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Smoked Fish  Listeria monocytogenes Nil detect 8.6 388
Peanuts Aflatoxins 15 pg/kg 7.1 1,438
Paprika Salmonella Nil detect 4.5 369
) 10/g 5x 105 20
‘ ~ E. coli Standard plate count Domoic acid ,
Marinara mix mg/kg Nil detect 0.8 37 283
Saimonella PSP
mg/kg
E. coli Standard plate count Domoic acid V. 2.5/g 105/g 20 mg/kg
Molluscs . 25 2440
cholerae PSP Nil detect 0.8 mg/kg
Crustaceans .
E. coli Standard plate count SET Salmonella  10/g 106/g Nil detect
(cooked and . 2 5,187
] Standard plate count Nil detect 105/g
chilled)
Pepper Salmonella Nil detect 1.6 1,584
Soft cheeses  Listeria monocytogenes Nil detect 1.1 1,440
Selected Fish  Mercury 0.5 mg/kg I 2,185
Coconut Salmonella Nil detect 0.8 524
Tuna Histamines 200 mg/kg 04 1,162
Pork (cooked  E. coli Standard plate count Salmonella CPS  10/g 106/g Nil detect 0 ’9
and chilled)  Standard plate count 100/g 105/g
Chicken Listeria monocytogenes E. coli Standard Nil detect 10/g 106/g 00
(cooked and  plate count Salmonella CPS E. coli Standard  Nil detect 100/g 9/g 0.0 22
chilled) plate count 105/g '
Cinnamon Salmonella Nil detect 0 10
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Widsor 2 47 | BIRE Ji T3 R A A AV T3 i A2 J@(;\j
0
Microbiological 9896 9679 217 97.76
Chemicals 9565 9466 99 98.95
Contaminants 4880 4715 165 96.50
Food Additives 2993 2948 45 98.47
Total 27334 26808 526 98.04




3 AR O3

CUR L SoE | w | manms | FEARER | e o
E. coli 2026 1952 : 74 96.21
Salmonella 3803 3766 37 99.02
Listeria monocytogenes 1679 1639 40 97.56
Standard Plate Count 618 585 33 9436
Bacillus cereus 942 913 29 - 96.82
Vibrio cholerae 251 248 3 98.79
Coagulase positive

576 575 99.83
Staphvlococcus
pH 1 1 0 100.00
Total 9896 9679 217 97.76




#4d. ZAERDOBEDHREOHE

(GEX VL EIE S BiRsy | EARBHE | TEAREE | #AEE %)

E. coli 34 34 0 100.0
Salmonella 128 126 2 98.4
Listeria monocyiogenes 25 25 0 100.0
Standard Plate Count 53 51 2 96.1
Bacillus cereus 72 72 0 100.0
Vibrio cholerae 43 42 1 97.6
Coagulase positive Staphylococcus 48 48 0 100.0
Total 403 398 5 98.7
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[ GRZ TSRS B | EGHRIRE | NESRIEE | BaR (%)

E. coli 42 42 0 100.0
Salmonella 327 326 1 99.7
Listeria monocviogenes 10 10 0 100.0
Standard Plate Count 119 116 3 97.4
Bacillus cereus 173 166 7 9538
Vibrio cholerae 102 102 0 100.0
Coagulase positive Staphylococcus 103 103 0 100.0
pH 876 865 11 98.7




#6 . HAPER S OMA WA oo B3
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s (%)
I, coli 14 14 0 100.0
Salmonella 147 146 1 993
Listeria monocytogenes 98 94 4 95.7
Standard Plate Count 9 8 1 87.5
Bacillus cereus 60 60 0 100.0
Vibrio cholerae 4 4 0 100.0
Coagulase positive Staphvlococcus 6 6 0 100.0
Staphylococcus enterotoxin 0 0 0 #DIV/0!
pH 338 332 6 98.2
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Food group

Risk / Random category test

Analytical test

R’HA

Risk

BSE government certification
Coagulase positive Staph

E. coli

Listeria monocytogenes
Salmonella

Standard plate count

Random

Pesticide screen

THEPE R

Risk

Histamine

Listeria monocytogenes
Coagulase positive Staph
E. coli

Salmonella

Standard plate count
Paralytic shellfish poison

Domoic acid

Random

Histamine
Malachite green
Nitrofurans,
Fluoroguinolones

Sulphur dioxide

B3

Risk

Salmonella (Sesame seeds)

Inorganic arsenic (Hijiki seaweed)

Random

Pesticide screen
Cadmium
Sulphur dioxide
Salmonella
Erucic acid (oils)

B cereus

Random

Pesticide screen




Food group Risk / Random category test Analytical test
Lead
Sulphur dioxide
T v Y ROEORGR Risk Salmonella
Aflatoxin
Random Aflatoxin
N=T RRASA A Risk Salmonella
Random Salmonella
Ethylene chlorohydrin
LB Risk Listeria monocytogenes
Salmonella
E. coli
Random Pesticide screen
Salmonella
E coli
pH test
IR O D8, Random Salmonella
XHHo Random Pesticide screen
Chloramphenicol
Nitrofurans
Streptomycin
Tetracycline
Sulphonamides
i Random Pesticide screen
7K Random E coli
Z OO Random Sulphur dioxide
BT Random Colour screen
Ve 2z Random Chloropropanols (&)
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Horticultural Number Microbiological results Chemical residue
product of resulits
samples
Amaranthus Leaf 2 Nil Salmonella; E_coli detected in 2 samples No pesticide residues
Asparagus 10 Nil Salmonelia; E._coli detected in 2 samples No pesticide residues
Baby com 10 Nil Salmonella; E. coli detected in 1 samples No pesticide residues
Capsicum Nil Salmonella; Nil £ coli No pesticide residues

Cassava Leaf

Nil Saimonella; E. coli detected in 2 samples

No pesticide residues

Dried mushrooms

Nil Salmonella; Nil E. coli

No pesticide residues

Drumstick leaf

Nil Salmonelia, E. coli detected in 2 samples

No pesticide residues

Frozen carrot

Nil Salmonella; Nil E. coii

No pesticide residues

Frozen cauliflower

Nil Salmonella; Nit E. coli

No pesticide residues

Frozen processed
carrot

Nil Salmoneila; Nit E. coli

No pesticide residues

Frozen spinach

Nil Salmonella; Nil E. colt

No pesticide residues

Garlic*

Nil Salmonella; Nil E. coli

Fenvalerate residue
0.14 mg/kg

Mushrooms*”

Nil Salmonelia; E. coli detected in 1 sample

No pesticide residues

Onion Nil Salmonella; Nil E._ coli No pesticide residues
Onion flower Nil Salmonella; Nil E. coli No pesticide residues
Paan Leaf Nil Saimonella; E. coli detected in 1 sample No pesticide residues
Pumpkin Nil Salmonella; Nil E. coli No pesticide residues
Rosella Leaf Nil Salmonella; Nil E. coli No pesticide residues
Sadao leaf Nil Salmonella: Nil E. colt No pesticide residues
tsé)?n":tg'ed Nil Salmonella; Nil E. coli Proc%ﬁggonqgfﬁzsmue
Shallots Nil Salmonetla; Nil E. coli No pesticide residues
Snow pea Nil Salmonella; Nil E. coli No pesticide residues

Sugar snap pea

Nil Salmonella; Nil E. coli

No pesticide residues

Taro

Nil Salmonella; E. coli detected in 2 samples

No pesticide residues

NSNS s e e PN [N = N[O © [ & [ =IRNIN—NOD

Taro leaf Nil Salmonella; E. coli detected in 1 sample No pesticide residues
Tomato Nil Salmonella; Nil E. coli No pesticide residues
Yam Nil Salmoneila; Nil E. coli No pesticide residues

Table 1: Microbiological and cheancal residue results of the inported horticultusal products survey
*As these chemicals are below Australian MRLs of, as advised by FSANZ. do not present a risk to public health, the covmtries
have not been identified.
** The level was 10cfu/g, which was the level of detection. Therefore this result is inconclusive.




#9 BMFAEORE

HAE Y BiE$  E coliO157H7 R JRER
Asparagus 5 Not Detected ZA b
Baby com 5 Not Detected 74

Capsicum 1 Not Detected New Zealand
Cassava leaf 2 Not Detected Fiji

Drumstick leaf 1 Not Detected Fiji

Garlic 5 Not Detected "1[E Argentina
Garlic shoots 1 Not Detected HhR
Mushrooms 8 Not Detected FE ., RE A4
Onion 1 Not Detected HEH

Shallots 2 Not Detected FIH
Sugar snap peas, Snow peas 7 Not Detected H[E]

Taro 2 Not Detected h

Yams I Not Detected Fiji
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Frequency of pathogen adulteration violations, 1998-2004

Charge Frequency Percent
Salmonella 4,445 , 63.0
Listena 1,746 24.8
Histamine 282 4.0
Bacteria (general)! 280 4.0
Aflatoxin 241 3.4
Shigella 48 0.7
Diseased? 12 0.2
Total® 7,054 100




%11 FDAXERMIE T L DSalmonella EHIT & HETCRIL, 1998~20044F

Table 6

Salmonella violations, by FDA industry group, 1998-2004

FDA industry group Number Percent of total
Fishery and seafood products ' 3,007 67.65
Spices, flavors, and salts 739 16.63
Vegetables and vegetable products 139 3.13
Fruits and fruit products 131 2.95
Nuts and edible seeds 100 2.25
Cheese and cheese products 97 2.18
Snack food items 56 1.26
Bakery products/dough/mix/icing 34 0.76
Meat, meat products, and poultry’ 33 0.74
Candy w/out chocolate/special/gum 30 0.67
Chocolate and cocoa products 27 0.61
Eggs and egg products 14 0.31
Whole grain/milled grain prod/starch 9 0.20
Multi-food dinner/gravy/sauce/special 8 0.18
Macaroni and noodle products 4 0.09
Beverage bases/concentrate/nectar 3 0.07
Soup 3 0.07
Cereal prep/breakfast food 2 0.04
Coffee and tea 2 0.04
Dressings and condiments 2 0.04
Food sweeteners (nutritive) 1 0.02
Gelatin/pudding mix/pie filling 1 0.02
Ice cream products 1 0.02
Milk/butter/dried milk products 1 0.02
Vegetable protein products 1 0.02
Total® 4,445 100

Meats have very few refusals, presumably due to the pre-certification of inspection systems in
exporting countries carried out by USDA/FSIS and mandated by the U.S. food safety legislation
specific to meat and poultry and because the data only cover FDA-regulated products (see box,
“Food Safety Qversight in the United States.” p. 3).

“Percent total may not equal 100 due to rounding.

AR L OREREICRHE L KB R SEEETEEMN T DNERHEORE Y AT LM L HEAREH
AUSDA/FSISIZ L o TEM SN T A Z L, BLUZRLOFT—ZIZIIFDAD KB RER L EEn
TN Enb, BEIZIZEATRAESSL TV,

YHARITE Y BTEIT o2 OAFR1001 72 5 TV,



#12  Listerial5 9 DR OFDAZE R A D EFEHINER, 1998~20044E

Table 6

Listeria violations, by FDA industry group, 1998-2004 .
FDA industry group Number Percent of total
Cheese and cheese products 866 49.6
Fishery and seafood products 377 216
Fruits and fruit products 270 16.5
Multi-food dinner/gravy/sauce/special 226 12.9
lce cream products 4 0.2
Milk/butter/dried milk products 2 0.1
Vegetables and vegetable products 1 0.1
Total 1.746 100

Source: ERS calculations using FDA Import Refusal Reports, 1998-2004.
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Hazard
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Bovme Sponglform Encephalopathy (BSE) agent

Lzsterza monocytogenes, Salmonella sp., C ampylobacter sp.,

coagulase producing Staphylococcus and Clostridium Perfringens

Fish

e

@Léﬂﬁ]ﬁ%;@um(x ) E&U‘V ) S
5*‘#%“71%%@)

X” e e e i S
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Hazard

Lzster ia monocytogenes and Clostrzdzum botulmum Type E

Listeria monocytogenes

Scafood
A

ﬁ—m7z5—\ﬁw&0%®m1

Hazard

viruses

Lzsterza monocytogenes and Salmonella sp.

Metal contaminants, biotoxins, pathogenlc bacterla and pathogenic

i
2.  [Submonella sp., Listeria monocytogenes and other pathogens
Dairy Hazard
REEHILTRE L F—X Pathogenic organisms -
ST hF—XR . Listeria monocytogenes -
Nuts Hazard
2 Salmonella sp.and Aflatoxins
E—F VYRR ZF A Aflatoxins, mould and insects - N
Spices Hazard )

Ry )N— RNFY B, FE

Salmonella sp.

Processed foods

Hazard

ElfgaaS oy

Salmonella sp.

e oFidgiasnizerIoEBs L
RN E2E50EM

Salmonella sp.




#14 =a—P—F 2 FOWRBBAREILT DCronobacter  sakazakiilZ B3 2% —~1 [20094£]

Sample | Infant Food | HE | M{FEHE | Batch/Lot #: | 8E[E: EWH | &R FER

No. 2009 =R RE: 125g:

1 Heinz 900g | 19/06/2009 | 5768 Australia | Apr-12 | 19/06/2009 | ND
Nuture
Starter

2 Heinz 900g | 19/06/2009 | 5652 Australia | Jun-10 | 19/06/2009 | ND
Nuture Gold
Starter

3 Nestle Nan | 900g | 19/06/2009 | 82840742AP | KA Oct-10 | 19/06/2009 | ND
1 HA Gold

4 Nutricia 900g | 19/06/2009 | 8322 New May-10 | 19/06/2009 | ND
Karicare Zealand
Gold St.

5 Nutricia 900g | 19/06/2009 | 9068 New Mar-11 | 19/06/2009 | ND
Karicare AR Zealand
Thick.

6 Nutricia Soy | 900g | 19/06/2009 | 8952011 Indonesia | Sep-11 | 19/06/2009 | ND
Formula

7 Nutricia 900g | 19/06/2009 | 8952512 Indonesia | Jun-10 | 19/06/2009 | ND
Karicare
De-Lact

8 Nutricia 900g | 19/06/2009 | 8241 New Feb-10 | 19/06/2009 | ND
Karicare Zealand
HA

9 Wyeth S26 | 250ml | 19/06/2009 | 8N23TPO1 Unknown | Sep-09 | 19/06/2009 | ND
Gold Alpha
Pro

10 Wyeth S26 | 900g | 19/06/2009 | CS24C New Jan-12 | 19/06/2009 | ND
Original Zealand
Newborn

11 Wyeth S26 | 102g | 19/06/2009 | 8T061T12S | Ireland Oct-10 | 19/06/2009 | ND
Step 1

12 Wyeth S26 | 900g | 19/06/2009 | 8T133A0 Ireland Jan-10 | 19/06/2009 | ND
AR

13 Wyeth S26 | 900g | 19/06/2009 | 8T043L12 Ireland Oct-11 | 19/06/2009 | ND
LF

14 Wyeth S26 | 900g | 19/06/2009 | 8K17311 Ireland Jul-11 | 19/06/2009 | ND




Soy

i5

Wyeth S26
LBW Gold

900g

19/06/2009

ES15A9010

Unknown

Jan-11

19/06/2009

ND

16

Heinz

Nutrue Plus

900g

22/06/2009

5650

Australia

Jul-10

22/06/2009

ND

17

Nutricia
Karicare

Starter

30g

22/06/2009

9084

New
Zealand

Sep-10

22/06/2009

ND

18

Nutricia
Karicare

Goat Starter

900g

22/06/2009

NZ999

New
Zealand

Apr-12

22/06/2009

ND

19

Wyeth S26
Gold Alpha
Pro

900g

22/06/2009

85314G12

Ireland

QOct-10

22/06/2009

ND

20

Wyeth SMA

900g

22/06/2009

8V183K15

Ireland

Dec-11

22/06/2009

ND

21

Bayer
Novalac

Stage 1

800g

22/06/2009

14790

France

Oct-10

22/06/2009

ND

22

Bayer
Novalac

Reflux

800g

22/06/2009

14782

France

Oct-10

22/06/2009

ND

23

Bayer
Novalac HA
Hypo

800g

22/06/2009

21014857

KA

Oct-09

22/06/2009

ND

24

Bayer
Novalac

Colic

800g

22/06/2009

14993

France

Nov-10

22/06/2009

ND

25

Bayer
Novalac

Constipation

800g

22/06/2009

16863

France

Aug-11

22/06/2009

ND

26

Bayer
Novalac

Diarrhoea

450g

22/06/2009

14266 00443

France

Aug-09

22/06/2009

ND

27

Bayer
Novalac
Sweet

Dreams

800g

22/06/2009

12111

France

Oct-09

22/06/2009

ND




