
 
 

 

FRESH HUB – 3 October 2019 – Food Safety 
 
Welcome to our Fresh Hub issue which is focused on food safety. 

 

Foodborne illness in the papaya industry. What can we learn? 

The U.S. Food and Drug Administration (FDA) needs all growers, packers, shippers and 

retailers in the papaya industry to review their operations to support public safety.  

Fresh papayas are most often eaten raw without cooking or processing to eliminate 

microbial hazards. The way they are grown, harvested, packed, handled, processed and 

distributed is crucial to minimising the risk of cross contamination with human pathogens.  

Eight foodborne illness outbreaks caused by Salmonella have been linked to fresh papaya 

since 2011. The first 7 outbreaks accounted for almost 500 reported cases of illness, more 

than 100 hospitalisations, and 2 deaths.  

Here are some learnings for New Zealand: 

• If a foodborne pathogen is identified in the crop or growing environment, a root cause 

analysis should be performed to determine the likely source of contamination.  

• Procedures and practices that minimise contamination must be implemented. 

• The industry should examine how water is used from production to postharvest to 

reduce risks. 

• Effective traceability must be implemented to track product and support recalls. 

• More research is needed to identify the potential sources and routes of contamination 

and develop preventive controls. 

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

by email at ygao@agrichain-centre.com. 

 

 

 

Tampering of food products is an increasing issue 

The U.S. Food and Drug Administration (FDA) has published tools for industry to prevent 

tampering of food in retail stores. The FDA recommends that food retailers review the 

guidance and assess which tools are suitable for your business.  
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The tools can be sued to review practices in packhouses and distribution centres too. 

The guidance is divided into 5 sections: 

• Management 

• Human element – staff 

• Human element - public 

• Facility 

• Operations 

The guidance document can be found here https://www.fda.gov/regulatory-

information/search-fda-guidance-documents/guidance-industry-food-security-

preventive-measures-guidance-retail-food-stores-and-food-service 

The points below highlight steps industry can take to prevent tampering and destruction of 

food products.  

• Inspect incoming products and product returns 

• Develop a system for handling damaged and returned goods 

• Inspect products displayed for retail sale for evidence of tampering 

• Monitor public areas for unusual or suspicious activity 

• Incorporate food tampering awareness into employee training 

• Provide periodic reminders of food tampering security procedures to staff 

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

by email at ygao@agrichain-centre.com. 

 

 

 

 

Foodborne illness will increase with climate change 

Anne-Marie Arts, our Managing Director from The AgriChain Centre, recently attended the 

Fresh Produce Safety Centre (FPSC) conference in Sydney on 14th August. The 

presentations are all available at the FPSC website https://fpsc-anz.com/conference-

2019/. 

The topic of this 2019 conference focused on the impact of climate change on fresh produce 

food safety. Presentations ranged from high level concepts to more down to earth 

discussions.  

Presentations from some more notable speakers are summarised below: 
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Dr Nigel French: On farm impact of climate change 

• The likely impacts for horticulture include higher temperatures, more droughts, more 

flooding, rise in sea levels, increase in water demand in hot summers, and decline in 

water quality 

• Horticultural production may increase due to alternative crops being able to grow 

• There may be an increase in pests and disease especially moulds and fungi 

• There may also be an increase in costs of land use activity 

Dr Keith Warriner: Climate change and food safety 

Food safety and security will be impacted by climate change. Negative effects could be: 

• Increased risk of pathogens entering the food supply chain 

• Increased infection in warmer climates 

• Pathogens previously considered enteric can now survive outside the gastrointestinal 

tract 

Dr Turlough Guerin: The need for considering climate risk from production to the 

company board level 

Business continuity planning needs to consider the impact of climate change. The argument 

was that extreme weather events are increasing and need to be factored into risk 

assessments. 

It is recommended that Business Directors need to consider: 

• Preparation for a more regulated future 

• Support a culture of compliance  

• Scenario planning for higher temperatures and water scarcity 

• Support food safety systems review 

• Research shaping R&D strategies 

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. 

 

 

 

Food Residues Survey Programme – What is it?  

The Food Residue Survey Programme (FRSP) was established in 2003 by the Ministry for 

Primary Industries (MPI). The programme collects several hundred samples from a multitude 

of sources. It investigates a broad range of residues and contaminants in food intended for 

sale in new Zealand’s domestic market.  
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FRSP undertakes these surveys regularly to verify that the food producers and importers are 

following good practices for the New Zealand market. FRSP surveys do not target individual 

food producers or importers. 

The 2019-20 FRSP programme is a plant-based survey, collecting data on agricultural 

chemical use and good agricultural practices. Traceability of produce back to grower or 

importer is key. 

For more information regarding the survey, please check the website: 

https://www.mpi.govt.nz/food-safety/food-monitoring-and-surveillance/food-

residues-survey-programme/ 
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