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The Australian Institute of Food Science and Technology (AIFST) is the 
only national independent voice and network for the nation’s food industry 
professionals.

AIFST provides a suite of services for our members and the industry to expand 
knowledge and networks, advancing Australia’s position as a sustainable, world-
leading food industry.

Whether you have years of experience in the food industry, have just started 
out, or are a student, we have a membership category to suit you.

Join AIFST today!
Don’t be the odd one out!

 What’s in it for me? 

•  �food australia magazine online and printed copies

•  �Complimentary monthly technical webinars

•  �Complimentary monthly professional development webinars

•  �Member rates to AIFST events including the AIFST Annual Convention

•  �Members-only activities including site and factory tours

•  �AIFST Community of Interest committee access

•  ���BiteSize e-newsletter including Your Career and Diary Dates

•  ���Members-only website access

•  ��Opportunities to profile your research, business or project  
through the AIFST digital platforms

•  ��Opportunity to apply for prestigious industry-recognised awards

Visit www.aifst.asn.au or phone +61 447 066 324 to join today! 
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Welcome to the latest edition of food australia and my first in the 

role of managing director. This is a busy time of year at AIFST as 

we prepare for our annual Convention.

Innovation continues to be a key driver for the food industry 

both here and globally. It is a theme that provides the focus for this 

edition, and the key focus for the September convention. The 51st 

AIFST Convention will be held in Melbourne from September 11-12 

at the Convention and Exhibition Centre. The year the convention 

is co-located with Fine Food Australia, which is another valuable 

food industry event. 

The 2018 Convention theme ‘Innovate & Excite: Acting Today to 

Advance Tomorrow,’ focusses on providing tangible and practical 

information to assist businesses in responding to today’s current 

operating environments, whilst providing insights and information 

to advance tomorrow. This year’s program boasts a wealth of 

industry professionals who will share valuable learnings with 

delegates. 

A new edition to the convention this year is the ‘Ask the Expert’ 

lounge. The lounge will host a range of experts who will meet with 

delegates and Fine Food attendees seeking solutions or business 

services. This is a great opportunity to speak to professionals from 

a range of disciplines.

AIFST also has a range of technical events planned over the next 

few months around the country working with our Communities of 

Interest (COI) colleagues. Our webinars continue to be a popular 

way to uptake your skills and knowledge. Visit our website to see 

what is on offer as we are adding new events regularly.

We recently announced a national partnership with Foodbank 

to help address the rising issue of food insecurity and at the same 

time tackling food waste. Learn more about the initiative on page 9 

and on the AIFST website.

‘Acting today to advance tomorrow’ is key to many issues facing 

Australia’s food industry. Tracking ingredients, waste reduction, 

recycling, humane food and sustainability are just some of the 

topics we delve into in this issue and learn more about at the 

Convention.

I hope you enjoy this edition. If you have not yet done so, I urge 

you to register for Australia’s premier food industry event, and I 

look forward to seeing you there.

Fiona Fleming

B. App Sc (Food Tech); MNutr Mgt;  

MAIFST; MAICD 

Managing Director 

fiona.fleming@aifst.com.au
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AIFST Food for Thought Foodbank’s Vital Work

Food waste is costing the Australian 

economy $20 billion a year at a time 

when we have never experienced 

greater demand for food relief.

Foodbank is Australia’s largest 

hunger relief organisation. It acts 

as a pantry to the charities and 

community groups who feed  

the hungry. 

Working as a conduit between 

the food industry’s surplus food 

and the welfare sector’s need, 

Foodbank works with farmers, food 

and grocery manufacturers and 

retailers. It implements paddock to 

plate solutions that ensure ‘perfectly 

imperfect’ fresh produce and 

perfectly edible food is rescued and 

distributed through its network of 

more than 2,400 charities across  

the country. 

Foodbank’s work is vital at a 

time when millions of kilograms of 

perfectly edible, nutritious food is 

currently going to waste because 

landfill is seen as a quicker and 

cheaper option.

Foodbank is a non-denominational, 

non-profit organisation first 

established in 1992 in NSW. It now 

has a presence in every state and the 

Northern Territory with distribution 

centres in all state capitals as well as  

a number of regional centres. 
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BY THE NUMBERS

3.6 million 
Australians

1.65 million Australians 

29%
experience food insecurity  

at some point in the year

seek hunger relief from a charity or community group

Foodbank supplied 

around Australia with food and groceries

CHARITIES SCHOOLS

2,400 & 1,750
Foodbank 

accounts for 

of all the food  
distributed to charities  

by food rescue 
organisations

65%

people receive hunger relief  
from Foodbank agencies each 

month, almost a third of  
whom are children

The FAO reports that around the world  
one billion tonnes of food goes to waste  

every year while 

ONE BILLION 
people go hungry

652,000 
In 2017 Foodbank distributed more than  
37 million kilograms of food which provided

Foodbank’s food and grocery rescue  

operations save 70 MILLION 

kilograms of CO2 emissions every year

people still turned away from 

Foodbank’s charity partners  

each month

Source: Foodbank

183,000 meals a day

65,000 

experiencing food insecurity

live in regional and rural area
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Research from Deakin University has 

highlighted the fact that at a time 

when takeaway food is making up an 

increasing proportion of the average 

Australian’s diet, the majority of 

Australia’s biggest takeaway outlets 

do not publicly identify health or 

nutrition as a focus area. 

The latest of a series of reports  

from Deakin University’s Global 

Obesity Centre, Inside our Quick 

Service Restaurants, ranks Australia’s 

11 biggest fast food companies, not by 

the healthiness of specific products 

but according to their policies and 

commitments to address obesity and 

population nutrition issues.

The report’s lead author, associate 

professor Gary Sacks from Deakin 

University’s Global Obesity Centre 

said, “The average Australian 

household spends almost 32 per cent 

of its food budget on takeaway and 

eating out, and the average fast food 

meal provides up to half of an adult’s 

daily energy requirements.” 

“Unhealthy diets are creating a 

public health crisis in Australia. Every 

part of our community, including the 

fast food sector, needs to do their 

part in making the healthy choice the 

easy choice for all Australians,” said 

assoc prof Sacks.

Scores range from first-placed 

Subway with a score of 48 out of 100 

to bottom-placed Domino’s Pizza 

on three out of 100, with a company 

average of just 27.

The report made a number of 

recommendations to the food 

industry:

*	 Commit to make healthier meal 

components, such as water and 

side salads or fresh fruit, the 

default option, particularly as part 

of children’s meals

*	 Set specific targets to reduce the 

amount of salt, sugar and saturated 

fat in menu items, and reduce the 

kilojoule content and portion size 

of meals

*	 Reduce the number of price 

discounts and value deals for 

unhealthy options, and ensure 

healthier options are priced 

similarly to less healthy equivalents

*	 Restrict advertising of unhealthy 

products at times when large 

numbers of children are exposed, 

including cutting down on 

sponsorship of community and 

sporting events popular with 

families.

Paralympic powerlifting champion 

Kahi Puru is sharing the story of 

losing a leg after being crushed by a 

forklift, as part of a program to help 

drive down injuries and support a 

culture of safety in the workplace.

Working with the icare Speakers 

Program, Puru spoke to employees 

during a safety day at McCain’s 

Lisarow site that was implemented 

after a maintenance shut down. 

“I’ve experienced first-hand the 

devastating effect of a workplace 

injury and the ramifications it has on 

your loved ones and your workplace. 

By sharing my experience, I can make 

people more safety-aware. Being able 

to prevent one workplace injury is 

worth its weight in gold,” said Puru. 

Jason McLaughlin, icare general 

manager loss prevention and pricing, 

workers insurance, says “With almost 

11,000 people injured in workplace 

accidents within the manufacturing 

industry in the last 12 months, there 

really is no better investment than 

giving your staff the training and 

tools they need to operate a safer 

work environment every day. This 

program empowers employers to 

help their employees understand the 

‘why?’ around injury prevention.

“Putting injury-prevention first 

means employers can increase 

productivity, improve their return to 

work outcomes, and ultimately lower 

their workers’ insurance claims and 

premiums,” said McLaughlin.

Paralympic Athlete Champions Workplace Safety

Takeaway Outlets Fail Health Test

Paralympic powerlifting champion 
Kahi Puru.
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THE PULSE

The Australian Manuka Honey 

Association (AMHA), has partnered 

with leading scientists to establish 

a set of standards for Australian 

Manuka honey. 

Currently both MGO and UMF 

levels are used by manufacturers 

to provide a guide to product 

potency. The new standards 

are pushing for MGO to be the 

accepted rating system, following 

international standards and labelling 

requirements. MGO (methylglyoxal) 

is responsible for much of the 

distinct activity of Manuka honey. 

This MGO comes from another 

chemical called dihydroxyacetone 

(DHA), which occurs naturally 

in the nectar of flowers of some 

Leptospermum plants

AMHA is the leading national body 

for the protection and promotion 

of Australian Manuka honey, 

representing Australian Manuka 

producers, packers and exporters 

such as Capilano Honey Limited, 

Berringa, ManukaLife Pty Ltd, Blue 

Hills Honey and Honey Australia.

Manuka Honey Labelling To Change Independent Brewers 
Make Their Mark
The Independent Brewers 

Association (IBA) has 

launched a new tool to 

help consumers easily 

identify which beers are owned by 

independent Australian brewers. 

Australian-made craft beers can now 

carry a logo or seal, carrying the 

wording ‘Certified Independent’ on 

their packaging, vessels and tap points.

This comes at a time when 

foreign-owned multinational brewing 

companies are creating new ‘craft beer’ 

style brands in an attempt to leverage 

the current consumer trend towards 

more unique beer styles. 

The Australian campaign follows 

similar efforts in the US, where 

independent brewers are also facing 

these issues.

The supporter seal for retailers, 

venues and industry is available for use 

at Askforindiebeer.com.au
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THE PULSE

Clive Russell joins AIFST

Clive Russell has joined AIFST as our 

business development manager. Clive 

has over twenty years experience 

in sales and account management 

working with various FMCG businesses 

including George Weston Foods, 

Sticky Foods, Balfours, Sargents 

and Suprima Bakeries where he has 

been responsible for the management 

of accounts that include Woolworths, 

Coles, Metcash, Aldi and various Food 

Service customers. We look forward 

to utilising Clive’s existing skills and 

experience to make a continuous 

contribution to the AIFST company.

The deadline for lupin to be declared 

as an allergen on food labels has 

now passed, meaning that any 

organisation that has not met this 

requirement may be required to 

undertake a food recall.

Lupin is a legume which belongs 

to the same plant family as peanuts 

and has the potential to be an 

allergen. “In Australia, lupin has not 

typically been used in food, however, 

due to its high protein and fibre 

content we are seeing an increase in 

its use,” said FSANZ chief executive 

officer Mark Booth.

“In 2017, lupin was added to 

the list of allergens that must be 

declared on food labels. Food 

businesses were given 12 months to 

meet these requirements. Correct 

allergen labelling can mean the 

difference between life and death 

for people with food allergies so it 

is vital that food businesses get it 

right.” Booth continued.

“Even if the food is not in a 

package (for example, food 

prepared at and sold from a 

takeaway shop), allergen information 

must be displayed in connection 

with the food or provided to the 

purchaser if requested” he said.

Lupin Allergen Labelling Now Mandatory

AIFST NEWS

AIFST has joined forces with Foodbank 

to launch an award to raise awareness 

of the rising issues of food insecurity 

and food wastage in Australia. The 

Hunger Hero Award will recognise an 

individual’s personal or professional 

efforts to tackle the dual problem 

of food waste and insecurity. The 

partnership will also provide funding 

for Foodbank’s ongoing programs.

AIFST managing director, Fiona 

Fleming said the opportunity to be 

part of the Foodbank supporter 

network is a natural fit for the 

organisation. “It is a distressing fact 

that in this country, at some point each 

year more than 3.6 million Australians 

are in crisis, dealing with the anguish 

and despair of not knowing where 

the next meal is coming from for 

themselves and their families. 

“It’s a predicament largely hidden 

by stigma and shame, but the reality is 

we’re all likely to know someone who 

is affected. It’s not just people on the 

street but people in your street, said 

Ms Fleming.”

Foodbank works collaboratively with 

the entire Australian food and retail 

sector and throughout the supply 

chain to source and distribute food to 

front line charities around the country. 

To mark the new partnership, 

AIFST has committed to donating 

$25 for every new member to join the 

organisation from June 20 through to 

September 3, 2018. Each $25 donation 

will be turned into $200 worth of food 

that is distributed to people in need. 

The funds will help Foodbank Australia 

provide 60 million meals a year to 

more than 2,400 charities and 1,000 

schools around the country. 

To put the spotlight on what AIFST 

members can do to tackle hunger 

in Australia, a new award will be 

presented at the annual Convention in 

Melbourne. Ms Fleming says, “AIFST 

is looking to name its first ‘Hunger 

Hero’ – somebody who has gone 

above and beyond to tackle food 

insecurity. Whether it’s championing a 

new initiative within their company or 

volunteering their time and expertise 

in the community, AIFST wants to 

recognise an individual’s contribution 

and hold it up as an inspiration to 

others.” Further details of the award 

are available on the AIFST website.

Foodbank will provide opportunities 

for AIFST members to assist with 

projects and to volunteer their time in 

assisting with Foodbank operations. 

Brianna Casey, chief executive officer 

of Foodbank Australia Limited said, 

“It is thanks to the support of the 

Australian food and grocery industry 

that we achieve what we do, which is 

why we’re so happy to partner with 

AIFST. The Institute’s membership 

is made up of key people within the 

industry who have the potential every 

day to make a difference in the success 

of our industry relationships.”
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AIFST and Foodbank Launch Inaugural ‘Hunger Hero’ Award
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AIFST and the Institute of Food 

Technologists (IFT) have confirmed 

their shared commitment to 

supporting professionals working in 

the field of food science.

IFT has come on board as a Gold 

Partnership sponsor for the AIFST 

Convention to be held in Melbourne in 

September this year.

“We are very excited to continue to 

build on the already strong relationship 

that the two organisations share, and 

we look forward to working closely 

in partnership with IFT,” said AIFST 

managing director Fiona Fleming.

“The partnership will enable AIFST 

and IFT to create new and exciting 

opportunities for our members.”

IFT chief executive officer 

Christie Tarantino-Dean, FASAE, 

CAE said that sponsoring the 2018 

AIFST Convention and partnering 

on programs beyond the event is a 

natural fit and will deliver valuable 

benefits for both organisations.

“This is just the beginning. We 

are working together to identify 

meaningful ways to continue 

supporting the food science 

professionals we represent as well as 

academic institutions and the broader 

industry. We are very pleased to be 

working collaboratively with AIFST 

to achieve this outcome,” said Ms 

Tarantino-Dean.

The 2018 AIFST Convention is to be 

held in Melbourne from September 11 

– 12 and promises to be a highlight of 

the food industry calendar. The theme 

of this year’s convention is “Innovate 

& Excite: Action Today to Advance 

Tomorrow”. It will bring together a 

diverse range of speakers to inform 

and challenge attendees.

About the 2018 AIFST 
Convention
For full details on the Convention 

program and partnership 

opportunities please visit the AIFST 

The NSW Community of Interest 

(COI) held its first “Science in 

the Pub” meeting at the 3 Weeds 

(aka Rose, Shamrock and Thistle) 

in Rozelle, Sydney on May 2. 

The meetings are designed to 

provide networking opportunities 

for AIFST members and other 

interested people. This format was 

championed by Hayden Phoio (NSW 

COI) committee member, National 

Young Professionals COI committee 

member and national innovation & 

product development COI committee 

member), reflecting his passion for 

innovation in the food industry and 

sharing of knowledge.

Cade Turland, founder of the 

Hemple brand that is now supplying 

supermarkets, presented an 

overview of hemp seed production 

and processing into a range of 

hulled seeds, protein powders and 

oils. It is only a short time since the 

consumption of hulled hemp seed 

has been legal in Australia, but food 

products from this source are now 

generally available. 

In Australia, growing hemp for 

seed is now seen more positively 

as suitable varieties can be grown 

successfully over a wide range of 

regions (Tasmania to Queensland) 

with potential for more than one 

crop per year. New food markets 

are opening, adding to the more 

traditional markets such as fibre 

(industrial and clothing applications). 

The Canadian and US hemp seed 

food markets are valued at over 

$A700 million and have grown 

quickly.

Hemp seeds are considered to have 

strong nutritional value, generally 

containing more than 40 per cent oil 

and about 30 per cent protein, with 

considerable amounts of dietary fibre, 

vitamins (notably B1) and minerals 

(especially magnesium). The oil 

from the seed contains more than 

80 per cent polyunsaturated fatty 

acids and is a rich source of the two 

essential fatty acids – linoleic acid 

(18:2 omega-6) and alpha-linolenic 

acid (18:3 omega-3). The omega-6 

to omega-3 ratio of the oil ranges 

between 2:1 and 3:1. The two main 

proteins in hemp seed are the highly 

digestible edestin and albumin, 

containing significant amounts of all 

essential amino acids. Hemp seeds 

also have very high levels of the 

amino acid arginine. 

It is suggested that hulled hemp 

seeds or hemp hearts, with a light 

nutty, buttery flavour, be used as a 

sprinkle on a wide range of foods 

(e.g. salads, dips, soups, muesli, 

smoothies and even toast). The 

oil, also with a nutty flavour, can 

be used for salad dressing. The 

protein powder can be used as a 

supplemental food. Recipes can be 

easily found online and on packaging. 

The inaugural meeting was deemed 

a success, with new connections 

made, old connections renewed, and 

a better understanding of this new 

food product area gained.

AIFST NSW COI is looking for 

suggestions for topics of interest 

suitable for this format and welcomes 

your suggestions. Please send through 

your ideas to aifst@aifst.com.au.

A new project to improve 

qualifications and skills standards in 

growing niche markets in the food 

and beverage sector across Australia 

has been approved and funded by 

the Australian Industry and Skills 

Committee (AISC).

In recent years, the increase in 

popularity of regional, local and niche 

produce such as cheese, fermented 

foods, beer, cider and distilled spirits 

has exposed skills gaps in current 

national vocational qualifications, skill 

sets and units of competency. This 

new ‘Growing Niche Markets Project’ 

will look at the skills and knowledge 

requirements in these unique sectors 

to develop national vocational 

qualifications, skill sets and units that 

meet industry needs. 

The AISC approved this project after 

these skills were identified as a priority 

in the 2018–2021 IRC Skills Forecast 

and Proposed Schedule of Work. The 

AISC advises Commonwealth and 

State Industry and Skills Ministers 

on the implementation of national 

vocational education and training 

policies, and approves nationally 

recognised training packages. The 

project is being managed by skill 

service organisation Skills Impact on 

behalf of the Food, Beverage and 

Pharmaceutical Industry Reference 

Committee (IRC), of which AIFST is  

a member. 

AIFST NEWS
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AIFST and IFT Announce Key Partnership

Collaborating To Help  
Manage Food Allergies

University of Adelaide 
Prize Giving

New Project to Improve Qualifications in Growing Niche Markets 

Science In The Pub – Demystifying Hemp
AIFST has been invited to join 

FSANZ’ Allergen Collaboration,  

a group that works to strengthen 

engagement and collaboration 

among a range of stakeholders 

involved in managing food allergens 

with the objective of supporting 

consumers to make safer food 

choices.

In a letter from Glen Neal, general 

manager risk management and 

Intelligence, FSANZ recognised the 

value of AIFST’s experience and 

knowledge in previous and ongoing 

contributions to the Allergen 

Collaboration.

More information on the Allergen 

Collaboration can be found at  

www.foodstandards.gov.au

The University of Adelaide’s School 

of Agriculture, Food and Wine’s 

high achieving students for 2017 

were celebrated at a prize ceremony 

at Lirra Lirra on May 7. Thu Huong 

Khuong was awarded a pack of 

AIFST publications in recognition 

of attaining the highest aggregate 

in Bachelor of Food & Nutrition 

Science.

Dr Steve Lapidge (AIFST), Thu Huong 
Khuong and Dr Helen Morris.

AIFST 
NSW COI 

Event
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In July 2017, a Humanitarian Food 

Science and Technology working 

group sat to determine how advances 

in food science and technology (FST) 

could be leveraged to help lessen the 

humanitarian impact of disasters – 

whether these are natural, short-term 

disasters or ongoing economic or 

political turmoil. The engaged, multi-

sectoral multi-disciplinary group is 

run through AIFST. 

In 2017 more than 30 million 

people faced starvation and famine, 

and more than 2 billion people 

were affected by micronutrient 

deficiencies. Providing these people 

with safe, nutritious, good quality 

food in the right quantity at the 

right time in the right place is an 

enormous challenge, especially 

when the ultimate goal should be 

to sustain and ideally improve local 

food systems, rather than taking 

the current short-term view on 

assistance. 

FST plays a crucial role in the 

production of safe, nutritious, 

stable and convenient to consume 

foods with an extended shelf life 

so that affected people are able 

to satisfy not only their nutritional 

requirements but also their sensory 

and cultural requirements. 

Following the meeting, the 

working group made the following 

recommendations:

1.	 To increase awareness of the 

critical role and importance of FST 

in humanitarian and emergency 

response among humanitarian 

stakeholders

2.	That policy makers, donors, 

governments, NGOs and other 

humanitarian actors recognise 

that there needs to be a shift in 

investment policy from the current 

focus of restoring agricultural 

production to addressing the whole 

food system

3.	That adequate resources are 

allocated and investments made 

in training, education and local 

capability building with respect 

to applying FST to address the 

identified challenges.

AIFST is pleased to announce that 

the inaugural chief executive officer 

of the recently funded Fight Food 

Waste Cooperative Research Centre 

is Dr Steve Lapidge. Steve, a non-

executive director of AIFST, was the 

bid leader and interim chief executive 

officer, driving the development of 

the CRC since 2014.  Formerly the 

director of food safety & innovation 

within the South Australia Research  

& Development Institute, Steve took 

up the chief executive officer position 

in July 2018. 

The Fight Food Waste CRC will 

involve 60 participants and more 

than $130 million of resources over 

the next 10 years. Its objective is to 

reduce food waste throughout the 

supply chain, transform unavoidable 

waste into innovative high-value  

co-products and engage with 

industry and consumers to deliver 

behavioural change. 

Winning this fight has a $20 billion 

annual prize by increasing industry 

profitability, tackling food insecurity 

and enhancing Australia’s reputation 

as a sustainable and trusted producer 

of premium food products. 

AIFST is a participant in the CRC 

and will be directly involved in the 

FFW CRC Extension Hub that will 

focus on industry education, training 

and behavioural change.

AIFST NEWS

Innovations in Humanitarian Food Science and Technology

Fight Food Waste Cooperative Research Centre CEO Appointed

Dr Steve Lapidge

ADVERTORIAL

Lesaffre Human Care, supplier of high 

quality ingredients from yeast and 

bacteria fermentation for the global 

human care markets, also produce 

LifeinU Bacillus subtilis CU1, a highly 

stable probiotic bacterium for immune 

support with proven efficacy.

LifeinU BSCU1 is made of an exclusive and patented strain 

of Bacillus subtilis registered as CNCM I-2745 and that 

has been clinically proven to support the body natural 

defences, especially in people with a weakened immune 

system. It has also been established that daily consumption 

was safe and did not induce side-effects.

Beneficial effects of LifeinU BSCU1 consumption were 

demonstrated in a 4-month clinical trial conducted in 

healthy seniors, in collaboration with an independent 

expert in gastroenterology. Findings of this clinical study 

were published in the peer-reviewed Immunity & Ageing 

journal and showed that consumption of a daily dose 

(20mg/day) of LifeinU BSCU1 significantly boosts natural 

defences by increasing sIgA concentrations in the intestine 

and saliva by 87% and 45%, respectively, and reduces the 

frequency of upper respiratory infections by 45%.

Being highly stable, LifeinU BSCU1 can survive extreme 

conditions, such as exposure to the human gastrointestinal 

tract and harsh manufacturing processes, which allows 

it to deliver its health benefits through a diverse range 

of dietary supplements as well as food & beverage 

applications (hot tea, cereal bars, etc.).

‘Considering the rising popularity of functional foods and 

beverages among consumers, who are increasingly focused 

on achieving 

wellness 

through diet, 

LifeinU BSCU1’s 

outstanding 

stability is a 

tremendous asset 

for our customers 

in helping them 

formulate end-products that will resonate with today’s 

demanding consumers,’ explains Natasha Sabatier, 

Marketing Manager for Hawkins Watts, the sole distributor 

of Lesaffre Human Care offerings in ANZ.

LifeinU BSCU1 is also compatible with most dietary 

restrictions (gluten free, lactose free, Kosher, Halal, etc.) 

and can therefore be considered as a safe and effective 

prevention strategy for virtually any healthy individual who 

wants to support their natural defences on a daily basis.

LifeinU LRGG is another string in Lesaffre’s bow. 

Lactobacilluls rhamnosus GG It has proven to be beneficial 

to digestive and immune health through research 

results reported in more than 800 published papers, 

which undoubtedly makes it the most studied probiotic 

bacterium in the world.

It is a safe and reliable ingredient that has been used 

for decades in dietary supplements and functional food 

and beverages worldwide. Thanks to the very strict 

specifications set for this product, Lesaffre Human Care 

can offer extremely high quality L. rhamnosus GG, an 

ingredient that can not only protect the gut from antibiotic 

associated diarrhoea and promote normal gastrointestinal 

function in both adults and children, but also support the 

body’s natural defences.

Committed to providing the best natural and effective 

solution to support the immune system, Lesaffre Human 

Care developed LifeinU Bacillus subtilis CU1 and LifeinU 

Lactobacillus rhamnosus GG to help consumers stay 

healthy and perform well every day.

For more information or samples, please contact Hawkins 

Watts on +61 3 9561 3710 or sales@hawkinswatts.com.au

Lesaffre Human Care focuses on immune health with 
highly stable LifeinU Bacillus subtilis CU1 ingredient
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Learn more about strategies, 

innovations and options to minimise 

food waste and enhance food 

security from Dr Stephen Lapidge  

at the Convention. 
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AIFST YOUNG PROFESSIONALS

The 2018 AIFST Food Science Summer 

School was hosted by Curtin University 

in Perth this year. Students from all 

over the country, as well as graduates 

and young professionals came 

together for three days of workshops 

and industry visits to learn more about 

the food industry, promote personal 

research, improve networking skills as 

well as get inspiration from academics 

for those new to or commencing 

research. 

The Summer School had a packed 

program starting with a welcome 

function. Eli Wang from Mrs Mac’s Pty 

Ltd, provided invaluable icebreakers 

to the attendees after being warmly 

welcomed by Giles Aley (AIFST) and 

assoc. prof. Stuart Johnson (Curtin 

University). Pizza courtesy of Chang 

Wang from D’Orsogna and ice-cold 

beer from Gage Roads brewery 

helped to create a wonderful evening 

while peers, organisers and industry 

professionals met and mingled.

Thursday provided an early start for 

a day filled with career presentations, 

professional development sessions 

and industry professionals sharing 

some insights into their daily lives. 

Highlights included presentations 

from: 

•	 Mr Richard Simonaitis, chief 

executive officer, AEGIC, gave an 

inspirational view of developing 

a career in the food industry and 

explained why our biggest resource 

of food systems is the Indigenous 

community of Australia. His 

speech highlighted that there are 

opportunities to draw knowledge 

from reflection on the challenges 

faced by the indigenous communities 

in the past and use that to direct the 

industry in the future

•	 Assoc. prof. Stuart Johnson reminded 

us of the importance of working 

collaboratively with other disciplines, 

however diverse, and having an 

inquisitive mind in science research 

by always asking questions about the 

questions we are trying to answer

•	 The ‘what happens next’ panellists 

shared insight into the life after 

graduation. The key message was 

that it is vital to remain connected 

with peers, pick suitable supervisors 

for further research and always ask 

questions. It was great to hear from 

Zac Seow, Anchor Foods, Josephine 

Priscilla, Brownes Foods, Dr Joshua 

Ravensdale, research fellow, Curtin 

University and Dr Sabori Mitra, 

research scientist, AEGIC

•	 Dr Soumi Paul Mukhopadhyay, 

DPI NSW travelled all the way to 

Perth to tell us about her Sensory 

Evaluation work and the challenges 

within the role

•	 Coles Graduate Programs presented 

by Craig Charles, quality manager 

WA, SA & NT and Jonathan 

Ennever, national technical 

manager of quality at Coles was 

very interesting and centred on the 

diverse range of careers that a large 

corporation can provide, as well as 

the type of opportunities the Coles 

Graduate program can deliver

•	 Dr. Nasar Abbas provided a hands-

on workshop with a twin extruder, 

demonstrating how to make an 

extruded product with maize and 

sorghum, while Dr. Tuna Dincer 

introduced the attendees to the 

complexities of dairy product 

judging.

Thursday concluded with a 

networking BBQ that allowed 

everyone to reflect on the day while 

benefitting from the cooking skills of 

assoc. prof. Stuart Johnson and Dr. 

Haelee Fenton with sausages, rolls and 

salad courtesy of Coles, while enjoying 

a wine or a Gage Roads beer as the 

sun went down. 

Friday’s excellent site visits at 

D’Orsogna with Annie Thompson 

or CBH with Ian Sproul provided 

invaluable ‘real world’ experience 

to the students in an industrial or 

research setting and was followed 

by professional skills workshops in 

the afternoon with Clare Hay, Curtin 

Careers and Joe Milton joining us from 

the Australian Science Media Centre. 

The Summer School was concluded 

by Matt Morisey explaining the hard 

work and commitment that led to 

success for Gage Roads Brewery 

while handing out prizes for the best 

questions and describing the nuances 

of Gage Road beers during a tasting 

session.

Many thanks to Giles, Vicky, Haelee 

and Stuart for the great program and 

looking after us for three days.

Chenique van Heerden and Taryn Blair 

are Food Science and Technology 

students at Curtain University. 

Rotaract is an international 

organisation that brings together like-

minded young volunteers to organise 

and run projects and/or events to 

make positive change in our local and 

international communities. I have the 

honour of being the current Western 

Australia Rotaract Representative, 

leading the 10 Rotaract clubs in 

Western Australia to support causes 

and charities that our members are 

passionate about while offering 

mentoring, training and personal 

development opportunities. We 

partner with and support other local 

and international organisations with 

the goal of making the world a better 

place for all. Having been a member  

of this organisation for four years,  

I have had some amazing experiences 

that continue to shape the person I  

am today. 

One of these experiences was the 

opportunity to speak at two Rotary 

conferences earlier this year. The first 

conference was themed ‘Making a 

Difference’, a very topical theme in 

the world we live in today. The second 

conference was themed ‘Happiness 

through Service’, a reminder that we 

can gain so much from helping others. 

On both of these occasions, I shared 

with the audience the opportunities 

Rotaract offers young people, and 

the young at heart, examples of the 

impact we have made in our local and 

international communities recently and 

what I have gained by saying ‘yes’ to 

these opportunities. 

Rotaract has given me the chance 

to develop my skills and confidence 

as a leader in my workplace and 

the wider community, and to build 

international networks through travel 

and international partnerships. 

I want more young people to join 

Rotaract, not so we can have a higher 

number on a spreadsheet, but so 

we can become friends with more 

like-minded young people, have more 

hands to make light work, have more 

ideas about how to how to solve 

problems in the world and importantly, 

so this amazing organisation can 

impact the lives of more young people 

like myself. If you fall into the ‘young 

at heart’ category, check out Rotary 

International, volunteers of all ages 

who practice ‘service above self’.

Are you an AIFST Young 

Professional and would like to share 

your story? Please get in contact  

with AIFST on 0447 066 324 or via  

aifst@aifst.com.au. 

Samantha Fewster is a food 

technologist with Quality Produce 

International (WA). 

Each year, the AIFST Convention 

engages the assistance of many 

student volunteers that assist in 

ensuring the event is a great success. 

In 2018, AIFST is again seeking 

expressions of interest from 

committed students to assist with 

small duties during the convention. 

This is a fantastic way for students 

to connect with peers, industry 

professionals and hear all about the 

current and future food industry. 

In exchange for giving up some 

of your time and helping out at the 

convention, volunteers benefit in a 

number of ways:

•	 Complimentary attendance to the 

convention for the day/(s) you 

volunteer

•	 Complimentary attendance to the 

Young Professionals Networking 

Breakfast (subject to rostering)

•	 Complimentary attendance to 

the Wine and Cheese Tasting 

Sensation Evening (subject to 

rostering)

•	 Opportunity to hear firsthand 

presentations from the industry’s 

leading professionals and 

researchers about cutting-edge 

science, emerging trends in the 

industry and innovative research 

•	 Hands on experience in the 

organisation and minute-to-

minute running of a 500+ delegate 

convention

•	 AIFST Certificate of Appreciation 

for your efforts during the 

convention - a great one to include 

in your CV!

To register your interest in 

volunteering, please send your 

Expression of Interest via email to 

aifst@aifst.com.au. Please note that 

only Student and Graduate AIFST 

members will be considered. 
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AIFST Food Science 
Summer School February 2018  
Words by Chenique van Heerden and Taryn Blair

Young Professionals on the Move  
Words by Samantha Fewster

Volunteer at the 2018 AIFST Convention
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E
arlier this year I had the good 

fortune to take part in a panel 

discussion at a conference 

in a session on linking consumer 

perceptions of the food supply chain.

Not surprisingly perhaps, the 

comments from the audience and 

other participants lamented the 

general lack of appreciation by 

consumers of the technological 

complexity of the supply chain. 

This is paired with the low levels of 

knowledge and scientific literacy 

which characterises the many public 

debates and controversies about food, 

such as how it’s produced, packaged 

and promoted etc. 

Concern was also expressed 

about the readiness of many media 

commentators to criticise the food 

industry in support of populist 

demands most of which come from 

consumer and public health activists. 

The prevailing view was that there is 

very little awareness of just how safe, 

nutritious, affordable and accessible 

Australia’s food supply is for the vast 

majority of Australians. 

In fact, judged by the headlines 

often seen in the popular press, 

you’d think the food industry is hell 

bent on producing food devoid of 

nutrients, crammed full of nasties 

and force-marketed to our most 

vulnerable consumers. Whether it 

be food labelling, added sugars, new 

technologies, marketing to children, 

or simply the level of processing, 

the overall impression is one of 

widespread community mistrust of 

the food industry and the integrity of 

the supply chain.

Of course, this characterisation is an 

exaggeration. Consumers by and large 

do show trust in the foods they eat 

by returning to their favourite brands 

repeatedly. But it begs the question – 

just how much damage is being done 

by the unrelenting repeated criticisms 

of the food industry and its products, 

and what can be done about it? 

It is generally accepted that 

consumers can be broadly divided 

into three groups – a small, 

disengaged group which is impossible 

to influence; a large middle group 

(in fact the vast majority) which is 

engaged, thoughtful and responsive 

and can be influenced; and a further 

smaller group which holds views 

strongly and selectively. 

It is in this last group that the 

activists sit. 

They are always anti-industry, and 

particularly anti ‘big’ industry. They 

take on causes and pursue them 

with doggedness. They are single 

minded and difficult to persuade 

and reluctant to modify their views, 

even when presented with strong 

evidence. Almost invariably, their 

solutions are simplistic and usually 

require more restrictions on the food 

industry through regulation. Many 

shroud their activism in a cloak of 

academic respectability leveraging the 

reputation of their institutions and the 

authority of their titles. 

History has taught us that there is 

no point trying to win over this last 

group to industry positions (although 

it can be good sport to take them 

on in public debates). They are 

impervious to arguments founded 

on the totality of available science 

and the practicalities of getting 

food efficiently onto the plates of 

consumers every day. Rather, industry 

should focus its attention on the 

middle group and its needs. Those 

needs can probably be summed up 

in a single word which has become 

popular – authenticity. 

Authenticity means simply that 

food products must be what claim 

they to be. It encompasses concepts 

such as provenance i.e. where they 

come from and who provides it, 

technologies and processes used 

in its production and manufacture, 

product composition including 

ingredients, additives and processing 

aids and finally price, or more 

specifically value. 

People are naturally interested in 

the foods they eat but their interest 

in the details of origin, manufacturing 

processes, composition and price 

varies greatly from person to person, 

and product to product. 

One universal requirement of 

consumers, however, is that they 

want all that information to be readily 

available if they need it, when they 

need it. Consumers ‘right to know’ 

has been the catch-cry of many 

labelling debates over the last decade 

or two. Country of origin labelling, 

front of pack labelling, health claims 

etc all have an element of right 

to know, often coupled, but not 

always appropriately, with consumer 

protection. And, of course, FSANZ 

is required by their Act to take into 

account the provision of information 

for informed choice.

In the past the challenge, indeed 

the dilemma, for industry was how 

to ensure consumers had access 

to all the information needed for 

informed choice. There was not always 

agreement, with many a battle fought 

by industry to protect its sovereignty 

over label space. More recently, 

however, with the advent of modern 

off-label information technologies this 

is becoming less of an issue. 

Computers, smart devices and the 

web are being recognised for their 

utility in providing accurate, reliable, 

truthful information to consumers 

about food. And importantly they have 

great potential in countering the false 

information - half truths, fake facts, 

omission of detail, and hidden agendas 

– which have characterised many of 

the public debates in recent years. 

In essence, the industry can now 

provide high levels of transparency at 

all stages of food production. 

Transparency means verified 

information accompanying products 

down the supply chain. With the 

developments in information 

technology, managing this information 

is now much less challenging. Indeed, 

it’s never been easier, particularly as 

the industry moves further towards 

information standardisation. 

To this end, last year the AFGC on 

behalf of the food manufacturing 

sector, launched a web-based Product 

Information Form (PIF). Earlier PIFs 

(versions one to five) were essentially 

paper based, but version six – PIF v6.0 

– is accessed and downloaded from 

web portals. 

To use the PIF most efficiently, food 

companies’ IT systems need to be 

able to exchange digital information, 

hence companies must digitise their 

product information completely. This 

can be a substantial investment in the 

short term, but the resulting business 

efficiencies promise substantial 

operational returns in the longer term. 

Looking into the future, 

digitisation of data also promises 

to be the foundation upon which 

true transparency in food will be 

established. The PIF provides a means 

for product data transfer along and 

across the supply chain. It includes 

all the data necessary for regulatory 

compliance with flexibility for 

additional data as required. 

The basis of true transparency 

across the food industry by the PIF is 

that one true source of data becomes 

a reality. Ultimately, consumers will 

know that all the information they 

may want about the food they buy 

and consume is just a mouse click 

away, and that the information is 

truthful. This provides the foundation 

for trust - trust in brands, trust in 

food companies and trust in the food 

supply overall.

The food industry will always be 

under close scrutiny, and indeed we 

should welcome this. The scrutiny 

of the community – policy makers, 

regulators, NGOs - is a strong driver 

for constant improvement in our 

products and our processes. However, 

against a background of industry 

openness and transparency, scrutiny 

leading to criticism is less likely. 

Indeed, falsehoods and misinformation 

about the industry will find less fertile 

ground in which to take root.

As the food industry takes advantage 

of the technologies available, the new 

wave of information dissemination gives 

substance to our promise to consumers. 

Our products are authentic, we are 

happy to provide information about 

them and trust is earned.

Dr Geoffrey Annison is deputy chief 
executive at the Australian Food & 
Grocery Council and professional 
member of AIFST. 	 f
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Innovation Key to Authenticity,  
Transparency and Trust  
Words by Dr Geoffrey Annison
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A 
n increasing number of 

Australians are supporting a 

‘paddock to plate’ philosophy 

when it comes to the food they’re 

eating. We’re seeing more interest in 

how food is produced, and growing 

support for food that’s been farmed 

humanely. With higher welfare farming 

increasing in popularity and products 

now widely available, a growing 

number of restaurants are finding it 

easier than ever to source humane 

food for their menus, and their 

customers are getting behind them.

So how do you manage the 

expectations of customers with the 

cost sensitivity that’s a constant 

for hospitality business owners and 

managers? Certainly, customers want 

it but are they always willing to pay 

for it? RSPCA Australia’s humane food 

manager, Hope Bertram talks about 

what humane food is, how it’s now 

more accessible than ever and why 

businesses should be proud to put 

humane food on their menu. 

What is Humane Food? 
In a nutshell, there are basic laws 

around the treatment of farm animals 

that the RSPCA and many Australians 

don’t think go far enough to give 

animals raised for food a good life. 

The standards of production on higher 

welfare farms go above and beyond 

those required by law and animals 

are raised with consideration of their 

needs as living, feeling beings. For 

Australia’s most intensively farmed 

animals, it means raising these animals 

in an environment that enables them 

to express natural behaviours. For 

poultry, this means providing space 

in which birds can flap their wings, 

scratch and dust bathe and for hens 

in particular, lay their eggs in a nest. 

For pigs, it means the ability to move 

freely without confinement, and 

space in which they can root, forage 

and explore, which are all incredibly 

important behaviours for these 

inquisitive and social animals.

Is it All About Free Range? 
When people think about choosing 

eggs or meat from humane farming 

systems, they often focus only on 

free-range systems which give animals 

access to the outdoors. While it’s not 

always possible for animals to have 

access to the outdoors, due to local 

council restrictions or insufficient 

suitable outdoor space amongst 

other things, this doesn’t mean farm 

animals can’t still have a comfortable 

life indoors. The RSPCA’s view is that 

the needs of individual animals can be 

met in an indoor environment as long 

as that environment provides enough 

space and allows them to express 

those natural behaviours. Barn raised 

options, particularly for eggs and 

chicken, are often more affordable than 

free range and the welfare of animals 

in these systems can be just as good. 

Many eggs are now being marketed as 

cage free. Essentially, cage-free eggs 

are barn-laid eggs. Hens aren’t kept in 

cages and instead are able to move in 

large sheds and lay their eggs in a nest. 

Cage Free and Proud 
The RSPCA and the majority of 

Australians would like to see barren 

battery cages phased out. While cage 

eggs are appearing less and less on 

supermarket shelves, sadly there are 

still more than nine million egg-laying 

hens confined to battery cages in 

Australia. Battery cages are bare and 

cramped and hens live a miserable 

existence as a result of being unable 

to move around comfortably, stretch 

or flap their wings.

Currently the vast majority of eggs 

used in food service are cage eggs. A 

shift is happening though with large 

restaurant chains like McDonald’s and 

Hungry Jack’s in Australia responding 

to the expectations of their customers 

and coming out strongly with cage-

free egg commitments. More and 

more individual cafes and restaurants 

are also showing initiative and that 

they, like their customers, care too 

about ethically sourcing produce 

for their menu. And the more we 

talk about it the better! Mentioning 

on your menu that your eggs are 

cage free gives your customers 

the reassurance that they’re eating 

something farmed in a humane way. 

The RSPCA, through its Choose 

Wisely initiative, is recognising cafes 

and restaurants that are choosing 

to source cage-free eggs and 

encouraging Australians across the 

country to support them.

Better Welfare for Meat 
Chickens 
Chicken is the most popular meat 

in Australia, with Australians eating 

an average of 45kg of chicken meat 

every year. To meet this demand 

Australian farmers raise more than 

550 million meat chickens annually. 

Unlike hens that lay eggs, meat 

chickens aren’t kept in cages. Mostly 

they are raised in large sheds with 

birds on some farms having access 

to the outdoors. Farming such large 

numbers of birds to meet demand 

has meant that the welfare of farmed 

chicken has the potential to be 

seriously compromised. Chickens 

are bred to grow and gain weight 

very quickly. This rapid growth rate 

can result in leg problems which 

are exacerbated in dimly-lit sheds 

where birds are encouraged to eat 

a lot but move very little. Birds can 

suffer ammonia burns and blisters on 

their feet and breast areas if the litter 

which covers the floor is not kept dry.

In recent years, the meat chicken 

industry has taken substantial strides 

forward in improving animal welfare 

with the uptake of the RSPCA 

Approved Farming Scheme standards. 

The initiative is the RSPCA’s farm 

assurance scheme focused on giving 

farm animals a better life. With more 

than half of the chicken produced 

in Australia now RSPCA Approved, 

sourcing humanely farmed chicken 

has never been easier. And for millions 

of meat chickens every year, this 

move by the industry has meant 

better housing conditions where birds 

have more space to move and are 
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encouraged to be active with proper 

lighting, perches to build leg strength 

and dry litter covering the floor for 

better leg heath and to scratch and 

dustbathe.

Room to Roam for Pigs 
While there’s no doubt that bacon 

and pork products are popular on 

menus, the most common way to 

raise pigs is very intensive and raises 

serious welfare issues. Pigs are known 

to be smart and inquisitive animals 

and even sow-stall free products 

don’t always protect these creatures 

from a life of confinement in a barren 

environment. Sows – the mother pigs 

– are confined in farrowing crates 

where they give birth to their piglets 

and are then housed in groups in 

often barren concrete environments. 

Their piglets may be raised indoors 

in barren pens or large straw-based 

shelters.

Putting free range or bred-free 

range pork on your menu means it’s 

come from farms where pigs enjoyed 

the freedom to explore, forage and 

socialise with other pigs. With over 70 

percent of processed pork –including 

ham and bacon – imported from 

overseas, buying Australian free range 

or bred-free range pork means you’re 

also supporting Australian farmers in 

their efforts to improve sow welfare.

The RSPCA is always keen to 

work with committed people in food 

service and hospitality who want 

to make a difference to the lives of 

farm animals. With more consumers 

seeking ethically-farmed food, now 

is the perfect time for businesses 

to start sourcing humane food, or 

for those that alreay are, starting to 

promote the fantastic products on 

menus.

RSPCA Approved  
Farming Scheme 
The RSPCA Approved Farming 

Scheme is Australia’s leading 

independent accreditation scheme 

focused on animal welfare. We work 

closely with farmers to make a 

positive impact on the lives of farm 

animals by providing an environment 

that meets their needs. Millions of 

hens, pigs, chickens and turkeys have 

benefited from better farm conditions 

since the scheme began. To find out 

more about the RSPCA Approved 

Farming Scheme – including 

information about the RSPCA’s 

standards and RSPCA Approved 

products visit rspcaapproved.org.au

RSPCA Choose Wisely 
The RSPCA’s Choose Wisely is an 

online directory helping customers 

find eating spots that serve humane 

food. Businesses listed on the 

directory use cage-free eggs. If 

businesses also use higher-welfare 

chicken and free range/bred free-

range pork on their menu they’re 

listed as ‘we’re humane food all the 

way’ and highlighted as a business 

that customers should support. 

Choose Wisely is completely free to 

use and join. Business owners and 

managers that want to be recognised 

for their use of humane food can 

register online at choosewisely.org.

au/join-now. On signing up, the 

RSPCA will send you a welcome 

pack with material to show your 

participation. Follow us on Instagram 

@rspcachoosewisely

Hope Bertram is humane food 
manager at RSPCA Australia. 	 f
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Phone: 1800 032 046     email: sales@cheethamsalt.com.au
visit: www.cheethamsalt.com.au

Your natural choice for Salt
Cheetham Salt is Australia’s most reputable and respected provider of value added salt 
products for the Food Industry. Sea water is evaporated using solar and wind energy in a 
process ending in an abundant harvest of pure, naturally formed salt crystals.

With over 125 years of expertise and leadership, Cheetham Salt supplies salt products for:-

• Dairy      • Baking      • Meat      • Food Service

Commited to maintaining and improving high quality and food safety standards, Cheetham 
Salt is proudly certified to ISO 9001, HACCP, Halal, Kosher and BFA certifications.

Trusted throughout the Asia Pacific region for consistentcy and reliability of supply, 
Cheetham Salt Creates Value and Minimises Risk in the eyes of their customers.

FEATURE FEATURE

Food waste is a global challenge that 

has environmental, social and economic 

impacts. It occurs along the entire 

supply chain; from what is grown on 

the farm up until food is purchased by 

a consumer, uneaten and eventually 

thrown into the bin. The cost of food 

waste and loss to the Australian 

economy is estimated at $20 billion  

a year.

To put this into perspective, it has 

been determined that on average 25 

per cent of all vegetables produced 

never leave the farm. This contributes to 

total agricultural losses of $2.8 billion to 

farmers. Further down the value chain, 

2.2 million tonnes of food is wasted 

from the commercial and industrial 

sectors, resulting in significant waste 

disposal charges and lost income to 

businesses.

The greatest food loss and waste, 

in excess of $10 billion per annum, 

occurs at the hands of consumers. 

This is driven by multiple factors, 

including the increasing disconnect 

between consumers and how food is 

produced, a high expectation of food 

standards, and the low price of food 

relative to disposable incomes. In fact, 

the Food and Agriculture Organization 

reports that Australia and our Oceanic 

neighbours are the worst food waste 

offenders in the world, with 42 per cent 

of food grown for human consumption 

being tossed out1.

However, the outlook is not all 

doom and gloom as these figures 

may indicate. This challenge presents 

a plethora of opportunities to create 

a more sustainable global food 

supply chain. Indeed, many Australian 

organisations are already rolling up their 

sleeves and creating change, such as 

OzHarvest. 

Annika Stott, sustainable strategist 

at OzHarvest says, “The organisation 

began in 2004 with the simple concept 

to rescue good food that would 

otherwise go to waste and deliver it 

to people in need.” To date, Ozharvest 

has diverted more than 30,000 tonnes 

of food from landfill, providing over 86 

million meals to Australians in need, and 

more recently have opened Australia’s 

first rescued-food supermarket.

The Australian Government is also 

seizing this opportunity. In November 

2017, the Government launched the 

National Food Waste Strategy, which 

provides a framework to support 

collective action towards halving 

Australia’s food waste by 2030. In the 

same month, Food Innovation Australia 

Limited (FIAL) released the Size of the 

Prize: An Overview of 16 Opportunities 

for Australian Food & Agribusinesses 

report2. Within it, food waste was 

reported to be the opportunity with the 

highest compound annual growth rate 

between 2015-25 (28-35 per cent). 

FIAL, an industry led, not-for-

profit organisation funded by the 

Federal Government, has also been 

provided with funding of $1 million 

over the next two years to develop the 

Implementation Plan for the National 

Food Waste Strategy. 

One of the key roles for FIAL over 

the next two years will be to identify 

short, medium and long-term outcomes 

for the delivery of the strategy against 

the identified four priority areas: policy 

support, business improvements, 

market development and behaviour 

change. FIAL will be collaborating with 

industry and consumer groups every 

step of the way to ensure that the 

strategy is sustainable and meets the 

goal of halving food waste by 2030.

FIAL has recently launched a 

funding program to support Australian 

companies that want to help to achieve 

this ambitious goal. Currently the 

organisation is calling for food waste 

specific applications through the 

Enterprise Solution Centre funding 

programme (ESCP), which promotes 

innovation and collaboration between 

businesses and the research sector, 

targeting small and medium enterprises.

FIAL will also collaborate and support 

the new Fight Food Waste Cooperative 

Research Centre (CRC). The Fight 

Food Waste CRC aims to tackle the 

growing global problem of food waste 

by reducing waste throughout the 

entire supply chain, by transforming 

unavoidable waste into innovative high-

value co-products and working with 

industry and consumers to bring on 

cultural and behavioural change.

The Food Waste CRC is yet another 

opportunity for Aussie’s to get involved 

in the fight against food waste. Winning 

this fight has a prize of $20 billion per 

year, as well as increasing industry 

profitability, enhancing Australia’s 

reputation as a sustainable producer of 

high-quality food products, and tackling 

food insecurity. The Fight Food Waste 

CRC will commence on 1 July 2018 and 

has an overall resource pool of $133 

million over 10 years. 

Visit www.fial.com.au for more 

information on FIAL’s work on food 

sustainability.

References
1	 Gustavsson et al. 2011. Global food losses and 
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Learn more about the latest strategies, 

innovations and options to minimise 

food waste and enhance food security 

at the 2018 AIFST Convention.
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Is Innovation in Australia  
Really So Hard? 
Words by Chris Preston

A
s a nation, Australia is 

certainly not lacking in ideas. 

So, what is holding us back in 

our efforts to bring new products to 

market? We have plenty of ideas in 

our companies, our universities and 

our research institutions. However, we 

seem to have a problem translating 

these ideas into finished goods 

that reach the market. Instead, we 

introduce a new lemon flavour to 

our orange flavour brand and call it 

‘innovation’. We take such small steps 

when in fact we are capable of giant 

leaps.

In my view, there are four factors 

that underlie Australia’s comparative 

underperformance in innovation. 

First, as a nation we are risk averse. 

Secondly, as an industry we do not 

meet the benchmark of comparable 

economies for research. Thirdly, as a 

Government our actions in regulation 

do not match our rhetoric. Finally, as 

an economy we structure the retail 

experience for churn and price, rather 

than to reward innovation.

It seems we are easily scared in this 

country. It is a complex world today, 

and we are reliant on things we barely 

understand. Immense supply chains 

reach into the four corners of the 

globe. We feel insecure because our 

home interest rates and the price of 

petrol seem to be connected in ways 

that make no sense to events far 

away. We are therefore easy 

prey to those who wish to 

peddle fear, uncertainty 

and doubt, because 

these have a close 

affinity with our 

feelings. This is well summarised by 

the American economist Peter Huber, 

in his essay on the policy doctrine of 

the second best, where he writes that 

the zeitgeist is “the Panglossian belief 

that we already live in the safest of all 

possible worlds, and the Malthusian 

conviction that the future has nothing 

to offer but a snake”. As a nation, we 

seem to emotionally fear change and 

innovation because there is already 

more than enough ‘newness’ in our 

lives with which we have to cope. 

Such Luddism is understandable 

but ultimately self-destructive: as the 

Luddites themselves found, the tide 

of history pays no attention to nicer 

feelings. Importantly for innovators, 

the key message is that you cannot 

address emotional concerns with 

science and facts. A new product may 

be safe, but not feel safe, especially 

where fear, uncertainty and doubt 

have been peddled by those with their 

own agendas. In bringing innovation 

to the market, we need to get better 

at communicating feelings, as well 

as facts. Innovation can be exciting, 

challenging, revolutionary, and we 

need to convey these emotions to our 

customers to succeed.

Australian research investment 

by the food sector is less than 

comparable economies, due to a 

number of factors. There is precious 

little tax incentive, for one, an issue 

on which the AFGC is actively 

engaging. In my view, though, 

the fundamental issue is more 

complex.  

 

 

 

 

 

The 

Australian 

market is seen 

to be saturated, mature and 

subject to a retail bottleneck that 

shows little sign of changing. 

Compare this to our immediate 

region, where growth 

especially in ‘middle class’ 

aspiration consumption 

is soaring. Why would 

companies invest here 

when the return is so much 

greater by investing in Asian 

growth centres? Australia is, in 

comparison, high cost, over-

regulated and difficult to get 

to market. To overcome 

these perceptions, we 

need to get better 

at playing 

to our 

strengths. We have world 

class research and academic 

institutions, we can get the 

science done in a way that will 

be accepted globally. We need 

to market these qualities to our 

industry leaders. We also need 

to get better at collaboration 

and learn how to work 

together as an industry in non-

competitive areas. This is key if 

we are to reverse the trend where 

Australia becomes simply a late 

adopter of imported technology.

Governments, whether 

Commonwealth, State/

Territory or local need to 

remember the 

benefits of 

microeconomic regulatory reform, 

and deregulation in particular. I call 

Chapter 1.5 of the Food Standards 

Code the anti-innovation standard. 

Take, for example Standard 1.5.3, 

which tightly regulates and controls 

a food safety process (irradiation) 

that the WHO found to be safe, 

effective and recommended! Why? 

Because of our old three enemies, 

fear, uncertainty and doubt, peddled 

by those with an agenda. If regulation 

is supposed to be evidence-based, 

where is the evidence, for example, 

of any commercially marketed 

GMO producing harm (leaving 

aside the WA case where GM crops 

intermingled with organic crops, a 

situation that the courts eventually 

determined was not a problem except 

in the minds of the GM certifier). The 

reality is that Australian food laws 

are not determined by FSANZ, but 

by the Ministerial Forum on Food 

Regulation, and this is a key point 

often overlooked. At their heart, and 

despite all rhetoric, food standards 

are not scientific but political 

documents, which means that 

a political campaign of fear, 

uncertainty and doubt will 

trump the science nine times 

out of ten. All governments 

of every persuasion talk the 

talk about encouraging 

innovation, but walking 

the walk is much harder  

- it requires a relentless 

pursuit of the regulation 

that gets in the way of innovation 

and an overarching policy that such 

regulation must be reformed to 

ameliorate the difficulties it puts in the 

way of bringing new technology to 

market.

Finally, any discussion regarding 

food innovation in the Australian 

context must address the realities of 

retailing. I dislike calling the Australian 

situation a duopoly because our 

two major retailers do not act in a 

duopolistic manner - it’s more like a 

death struggle than a cartel. However, 

they face pressure to maintain their 

astounding record of profitability in 

an environment of price deflation, 

and each has strategies to do so that 

are quite public: increase the ‘own 

brands’ offering, look for exclusivity 

on products, reduce range offerings 

(ideally to a good, better, best trio) 

and look for new products to bring to 

the market. The latter sounds good, 

doesn’t it? Exactly what we need to 

encourage innovation, and to a degree 

it does, but what sort of innovation? 

The point is that the innovation must 

succeed pretty much straight away to 

stay on market for longer than six to 

twelve months, and even then, may be 

delisted to make way for even newer 

products: presenting consumers 

with innovations at every change 

from winter to summer and back. 

This churn means that the research 

dollar has only a very short time to 

be returned in product sales, meaning 

the investments need to be highly 

cautious and probably incremental 

rather than revolutionary.

The upshot is that it is hard to bring 

innovative products to the market in 

Australia, and the solution involves 

actions not just by the industry. We 

need, as a nation, to commit to the 

benefits of advancement, not blind 

to risks but not paralysed by fear, 

uncertainty and 

doubt, 

and 

see this 

commitment 

reflected not in speeches 

but in delivered regulatory 

reform. The point is that we as a 

nation choose to be scared. The future 

does not have to be a snake if we 

choose otherwise.

Chris Preston is principal legal 
counsel, Australia at ComplyANZ. 	 f
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Food science is continually progressing as new discoveries 

expand its scope and knowledge. Once focused exclusively 

on the study of the physical, biological, and chemical 

makeup of food, food science has evolved to embrace 

nutrition, sensory, toxicology, and other areas of study. This 

evolution led the IFT to update its mission 11 years ago to 

advance the science of food.

Today, IFT’s mission is to ‘advance the science of food 

and its application across the global food system,’ and 

our vision is ‘a world where science and innovation are 

universally accepted as essential to a safe, nutritious, and 

sustainable food supply for everyone.’ 

While food scientists can lead the global fulfillment of ‘a 

safe, nutritious, and sustainable food supply for everyone,’ 

we cannot do it alone. It will take collaboration with other 

scientific disciplines, such as data science, genomics, 

neuroscience, physiology, biomimetics, sociology, and 

others as we surmount the challenges of increasing 

urbanisation and megacities, water scarcity and quality, 

population growth, personalised nutrition, food waste, 

obesity, climate change, malnutrition, and more. 

Going Boldly into the Future
IFTNEXT was launched with the objective to illuminate and 

provide a forum for these challenges to our community 

of food professionals. The initiative reflects the next step 

in our journey to advance the science of food. IFTNEXT 

is about engaging passionate, creative, forward-thinking 

individuals in conversations and activities that provoke 

a better understanding of how global, transdisciplinary 

collaboration can advance and instill innovation in the 

science of food to overcome real-world challenges. 

Food science intersects with many other disciplines, and 

working in collaboration we can find creative solutions 

to the most pressing problems, such as feeding nearly 10 

billion people sustainably by 2050. IFTNEXT will help to 

connect innovative researchers to issues facing the global 

food supply. 

IFTNEXT embraces big and bold thinking and original 

thought. Made possible through the generous support of 

Ingredion Incorporated (USA), IFTNEXT is a heightened, 

purpose-driven commitment to bring provocative ideas 

and discoveries together to inspire thoughtful, important 

conversations that challenge conventional approaches with 

the goal of informing global issues related to the science  

of food. 

In essence, IFTNEXT is a robust and dynamic road map to 

help us better understand the future of food science. Where 

will it lead? No one truly knows, and there is no endpoint. 

But IFTNEXT will assist us in our journey to uncover 

revolutionary breakthroughs and accumulate greater 

knowledge to advance the science of food.

Holistic and Omnichannel Programming
IFTNEXT is a multifaceted endeavour, encompassing 

forward-looking programming that ranges from print 

and digital articles, a weekly newsletter, and podcasts 

to online webinars, symposia, virtual events, and a pitch 

competition for budding entrepreneurs and start-ups. 

Much of the IFTNEXT programming and content 

is highlighted on its homepage (www.ift.org/Home/

IFTNEXT/), which features IFTNEXT newsletters, Forward 

Thinkers article series, Food Disruption Challenge™ pitch 

event, Food Disruptor podcast series, virtual events,  

and more.

Researched and written weekly by the editorial team 

of Food Technology magazine, the IFTNEXT Newsletter 

explores, arguably, the next big things in the science of 

food through original reporting of scientific breakthroughs, 

leading-edge technology, novel food components, and 

transdisciplinary R&D. Since its launch this past January, 

the newsletter, which reaches 33,000 subscribers, has 

highlighted global innovations from researchers in the  

U.S., China, Indonesia, Canada, South Korea, Spain, UK, 

Japan, Singapore, Italy, Germany, Colombia, Finland,  

Brazil, Switzerland, India, Australia, New Zealand and  

the Netherlands. 

Forward Thinkers is a 10-part series of articles that 

introduces readers to progressive thinkers whose ideas 

and actions have had—or are likely to have—a major 

impact in the food and beverage arena. Written by a team 

of journalists, these articles address important topics in 

areas such as personalized nutrition, marine ecosystems, 

urban agriculture, food waste, food security, edible insects, 

aquaculture, and more. 

Hosed by IFT member Matt Teegarden, the Food 

Disruptor podcast series presents thought-provoking 

conversations from innovative voices in the science of food. 

Each month, the featured guests discuss the ever-changing 

intersection of entrepreneurship, innovation, and science 

and its role in advancing our global food system. Podcast 

series topics have explored the meaning and importance 

of food disruption, tips for start-ups, food traceability and 

blockchain technology, and skills for tomorrow’s job market. 

IFTNEXT virtual events can be viewed live or on-demand. 

To date, four virtual events have highlighted trends in 

health technologies and personalised nutrition, funding 

options for food entrepreneurs, supply chain innovation and 

sustainability, and artificial intelligence and machine learning 

in sensory evaluation.

ADVERTORIAL ADVERTORIAL
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IFTNEXT Advances the Science of Food

At the IFTNEXT stage, speakers 
addressed a range issues and discoveries 
on the horizon for food science professionals.

Founded in 1939, the Institute of Food Technologists (IFT) is committed 

to advancing the science of food. Our non-profit scientific society—more 

than 17,000 members from more than 95 countries—brings together 

food scientists, technologists and related professionals from academia, 

government, and industry. For more information, please visit ift.org.

About IFT

IFT’s bold initiative, IFTNEXT, is designed to inspire innovation and 
collaboration to find solutions to global food challenges.

An IFTNEXT session featured a live demonstration of a 3-D food printer.
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A
ccording to FSANZ, dietary 

fibre is defined as a fraction 

of the edible part of plants or 

their extracts, or synthetic analogues 

that – 

(a)	are resistant to the digestion and 

absorption in the small intestine, 

usually with complete or partial 

fermentation in the large intestine; 

and 

(b)	promote one or more of the 

following beneficial physiological 

effects – 

	 (i) laxation; 

	 (ii) reduction in blood cholesterol; 

(iii) modulation of blood glucose; 

and includes polysaccharides, 

oligosaccharides (degree of 

polymerisation > 2) and lignins. 

The physiological benefits of 

dietary fibre are associated with 

swelling (absorption of water) and 

solubility (increase in viscosity) of 

fibres that reduce the overall transfer 

of food, enzyme and hydrolysed 

nutrients in the gastrointestinal tract. 

For example, the swollen fibre fills 

the stomach increasing the satiation, 

thus reducing the food intake. Also, 

the flow of food from stomach to 

intestine is slowed (delayed gastric 

emptying), modulating the glycaemic 

response. The viscous fibres interact 

and entrap bile and thus interfere 

with the re-absorption of cholesterol. 

In addition, once the fibres reach the 

colon, they are fermented by the gut 

microorganisms to produce short-

chain fatty acids (SCFAs) such as 

butyrate, acetate, and propionate. 

These SCFAs are known to improve 

the health of colon cells and inhibit 

the growth and proliferation of 

tumour cells. Insoluble fibres that 

are slowly fermented have the 

capacity to hold a large amount of 

water (laxation), thereby preventing 

constipation. Thus, dietary fibres play 

a very important role in the regulation 

of human health.

Measurement of Dietary Fibre 
- Do We Need Changes?
For the food regulation and control 

systems, physical measurement 

of dietary fibre is necessary. 

Quantification of dietary fibre utilises 

sequential enzymic hydrolysis to 

firstly digest carbohydrate by alpha-

amylase and amyloglucosidase and 

then by protease to digest proteins. 

After subtraction of protein and ash, 

the remaining residue is designated 

as “dietary fibre”. 

FSANZ Code – Schedule 11 

describes the method for calculating 

dietary fibre. It recommends the 

Official Methods of Analysis of 

AOAC International (AOAC 985.29 

or 991.43) for the measurement of 

dietary fibre. Both methods use 

bacterial alpha-amylase and harsh 

conditions (pH 8.2, 100OC) for the 

enzymatic incubation step. 

This high temperature treatment 

can gelatinise the enzyme-resistant 

and non-digestible oligosaccharides 

leading to the underestimation of total 

dietary fibre. Most of the granular 

starch (RS2) or retrograded starch 

(RS3) that would have survived the 

human intestinal digestion (resistant 

starch-RS) is similarly excluded from 

this calculation. The current AOAC 

methods 2009.01 and 2011.25 are 

more reliable as the methods measure 

the majority of known dietary fibre 

components in physiological condition 

using mammalian enzymes. 

While these estimates can account 

for structure, they do not permit 

estimation of the functionality of 

dietary fibre, nor are they useful for 

predicting the calorific contribution 

of this part of the food matrix. It is 

advisable that FSANZ replaces the old 

and multiple methods with the current 

AOAC methods in FSANZ Code – 

Schedule 11.

The quantity of dietary fibre 

may not always be linked to the 

physiological benefits. For example, 

consider both white and whole grain 

bread, each containing 7 g of fibre. 

Based on the quantification using 

approved methods eg (AOAC or other 

methods), both foods can make health 

claims such as “excellent source of 

fibre”. However, none of the approved 

methods are able to quantify the RS1 

(physically inaccessible starch e.g 

starch in whole grain foods or very 

dense starchy foods [e.g pasta]) 

present in the food system. Also, the 

added fibre in white bread cannot 

replicate the structure and the 

complex network existing in whole 

grain where such fibre is naturally 

present. This may be more or less 

advantageous depending on the type 

of fibre and the individual’s particular 

dietary requirements.

Whole Grain and Whole Meal
Dietary regulators around the world 

are emphasising the consumption of 

whole grain and wholemeal flours/

foods instead of the refined or finely 

processed foods. For example, the 

NHMRC Australian Dietary Guidelines1 

suggested an inclusion of “Grain 

(cereal) foods, mostly wholegrain 

and/or high cereal fibre varieties, 

such as bread, cereals, rice, pasta, 

noodles, polenta, couscous, oats, 

quinoa and barley” in regular diets. 

FSANZ Standard 1.1.2 (FSANZ, 2017) 

defines the ‘whole grain’ food as a 

product that has every part of the 

grain (outer layers, bran, germ and 

endosperm) even if these parts are 

separated during processing. However, 

the nutritional functionality of intact 

or coarsely milled grains is always 

different (mostly superior) to that of 

finely milled wholemeal flours, even 

though both are considered as “whole 

grain” foods. 

However, FSANZ code does not 

provide a standard to regulate the 

use of whole grain content and claims 

to describe the amount of whole 

grain in different foods. The Grains & 

Legumes Nutrition Council (GLNC), 

however, has established a voluntary 

code of practice for whole grain 

ingredient content claims2 which is 

intended to guide the use of whole 

grain ingredient claims on food labels 

in Australia and New Zealand. The 

code, however, does not define the 

‘whole grain’ and adopts the FSANZ 

definition3. The code allows for 

voluntarily claims that the whole grain 

ingredient “contains the whole grain”, 

is “high in whole grain” and “very high 

in whole grain” if the food contains 

more than or equal to eight, 16 and 24 

grams of whole grain ingredients per 

serve of the food respectively. 

Fibres – Intact and Intrinsic
Unlike in Australia, dietary fibre is a 

mandatory label nutrient in the USA 

and several other countries. The US-

Food and Drug Administration (FDA) 

published a Nutrition and Supplement 

Facts label final rule which appeared 

in the Federal Register 20164, and 

defines dietary fibre as the non-

digestible carbohydrates of at 

least three monomeric units, and 

lignin, that are both intrinsic to and 

present in intact plant material; and 

isolated or synthetic non-digestible 

carbohydrate substances (of at 

least three monomeric units) that 

have been determined by FDA to 

have physiological effects that are 

beneficial to human health. Fibres 

that are naturally present in the 

food and associated with food 

matrices (intrinsic) with no relevant 

components removed or destroyed 

during processing (intact) do not 

need to be approved to be quantified 

as a dietary fibre. However, the 

externally added dietary fibre needs 

to be approved by FDA before listing 

them as dietary fibre or making any 

nutrient content or health claim.

The FDA has identified beta-glucan 

soluble fibre, Psyllium husk, cellulose, 

guar gum, pectin, locust bean gum 

and hydroxypropylmethylcellulose 

as the non-digestible carbohydrates 

that can be added into the food or 

food formulations as dietary fibre. 

The intrinsic and intact fibres, as well 

as added fibres, must demonstrate 

analytically that they retain the 

structure during processing. It is 

most likely that the new regulation 

may decrease the fibre consumption 

initially (as most of the added fibres 

are excluded from fibre definition) 

but will certainly spur new products 

and consumer awareness over the 

long term.

Apart from the seven approved 

fibres, other fibres can be added to 

food to achieve the desired product 

feature but cannot be claimed for 

dietary fibre content without FDA’s 

approval. 

The current approved method 

of analysis of dietary fibre (AOAC 

2009.01 or AOAC 2011.25 or an 

equivalent AOAC method) does not 

differentiate between the added fibre 

and intrinsic/intact fibre. Neither can 

it differentiate between approved or 

non-approved fibre lists. 

Thus, the manufacturer needs to 

declare the amount of added non-

digestible carbohydrate and subtract 

it from the total fibre determined 

from the approved method to reflect 

the amount of dietary fibre lawfully 

declared on the label. Only those 

fibres that have been determined by 

FDA to have a physiological effect 

that is beneficial to human health 

would be included in the definition of 

‘dietary fibre’. The current time frame 
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Dietary Fibre Regulations:  
Is It Time For (A)us To Innovate? 
Words by Sushil Dhital1*, Ghanendra Gartaula1, Wendy Free2
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for the implication of these new FDA 

rule is January 1, 2020. 

Calorific Value of Fibres 
Although new FDA regulation will 

create disturbances in the international 

food market, the regulation will 

certainly open avenues for new 

product development, mostly using 

whole grain foods, where the fibre are 

both intact and intrinsic. This will likely 

shift our food production, formulation 

and consumption trend from a 

reductionist approach to a holistic 

approach as reviewed recently5. 

One of the limiting factors of the 

new regulation is the adoption of 

insoluble fibre as ‘non–fermentable’ 

and soluble fibre as ‘completely 

fermentable’ yielding two calories 

energy per gram of fibre. In practical 

terms, the demarcation of soluble and 

insoluble fibre is not possible. Solubility 

of fibre is a kinetic process and mostly 

dependant on temperature and 

relevant association with plant cell wall 

components. Consider for example, 

beta-glucans in oat or barley is less 

soluble at low temperatures compared 

to high-temperature cooking. So 

physiologically, a person consuming 

oat groats in cold milk will have a 

different nutritional outcome from the 

beta-glucans than a person consuming 

oat porridge (cooked in milk).

Also, beta-glucans derived from 

oat or barley are more soluble than 

that from wheat, due to the intrinsic 

structural differences in both cell wall 

and the molecular compositions.

The estimation of energy 

contribution will always include 

a complex set of assumptions. A 

metabolisable carbohydrate generates 

16.7 kJ/g (four kcal/g) of energy in the 

small intestine. But after they transit to 

the colon, they act as a carbon source 

of bacteria. While it is still unclear as to 

the energy yield of fibres in humans, 

current data indicate that the yield is in 

the range of 1.5 to 2.5 kcal/g; (6.3 to 8.8 

8 kJ/g)6. 

FAO, however, recommends an 

allocation of eight kJ/g of dietary 

fibre, assuming that 70 per cent of the 

fibre is fermentable. But the new FDA 

requirements allocate zero calories for 

insoluble fibre (such as cellulose) and 

two calories (eight kJ/g) for soluble 

fibre. The assumption that the insoluble 

fibres such as cellulose are completely 

non-fermentable with available energy 

of zero calories, however does seem 

compatible with the evidences that 

shows the partial fermentation of 

cellulose in the human colon7. 

Conclusions
From the nutritional perspective, the 

current FDA position is welcomed, as 

it begins recognition of food as more 

than the sum of macro-nutrients. 

Food has structure, and keeping the 

food structure intact is an ideal way to 

ensure functional nutrition. FDA clearly 

states that with some exclusions, there 

is a lack of evidence of nutritional 

functionality from the ‘added fibres’. 

Furthermore, foods that contain 

naturally occurring dietary fibres also 

contain nutrients such as minerals, 

trace elements, vitamins, carotenoids, 

polyphenols and alkyl-resorcinols that 

synergise the physiological effects, 

associated with natural dietary fibres. 

While molecular approaches may be 

required to characterise the structure, 

function and intrinsic biochemistry, 

they are still under-defined. The 

inherent complexity of food matrices 

and the human biome are intrinsically 

difficult to model, presenting a 

significant barrier to characterisation 

and qualification of nutritional claims. 

It is advisable that FSANZ consider 

quantification, as well as form and 

function when defining ‘dietary fibre’.
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T
he food industry plays an 

important role in responding 

to food incidents as part of our 

well-developed response framework. 

A food incident can occur when 

there is a possible or confirmed 

risk associated with a food. This is 

different to a food recall, although it 

may be prompted by recalls. It can 

also result from a foodborne illness 

outbreak investigation or intelligence 

from industry.  

When a food incident occurs it’s 

important that the food industry and 

government work together, so quick 

action can be taken to prevent illness 

and maintain consumer confidence in 

the food supply. 

During a food incident, 

governments work together to 

coordinate their response through the 

Bi-National Food Safety Network. This 

is a network made up of FSANZ, the 

Australian Government Department 

of Health, the Australian Government 

Department of Agriculture and Water 

Resources and the food enforcement 

agencies of Australian states and 

territories and New Zealand.

FSANZ’s role in this network is 

to coordinate activities, collate and 

share information and, in many cases, 

develop public statements. Food 

enforcement agencies determine what 

needs to be done in their jurisdiction 

and respond according to their food 

laws, response plans and protocols. 

By working together, consistent 

response actions are achieved. 

Tracing a food product back to its 

source at the first opportunity means 

we can minimise the complexity of 

the response required and we can 

act quickly to keep the confidence 

of consumers and trading partners, 

minimising flow-on effects.  

To facilitate this, a government-

industry group, the Food Incident 

Forum, was established in 2016 to 

discuss food incidents and issues.

Food Incident Forum
The Forum is made up of Australian 

food industry associations, groups, 

sectors and businesses and Australian 

government food agencies as well as 

the New Zealand Ministry for Primary 

Industries. The Forum’s Rules of 

Engagement describe its purpose as a 

forum for government and industry to 

share information and collaborate on:

•	 potential food safety issues to 

determine if they are food safety 

issues and how prepared we are 

should they eventuate

•	 actual food safety incidents, including 

the response and recovery.

The extent of active involvement of 

Forum members will depend on the 

specific issue. FSANZ is the Secretariat 

and manages the receipt, monitoring 

and circulation of notifications.

Information sharing is a key purpose 

of the Forum. Proactive information 

sharing can help identify potential 

food safety issues early and improve 

response actions. It is acknowledged, 

however, that there may be constraints 

on what information industry and 

government can share from their 

respective intelligence sources 

depending on the issue and timing.  

To better understand this and improve 

the operation of the Forum, a joint 

government-industry exercise was 

organised, named Exercise IBIS.

Exercise IBIS
Exercise IBIS (Identifying Better 

Information Sharing) was held in 

Melbourne on May 2, 2018.  

The objectives were to:

•	 better understand roles, 

responsibilities and constraints of 

government and industry processes

•	 identify opportunities for using and 

sharing industry and government 

intelligence 

•	 understand potential food supply and 

consumer implications of responses 

to food incidents.

Exercise IBIS was run as a discussion 

exercise, using a hypothetical food 

safety scenario involving a suspected 

foodborne illness outbreak and its 

investigation. Four perspectives were 

included in the exercise: health agencies 

and epidemiologists; food enforcement 

agencies and FSANZ; industry and 

industry associations, and retailers. 

Each group was only provided with 

information on the scenario relevant to 

their sector and this provided the basis 

for discussing actions and next steps. 

Participation and discussion during 

the day helped the groups understand 

how different areas work and the 

processes involved during a foodborne 

illness investigation. When scenario 

information from each group was 

progressively shared, the fuller picture 

emerged alongside conversations 

about how having the additional 

information available would have better 

informed actions. As a result, the Forum 

identified several areas in which to 

strengthen and expand information 

sharing opportunities between 

government and industry. Based on 

these outcomes, Forum members will 

progress work on a communication 

protocol and further define processes 

to enhance the Forum’s operation. 

Be Prepared
One of the main ways businesses 

can be prepared to deal with a food 

incident is to have a recall plan so that 

you can respond quickly if an incident 

occurs. FSANZ has developed a 

simple recall plan template to help food 

businesses develop their own.

More information about Australia’s 

system for managing food incidents is 

available at www.foodregulation.gov.

au > About food regulation > Incident 

response

Patricia Blenman is acting manager  
of food safety and response at 
FSANZ. 	 f
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W
ith today’s consumers 

generally having more 

access to education 

and information than any previous 

generation, the assumption may exist 

that we are consuming a healthier diet 

now than in the last few years. In order 

to test this assumption, a research tool 

that captures what consumers across 

Australia eat on a daily basis outside 

the home was selected. With a robust 

sample of 60,000 consumers, the 

research set out to find the answers to 

two questions:

1.	 Have we changed our eating habits 

in the last five years to adopt a 

healthier eating lifestyle when 

eating outside the home?

2.	Are younger generations consuming 

more ‘better for you’ products than 

older ones?

While the findings did indicate a 

change in eating habits during that 

time, it was not in the traditional 

sense. Consumers have taken a more 

balanced approach in improving their 

eating habits as they adopt a more 

health indulgence culture in Australian 

foodservice. 

Figure 1, highlights the product 

categories that gained most 

popularity in the past five years. 

Many consumers still want to treat 

themselves when eating outside the 

home with fries, burgers and baked 

goods all seeing the most popularity 

gains. 

On the face of it, many of these 

product categories may not be 

perceived as healthier or better 

for you. However, consumers are 

expecting a higher quality when they 

purchase these products than they 

have in the past, in the form of better 

meat, better ingredients and more 

sophisticated flavours. 

Ultimately, they are consuming 

more traditionally associated healthier 

items, but to a lesser extent.

Bottled water witnessed the most 

growth in this group in the past 

five years with more presence and 

variety on the market. Salads also 

gained in popularity as consumers 

ordered more for both their main 

meals and side dishes. For the fruit 

and vegetables category, growth in 

consumption of avocado was evident, 

along with tomatoes and mushrooms.

A more positive trend away from 

‘unhealthy’ foods is becoming evident. 

Consumers have pulled back from 

the higher indulgent sides such as 

desserts and are moving away from 

carbonated soft drinks in favour of 

more naturally flavoured alternatives.

So how best can operators and 

manufacturers best leverage these 

trends? Mirror the consumer; we 

too need to take a balanced and 

innovative approach in our menu 

options. By catering to the healthy 

indulgent culture underpinned with 

better ingredients, we are likely 

to strike a good medium with the 

mainstream.

The Generation Game
Today most brands target a specific 

consumer group or demographic to 

optimise their revenue and customise 

the needs to that generation. As 

such, it’s important to understand 

which generation is the most health-

conscious. 

If the aim is to target the cohort 

that has the largest size of prize for 

health/light meal motivated visits, 

two generations stand above the rest; 

Millennials and Boomers/Matures with 

32 per cent and 33 per cent traffic 

share respectively. Each group is 

positioned at very different stages of 

their lifestyle with varying needs as a 

result, so targeting both at the same 

time would be a challenging objective. 

Millennials however, hold the largest 

spending power in the long term for 

two reasons; there are just more of 

them compared to Boomers/Matures 

in the foodservice industry and they 

have grown substantially more than 

their counterparts in the past five 

years with health led visits.

Returning to the original question 

we posed; are younger generations 

consuming ‘better for you’ products 

than older ones? 

Our research indicates that the 

opposite in fact is true. Looking from 

the inside out, Boomers/Matures have 

the highest rate of health motivated 

visits compared to any other 

generation. In Figure 2, the broader 

trend also suggests that as consumers 

get older, they tend to become more 

health conscious when eating outside 

the home.

This trend is also reflected in many 

of the top-ranking products selected 

by each generation.

Gen Z (Under 18s) for example 

consumes more fries and desserts 

than any other generation. 

As we move to the next generation 

of Millennials, wraps and sandwiches 

are most popular amongst this group. 

For the 50 plus consumers, there is 

a noticeable reduction in their meal 

portions. Snacking items such as hot 

coffee and baked goods are top of 

mind for this group compared to the 

bigger meal items such as burgers 

preferred by the younger generations.

The same trend appears when 

we look specifically at ‘better for 

you’ products such as salads. Salad 

consumption becomes increasingly 

popular with each older generation.

Understanding the generational 

differences and which generation 

best fits your brand is key to 

growth. Health led visits have grown 

three times faster than the overall 

foodservice industry this year. 

Leveraging the healthy indulgence 

and ‘better for you’ emerging culture 

is important for businesses wanting 

to succeed.

Foodservice in  
the Digital Age
Technology has enabled an 

unprecedented level of convenience 

for foodservice consumers: cashless, 

pre-ordering, self-order terminals, 

delivery and mobile apps are just 

some of the digital tools emerging in 

Australia. 

This has given rise to a new set 

of business rules for brands and 

businesses within the industry. It’s no 

longer a question of whether to have 

a digital strategy integrated into your 

business model, but rather how to 

create the right digital platform for 

your brand and execute it well. 

Research indicates key areas that 

have emerged where businesses are 

gaining a competitive advantage:

New consumers: In a one percent 

world, this offers a way to be part of a 

new situation and increase reach. This 

may appear like an easy opportunity 

to tap into, however some foodservice 

operators have simply switched the 

behaviour of their existing consumers 

rather than create new consumers. It 

is important to separate and identify a 

route to the latter.

Level playing field: Full service 

restaurants and independents are now 

able to compete with bigger brands 

as they increase their presence in 

digital and delivery.

Digital tools will continue to evolve: 

The tools we see in five years’ time 

will be very different to what’s in 

the industry today. That includes 

both in-store and off-premise e.g. AI, 

Robots, Drones, Geolocation. Ongoing 

investment and development is crucial 

for brands wanting to be part of this 

landscape long term.

Partnerships: Working with 

technology-led companies rather than 

developing the capabilities internally 

has proven to be a winning formula 

for many brands.

Bricks and mortar model is changing: 

In-dining occasions are becoming 

more experiential driven. 

Excellence in execution: Will be the 

differentiator for those who succeed 

in the digital age.

 

Gimantha Jayasinghe is deputy 
managing director at The  
NPD Group.	 f
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 Figure 1. Source: The NPD Group/CREST® AU, Year End Dec 2017.

Source: The NPD Group/CREST® AU, Traffic Share Year End Dec 2017.

 Figure 2. Source: The NPD Group/CREST® AU, Year End Dec 2017.

Source: The NPD Group/CREST® AU, Traffic Share Year End Dec 2017.
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T
he inclusion of plant 

polyphenols in food and 

beverages may play a role in  

the battle against oxidative disease.	

    Oxidative stress is not a new 

phenomenon, but like much of the 

stress in the modern environment 

it can get out of control. Oxidative 

stress is caused by the generation 

of free radicals or reactive oxygen 

or nitrogen species (ROS, RNS)1. 

These compounds are missing an 

electron and fight hard to source one. 

Free radicals attempt to secure an 

electron from our lipids/fat, protein 

and DNA (our genes). These are the 

fundamental building blocks of life 

and therefore damage to them is 

of serious concern. The role of the 

antioxidant is to return the missing 

electron. It is also worth considering 

the role of food in this process.

It has been reported that 

degenerative disease, such as 

cardiovascular disease (CVD) and 

obesity in England during the mid to 

late 1880s was only at 10 per cent of 

current rates, yet intake of antioxidant 

rich foods that could guard against 

oxidative stress were at levels 10 times 

the current intake2. It could be argued 

that many other dietary factors could 

contribute to this statistic, for example 

changes in total energy intake or the 

kinds of macronutrients consumed. 

However, total energy intake does 

not adequately explain the increase 

in modern society, as total calorie 

intake during this time was on average 

between 50 and 100 per cent higher 

than what is currently consumed in 

England.2 

The types of macronutrients 

consumed does not adequately 

explain the increase of disease 

either. In most countries a diet high 

in saturated fat is associated with 

a high incidence of cardiovascular 

disease. However, a study published 

in The Lancet3 reported that in France 

people have an extremely high intake 

of saturated fat, yet they do not suffer 

the rates of coronary heart disease 

that would be expected from their 

diet. This phenomenon is known 

as ‘The French Paradox’ because it 

challenges the widespread belief 

that saturated fat intake is directly 

linked to cardiovascular disease. One 

explanation for this paradox is that 

saturated fat has no relation to the 

spread of CVD. However, the fact that 

there is so much evidence globally 

supporting the link between a diet 

high in saturated fat and CVD cannot 

be ignored. The other explanation 

is that there are components in the 

typical French diet at a concentration 

that can help protect against the 

development of these diseases. It has 

been hypothesised that the intake of 

high antioxidant polyphenols in wine 

may be responsible. For this reason it 

is important to consider the potential 

for food to be formulated to have a 

meaningful impact on disease . 

The 2016 Mintel report titled Food 

as Medicine4 identified ‘antioxidant’ 

as a top health claim, alongside the 

ever-present ‘slimming’ and ‘digestive’ 

claims. The importance of supporting 

these claims with solid and well 

communicated evidence was later 

reinforced in a Mintel report published 

in April 2018 titled Nutraceuticals Need 

To Be Defined And Proven Effective5, 

stating that, “Brands will need to 

establish their benefits and prove that 

these products are effective.” Effective 

antioxidants included in food should 

be made by nature, and proven by 

science.

However, some critics have 

questioned whether sufficient evidence 

backs these claims. Despite this, a large 

body of research6 supports the need 

for food to help protect our bodies 

from oxidative stress.

Oxidative stress has the capacity 

to affect every organ and system 

in the body. It has been linked with 

everything from Alzheimer’s disease, 

arteriosclerosis, cancer and heart 

disease, accelerating ageing, asthma, 

diabetes and leaky gut syndrome8. 

High levels of oxidative stress are 

detected alongside the full spectrum 

of chronic diseases and disorders 

that cause deaths and disabilities. 

New drugs are being developed and 

released to address these diseases. 

However, considering the cost, side 

effects and pain associated with 

the diseases and their treatment, 

prevention is better than a cure8. 

As a result, academia and medical 

institutions search to find a ‘natural’ 

solution by examining plant extracts 

which have been used in diets and 

medicine for thousands of years 

without fully understanding their 

mode of action. 

A number of different natural 

compounds are now known to be 

involved in the mode of action and 

contribute to key steps in these 

pathways or cascades. By far the most 

studied group is polyphenols. This 

includes both non-flavonoids (such 

as phenolic acids, hydroxycinnamic 

acids, stilbenes, hydrolysable tannins) 

and flavonoids (flavones, flavonols, 

flavonols/ flavian-3-ols, anthocyanins, 

iso-flavones)10. 

These bioactive compounds are 

ubiquitous across the plant kingdom, 

although their composition differs 

across species, season and situation6. 

Our intake of these compounds has 

decreased dramatically following 

the agricultural revolution due to our 

intake of plant variety decreasing11. 

Diets high in fat and refined sugar 

are also known to increase oxidative 

stress. The modern diet therefore 

creates a combined, negative effect 

by increasing the supply of oxidants 

from the production of ROS during 

the metabolism of food, in addition to 

decreasing the intake of antioxidant 

rich foods typical of the diet we 

evolved on. 

In the laboratory, antioxidant 

compounds from plants have been 

shown to have powerful antioxidant 

capabilities. Other benefits such 

as regulation of carbohydrate 

metabolism have been observed, 

in addition to anti-inflammatory, 

anti-microbial and anti-proliferation 

properties. Therefore, antioxidant 

compound from plants may have 

the potential to modulate many 

diseases.6,7,9,10

Today, scientists are beginning to 

understand more about how these 

natural extracts function in the body 

- right down to the intricate workings 

of the complex metabolic pathways 

that interact, cross-talk and drive our 

cells, organs and bodies to respond 

efficiently to oxidative stress. This 

means that food can be formulated 

to include antioxidants, but the 

ingredients used may also help the 

body make more of its own.6,10

Typically, these foods take the 

form of fruits or plant extracts from 

far flung parts of the world. They are 

therefore expensive and come with 

detailed back stories of how they have 

been traditionally used to promote 

health in ancient civilizations. The 

challenge for the food industry now 

is providing food that tastes good, is 

cost effective and helps consumers 

have a healthy and balanced diet . 

There are myriad ways that 

polyphenols have been added to food 

formulations around the world to 

provide antioxidants to consumers. 

Beverages are one of the most 

common formats, with polyphenols 

derived from berry blends such 

as the maqui berry nectar sold in 

Chile, grape extracts included in the 

Pokka Mixed Red and Kyoho grape 

drink sold in Malaysia, sugar cane 

derived polyphenols in the Urc Herbal 

beverage sold in Vietnam, or the 

combination of cocoa, sugar cane 

and mushroom in the TaVie Lingzhi 

Magic Cocoa instant drink which is 

sold in Russia. Beyond beverages, 

inclusions of polyphenols can be seen 

in the addition of sugar cane derived 

polyphenols in Bibica Moon Cakes in 

Vietnam, or in Phyto the chocolate 

frog made by Daintree Estates in 

Australia. 

Including natural plant polyphenols 

in foods and beverages is an 

opportunity to intervene as a first line 

of defense against oxidative stress. The 

natural bioactives included in food can 

become scavengers themselves, mop 

up the free radicals and ultimately help 

the body defend itself.

References
1.	 Finkel,Toren,and Nikki J. Holbrook.”Oxidants, 

oxidative stress and the biology of 

ageing.” Nature 408.6809 (2000): 239.

2.	 Clayton, Paul, and Judith Rowbotham. 

“How the mid-Victorians worked, ate and 

died.” International journal of environmental 
research and public health 6.3 (2009): 1235-1253.

3.	 Renaud, S. de, and Michel de Lorgeril. “Wine, 

alcohol, platelets, and the French paradox for 

coronary heart disease.” The Lancet 339.8808 

(1992): 1523-1526.

 4.	Mintel Nutrition Insights (2016) Food as 
Medicine. 

 5.	April Insights 2018: Mintel Report (2018) 

Nutraceuticals Need To Be Defined And Proven 

Effective. 

 6.	Islam, Md, et al. “Dietary phytochemicals: natural 

swords combating inflammation and oxidation-

mediated degenerative diseases.” Oxidative 
medicine and cellular longevity 2016 (2016).

7.	 Mayne, Susan T. “Antioxidant nutrients and 

chronic disease: use of biomarkers of exposure 

and oxidative stress status in epidemiologic 

research.” The Journal of nutrition 133.3 (2003): 

933S-940S.

8.	 Vijan, Sandeep, et al. “Effect of patients’ risks 

and preferences on health gains with plasma 

glucose level lowering in type 2 diabetes 

mellitus.” JAMA internal medicine 174.8 (2014): 

1227-1234.

9.	 Gessner, D. K., R. Ringseis, and K. Eder. “Potential 

of plant polyphenols to combat oxidative 

stress and inflammatory processes in farm 

animals.” Journal of animal physiology and 
animal nutrition 101.4 (2017): 605-628.

10.	Andrade, Paula B., and Patrícia Valentão. 

“Insights into Natural Products in Inflammation.” 

(2018): 644.

11.	 Cordain, Loren, et al. “Origins and evolution of 

the Western diet: health implications for the 

21st century.” The American journal of clinical 
nutrition 81.2 (2005): 341-354.

Drs Matthew Flavel, Xin Yang 
and Barry Kitchen are part of the 
Bioactives Division at The Product 
Makers Australia Pty. Ltd.	 f

FEATURE

Benefits of Plant Polyphenols in Food 
Words by Drs Matthew Flavel, Xin Yang and Barry Kitchen

food australia  35 



36 food australia

make everything from hemp milk to 

hemp hummus, and the list goes on.

In its raw form, hemp foods have 

the second highest amount of protein 

of any food (soy bean being the 

highest), although hemp is much 

easier to digest than soy protein. 

Hemp seeds themselves are very 

well-rounded, with a high nutritional 

profile and they can be used in 

many foods. One of the stand out 

nutritional claims is the amount of 

gamma linolenic acid (GLA). Hemp 

seeds are one of the five known 

sources of this essential fatty acid, 

known in particular for its anti-

inflammatory properties. 

Q How are hemp foods processed 

in Australia?

A There are three main forms that 

hemp foods can take – hemp 

seeds, hemp oil and hemp protein,  

all with different handling processes. 

Hemp seeds can be eaten whole, 

pressed into hemp oil, or ground into 

flour for baking. It really lends itself 

to processing in a multitude of ways. 

Q What is the difference between 

hemp foods and marijuana? 

A There are thousands of 

variations of cannabis and hemp 

plants, and 95% of these are low in 

tetrahydrocannabinol (THC), the 

principal psychoactive constituent  

of cannabis. 

Hemp and marijuana come from 

the same plant species, Cannabis 

sativa, but hemp has been selectively 

bred to favour its agricultural and 

industrial properties, while marijuana 

has been bred over centuries to favour 

psychoactive properties with a higher 

ratio of THC. 

Hemp contains negligible amounts 

of THC and cannot get you high. I like 

to think of it as it is similar to trying to 

get saliva out of a foot. It is the same 

system although it does not have the 

gland to produce the THC. 

Q What does the future look like for 

Hemple and the Australian hemp 

foods industry? 

A There are so many opportunities 

for Australian farmers with hemp 

foods. Hemp is a high value crop, and 

there is currently a lot of research and 

development looking at which hemp 

strain will grow best in which location. 

I also see hemp as a sustainable 

cropping venture for our growing 

population. Hemp consumes four 

times more carbon dioxide than trees 

and is grown using a relatively small 

amount of water. The entire plant 

can be used in various ways – from 

clothing to hemp paper – making the 

growth cycle a zero-waste process. 

The plant itself also helps to replenish 

nutrients into the soil on which it’s 

grown. 

I think there’s also a big opportunity 

with Asian markets and Australian 

grown hemp and we know the 

appetite is there for our exports. 

Hemp has long been a part of 

medicinal and spiritual practices in 

Asia, particularly China, so there’s 

definitely the opportunity to feed into 

the Asian bowl with Australian hemp. 

Ultimately, I would like to see 

the Australian hemp food industry 

established like it is currently in 

Canada with quality products that  

can compete on the world stage. 	 f

Q&A
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Cade Turland – Hemple
Cade Turland is the owner of Hemple, 

the Bondi-based hemp food company 

that came onto the market shortly 

before hemp foods were legalised for 

consumption. Hemple offers a wide 

range of organic hemp products, 

including hemp oil, hemp seed protein 

and more. Cade himself has grown 

up around food, born and raised on 

a dairy farm in Bowral, NSW. Cade 

developed an interest in hemp early 

on, seeing an opportunity to break 

the stigma and introduce Australians 

to the nutritional and sustainable 

benefits of hemp foods. 

Q&A

Q When was the idea of Hemple 

born? 

A Around two years ago I 

developed a strong interest in 

the nutritional benefits of hemp foods 

and cannabis, which manifested when 

word of the incoming legislation 

came about. I had a vision to open a 

company that aligned my own ethos, 

and let Australians access quality, 

locally sourced product that carries 

with it a number of health benefits. 

This was how Hemple was born. 

Q Hemp foods were legalised for 

human consumption in Australia 

in November 2017. How was Hemple 

able to enter the market as a food 

product in such early stages? 

A We made a strategic decision 

to not do a hard launch for 

Hemple prior to the legalisation of 

hemp foods. We held back, despite 

many local brands selling hemp as 

a cosmetic ingredient under the 

Therapeutic Goods Association 

(TGA) schedule 9 exemption. 

Many local brands jumped on the 

bandwagon early, selling their hemp 

foods as body scrubs and body oils 

made in a food-grade facility. 

We chose to wait and launch 

properly as soon as legally possible. 

Q Are there many hemp food 

farms currently operating in 

Australia? 

A There are a good number of 

farmers who are now interested 

in growing hemp. The timing 

of the legislation passing 

last year was quite tricky 

for the production life 

cycle in terms of getting 

new crops planted and 

cultivated in time, but 

there is plenty of stock 

around. 

The farmers are excited 

about the prospects of growing 

hemp foods. There are many 

benefits of growing hemp as a 

rotational crop that can grow 

alongside other ingredients, such 

as soy. Hemp is also great for 

soil health. 

Q What is the Australian market 

like for hemp foods? 

A Hemp foods are known globally 

for having great nutritional 

properties. Now following changes 

to the food standards code, the 

appetite for hemp foods in Australia 

is growing. More and more hemp 

food products are being introduced 

on the shelves, and hemp foods are 

showing up on café menus. It’s such a 

versatile, nutritious product so the 

food technology options are 

endless. 

Q What are the 

nutritional benefits of 

hemp foods? 

A There are many 

health and nutritional 

benefits of hemp foods. The 

ones you hear most about are 

the high levels of protein and 

omegas-3 and 6, but there are also 

high levels of calcium, magnesium, 

zinc and vitamin B1, making it such 

a nutritionally broad food with 

plenty of uses. It can be used to 

CONTROL

SAFETY

MAKING THE
DIFFERENCE

 INNOVATIVE SAFETY, QUALITY AND 
SUSTAINABILITY SOLUTIONS FOR 

YOUR FOOD SUPPLY CHAIN

FOOD AND AGRICULTURE

INSPECTION

 • Pre-shipment
 • In-store product quality
 • Secret shopper
 • Post-shipment
 • Agricultural testing

CONSULTANCY

 • Training
 • Second Party Audits
 • Internal Audits and other customised 
services

 • Food Safety and Quality Systems
 • Food labelling compliance

CERTIFICATION

 • GFSI (SQF, BRC, FSSC 22000, 
Global G.A.P.)

 • Freshcare, HARPS
 • Gluten Free, Non-GMO
 • UTZ, RSPO, ECA, ESA

LABORATORY

 • Pathogens
 • Hygiene Indicators
 • Allergens
 • Nutritional Analysis
 • Contaminants and Residues
 • All Species ID and GMO’s

Call our friendly client services team 
for a quote or allow us to develop a 
customised service to meet your needs.

www.sgs.com.au

SGS Agriculture & Food

agrifood.au@sgs.com 

(03) 9574 3200

CONTACT US



38 food australia

SENSORY

Rapid Methods Replacing 
Descriptive Analysis
The food industry is constantly 

evolving, with consumers increasingly 

dictating the products available on 

the market. With the evolution of the 

food industry, there has been a recent 

shift within sensory research to the 

use of rapid tools as a replacement 

for the traditional Descriptive Analysis 

approach(QDA). In a series of five 

papers, Oliver et al from the Centre for 

Advanced Sensory Science at Deakin 

University compares Check All That 

Apply (CATA), Napping with Flash 

Profile, and Temporal Dominance 

of Sensation (TDS) with Traditional 

Descriptive Analysis using a highly 

trained panel. 

In addition, Oliver also applied 

preference mapping to see how rapid 

method compared to descriptive 

analysis. Preference Mapping 

techniques are commonly applied 

to consumer research to assist in 

linking consumer preferences to the 

sensory profiles of products, thus 

ensuring an accurate depiction of the 

characteristics linked to consumer 

liking. This multivariate statistical 

approach accounts for differences 

between individual consumers 

by either relating sensory profile 

information to consumer data or 

relating consumer data to product 

sensory profiles.

The first method compared was 

CATA, with an untrained consumer 

panel (n=131) using a list of verbal 

descriptors to describe the flavour 

of food and checking the box for 

each attribute experienced when 

consuming the food. The trained panel 

(n=12) applied QDA techniques to 

profile each food. A second untrained 

consumer panel (n=139) rated their 

liking of the same sample set. Results 

revealed CATA produced moderately 

comparable product configurations 

to QDA (r=0.760), with similarities 

in descriptors associated with liking. 

This research has established CATA 

as a time and cost-efficient alternative 

for the QDA methodology. The 

authors concluded that when precise 

definitions and quantification of the 

sensory attributes of products are 

required, QDA is a more robust and 

reliable evaluation tool.

The second method compared 

was Napping, a specialised form of 

the marketing tool named projective 

mapping. This methodology requires 

assessors to produce a map illustrating 

product differences and similarities on a 

two-dimensional space. If two products 

are viewed similarly, they will be placed 

closer together than products that 

are viewed as less similar. This allows 

products to be assessed simultaneously 

rather than by the monadic approach 

of conventional profiling. Assessors 

are not trained in the use of a common 

descriptive language, rather they devise 

their own criteria for evaluating and 

separating products. 

Untrained consumers (n=131) used 

Napping to separate the foods based 

on their similarities and differences. 

Trained panellists (n=12) applied both 

QDA and Napping methods. Napping 

using consumers produced product 

configuration comparable to Napping 

using the trained panel, with similar 

descriptive terms used to describe 

products. The authors concluded that 

you need at least n=120 consumers to 

complete the Napping technique and 

any reduction in numbers reduced 

the quality of the data. If there are 

enough consumers, Napping provides 

reasonable comparison with Descriptive 

Analysis, although like the CATA 

outcome, QDA is a more robust and 

reliable evaluation tool.

The third method compared was 

TDS, a multidimensionality approach 

assessing changes in the dominant 

sensory attributes over time, without 

being limited to singular attributes. Due 

to the time-intensity nature of TDS, it 

may provide a different magnitude of 

information to traditional descriptive 

methodologies regarding the sensory 

profile of foods. 

The QDA trained panellists (n=12) 

were provided with food samples and 

applied QDA techniques to profile 

each food. Untrained consumers 

(n=103) were provided with the 

same foods and required to use 

TDS methodology. Results revealed 

moderately comparable product 

configurations produced via TDS in 

comparison to QDA (r = 0.684), as 

well as similar application of the sweet 

and sour attributes (r= 0.714 and 0.829 

respectively). The TDS method did 

not agree with the QDA methodology 

regarding more complex flavour terms. 

For TDS, consumers lack training on 

complex flavours, meaning that it yields 

information not well matched to the 

QDA methodology. 

In summary, Descriptive Analysis 

provide valuable in-depth objective 

perceived flavour profile of a food. 

The new rapid methods provide some 

descriptive data; however it is not as 

detailed as the data generated from 

Descriptive Analysis. Understanding 

what the new rapid methods can 

provide will be important when food 

producers need some descriptive data, 

but do not have access to Descriptive 

Analysis panels.

Oliver P, Cicerale S, Pang E, Keast R. (2018) Check-

All-That-Applies (CATA) as an Alternative for 

Quantitative Descriptive Analysis (QDA™) to Establish 

Flavors Driving Liking in Strawberries. Journal of 
Sensory Studies. doi.org/10.1111/joss.12316. Oliver P, 

Cicerale S, Pang E, Keast R. (2018) Identifying Key 

Flavors in Strawberries Driving Liking via Internal 

and External Preference Mapping. Journal of Food 
Science doi.org/10.1111/1750-3841.14109. Oliver P, 

Cicerale S, Pang E, Keast R. (2018) Developing a 

Strawberry Lexicon to Describe Cultivars at Two 

Maturation Stages. Journal of Sensory Studies. doi.

org/10.1111/joss.12312. Oliver P, Cicerale S, Pang 

E, Keast R. (2018) Comparison of Quantitative 

Descriptive Analysis (QDA™) to the Napping 

methodology with and without product training. 

Journal of Sensory Studies. doi.org/10.1111/joss.12331. 

Oliver P, Cicerale S, Pang E, Keast R. (2018) A 

comparison of Temporal Dominance of Sensation 

(TDS) and Quantitative Descriptive Analysis (QDA) 

to identify flavors in strawberries. Journal of Food 
Science doi.org/10.1111/1750-3841.14096

Drs Russell Keast and Gie Liem 
are from The Centre for Advanced 
Sensory Science, School of Exercise 
and Nutrition Sciences at Deakin 
University. 	 f

Sensory Outputs of Digitally 
Immersive Environments
Many people talk about the experience 

of bringing home food, which tasted 

fantastic at the holiday destination, but 

is rather disappointing when consumed 

at home. Multiple studies have verified 

that what we taste and like depends 

on the food as well as the real-life 

environments in which we consume 

that food. 

The problem, however, is that testing 

in real life environments is logistically 

difficult and scientifically challenging. 

Innovative techniques such as digitally 

immersive environments, which is a 

kind of virtual reality (VR), are now 

applied in sensory science to overcome 

these problems and challenges. 

In a digital immersive environment, 

consumers wear goggles with a screen, 

which allows them to look around the 

immersive environment when they turn 

their head (360 degree view). The use 

of immersive goggles mimics a real-life 

environment while sitting in a lab.  

An example of the relationship 

between our environment and food 

enjoyment was recently published in 

Food Research International. In this 

study, participants (n=60) were asked 

to rate cold and warm drinks on desire 

and liking, while wearing goggles which 

showed a beach in a 360 degree view. 

As a comparison, participants tasted 

the drinks while either looking at a 

photo of a beach or just looking around 

the sensory lab (neutral environment). 

It was found that the immersive 

beach environment increased 

participants’ desire to drink a cold 

drink, rather than the hot drink. This 

effect was significantly stronger in the 

immersive environment, compared with 

when people just looked at a picture 

of a beach. There was no difference 

in desire for hot and cold drinks when 

people tasted the drinks in a neutral 

environment. Preference for the drinks 

was not influenced by the immersive 

environment, nor the picture of the 

beach. Unfortunately, the researcher 

did not test the hot and cold drink on 

an actual beach setting. It is, however, 

likely that you have a higher desire for 

a cold, rather than a warm drink, while 

on a beach. 

Future studies in this area are likely 

to focus on using augmented reality 

(AR) in addition to virtual reality (VR). 

In augmented reality, a picture of a 

food is superimposed onto the actual 

environment. This means that you could 

sit in a restaurant while the researcher 

can manipulate what the food on your 

plate looks like, by just changing the 

augmented reality rather than the 

actual food. 

Both VR and AR are promising 

innovative techniques in sensory 

science.
 

Andersen I.N.S.K., Kraus A.A., Ritz C., Bredie W.L.P. 

Desires for beverages and liking of skin care product 

odours in imaginative and immersive virtual reality 

beach contexts. Food Research International, in 

press.  
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Innovation in Sensory Science  
Words by Drs Russell Keast and Gie Liem

To hear more about consumers 

and sensory science, book your 

registration to the 2018 AIFST 

Convention.
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NUTRITION WATCH

Loss of Control Over Eating 
in Pregnancy: Links to 
Maternal and Child Outcomes
In a large collaborative study 

conducted using the Avon Longitudinal 

Study of Parents and Children (UK), 

funded by the UK Medical Research 

Council, the Wellcome Trust and the 

University of Bristol, researchers aimed 

to determine whether pregnancy 

loss of control over eating (LOC) is 

associated with dietary, gestational 

weight gain, and offspring birth weight 

outcomes in pregnant women and 

their children (Miceli et al., (2018). The 

study included 11,132 Women from the 

Avon Longitudinal Study of Parents 

and Children (ALSPAC). Loss of control 

over eating in pregnancy and diet at 

32 weeks of gestation were assessed 

by self-reported surveys. Recording of 

pregnancy weight gain and birth weight 

were obtained using obstetric hospital 

data. Childrens weight and height were 

again measured at age 15.5 years.

The results revealed that LOC in 

pregnancy was common, occurring in 

36.3% of the studied women. Overall, 

women with pregnancy associated 

LOC had higher total energy intakes, 

consumed more snacks, and had lower 

vitamin B-6, A, and C intake compared 

with women without LOC. Additionally, 

women with frequent LOC had lower 

vitamin B-1 and folate intake and 

gained on average 3.74 kg more than 

women without LOC. Also, women 

with frequent and occasional LOC were 

associated with higher birth weight 

of their child. Finally, the offspring of 

mothers with frequent pregnancy LOC 

had a 2-fold increased odds of being 

overweight/obese at 15.5 years.

The authors concluded that, 

“Pregnancy LOC eating is common 

and has an adverse short and 

long-term impact on mother and 

offspring, but has received very 

limited attention. Our findings further 

the understanding of risk factors 

for obesity and highlight a need for 

improved identification of maternal 

pregnancy loss of control eating”.

This study should be of interest 

to manufacturers of maternal food 

products and also researchers and 

practitioners interested in maternal and 

children risk factors for obesity.

Micheli et al., (2018), Pregnancy loss of control over 

eating: a longitudinal study of maternal and child 

outcomes. American Journal of Clinical Nutrition, 108: 

1-7, (doi: https://doi.org/10.1093/ajcn/nqy040.).

Protein Requirements and 
Optimal Intakes in Aging 

In a perspective review-type article, 

authors from McMaster University, 

Canada thoroughly critique the topic 

of protein requirements and the 

optimal intakes of protein for older 

adults (Traylor et al., 2018). The senior 

author Professor Stuart Phillips is 

a well-regarded expert on protein 

requirements and optimal protein levels 

across life stages, particularly in relation 

to exercise.

The article covers important topics 

such as: optimal levels of protein to 

stimulate muscle protein synthesis and 

the critical levels of leucine and other 

essential amino acids that are required 

in this age group. 

The authors concluded that, “Age-

related loss of muscle mass and 

function increases the morbidity and 

mortality risk of age-related chronic 

diseases and increases the risk of 

disability. These concerns are going to 

become an even greater issue given the 

global increases in the aging population. 

The etiology of sarcopenia is complex 

and multifaceted and there is no widely 

available pharmacologic intervention 

with an appropriately low side-effect 

profile to directly combat this condition. 

On the basis of a number of lines of 

evidence, we propose that the current 

protein RDA does not appear to meet 

the optimal protein requirements 

for older people to maintain skeletal 

muscle mass. Given that sarcopenia is, 

in part, underpinned by the reduced 

ability of dietary protein to stimulate 

muscle protein synthesis, increasing 

amounts of protein have been shown 

to result in better preservation of 

muscle mass. Data reviewed here show 

that protein induced enhancements 

in skeletal muscle mass and physical 

function could be augmented by 

supplementation with leucine. In case 

higher protein intakes are not suitable 

or desirable, the quality of the protein 

source should be considered as an 

alternative variable to manipulate, and 

proteins of higher quality should be 

substituted for those of lower quality. 

In addition, observational data suggest 

that a more even protein distribution 

throughout the day to per-meal protein 

intakes within the range of the age-

specific muscle anabolic threshold may 

increase the potential for improved 

long-term maintenance of muscle mass. 

As part of a multimodal intervention, 

increasing dietary protein intakes 

may support not only muscle mass 

maintenance but also bone health 

when calcium and vitamin D intakes 

are adequate. In summary, there is 

still an ongoing debate on changing 

the current protein recommendations; 

therefore, the question remains: What is 

the optimal protein intake in aging and 

are we ready to recommend more?”.

This article should be of interested to 

manufacturers food products for the 

aging population, as well as researchers 

and practitioners.

Traylor et al., (2018), Perspective: Protein 

Requirements and Optimal Intakes in Aging: 

Are We Ready to Recommend More Than the 

Recommended Daily Allowance? Advances in 
Nutrition, 9: 171-182, (https://doi.org/10.1093/

advances/nmy003.)

Dr. Ramon Hall is a senior lecturer 
in food and nutrition sciences with 
the Centre for Advanced Sensory 
Sciences within the School of 
Exercise and Nutrition Sciences at 
Deakin University; principal scientist/
registered nutritionist at NutraRegs 
Pty Ltd – Nutrition and Regulatory 
Consulting and director of Hallsome 
Foods Pty Ltd.	 f

Plasma Metabolites and 
Lipids Predict Insulin 
Sensitivity
In a collaborative study conducted 

between Nestlé Institute of Health 

Sciences (Switzerland); Institut National 

de la Santé et de la Recherche Médicale 

(France); Maastricht University 

Medical Centre (Netherlands) and 

University of Copenhagen (Denmark), 

researchers investigated whether 

they could establish an improved 

model for predicting improvements in 

insulin sensitivity (Meyer et al., 2018). 

The study used plasma lipidomics 

and metabolomics profiles of 433 

participants from the Diet, Obesity, and 

Genes (DioGenes) Study. They utilised 

the existing Matsuda index model to 

predict good or poor improvements 

six months after an eight-week low 

calorie diet intervention (800 kcal/

day). Additionally, there were three 

independent analyses performed to 

establish the model defined as: training 

(n = 119); testing (n = 162) and validation 

(n = 152).

Overall, the model achieved 

significantly better performance by 

including the 27-omic variables. The 

model was refined and simplified 

whilst keeping the same level of 

performance. The simplified model used 

a baseline Matsuda index, proline, and 

phosphatidylcholine O-34:1. 0-34:1 and 

achieved successful validation.

The authors concluded that, “our 

study proposes a model to predict 

insulin sensitivity improvements, 

six months after a low-calorie diet 

completion in a large population of 

overweight or obese nondiabetic 

subjects. It relies on baseline 

information from three variables, 

accessible from blood samples. This 

model may help clinicians assessing the 

large variability in dietary interventions 

and predict outcomes before an 

intervention.”

These finding should be of interest 

to manufacturers of products looking 

to impact on diabetic risk, as well as 

researcher and practitioners looking for 

new models to predict improvements in 

insulin sensitivity.

Meyer et al. (2018) Plasma metabolites and lipids 

predict insulin sensitivity improvement in obese, 

nondiabetic individuals after a 2-phase dietary 

intervention. American Journal of Clinical Nutrition, 

108: 1-11, (doi: https://doi.org/10.1093/ajcn/nqy087).

Structure-Function Claims 
on Infant Formula – US 
Perspective
In a perspective article published 

recently in the prestigious review 

journal Advances in Nutrition, 

Wallingford (2018) provides an in-depth 

analysis of the structure-function 

claims that are used on infant formula 

products within the United States. The 

article provides a historical account of 

some of the landmark articles published 

in The Journal of the American Medical 

Association that led up to the US 

Food Drug and Cosmetic Act in 1938. 

In addition, the article discusses all 

of the significant changes that have 

occurred since the 1938, leading to the 

current regulatory developments and 

Governmental guidance documents. 

Wallingford discusses how the bar 

on substantiation has been raised in 

relation to labelling claims, with more 

focus given to the quality and type of 

evidence required, as well as the type 

of endpoints that need to be used to 

substantiate claims. The article also 

discusses whether there is a need for 

new regulations, as well as how the 

US system relates to the international 

regulatory environment. Interestingly, 

the article provides a useful summary  

of many of the structure-function 

claims used on infant formula products 

within the US.

The author concludes that “The 

origin of SF claims was based in 

scientific discovery, learning about 

substances in foods that affect the 

function of the body and potentially 

benefit health. As in 1938, there 

is abundant research of this type 

continuing today. The 2017 issues 

of the American Journal of Clinical 

Nutrition contain published articles 

on functions of oligosaccharides, fibre 

types, isoflavones, choline metabolites, 

alpha linolenic acid, catechins, 

flavanols, and branched-chain fatty 

acids, among other substances. 

SF claims are an important way to 

educate consumers about emerging 

science and stimulate further research. 

Questions of substantiation of claims 

raised by the DG and the viewpoint 

by Hughes et al. should be discussed 

more generally for conventional foods, 

while recognizing the unique status of 

SF claims afforded by statute, explicitly 

(FD&C Act, DSHEA) or by silence 

(IFA, NLEA), and should align closely 

with the FTC standard. Consistent 

standards can ensure that SF claims 

across food types are truthful and not 

misleading and protect consumers’ 

access to new scientific learnings 

about the functions of substances  

in foods.

This article should be of great 

interest to regulatory specialists with 

an interest in infant formula, as well as 

manufacturers of infant formula and 

related products. 

Wallingford (2018), Perspective: Structure-Function 

Claims on Infant Formula. Advances in Nutrition, 

9; 183-192, (https://doi.org/10.1093/advances/

nmy006.)
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Words by Dr. Ramon Hall
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CONFERENCE REPORT

Rapid technological advancement in 

the areas of biomedicine, agriculture 

and food and nutritional sciences, and 

translational research of these emerging 

technologies, presents exciting potential 

to positively impact the overall food 

system, the environment, human health 

and disease prevention. 

Understanding the development 

of these technologies and their 

applications, as well as public 

acceptance and societal impact in 

the coming era, will be critical in 

bringing science to market to provide 

better and more sustainable public 

health solutions. Acknowledging 

this, the International Life Sciences 

Institute (ILSI) Southeast Asia Region 

held a symposium in Singapore on 

April 23, 2018, titled Transformation 

Technologies and Translational 

Research: A New Era in Sustainable 

Food System and Public Health 

Solutions, part of their annual meeting. 

This symposium highlighted new 

technology used in agriculture and 

the food supply chain, environmental 

science, and health and biomedical 

research; explored the use of 

bioinformatics and other innovative 

digital technologies to capture and 

analyse data in food systems and 

public health research; and provided 

a platform to discuss and enhance 

multi-stakeholder partnerships in the 

advancement of new technologies and 

their applications in food systems. 

Dr. Ralph Graichen from the 

Agency for Science, Technology 

and Research (A*STAR), Singapore, 

opened the symposium with his 

keynote presentation Smart data and 

food innovation: potential for public 

health solutions. ‘Smart data’ is the 

next frontier for innovation in the food 

value chain. The sheer volume of data 

managed and generated every single 

day is a global phenomenon and 

brings with it considerable challenges 

to organisations, starting with a 

shortage of talent and infrastructure. 

However, smart data are already 

paying significant dividends for many 

industries and are now more and more 

readily applied in food science, food 

safety, and in securing the supply 

chain. Smart data offer increased 

opportunities in better decision making, 

helping to uncover underlying trends - 

from consumer insights, to operational 

issues, to innovation. Everything from 

data policies, collection and access, 

management and infrastructure need 

to be addressed in the context of 

privacy, security, liability, and intellectual 

property.

An evolutionary perspective on 

nutritional and human health was 

presented by professor Richard Head, 

University of South Australia. Humans 

have demonstrated remarkable 

inventive skills in and around the 

fundamentals of sustenance, mobility, 

shelter, and communication. In 

nutrition and particularly in nutritional 

deficiency states, the molecular 

characterisation of the single bioactive 

and the demonstration of efficacy 

has been a fundamental contributor 

to our knowledge and wellbeing. The 

challenge will involve further evolution 

of the scientific method to meet an 

individual need for personalisation, 

clarity, and convenience from this scale 

and complexity, with the appropriate 

level of sophistication. 

Transformation Technologies 
in Food Systems 
Dr. Chor San Khoo, ILSI North 

America, noted in her presentation 

Technology innovation: trends that 

are reshaping life sciences and health 

that the convergence approach has 

led to the proliferation of a new field 

of ‘biologically-inspired engineering’, 

an offspring of unification between 

the applied and physical sciences, 

engineering, computational and 

data sciences, which is accelerating 

the development of novel and 

precise technology/tools for 

exploring biological systems and 

mechanisms. Often, convergence 

results in unexpected and synergistic 

transformations. In the food and 

nutrition fields, the convergence 

approach has yet to be fully applied. 

Novel tools and technologies emerging 

from bio-inspired research and 

combination technology breakthroughs 

need to be explored for opportunistic 

applications in food and nutrition. 

Today we face the challenge of 

how to sustainably feed the global 

population projected to increase 

to nearly 10 billion people by 2030. 

This will be accompanied by an 

increasingly ageing demographic 

profile, elevated health burden from diet 

and lifestyle-related chronic diseases, 

and likely impacts on food production 

from climate change and other 

environmental challenges. Growing 

demand from consumers across 

countries for foods with demonstrated 

health benefits is coupled with 

the digital explosion of data from 

populations relating to monitoring 

health and lifestyle behaviours. Dr. Chris 

Downs, CSIRO Agriculture and Food, 

highlighted CSIRO’s new developments 

in elite grains and other crops, including 

consideration of new technologies 

and the likely impacts on nutritional 

profiles under a range of possible 

climate change scenarios. Dr. Downs 

also presented innovative processing 

technologies which can further modify 

nutritional profiles and physical 

functionality of new and existing 

grains. Professor Lynne Cobiac, CSIRO 

Health and Biosecurity, discussed how 

an inadequate/inappropriate diet is 

a major risk factor contributing to 

the burden of chronic diseases and a 

major determinant of the health of our 

gut microbiome. When planning for 

producing food in the future, all these 

factors need to be integrated into one 

trans-disciplinary framework including 

industry, government, and research 

partnerships. CSIRO’s newly announced 

Precision Health Future Science 

Platform is one such approach.

The ASEAN region is an important 

source of some of the world’s key 

agrifood produce. Despite rapid 

economic growth, many of its member 

countries are highly vulnerable to 

disruptions in their agriculture and food 

supply chains. Rapid urbanisation has 

resulted in loss of productive cropland, 

and arable land per capita is among 

the lowest in the world. The region is 

prone to severe weather events and 

climate change projections indicate 

many countries with high future climate 

vulnerability. Professor Paul Teng, 

NIE International, Singapore, noted 

that against this backdrop, sustaining 

agrifood systems in ASEAN will depend 

on increasing current agricultural 

productive capacity with natural 

resource conservation, in consonance 

with population growth and changing 

diet demands. These challenges require 

investments in science and technology, 

backed by infrastructure and human 

resources. Essential technologies 

include bio-based technologies (to 

narrow crop yield gaps, improve food 

safety, reduce losses and waste, adapt 

to climate change and improve nutritive 

value), physical technologies for 

improving productivity and efficiency, 

mechanical technologies (such as 

drones and environmental sensors 

to improve crop management), and 

digital knowledge technologies (such as 

models and mobile devices). 

Systemic inefficiencies remain in the 

food supply chain so that food fraud, 

food-borne illness and food waste 

prove difficult to track and prevent, 

and food shipping costs remain high. 

Blockchain provides a solution to the 

problem of monitoring asset ownership 

and the large magnitude of transfers 

within the food supply chain as a 

shared, replicated, permissioned ledger, 

bringing together multiple parties on 

an up-to-date, trusted network. Zelda 

Anthony, IBM Singapore, reviewed 

the key concepts behind Blockchain, 

providing real world examples of where 

Blockchain is being applied today 

with the aim of providing significant 

benefits to end consumers and to all 

participants in the food supply chain.

Reshaping Human Health 
Manufacturers have evolved several 

strategies to develop foods with 

specific health benefits and harness 

emerging technologies to develop 

foods with functional attributes. These 

strategies, outlined by professor 

Christiani Jeya Henry, Clinical 

Nutrition Research Centre, Singapore, 

include innovative food processing 

technologies, isolation of novel food 

ingredients from tropical plants, and 

development of new food ingredients. 

The 21st century may be seen as 

the century when disruptive food 

technology will impact significantly on 

human nutrition.

Oxygen free radicals and related 

‘reactive oxygen species’ are 

fundamental to survival; they help drive 

evolution yet the damage that they can 

do (‘oxidative damage’) is involved in 

most, if not all, human diseases and in 

ageing itself. As a result, there has been 

a huge advertising and popularisation 

of antioxidant and other supplements. 

Professor Barry Halliwell, National 

University of Singapore, noted that 

unfortunately clinical trials have shown, 

with some exceptions, a general 

lack of effectiveness of supplements 

of ‘classical’ antioxidants such as 

ascorbate, vitamin E and ?-carotene, 

in decreasing risk or severity of human 

disease. Prof. Halliwell discussed 

strategies to minimize oxidative 

damage in the human body, with 

much of his research now focused 

on ergothioneine, a diet-derived 

antioxidant that is avidly retained 

by the human body and particularly 

accumulated at sites of tissue injury, 

where it may help to diminish tissue 

damage. 

With the advancement of deep 

sequencing technologies, the blueprint 

of human life, together with thousands 

of other genomes, has been laid out. 

The wide availability of such big data 

is helping us to better understand 

ILSI SEA Region Meeting
Transformation Technologies And Translational Research 
Words by Justine Gayer
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You are a mother, breadwinner and 

CFO of one of Australia’s largest 

family owned cattle operations.  

Is there such thing as a typical day  

for you?

Not really. Family comes first – school, 

sport and life – followed by anything 

from marketing plans, budgets, supply 

chain planning or even jumping on a 

horse and heading out to walk some 

cattle away with our daughters to end 

the day’s work.

Zanda played a big role taking MDH 

into the future, changing the face 

of the cattle industry. Can you tell 

us about some of the innovations 

he initiated?

Zanda was at the forefront of animal 

welfare, partnering with Universities 

and industry bodies with trials into 

pain management in the dehorning, 

castration and branding processes. 

Zanda was also investigating the 

potential to improve genetics in the 

North Australian beef herd through 

stem cell transplants, studied the 

carcass quality of entire males as 

opposed to castrated with a view 

to achieving sustainable prices for 

producers, and worked with nutrition 

companies to better match the 

supplements to the deficiencies of 

the properties. At the other end of 

the supply chain, Zanda built amazing 

relationships. He was all about selling 

our story and he was the first person to 

sell Aussie beef to Brazil – akin to selling 

ice to the Eskimos!

To continue the legacy left by Zanda, 

what are some innovations you  

are pushing for, or plan to push in 

order to grow the beef industry  

in Australia?

There are quite a few of them! Some 

of those include a project that aims to 

enable bulls to be selected based on the 

predicted fertility of their daughters. We 

are building an online paddock book 

and supply chain management program 

to further streamline production, 

turnoff and animal handling. We are 

helping build a picture across Northern 

Australia of the biomass present in 

different seasons and what this means 

for productivity, grazing pressure and 

sustainability. And finally, we’re investing 

in solar drone technology to monitor 

watering points.

Have you seen more women taking 

active roles in the agricultural field 

today?

‘Women in agriculture’ is definitely 

not new, but women are now being 

recognised for the pivotal role that they 

play in our food production right across 

Australia. With the rise of ag tech, 

increased focus on R&D, mentoring 

programs, international marketing etc, 

opportunities exist in the industry for 

anyone that has the passion and drive - 

young and old, women and men.

Will you encourage your four girls to 

follow in your footsteps, and become 

strong female leaders in the Australian 

beef industry?

Our girls will always have a deep love 

for the bush, and keen interest in the 

industry. We regularly talk about the 

opportunities that exist on so many 

levels, and what that can look like. Most 

importantly, I impress on them that they 

need to find their own path and love 

what they do.

FAST 5

FAST5
Julie McDonald – MDH
Chief financial officer, MDH Pty Ltd.

The McDonald family are Australia’s largest private landholders. Julie lost  

her husband Alexander ‘Zanda’ McDonald following a tragic accident on  

his Queensland cattle property five years ago. Julie and a team of 

Australasia’s most influential rural leaders launched the annual Zanda 

McDonald award to recognise young industry professionals who 

demonstrate natural leadership ability.

Learn about Julie’s insights into 

innovation and the Australian beef 

industry at the 2018 AIFST Convention.

our own development and diseases 

and enabling novel biotechnological 

innovations. However, we are witnessing 

yet another revolution with the rapid 

development of powerful genome 

engineering technologies, in particular 

CRISPR (clustered regularly interspaced 

short palindromic repeats)-Cas systems. 

While sequencing allows us to read the 

genome, CRISPR-Cas empowers us to 

write and redesign the underlying DNA. 

Professor Meng How Tan, Genome 

Institute of Singapore, discussed the 

development and applications of 

CRISPR-Cas systems as novel tools 

for sculpting the complex genomes 

of plants and animals, including 

humans. He outlined the challenges 

that the technology is currently facing, 

describing some solutions to solve 

these problems, and sharing thoughts 

on how the agriculture and healthcare 

industries may be disrupted in the 

future. 

Transformation Technologies 
in Food Safety 
Food safety is a global concern and 

the current estimated global burden of 

foodborne disease from microbiological 

food safety problems and the related 

social and economic costs remains 

high. In outbreak investigations, 

challenges remain in linking illness 

to particular foods and ensuring the 

appropriate products are recalled. 

Dr. Masami Takeuchi, FAO Regional 

Office for Asia Pacific, highlighted 

genome sequencing as one such tool 

that offers great potential for various 

food safety regulatory activities 

including food inspection, outbreak 

detection/investigation and studies 

on antimicrobial resistance. Such 

benefits could significantly contribute 

to protecting public health and food 

security as it can save lives and prevent 

economic losses and food waste due 

to incorrect or imprecise implications 

of wrong products and commodities. 

FAO has developed a technical paper 

on the application of Whole Genome 

Sequencing in food safety management 

and convened a global meeting 

bringing together 175 participants 

from 50 countries, half of which were 

developing countries. The organisation 

continues to address the needs and 

concerns that developing countries may 

face regarding this technology.

Food allergies caused by proteins 

are globally on the rise while at the 

same time novel or alternative protein 

sources enter the market and need 

to be tested for safety. Previous FAO/

WHO guidelines for computational 

assessment of allergenic potential 

of proteins based on single hexamer 

peptide hits and linear sequence 

window identity thresholds produced 

a large number of false positives. At 

the same time, true similarity in protein 

sequence and structure between 

allergens and non-allergens introduces 

yet another challenge to similarity-

based methods for classifying allergenic 

proteins. Dr. Sebastian Maurer-Stroh, 

A*STAR Bioinformatics Institute, 

Singapore, and his team have revisited 

the sequence and 3D structure features 

of known allergens to derive and test 

enhanced prediction methods. Testing 

for allergenic potential of proteins using 

this novel computational workflow 

early in food production planning and 

product development can dramatically 

reduce costs and risk for food 

companies. 

The symposium concluded with 

a panel discussion highlighting the 

importance of multi-stakeholder 

partnerships in the development and 

application of new technologies in the 

food system. For more information visit 

ILSI Southeast Asia Region’s website 

www.ilsisea-region.org 

Justine Gayer is manager, 
scientific programs (Nutrition)/
Communications, International Life 
Sciences Institute, Southeast Asia 
Region, Singapore. 	 f

CONFERENCE REPORT

What if we could predict disease before it occurred and have the right 

food supply to keep all of us healthy? This is the long term ambition of the 

Precision Health Future Science Platform that has just been funded by CSIRO. 

But what does Precision Health mean? In a nutshell, it is about us all being 

empowered to proactively manage our own health everywhere we go. 

How does it happen?

•	 Better predicting and delaying the onset of chronic disease: Through 

harnessing the data from individuals and the health system we can help make 

people healthy and keep them healthy

•	 Moving away from a one-size fits all: By having a deeper understanding 

at the individual level of how our genetic background, the way our body 

works, the impacts of our environment, our diet and lifestyle activities, as 

well as our personal choices and preferences, means that we can design and 

validate foods, digital tools, lifestyle programs and products that will have the 

greatest chance of keeping us healthy – because they will be more tailored to 

individual circumstances

•	 Integrating data to build personal health profiles: Through the advances in 

data collection by individuals (think personal monitors), the health system 

(think electronic medical records) and data analytics (think machine learning 

and artificial intelligence) combined with fast developing technologies 

(think genomic sequencing and other ‘omics such as epigenomics and the 

microbiome)

Where does food fit in? What we eat and drink is a critical determinant of our 

health status, so Precision Health is investing in developing novel healthy grains 

and foods in a sustainable manner and with proven health benefits.

What do we mean by a Future Science Platform? Creating new and inventive 

science that has the potential to create new or reinvent existing industries 

in Australia and build capability to help position Australia to be globally 

competitive.

Interested in finding out more? Contact professor Lynne Cobiac, Director 

Precision Health Future Science Platform, CSIRO. Lynne.cobiac@csiro.au 	 f
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DIARY

For another unforgettable AIFST Convention. 

The 2018 Convention will be held at the Melbourne Convention 
and Exhibition Centre, co-located with Fine Food Australia, 
from 11-12 September 2018.

The 2018 Convention theme Innovate & Excite: Acting Today 
to Advance Tomorrow, focusses on providing tangible and 
practical information to assist businesses in responding to 
today’s current operating environments, whilst providing 
insights and information to advance tomorrow.

This year’s convention has a brand new and exciting format 
that will give delegates the opportunity to participate in panel 
discussions and practical workshops; seek business solutions 
and assistance in the new Ask the Expert Lounge; and network 
with the broader food Industry. 

Don’t want to miss out on the 2018 AIFST 
Convention? Visit the AIFST website to register.

www.aifst.asn.au

Join Australia’s food  
industry professionals! 

Australia and New Zealand 2018
August 22-23 APAC Food Safety Conference 
Melbourne, www.foodprocessing.com.au/events/apac-food-
safety-conference-2-18-3263

September 11-12 AIFST Annual Convention	  
Melbourne, www.aifst.asn.au/annual-convention/2018-aifst-
convention

September 10-13 68th Australasian Grain Science Conference 
Wagga Wagga, www.ausgrainscience.org.au/
conference/2018-conference

September 10-13 Fine Food Australia 
Melbourne, finefoodaustralia.com.au

September 18-20 Foodtech Packtech NZ 2018 
Auckland New Zealand, www.foodtechpacktech.co.nz

October 15-17 Institute of Hospitality in Healthcare 
National Conference, Brisbane, www.ihhc.org.au

International 2018
July 16-18 3rd International Conference on Food  
& Beverage Packaging, Rome Italy, foodpackaging@
foodtechconferences.com

July 25-26 21st International Conference on Food  
& Nutrition, Vancouver Canada, foodconferences@ 
rediffmail.com

August 28-29 10th Seminar on Nutrition Labelling, Claims 
and Communication Strategies, Kuala Lumpur Malaysia, 
ww.ilsisea-region.org/event/10th-nutrition-labeling/

August 30-31 International Conference on Food Safety and 
Health, Dubai UAE, foodsafety@nutritionalconference.com

August 30-31 11th World Congress on Food Chemistry  
& Food Microbiology, Dubai UAE, foodsciencecongress@
annualcongress.net

September 11-12 Vitafoods Asia 2018, Singapore,  
www.vitafoodsasia.com/en/welcome.html 

September 20-21 International Congress on Food 
Processing, Safety & Packaging, Prague, Czech Republic, 
foodcongress@hotmail.com

October 26-27 Global Summit on Agriculture, Food Science 
and Technology, Boston USA, agriculturetechnology.
conferenceseries.com

September 26-27 19th Nutrition and Food Summit,  
San Antonio USA, www.food.global_summit.com/america/

September 26-27 Innovation in Non-Alcoholic Beverages 
Congress 2018, London UK, www.arena-international.com/
innovation-in-non-alcoholic-beverages

October 3-5 Food Ingredients Asia, Jakarta Indonesia,  
www.fiasia-indonesia.ingredientsnetwork.com

October 21-25 International Exhibition of Food Industry, 
Paris France, www.sialparis.com/



Roha’s Ultima Yellow brings a range of 
yellow-orange shades to the beverage 
industry while eliminating neck ringing in 
beverages. This natural color based 
innovation prevents the formation of the oily 
ring that can appear on bottle-necks during 
long term storage resulting in a consistent 
final shade and appearance in the 
application.
Furthermore, Ultima Yellow readily disperses 
in beverage applications while remaining 
bright and stable even under conditions of 
heat treatment, extended exposure to light 
or fluctuations in pH. With the right dosage 
of Ultima Yellow, the perfect yellow-orange 
shade can be achieved.
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