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From: submissions
To: _
Subject: RE: SUBMISSIONS TO FSANZ - |}

Please find attached the FTAA submissions for:

P1034: PDF File.

Please note that as FTAA is an organisation representing about 100 food companies, only the following questions in
P1034 have responses that are relevant to peak bodies, etc:

Questions 1, 2,4, 5, 9, 10.

Regards,

FTAA (Food Technology Association - Australia)
3/178 Glen Eira Road, Elsternwick, Victoria, Australia, 3185
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Te Mana Kounga Kai = Ahitereirla me Aotearoa

All stakeholders are invited to respond to questions posed
in this Consultation Paper.

Please indicate if you are a:
{required}
O Raw matetial provider

O Packaging manufacturer/converter/provider

@ Peak industry/trade association

O Food business (manutacturar/importer/brand owner/retailer)

O Consumer

O Government representative (statestorritory or Commonweslth agency)
O Public health representative

O Other {please specify)

If you are a business, please indicate the approximate
number of employees in your business:

O1o0 (Cooooo Oszoo

Please note: this form requires the latest version of Adobe Acrobat Reader
which can be downloaded for free here.
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Keunda Kal & abjpors

Question 1 {refer to p.9)
What concerns, if any, do you have about food packaging in relation to food safety?

O None

Please provide details of your concems

FTAA has concerns about the possible migration of volatile and other chemicals from
packaging into food as consumed. These concerns concem every aspect of the packaging
cycle and not only those packaging materials that have direct contact with the food. Many
types of packaging materials are used in the transport, storage as well as the retail sale
packaging that the consumer purchases. Many of these materials are not perceived or
known to the consumer.

1. Packaging that is used in production cycle includes packaging that is used for raw
materials that may be sourced from many places and produced and packed under tha large
variety of conditions.

2. Although microbiological load has been considered the most important safety topic,
there arc considerations of production, storage, transport and packaging that have been
ignored. Migration of chemicals into food is only one factor.

3. There are many overseas and Australian Standards, Regulations and Guides, etc, some
enforceable and many not cnforceable, that impact on the food supply chain besides
Standards 1.4.1 and 1.4.3.

4. There are chemicals that migrate into food that may appear to have no immediate health
effedsan&ammnsnfﬁmﬁnL&hﬂmun_chrmmJQfonmummceﬁmnihaLthemj

Question 2 (refer to p.9)
What measires do you think could be implemenied to resolve these concerns?

O None

Flease provide details

FTAA suggest the following cations should be undertaken in relation to this matter before
any regulations or standards are introduced:

1. Investigate and discover all relevant and particularly recent information about exposure
to chemicals form packaging materials .

2. All overseas standards and regulations be considered and used as templates for Australia
and New Zealand, where relevant.
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Question 3 (refer to p.11)

If you are a packaging manufacturer/converter/supplier, please detail the types (s} and relative volumes for the
different food packaging materials produced by your business and whether the main components are Imported or
made locally (in Australia or New Zealand).

Type of packaging material (for example)  Volume (ktpa*) Local/Imported
Carton boar o ; ok
o Imported

e
‘1 O Imported

@ » *Kilo tonnes per annum page 25 of 36
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Te Mana Kaunga Kal - Ahll 4 Aclaaro

Question 4 (refer to p.12)

If you are a peak body/irade association, do you have the expertise to offer food safely advice on chemical
migration from packaging into food (CMPF} to businesses within the packaging supply chain?

®no (Yes

Please expand an your responss

Some individual members of FTAA may have the required expertise and experience but as
an organisation this type of information gathering is not part of our charter.

Question 5 (refer to p.712)
As a peak body/irade association, is there a need for access fo further advice on CMPF?
OnNo (® Yes

Please expand on your response

1. The scope of the present day problem and provisional projections for future exposure
requires to be provided.

2. Nano materials would appear to be an area that requires exploration in regard to
migration from packaging into food.

3. In at least the short term, labelling of the presence of nano materials may be required,
until sufficient information regarding safety aspects is published.

4. The use of "active packaging" should be included in this matter, e.g. moisture, oxygen
protection, exclusion, etc.
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Question 6 (refer to p.13)

Can you please identify the risk idenlification, characterisation and mitigation strafegles that your business
uses and whether you use any others?

Please indicate which responses apply

O Adherence to either a mandatory or voluntary standard, Code of Practice (CoP), handbook or guideline that provides
guidance on mitigation of patential risks associated with GMPF

O Prohibition of speciflc chemicals that should not be present in food if it is determined that they may migrate into food
and present a significant risk

O Prascriptive regulatory requirements for CMPF to address identified risks (e.g. maximum limits, migratory limits)

O Racognition of other countries’ approaches and/cr requirements used to mitigate risk and adopting these for use in
Australia/New Zealand

O Use of certlficates of compliance confirming that packaging and packaging inputs adhere o a specific CoF, industry
standard or regulation

O Instructions in the form of labelling requirements to mitigate risks at the consurner level (e.g. preparation instructions)

O Introduction of a post-market incident response mechanism (for example, to review peor or lack of application of
Goed Manufacturing Practice (GMP))

O Establishment by packaging and food manufacturing companies of internal specifications and due diligence systems
for packaging supply/use

O Other
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seho A,
e

Question 7 {refer fo p.14)

if you are a fovd business {manufacturer/importer/brand owner/retailer):
Is information readily available on whether or not food packaging (including for home brand products)
is made from recycled materials?

No (\)Yes
O

Please expand on your response

Question 8 (refer to p. 74)

if yes to Question 7, how do vou ensure that packaging manufactured from recycled materials does
not contain chemicals that could migrate into food at levels of potential concern?

O In-house testing
O Request Declaration of Compliance
O Audliting of supplier

O Other (please specify}
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Question @ (refer to p. 16

If you are a packaging or food manufacturer, or industry body, is using another couniries’ Ieglsiatron (eg US/EL)
suitable to ensure compliance with your customer’s needs?

O No OYes

Please expand on your responss

There is very little else available in Australia.

Although customer's may not specifically request compliance with particular overseas
Standards there is a requirement for Australia and New Zealand companies to ensure that
as far as possible, food is safe and of the expected quality.

Also most reputable Australia/New Zealand companics do not want to suffer a recall and
the attendant publicity for the lack of a quality assurance procedure that is available, albeit
outside Australia.

Question 10 (refer to p. 16)

In your experience, do the EU or US requirements or guidelines and other CoPs adequately manage risks from
CMPF from all recycled materials?

ONo (:)Yes

Please expand on your response

IAlthough this question is outside the expertise of FTAA, it was suggested that possibly
TGA may have experience/guidelines on this matter.
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Question 11 (refer to p.17)

What would you see as the advaniages and disadvaniages of a co-regulatory approach to managing CMPF?
Advantages

Disadvantages

Question 12 {refer to p.17)

Does the Australian Standard for Plastic Materials for Food Contact Use — AS2070-1999 supply useful
guidance fo industry?

O No (\' Yes

Please expand on your response
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Question 13 (refer o p.17)

Are there other pertinent industry standards {Australian/New Zealand or International} that you reference
and adhere to regularly?

Ono (ves

Please expand on your response

Question 14 (refer to p.18)
Would you see benefits if a more prescriptive approach to packaging reguiations were introduced?

OnNo (OiYes

Please expand on your response
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Te Mana Kaungs Kal = Ahilerairia me Adis

Question 15 {refer fo p.18)

Regardiess of whether you buy or manufacture packaging, do you have a food safety or quality
management program for that packaging?

O No {) Yes

Please expand on your response

Question 16 (refer to p. 18)
What are the key efements periaining to chemical migration from packaging of this program (if you have one)?
for example, do you comply with a code of practice(s) or a specialist customised in-house program.

O Gomply with requirements in Australia New Zeatand Food Standards Gode
O Comply with AS 2070-1999

O Comply with Good Manufacturing Practice

O Comply with EU regulations

O Comply with US regulations

O Comply with CoP (if so, which?)

O Comply with customised in-house program

O Ensure threugh chain product stewardship

O Other
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Question 17 (refer fo p.18)

As a food business, what quality assurance and quality controfls do you currently use to mitigate risks from CMPF?
Please provide examples.

Quality Assurance

Quality Controls

Question 18 (refer o p.18)
As a food business, do you have in-house fechnical capacily or expertise refated to packaging?

Ono C)Yes

Please expand on your responsea
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a Mana Keunga Kal - Ahilareiria me Asteorsg

Question 19 (refer to p. 18)

As a packaging manufacturer/converier/supplier (including packaging importer), if you print on the materials that
you produce, do you have a quality assurance and quality control system (or similar} which includes printing inks
and refated products (eg. resins, adjuvants, mineral oil)?

O No () Yes

Please expand on your response

Question 20 (refer to p.18)

As a packaging manufacturer/converter/supplier (including packaging importer), do your quality assurance/guality
control systems consider the end uses of the packaging?

ONo OYes

Please expand cn your responss
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To Maba Keunga Kal - Akiteralrda ma Aslaaran

Question 21 (refer to p.18)

As a packaging manufacturer/converter/supplier (including packaging importer), do you always prepare a
Declaration of Compliance with existing legisiation in order to meet your customers’ needs?

OnNo O Yes

Please expand on your response

Question 22 (refer to p. 18 and SD3)

As a packaging manufacturer/converter/supplier (including packaging importer), as a result of international
responses to issues with GMPF (eg. di-2-ethyihexy! adipate (DEHA)), and management measures undertaken
by overseas manufacturers (eg. reformulation), have you adopted similar mitigation measures?

O No (:‘ Yes

Please expand on your responsea

-
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Question 23 (refer to p. 18 and SD3)

As a packaging manufacturer/converter/supplier (including packaging imporler), are you aware if
semicarbazide is stilf used in manufacturing of food packaging mafterials in Australia and/or New Zealand?

ONo @Yes

Pleass expand on your response

Please detail any other comments you have on the
Consultation Paper and the issues raised:

SUBMIT PRINT

Pressing the submit button will apen a new email in your email clisnt, addressed to submissions@focdstandards.gov.au.
If your PDDF reader doas not support this, you can save this PDF and email it manually.

Alternatively, you can print the form and post it to:
‘ PO BOX 7186, Canberra BC, ACT 2610, or fax to 02 6271 2278
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