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The following is a digest of publicly available informa�on of interest to the 
New Zealand food system. Internet sources, commentaries, news media and 
science publica�ons are reviewed regularly for events or signs of change that 
might have a bearing on the safety of food. Items are screened and selected 
for their relevance and significance against the broad criteria of health, 
uncertainty, future, cost and trust. Neither the overall collec�on, nor inclusion 
of any specific item, indicates endorsement by New Zealand Food Safety 
(NZFS) or New Zealand government policy. Every effort is made to ensure 
content accurately reflects the informa�on available to the ‘last date of 
informa�on’ noted in the document footer. Please note hyperlinks in the text 
refer to external internet resources that are outside the control of NZFS. 
Readers should take advice before relying on content summarised here or at 
the referenced websites. This informa�on is offered for interest of 
New Zealand food businesses and does not cons�tute legal advice or official 
direc�on.  Food businesses should consider this informa�on and apply 
learnings to their food management system as appropriate. 

 

High Pathogenicity Avian Influenza  
remains poorly adapted to mammals 

In the United States of America, cases of High Pathogenicity Avian Influenza 
(HPAI) infec�on in dairy catle herds have been seen in 9 states since the first 
detec�on on farms in late March [LINK]. Likely a single transmission event 
from wild birds to catle occurred in late 2023 since the first detec�on of HPAI 
in wild birds in North America in December 2021 [LINK]. Transport movements 
of catle for produc�on prac�ces appear to have disseminated catle cases 
long distances interstate. Further inves�ga�on has revealed lacta�ng cows 
may have a mild, 2-3 week period where milk produc�on is reduced 
associated with infec�on of the mammary glands [LINK]. 

HPAI virus transmission amongst different hosts results in gene�c exchange 
and evolu�on. Genomic analysis of the virus from catle demonstrated a 
receptor in the haemagglu�nin protein of the virus with affinity for human 
respiratory epithelial cells [LINK]. However, the virus did not have a key 
muta�on in another protein regarded as important for strains to be adapted 
to replicate in mammalian cells [see LINK]. One person contracted 
conjunc�vi�s associated with this series of infected herds, but no other 
human infec�ons have been detected [LINK]. While another report draws 
evidence together that HPAI infec�on was also transmited to two cats 
associated with an infected herd, infec�on of the cats from wild birds could 
not be absolutely ruled out [LINK]. 

Circula�on of virus in wild bird popula�ons has resulted in geographical 
spread of HPAI across Eurasia and the Americas, however Australia and 
New Zealand remain free. Substan�al measures at the New Zealand border 
mean that the main vulnerability to New Zealand would be from infected 
migratory shorebirds or seabirds surviving migra�on to reach New Zealand. 

The risk of HPAI arriving in New Zealand is therefore judged to be low [LINK]. 
Antarc�c and circumpolar circula�on of marine wildlife may also expose 
New Zealand, but while there have been limited detec�ons in some Antarc�c 
species, there is now reduced concern for outbreaks there during the 
Antarc�c winter [LINK]. 

This Bulletin previously referred to interna�onal coopera�on on HPAI on 11 
April [LINK]. Current informa�on about New Zealand’s preparedness work for 
avian influenza lead by Biosecurity New Zealand, including wildlife disease 
surveillance, can be found at htps://mpi.govt.nz/hpai 

Reassurance pasteurisation is effective  
inactivating HPAI virus 

The World Health Organiza�on evaluates the overall public health risk posed 
by HPAI to be low, but low-to-moderate for those with exposure to infected 
birds or animals or contaminated environments [LINK]. These are current 
considera�ons for occupa�onal exposure in overseas regions where HPAI is 
established in wild bird popula�ons or has been found spilling over to other 
animals (Asia, Europe and North and South America and parts of Africa). For 
the recently iden�fied cases in dairy catle in the United States of America, 
authorities have moved quickly to implement animal disease testing and control 
orders [LINK]. Similarly, Canada has introduced precautionary measures [LINK]. 

Nevertheless, pasteurised milk remains safe to drink in North America because 
HPAI virus is sensi�ve to heat treatment. The United States Food and Drug 
Administration (FDA) found only viral fragments of HPAI using the highly sensitive 
polymerase chain reac�on (PCR) molecular tes�ng in samples of commercial 
supply and retail milk there [LINK]. The FDA confirmed pasteurisation is effec�ve 
inac�va�ng HPAI in milk through nega�ve results inocula�ng eggs [LINK]. 

Raw milk is a high risk food for anybody who consumes it [LINK]. Due to 
limited informa�on available about risk posed by HPAI virus in raw milk, the 
current interna�onal advice is that people should not consume raw milk or 
unpasteurised cheese products made from milk from cows showing 
symptoms of illness, including those infected with avian influenza or exposed 
to those infected with avian influenza [LINK]. 

Soybean harvest forecast uncertainty 

Global soybean produc�on has increased from 250 million to 350 million 
tonnes in the last 10 years, driven substan�ally by produc�on in the United 
States of America and in Brazil [LINK]. Three quarters of global supply is fed to 
livestock, with the remainder for food for humans or for biodiesel. There are 
complex intersec�ons of drivers affec�ng commodity prices, socioeconomic 
effects and environmental consequences which have been referred to as 
“metacoupled systems” – that is effects within and across adjacent and 
distant systems and at different scales [LINK]. 

This year, the largest harvests had been forecast, however current projec�ons 
are now being impacted by a range of factors [LINK]. Floods in Brazil are 
es�mated to reduce the harvest by 5% [LINK]. In Paraguay, exports are 
expected to be slowed by low river levels [LINK]. In Argen�na, striking 
mari�me workers undertaking industrial ac�on are reported to be impac�ng 
exports [LINK]. New Zealand imports of soybean meal for stock feed originate 
almost en�rely from Argen�na [LINK]. 

Wider considera�ons that will influence soybean include regulatory 
approaches and community acceptance of gene�c modifica�on and herbicide 
residues [see LINK], implementa�on of precision farming [LINK], social licence 
for conserva�on impacts [LINK], and process innova�on, par�cularly related to 
reducing allergenicity or other an�-nutri�ve traits of soy [LINK]. Trials in the 
1970’s of soy produc�on in New Zealand encountered the challenge of low 
yields and harvest before wet autumn weather risked fungal spoilage [LINK]. 
Contemporary New Zealand progress in soy produc�on would depend on 
suitable cul�vars gaining GE-free market opportuni�es [LINK] such as those 
mee�ng cool temperate requirements of north-central Europe [LINK]. 

Prospects for smart food packaging 

Members of a research consor�um at McMaster University, Ontario, Canada 
have developed a “Lab-in-a-Package” pla�orm and have writen about 
challenges they face commercializing their system [LINK]. They describe 
resistance or barriers from regulators, business and consumers. Although the 
system can be calibrated to detect a specific level of spoilage, regulators have 
not set thresholds they can apply. Businesses have low tolerance for 
addi�onal cost per item, even though food wastage amounts to hundreds of 
billions of dollars of loss annually. Consumers are hesitant about unfamiliar 
technology in contact with their food and are also reluctant to pay extra for it. 
Despite these frustra�ons, the group frames advice about making incremental 
progress in technical and func�onal aspects of their system. 

Smart, active and intelligent packaging includes a range of sensing, indicating 
and modifying proper�es of food packaging systems [LINK]. A wide range of 
technologies, materials and applications have been developed [LINK], and more 
recently, Internet of Things and nanomaterials are being included [LINK]. This 
range inherently presents challenges to effec�vely regulate and set standards 
tailored to each solution. These real-time smart food packaging systems are not 
yet a robust alterna�ve to date marking, though they could be used voluntarily 
in parallel with current date marking labelling requirements. In New Zealand, 
food businesses are responsible for ensuring packaging materials in contact with 
food doesn’t cause or contribute to food becoming unsafe or unsuitable [LINK]. 

Join our webinar programme on High Pathogenicity Avian Influenza on 19 June. 
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https://www.aphis.usda.gov/livestock-poultry-disease/avian/avian-influenza/hpai-detections/livestock
https://www.biorxiv.org/content/10.1101/2024.05.01.591751v1
https://www.biorxiv.org/content/10.1101/2024.05.01.591751v1
https://www.biorxiv.org/content/10.1101/2024.04.16.588916v1
https://www.nature.com/articles/ncomms8491#:%7E:text=The%20PB2%2D627V%20mutation%20increased,adapting%20PB2%2D627%20K%20residue.
https://www.who.int/emergencies/disease-outbreak-news/item/2024-DON512
https://wwwnc.cdc.gov/eid/article/30/7/24-0508_article
https://www.mpi.govt.nz/biosecurity/pests-and-diseases-not-in-new-zealand/animal-diseases-not-in-nz/high-pathogenicity-avian-influenza-and-the-risk-to-nz/#risk
https://www.wilsoncenter.org/video/avian-flu-antarctica
https://www.mpi.govt.nz/dmsdocument/61705-NZFS-FCR-Insights-Emerging-Risks-and-Current-Issues-11-April-2024
https://mpi.govt.nz/hpai
https://cdn.who.int/media/docs/default-source/global-influenza-programme/2024_04_23_fao-woah-who_h5n1_assessment.pdf?#page=5
https://www.aphis.usda.gov/sites/default/files/federal-order-faq.pdf
https://www.canada.ca/en/food-inspection-agency/news/2024/05/the-government-of-canada-provides-an-update-on-the-highly-pathogenic-avian-influenza.html
https://www.fda.gov/food/alerts-advisories-safety-information/updates-highly-pathogenic-avian-influenza-hpai
https://www.fda.gov/food/alerts-advisories-safety-information/updates-highly-pathogenic-avian-influenza-hpai
https://www.mpi.govt.nz/food-safety-home/safe-eat/is-it-safe-to-drink-raw-milk-and-eat-raw-milk-products/
https://cdn.who.int/media/docs/default-source/global-influenza-programme/2024_04_23_fao-woah-who_h5n1_assessment.pdf?#page=8
https://ourworldindata.org/soy
https://www.nature.com/articles/s41598-021-98256-6
https://www.reuters.com/markets/commodities/can-analysts-out-predict-usda-conab-brazil-crop-forecasts-2024-04-11/
https://www.reuters.com/world/americas/brazil-soy-output-top-farm-state-may-drop-15-amid-torrential-rains-2024-05-03/
https://www.reuters.com/markets/commodities/paraguay-track-record-soy-crop-low-river-levels-slow-exports-2024-04-18/
https://www.reuters.com/world/americas/argentina-oilseed-union-strikes-protest-milei-labor-reforms-2024-04-29/
https://infoshare.stats.govt.nz/Default.aspx
https://ift.onlinelibrary.wiley.com/doi/10.1111/1541-4337.12822
https://www.mdpi.com/2077-0472/12/5/611
https://link.springer.com/article/10.1007/s10113-023-02034-1
https://www.sciencedirect.com/science/article/abs/pii/S0141813023027575
https://www.agronomysociety.org.nz/files/1981_14._Soybean_cvs_better_suited_to_NZ.pdf
https://ourlandandwater.nz/wp-content/uploads/2020/05/NGS_190628-LFI-Specialty-Grains-and-Pulses-Report-3.pdf#page=23
https://www.sciencedirect.com/science/article/pii/S1161030121001866
https://www.nature.com/articles/s44222-024-00190-5
https://www.sciencedirect.com/science/article/pii/S2666833523000382?
https://onlinelibrary.wiley.com/doi/10.1002/fbe2.12038
https://link.springer.com/article/10.1007/s10068-023-01486-9
https://www.mpi.govt.nz/dmsdocument/21850-National-Programme-2-Guidance-#page=77
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This note records summaries of selected food safety no�fica�ons, recalls, 
incidents and related events seen in regular scanning of informa�on available 
to the Food Compliance & Response Directorate at New Zealand Food Safety 
(NZFS).  The scanning process includes steps to determine if the affected food 
product is in New Zealand.  If it is, the affected food is managed at the �me of 
repor�ng by Food Compliance Services with the associated importer, 
distributor and retailer and may include recall ac�on.  This summary is also 
informed by lessons learned from recent ac�vi�es by Food Compliance 
Services and food businesses they have worked with. These summaries may 
include events that are under ac�ve management by the regulator or 
industry. Although New Zealand may not be implicated in an event, food 
businesses are encouraged to consider lessons this informa�on may hold for 
their own plans, prac�ces or products. 
 

Metal particles in biscuits from Italy 

In April 2024, mul�ple consumer-level recalls were undertaken in Italy of 
various types of biscuits as they may contain metallic foreign mater [e.g., 
LINK, LINK]. The recalled biscuits were manufactured by Fimardolci S.R.L in Italy 
and have been exported to mul�ple countries in Europe, Canada, and the 
United States of America (USA) [LINK]. A full list of varie�es of the recalled 
biscuits can be found on the Italian Ministero della Salute website [LINK]. 

The recalled biscuits have not been imported into New Zealand from Italy. 
However, given the wide distribu�on of these recalled biscuits, food 
businesses impor�ng similar products are encouraged to confirm with their 
overseas suppliers, should they believe the biscuits they have imported were 
manufactured by Fimardolci S.R.L in Italy. NZFS is con�nuing to monitor recalls 
in countries that have received the recalled biscuits.  

Biogenic amines and Deoxynivalenol (DON) detected 
in beer in Hong Kong 

In April 2024, the Consumer Council, a statutory body for consumer protection 
in Hong Kong, found biogenic amines and DON in tests of beer products available 
in the local market [LINK]. These products were not recalled in Hong Kong at at 
this �me. New Zealand has not been implicated by this event to date. 

Biogenic amines are produced from amino acids during the bacterial 
fermenta�on process. Nega�ve health effects, such as nausea, diarrhoea, or 
headache, may occur when levels of histamine and other biogenic amines 
cannot be metabolized [LINK]. DON is a mycotoxin which is commonly found in 
cereal (i.e., wheat, barley, maize) contaminated by mould. High levels of DON 
can cause acute temporary nega�ve health effects in people [LINK]. Both 
chemicals can be predisposed by unhygienic condi�ons or poor-quality foods. 

While there is no regulatory limit for levels of these chemicals in food, good 
opera�ng prac�ces [LINK] and relevant requirements set out in risk-based 
measures [LINK] of food businesses should minimise their presence. To ensure 
the safety and suitability of food, food businesses must ensure food is stored 
following the storage condi�ons on the label [LINK].  Food exported overseas 
may be subject to tes�ng by overseas government agencies and/or third-party 
organisa�ons (i.e., Consumer Council) in des�na�on countries. NZFS 
encourages food exporters to both ensure they’ve met the Ministry for 
Primary Industries’ (MPI) requirements to export [see LINK] as well as working 
with their importer to make sure their product meets all the requirements of 
the des�na�on market, before export. Des�na�on market requirements may 
differ between markets. Addi�onal informa�on is available on the MPI 
website [LINK] and food businesses can find help by contac�ng MPI [LINK]. 

Undeclared allergens in vegan and vegetarian meat products 

In April 2024, a consumer-level recall was undertaken in the United Kingdom 
(UK) of vegetarian-style muton pieces, origina�ng from Malaysia, due to the 
presence of undeclared allergens (gluten and wheat) [LINK]. While there is no 
evidence that this product has been imported into New Zealand, there have 
been consumer-level recalls in New Zealand of similar products due to the 
presence of undeclared allergens in the past [e.g. LINK, LINK].  

Vegan and vegetarian are terms reflec�ng dietary choices and are not 
legislated in the Food Act 2014 nor the Australia New Zealand Food Standards 
Code in New Zealand. Surveys carried out in Canada and the UK in the past 
showed that vegetarian and vegan products may contain undeclared allergens 
[LINK, LINK]. Food businesses are recommended to check with their suppliers 
about the poten�al presence of other allergens in the vegetable protein 
ingredient they are using. Food businesses must follow the latest Plain English 
Language Labelling (PEAL) requirements [LINK] and have sufficient allergen 
management prac�ces on-site to minimise cross-contamina�on risk [LINK]. 

Ethylene oxide in spice mixes from India 

Ethylene oxide was commonly used in the past to fumigate dried foods such 
as dried herbs and spices to inhibit microbial growth. Ethylene oxide is classified 
as a human carcinogen and has been banned as a fumiga�ng agent in New 
Zealand and other countries, including Australia [Link] and the European 
Union [LINK]. However, ethylene oxide may s�ll be used to treat certain types 
of food in some countries, including the United States of America [LINK]. 

In April 2024, consumer level recalls were undertaken in Hong Kong and 
Singapore of MDH and Everest brand spice mixes as they may contain excessive 
levels of ethylene oxide [LINK, LINK]. NZFS is aware of the concerns about ethylene 
oxide treatments of spices overseas and is working with relevant overseas 
authori�es inves�ga�ng these products to monitor the situa�on [LINK]. 

Listeria outbreak in Denmark and Iceland 

Twenty people from Denmark, Germany and Italy have fallen sick with Listeria 
monocytogenes sequence type 1607 since 2019. Two of these people have 
since died. Danish competent authori�es carried out case interviews, and 
microbiological and traceability analysis as part of their inves�ga�on. In April 
2024, Danish competent authori�es concluded the likely source of this 
outbreak was sliced smoked salmon products manufactured by a local 
company [LINK, LINK]. The company has also exported products to Germany 
and Italy [e.g., LINK]. These exports have resulted in three out of the twenty 
cases reported. The smoked fish products were subsequently removed from 
sale in those countries following the detec�ons of Listeria in those products 
[e.g., LINK]. There is no evidence that the recalled smoked fish products have 
been imported into New Zealand. 

Meanwhile, competent authori�es in Iceland are inves�ga�ng the source of 
illness of six Listeriosis cases as they are experiencing a higher than usual 
reported number of cases. The source of illness has yet to be iden�fied. The 
Icelandic Food and Veterinary Authority has since published advice to 
consumers and food businesses on Listeria risk and preven�on [LINK]. 

NZFS monitors for overseas outbreaks that might affect food products 
imported into New Zealand. NZFS works with importers, distributors and 
retailers and may require recall ac�on [e.g., LINK]. The NZFS website includes  
resources about Listeria for all types of food businesses and processors [LINK]. 
Food businesses must no�fy NZFS if they receive any food safety and 
suitability-related no�fica�ons from their suppliers related to the products 
they have imported [LINK]. 

Multi-state outbreak of Shiga toxin-producing  
Escherichia coli (STEC) in USA  

In April 2024, the United States of America Centers of Disease Control and 
Preven�on (CDC) traced a mul�-state outbreak of STEC associated with the 
consump�on of organic walnuts [LINK]. The affected walnuts were sold from 
bulk bins in mul�ple states and were supplied by Gibson Farms, Inc, a 
business located in California, USA. The affected organic walnuts have been 
subsequently recalled in the USA [LINK]. The United States of America Food 
and Drug Administra�on (FDA) has issued an advisory for this outbreak and 
their ongoing inves�ga�on [LINK].  

NZFS has confirmed with the FDA that the affected walnuts have not been 
exported to New Zealand. Nevertheless, mul�state outbreaks are of interest 
to regulators and industry no�ng nuts are not commonly reported to be 
associated with STEC outbreaks [LINK, LINK]. Tree nuts may commonly be in 
contact with grazing animals in a nut orchard opera�ng organic prac�ces in 
parts of USA [LINK, LINK].  
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https://www.salute.gov.it/imgs/C_17_PubblicazioneRichiami_2573_azione_itemAzione0_files_itemFiles0_fileAzione.pdf
https://www.salute.gov.it/imgs/C_17_PubblicazioneRichiami_2535_azione_itemAzione0_files_itemFiles0_fileAzione.pdf
https://webgate.ec.europa.eu/rasff-window/screen/notification/677987
https://www.salute.gov.it/portale/news/p3_2_1_3_5.jsp?lingua=italiano&menu=notizie&p=avvisi&tipo=richiami&dataa=2024/12/31&datada=2016/01/01
https://www.consumer.org.hk/en/press-release/p-570-beer#:%7E:text=The%20Council%20recommends%20manufacturers%20to,DON%20existing%20in%20their%20products.
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC6049710/
https://doi.org/10.2478/v10102-010-0019-x
https://www.mpi.govt.nz/food-business/food-safety-codes-standards/good-operating-practice/
https://www.mpi.govt.nz/dmsdocument/48244/direct
https://www.legislation.gov.au/F2015L00393/latest/text
https://www.mpi.govt.nz/export/food/
https://www.mpi.govt.nz/resources/mpi-ducks-in-a-row/client/dist/index.html?utm_campaign=ducks
https://www.mpi.govt.nz/export/exporting-from-nz-how-it-works/get-help-with-exporting/
https://www.food.gov.uk/news-alerts/alert/fsa-aa-18-2024
https://ndhadeliver.natlib.govt.nz/webarchive/20151129190053/http:/foodsmart.govt.nz/elibrary/consumer/recall-soy-protein-products-4-11-2014.htm
https://www.mpi.govt.nz/food-safety-home/food-recalls-and-complaints/recalled-food-products/vegie-delights-brand-savoury-vegie-mince/
https://inspection.canada.ca/DAM/DAM-food-aliments/STAGING/text-texte/undclrd_allrgn_gluten_protn_spplmnt_1702672307061_eng.pdf
https://www.theguardian.com/food/2023/jul/07/one-in-three-uk-vegan-products-found-contain-milk-egg
https://www.mpi.govt.nz/food-business/labelling-composition-food-drinks/allergen-declarations-warnings-and-advisory-statements-on-food-labels/
https://www.mpi.govt.nz/dmsdocument/21257/direct
https://www.foodstandards.gov.au/consumer/chemicals/Ethylene-oxide
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:32022R1396
https://www.fda.gov/regulatory-information/search-fda-guidance-documents/guidance-industry-antimicrobial-food-additives
https://www.cfs.gov.hk/english/whatsnew/whatsnew_fa/2024_549.html
https://www.sfa.gov.sg/docs/default-source/accredited-overseas-attachments/180424-media-release---recall-of-everest's-masala-fish-curry.pdf?sfvrsn=e0a4f694_1
https://www.rnz.co.nz/news/indonz/515937/nz-food-safety-agency-monitoring-indian-spice-mix-recalls
https://www.ssi.dk/sygdomme-beredskab-og-forskning/sygdomsudbrud/2024_udbrud-med-invasiv-listeriainfektion_1607
https://www.ecdc.europa.eu/sites/default/files/documents/ROA_2023-FWD-00003-Lm-ST1607_DK.pdf
https://webgate.ec.europa.eu/rasff-window/screen/notification/671456
https://www.salute.gov.it/imgs/C_17_PubblicazioneRichiami_1216_azione_itemAzione0_files_itemFiles0_fileAzione.pdf
https://www.mast.is/is/um-mast/frettir/frettir/listeria-monocytogenes-i-matvaelum
https://www.mpi.govt.nz/food-safety-home/food-recalls-and-complaints/recalled-food-products/kinder-surprise-maxi-eggs-kinder-mini-eggs-hazelnut-kinder-happy-moments-ballotin-and-kinder-maxi-mix-133g-with-plush-toy/
https://www.mpi.govt.nz/science/food-safety-and-suitability-research/listeria-research/listeria-guidance-for-the-food-industry/
https://www.mpi.govt.nz/food-business/food-recalls/food-recall-guidance-for-businesses/
https://www.cdc.gov/ecoli/walnuts-04-24/index.html
https://www.fda.gov/safety/recalls-market-withdrawals-safety-alerts/gibson-farms-voluntarily-recalls-organic-light-halves-and-pieces-shelled-walnuts-because-possible
https://www.fda.gov/food/outbreaks-foodborne-illness/outbreak-investigation-e-coli-o157h7-bulk-organic-walnuts-april-2024
https://openknowledge.fao.org/server/api/core/bitstreams/30f579df-151b-4802-bed2-54120bb09881/content#page=24
https://doi.org/10.2903/j.efsa.2020.5967
https://www.nal.usda.gov/research-tools/food-safety-research-projects/influence-orchard-grazing-soil-health-and-pest-control-while-mitigating-food-safety-risks
https://doi.org/10.4315/JFP-21-163
https://www.futureoffood.ox.ac.uk/what-food-system
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