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infected properties (such as manure, eggs, packaging) are to be 
quarantined and destroyed. 

• In NSW, birds on all affected farms have been killed onsite and
sent for rendering. Manure has typically been composted, and
eggs sent off for pulping. This action has been under direction
according to the NSW Biosecurity Act 2015.

• Similar control measures are currently underway for the infected
farm in Victoria. The farm is currently quarantined under the
Victorian Livestock Disease Control Act 1994.

• Recall of eggs from the supply chain has also been used where
necessary to reduce the risk to human health. Recall activity has
been carried out under the applicable Food Act provisions.

• Currently there is no cost-sharing arrangement for destruction
and management of farms affected by SE in Australia. This has
resulted in costly interventions for both state governments and
the egg industry.

Other information relevant 
to risk management 
decision-making  

Routes of Exposure: 
- Could there be other ingredients?
- Is there the potential for other products to be affected?
- Are there other distribution channels?]
[e.g. discuss adequacy of the available data, perceptions of the food
safety issue by interested parties, practical considerations (economic,
technical, political, legal), possible actions and expected
consequences; approaches taken by other countries (and proposed
need to confer with international food safety colleagues)]
• Standard 4.2.4 Primary Production and Processing standard for

eggs and egg products was not intended to address Salmonella
serovars such as SE which are potentially capable of vertical
transmission in eggs. At the time of development of the standard,
Australia was considered to be ‘SE-free’ and therefore
consideration of SE was out of scope. There may be gaps in the
requirements of Standard 4.2.4 to manage SE.

• Pasteurisation temperature and time requirements for egg pulp,
egg yolk and egg white are listed in Standard 4.2.4.

Risk assessment need, 
feasibility and questions 

[Assessment of need and benefit to be gained from requesting a risk 
assessment. Feasibility that such an assessment could be accomplished 
within the required time frame. Recommended questions to be posed to 
the risk assessor]  
• There is limited benefit to be gained from further risk

assessment.
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Recommendations [Recommendations for future activities e.g. immediate risk management 
action, a decision to conduct a quantitative risk assessment, or a 
programme to gather more data]  




