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Who Is This Guy?

* Director Strategy & Marketing, The AgriChain Centre

e Chartered Member, New Zealand Institute of
Directors
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Magazive of e New Zealant Vegatade & P

» Professional Member, Royal Society of New Zealand

« Member of the Economics Commission, International
Society for Horticultural Science

« Member of the Executive Committee, United Fresh
New Zealand

 New Zealand Director, International Federation
for Produce Standards

» Chair, United Fresh Technical Advisory Group

My Misspent Youth ©




United Fresh is the only pan-produce
organisation in New Zealand.

Members include
- seed producers o
_ ﬁ;‘;ﬁjjj NEW ZEALAND

- wholesalers

- marketers

- importer/exporters
- transporters

- retailers

- fresh cuts

- service providers

ISLAND

United Fresh

New Zealand Incorporated




United Fresh Technical Advisory Group

Biosecurity

Food Safety & Traceability ‘ . ﬁ

Weights & Measures

Industrial Gases
Health & Safety United Fresh

New Zealand Incorporated




The AgriChain Centre’s Competence

Food Safety

* Food Culture Advice

* Food Safety & HACCP Training
* Risk Assessment & Analysis

* Food Safety Programme Design
* Internal Audits

* Implementation Support




NZ Produce Customers Shop At
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Food Safety Trouble

s Our Food Safe?
In principle,Yes

But when the principle
fails, Trouble starts




Food Safety - Principle

A CONSUMER’S GUIDE TO
PROTECTING YOUR HEALTH
AND THE ENVIRONMENT

The desired outcome is
a Healthy & Confident
Consumer

Warren Leon and
Caroline Smith DeWaal

with the Center for Science in the Public Interest




Food Safety - Professionalism

» Consistently meeting
Food Safety criteria that
satisfy the consumer
requires an inteqrated
Professional Approach

* This can not be an added =
extra that we worry whenwe [ /Jw; e
have done all our other work =2 ;




Food Safety - What Could Go Wrong?
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August-September 2006

Fresh Spinach

Starting in August 2006, an
occurrence of E. coli in fresh
spinach sickened more than 200
people in 26 US states and
resulted in the deaths of five
people.




December 2006: Lettuce

In December 2006, E. coli was
detected in lettuce and sickened more
than 700 people in five US states,
which resulted in the hospitalization of
approximately eighty-six people.

Initially, green onions were mistakenly
thought to have been the source of the
E. coli leading one restaurant to pull
all its green onions from its 5,800
locations.




Tomatoes, Jalapeno, Peppers — US

June-August 2008: Tomatoes,
and Jalapeno and Serrano Peppers

Beginning in early June 2008, the FDA
began warning residents in Texas and
New Mexico that they should avoid
eating certain types of tomatoes
because they were linked to a
salmonella outbreak.

By the time the investigation was
broadened, 810 people in 36 US
states had been sickened by the
salmonella outbreak.




Pawpaw - WA

A SALMONELLA outbreak caused by
bad fruit in WA has left one person in
hospital (2009)

Health Department environmental health
director Jim Dodds said seven cases of
salmonella associated with pawpaw
had been confirmed in WA over the past
Six weeks, hospitalising one person.

In light of these preliminary findings the
Department of Health has advised
consumers to follow simple food safety
tips when handling pawpaw.




Alfalfa Sprouts - US

February-April 2009: Alfalfa Sprouts

In February 2009, Nebraska’s Department
of Health and Human Services began to
identify an increase in the number of
salmonella related ilinesses. A series of
interviews of the patients who became il
determined that the source of the
salmonella came from contaminated alfalfa
sprouts.

Ultimately, 235 people in 14 US states
were sickened by the salmonella
contamination.



Sprouts - Germany

2011: Cucumbers or Sprouts?

DER SCHLACHTER
The toll of dead and seriously injured in
more than a dozen nations is sobering:
The official death toll was more than

40 or 50, depending on the source. Vel'bl'e(,'hﬂ'

|
More than 4,000 fell ill—more than gefaSSt %
800 of the stricken suffering from -
HUS, enduring brain and kidney
complications that will likely afflict them
for the rest of their lives.
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Blame for the outbreak veered from
Spanish cucumbers to sprouts from an
organic farm in Germany and briefly
back to cucumbers found in the trash of
a German family, before officials settled
on Egyptian fenugreek seeds




Blueberries - New Zealand

2002

A Hepatitis A (HAV) outbreak occurred in
New Zealand. Traceback of product
through retailers and wholesalers
implicated a single commercial orchard.
Hepatitis A virus was detected by reverse
transcriptase polymerase chain reaction in
faecal specimens from cases as well as a
blueberry product from the orchard.

There were 81 confirmed cases, 18
patients were hospitalized and 1 patient
died.



Dairy Food Safety Incident 2014

False Positive
Botulism Incident 2014

THE WPCB0 INCIDENT: CAUSES AND RESPONSES

GOVERNMENT INQUIRY INTO THE WHEY PROTEIN
CONCENTRATE CONTAMINATION INCIDENT

NOVEMBER 2074




2 Produce ? 2014 New Zealand

About 170 people contracted Yersinia pseudotuberculosis in
September and October from what is thought to be bagged

lettuce and carrots, and 72 people needed hospital treatment.

»@4 MPI ¥ <2 Follow
_MPI_| @WPI_NZ

Yersinia bug, the source has not yet been
identified. Advice for consumer here:
mpi.govt.nz/news-resources...

4 Reply ¢3 Retweet % Favorite eee More




Food Safety — The Wrong Approach

Fulfilling consumer food
safety needs leaves no
room for Confrontation




Food Safety — The Right Approach

Meeting Consumer
Food Safety Expectations
requires Co-operation




The Fresh Produce Value Chain

There is an
Elephant in the
room!




Traceability




Traceability

WHY?

Because
Shit happens!




The Elephant In Close-up

Traceability

Internal Traceability

= confidential or proprietary data and
processes companies use within their own
span of operations to track/trace product

Most New Zealand produce industry
participants are either compliant with or
close to achieving internal traceability
expectations

External Traceability

= the data exchange and business
processes that take place between trading
partners to track/trace product

The area best described as ‘work in
progress’ and ‘in need of attention’

Whole-Chain Traceability
= Internal + External traceability

The whole of industry objective to meet
future regulatory requirements, ensure
consumer health, increase consumption,
underpin consumer confidence &
increase the value-add factor




The Elephant In Close-up

Whole-chain traceability

\

[ Internal traceability

!
Upstream: Asingle Downstream:
Suppliers and Customersand
their suppliers Copany authorities

Flow of information €




Traceability Nightmare

Strawberry Marketing Channels

- Supermarkets

- Greengrocers

- Open air markets

- Farmers markets

- Street vendors

- Grower roadside stalls




Auckland S
raceabi

United FreSh AGRICHAIN-CENTRE.COM

New Zealand Incorporated




Food Sartety & Iraceability In The
New Zealand Horticulture/Produce |'|].‘[|Eji',xy

NZ Industry Bodies Objective:

To provide foresight, guidance and leadership
on all food safety issues to its members and for
the industry as a whole.

FORESIGHT

"By failing to prepare, you are preparing to fail."
-Benjamin Franklin




Produce Industry Food Safety
& Traceability Framework

1o u Of 2 : ly ag 0DJ
To maximise the recognition of wider good training along the supply chain, including on-farm appropriate standards. Objectives should be
industry programmes through increased based, post harvest, retail, based on accessible and | | ‘whole of chain’ oriented.
confidence in the industry framework. affordable e-learning methods.

effective Food Safety systems and enhance

<= effectiveness, integrity, rigour and progress
improvement.

To provide foresight, guidance and leadership
on all food safety issues to its members and for

the industry as a whole. Food Safety & Traceability
in the New Zealand
Horticulture / Produce
Industry

'industry owned independent verification and td
maximise recognition by regulators and private

U s IS el Stellisns Gpisieuing wiiin - schemes.
the New Zealand industry FS & T Framework
and to actively engage and take initiative.

To encourage and promote integrated Food
Safety practices throughout the supply chain.

To have offshore retailers afford equivalency

with their schemes.

activity within the NZ FS
& T framework at an
appropriate level.

the NZFS & T
Framework.

~ensure that produce related research is not only
conducted but done so in a co-ordinated fashion.




The Key to ITraceability
©
( Management OOO’,g_a
ctiCe
Leadership

Paradigm Shift




“l1 Do What | Always Do” Will Not Work

Culture Change. Be Bold. Think Differently.




Traceability Not An Optional Extra

Paradigm Shift




Food Safety & Traceability In The
New Zealand Horticulture/Produce Industry

Retailer Business Schemes Objective:

New Zealand retailers operate within the New
Zealand industry FS & T Framework, actively
engage and take initiative.

To encourage and promote integrated Food
Safety practices throughout the supply chain.
To have offshore retailers afford equivalency
with their schemes.
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There Is No Need To
Reinvent The Wheel




GS1 Implementation Guide

Implementation Guide for Traceability
of Fresh Fruits & Vegetables

HIGHLIGHTS:

v The guideline Serves as best Traceability for Fresh Fruits and vegetables
practice to
in Fresh Fruit & Vegetable Industry Traceability is a business process that enables trading partners to

follow products as they move from field through to retail store or food
service operator.
v The document provides a guide for

fresh produce growers, packers, Each Traceability partner must be able to identify the direct source
exporters/importers and (supplier) and direct recipient (customer) of product. The first priority
distributors of traceability is to protect the consumer through faster and more

precise identification of implicated product. This is critical if the
product must be withdrawn from the supply chain.
¥ Itis based on the GS1 Global

T bility Standard (GS1 GTS) " "
- . { How can the guideline be used?

The guide serves as a blueprint for implementing traceability in the
Fresh Fruit and Vegetable Industry.

Itis based on GS1 global standards for supply chain management
and product identification.

GS1 standards

GS1 is a global standard organisation active in over 100 countries. It
is dedicated to the design and impl; ion of global for
use in the supply chain. These provide a that
allows products, services and information about them to move
efficiently and securely for the benefit of businesses and the
improvement of people’s lives, everyday, everywhere.

GS1 standards make traceability systems possible on a global scale
no matter how many companies are involved or how many borders
are crossed as food and food ingredients travel from one end of the
supply chain all the way to the consumer

GS1 standards can play a vital role in product recalls. Because they
are global, reaching from one end of the supply chain to the other,
they ensure i iate access to i ion, which bl
swift, comprehensive recalls.




GS1 Fresh Produce Gui
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The Traceability Football

GS1 = Not For Profit Global Standards Body

GTIN = Global Trade Item Number .\

GLN = Global Location Number
United Fresh

PAN Industry Body

Confidence
z N
Government Reality  Perception

Political Direction

Industry

Associations

i.e. HortNZ +
Product Groups

Regulator
i.e. MPI

Exporters

e.g. Zespri, ENZA,
Onions

Guiding Principles
4 ¥ N

Factors

Process Behaviour

Simplicity  Affordability  Credibility



Food Safety Issues — Now What?

A Proactive & Positive

Needs To Be Strategically Integrated
Into All Business Processes



Food Safety Culture - Reactive

Means head in sand
until damage control
IS needed!




Food Safety Culture - Proactive

Means a thought-through
Management process




Food Safety Culture Management

Not as simple as this




Food Safety Culture Management

More like this!!!




The Future Of Produce Retail ?




The Future Of Produce lTraceability ?

“From Bitcoin to puke-
tracking: Walmart uses
blockchains to monitor
food...”

Walmart > <
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Walmart’s Blockchain Vision

“With Blockchain, you can do
strategic removals, and let
consumers —and companies
have confidence. We believe
that enhanced traceability is Walmart o N R —
good for other aspects of the almart - - | %% | FOCUSES ON
BLOCKCHAIN \ %%
food systems. We hope you TECHNOLOGY N\ - FOOD SAFETY
could capture other important % %\
attributes that would inform & 5
decisions around food flows,

and even get more efficient at
it.”

Frank Yiannas, Vice President of Food Safety,
Walmart




Walmart’s Blockchain Vision

Spinach Outbreak (2006)

’ T Ay
SOURCE: Frank Yiannas and Walmart are the source for this sfia¥/e8fteiit"

199 Cases, 31 HUS,
3 Deaths, 26 States

©2017 1BM Corporation

IBM is tapping blockchain for
a more transparent, authentic
and trustworthy global food

supply chain. &

Disparate ledgers and lack of transparency in the supply chain
put food at risk.

~ o

2 W N s N
KX [oa5) 5=
Farm Processor Distributor Retailer

Compromise Cor inatil Spoil:
Tampering, Toxins, insects, Temperature,
misrepresentation, bacteria, viruses humidity, expiry
substitution

\ \

Legal culpability Social impact

Blockchain can help digitally trace and authenticate food
products from an ecosystem of suppliers to store shelves and
ultimately to consumers.

To learn more about how you can outthink your supply chain challenges, visit ibm.biz/BdsxrQ

BV,

CD912354-USEN-00




Food Act 2014

* Not fully implemented until 2019 FOOD ACT 2014

» Horticultural food producers and
packing operations require National
Program 1 Certification by 30
November 2018.

 Higher risk horticultural producers (e.g.
bagged salad packers) must have a
Food Control Plan as of 30 June 2017

* Produce will receive more attention

Ensuring the safety of the food we sell, whether 1 also allows busnessis 1o ba mare adaztable 1o

than was initially planned e A

essential 35 3 nation. Everyone working i the foed Pogairements, aad censumer Sumands.
industey has resgoraiilines 1o make sure that the foed  The Act comes into fores en 1 Mareh 2016, All new

« Early distractions have been dealt with Tl e ey
(fundraiser BBQ'’s, over-the-fence e S
transactions) e dnm— A

« Organised and structured businesses T

will cope well with compliance Gt o e e




Produce Safety

FRESH PRODUCE
SAFETY CENTRE

AUSTRALIA & NEW ZEAILAND

l
@ SBNEY pma__

https://freshproducesafety-anz.com/




Safety Science
Protection
Defense
Integrity
Security

\‘

SOMETHING WRONG
OFFICER?



Food Safety Science

FOOD SAFETY SCIENCE

& RESEARCH CENTRE HOME ~ABOUT OURPEOPLE RESEARCH NEWS CONTACT

I \| New Zealand

Protecting and enhancing New Zealand’s reputation for
world-leading food safety

The New Zealand Food Safety Science & Research Centre (NZFSSRC) was established to harness the best
of scientific expertise from across industry, government and research providers.

http://www.nzfssrc.org.nz/




Food Protection

R NG
\ New Zealand | China English
Q’ FOOD PROTECTION
> !ET}!Q'LK,MQ . Home  AboutUs OurPeople News Contact

New Zealand-China Food Protection Network

The New Zealand-China Food Protection Network, begun in July 2016, is one of three China Research
Collaboration Centres (CRCCs) funded by the New Zealand Ministry of Business, Innovation &
Employment. The Network is hosted by Massey University and involves nine research partners:
AgResearch, Plant & Food Research, ESR, Cawthron Institute, Massey University, University of Otago, the
University of Auckland, Auckland University of Technology and Scion.

http://www.crcc.nz/food-protection




Food Defence

h Food Protection and Defense Institute

A Homeland Security Center of Excellence RESEARCH EDUCATION NNOVATIONS NEWS ABOUT

S A Global Fo‘od Suppr
rchdoesasm

Quick Links
The Food Protection and Defense Institute (FPDI), formerly known as the National Center for Food Protection and Defense, was officially launched as & Explore Research
Homeland Security Center of Excellence in July 2004 at the University of Minnesota. Developed as a multidisciplinary and action-oriented researc! Discover Innovative Tools
consortium, FPDI addresses the vulnerability of the nation's food system. FPDI takes a comprehensive, farm-to-table view of the food system, Find Education Resources
encompassing all aspects from primary production through transportation and food processing to retzil and food service. View Webinar Series

https://foodprotection.umn.edu/




Food Integrity

/5‘7. . . :
Esmal Asia Pacific Centre for Food Integrity

ICEEM As0UuT  HOW  NEWS  BOOKS&LINKS  FOOD INTEGRITY CONFERENCE  CONTACT

We are FOOD STRATEGISTS
- we use our expertise and
networks to get safe food to
consumers

https://www.asiapacificfoodinteqgrity.com/




Food Security

 Climate events
» Biosecurity events
* Political events

Poor planning

Sheer ignorance

Not following due process
Lack of over-arching strategy



“|F | HAD ASKED PEOPLE

WHAT THEY WANTED,
THEY WOULD HAVE SAID:

FASTER HORSES..."

Henry Ford

 Food lab on a microchip  * Drones using artificial vision algorithms
« Social media marketing * Precision farming at single plant level

« Urban farming « Big Data analysis

* Orchard and Paddock

Robotics



Die Standorte

der Hofe, die
Erdbeeren zum
Selberpflicken
anbieten und
dafir im Internet
werben — nach
ihrer Anzahl je
Postleitzahlgebiet:

®
[ 4

Big Data




The Last Word

“Man who sits with
mouth wide open
waiting for roast duck
to fly in waits a long
time!”
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United Fresh
New Zealand Incorporated % Produce
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