hub-newsletter/. 

 

This edition, we cover: 

• Food Path – Field to Plate 

• How can the Horticultural Industry Improve its Sustainability Practices? 

• Supporting a Healthy Food Safety Culture 

• Understanding your business flow 

• What is a Toolbox Talk? 

 

 

Food Paths – Field to Plate 

Do you know the path your food has taken from the field to your plate? 

The speed at which you withdraw or recall food can limit the spread of foodborne illness in the event of 

contamination. This is particularly important in the produce industry, where food can move from paddock 

to plate in only a few days. Any food safety issue therefore gives the industry little time to react.  

Traceability issues were identified during the 2014 Yersinia Tuberculosis outbreak and the Fonterra Whey 

Protein concerns in 2013. These incidents triggered a serious rethink of traceability systems for primary 

produce. 

As part of an MPI funded Sustainable Farming Fund project, the United Fresh Technical Advisory Group 

(TAG) has been working with The AgriChain Centre in 2019 to investigate traceability in the supply chain. 

This has included AgriChain’s Yvonne Gao, who has been identifying potential gaps in traceability.   

This exercise has identified some issues with information storage and transfer between links in the supply 

chain. This data is not always consistent between companies, and companies do not always collect all the 

information needed by companies closer to the consumer. This is especially important when this data 

might be needed to prevent a foodborne illness outbreak. 

This traceability study is continuing throughout 2019 and 2020, as we seek to identify ways to improve 

traceability in the produce supply chain and prevent future foodborne illness outbreaks. 

Need help or want to know more? Please contact Anne-Marie Arts by phone on 09-414-4536, or by email 

at amarts@agrichain-centre.com.  
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How can the Horticultural Industry improve its Sustainability 

Practices? 

One definition of sustainability states that it is “meeting the needs of the present without compromising the 

ability of future generations to meet their needs” (Brundtland Report of 1987).  

The topic of sustainability is rapidly gaining importance among the general population. The United 

Nations highlights the issues surrounding increasing population and natural resources. They explain; 

“should the population reach 9.6 billion by 2050, the equivalent of almost 3 planets could be required to 

provide the natural resources needed to sustain current lifestyles”.  It is for these reasons that the United 

Nations have developed 17 robust Sustainable Development Goals.  

One of those goals is to ‘Ensure sustainable consumption and production patterns’ which is aimed at 

‘doing more and better with less’, or reducing resource use, degradation and pollution along the entire 

value chain. (Fresh Plaza, 2019).  This can be seen in the current trend Reuse, Repurpose, Recycle (or 

upcycle).  

The New Zealand fresh produce industry is starting to investigate ways to meet and address 

sustainability concerns. Recently the Canterbury based company, Meadow Mushrooms, have devised a 

strategy to reduce their emissions by moving to a more environmentally sustainable way of production 

(Fresh Plaza, 2019). Currently, they produce around 200 tonnes of Mushrooms and about 50 tonnes of 

organic waste (mushroom stalks) each week. Instead of diverting these 50 tonnes of waste to landfill 

they decided to explore more constructive ways to utilise this waste. They have come up with the 

concept of producing punnets for their mushrooms using their waste mushroom stalks. (Fresh Plaza, 

2019) 

Mushrooms, like most other fresh produce continue to breathe post-harvest and therefore lose water 

making packaging an important factor in post-harvest management. New Zealand’s Ministry of 

Environment has set up a waste minimisation fund that could help to enable this packaging or type of 

packaging to be used by other companies in the produce industry as well.   

It is great to see the fresh produce industry taking these initial steps.   

Should you wish to discuss possible ways to improve your businesses sustainability going forward, 

please contact Anne-Marie Arts who is currently working with United Fresh’s TAG to ensure the industry 

is moving forward together. Contact Anne-Marie Arts by phone 09-414-4536, or by email at 

amarts@agrichain-centre.com.  
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Supporting a Healthy Food Safety Culture 

Having a strong food safety culture is very important. "It's important for the health of our consumers and 

the strength of our economy that New Zealand food continues to be safe and suitable and we protect our 

good reputation”. (Paul Dansted, New Zealand Food Safety's director of food regulation).  

New Zealand food businesses have a strong commitment to food safety, and an inherent sense of pride 

in what they are doing, however, research indicates there's still room for improvement.  

Continuous improvement is the key to having a world class food safety system in place.  

• Keeping customer safety top of mind 

• Formalised food safety policies and procedures to identify and deal with food safety risks 

• Good leadership driving food safety culture 

• Managers visibly showing support for food safety and walking the talk. 

Businesses need to have specific food safety goals and key performance indicators in place, and reward 

employees for taking part in the day-to-day improvement of their food safety practices. Businesses also 

need to develop a more inclusive and shared sense of responsibility for food safety across the whole 

organisation.  

Need help or want to know more? Please contact Anne-Marie Arts by phone on 09-414-4536, or by email 

at amarts@agrichain-centre.com.  

 

 

 

 

Understand your Business Flow 

Understanding how your business processes work is vital at any time. It is especially important if you are 

looking at changes or improvements to your processes. 

Start by defining your business processes by creating a flowchart. A flowchart is a picture of the steps 

involved in a process in a sequential order.  

It includes inputs (both internal and external, materials and services), processes (including transport), 

and outputs.  It is also useful to include decision points, control points, measurements, people and time.  
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Develop a flowchart when you want to: 

• Define and document a process  

• Understand a process 

• Improve a process 

• Standardise a process 

• Communicate a process 

Understanding how your business flows can help you streamline your processes by identifying 

bottlenecks, duplication of tasks, and areas where errors can easily creep in. You start to see synergies 

and recognise areas for improvement and standardisation. You may see steps that are not necessary or 

are inefficient. When you understand how your processes really flow, you can start to improve the 

efficiency of your business.  

Once you understand your business better, you can relate that to what is important to your customer? Is 

it cost, product quality, quality of service, speed of service, transparency, traceability? 

Need help or want to know more? Please contact Yvonne Hallaways by phone on 09-414-4536, or by 

email at yhallaways@agrichain-centre.com.  

 

 

 

 

What is a Toolbox Talk? 

Toolbox Talks, also known as Pre-Start or Take-5 Safety Talks, are an effective but simple way to get your 

team communicating about workplace hazards before commencing work. It involves a short 5-10 minute 

meeting reminding people to be aware of food safety risks associated with day-to-day activities.  

Having short but frequent Toolbox Talks can: 

• significantly reduce workplace incidents 

• grow a positive food safety culture 

• keeps workers alert 

• improves team communication 

• remind workers of their duties and responsibilities 

• function as an updated record of hazards and action plan. 

Toolbox topics should be topical and relevant to current and upcoming activities. Use a template to keep 

the meeting relevant and ask participants for topic ideas, such as:  
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• changes in plant machinery  

• new or changed processes  

• changes in the workplace environment 

• responses to accidents/incidents.    

Slips, trips and falls are the most common hazards, but are often overlooked. Discussing near-misses and 

how to prevent their reoccurrence encourages people to be aware of dangers. 

Electrical safety, when dealing with machinery, or simply being aware of electrical leads running about the 

workplace, is vital. Knowledge of how to switch off a piece of machinery quickly and safely can save a life.  

Wearing appropriate PPE can help reduce worker’s exposure to hazards. Discuss the condition of PPE 

used and record faulty equipment needing repair or replacement. Remind workers of the relevance of PPE 

use to their safety.   

Confined spaces bring their own issues, potentially bringing workers into close contact with each other.  

This introduces potential for workers to collide more frequently and more tripping hazards.  

Diarise a daily or weekly ToolBox talk for your team now!  

 

Need help or want to know more? Please contact us on 09-414-4536, or by email at info@agrichain-

centre.com. 
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