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The 23rd Australian Total   
Diet Study

The Australian Total Diet Study (ATDS) is a major 
study undertaken to estimate dietary exposure of 
the Australian population to a range of chemicals 
found in foods commonly consumed in the diet. 

In recent years, the ATDS has changed from 
focussing solely on agricultural and veterinary 
chemicals and contaminants to looking at a 
broader range of substances, including nutrients 
and additives. The 23rd ATDS examined dietary 
exposure for the Australian population to a 
range of agricultural and veterinary chemicals, 
contaminants, as well as to selected mycotoxins 
and nutrients.

What were the key findings of  the study? 

The 23rd ATDS confirms the current high level of 
safety of the Australian food supply in terms of 
the levels of agricultural and veterinary chemicals, 
contaminants, selected mycotoxins and nutrients. 
A summary of the key results of the study is 
presented in Figure 1.

The ATDS will continue as a national collaborative 
effort to estimate the level of dietary exposure 
of the Australian population to a range of food 
chemicals in order to assess public health and 
safety.

The full report can be found on the Food 
Standards Australia New Zealand website here.

Which foods were sampled in the study?

A total of 92 foods and beverages were 
surveyed in this study. Foods were sampled 
by representatives from government food 
regulatory agencies in each Australian state and 
territory during January/February 2008 (summer 
sampling period) and June/July 2008 (winter 
sampling period). This allowed for variation in 
produce available during different seasons. Both 
regional foods, foods that might be expected to 
show regional variation of chemical or nutrient 
concentrations (such as fresh fruit and vegetables) 
and national foods, (i.e. those foods not expected 
to show chemical or nutrient variation, such as 
breakfast cereal) were collected.

For regional foods, between 8 and 12 composite 
samples, each composite comprising 3 individual 
primary purchases, were analysed. For national 
foods, two composite samples of these foods, 
each comprising three individual primary 
purchases, were collected in two capital cities. 
Therefore 4 composite samples for each national 
food were analysed. A total of 1710 individual 
samples were purchased, equating to the analysis 
of 540 composite samples. 

All foods examined were prepared to a ‘table 
ready’ state before being analysed (e.g. chicken 
was cooked). Symbio Alliance Pty Ltd conducted 
the analysis of most food samples for agricultural 
and veterinary chemicals, contaminants 
and nutrients. The University of Canberra 
Ecochemistry Laboratory conducted the analysis 
of total mercury, methyl mercury and inorganic 
mercury in selected seafoods.

What chemicals were analysed?

A variety of agricultural and veterinary chemicals, 
contaminants, selected mycotoxins and nutrients 
were analysed in the 23rd ATDS. The range 
of agricultural and veterinary chemicals and 
antimicrobials tested included: 

• Chlorinated organic pesticides

• Organophosphorus pesticides

• Carbamate pesticides

• Synthetic pyrethroid pesticides

• Herbicides

• Fungicides

• Mycotoxins

http://www.foodstandards.gov.au
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The contaminants tested were:
• Aluminium
• Arsenic, total and inorganic
• Cadmium
• Lead
• Mercury, total, methyl and inorganic
• Strontium
• Vanadium

The nutrients tested were:
• Calcium
• Chromium
• Cobalt
• Copper
• Fluoride
• Iron
• Manganese
• Molybdenum
• Potassium
• Selenium
• Zinc

Which age groups were assessed in this 
study?

Dietary exposures to agricultural and veterinary 
chemicals and contaminants, and intakes of 
nutrients, were estimated for a range of population 
groups including infants, children and adults.  The 
age-gender groups assessed for agricultural and 
veterinary chemicals and contaminants differed 
for nutrients in order to correlate with relevant 
reference health standards. For full details of the 
specific age groups assessed, please refer to the 
report.

How was dietary exposure and intake 
estimated?

The dietary exposure (or ‘intake’ when referring 
to nutrients) was estimated by determining the 
concentration of the substance in foods by 
laboratory analysis, and then multiplying this with 
the amount of food consumed, as reported in the 
two most recent national nutrition surveys, the 
2007 Australian Children’s Nutrition and Physical 
Activity Survey (2007 NNS) and the 1995 NNS. 
For 9-month-old infants, dietary exposure was 
estimated using a model diet. The model diet was 
based on information on recommended energy 
intakes, mean body weight and the proportion of 
milk and solid foods in the diet for a 9 month old 
infant, and 2007 NNS data on foods consumed by 
a two year old child.

The aim of dietary exposure assessments is to 
make as realistic an estimate of dietary exposure to 
the food chemicals of interest as possible. It should 
be noted that the dietary intake of nutrients from 
dietary supplements was not taken into account for 
this study.

How were potential risks to population 
health and safety assessed?

The dietary exposure to agricultural and veterinary 
chemicals, contaminants and nutrients was 
assessed against available reference health 
standards to determine any potential population 
health and safety risks (Table 1). 

Food chemical Reference health standard

Agricultural and veterinary chemicals Acceptable Daily Intake (ADI)

Contaminants# Provisional Tolerable Weekly Intake (PTWI)
Provisional Tolerable Monthly Intake (PTMI)
Provisional Maximum Tolerable Daily Intake (PMTDI)

Nutrients* Estimated Average Requirement (EAR)
Adequate Intake levels (AI)
Upper Level of Intake (UL)

# For lead, a Margin of Exposure (MOE) approach was used for the risk assessment.

* Several reference health standards were used based on the Nutrient Reference Values  (NRVs) established by the NHMRC (2006).

Table 1: Types of reference health standards for food chemicals

http://www.foodstandards.gov.au


Agricultural and veterinary chemicals Contaminants Nutrients

➠ ➠ ➠

• Some agricultural and veterinary 
chemicals were detected that are not 
approved for use in Australia.

• The level of some chemicals that 
are approved for use exceeded the 
maximum residue limits (MRLs) 
established in the Australia New 
Zealand Food Standards Code (the 
Code). The MRL is an indicator of 
good agricultural practice and is not 
a safety level.

• In both of these instances the 
relevant State or Territory was 
notified for follow up action.

• Estimated dietary exposures for all 
agricultural and veterinary chemicals 
were below the relevant reference 
health standards for all population 
groups.

•    There were no detections of 
mycotoxins including aflatoxins and 
ochratoxin A in any of the foods 
analysed.

 •   Estimated dietary exposures for 
all contaminants, were below the 
relevant reference health standards 
for all population groups.

• For the nutrients with Estimated 
Average Requirements (EARs) 
molybdenum and selenium, dietary 
intakes were considered adequate.

• For chromium, copper, fluoride, 
manganese and potassium, mean 
estimated dietary intakes for the 
majority of age-gender groups 
were similar to, or exceeded their 
respective Adequate Intake levels 
(AIs).

• Dietary intakes of a proportion of 
children aged 2-3 years exceeded 
the Upper Level of Intake (UL) for 
copper, fluoride, selenium and zinc.

• Infants aged 9 months at the 95th 
percentile of intake may also exceed 
the UL for fluoride, selenium and zinc 
based on a theoretical diet.

• FSANZ will be working with the 
National Health and Medical 
Research Council and the 
Department of Health and Ageing 
to review current Nutrient Reference 
Values, which will also include a 
review of current ULs.

• FSANZ will continue to monitor 
contaminants in food where 
maximum levels have been 
established and that are likely to 
be major contributors to dietary 
exposure.

• FSANZ will continue to monitor 
agricultural and veterinary chemicals 
in food to ensure the ongoing 
adequate protection of the Australian 
population.

Future work for FSANZ

➠

➠

➠

Figure 1: Summary of key results from the 23rd ATDS
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Survey of Iodine levels in 
seaweed and seaweed 
products

Food Standards Australia New Zealand (FSANZ) 
conducted a food analytical survey on the iodine 
levels in seaweed and seaweed containing 
products, in consultation with the Australian states 
and territories. This study was prompted by an 
increased number of reported human thyroid 
dysfunction cases linked to high iodine intake, 
associated with the consumption of Bonsoy soy 
beverage.  The high iodine level in the beverage 
was attributed to the addition of a species of 
brown seaweed (kombu, Laminaria spp) during the 
manufacturing process. 

Samples were collected from a variety of retail 
outlets in April/May 2010 from all states and 
territories in Australia. A total of 110 individual 
samples were purchased, of which a total of 
37 composites and two individual samples 
were analysed.  Samples were prepared before 
compositing according to the manufacturer’s 
instructions, where provided. Given seaweed can 
be consumed dried, cooked and used to make 
soup broth, the iodine concentration for dry, 
cooked and broth was determined.

All samples analysed in this survey had detectable 
levels of iodine. Dried brown seaweed (e.g. 
wakame, hijiki, kombu) contained iodine at 
concentrations ranging from 140 to 6800 mg/
kg.  Concentrations of iodine in red seaweed (e.g. 
nori) were lower ranging from 9.4 to 20 mg/kg, 
consistent with previously published studies.

 

Iodine levels in cooked seaweed, broth made from 
seaweed and seaweed containing products, were 
generally much lower than dried seaweed.

A risk assessment found that some brown species 
of seaweed (e.g. Kombu, Sargassum Fusiforme) 
with levels of iodine above 1000 mg/kg may be 
unsafe for human consumption at high levels. 
Estimated dietary exposure to other investigated 
seaweed species and seaweed products does not 
pose appreciable risk to human health and safety.  

FSANZ is working with state and territory food 
and health agencies to develop and distribute 
advice to consumers, particularly pregnant and 
breastfeeding women, not to over consume brown 
seaweeds with potentially high levels of iodine. A 
factsheet providing advice on the consumption 
of brown seaweed for pregnant women, 
breastfeeding women and children is available on 
the FSANZ website 

FSANZ has also provided advice to the Australian 
Quarantine and Inspection Service (AQIS) for 
iodine levels in imported brown algae/seaweed 
vegetables. AQIS has subsequently listed brown 
algae / seaweed vegetables on the imported food 
‘Risk List’.  

The full report on the ‘Survey of iodine levels 
in seaweed and seaweed containing products 
available in Australia’ is available on the FSANZ 
website. 

http://www.foodstandards.gov.au
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Survey of nitrates and nitrites 

Nitrate and nitrite ions are everywhere in the 
environment and occur naturally in plant foods 
as a part of the nitrogen cycle. Nitrate and nitrite, 
as the sodium or potassium salts, have also 
been used as food additives in cured meats for 
many years primarily to prevent growth and toxin 
production of Clostridium botulinum.

In order to estimate the Australian dietary exposure 
to nitrate and nitrite, and to determine whether 
there are any risks to human health at current 
dietary exposure levels, FSANZ has funded and 
coordinated surveys for both nitrate and nitrite in 
Australian foods and beverages. 

Food regulatory agencies in state and territory 
governments collected the food samples in their 
region.

The highest concentrations of nitrate were 
generally found in leafy green vegetables, such 
as spinach, consistent with other international 
findings. For nitrate, the major sources of 
estimated dietary exposure across different 
population groups were vegetables (42-78%) 
and fruits, including juices, (11-30%). The major 
sources of dietary exposure to nitrite were 
vegetables (44-57%) and fruits, including juices 
(20-38%) with only 5-7% from processed meats. 

Estimated Australian dietary nitrate and nitrite 
exposures are not considered to represent an 
appreciable health and safety risk. In contrast, 
there is strong evidence of a protective effect of 
certain vegetables and fruit against a number 
of non-communicable chronic diseases, among 
them cancer. Therefore, any potential health 
risks that may be associated with ingestion of 
nitrate and nitrite in the diet are outweighed by 
the strong evidence of beneficial health effects of 
consumption of fresh fruit and vegetables, as part 
of a balanced diet. 

The full report on the ‘Survey of nitrates and 
nitrites in food and beverages in Australia’ is 
available on the FSANZ website.

Survey of egg-based sauces 
and Salmonella in small to 
medium food businesses  
(April – August 2010)

Summary

The consumption of improperly handled uncooked 
or lightly cooked products containing eggs 
was linked to a significant number of cases of 
Salmonella infection in Western Australia since 
October 2009 (WA Health, 2010). OzFoodNet 
WA reported that since 2009 nine out of 19 
outbreaks of foodborne or suspected foodborne 
disease were caused by Salmonella species, with 
eggs being the suspected cause of two of these 
outbreaks (WA Health CDCD, 2010). The outbreak 
investigations highlighted the need to conduct 
further research to evaluate whether products 
containing raw eggs present an increased risk 
of Salmonella contamination and if so, whether 
preparation practices contribute to the cause of 
contamination.

A state-wide survey was coordinated by WA 
Health, Food Unit’s Western Australian Food 
Monitoring Program and conducted by local 
government from April to August 2010. Samples of 
egg-based sauces and spreads made on-site from 
a range of food businesses were collected by 25 
local government authorities.  Information was also 
collected from each premises about food safety 
management, hygiene practices and details of the 
eggs being used, including quality, storage and 
source.

A total of 120 samples of egg-based sauces 
including mayonnaise, aioli, hollandaise sauce 
and Caesar dressing were collected from 81 
food businesses which included restaurants, 
cafes, burger outlets, take-away outlets and 
lunch bars. The samples were submitted for 
Standard Plate Count (aerobic plate count), E. coli, 
Coagulase Positive Staphylococcus, Salmonella, 

http://www.foodstandards.gov.au/scienceandeducation/monitoringandsurveillance/foodsurveillance/surveyofnitratesandn5368.cfm
http://www.public.health.wa.gov.au/cproot/3562/2/WA OzFoodNet Annual Report 2009 Final Dec 2010.pdf


L. monocytogenes and Campylobacter 
microbiological testing. In the absence of 
microbiological standards, the Food Standards 
Australia New Zealand Guidelines for the 
microbiological examination of ready-to-eat foods 
were used to interpret the significance of the types 
and levels of micro-organisms.  

The microbiological test results did not identify any 
pathogens, including Salmonella species, and the 
vast majority of results were satisfactory. Of the 
720 test results 98.20% (n=707) were within the 
satisfactory category of the guidelines, indicating 
good microbiological quality. Of the remaining 
test results 0.97% (n=7) were within the marginal 
category indicating possible hygiene problems in 
the preparation of the food and 0.83% (n=6) were 
unsatisfactory, indicating poor hygiene or food 
handling practices.

Of the completed questionnaires it was found 
that 84% of food businesses provided food safety 
and hygiene training to their staff, with more than 
half (63.6%) the respondents providing training 
that included egg safety awareness and evidence 
that risks were being handled at the food receipt 
stage (63.0%). On the day of sampling most 
food businesses did not have cracked or dirty 
eggs on the premises (85.2%) and excluding 
the questionnaires with an ‘unknown’ response, 
84.3% of food businesses stored their eggs under 
refrigeration. 

The survey findings did not provide sufficient 
evidence to indicate that production by small to 
medium food businesses of products containing 
raw eggs was a significant source of Salmonella 
contamination. However, Salmonella species 
are more prevalent during the warmer months of 
the year. Further investigation is recommended 
to assess whether the increase in ambient 
temperature and manufacturing activity associated 
with the period December to April, will have an 
effect on the level of Salmonella contamination 
of egg-based sauces prepared on-site by food 
businesses.

From the findings of this survey it is recommended 
that: 

1. This survey is repeated in WA during March 
to early April 2011.

2. The Food Industry and Enforcement Officers 
in WA continue to refer to the Food Unit 
Notice 10.01 for advice pertaining to the safe 
handling of eggs and products containing 
eggs.

A copy of this survey report can be found on WA 
Health’s website 

Processing and safety of 
raw egg dressings in Sydney 
cafés and restaurants

Raw egg dressings and sauces such as 
mayonnaise, Caesar and tartare dressing are 
widely used in the restaurant and café sector. 
The use of raw egg dressings is a food safety 
concern as they are often made in large batches 
and kept in service refrigerators which are 
opened and closed regularly during busy periods, 
compromising temperature control. Sauce 
dispensers are more often than not left out on 
a work surface during use for convenience, and 
regularly moved in and out of the refrigerator over 
a period of up to and over a week, resulting in 
repeated temperature abuse. Large outbreaks 
involving these dressings continue to occur. A 
recent NSW outbreak from contaminated raw 
egg aioli which occurred in mid-2010 involved 179 
cases.

The NSW Food Regulation 2010 underpins 
the NSW Food Authority’s and local councils’ 
food regulatory work, which aims to reduce the 
incidence of foodborne illness linked to certain 
food sectors in NSW. Part 10 of the regulation 
relates to the production, processing and sale of 
eggs. 

Between January 2010 and May 2010 Sydney 
City council together with the NSW Food Authority 
conducted a survey on the microbiological quality 
and handling of raw egg dressings and sauces 
served in restaurants and cafes in the Sydney city 
council local government area. 

In total 107 samples of raw egg products were 
collected from 46 premises:

• thirteen samples were classified 
unsatisfactory due to high standard plate 
counts and/or moderate levels of Bacillus 
cereus

http://www.foodstandards.gov.au/scienceandeducation/publications/guidelinesformicrobi1306.cfm
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• one sample of Caesar dressing was 
classified potentially hazardous due to a high 
level of B. cereus (31,000 cfu/g)

• Salmonella was not detected in any samples 
tested. 

Information on food handling, product preparation, 
cleaning and sanitation and egg quality was 
obtained from 44 premises via on-site observation 
and questionnaire. The results show that:

• 10% of sauces were stored at ambient 
temperatures.

• 71% of samples had a temperature greater 
than 5°C (and less than 60°C)—constant 
movement of product in and out of 
refrigeration may be responsible for an 
elevated product temperature.

• 74% of products sampled were not date 
coded and 41% of products did not have 
a known shelf life policy at the time of 
inspection

• most premises who separated eggs did so 
by hand; four used gloved hands and 24 
used bare hands. Six premises separated 
eggs using the shells. In general hand 
washing after handling eggs was not 
considered as important as washing hands 
after handling raw chicken or meat.

• 23% of premises had cracked or dirty eggs 
in storage and there seemed to be a distinct 
lack of knowledge about the quality of the 
egg, the risks associated with using cracked 
and dirty eggs, and the egg supplier. 

• Only 52% of the food businesses stored 
whole eggs under 5°C. 

Most businesses surveyed required improvement 
in:

• temperature control of raw egg products 
during and in between use

• date coding of raw egg products

• egg separation technique during processing 
to prevent cross contamination.

The project was funded in part by a grant obtained 
by the City of Sydney from the Food Regulation 
Partnerships (FRP) Special Projects Grant and 
the NSW Food Authority. Officer resources were 

funded by City of Sydney who carried out data 
collection and product sampling. 

The full survey report can be found on the NSWFA 
website.

 

Food safety and the Japan 
Fukushima nuclear incident

Following the 11 March 2011 tsunami in Japan 
and the resulting Fukushima nuclear incident, 
food safety concerns were raised both in Japan 
and internationally, particularly about the potential 
for radionuclide contamination of foods such as 
vegetables and milk. 

Monitoring activities were instigated in Japan 
and in many other countries including Hong 
Kong, Singapore, the United States, Canada, 
the European Union (EU), New Zealand and 
Australia for a range of foods sourced from certain 
prefectures in Japan. The range of foods being 
tested expanded over time and increased where 
detections above set limits were found.

The main radionuclides of concern for food 
monitoring purposes are Iodine 131 (I131) and 
Caesium 134 and 137 (Cs134,137). The international 
guideline levels for these radionuclides in food 
contaminated following a nuclear or radiological 
emergency are 100 Bq/kg for I131 and 1000 Bq/
kg for total Cs134,137 (Codex General Standard 
for Contaminants and Toxins in Food and Feed, 
CODEX STAN 193-195.)

Since the Fukushima nuclear facility incident, 
agencies including Food Standards Australia New 
Zealand (FSANZ), the Australian Quarantine and 
Inspection Service (AQIS), Australian Customs, the 
Department of Health and Ageing’s (DoHA) Office 

http://www.foodstandards.gov.au
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of Health Protection and the Australian Radiation 
Protection and Nuclear Safety Agency (ARPANSA) 
have employed a coordinated approach to 
managing potential health risks from foods 
sourced from Japan that may be contaminated 
with radionuclides. 

ARPANSA remains of the view that the risk 
of Australian consumers being exposed to 
radionuclides from food imported from Japan 
is negligible. Based on information available to 
FSANZ, imports of food from Japan are limited 
to a small range of specialty products, including 
milk and milk products, fruits and vegetables, 
seaweed and seafood.  In addition, Japanese 
authorities have provisional regulatory limits, 
monitoring arrangements and restrictions in place 
on the distribution of potentially implicated foods. 
To date all test results from AQIS have indicated 
that levels of radionuclides in food are below limits 
of reporting. This is consistent with the findings of 
other countries that are also monitoring food from 
Japan.

FSANZ continues to monitor the results of 
Japanese and other testing internationally and may 
amend advice to AQIS based on detections of 
radionuclides in food levels above Codex guideline 
levels. 

FSANZ survey of chemical 
migration from food contact 
packaging materials in 
Australian foods

Food packaging plays an important role in 
ensuring foods are protected from contamination 
during processing and transport, and in 
maintaining the shelf life of products. It also serves 
other requirements such as to convey information, 
and presenting food in a manner appealing to 
consumers. However, chemicals can also migrate 
from food packaging, which has the potential to 
present risks to human health and safety if not 
effectively managed. 

In 2010, FSANZ commissioned an analytical 
survey to gather data on the levels of chemicals 
which may migrate from food packaging 
materials into foods. The survey investigated the 
concentration levels of phthalates, epoxidised 
soybean oil (ESBO), semicarbazide, perfluorinated 
compounds (PFCs), acrylonitrile or vinyl chloride in 
a range of foods and beverages. 

A total of 65 foods and beverages packaged in 
glass, paper, plastic or cans were analysed, with 
samples selected for analysis based on packaging 
type and those food and beverage products likely 
to be purchased and consumed by the population 
in Australia. The samples were purchased from 
a variety of local retail outlets in the ACT and 
NSW together with online grocery stores in May 
2010. Not all samples were analysed for each 
chemical, but only those foods where there was 
the potential for the chemical to be present, based 
on packaging type.

http://www.foodstandards.gov.au
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The survey found no detections for PFCs, 
phthalates, semicarbazide, acrylonitrile or vinyl 
chloride in any of the foods analysed. Low 
levels of ESBO were detected in three samples.  
Levels were below international migration limits 
established in the European Union and do not 
pose an appreciable risk to human health and 
safety. 

This survey provides reassurance to the Australian 
population that levels and exposure to chemicals 
migrating from packaging materials into foods is 
low.

The survey report on the ‘Chemical Migration from 
food contact packaging materials’ provides more 
detailed information  on the survey  and is available 
here.

Workshop on assessing 
impacts of chemical 
contaminants in foods and 
feedstuffs

In May 2011, FSANZ participated in a workshop 
on assessing impacts of chemical contaminants in 
foods and feedstuffs. This was held at the Institute 
of Environmental Science and Research (ESR) 
in Christchurch, New Zealand. The workshop 
was organised and sponsored by Monitoring 
and Quality Assurance in the Food Supply Chain 
(MoniQA)—an initiative funded by the European 
Union. The event brought together food scientists, 
food analysts, food regulators, and experts in 
socio-economics and food safety assurance. 

The aim of the workshop was to consider 
incidents of chemical contaminants in foods and 
feedstuffs, and assess the associated effects of 
such incidents. FSANZ presented on Australia’s 

exposure assessment in incident management. 
This provided an overview of the National Food 
Incident Protocol in Australia, and information on 
previous food incidents including nitrofurans in 
prawns, high iodine levels in Bonsoy soy beverages 
and the adulteration of infant formula and other 
products with melamine. 

The workshop also discussed the further 
development of the MoniQA Socio-Economic 
Impact Assessment Toolbox. This toolbox is being 
developed to better predict and evaluate the 
socio-economic impacts of food regulations when 
they are introduced or changed. At the workshop, 
practical training was provided in applying the 
Toolbox to actual food incident data and case 
studies. Following discussions at the workshop 
the Toolbox will be further refined, and in the future 
made available electronically on general release.

Overall, the workshop was successful in giving 
participants a better appreciation of the economic, 
environmental, political and social impacts of 
chemical contamination in foods and feedstuffs. 
It also illustrated the progression from disaster 
(chemical contamination) to prevention, and 
highlighted the importance of monitoring for food 
safety.

http://www.foodstandards.gov.au
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The 12th Government Food 
Analysts’ Conference

The 12th Government Food Analysts’ Conference 
(GFAC) was held from 22 – 24 February 2011 in 
Coopers Plains, Queensland.

The conference was hosted by Queensland 
Health Forensics and Scientific Services. 
Attendees included representatives from 
Australian government scientific agencies, several 
international agencies, as well as representatives 
from the food industry, analytical and diagnostic 
technology businesses and academia. 

With the theme ‘Technology for food Quality’, 
the conference promoted information sharing on 
various aspects of food analysis such as testing 
for food safety, quality and nutrition, emerging 
technologies in food analysis, and the role food 
analysis plays in food regulation.

FSANZ was represented at the conference, 
providing a presentation on the food surveillance 
program, highlighting how data generated from this 
program is used in FSANZ risk assessments, to 
support the development or amendment of food 
standards.

Overall, the conference was successful in providing 
a forum for the informal sharing of knowledge and 
ideas, and a valuable opportunity to network with 
representatives from a range of government and 
other agencies whose work involves food sciences. 

Keeping an eye on food 
recalls

Food identified as a risk to public health and 
safety is recalled. Recalls are normally triggered 
by consumer complaints, company testing or 
government testing. FSANZ is the coordinating 
agency for all food recalls in Australia and the 
NZFSA is the responsible authority in New Zealand. 

For further information on food recalls in Australia 
please refer to the FSANZ website.

For further information on food recalls in New 
Zealand please refer to the MAF/NZFSA website. 
Food recalls over the months of March 2011 to May 
2011 are outlined in Table 1. 

http://www.foodstandards.gov.au
http://www.foodstandards.gov.au/consumerinformation/foodrecalls/
http://www.nzfsa.govt.nz/recalls/consumers.htm


Table 1: Summary of food recalls in Australia and New Zealand from March 2011 to May 2011

Australia

Date 
Notified to 

FSANZ

Recall initiated 
by

Reason for recall States affected Product description Product/s affected

27 May 2011 Mures Fishing Pty 
Ltd

Presence (or possible 
presence) of Listeria 
monocytogenes contamination

TAS only Use By: 31.05.11, Vacuum sealed plastic 
package, 180g.

Atlantic Salmon Terrine

25 May 2011 Enrico’s Kitchens Foreign matter – metal, plastic 
and cloth contamination

National Best Before:  25 May 2012, Frozen ready-to-eat 
products affected for:

Enrico’s Kitchen Spinach and Ricotta Cannelloni 
(220g, 2.5kg)

Enrico’s Kitchen Chicken Cannelloni (220g)

Enrico’s Kitchen Angus Beef Cannelloni (220g)

Enrico’s Kitchen Beef Ravioli (200g, 1kg)

Enrico’s Kitchen Spinach and Ricotta Ravioli 
(1kg)

Enrico’s Kitchen Beef Tortellini (1kg)

Enrico’s Kitchen Beef Tortellini 3 Colour (1kg)

Enrico’s Kitchen Beef Lasagne (220g, 400g, 
2kg)

Enrico’s Kitchen Lasagne (600g)

Enrico’s Kitchen Chunky Beef Lasagne (1kg)

Enrico’s Kitchen Char Grilled Vegetable Lasagne 
(1kg)

Enrico’s Kitchen Vegetable Lasagne (240g)

Enrico’s Kitchen Potato Gnocchi (1kg)

Enrico’s Kitchen Potato Bake (400g, 600g)

Enrico’s Kitchen Macaroni & Cheese (220g)

Enrico’s Kitchen Fettucini Boscaiola (220g)

All Enrico’s Kitchen Branded 
Products as indicated by the product 
description.



25 May 2011 Sara Lee Australia 
Pty Ltd

Foreign matter – metal, plastic 
and cloth contamination

National Best Before: 25 NOV 2012. Sizes:  1 kg, 2.3 kg 
and 3 x 200 g (3pack).

Sara Lee Beef Lasagne

23 May 2011 Greens General 
Foods Pty Ltd

Foreign matter – fine wire 
thread

National Best Before dates: 23 Mar 2012 and 24 Mar 
2012. 300g cardboard box.

Black & Gold Fruity Rings

20 May 2011 Coles 
Supermarkets 
Limited

Foreign matter – wire 
contamination

National Best Before dates: 22 Feb 2012, 23 Feb 2012, 
24 Feb 2012 and 24 Mar 2012. 300g cardboard 
box.

Coles Frooty Rings

17 May 2011 Stahmann Farms 
Enterprises Pty Ltd

Detection of foreign matter 
(glass fragments)

National for 
Ducks Pine 
Nuts, 200g.

QLD, NSW, ACT, 
SA and TAS 

for Ducks Pine 
Nuts, 50g.

VIC, QLD, NSW 
and ACT for 
Ducks Oven 
Toasted Pine 

Nuts, 50g.

Ducks Pine Nuts 50g and 200g: Best Before 
dates 28 MAR 2012 and 28 APR 2012. Yellow 
plastic packet (200g has zip-lock) with red label 
- nuts are visible through a clear panel at the 
front. 

Ducks Oven Toasted Pine Nuts 50g: Best 
Before 28 APR 2012, Yellow plastic zip-lock 
packet with blue label -foil lined.

Ducks Pine Nuts (50g and 200g) and 
Ducks Oven Toasted Pine Nuts (50g)

9 May 2011 Cottage Cheese 
Farm Pty Ltd

Presence (or possible 
presence) of microbial 
contamination (E. coli)

VIC only Use By: 26 SEP 11. 1kg and 2kg white plastic 
bucket with Cottage Cheese Farm label.

Cottage Cheese Farm Full Cream 
Fetta

21 April 
2011

Woolworths 
Supermarkets Ltd 

Presence or possible presence 
of microbial contamination 
(Salmonella)

NSW, VIC, SA, 
WA, NT and 

QLD

Best Before dates: 10 11 11 and 11 11 11, 
Sealed plastic bag – 750g.

Woolworths Almond Kernels



19 April 
2011

Indya Foods Pty 
Ltd (in VIC, SA and 
QLD).

Roshan Naidu 
Enterprises                   
(in NSW and ACT).

Prime Products Pty 
Ltd (in WA).

Labelling – undeclared 
allergen (product contains 
wheat/gluten not declared on 
the label)

VIC, SA, QLD, 
NSW, ACT and 

WA

All Best Before dates. 1kg canned product. Haldiram’s Nagpur Galub Jamun

7 April 2011
David Jones The product contains an 

undeclared allergen (wheat)
ACT, QLD, NSW, 
VIC, SA and WA

Best Before: 10/10/2011. Egg shaped 
marshmallow product on a wooden stick 
wrapped in clear cellophane. Labelled as 150g 
(actual product size is 30g).

Marshmallow Hearts

7 April 2011 Patties Foods Ltd Potential foreign matter 
contamination – (plastic 
fragments)

National Best Before dates: 12 JUL 12, 13 JUL 12 and 
14 JUL 12. 

Four ‘n’ Twenty Traditional Pie: 1.05kg (6 pack) 
in yellow and red, non-transparent flo-wrap 
plastic. 

Four ‘n’ Twenty Traditional Pie: 175 g (single pie) 
in printed, half transparent flo-wrap.

Four ‘n Twenty Traditional Pie: 6 
pack and single pie.

30 March 
2011

McCain Foods 
(Aust) Pty Ltd

Product contains soy, gluten 
and dairy not declared on the 
label

National Best Before dates: 11 JUNE 2012 and 18 AUG 
2012. 280 g cardboard box.

McCain Healthy Choice Mexican 
Chicken



29 March 
2011

Lindt and Sprüngli 
(Australia) Pty Ltd

Product may contain 
undeclared allergen (peanut). 
The packaging states that the 
product contains a milk filling. 
However, some products 
have been filled with a peanut 
butter filling.

National Best Before: 30 JUN 11. Lindor milk Easter egg, 
16g available in the following packages:  

Lindt Lindor Milk Egg Bag (160g)

Lindt Lindor Assorted Egg Bag (160g)

Lindt Easter Assorted Egg Tube (160g)

Lindt Lindor Assorted Egg in Clear Egg Shaped 
Box (190g)

Lindt Milk Egg Easter Selection Bag (170g)

Lindt Gold Bunny & Friends Cube (250g)

Lindt Gold Bunny & Friends Tin Tube (180g)

Lindt Lindor Milk Egg Tube (270g)

Lindt Lindor Assorted Egg Tube (270g)

Lindt Lindor Milk Egg in Cardboard Egg Shaped 
Box (100g)

Lindt Lindor Maitres Easter Egg Collection 
(125g).

As indicated by the product 
description. 

 

18 March 
2011

Australian 
International 
Foods Pty Ltd, 
and Woolworths 
Supermarkets 
Limited

Undeclared allergen (peanut) National Best Before dates from the 13 Jun 2012 to 05 
Jan 2013 inclusive. Cardboard box; 600g – 12 
pack.

Woolworths Homebrand Mini 
Vegetable Spring Rolls

14 March 
2011

Lumsden Health 
Products

Labelling – incorrect 
identification of seeds

National All best before dates. 15cm x 9cm x 3.5cm 
cardboard box; with12 seeds per box.

The Latin Seed 



2 March 
2011

Huon Aquaculture 
Group Pty Ltd

Due to presence or 
possible presence of 
Listeria monocytogenes 
contamination

National Use by: 24 03 11, ID Number: 10252 affected 
for:

Huon Premium Tasmanian Smoked Salmon 
- light blue pouch vacuumed sealed plastic 
with photograph of blue sky on packet (200g 
packets).

Huon A Grade Tasmanian Smoked Salmon – 
Deep navy blue pouch vacuumed sealed plastic 
– water photograph (all packets with various 
weights up to 1kg).

Huon Banquet Tasmanian Smoked Salmon 
- White pouch vacuum sealed plastic – 
photograph of pink coloured water with rocks 
(250g packets, 1kg packets, all other packets 
with various weights up to 1kg).

Huon Classic Tasmanian Smoked Salmon- 
Brown pouch vacuum sealed plastic (90g 
packets).

Springs Traditional Smoked Seafood Smoked 
Trimmings Clear pouch vacuumed sealed 
plastic – White Springs Smoked seafood label, 
(250g packets).

As indicated by the product 
description. 

2 March 
2011

Jacobs Well Egg 
Farm

Due to possible presence of 
Salmonella contamination

QLD only Best Before: 2/3/2011 (JW 023), in 500g, 600g, 
700g, 800g cartons.

Jacobs Well Egg Farm Cage Eggs



New Zealand

Date 
notified to 

NZFSA

Recall initiated 
by

Reason for recall
Regions 
affected

Product description Product/s affected

29 May 2011 Tasti Products Ltd A small number of the bars 
may be contaminated with 
hard clear plastic from a 
machine guard

North Island only Best Before: 29 March 2012. 240g (6 Bars). Tasti Double White Choc Muffin 
Bakes

27 May 2011 Sara Lee New 
Zealand Limited

Possible presence of foreign 
material – including metal, 
plastic and cloth

Nationwide Best Before dates up to and including 25 NOV 
2012. 2.3kg box. 

Sara Lee Gourmet Beef Lasagne 
(Retail & Food Service)

Sara Lee Gourmet Vegetable 
Lasagne (Food Service)

02 May 2011 Le Marche Francais The product is contaminated 
with Listeria monocytogenes 
- detected during routine 
testing. 

Wellington only Use by date: 30/07/2011.
Cheese is cut to order and wrapped on the 
premises. 
Packaging is sealed with a sticker printed by the 
in-house electronic scales indicating product 
name, packaging date, weight and price. 
Product quantity/weight will vary. 
Typical quantity ordered ranges between 100g 
and 200g.

Fromi Assau Iraty - Raw Milk Ewe 
Cheese, Le Marche Francais 

12 April 
2011

General Mills New 
Zealand

Due to incorrect labelling, the 
product may contain sesame 
ingredients, egg, milk, soy, 
wheat and rye, all of which 
should be declared on the 
label.

Nationwide Use by: 02.05.11, 300g. Frescarini Wholegrain Roasted 
Vegetables Ravioli 



30 March 
2011 

Lindt and Sprüngli Product may contain 
undeclared allergen (peanut). 
The packaging states that the 
product contains a milk filling. 
However some products 
have been filled with a peanut 
butter filling. 

Nationwide Best Before: 30 JUN 11. Lindor milk Easter egg, 
16g available in the following packages:  

Lindt Lindor Milk Egg Bag (160g)

Lindt Lindor Assorted Egg Bag (160g)

Lindt Easter Assorted Egg Tube (160g)

Lindt Lindor Assorted Egg in Clear Egg Shaped 
Box (190g)

Lindt Milk Egg Easter Selection Bag (170g)

Lindt Gold Bunny & Friends Cube (250g)

Lindt Gold Bunny & Friends Tin Tube (180g)

Lindt Lindor Milk Egg Tube (270g)

Lindt Lindor Assorted Egg Tube (270g)

Lindt Lindor Milk Egg in Cardboard Egg Shaped 
Box (100g).

As indicated by the product 
description. 

29 March 
2011

Delmaine Fine 
Foods Ltd

Some pottles were incorrectly 
labelled as ‘Delmaine Fresh 
Basil and Cashew Dip’. 

The product contains pine 
nuts which are not declared 
on the ‘Delmaine Fresh Basil 
and Cashew Dip’ label. 

Nationwide Use By: 17/05/11, Batch no. 113656,150g 
pottle.

Delmaine Fresh Basil Pesto dip 
(labelled as Delmaine Fresh Basil 
and Cashew dip)
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