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Consumers

Healthy and nutritious

High quality

Safe

Traceable and authentic

Sustainably produced and supplied

Ethically grown, picked, packed and supplied
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Berries

Diverse production and postharvest handling methods

* Open field versus protected cropping
 Soil versus soilless production

 Field packing versus packing sheds
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Foodborne illness outbreaks and berries

e Australian grown and packed berries have NEVER been

implicated in any foodborne illness outbreak in Australia or
elsewhere

 Internationally, fresh berries have been linked to foodborne

iliness outbreaks (e.g. New Zealand 2002 hepatitis A outbreak
linked to fresh blueberries)

* Imported frozen berries have caused hepatitis A outbreaks in
Australia (2015 and 2017)






2022 Hepatitis A Outbreak in North America

Multistate Outbreak of Hepatitis A Virus Infections Linked
to Fresh Organic Strawberries in the USA & Canada

Fresh organic strawberries, imported from Baja California,
Mexico, are the likely source of this outbreak

As of July 19, 2022, there are:

» 28 outbreak-associated cases of hepatitis A reported
from 3 US states (18 cases) and 2 Canadian provinces
(10 cases)

« 17 people (13 in US and 4 in Canada) have been
hospitalized.

* No deaths have been reported.

Source: US CDC, FDA; Canadian Food Inspection Agency



Prevalence of foodborne pathogens in berries
sampled from food businesses

Mean percentage (%) of positive samples for viruses in berries

Raspberry 12.6% (12)* 0.05% (4)
Blueberry N 2.4% (5) -
Strawberry 1.4%(8)  0.3% (4)

*values in brackets are the number of surveys

In an Australia study, hepatitis A and norovirus were not detected in 134
samples of strawberries and 14 samples of blueberries (Hodgson et al., 2015)

Source: Microbiological assessment of berries, leafy vegetables and melons. P1052 - Primary Production and Processing Requirements for
Horticulture (Berries, Leafy Vegetables and Melons). 17 November 2021; 179-21; Supporting document 2.



Reqgulators’ perspective

Food Standards Australia and New Zealand (FSANZ)
‘the protection of public health and safety

‘the need for standards to be based on risk analysis using
the best available scientific evidence



Regulations and standards are evolving



What's happening?

On 8t June 2022, the FSANZ Board approved the introduction of three new food
standards, one each for berries, leafy vegetables and melons.

On 22" June 2022, FSANZ notified Food Ministers' Meeting (FMM) of its decision.

New Food Standard for Berries:
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Introducing a combination of regulatory and non-regulatory measures
Existing food safety schemes meet the new standard
States and territories (e.g. NSW Food Authority) responsible for implementation

For the berries sector, a guidance document has been prepared in lieu of a
compliance plan

An implementation period of 18 months is proposed from the date standards
would be gazetted and registered as a legislative instrument.



Primary Production and Processing Standard
for Horticulture (Berries)

1. notification of business

2. traceability of produce

3. management of water as an input

4. construction and cleanliness of premises & equipment
5. skills and knowledge

6. health and hygiene

7. sale and supply of safe produce.

Source: FSANZ



Industry’s food safety capacity building
Science-based best practice resources

Technology solutions to manage food
safety



Water quality: monitor-monitor-monitor



Harvest containers

Clean and sanitise after each use

Clean using food-grade detergents Sanitise in a food-grade disinfectant
and drinking quality water

STEP 1 STEP 2



Workers health and hygiene

Berries are MANUALLY harvested and handled
exposing the fruit to workers.

No postharvest washing/sanitisation step
* Sick workers

* Personal hygiene



A new postharvest solution to manage food safety and
decay- supercharged air (cold plasma)

Developed a new decontamination tool to improve food safety and control
postharvest decay in horticultural products



What is Supercharged air (cold plasma)?

generated by applying an
electric current to normal air
or gas

energised air containing
highly reactive species such
as free radicals, ions,
electrons, UV etc.



Mode of action of supercharged air







Potential benefits for berries

* Kills or inactivates pathogens
e bacteria, moulds, and viruses

e Short treatment time

* No residues after treatment

* Dry postharvest treatment
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