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Business compliance 
session

• Topics to be covered:

• Food safety
• Biosecurity
• Food Labelling

– Weights and Measures
– Fish Names
– CoOL (Country of Origin)
– Traceability

• Modern Slavery (Social Welfare)
• Sustainability



Food Safety

• This topic has been around for ages – ramped up in late 1990’s early 
2000’s 

• Based on HACCP principles – Hazard Analysis Critical Control Point

• Business operations tend to fall into two camps –
• Businesses operating to GFSI third party certified standards 

– BRC
– IFS
– FSC 22000

• Businesses operating to state government inspection protocols 
– NSW Food Authority Certification
– Qld Safe Food 
– Primesafe (VIC) 
– Thai Govt HACCP (FDA rules) 



Biosecurity

• For obvious reasons biosecurity rules differ greatly 
between domestic products and imported product. 
As the level of risk is different.

• Local producers might have state based biosecurity 
rules to follow that control aspects such as access 
onto farms, movement of livestock or product, etc.

• Imported Product has to follow the requirements of 
the federal government agency - DAWE (Department 
of Agriculture, Water and the Environment).



Biosecurity

• DAWE processes, for imports, have a number of steps:

• Risk Analysis –The scientists determining the risk of certain 
products

• BICON (Import Conditions) – Permits or other prescribed 
requirements

• Inspections upon arrival – Product inspections and for certain 
products product testing requirements

• Compliance and Enforcement – The ‘policemen’ looking for 
people trying to circumvent the system 

• The requirements differ product by product, the toughest in 
our area being raw prawns.



Food Labelling

• Food Labelling law is mostly the domain of 
FSANZ – Food Standards Australia and New 
Zealand

• Under the food standards code

• Except for:

• Weights

• Fish Names

• Country of Origin



Weights and Measures

• This is managed by the NMI (National 
Measurement Institute). 

• They define the rules around Trade 
Measurement including defining the net 
weight of food products.

• Glaze on seafood products is not part of the 
net weight

• There is a specific frozen seafood weight test



Fish Names

There is an Australian Fish Names Standard 

– This should lead to national consistency in naming

– Problem is: It is not mandatory



Fish Names

So ACCC laws relating to False or Misleading are the legal avenue. 



Country of origin 
Labelling - CoOL

https://www.accc.gov.au/publications/country-of-origin-food-labelling



Traceability

If you manufacture, supply wholesale, or import 
food you must have a food recall system in place so 
if there is a food safety problem, you know exactly 
what product should be recalled, how much and 
from where.



Traceability

There are also National groups 
looking to optimise food traceability 
here in Australia. 



MODERN SLAVERY

The Guidance can be found at:

https://www.homeaffairs.gov.au/criminal-justice/files/modern-
slavery-reporting-entities.pdf



MODERN SLAVERY

The Guidance can be found at:

https://www.homeaffairs.gov.au/criminal-justice/files/modern-slavery-
reporting-entities.pdf

Our Trade Association, the SIAA, Seafood Importers Association of Australasia, 
has been helping members understand their Modern Slavery obligations and 
how to meet them within often complex global supply chains.

Some of the steps required are:
3: describe the risks of modern slavery in its operations and supply chains - and 
any entities it owns or controls; 
4: describe the actions taken to assess and address these risks, including due 
diligence and remediation processes; 
5: describe how it assesses the effectiveness of these actions; 
6: describe the process of consultation with any entities the reporting entity 
owns or controls;



Sustainability

• The most frequently cited definition of 
sustainable development comes from the 
1987 report of the World Commission on 
Environment and Development, entitled Our 
Common Future (also known as the 
Brundtland Commission Report after its chair):

• …development that meets the needs of the 
present without compromising the ability of 
future generations to meet their own needs.



Sustainability

14.2 By 2020, sustainably manage and protect marine and coastal ecosystems

to avoid significant adverse impacts, including by strengthening their resilience, 

and take action for their restoration in order to achieve healthy and productive 

oceans



Sustainability



Sustainability: Certified 
Sustainable Approach

For the bigger players in the seafood supply chain these Third Party Certifications provide a 

‘blanket of trust’ and allow for confidence in the sustainability of the product being 

procured.



Thanks for listening………..

Mark Boulter

Executive Officer – Seafood Importers Association

Past President – International Association of Fish Inspectors


