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Our Minister
Over the last year, the

NSW Food Authority

has spearheaded the

NSW Government’s

commitment to

enhancing food safety

in the state.

As the only fully

integrated food safety

agency in Australia, the

Authority, on behalf of

the NSW Government,

works to make sure

food in NSW is safe from ‘paddock to plate’.

It does this by working closely with the food industry and

undertaking science research and policy development.

Recognised at a national and international level, the

Authority is an innovator in food safety, with the ultimate

beneficiary being NSW consumers.

The last 12 months have seen a significant amount of

work and challenges as the Authority seeks to improve

food safety and standards through its ongoing surveys,

compliance, enforcement and surveillance work. 

I am also pleased to say the NSW Government has

allocated $1.58 million to a new local government

partnership that will further boost consumer food safety

and enable authorities to respond more quickly to food

emergencies and recalls.

This will help stamp out duplication and inefficient

allocation of resources across NSW in the campaign

against unsafe and incorrectly labelled food.

The Authority has also moved ahead with its consumer

education and engagement agenda, with a number of

important initiatives in this area.

For example, making sure consumers know where their

food comes from and that it is correctly labelled is a

priority. A series of campaigns targeting blackmarket

seafood labelling, coupled with routine surveillance has

underpinned the Government’s aim of ensuring NSW

consumers are not misled about the origin of their food.

Another important area was the continuing crackdown on

the illegal use of sulphur dioxide in fresh mince. As a

result of ongoing work with industry, the illegal use of

sulphur dioxide to disguise old and sub-standard mince

plummeted from 58 percent of retail butchers tested in

October 2004 to about 2.5 percent per month in 2005/06.

The Authority has also continued identifying potential

high-priority food areas that need special attention to help

food businesses identify risks and reduce them. A series

of information ‘roadshows’ were held around NSW to

provide important details about a new scheme to make

sure patients/residents in hospitals and aged care

facilities continue to get safe food.

Just as important is the close working relationship the

Authority enjoys with industry. In December 2005, I

launched a new industry newsletter, Foodwise, that

regularly updates industry stakeholders about emerging

issues and regulatory developments.

I am confident the Authority will continue to work closely

with stakeholders across industry and the community to

achieve the common goal of improving food safety for

everyone in NSW over the next year.

The Hon. Ian Macdonald MLC

NSW Minister for Primary Industries



31 October 2006

The Hon Ian Macdonald MLC

NSW Minister for Primary Industries

Level 33

Governor Macquarie Tower

1 Farrer Place

Sydney NSW 2000

Dear Minister

I am pleased to submit the Annual Report and consolidated financial statements of the 

NSW Food Authority and its private subsidiary corporations, Milk Marketing (NSW) Pty Limited 

and Pacific Industry Services Corporation Pty Limited for the year ended 30 June 2006.

The Report was prepared under the provisions of the Food Act 2003 and the Annual Reports 

(Statutory Bodies) Act 1984.

Yours sincerely

George Davey

Director-General
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Our Director-General
In reflecting on our work over the past 12 months, it is

pleasing to note the substantial progress that has been

made since April 2004, when the Authority became

Australia’s first and only integrated food safety agency.

While our primary role of safeguarding NSW consumers

by ensuring the safety of the food they eat continues, how

we deliver on that has been changing over the past year. 

With increasing responsibilities and national and

international recognition of the Authority as a leader in

food safety, we face new challenges on delivering a range

of services to all our stakeholders – consumers, industry,

local government and other government agencies.

Organisational change, particularly in relation to how our

staff respond to emerging and ongoing issues, has been a

key focus of 2005/06. Importantly, over the past year, we

have taken the step of moving away from directly

undertaking all activities ourselves, with its high

investment in resources and time, to ‘enabling’ others to

act on our behalf, relieving our limited resources for

dealing with the more complex issues. This Annual Report

records how we have met these challenges. 

Addressing organisational change
The Authority has always had a positive approach to

change. During 2005/06, it became apparent that we

needed to prepare for change in a structured way. The

Executive, together with our staff, developed a Master

Change Plan, which captured existing and new projects

that needed completing in the next few years to help us

develop as an organisation. It identified nine broad areas

of work: through-chain risk management, enforcement,

consumer education, financial management, national

projects and processes, human resources management,

communication, information management and knowledge

management. As a result, 38, mainly interlinked, projects

or work programs were identified. 
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“The primary responsibility of 
the Authority is to ensure that
the food eaten by the NSW
community is safe.”

The Master Change Plan led to the development of a new

Three-Year Strategic Plan, which identified 12 milestones

the Authority needs to achieve by June 2007 to help us to

reach our ‘enabling’ goals by 2009. These form our

strategic priorities for the next 18 months. 

Focussing on risk and building
partnerships
The key food safety equation in NSW is that 115 Authority

staff are responsible for regulating around 55,000 food

businesses. The Authority is seeking to meet this

challenge by pursuing two important strategies.

First, we are adopting a risk based approach to our work.

This has been assisted by the Authority during the year

leading the development of a national Priority Risk

Classification System, with funding from the

Commonwealth Department of Health and Ageing. With

this system, food businesses can be allocated into one of

four priority categories, depending on their food safety

risk profile. For example, a newsagency which sells

packaged confectionery and snacks has a much lower risk

profile than a manufacturer of fermented salamis.

The Authority recognises it must concentrate its resources

on food activities which, if left unchecked or unregulated,

could adversely impact on public health. The new

classification system means we can assign risk ratings to

food businesses and concentrate our activities on the

high-risk food industries.

The second strategy is to move away from a focus on

direct regulation of the entire food chain with limited

resources – as a ‘doer’ – to one of facilitating and

supporting regulation in partnership with others – as an

‘enabler’. We have started the transition and I am

confident it will lead to positive outcomes that will

ultimately benefit the consumer. New partnerships and

other innovative schemes will help us balance the food

safety equation in our favour so we can continue to ensure

that food in NSW is safe and correctly labelled.

Working with local government
We cannot, of course, become enablers without enabling

others to help us. A key partner for the Authority in

delivering an effective food regulatory role is local

government. The Authority and its predecessor

organisations have enjoyed a strong and cooperative

working relationship with local government for many

years. 

To further strengthen our relationship and deliver even

better outcomes for NSW, the Authority has developed a

new partnership model in consultation with local

government. The new model ensures all councils in NSW

undertake a food regulatory role, according to their

capacity and resources. This will deliver greater

coordination and eliminate duplication, and means that

authorities can respond even faster to food emergencies

and recalls. In a major funding boost from Government,

the Authority received $1.58 million for 2006/07 to begin

implementation of the new partnership model. 

Third-party audit arrangements
Pivotal to us becoming an enabler is the move towards a

third-party audit system for the high-risk food businesses.

During the year, the Authority played a lead role in the

development of a national framework for auditor

management, now nearing completion. We also further

developed our plans for a NSW system which will align

with the national framework.

Under this arrangement, the Authority will be able to

grant approval to external auditors with the qualifications,

skills and knowledge in food safety auditing to conduct

food regulatory audits on the Authority’s behalf. The new

system will be closely monitored to ensure that the

Authority’s high standards are reflected and maintained by

third-party auditors.
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Putting consumers first
The images in this annual report, especially of the

Executive sharing a meal together, illustrates that the

people who work for the Authority are consumers too. 

We want people to enjoy food more and worry about it

less. In doing this, we will not compromise on acting in

the best interests of the consumer.  Accordingly, acting in

the public interest in relation to inspection and

enforcement functions and dealing with food safety

incidents is the touchstone giving direction to our work.

This approach was well illustrated during the year, when

elevated levels of dioxins were detected in Sydney Harbour

prawns and fish. This presented the Authority with a

complex and difficult food safety issue, which received

sustained and highly emotive media coverage. The

Authority, under enormous pressure, worked

cooperatively with all stakeholders to ensure that the

health of NSW consumers was not jeopardised.

To assist in the management of this issue, the Authority

immediately established an expert panel of Australia’s

leading toxicologists to provide independent advice, based

on sound and robust science. The panel concluded that

fish and prawns from Sydney Harbour should not be

consumed on a regular basis. On advice from the

Authority, the Minister for Primary Industries, the Hon. Ian

Macdonald, accepted the panel’s advice and commercial

fishing in Sydney Harbour was banned. 

The manner in which this issue was handled clearly

demonstrated that the Authority will not compromise on

public health and safety, even when the consequences of

our actions can have a severe economic impact on a

sector of industry, in this case, the closing down of a

small but viable commercial fishery. 

New scheme development
To facilitate the continued development of new food safety

schemes for high-priority food industries, a major

initiative was introduced this year to ensure affected food

businesses were supported with information and

education materials.

A series of information ‘roadshows’ were rolled out across

NSW to show hospital and aged care facility staff how new

food safety schemes will affect them, and how to

introduce specialised food safety programs to keep

patients free from foodborne illness. The roadshows

attracted 1,200 industry attendees and feedback from

participants was overwhelmingly positive.

In other developments, an Egg Food Safety Scheme was

prepared and is likely to be gazetted in late 2006. Scheme

development processes were ongoing for businesses

serving food to vulnerable persons (including hospitals,

aged care, meals on wheels and childcare facilities) as

well as businesses catering to the general population. 

Engagement in national policy and
standard setting process
The Authority continued its commitment to a national food

regulatory system and was an active participant in the

development and implementation of a wide range of

national policy and standards and took the lead role in a

number of key areas. For example, the Authority chairs a

working group, established by the Food Regulation

Standing Committee (FRSC), the role of which is to

facilitate development of FRSC’s strategic outlook and

future work priorities. The working group seeks to clearly

define the purpose/objectives of the national food

regulatory system and establish the guiding principles

which should underpin and drive the system.

Better regulation
We are always mindful of industry’s concerns about

unnecessary red tape and while some regulation is clearly

necessary, we are also prepared to reduce regulatory

burdens where and when we can. With this in mind, four

separate regulations covering food safety schemes for the

“The Authority is currently developing models which will see
private sector auditors and local government officers become
part of a coordinated food regulatory system.”
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meat, dairy, seafood and plant products sectors were

consolidated into one regulation, Food Regulation 2004. This

consolidated regulation established uniform arrangements

for licensing, the certification of food safety programs and

the review of decisions made by the Authority, across the

various food sectors where food safety schemes existed.

Separately, the Authority also canvassed the views of

industry stakeholders about our performance across a

range of service measures. This information will be used

to determine if our services to industry can be improved

or enhanced. Initiatives such as these will ensure that we

can deliver our services to industry in a more timely and

cost-efficient manner and that they are well received.

Food safety campaigns
I am pleased to report the Authority mounted a series of

highly successful food safety campaigns during the past

year, focusing on blackmarket fishing, fish labelling, the

illegal use of sulphur dioxide in retail meat premises and

food hygiene in takeaway food outlets. 

The Authority joined forces with the NSW Department of

Primary Industries as part of a NSW Government

crackdown on incorrectly labelled and blackmarket fish.

Between February and May, Authority officers checked 293

restaurants, seafood retailers, wholesalers, processors and

commercial fishers from Tweed Heads to Eden. The

operation resulted in 255 offences under the Food Act 2003. 

One of the success stories of these campaigns has been the

crackdown on the illegal use of sulphur dioxide to disguise

old and sub-standard mincemeat. Ongoing surveillance and

education resulted in infringement cases plummeting from

58 percent the year before to just 2.5 percent on a monthly

basis. Authority inspectors now routinely check up to

several hundred butchers and supermarkets each month

for illegal use of sulphur dioxide.

Our staff were also out on the highways, ensuring

takeaway food outlets continue to serve safe food. Of the

food outlets inspected along major highways, 87 percent

passed rigorous inspection.

Consumer education
Consumer education remains an important part of our

mandate to ensure the safety of the food supply across

NSW. Educating consumers, the end users of food,

represents the final prong in our ‘Paddock to Plate’ strategy.

The Authority’s first major campaign dealt with

misconceptions about mercury in fish and provided

consumers with healthy fish consumption messages. The

campaign was an outstanding success, receiving a

national public affairs award for excellence. The Golden

Target Award recognises excellence, best practice and

professionalism in public relations. 

The Sydney Royal Easter Show is another major

opportunity to reach out to consumers and the Authority’s

new look stand at the 2006 Show attracted many

thousands of visitors over the two-week event. The theme

was ‘Keep It Cool’, highlighting the importance of keeping

perishable foods cool to prevent the growth of pathogens.

Three new mascots were launched at the show: Chilly the

Penguin (Keep It Cool!); Fiery the Dragon (Heat It Up!) and

Squeaky Clean the Platypus (Keep It Clean!). 

Listening and responding to stakeholder feedback is an

important part of how we do business. For the first time,

the Authority carried out a major survey of consumers at

the Easter Show, with over 2,000 responses. The findings

will be used to help inform our communications and

consumer education initiatives.

International engagement /recognition
I am proud to say the Authority’s success at risk

communication was recognised internationally when we

were asked by the world’s leading health body to help devise

communication solutions so other countries can show people

how to safely eat fish while reducing the risk from exposure to
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mercury. The World Health Organisation invited the Authority

to participate in a Geneva workshop, following the success

of the Authority’s mercury in fish campaign. The Authority

also participated in a key project, sponsored by the World

Health Organisation, to help China develop communication

strategies during food crises and crises associated with food

production, such as an outbreak of bird flu.

Towards the end of 2005/06, the Authority won a competitive

international tender to train Hong Kong food safety officials

about risk communication and consumer engagement.

Enabling our staff
Staff remain the Authority’s most important asset. During

the past year, steps have been taken to enable our staff to

perform more effectively and develop as individuals in

their roles. 

An innovative way of managing staff workloads and

promoting personal development, the Goal Setting,

Development and Review System, was introduced and has

been well received. Major progress was also made

towards the implementation of a staff development

training program, called Skills for Success to be rolled out

early in the new financial year.  

An outward looking organisation
Our partnerships with other agencies, at home and

abroad, have continued to develop and assist us in

reaching our goals and objectives. The Authority prides

itself on working closely with stakeholders across

government, industry and consumer groups.

Memoranda of understanding with the NSW Department

of Primary Industries and NSW Health have proven highly

productive, and led to the identification of a range of joint

priority work areas. The Authority also has operational

agreements with other Commonwealth and NSW agencies

to achieve greater efficiencies and ensure a coordinated

response to emergencies and emerging issues.

Internationally, the Authority has developed partnerships

with other food agencies, notably the Chinese food safety

authorities. We have a strong relationship with the Beijing

Administration of Industry and Commerce, arising from

my membership of the Beijing Olympics Expert Board on

Food Safety, and work has advanced to agree on a

Memorandum of Understanding with the Beijing food

safety authorities. Our close relationship with the New

Zealand Food Safety Authority will also be formally

recognised through the development of a Memorandum of

Understanding.

Links with the United Kingdom’s Food Standards Agency

received further impetus with the appointment of Greg

Irwin, as Acting Executive Director Consumer and

Corporate Services. Greg will act in this role for a year

while Samara Kitchener is on maternity leave.  
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Our Highlights
There have been many outstanding achievements for the

year 2005/06 of which the most notable are listed below.

At a glance…
• No reported outbreaks of foodborne illness due to

Authority systems failures

• Approval of $1.58 million in funding to support the NSW

Food Regulation Partnership model to mandate local

councils to carry out their regulatory role

• Introducing a Consolidated Food Safety Scheme

regulation, covering all industry sectors with food safety

scheme requirements in a consistent manner

• Developing an IT system to effectively capture

information on foodborne illness complaints

• Development of an Implementation Assist program for

food service to vulnerable persons

• Continuing to develop its consumer education role. The

Authority’s consumer education campaign on mercury in

fish received a Golden Target award by the Public

Relations Institute of Australia. For the first time, a

major survey of consumers was undertaken at the Royal

Easter Show to provide valuable information for

planning future communications campaigns

• Carrying out a range of stakeholder surveys to enhance

the Authority’s service delivery

• Incorporation of a Training and Development program

into the Authority’s performance management and

development system, as a precursor to implementing a

new Workforce Development program from 1 July 2006

• Involving staff in the development of a Strategic Plan for

the Authority (valid for 2006–09)

• Prompt and robust action by the Authority to protect

consumers after elevated levels of dioxins were found 

in Sydney Harbour

• Successful management of the recall and removal from

sale of Mars and Snickers bars as a response to an

extortion threat to Masterfoods

• International recognition for the Authority's kids' lunch

boxes campaign when it was adopted by the US Army's

Environmental Health Unit 
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Our Organisation

Our history
The NSW Food Authority was established on 5 April 2004

by merging SafeFood NSW with the food regulatory

activities of NSW Health. The merger completed the

integration process begun in 1998 when SafeFood NSW

was established to bring together a number of state

agencies and programs. The key steps in this six-year

process are shown in Figure 1.

The Authority regulates the entire food industry in NSW

and has introduced specific food safety schemes by

regulation for a number of food industry sectors. The

Authority reports to the Minister for Primary Industries.

The Authority is Australia’s first and only ‘through-chain’

food regulation agency, responsible for food safety across

the entire NSW food industry, from primary production to

point-of-sale. It enables a more streamlined, consistent

and efficient approach to food regulation in NSW and

provides a single point of contact for both the industry and

the public.

Our role
The Authority provides the regulation framework for the

food industry in NSW by administering and enforcing

NSW’s food legislation. This includes the national Food

Standards Code as it applies in NSW and in particular the

Food Act 2003, and the food safety schemes introduced by

regulation. 

The Authority’s work includes:

• licensing and auditing businesses subject to food safety

schemes; 

• inspecting other food premises for compliance with food

safety standards;

• sampling and analysing foods for compliance with the

Food Standards Code;

• monitoring labels for compliance with the Food

Standards Code; 

• where necessary, penalising non-compliance; and

• enhancing the scientific basis underpinning food policy

and regulation.

The Authority facilitates the development and review of

national and NSW food legislation in consultation with

stakeholders by:

• contributing to the development and implementation of

national food policies;

• active involvement in applications and proposals to

amend the Food Standards Code; and

• establishing food safety schemes for high-risk foods and

businesses through a process of risk prioritisation.

The Authority also educates consumers on food issues by:

• cultivating good food handling practices;

• sharing information on food safety; and

• providing information on food labelling.

“The Authority is Australia’s 
first and only ‘through-chain’ food
regulation agency, responsible for 
food safety across the entire 
NSW food industry.”
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Figure 1: Evolution of the NSW Food Authority
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Figure 2: The NSW Food Authority Regulation Framework

Working with other NSW agencies
The Authority works closely with other NSW government

agencies, particularly NSW Health, the NSW Department

of Primary Industries, the NSW Department of

Environment and Conservation, and the NSW Office of Fair

Trading. 

NSW Health remains responsible for the notifiable disease

system and surveillance of foodborne illness, and

epidemiological investigation. The Authority and NSW

Health respond jointly to foodborne illness, nutrition

policy and health promotion activities.

The NSW Department of Primary Industries remains

responsible for the control of animal and plant diseases

and pests, livestock identification and traceability, stock

foods, use of veterinary medicines and other products and

fertilisers.

Working with local government
The Authority works with local government to administer

and enforce aspects of the Food Act and the Food

Standards Code, especially the food safety standards in

the Code.

The Authority established the Food Regulation

Partnership, which includes representation from the Local

Government and Shires Associations of NSW, the

Australian Institute of Environmental Health, the

Development and Environmental Professionals

Association, the NSW Department of Local Government

and NSW Health. The partnership developed a mandatory

and resourced role for local government, working together

with the Authority, to regulate the NSW food industry.

The Blueprint for this partnership was developed and

agreed to by the NSW Government and local government.

The Blueprint will be implemented in 2006/07. It will

improve the coordination and effectiveness of local

government in food regulation.



Our management and structure
Our management team comprises:

George Davey, Director-General

George leads the Authority as

its Director-General and

reports directly to the NSW

Minister for Primary Industries

on all the Authority's activities,

which are directed at ensuring

food in NSW is safe and

suitable. George is a Fellow of

the Australian Institute of Food

Science and Technology Inc., a

Member of the Australian

Society for Microbiology Inc., and a Member of the

Institute of Food Technologists (USA). He holds Bachelor

of Science (Honours] and Master of Science degrees in

Food Technology from the University of NSW.

Terry Outtrim, Executive Director 

Operations

Terry leads the Operations

Branch, which comprises work

units for compliance, audit and

inspection, industries,

enforcement, foodborne

illness investigation, new food

safety program development,

food recall, technical and

scientific support, labelling and

the NSW Shellfish Program.

These functions extend state-

wide. Terry holds a Diploma in Dairy Technology from

Hawkesbury Agricultural College. 
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Craig Sahlin, Executive Director

Policy and Science

Craig leads the Policy and

Science Branch, which is

responsible for advising on

strategic direction,

undertaking risk assessment,

policy development and

program evaluation, and

coordinating changes to

legislation, including the food

safety scheme regulations.

Craig holds a Bachelor of Arts

(Honours) degree from Macquarie University and an LLB

from the University of NSW.

Sian Malyn, Executive Director

Finance and Licensing

Sian leads the Finance and

Licensing Branch, which is

responsible for managing all

of the Authority's financial

planning, operational and

reporting activities, including

those of its controlled entities

the Office of the NSW Food

Authority and subsidiary

companies. The Branch is also

responsible for issuing

licences to over 13,000 primary production businesses in

NSW. Sian holds a Bachelor of Business in Accounting

from the University of Technology, Sydney.

NSW Food Authority 
Executive (l-r) 

Lisa Szabo, George Davey,
Craig Sahlin, Terry Outtrim,

Samara Kitchener, 
Greg Irwin, Sian Malyn.
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Figure 3: Work areas of the NSW Food Authority

Samara Kitchener, Executive Director (until May 2006) 

Consumer and Corporate Services

Samara leads the Consumer

and Corporate Services

Branch, which is responsible

for consumer education and

communication activities, the

Consumer and Industry

Contact Centre, and corporate

functions, such as human

resources, information

management and technology

and administration. Samara

holds a Bachelor of Science in Food Science and

Technology (Honours) from University of NSW, a Graduate

Certificate in Applied Science (Dairy Technology) from

University of Melbourne and a Masters of Business

Administration (Executive) from the Australian Graduate

School of Management. Samara is currently on maternity

leave.

Greg Irwin, Acting Executive Director (from May 2006)

Consumer and Corporate Services

Greg assumed leadership of

Consumer and Corporate

Services in May 2006 for one

year while Samara Kitchener

is on maternity leave. Greg

holds a Bachelor of Arts in

Politics (Honours) from

Queens University Belfast, a

Master of Social Science in

Irish Politics from the same

University, and a Master of

Business Administration from the Open University

Business School.

Lisa Szabo, Chief Scientist (from January 2006)

Policy and Science

Lisa assumed leadership of

the Authority’s scientific

matters in January. Lisa is a

Member of the Australian

Institute of Food Science and

Technology Inc., a Member of

the Australian Society for

Microbiology Inc. and a

Member of the Institute of

Food Technologists (USA). She

holds Bachelor of Science

(Honours) and Doctor of Philosophy (Microbiology)

degrees from the University of Queensland.

Stefan Fabiansson, Acting Chief Scientist 

(until December 2005)

Policy and Science

Stefan ensured the Authority's food safety management

and regulatory approaches are based on sound science.

Stefan is a Member of the Royal College of Veterinary

Surgeons (UK) and a Member of the International

Association for Food Protection (USA). He holds a

Bachelor of Veterinary Science degree from the Swedish

Royal Veterinary College and a PhD in Meat Science from

the Swedish University of Agricultural Sciences.  Stefan

took up a position at the European Food Safety Authority. 

Minister 
for Primary 
Industries

Director-General
NSW Food Authority

Ministerial 
Advisory 

Committee

Industry
Consultative 
Committees

Consumer & Corporate
Services

Policy & Science Operations Finance & Licensing
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How we work
The flowchart shown here is our Results Logic, part of our

Results and Services Plan (RSP), a framework introduced

by NSW Treasury as a high-level business plan to help

government agencies demonstrate the relationship

between the services delivered and the results that they

are working towards.

The Authority uses the RSP as a decision making and

planning tool to help ensure resource allocation is aligned

with organisational priorities and achieves results. It

provides the rationale for what we do and why we do it,

and links organisational priorities with high-level

government priorities. The RSP is explained in greater

detail on the following page. 

NSW Food Authority service groups
This part of the Annual Report has been divided into seven

sections, addressing each of our seven key service groups,

which are linked to the RSP.

All Authority service groups deliver services which directly

impact on one or more of the lower-level intermediate

results. The seven service groups are:

1. Food Regulatory Framework Development and Review

2. Industry Consultation, Training and Advice

3. Compliance and Enforcement

4. Communication and Coordination with Other

Government Services

5. Public Information and Education

6. Consumer and Industry Contact Centre

7. Internal Services - which support delivery of all

services.

More about Results and Services Plan (RSP)
The Authority’s RSP is linked to two NSW Government

priorities: 

1. Building Healthier Communities, and 

2. Stronger NSW Economy.

NSW Food Authority Results Logic

Government Priority

which requires

Result

which requires

Intermediate Result  (Higher-Level)

which requires

Intermediate Result  (Lower-Level)

Service Groups: 1 – 7

1: Food Regulatory Framework Development & Review

2: Industry Consultation, Training & Advice

3: Compliance & Enforcement

4: Communication & Coordination with Other Government Services

5: Public Information & Education

6: Consumer & Industry Contact Centre

7: Internal Services – which support delivery of all services
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Building Healthier Communities Stronger NSW Economy

Consumers make Less people get ill or Reputable, safe & competitive

informed food choices injured through eating food NSW food industry

Food is correctly Consumers handle food NSW food industry handles Aligned industry framework

labelled & identified safely & properly food safely & properly (minimised costs & increased market access)

Consumers are Sound NSW food NSW food industry is NSW food industry Coordinated

educated on safe regulatory aware of regulatory complies with food state/local/Comm

& healthy food framework requirements regulation food regulations
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Building Healthier Communities

The Authority is responsible for making sure that food for

sale is both safe and suitable for human consumption and

is correctly labelled. This responsibility directly relates to

the government priority of building healthier communities

in NSW. Several other government departments,

principally NSW Health, also contribute to this priority.

The Building Healthier Communities priority requires that

less people get ill or injured through eating food and

consumers make informed choices about the food they eat.

These requirements are listed as the Authority’s planned

results. To achieve these results, it is necessary that food is

correctly labelled, that consumers handle food safely and

properly, and that the food industry handles food safely and

properly (higher-level intermediate results). Safe handling of

food by industry includes the making, manufacturing,

producing, collecting, extracting, processing, storing,

transporting, delivering, preparing, treating, preserving,

packaging, cooking, thawing, serving or displaying of food, as

defined by the Australia New Zealand Food Standards Code

which is administered in NSW by the Authority. 

Four of the lower-level intermediate results are grouped

as results which link to the Authority’s food regulatory

responsibilities. These include: that the regulatory

framework is sound (it is science-based and practicable);

that industry is aware of the regulatory requirements; that

industry complies; and that the Authority coordinates with

other agencies which have food regulatory

responsibilities. The remaining lower-level intermediate

result is linked to the Authority’s responsibility for

consumer information and community education.

Stronger NSW Economy

In carrying out its food regulatory functions, the Authority

tries to keep compliance costs for the food industry as low

as possible and make sure that areas of duplication are

identified and addressed. This supports the government

priority of a stronger NSW economy. 

Although only a small component of the Authority’s

service efforts feed into this priority, cost rationalisation

and industry consultation form an important part of all the

services the Authority delivers to industry. These services

together help the food industry to be safe, competitive and

reputable (planned result). Achieving the planned result

requires the industry framework to be aligned with other

requirements (eg. export requirements) to minimise

industry cost and increase market access for NSW

produce. This higher-level intermediate result is in turn

supported by the four lower-level intermediate results

linked to the Authority’s food regulatory responsibilities. 

The outcome of the Building Healthier Communities

priority as a whole feeds into the Stronger NSW Economy

priority because the annual cost of foodborne illness is

substantial when measured in terms of lost productivity

and medical costs.

Strategic Plan and Corporate Plan
The Authority also has a rolling three-year Strategic Plan

and a Corporate Plan, each of which is linked to the RSP.

The Authority’s Strategic Plan 2006-09 identifies eight

high-level outcomes, which the Authority seeks to achieve

by mid 2009, and 12 interim milestones, which should be

reached by mid 2007. The milestones provide the focus for

the current strategic program, which comprises projects

related to each milestone.

The Strategic Plan is reviewed every 90 days by the

Executive, project leaders and a cross-section of other

staff. Progress on the strategic program projects is

assessed and new 90-day deliverables are set. The

current Strategic Plan is set out on page 56 and its

‘Outcomes’ and ‘Scorecard’ link to the ‘RSP Results’ and

‘Results Indicators’. 

The RSP explains what we do and the Strategic Plan

explains where we are going.

The Corporate Plan establishes targets for each of the

service measures in the seven service groups and also

includes the 90-day deliverables in the current strategic

program. Progress is reviewed monthly by the Authority’s

Executive. The Corporate Plan also provides the

framework for branch plans made annually by each of the

Authority’s four branches. 
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Service Group 1

Food Regulatory Framework 
Development & Review
Highlights
• Extensive and successful consultation with businesses

providing food service to vulnerable persons involving 

20 information sessions across NSW, attended by

approximately 1,200 people.

• Consolidation of four separate food safety schemes into

one regulation, Food Regulation 2004.

This service group develops and contributes to policies,

standards, other requirements, and programs which

ensure that the food industry produces safe, suitable and

correctly labelled food. 

Key requirements are expressed in legislation, principally

the NSW Food Act 2003, the NSW Food Regulation 2004,

and the national Food Standards Code, which applies with

force of law in all states and territories. The legislation

also provides the basis for the Authority to ensure

compliance with requirements, including enforcement

action, and for recovery of regulatory costs from the food

industry through licence fees, service charges and levies.

The Food Regulation Agreement 2002, signed by the

Australian Government and all states and territories,

provides for uniform adoption of the national Food

Standards Code and its implementation by state and

territory food regulatory agencies. The Code includes

standards on composition, labelling and contaminants,

including microbiological and chemical limits for all foods

produced or imported for sale in Australia and New Zealand.

The Food Standards Code is gradually being extended 

to primary production and processing activities and will

ultimately replace state-based standards and other

requirements.

The Agreement also requires states and territories to

work towards a consistent approach to implementation

and enforcement.

Key activities 
The key activities of this service group are:

• contributing to the development of national polices and

the Food Standards Code;

• developing the policies, legislation and programs for

implementation of the Code in NSW; and

• developing standards and other requirements for

industry sectors not yet covered by the Code.

The Food Standards Code is developed by Food Standards

Australia New Zealand (FSANZ) within a policy framework

established by the Australia and New Zealand Food

Regulation Ministerial Council. The Council may request a

review of standards approved by FSANZ and may

ultimately reject or amend them. The Council is advised

and supported by the Food Regulation Standing

Committee (FRSC), which has also established an

Implementation Sub-Committee (ISC) responsible for

work on consistent implementation and enforcement.

The Authority’s Minister is the Lead NSW Minister on the

Council and its Director-General is a member of FRSC

and ISC. The Authority also participates in around 50

committees and working groups established by FRSC, 

ISC and FSANZ.

At state level, food safety schemes provide the basis for

implementation of the Code and state-based

requirements. Food safety schemes are tailored to a

specific industry or industries and introduced by

regulation. The development and review of these schemes

is the major activity of this service group.
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At both national and state levels, the Authority’s work is

based on scientific risk assessment, transparency of

process, and stakeholder consultation. Relevant industry

sectors are closely involved in food safety scheme

development to ensure that requirements are practical

and cost effective.

This service group contributes to three of the five lower-

level intermediate results. Its major responsibility is to

ensure a sound NSW food regulatory framework. It does

this by ensuring that all regulatory requirements are

based on sound science and can be implemented by

industry, without imposing undue costs. The scheme

development process:

• engages industry at grassroots and leadership levels to

ensure that the NSW food industry is aware of

regulatory requirements; and 

• where possible, aims to assist industry to implement the

new requirements. 

The Authority’s work with ISC, its efforts to align food

safety schemes with existing and emerging national

requirements, and its liaison with local government in this

area all contribute to coordinated local-state-

Commonwealth food regulation. For example, following

the closure of Sydney Harbour to commercial fishing

because of dioxin contamination, a working group within

ISC is developing a methodology to manage low-level

contamination of food. The Authority is chairing the group.

Achievements
Legislative program
During 2005/06, the Policy and Science Branch ensured

the progress of work to keep the Authority’s legislative

framework up-to-date and addressing current policy

directions and operational needs.

• On 1 September 2005, the Dairy Industry Conference

Regulation 1999 was automatically repealed and

replaced with the Dairy Industry Conference Regulation

2005. The new regulation introduced a revised

composition for the NSW Dairy Industry Conference and

provided for an independent Chairperson appointed by

the Minister.

• On 2 September 2005, the Food Regulation 2004 was

amended by the Food Amendment (Food Safety

Schemes) Regulation 2005. This amendment repealed:

- Food Production (Dairy Food Safety Scheme) 

Regulation 1999

- Food Production (Meat Food Safety Scheme) 

Regulation 2000

- Food Production (Seafood Safety Scheme) 

Regulation 2001 and

- Food Production (Plant Products Food Safety Scheme) 

Regulation 2005.

The new amended Food Regulation 2004 sets out 

uniform administrative arrangements across the various

food sectors where food safety schemes have been 

established for:

- the issuing and renewal of licences;

- the imposition and variation of terms and conditions 

on licences; 

- the suspension or cancellation of licences;

- the certification of food safety programs; and 

- the review of decisions made by the Authority. 
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Provisions from individual food safety schemes that are

unique to that scheme continue to operate as separate

parts in the new regulation. New food safety schemes

for eggs, food service to vulnerable persons and

catering operations are currently in various stages of

development. Once finalised, these new schemes will be

added as parts to the new regulation and the uniform

administrative arrangements will be adopted by the new

schemes.

• Work progressed on a proposal for a new regulation to

replace the Meat Industry (Meat Industry Levy)

Regulation 1999 which is due for automatic repeal on 1

September 2006. The new regulation will not introduce

any substantive changes. A draft regulation was

prepared together with a regulatory impact statement.

These documents were released for public comment in

June 2006.

Policy development
Policy development over the year was undertaken in the

national arena as well as within NSW. National policy

development included participation in:

• a comprehensive review of Food Standards Australia

New Zealand assessment and approval processes to

improve timeliness and to facilitate industry innovation

in standards development;

• a review of the standard for mercury in fish to identify

alternate approaches to addressing the regulation of

mercury in foods;

• development of a Ministerial Council policy on the

addition to foods of nutritive substances other than

vitamins and minerals; and

• a review of the Ministerial Council policy for primary

production and processing standards.

NSW policy development included:

• finalisation and approval of the Blueprint for the NSW

Food Regulation Partnership, a major policy initiative

directed towards creating a more effective and

coordinated role for local councils;

• finalisation of a model for effective consultation with

small food businesses, in conjunction with the

Department of State and Regional Development;

• establishment of emergency management policies and

procedures to enable appropriate and timely responses

to food supply emergencies, and to facilitate effective

communication with industry and government; and

• review of the NSW Health policy directive on control of

foodborne Listeriosis in health care institutions to

ensure consistency with the proposed standard for

vulnerable populations.

“The coverage of the Food Standards Code is gradually being extended 
to primary production and processing activities and will ultimately replace
state-based standards and other requirements.”
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The Authority conducted a
pilot project to evaluate the
effectiveness of food safety
schemes in all domestic
red meat abattoirs in NSW.
This industry has
undergone major change in
the last 10 years, with the
introduction of HACCP
programs, company based
meat inspection and
microbiological monitoring.
Therefore, abattoirs were
considered an ideal
industry for the pilot
evaluation. 

The main objective of the
evaluation was to assess
the effectiveness of the
Meat Food Safety Scheme

and how food safety risk is
managed by the industry
and the Authority. 

Sixteen abattoirs were part
of the review. From March
to June 2006, the
evaluation team visited
each domestic red meat
abattoir in NSW. The
evaluation team assessed
each site against a
standard questionnaire,
taking on average 10 hours
to complete each site. 

The Authority is aiming to
release the findings to
industry in late 2006. The
results will enable the
Authority to prioritise
regulatory effort in the

domestic red meat abattoir
sector. In addition, the
findings will assist in
developing an evaluation
program for all industry
areas.

Top: Swabbing lamb
Right: Checking loadout temperature

Case Study: Evaluation of Red Meat Abattoirs

Standards development
Food Standards Australia New Zealand (FSANZ)

coordinates applications and proposals to amend the Food

Standards Code and circulates for comment reports at the

initial assessment stage and the draft assessment stage.

The Authority is represented on a number of FSANZ

standards development committees and endeavours to

submit comments on all circulated assessment reports, in

consultation with other relevant state government

departments.

During the year, the Authority contributed to the

standards development process for:

• food safety programs for food service to vulnerable

populations;

• food safety programs for catering operations to the 

general public;

• nutrition, health and related claims;

• country of origin labelling; and

• review of the novel food standard.
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Food safety scheme development
The New Scheme Development Unit develops food safety

regulations for food industries that have been identified by

the Authority as potentially presenting a higher risk to

consumers. Industry working groups assist the Unit to

ensure the regulations are practical and effective. The

Unit also helps newly regulated industries to meet the

requirements of the new regulation by providing

assistance packages. In addition, the Unit has been a

prime interface between the Authority and industry,

responding to an extensive number of enquiries.

In 2005/06, the Authority:

• completed and distributed assistance material for

Seafood Smokers;

• produced and distributed assistance materials for

hospitals, aged care facilities and other similar

businesses, in preparation for the food safety scheme

for food service to vulnerable persons;

• prepared and issued an industry assistance package to

all goat milk licensees;

• coordinated several reference group and working group

meetings with industry regarding the proposed

regulations for egg and egg products, and food service

to vulnerable persons;

• prepared and circulated industry newsletters about the

proposed regulation for food service to vulnerable

persons;

• conducted an extensive industry consultation phase with

businesses that provide food service to vulnerable

persons through 20 information sessions (roadshows)

across NSW, attended by approximately 1,200 people;

• participated and presented at numerous seminars,

conferences and workshops, particularly in the aged and

health care industry; and

• following the enactment of the Food (Plant Products

Food Safety Scheme) Regulation 2005, assisted in

conducting inspections for plant products licensees.

Scheme evaluation program
During the year, the Authority commenced a Scheme

Evaluation Program, with the aim of measuring the

effectiveness of food safety schemes in managing food

safety risk from the three perspectives of: 

1. industry awareness and performance;

2. Authority implementation; and

3. appropriateness of the regulatory framework.

The program represents a new approach for assessing the

effectiveness of food safety regulation in NSW. At this

time, two pilots have been conducted in order to develop

the methodology. A new (plant products) and a mature

(meat) food safety scheme were selected for the pilots.

The information collected will help the Authority better

target food safety interventions. These findings will:

• enable the Authority to develop programs to assist

industry improve performance; and

• form a comparative baseline for future evaluations.

Preliminary results for the plant products pilot were

presented in the poster session at the 6th AIFST Food

Microbiology Conference, Sydney (2006). The evaluation

findings for both studies will be communicated directly to

industry in the near future.
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Industry Consultation,
Training & Advice

Service Group 2

Highlights
• Inaugural meeting of Poultry and Egg Industries

Committee took place on 23 March 2006.

• Six presentations to Rural Lands Protection Boards to

communicate the role of the Authority and use of the

meat industry levy.

• New industry newsletter, Foodwise, launched by

Minister. 

This service group provides information and technical

advice to industry about regulatory requirements and

establishes mechanisms for industry to discuss issues

with the Authority. Industry consultation on existing food

safety schemes is achieved through industry consultative

committees.

The Authority provides technical advice and industry

training through targeted communication, involvement in

industry conferences, associations and groups, and by

responding to calls to the Consumer and Industry Contact

Centre. This service group’s key stakeholder is industry,

comprising individual food businesses and industry

groups. Other stakeholders involved in the process of

providing consultation, training and advice include

consumer groups, other government agencies (both NSW

and national) and food industry leaders and scientists.

The role of this service group is ensuring that the NSW

food industry:

• is aware of regulatory requirements; and

• complies with food regulations.

This is facilitated by introducing programs to provide

industry with the tools and knowledge required to comply

with food regulations. 

Key Activities and
Achievements
Industry consultation program
In accordance with Section 105 of the Food Act 2003, the

Authority consults with the relevant industry on the

operation of a food safety scheme or any proposed

amendment of a food safety scheme. A consultative or

advisory committee is established for each food safety

scheme to provide advice to the Minister and the Authority

on any issue relating to food.

Advisory committees currently operating are:

• NSW Dairy Industry Conference 

(four meetings held during year)

• Peak Oyster Advisory Group 

(two meetings held during year)

• NSW Shellfish Committee 

(three meetings held during year)

• NSW Seafood Industry Conference 

(four meetings held during year)

• Meat Industry Consultative Council 

(three meetings held during year).

A Poultry and Egg Industries Committee held its inaugural

meeting in March 2006. It will be consulted on the

operation of the Egg Food Safety Scheme when introduced

in late 2006.

The advisory committees, with independent chairpersons

appointed by the Minister, comprise industry, government

and consumer representatives and provide for a forum

where issues can be discussed and addressed.

During the year, a sub-committee of the Meat Industry

Consultative Council completed a review of the meat

industry levy. As a result, during March and April 2006,

presentations were made to the regional conferences of

the Rural Lands Protection Boards, including:
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Case Study: A newsletter is born - Foodwise
On the evening of 12
December 2005, the
Minister for Primary
Industries, the Hon. Ian
Macdonald, launched the
first issue of Foodwise. 

Through the diverse
membership of the
industry advisory
committees, the Authority
is able to stay abreast of
community issues, industry
developments and

emerging trends. Some 
of the Authority’s long-
standing committees
indicated a need for
regular communication
with industry … and so
Foodwise was born.

Foodwise is an industry
newsletter that highlights
issues and developments
applicable to industry
stakeholders as a whole
and to specific industries.

It is distributed as a
printed or email newsletter
to all licensees, and is
available on the website
through the industry web
pages.

• Northern Slopes and Plains and Northern Tablelands

Regional Conference, Inverell;

• joint North and South Coast Regional Conference,

Maitland;

• Western Division Regional Conference, Bourke;

• Southern Slopes and Plains Regional Conference,

Gundagai;

• Central Slopes and Plains Regional Conference, Molong;

and

• Southern Tablelands Regional Conference, Young.

At these presentations, information was provided about

the roles of the Council and the Authority, the meat

industry levy review process and how levy funds are used.

Terry Outtrim, Executive Director, Operations, also

addressed the Annual State Conference of Rural Lands

Protection Boards, held in Narrabri in June 2006.

Industry information and advice program
The Authority has a dedicated technical unit which keeps

up-to-date with industry developments, new technologies,

and scientific innovations. The unit provides technical

advice to industry through direct contact, workshops,

presentations, technical papers, fact sheets and

interpretation of standards and legislation.

Activities 2005/06
Industry fact sheets
• Development of a number of industry fact sheets 

(see list on page 45).

Industry workshops
• Meetings with fishers along the NSW coast

• Development of Listeria monocytogenes in Smallgoods

manual with Meat and Livestock Australia 

• National Food Incidence Response Protocol Workshop

with Food Standards Australia New Zealand 

• Food Safety Objectives Workshop in conjunction with

Food Science Australia and Food Standards Australia

New Zealand 

• Workshop on safe manufacture of Kibbe for the Arabic

and Lebanese communities (in conjunction with NSW

Community Relations Commission)

• Dairy Industry Critical Issues Management and Recovery

Workshop with Dairy Australia

General circulars
• Rinsing of oysters during opening

• Testing requirements for businesses farming and

opening oysters

Minister for Primary Industries,
the Hon. Ian Macdonald launching
the first issue of Foodwise on 12
December 2005.
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Consulting with commercial fishers
As data and advice became available on the risks

presented by dioxins in seafood from Sydney Harbour in

November 2005, the Authority engaged in direct

communication with the NSW seafood industry. Meetings

were held with commercial fishers from Sydney Harbour

along with representatives from the NSW Seafood Industry

Conference. The meetings provided fishers with information

on dioxins and their presence in seafood from Sydney

Harbour, and involved the industry in discussing risk

management strategies. (Refer also to ‘Temporary closure

on commercial fishing in Sydney Harbour’ on page 28.)

Food handler training program
The Authority continues to investigate the potential for

enhancing food safety through the training and

assessment of food handlers, especially those working in

areas of significant public health risk. There is substantial

but qualified support from food service industry

associations and from representatives of small business.

In particular, practical options for assessing current food

handlers for skills and knowledge have emerged as an

effective tool. The investigation will also liaise with a

national approach underway through the Implementation

Sub-Committee of the Food Regulation Standing

Committee.

Industry communications
Communicating with industry about regulatory and food-

safety issues continues to be an important means of

achieving the Authority’s objective of ensuring the safety

of food supply for NSW consumers. During 2005/06, a

number of the consultative committees identified the need

to increase the level of communications with the various

industry sectors. As a result, industry communications

was identified as a high-priority area and the position of

Industry Communications Coordinator was filled in

September 2005. 

The nine months from end September 2005 to June 2006

has seen some significant achievements, including:

• the development and production of Foodwise;

• the development of standardised covers, templates and

styles for all industry communications, such as fact

sheets and guidelines;

• 13 new fact sheets being produced, from general

information for licensees, with the Single Food Licence

and Auditing in the Food Industry fact sheets to industry

specific fact sheets, such as Labelling of Unpackaged

Seafood;

• contacts being made with key industry media to ensure

that new industries can be targeted successfully in

communicating information about new regulations;

• the production of a special brochure, Your Meat Industry

Levy, which was distributed to all Rural Lands

Protection Boards’ rate payers to inform them of the levy

and its use; and

• the Authority’s participation in and sponsorship of

industry events, such as Oysters in the House.

Industry publications
• Foodwise – Issue 1 December 2005, Issue 2 March 2006,

Issue 3 June 2006.

• Your Meat Industry Levy brochure.

• Please see page 45 for a list of industry fact sheets.

“The Authority ensures that
consultation takes place with the
relevant industry on the operation 
of a food safety scheme.”
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Service Group 3

Compliance & 
Enforcement
Highlights
• Prompt and robust action by the Authority to protect

consumers after elevated levels of dioxins were found 

in Sydney Harbour.

• Continuing successful enforcement action – such as 

a joint operation with the NSW Department of Primary

Industries to combat an illegal blackmarket in retail

seafood.

This service group ensures the safety and integrity of the

NSW food supply by monitoring NSW food industry

compliance with regulatory requirements. This includes

enforcement of the Food Act 2003, Food Standards Code

and the Food Regulation 2004 by: 

• applying the Food Standards Code, including labelling

and advertising compliance;

• inspecting food premises, vehicles and equipment used

for the handling of food;

• auditing and verifying statutory food safety programs;

• managing the NSW Shellfish Program, which addresses

classification of harvest and growing areas, harvest

control, harvest restriction on public health grounds,

and post-harvest handling;

• undertaking surveys of foods, food hygiene practices,

industry verification and benchmarking studies;

• investigating consumer and food industry complaints; and

• providing export certificates for NSW food exporters. 

A critical element of this service group is a capacity for

quick response in the event of a system breakdown. Two

key areas of work are:

• investigating foodborne infections and intoxications, in

cooperation with NSW Health; and

• conducting, monitoring and supervising food recalls, in

cooperation with Food Standards Australia New Zealand

and local government.

Key stakeholders 
Key stakeholders for this service group are consumers of

food in NSW, licensed food businesses within the meat,

dairy, seafood and plant products industries, and, in

general, the food import, manufacturing, transport and

service sectors throughout NSW. Other key stakeholders

are government agencies such as local councils, NSW

Police, Australian Quarantine and Inspection Service, Food

Standards Australia New Zealand, Commonwealth

Department of Health and Ageing, NSW Health, Division of

Analytical Laboratories (DAL) and NSW Department of

Fair Trading. 

Key Activities
Audit and verification 
• The Audit and Verification Unit worked on refining and

standardising the auditing procedures of the Authority

for licensed high-risk food businesses, particularly

ensuring food safety programs are fully implemented

and maintained. As a result, there has been a slight

increase in the number of audit failures in some types of

food businesses and the level of direct enforcement

action undertaken by the Authority has increased

throughout the year.

• During the past year, resources were allocated to

bringing new high-risk industries online. The Audit and

Verification Unit provided voluntary advisory audits for

businesses interested in introducing food safety

programs into the hospital and aged care sectors.

Approximately 300 audits were conducted and, in the

process, facilities were educated about the auditing

process and the requirements of a food safety program. 
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• High-risk plant product facilities were inspected prior to

the regulation coming into force late 2005. Over the past

year, these businesses received their initial audits.

High-risk plant products include seed sprouts, fresh cut

fruit and vegetables, unpasteurised juice and vegetables

in oil. 

• During 2005/06, Audit and Verification Unit staff

undertook training to meet the ever-increasing need for

improved skills and to cover new food safety schemes.

Staff participated in internal and industry based training

in auditing the egg industry, vulnerable persons, plant

products, and wild shellfish sectors. Training also

focused on improving skills and knowledge in

undertaking enforcement action. Currently, staff are

finalising applications to be accredited as Level 4

auditors, which covers high-risk food sectors. Once

completed, the Authority’s auditors will be one of the

first group of auditors accredited under the new

National Food Safety Auditors Scheme system in

Australia through Registrar Accreditation Board and

Quality Society of Australia.

Statistical information on work in this area is provided in

Compliance and Enforcement Statistics 2005/06 in Table 1

on page 29.

Labelling and advertising 
The Authority’s Labelling and Advertising Compliance Unit

is responsible for monitoring industry and food retailers

for compliance with the labelling provisions of the Food

Standards Code and the Food Act 2003. The Unit responds

to an average of 20 labelling complaints per month

through the Consumer and Industry Contact Centre and

surveys segments of the marketplace for compliance with

the legislation.  

Over the past year, a major area of action has been the

juice bar sector, particularly in relation to illegal health

claims to promote a ‘healthy food’ image. Significant

resources were spent on this area and the juice bar sector

is now largely compliant. 

Other investigations/surveys included:

• a crackdown on the labelling of ‘low-salt‘ and ‘no-salt’

products for the accuracy of their sodium content

labelling, because of the need of some consumers to

control their sodium intake;

• investigating misleading naming of fruit products,

including fruit bars and fruit juices;

• undertaking a quarterly survey of  food products in the

marketplace for the presence of genetically modified

foods; and

• a Nutrition Information Panel survey, for accuracy 

of labelling.

Compliance and inspection
This Unit is primarily involved in the investigation of

complaints received through the Consumer and Industry

Contact Centre and audits/inspections of low-risk licensed

food businesses. Other activities include sampling of

foods for compliance with Food Standards Code, providing

legislative direction and advice to the food industry,

follow-up on food recalls and supervising the destruction

of unsafe food.

Areas of focus during the year were illegal use of

preservatives in raw meat, fish substitution/labelling and

general food labelling compliance.

Food surveys carried out included:

• microbiological quality of pre-packaged sandwiches; 

• temperature storage of retail chicken meat; 

• hygiene standards compliance of highway takeaway

outlets; and 

• a joint hygiene and food labelling survey undertaken

with Sydney City Council. 

Statistical information on work in this area is provided in

Table 1 Compliance and Enforcement Statistics 2005/06 

on page 29.
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Enforcement 
The Authority is responsible for investigation of serious

breaches of the Australia New Zealand Food Standards

Code, the Food Act 2003 and Regulations and applying

enforcement strategies. A Compliance and Enforcement

Policy has been developed which sets out the policies on

enforcement that will facilitate the effective achievement

of the regulatory goals of the Food Act 2003. The policy

can be viewed on the Authority’s website on

www.foodauthority.nsw.gov.au.

Breaches of the Food Act 2003 are classified as criminal

offences and penalties of up to $550,000 and/or two years’

imprisonment may apply. As the range of offences under

the Act and Regulations vary greatly in their seriousness,

a range of penalties and enforcement options are

available.

Officers conduct investigations which may result in

enforcement action where complaints are supported by

evidence of breaches of regulatory requirements. During

the year, investigations were conducted in all food

sectors. The seafood sector received specific attention

with a joint Authority-NSW Department of Primary

Industries targeted project on blackmarket activity (see

case study on following page). 

Investigations during 2005/06 resulted in the issuing of

numerous penalty notices and court proceedings. One of

the court matters related to consumption of a mislabelled

pasta product, in which a woman with a severe nut allergy

was hospitalised. The pasta maker was fined a total of

$7,500 and ordered to pay $3,500 in legal costs, for failing

to declare the presence of walnuts in its pumpkin ravioli.

The mislabelling of products is potentially dangerous to

people with severe allergies who could become seriously

ill or even die. 

Officers successfully enforced the removal of Mars and

Snickers bars from sale across NSW. This was a response

to an extortion threat made to the manufacturer,

Masterfoods.

Statistical information on work in this area is provided in

Table 1 Compliance and Enforcement Statistics 2005/06 

on page 29.

Foodborne illness investigation
NSW Health and the Authority are jointly responsible for

investigating outbreaks of foodborne illness.

Epidemiological investigation and identification of

potential food vehicles is undertaken by NSW Health and

its public health units. Environmental investigations of

outbreak settings, including inspection of food premises

and collection/testing of samples, are conducted by the

Authority.

Statistics from OzFoodNet estimate that 5.4 million

Australians suffer foodborne illness each year, resulting

in 1.2 million visits to a doctor and 2.1 million days of lost

work. Roughly one-third of this burden is borne by NSW

consumers and the public health system. 

Recent figures suggest that each case of Salmonella costs

an estimated $1,387 per notified case. It is estimated that

for every notified case there are 15 community cases that

were not notified. Several investigations were undertaken

in NSW in 2005/06, where the source of contamination

was identified, preventing many more cases of

salmonellosis and saving in excess of $100,000. 

In 2005/06, the Authority responded to approximately 427

complaints alleging sickness in two or more people. The

investigations included: 

• outbreaks of Salmonella associated with poultry and

eggs;

• Clostridium perfringens associated with large catered

functions and takeaway establishments; and

• Listeria in ready-to-eat meats served to vulnerable

persons.

“This service group ensures the
safety and integrity of the NSW food
supply by monitoring NSW food
industry compliance with regulatory
requirements.”
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The Authority also recorded a significant increase in the

number of Histamine fish poisoning incidents. This

prompted further survey work and traceback of fish to

determine the cause and significance. 

The Authority works closely with local government and

other state and national food safety agencies in

controlling foodborne illness in Australia.

NSW Shellfish Program
The NSW Shellfish Program is responsible for the

administration of 37 local estuary programs and 73

shellfish harvest areas along the NSW coast. The Program

ensures that oysters and mussels produced in NSW are

safe for human consumption by implementing the

Australian Shellfish Quality Assurance Program. This

ensures that the Program meets the requirements of the

national Seafood Primary Production and Processing

Standard and the Australian Quarantine and Inspection

Service for export-listed areas.

The Program monitors designated test sites within

shellfish harvest areas to ensure conditions are suitable

for the harvest of shellfish. When conditions are

unsuitable (eg. local rainfall or sewage spills), a harvest

area can be closed. (See Compliance and Enforcement

Statistics in Table 1, page 29, for closures conducted in

2005/06.) 

All oyster and mussel harvest areas in NSW, except for

four late starters, have completed the process of

classification. This involves a comprehensive sanitary

survey of the area, including a shoreline survey to identify

potential pollution sources that may affect the safety of

shellfish in the area. In areas of excellent water quality

and little potential for pollution, the harvest area may be

classified as ‘Conditionally Approved’, allowing for the

direct harvest of shellfish. Other areas may be classified

as ‘Conditionally Restricted’, requiring harvested shellfish

to be depurated for 36 hours prior to being sold. Areas

with significant pollution problems are classified as

‘Prohibited’ for the harvest of shellfish. A program to

classify wild harvest shellfish areas has commenced. 

Temporary closure of commercial fishing
in Sydney Harbour
In November 2005, the Department of Environment and

Conservation alerted the Authority to elevated levels of

dioxins in prawns. The Department was undertaking a

project on planned remediation work in the Homebush

Bay area. The results were compared to levels reported in

the National Dioxins Program and to maximum levels

used in the European Union for a range of food products.

A decision was made to conduct further testing.

The Authority and the NSW
Department of Primary
Industries (DPI) completed
a joint operation, targeting
seafood businesses in NSW
to determine compliance
and identify blackmarket
activity. From February to
May 2006, 293 seafood
businesses were inspected
along the NSW coast.
Restaurants/takeaways,
seafood retail premises,
wholesalers and processors
were targeted.

The Authority and DPI
officers conducted
unannounced joint
inspections, using

checklists for consistency.
As a result, the Authority
issued 225 warnings, 76
improvement notices, 39
penalty notices and three
prosecutions were started.
Most were for substitution
and labelling matters. The
Authority found that 27
percent of businesses were
not complying with country
of origin labelling
requirements and 39
percent were found to be
substituting seafood
products. The inspections
at restaurants and
takeaway food outlets found
widespread substitution. 

In 2006/07, the Authority
will develop an education
program and fact sheet on
labelling requirements for
the restaurant and
takeaway industry,
containing information on
seafood substitution. The
Authority will undertake
follow-up inspections of all
premises subject to
enforcement activity. 

Case Study: Operation Golf India – A Blackmarket Seafood Operation
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The Authority undertook a comprehensive analysis of

dioxins in bream and prawn samples from Port Jackson.

Food Standards Australia New Zealand undertook a

dietary exposure assessment of the data, which was put

before an expert panel of representatives from academia

and government convened by the Authority. The Panel’s

conclusion on the basis of the data before it was that

seafood caught in Sydney Harbour/Parramatta River

posed a significant public health risk and should not be

consumed in the long term and, if consumed, only with

dietary restrictions, until further data demonstrated the

safety of the product.

The Authority considered that a risk management strategy

for commercial fishing, based on dietary advice alone,

would be inappropriate because: 

• Sydney Harbour fish are not generally marketed as such

so the consumer would not be able to identify the fish to

which the dietary advice applies; and 

• industry advice was that they would not separately

market the contaminated Sydney Harbour/Parramatta

River fish and prawns. 

The data and Expert Panel advice aided the Authority to

put forth the recommendation that the NSW Government

implement a (temporary) closure on commercial fishing in

Sydney Harbour/Parramatta River. The Minister declared

the closure, which is effective until 2011. 

Table 1: Compliance and Enforcement Statistics 2005/06

Activity Actual Target
05/06 06/07

Audits 6,568 5,908
Failed audits 613 -
Inspections 3,865 2,200
Failed inspections 171 -
Investigations of unlicensed businesses 109 -
Complaint investigations 2,719 -
Investigations of foodborne disease 
incidents (single case) 602 -
Investigations of foodborne disease 
incidents (involving two or more people) 427 -
Investigations of food labelling complaints 381 -
Improvement notices 730 -
Prohibition orders 11 -
Product seizures 15 -
Show cause notices 0 -
Written warning 370 -
Licence cancellations 0 -
Prosecutions 29 against, 9 defendants -
Penalty notices 135 -
Mandatory food recalls 0 -
Voluntary food recalls (nation-wide) 69 -
Voluntary food recalls (NSW manufacturers) 28 -
Shellfish harvest area openings 416 -
Shellfish harvest area closures 472 -
Samples (microbiological and chemical) 600 600
Failed samples 53 -

Table 2: Licence Numbers 2005/06

Business Type Number of Licensed Facilities
(eg. Premises, Vehicles and Vessels)

Dairy farm 1,031
Dairy farm (goat) 13
Farm milk collectors 95
Milk factories 14
Unpasteurised goat milk producers 7
Dairy product factories 88
Goat dairy product factories 8
Red meat abattoir 44
Poultry abattoir 42
Game meat processing plant 4
Meat processing plant 304
Animal meat processing plant 24
Knackery 7
Meat retail premises 1,835
Rendering 8
Fisher 1,216
Oyster farmer 312
Seafood processing plant 270
Non-shellfish aquaculture 61
Plant products processing plant 44
Animal food store 51
Food store (dairy, meat, poultry, seafood and 
plant products) 679
Food transportation 
(dairy, meat, poultry, seafood and plant products) 5,307
Total number of licensed facilities 11,464
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Service Group 4

Communication & Coordination
with other Government Services

Highlights
• The approval of $1.58 million, after extensive

consultation by the Authority, for the implementation of

a model to mandate a role for local government in food

regulation in NSW.

• Enhancing how the Authority operates on a day-to-day

basis and responds more efficiently to emergencies by

establishing formal Memoranda of Understanding with

key partners – NSW Health and the Department of

Primary Industries.

The underlying purpose of this service group is to

maximise the effectiveness of the Authority’s services by

developing and maintaining relationships with similar or

complementary services provided by local government

and other NSW, interstate and national agencies. This

service group contributes to all five of the lower-level

intermediate results.

Key Activities 
Activities fall into three categories of:

1. development and maintenance of broad Memoranda of

Understanding (MOUs) or strategic liaison

arrangements with other NSW government agencies

having complementary and/or overlapping

responsibilities;

2. development and maintenance of operational

agreements with Commonwealth or interstate

regulatory agencies; and

3. coordination with the NSW’s 152 local government

councils, all of which are prescribed ‘enforcement

agencies’ under the Food Act 2003.

• Memoranda of Understanding are useful to help

structure the Authority’s relationship with agencies,

such as NSW Health and the NSW Department of

Primary Industries, with whom the Authority routinely

interacts across a number of areas. A Memorandum of

Understanding sets out the responsibilities of each

agency, principles which govern the relationship, the

arrangements which will apply for each area of

cooperation or collaboration, and key contacts. Detailed

protocols or procedures may be included in schedules

where necessary. Senior-level strategic liaison groups

have been appointed to oversee its operation and deal

with potential issues. 

• For agencies which have less frequent or

comprehensive dealings with the Authority, such as the

Office of Fair Trading, a less formal strategic liaison

arrangement is sufficient. This may involve senior

officers meeting occasionally to discuss activities of

mutual interest and agree on common action where

appropriate.

• Operational agreements cover more specific regulatory

or other operational cooperation. For example, the

Authority undertakes inspection of some export-

registered food businesses on behalf of the Australian

Quarantine and Inspection Service under an operational

agreement.

• The NSW Government approved $1.58 million for the

implementation of a model to mandate a role for local

government in food regulation in NSW. This followed a

two-year collaboration partnership with local

government to develop an agreed Blueprint for the

model. The Authority convened a number of regional

forums on a regular basis with local government

environmental health officers, providing training, and

technical and regulatory advice.
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Achievements
Memoranda of Understanding 
• Established formal MOU with NSW Health and with 

NSW Department of Primary Industries.

• Scheduled high-level meetings with NSW Health and

Department of Primary Industries to identify key joint

priority work areas, including emergency management

and bioterrorism, foodborne illness, and consumer

education and health promotion.

• Commenced meetings of strategic liaison groups for

MOU with NSW Health and Department of Primary

Industries to oversee joint priority work area initiatives.

• Established an interagency working group to develop a

whole-of-government approach to managing pesticide

residues in food. Consisting of officers from the

Authority, Department of Primary Industries and

Department of Environment and Conservation, the group

mapped the current system, identified gaps and

initiatives to achieve the optimal management of

pesticide residues in NSW.

Operational Agreements
• To assist local oyster farmers, a taskforce within the

NSW Premier’s Department was set up to coordinate a

whole-of-government response to sewage

contamination of shellfish harvest areas that included

the Authority, Port Stephens Council, the Department of

Primary Industries and the NSW Department of Lands. 

• The Authority’s David Miles was seconded to Food

Standards Australia New Zealand for a period of three

months to develop a National Food Safety Incident

Response Protocol.

• In July 2005, an operational agreement was made with

NSW Police for the recall of all Mars and Snickers

chocolate bars following an extortion threat. The

Authority provided assistance and participated in the

regular joint meetings. Over 500 premises were

inspected by Authority officers and 176.84 tons of

product were destroyed. 

During 2005/06, a
Memorandum of
Understanding between the
Authority and NSW Health
on their respective roles
and responsibilities was
signed. It will guide future
planning and development,
and provide the framework
for future cooperation in
achieving the Government’s
food regulation objectives.

A number of priority work
areas were agreed upon.
Key personnel from each
organisation were identified
to be responsible for
developing joint work
programs and for ensuring
the progress of those
programs. 

These work areas are:
• evaluation of foodborne

illness investigation 

activities against best
practice;

• forums to discuss issues
with NSW Health and
other agencies;

• consultation on the
development of national
policies and standards;

• collaboration on scientific
and technical matters,
including consultation
and advice;

• communication on

emergency management
in general and
bioterrorism in particular;
and

• collaboration in consumer
education and health
promotion.

A Strategic Liaison Group
was established and will
oversee the joint priority
work areas and the various
working groups.

Case Study: Enhancing communication with NSW Health

“The underlying purpose of this
service group is to maximise the
effectiveness of the Authority’s
services by developing and
maintaining relationships.”
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Agreements with NSW Department of
Primary Industries 
• The Authority and Department of Primary Industries

completed a joint operation targeting seafood business

in NSW to determine efficacy of traceability and identify

blackmarket activity (see case study on page 28).

• The potential use of malachite green in NSW

aquaculture facilities is currently being investigated by

the Authority and Department of Primary Industries.

Where required, joint communications were issued to

aquaculture farmers.

Dioxin Expert Panel
An Expert Panel, representing experts from academia and

government, was formed to advise on the public health

impacts of dioxins in seafood from Sydney Harbour. 

The Panel constituted:

Professor Brian Priestly (Chair) 

Department of Epidemiology and Preventive Medicine

Monash University

Professor Michael Moore

The National Research Centre for Environmental

Toxicology, University of Queensland

Mr Jack Dempsey

Australian Government Department of Health and Aging

Ms Tracy Hambridge

Food Standards Australia and New Zealand

Dr Bob Creese and Dr Damian Ogburn

NSW Department of Primary Industries

Dr Michael Staff and Mr Geoff Richards

NSW Health

Ms Therese Manning

NSW Department of Environment and Conservation

Dr Stefan Fabiansson and Dr Lisa Szabo

NSW Food Authority

Local government support, assistance and
coordination services
The NSW Government approved a Blueprint for a

mandatory role for local councils in food regulation in

June 2006. Leading up to this, the Authority developed

two-way communication with council environmental

health officers to support them in their role. 

Staff from the Authority:

• participated in the quarterly meetings of 16 regional

network groups;

• convened a state-wide liaison group; 

• provided approximately 40 training sessions on a range

of food regulatory matters (eg. labelling, food complaint

investigation, temperature control, Food Act seizures);

and 

• established email-based communication of urgent

matters. 

The Authority and local councils also collaborated on:

• establishing a mentoring system for environmental

health officers; and

• developing a food handler training resource database

and guidelines to assist food stallholder compliance

with regulatory requirements at temporary events and

facilitate consistency among councils.

The Authority's support, assistance and coordination

services will be greatly enhanced in the coming year by

the establishment of a new Local Government Unit to

implement the Blueprint. A pilot program to determine

appropriate interface systems between the Authority and

local government has already commenced.
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Service Group 5

Public Information 
& Education
Highlights
• The award of the National Golden Target Award for the

Authority’s Mercury in Fish campaign.

• Successfully delivering targeted consumer education

work on severe food allergies and barbecues.

• Continuing recognition for the Authority’s risk

communication expertise via participation in

international workshops and the award of a tender to

provide risk communication training to public officials 

in Hong Kong.

Public information and education is an important means

to achieve the Authority’s objective to ensure the safety of

the food supply for NSW consumers. The Authority works

to educate consumers about a range of food safety issues. 

To help strengthen its ability to educate and inform, the

Authority has been developing a business case, including

consultation with key consumer stakeholder groups, that

will help it deliver ongoing consumer education programs.

Following a lengthy internal discussion, the Authority has

also taken early steps to reposition its external profile to

focus more on consumers. 

As in the previous year, the Authority continued to make

use of editorial opportunities to raise awareness of food

safety issues while considerable planning took place in

the 2005/06 period on education campaigns to further

drive community education and awareness.

The Authority’s website is a key resource in supporting

public information and education, by publishing

information on specific campaigns.

Activities & Achievements 
Communicating with the public
Communicating the right information to the general public

is of paramount importance. For example, in

communicating about dioxins in seafood from Sydney

Harbour it was important to ensure that accurate

information was provided to the public. All information

was developed in consultation with the NSW Department

of Primary Industries and NSW Health, ensuring the right

message on food safety and human health was provided.

This included answers to frequently asked questions,

media releases, a dioxins fact sheet, test results from

Sydney Harbour seafood samples, and release of the

Expert Panel report. 

Targeted approach for effective
communication 
The Authority has maximised existing resources by taking

a targeted approach to identifying high-priority risk areas

among vulnerable persons. The delivery of targeted food

safety messages has been enhanced by the Authority’s

range of partnerships with key stakeholders.

“Public information and education 
is an important means to achieve the
Authority’s objective to ensure the
safety of the food supply for NSW
consumers.”
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Easter Show 
Public Information and Education is responsible for the

Authority’s ongoing presence at the Sydney Royal Easter

Show. The Authority’s stand once again was in the high-

traffic Woolworths Fresh Food Dome, which attracted

about 900,000 visitors during the two-week event. The

stand focused on time and temperature control as well as

hand-washing messages, while innovative and educational

interactive displays proved popular with consumers. 

Authority staff answered questions about food safety from

the general public. The Minister for Primary Industries,

the Hon. Ian Macdonald, once again participated in

celebrity food safety cooking shows. At the Show, the

Authority’s kid’s safe lunch boxes campaign was launched

(see page 35) and three new mascots were unveiled (see

case study above).

Making food safety engaging
and interesting to
consumers is a major
challenge faced by the
Authority’s Public
Information and Education
Unit.

To help make food safety
messages more
entertaining and accessible,
the Authority developed
three mascots during 2006.
Launched at the Royal
Easter Show, the three
characters help reinforce
basic food safety and
hygiene tips.

Chilly the Penguin
highlights the need for
perishable foods to be kept
cool and out of the
‘temperature danger zone’.
Chilly is joined by Fiery the
Dragon who lives at the
other end of the danger
zone and reminds
consumers to keep warm
and heated food steaming
hot to prevent the growth of
potentially dangerous food
pathogens. Squeaky Clean
the Platypus reinforces the
need for consumers and
children to thoroughly wash
their hands after handling
raw food and after visiting
the bathroom.

Aimed at children, the three
characters were well
received at the Royal Easter
Show. Temporary tattoos,
featuring Chilly, Fiery and
Squeaky Clean, proved a big
hit among young show
goers.

The three friends will be
used by the Authority on an
ongoing basis to help
promote food safety for
children.

Case Study: Fiery, Squeaky Clean & Chilly

Mercury in fish 
The Authority’s mercury in fish education campaign was

awarded the prestigious National Golden Target Award.

The Public Relations Institute of Australia award

recognises excellence, best practice and professionalism

in public relations. The judges said the Authority’s

campaign was “outstanding in its approach, execution and

outcome”. In 2005, 500,000 wallet cards, summarising

food safety information, were distributed across more

than 6,000 outlets, including fishmongers, doctors,

midwives and dieticians.
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Consumer brochures 
Two consumer brochures, Keep it Cool and Food Safety

Tips, were produced about time and temperature control

and general food safety tips in an easy-to-follow format

for consumers. The brochures were launched at the

Easter Show.

Kid’s lunch boxes 
Research by the Authority found that up to 40 percent of

NSW children do not have any way of keeping their school

lunches cool and, as a result, are at an increased risk of

food poisoning. An education resources page, added to

the Authority’s website, features simple tips on how to

keep school lunches cool. The campaign gained

international recognition when it was adopted by the 

US Army's Environmental Health Unit.

Allergy Awareness Week 
Collaboration with stakeholders to drive food safety

messages is integral to the way the Authority works. The

Authority helped produce an education poster with

Anaphylaxis Australia about the risk of severe food

allergies. The poster was launched during Food Allergy

Awareness Week in May 2006.

Barbecue tips 
Research by the Authority found up to 44 percent of

weekend barbecues carried food poisoning risks, due to

serious cross-contamination risks. A simple media

campaign was launched, promoting a resource page with

barbecue food safety tips on the website. This achieved

significant media coverage with a total potential audience

of 5.5 million.

“Research by the Authority found
that up to 40 percent of NSW children
do not have any way of keeping their
school lunches cool and, as a result,
are at an increased risk of food
poisoning.”

International risk communication
workshops 
The risk communication expertise of the Authority’s 

Public Information and Education Unit led to invitations 

to participate in several World Health Organisation

workshops in late 2005 and early 2006. Risk

communication workshops were run by Authority 

staff in Switzerland, South Korea and China.

Towards the end of 2005, the Authority won a competitive

international tender to train Hong Kong food safety

officials about risk communication and consumer

engagement. 
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Service Group 6

Consumer & Industry 
Contact Centre
Highlights
• Responding effectively to a 27 percent growth in

communications volume.

• Coordination of a series of stakeholder and consumer

surveys.

The Consumer and Industry Contact Centre receives and

manages the diverse communications coming into the

Authority. Calls typically received during the day, would

include, for example: 

• a consumer asking about correct cooking temperature

for meat; 

• an owner of a start-up food business inquiring about

their food safety obligations; 

• a consumer, who speaks a language other than English,

needing to access a certified telephone interpreting

service; 

• a retail meat butcher ordering the Authority’s food safety

diary;

• a consumer complaining about a foreign object found in

packaged food;

• a local government officer requesting specialist advice

from one of the Authority’s experts;

• a licensed shellfish processor inquiring whether a

harvest estuary is open;

• an owner of an aged care facility inquiring about the

introduction of the new food safety scheme for

vulnerable people.

To ensure its effectiveness, the Consumer and Industry

Contact Centre is closely integrated into the core

operations of the Authority. It monitors its service on an

ongoing basis and resolves as many inquiries as possible

during the first call. When callers require more

specialised information, Contact Centre staff enlist the

assistance of qualified personnel from other areas of the

Authority. 

Key Initiatives
Consumer and Industry Contact Centre:

• assisted the Authority’s Shellfish Program receive calls,

ensuring that shellfish growers and processors were

provided with information when they called. The Contact

Centre also inputted data results for the water and

shellfish meat quality tests. 

• accompanied the Authority’s authorised officers on field

inspections and investigations to enhance their food

safety knowledge and see how information is used

during investigations.

• worked closely with operational field groups. This led to

more effective call handling and a review of the food

complaints process to ensure the whole process is

efficient, effective and service focussed.

• coordinated the data entry for some 3,000 stakeholder

surveys. The surveys were analysed and fed into the

Authority’s positioning and communications work.

• aligned its service measures with the Authority’s

Results and Services Plan. It has maintained and even

improved its service levels despite a 27 percent growth

in communication volume and taking on additional

activities.

“C&ICC receives and manages the
diverse communications coming into
the Authority.”
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• The Contact Centre sent out wallet cards on pregnancy

and mercury in fish as well as safe lunch boxes for kids

materials. Fact sheets in English and a number of other

community languages were sent out about a number of

campaigns. 

• The Authority’s main information web page on dioxins

was downloaded 2,270 times to 30 June 2006 and, when

combined with related pages, dioxin content was

downloaded 3,700 times. Calls to the Contact Centre

from members of the public and industry seeking

information on dioxins peaked during January and

February 2006.

In 2005, the Consumer and
Industry Contact Centre
received a telephone report
about a consumer who
knew they had a severe
allergy to nuts. After
consuming a pasta product
purchased frozen, which
made no mention of nut
ingredients on the label,
the consumer quickly
suffered a serious
anaphylactic reaction and
had to be admitted to
hospital. 

The Contact Centre
recorded the incident and
product in the Authority’s
central complaint system.
The report was assigned to
the relevant operational
group. An investigation by
the Compliance Unit and
Enforcement Unit revealed
that the wrong labels had
been applied to the product
which did contain walnuts. 

The investigating officers
alerted the Authority’s

Recall Coordinator and the
company immediately
recalled the affected
product. A prosecution
brief was also prepared by
the Enforcement Unit and
action commenced in the
Local Court. 

In 2006, the court found
against the company and
fined them a total of
$12,500 for several
matters, including costs.
The Minister for Primary

Industries, the Hon. Ian
Macdonald, issued a
statement in May 2006,
reminding all NSW food
manufacturers that
mislabelling of food
products is a serious
offence.

Case Study: A single phone call leads to court case
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Service Group 7

Internal Services
- which support delivery of all Service Groups

Highlights
• Initiation of the major IT project, called Paddock to

Plate, to improve how the Authority carries out all

aspects of its business.

• The introduction of a Goal Setting, Development and

Review System to support staff development and

encourage constant dialogue between staff and

managers.

Corporate services
The Corporate Services group provides support in the

three key areas of information management, human

resources and administration.

Information management
Information management is critical to the Authority’s

ability to regulate the 55,000 food businesses across NSW.

The Authority has a relational database system called

Byte, which is used to manage audit, licensing and

inspection data for the 11,464 licensed businesses. During

the year, the Paddock to Plate (P2P) project was initiated

to enhance the Byte system to:

• manage interactions with the remaining 42,000 food

businesses in NSW; 

• enable electronic service delivery; 

• provide wireless access for auditors; and 

• improve access for local government and private sector

auditors. 

The NSW Government has provided funding for the

system, which will be developed over the next two years.

Risk management strategies are vital for such projects.

P2P is working to Information Security 7799 standards,

and Business Continuity and Disaster Recovery plans are

being developed for the Authority. 

Human resources
As at 30 June 2006, 2 SES Officers and 113 non-SES staff

were provided to the Authority by the Office of the NSW

Food Authority. 

The Authority has a Service Partnership Arrangement

with the Central Corporate Services Unit of the NSW

Department of Commerce to conduct payroll and leave

processing and part of the recruitment process, and an

Employee Assistance Program is facilitated by an

independent external provider.

The Authority also has formal consultative arrangements 

with the Public Service Association, an agency-specific Food

Safety Officers Award, and flexible working hours agreements

for field staff and administrative and clerical staff.

Table 3: Staff numbers by category in 2005/06

Occupation group 2005/06 2004/05 2003/04 2002/03

Administration 42 49 37 25

Technical/food 
71 68 68 42

safety officers

Total non-SES 113 117 105 67

Senior Executive 
2 4 3 3

Service

Table 4: Staff by EEO groups 2005/06

EEO groups in 2005/06 Number

Total staff (non-SES) 113

Male 60

Female 53

Staff who are Aboriginal and Torres  Strait Islanders 1

Staff who have a disability 4

Staff of racial, ethnic and ethnic-religious 

minority groups (REM) 9
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Organisational change
The Authority has a positive approach to change. During

2005/06 the Executive and staff developed a Master

Change Plan, which identified nine broad areas of work

that needed completing in the next few years to help us

develop as an organisation.

Moreover, the Authority continued to implement its

‘Blueprint for Organisational Change’ strategy to fill

positions in the new organisational structure, in line with

government policy and practice. The entire process has

been successfully facilitated by the Departmental Joint

Consultative Committee, comprising management and

union representatives. 

A Goal Setting, Development and Review System was in

place to focus on individual staff development and

encourage a constant dialogue between staff and

managers. This is to be supplemented by a major

organisation-wide management development program,

the Skills for Success Program, which was finalised

during the past year and will commence in July 2006.

Exceptional movements in wages, salaries
or allowances in 2005/06
On 16 February 2005, the NSW Industrial Commission

made the Crown Employees (Public Sector – Salaries

Award 2004) Award by consent between the Public

Employment Office and the Public Service and

Professional Officers Association (PSA). The Award

provided for:

• an increase to salaries and related allowances of four

percent from the first full pay period on or after 1 July

2004; 

• a further increase of four percent from the first full pay

period on or after 1 July 2005; and 

• four percent from the first full pay period on or after 1

July 2006.

A Memorandum of Understanding between the

Government and the Public Service and Professional

Officers Association provided for a further four

percent increase from the first full pay period on or

after 1 July 2007.

The non-salary enhancements agreed to by the parties

regarding maternity leave, paternity leave, and enhanced

extended leave provisions were formalised by a variation

to the Crown Employees (Public Service Conditions of

Employment) Award. 

Equal employment opportunity (EEO)
The Authority continued to maintain support for the

principles of equal employment opportunity. 

Females now comprise 47 percent of the organisation

compared to 36 percent in June 2004. There was a

significant rise in the number of successful female

candidates for full-time permanent positions with rates of

pay over $97,932.

The Departmental Joint Consultative Committee (JCC)

continued to successfully monitor the application of an

approved policy and procedure document entitled ‘Blueprint

for Organisational Change’ over the last year as the

Authority’s major restructure was bedded down. The JCC

monitored fair and equitable procedures during the process.

A total of 10 female staff attended events, such as the

International Women’s Day Conference, the Conference

for Women in the Public Sector, and the Women and

Leadership Forum.



40

Arrangements were made for the Skills for Success

management development program to commence in July

2006 and to include units on ‘Interview and Selection

Skills’; ‘EEO Awareness’, ‘Diversity and Equity’; ‘Grievance

and Dispute Resolution’; and a ‘Fundamentals of

Management’ unit covering principles of equity in

employment.

Administration
In addition to providing reception and executive support,

the Administration Unit provides all of the office

accommodation and procurement services for the Authority. 

Of the Authority’s 115 staff (113 non-SES and 2 SES),

around 75 are located in the head office in Newington,

with around 40 staff in regional locations across NSW.

There are nine regional offices around NSW, most of them

are in shared arrangements with the NSW Department of

Primary Industries. The Authority owns and maintains the

Newington Head Office.

Table 5: EEO staff groups by level ($ earnings in 2005/06)

Level Total staff Female ATSI Staff with REM 
(non - SES) staff staff a disability staff

< $32,606 0 0 0 0 0

$32,825 - $42,824 3 2 0 0 0

$42,825 - $47,876 5 5 0 1 0

$47,877 - $60,583 18 12 1 0 2

$60,584 - $78,344 37 20 0 0 1

$78,345 - $97,932 41 11 0 3 3

> $97,932 

(non SES) 9 3 0 0 3

Total 113 53 1 4 9

Table 6: EEO staff groups by employment basis in 2005/06

Employment Total staff Female ATSI Staff with REM 
basis (non - SES) staff staff a disability staff

Full-time 109 49 1 4 9

Part-time 4 4 0 0 0

Casual 0 0 0 0 0

Total 113 53 1 4 9

Financial management
Financial operations
The Finance Section is responsible for managing all of the

Authority’s financial activities, including those of its

subsidiary entity, the Office of the NSW Food Authority,

and subsidiary companies, Milk Marketing (NSW) Pty

Limited and Pacific Industry Services Corporation Pty

Limited. The role and functions performed in relation to

financial management include strategic financial

planning, comprising formulation of five-year forward

estimates, coordination of annual budget preparation,

liaison with NSW Treasury and preparation of submissions
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“A key focus of the Authority in relation to its financial management
and sustainability into the future is the establishment of a secure,
appropriate and sustainable funding base for the Authority.”

for government funding, statutory, management and

industry reporting, management and reporting of taxation

issues as well as undertaking accounts payable and

receivable functions.

A key focus of the Authority in relation to its financial

management and sustainability into the future is the

establishment of a secure, appropriate and sustainable

funding base. Other areas of focus include improving

efficiency and effectiveness of its financial processes

through continuous process review and improvement, and

increased implementation of electronic service delivery and

related technology with a view to catering for significant

increases in the Authority’s licensee stakeholder numbers.

Asset management
At 30 June 2006, the Authority’s capital asset base totalled

$8.8 million, including its head office building at

Newington in Sydney and a regional office on the mid

north coast of NSW at Taree as well as various other

assets. The Finance and Licensing Branch undertakes

certain asset management functions in relation to the

Authority’s assets, including management of its motor

vehicle fleet, maintenance of the Authority’s asset

register, development of its assets management plan and

coordination of its annual stocktake of fixed assets.

Policy and Science Services
The Policy and Science Branch provides support in:

1. strategic issues management

2. ministerial liaison

3. laboratory management.

Strategic issues management
The Authority’s communication activities are aligned with

its strategic issues management. The public, government

and industry are kept informed of new developments in

the area of food safety.

A strategic issues management group (SIM), consisting of

a cross-section of key Authority staff meets at the start of

each week to review national and international

developments and to recommend suitable follow-up

action. The SIM chair reports to the Executive team

immediately after the meeting to allow for prompt

Executive decision making as appropriate. 

Key issues under consideration during 2005/06 included:

• the Authority’s response to the detection of dioxin in fish

from Sydney Harbour; and 

• the Authority’s contribution to Exercise Eleusis, a

national exercise that tested the nation’s ability to cope

with an emergency related to avian influenza or bird flu.

The Authority also has an internal network of scientists to

assist the Chief Scientist in assessing new scientific

findings and its impacts on the Authority’s activities. In

addition, the Chief Scientist can appoint external expertise

when necessary (eg. an Expert Panel on dioxins). Other

issues the network discussed include:

• chemical contaminants in animal products; 

• identifying foods that pose a significant risk of causing

illness (salmonellosis, listeriosis) in vulnerable persons; 

• relative risks of storing potentially hazardous food

outside of temperature control for short defined periods;

and 

• the risk of milk becoming contaminated with Botulinum

neurotoxin from dairy cattle clinically diagnosed with

botulism.
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Ministerial liaison
The Authority reports to the Minister for Primary

Industries. To ensure that the Minister and the NSW

Government are provided with accurate and appropriate

advice and information on food regulatory issues, a

Ministerial Coordination function, located within the Policy

and Science Branch, facilitates communication with the

Minister’s Office.

The Policy and Science Branch also coordinates advice to

the Minister in relation to his role as Lead Minister for

NSW on the Australia and New Zealand Food Regulation

Ministerial Council. The Ministerial Council establishes

the policy framework for domestic food standards,

considers draft food standards (and may ultimately amend

or reject them), and oversees the implementation and

enforcement of standards, including the promotion of

consistency and harmonisation. See also Service Group 1.

Laboratory management 
Relevant quality laboratory data is essential for the

Authority’s regulatory decisions. The evidence supporting

food regulatory measures, such as assessments of food

for compliance monitoring, foodborne illness investigation

and enforcement, often are first validated in the

laboratory. The Authority requires its laboratories to be: 

• accredited by the National Association of Testing

Authorities (NATA); 

• involved in proficiency testing programs; and 

• using standards set by Standards Australia Ltd. 

“The Authority’s Corporate Services
group provides support in three key
areas - information management, human
resources, and administration.”

The Authority contracts NSW Health‘s Division of

Analytical Laboratories (DAL) at Lidcombe to undertake

most of its food testing as part of a service level

agreement with the Authority. During the year, the

Authority sent: 

• 2,691 food samples for microbial contamination

analysis; and

• 1,649 food samples for chemical composition or

contamination analysis. 

To detect dioxins in seafood from Sydney Harbour, the

Authority used the laboratory expertise of the National

Measurement Institute to analyse bream and prawn

samples. 
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Our Other Activities

Presentations
Following are presentations given by Authority Executive

during 2005/06.

George Davey, Director-General

‘What does it take to develop, implement and maintain a

gold standard food safety programme within a risk

management framework?', Food Hotel Asia 2006 - Food

Safety Forum, Singapore, 26 April 2006.

‘Food standards regulation within a risk analysis

framework’, Australia China Food Safety Workshop,

Hobart, 1-2 May 2006.

Terry Outtrim, Executive Director Operations

‘Profitability and food safety costs’, NSW Farmers oyster

growers, Sydney, 18 July 2005.

‘The grower’s role and responsibility in the poultry food

safety chain’, NSW Farmers chicken meat members,

Sydney, 18 July 2005.

‘Keeping the faith – truth in labelling’, Seafood Directions

Conference 2005, Sydney, 13 September 2005.

‘The NSW Food Authority and local government’,

Australian Institute of Environmental Health, Griffith, 27

October 2005.

‘Meat Industry Consultative Council, meat industry levy

and NSW Food Authority’, Rural Lands Protection Boards

Regional Conferences, Inverell, 8 March 2006, Maitland,

10 March 2006, Bourke, 16 March 2006, Gundagai, 23

March 2006, Molong, 31 March 2006, Young, 5 April 2006.

‘Update State Conference on the outcomes of Regional

RLPB Conference presentations’, Rural Lands Protection

Board State Conference, Narrabri, 22 June 2006.

Craig Sahlin, Executive Director Policy and Science

‘Where the NSW Food Authority is at today and its vision

for the future’, Queensland Food Safety Advisory

Committee, Brisbane, 26 April 2006.

‘A healthy fish message for mums to be… NSW Food

Authority mercury in fish campaign’, 15th Session of the

Quadrilateral Discussions on Food Safety - Risk

Communication breakout, Santa Fe, 27 March 2006.

Lisa Szabo, Chief Scientist Policy and Science

‘Dioxins, furans and dioxin-like PCBs: A case study in risk

analysis’, University of NSW Seminar series, Sydney, 17

March 2006.

‘Dioxins, furans and dioxin-like PCBs: A case study in risk

analysis’, Australia China Food Safety Workshop, Hobart,

1-2 May 2006.

Samara Kitchener, Executive Director Consumer and

Corporate Services

‘Mercury in fish: Using targeted consumer advice as a risk

management tool’, 6th World Congress on Seafood Safety,

Quality and Trade, Sydney, 15 September 2005.

‘Communication, communication, communication!’,

University of NSW Guest Lecture Series, Sydney, 17

October 2005.

‘Mercury in fish: Using targeted consumer advice as a risk

management tool’, World Health Organisation workshop

of the Application of Risk Communication to Methyl

Mercury in Fish, Geneva, 12 January 2006.

‘A healthy fish message for mums to be… NSW Food

Authority mercury in fish campaign’, Public Relations

Institute Australia Mini Conference of award winning

campaigns, Sydney, 31 January 2006.
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‘Reaching out – targeting community/cultural audiences’,

AIFST 12th Australian Food Microbiology Conference,

Sydney, 21 February 2006.

‘NSW Food Authority mercury in fish campaign – engaging

the public effectively in community education campaigns’,

16th Annual Public Affairs in the Public Sector

Conference, Sydney, 27 March 2006.

Presentations by Authority staff at international events

Michael Apollonov

(with Bill Porter) ‘Seafood labelling workshop’, World

Congress on Seafood Safety, Quality and Trade, Sydney, 11

September 2005.

Chris Chan

‘Risk profile of Asian duck egg products sold in Australia’,

AIFST International Risk Assessment Conference, Sydney,

21 February 2006.

Michelle Keygan

(with Peter Sutherland) ‘Development and implementation

of risk management strategies for food safety programs in

NSW’, AIFST 12th Australian Food Microbiology

Conference, Sydney, 21 February 2006.

Catrin May

‘Use of risk analysis to improve consumer food safety:

Risk communications’, WHO Risk Management Workshop,

Seoul, 1–3 February 2006.

Bill Porter

(with Michael Apollonov) ‘Seafood labelling workshop’,

World Congress on Seafood Safety, Quality and Trade,

Sydney, 11 September 2005.

Peter Sutherland

‘The Australian perspective on assuring safe imported and

domestically manufactured cheeses’, International

Association of Food Protection Annual Conference,

Baltimore, 14 August 2005.

(with Michelle Keygan) ‘Development and implementation

of risk management strategies for food safety programs in

NSW’, AIFST 12th Australian Food Microbiology

Conference, Sydney, 21 February 2006.

Papers published
• Bass, C. and Miller, J. (2006) ‘The NSW Food Authority

plant products food safety scheme – an initial

benchmark study’, NSW Food Authority, Sydney.

• Bird, P. Soenario, T. and Sutherland, P. (2006) ‘Food

safety survey of retail doner kebabs in NSW’, NSW Food

Authority, Sydney. 

• Davey, G. (2006) ‘Realising a dream – the creation of

Australia’s first through-chain food regulatory authority’,

Food Australia 58 (1, 2), January/February 2006, pp.

22–27.

• Ray, A. (2006) ‘NSW next in line with food safety

scheme’, National Healthcare Journal, February/March

2006, pp. 40.

Industry publications
• Foodwise – Issue 1 December 2005, 

Issue 2 March 2006, Issue 3 June 2006

• Your Meat Industry Levy brochure
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New Industry fact sheets
• Seafood Labelling

• General Labelling Requirements

• Country of Origin Labelling Requirements

• Auditing in the Food Industry

• Controlling Histamine Fish Poisoning

• Retail Handling of Live Unopened Shellfish

• Australian Fish Names List

• Food Allergies and Intolerances

• Labelling Requirements – Date Marking and 

Storage Conditions

• Labelling Requirements for Unpackaged  Seafood

• Use of Non-Reticulated Water in Food Businesses

• Manufacturing/Selling Sushi and Sashimi

• Single Food Licence

General circulars
• Rinsing of oysters during opening

• Testing requirements for businesses farming

and opening oysters

Consultants

Research and development 
Science has an important role to play in delivering the

Authority’s mission by contributing to decisions

concerning food safety and suitability, industry innovation,

food security, consumer and industry education. We gain

access to this science through published peer-reviewed

literature, consulting scientific experts, and, where

scientific evidence is unavailable or is uncertain, we

generate the required information through research and

survey programs.

• The Authority is an active participant in the Australia

New Zealand Food Regulation Ministerial Council’s

Implementation Sub-Committee’s coordinated food

survey plan. This initiative provides a process by which

food surveys are coordinated, and information shared

between the jurisdictions and Food Standards Australia

New Zealand (FSANZ) to enhance the evidence base for

food standards setting.

This financial year, the Authority jointly led and

completed with South Australia one national survey

(Chicken Meat Retail Microbiological Baseline Survey),

secured broad jurisdictional collaboration for two other

surveys to be led by the Authority, and agreed to

collaborate in four surveys proposed by other

jurisdictions. 

• Surveys conducted throughout the year enhanced the

evidence base for NSW food regulations. Surveys on

red-meat abattoirs and high-risk plant products were

conducted.

Table 7: Consultancies in 2005/06

Consultants - 2005/2006 Financial Year

Base Amt Description

$32,000.00 AMH OH&S Services

$34,500.00 CSIRO Corporate Finance

$91,500.00 Doll Martin Associates

$41,000.00 Loop Technology Pty Ltd

Details of consultants engaged costing $30,000 or more.

Consultants engaged below $30,000 in cost:

• total number – 11

• total cost – $66,433.
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• Edwina Mulhearn (3-7 October 2005) to Christchurch,

New Zealand to attend the Australia New Zealand Dairy

Authorities Committee 15th annual meeting

• Chris Chan (3-7 October 2005) to Christchurch, New

Zealand to attend the Australia New Zealand Dairy

Authorities Committee 15th annual meeting

• George Davey (10-13 October 2005) to Wellington, New

Zealand to visit New Zealand Food Safety Authority and

attend Food Safety for New Zealand and International

Consumers Conference

• Terry Outtrim (10-14 October 2005) to Wellington, New

Zealand to visit New Zealand Food Safety Authority and

attend Food Safety for New Zealand and International

Consumers Conference

• Samara Kitchener (11-21 December 2005) to Canton and

Beijing, China to present workshops - reimbursed by

WHO

• Samara Kitchener (9-20 January 2006) to Switzerland,

United Kingdom and Ireland to present series of

workshops and liaise with food safety agencies -

reimbursed by WHO

• Catrin May (30 January-6 February 2006) to Seoul, Korea

to present workshops - reimbursed by WHO

• Craig Sahlin (24 March-9 April 2006) to Los Angeles,

Albuquerque, Chicago, London, Belfast, Dublin,

Singapore to attend the 15th Session of the Food Safety

Quadrilaterals in Santa Fe and to visit food safety

agencies

• George Davey (24-27 April 2006) to Singapore to present

paper to Food and Hotel Asia (Singapore) Conference -

reimbursed by APO Singapore

• George Davey (10-19 May 2006) to Chicago and New

Orleans, USA to attend the International Dairy

Federation meeting - reimbursed by Milk Marketing

• The Authority initiated a pilot project of sharing

Salmonella information with a poultry company and

NSW Health that includes the routine exchange of

information, pathogen management and the setting of

food safety objectives in poultry processing, and

development of rapid test methods for detection.

• The Authority has added its support to a National Health

and Medical Research funding application from the

Institute of Clinical Pathology & Medical Research at

Westmead Hospital NSW to investigate Salmonella.

• With the Australian Food Safety Centre of Excellence

and the South Australian Research and Development

Institute, the Authority developed a national priority

classification system to sort food businesses into risk

categories according to the food safety risk. 

• As a strategic goal, the Authority is striving towards

reducing the incidence of foodborne illness in NSW. 

The Authority is undertaking a study for the

Commonwealth Department of Health and Ageing to:

-  estimate the burden of gastroenteritis in the community

and aged care institutions;

- revise previous estimates of the incidence of foodborne

gastroenteritis; and

- collect a national register of people who would act as

epidemiological ‘controls’ during outbreak

investigations.

Overseas visits by Authority staff in
2005/06
• Peter Sutherland (10-20 August 2005) to Baltimore, USA

to present paper at the International Association for

Food Protection 92nd Annual Convention - travel

reimbursed by organising committee

• George Davey (17-22 September 2005) to Vancouver,

Canada to attend the International Dairy Federation

meeting - reimbursed by Milk Marketing
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Guarantee of service
The Authority has established internal control processes

designed to provide reasonable assurance regarding the

achievement of its objectives. The internal audit function

conducts a program of review to assess these controls.

The Authority is committed to delivering appropriate,

effective and quality services to its stakeholders.

Risk management and insurance activities
The Authority is a member of the NSW Treasury Managed

Fund which is a self-insurance arrangement for NSW

government agencies. The Authority is fully covered under

NSW legislation and is committed to using risk

management principles to minimise risk exposure and

premium costs. The management of risk has been a key

consideration in the development of the Authority's

strategic plan and issue management is carried out as

part of its routine operation. The Authority has a tape

backup scheduled for IT servers in place. Tapes are stored

offsite at the Government Records Repository to enable

restoration of lost data from backup. A disaster recovery

build is in place for all servers.

Disclosure of controlled entities
The Office of the NSW Food Authority is a Division of the

Government Service, established under the Public Sector

Employment and Management Act 2002. It is a not-for-

profit entity. It is consolidated as part of the NSW Total

State Sector Accounts. It is domiciled in Australia and its

principal office is at the Authority, 6 Avenue of the

Americas, Newington NSW 2127. The Office of the NSW

Food Authority’s objective is to provide personnel services

to the NSW Food Authority. The Office of the Authority

commenced operations on 17 March 2006, when it

assumed responsibility for the employees and employee

related liabilities of the Authority. The assumed liabilities

were recognised on 17 March 2006, together with an

offsetting receivable, representing the related funding due

from the former employer. 

The Authority's interest in Pacific Industry Services

Corporation (PISC) Pty Limited, a subsidiary company of

the former SafeFood NSW which undertook laboratory

analyses, was sold in 2001/02 to Silliker-bioMérioux Corp

(USA). PISC will be wound up during 2006/07. 

Milk Marketing (NSW) Pty Limited has continued to

function in a limited framework of assistance to the dairy

industry. At meetings during 2005/06, it developed policies

to promote the quality of NSW milk and the quality and

safety of milk and dairy foods. During the year, the

company provided financial support to the annual

conference of the NSW Division of the Dairy Industry

Association of Australia.

Through its liaison with the International Dairy Federation

and other international contacts, it is now part of an

international network. The company receives regular

reports on emerging issues which may have an effect on

the NSW dairy industry. It develops strategies for the

management of issues and crises, such as the

experiences in the UK with Bovine spongiform

encephalopathy, foot and mouth disease, Mycobacterium

paratuberculosis as well as issues such as A2 milk,

obesity and animal welfare.

The company has developed systems for disseminating

information on emerging issues to stakeholders and

opinion leaders. The board of the company, appointed by

the Minister, comprises George Davey, Director-General

of the NSW Food Authority (Chair) and Robert Grey,

representing the dairy industry.
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Ethnic affairs priorities statement (EAPS)
This statement confirms the Authority’s ongoing

commitment to the NSW Charter of Principles for a

Culturally Diverse Society and reflects how services and

facilities are accessible to the NSW community. The

Authority’s programs incorporate the ethnic diversity of

the NSW food industry and NSW consumers, and service

those from culturally and linguistically diverse

backgrounds.

This assists industry in two ways: firstly by ensuring

access to the Authority’s consultation, regulatory

programs and advisory services to all food industry

participants, and, secondly, by taking ethnic methods of

food preparation into account when designing regulatory

programs. 

The Authority takes its commitment to improve access

and communication with ethnic communities seriously

and has developed a range of consumer and industry fact

sheets on a range of food issues. Several of these are

targeted at particular communities and address their own

unique food issues. Fact sheets have been translated into

a number of languages, including Arabic, Turkish,

Chinese, Greek, Italian, Vietnamese, Korean and Spanish.

The Consumer and Industry Contact Centre and field staff

make use of an accredited interpreter service to

accommodate callers who speak languages other than

English.

Public media statements are distributed to multicultural

press. In the longer term, consumer information and

education programs will be developed taking the specific

needs of different communities into account. All residents

of NSW have access to the Authority’s services. The needs

of the community and industry will be met professionally,

equitably and appropriately.

Ethnic affairs action plan
To implement the Ethnic Affairs Priority Statement, the

Authority will:

• identify ethnic groups within each industry going

through a food safety scheme development process and

determine the best way of involving those groups though

the consultation process;

• take ethnic/traditional methods of food preparation into

account when considering risk management options for

particular food products;

• translate key fact sheets of relevance to particular

communities;

• provide access to a translation service for the Consumer

and Industry Contact Centre;

• target ethnic media with relevant press releases through

the Community Relations Commission ethnic media

contacts; and

• take the needs of people from culturally and

linguistically diverse backgrounds into account when

developing consumer information and education

program proposals.

NSW Government action plan for women
Although the Government’s formal action plan for women

came to a conclusion in 1999, the Authority continues to

encourage the career development of women in the

agency, particularly in the food safety officer classification

where they have traditionally been under-represented.

Occupational health and safety (OH&S)
The Authority is committed to ensuring the health, safety and

welfare at work of all its employees and operates a dedicated

Occupational Health and Safety Committee. The Authority

has continued with the development of its occupational health

and safety management system with the assistance of a

consultant. The process has so far involved a review of

policies and practices, focus group workshops, the

development of a new incident report form, and training for



49

N
SW

 F
oo

d 
A

ut
ho

ri
ty

 A
nn

ua
l R

ep
or

t 
20

05
/2

00
6 

 I 
 O

ur
 O

th
er

 A
ct

iv
it

ie
s 

   
 

Committee members, managers and supervisors. The

Authority will finalise the system in 2006/07.

Motor vehicle accidents and dealing with hostile clients

have been identified as major risks of injury to staff. This

mainly affects field officers and frontline staff at the Taree

office and reception at Newington. The Authority

conducted ‘Defensive Driver‘ training for all field staff and

other staff who use agency vehicles and arrangements

are being made to conduct refresher training for ‘Dealing

with Aggressive and Potentially Violent Behaviour‘ for all

field staff and frontline staff in October 2006.

There are protocols in place for Operations Branch staff

for dealing with potentially violent behaviour, including a

Memorandum of Understanding with NSW Police, and a

system for flagging potential hazards on the BYTE

information technology system.

The Authority also made arrangements for influenza

vaccinations during the year.

Waste reduction
The Authority operates in accordance with the NSW

Government Waste Reduction and Purchasing Policy (WRAPP).

Details are reported to the Department of Environment and

Conservation on a bi-annual basis, due in August 2007.

The Authority policy continued to reduce waste by

increasing recycling and purchasing recycled content

products where possible. Recycling bins have increased

and continue to be distributed throughout Authority

offices, including specialised bins for secure documents,

which are then shredded prior to recycling. Used toner

cartridges are also recycled where possible. All copy

paper purchased has a minimum 50 percent recycled

content and remanufactured laser printer and fax toner

cartridges are purchased when available.

Initiatives for waste reduction have included the increased

use of electronic documents in place of paper copies,

including email, e-newsletters and electronic record

keeping. Double-sided printing and copying is also used

where appropriate.

Code of conduct
The Authority is committed to meeting the expectations of

the community to conduct its work with efficiency,

economy, fairness, impartiality and integrity. These

principles are inherent in the Authority’s Code of Conduct.

Annual report production
The NSW Food Authority Annual Report 2005/06 cost

$24,350 + GST to produce 1,000 printed copies. The NSW

Food Authority Annual Report 2005/06 is available for free

download from www.foodauthority.nsw.gov.au.

Performance and numbers of executive
officers
The NSW Food Authority recorded the following details on

performance and numbers of senior managers for 2005/06:

Mr George Davey

B Sc (Honours), M Sc (Food Technology) Director-General,

SES Level 6 Remuneration package $267,263 per annum

(includes employment benefits of $15,968)

Table 8: Senior Management for 2005/06

2005/6 2004/05 2003/04 

Total SES positions 3 4 4

CEO level 6 1 1 1

SES level 3 2 2 2

SES level 1 1 1

Female SES 0 0 0

Mr Davey has been Director-General of the NSW Food

Authority since its establishment in April 2004, and was

Chief Executive Officer of the former SafeFood Production

NSW since establishment in 1999. Mr Davey has a

performance agreement with the NSW Minister for

Primary Industries and a five-year contract of
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employment was completed on 15 October 2004.

Under Mr Davey's continued leadership, the Authority has

made considerable progress safeguarding food safety across

NSW as outlined in this and previous years’ annual reports.

Key areas of progress include the successful agreement

in-principle by the Cabinet of the Authority’s model for

working with local government, and subsequent approval

of a separate business case and funding of $1.58m for the

first year of the Local Government Interface Program. 

A Consolidated Food Safety Scheme was introduced in

September 2005 which covers all industry sectors with

food safety scheme requirements in a consistent manner.

An Implementation Assist program for Food Service to

vulnerable persons was also initiated during 2005/06.

Ongoing efforts to develop the Authority’s consumer

education function were recognised by the conferment of a

Golden Target award by the Public Relations Institute of

Australia for a campaign on mercury in fish. Considerable

progress has been made on supporting the development of

the Authority’s staff through the introduction of a

performance management and development system and

plans to introduce a Workforce Development program from

1 July 2006. Finally, there were no reported outbreaks of

food-borne illness due to systems failures by the Authority.

Freedom of Information (FOI)
All policy documents of the Authority are listed in the

Government Gazette in the Summary of Affairs, as

required under the Freedom of Information Act 1989.

These documents are available for inspection at the Authority

and are either available for purchase or free of charge.  

Information about these policy documents can be obtained

through the Consumer and Industry Contact Centre.

Hours: Monday to Friday 8:30am to 5:30pm

Phone: 1300 552 406  

Fax: (02) 9647 0026

Email: contact@foodauthority.nsw.gov.au

A request to access documents or amend a record

concerning an individual’s personal affairs may be made by

completing the application form which is found on the

website www.premiers.nsw.gov.au and submitting the form

together with a cheque for $30 for the application fee to:

The FOI Officer

NSW Food Authority

PO Box 6682  Silverwater NSW  1811

Applications will be assessed in accordance with the

provisions of the Freedom of Information Act.

During 2005/06, the Authority received 18 new requests

for documents under the Act compared with one in

2004/05. This increase is believed to be due to:

1. the Authority’s growing profile as the first and only

Australian through-chain food agency with increased

media and public interest in ‘food related’ matters; and

2. the increasing awareness of the rights of access under

freedom of information legislation.

No applications were carried over from the 2004/05

reporting period. Of the 16 applications completed, six

were of a personal nature.

No applications were received for an internal review of a

determination or for an amendment or notation of

records. No Ministerial certificates were issued.

Processing freedom of information requests during

2005/06 cost an estimated $8,250, which was partly offset

by a total of $480 received in fees and charges. The

annual operating cost to the Authority was approximately

$56,000, comprising the salary and general administration

of operating resources.

This statistical summary is set out in accordance with the

provisions of the Freedom of Information Act, the

Freedom of Information Regulation 2005 and the

Premier’s Department Freedom of Information

Procedures Manual.  Statistics for the previous financial

year appear in brackets.
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SECTION A – NUMBER OF FOI REQUESTS Personal Other Total
A1 New (including transferred in ) 6 (0) 12 (1) 18 (1)
A2 Brought forward 0 (0) 0 (0) 0 (0)
A3 Total to be processed 6 (0) 12 (1) 18 (1)
A4 Completed 6 (0) 10 (1) 16 (1)
A5 Transferred out 0 (0) 0 (0) 0 (0)
A6 Withdrawn 0 (0) 0 (0) 0 (0)
A7 Total processed 6 (0) 10 (1) 16 (1)
A8 Unfinished (carried forward) 0 (0) 2 (0) 2 (0)

SECTION B – RESULTS OF FOI REQUESTS Personal Other Total
B1 Granted in full 2 (0) 4 (0) 6 (0)
B2 Granted in part 4 (0) 4 (1) 8 (1)
B3 Refused 0 (0) 2 (0) 2 (0)
B4 Deferred 0 (0) 0 (0) 0 (0)
B5 Completed 6 (0) 10 (1) 16 (1)

SECTION C – MINISTERIAL CERTIFICATES Personal Other Total
C1 Number of Ministerial Certificates issued 0 (0) 0 (0) 0 (0) 

SECTION D – THIRD PARTY CONSULTATIONS Personal Other Total
D1 Number of requests requiring formal consultation 5 (0) 6 (1) 11 (1) 

SECTION E – AMENDMENT OF PERSONAL RECORDS Personal Other Total
E1 Result of amendment - agreed 0 (0) 0 (0) 0 (0)
E2 Result of amendment - refused 0 (0) 0 (0) 0 (0)
E3 Total 0 (0) 0 (0) 0 (0)

SECTION F – NOTATION OF PERSONAL RECORDS Personal Other Total
F1 Number of Requests for notation 0 (0) 0 (0) 0 (0)

SECTION G – BASIS OF DISALLOWING OR RESTRICTING ACCESS Personal Other Total
G1 Section 19 – application incomplete 0 (0) 0 (0) 0 (0)
G2 Section 22 (3) - deposit not paid 0 (0) 0 (0) 0 (0)
G3 Section 22 (1) – unreasonable diversion of resources 0 (0) 0 (0) 0 (0)
G4 Section 25 (1) (a) – exempt 0 (0) 1 (0) 1 (0)
G5 Section 25 (1) (b) (c) (d) – otherwise available 0 (0) 0 (0) 0 (0)
G6 Section 28 (1) – documents not held 0 (0) 1 (0) 1 (0)
G7 Section 24 (2) – deemed refused over 21 days 0 (0) 0 (0) 0 (0)
G8 Section 31 (4) released to medical practitioner 0 (0) 0 (0) 0 (0)
G9 Total 0 (0) 2 (0) 2 (0)

Freedom of Information (FOI) Statistics

Table 9: Freedom of Information Statistics
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SECTION H – REQUEST COSTS Fees Received Assessed Costs
H1 All completed requests 480 (30) 8250 (-)

SECTION I - DISCOUNTS ALLOWED Personal Other
I1 Public interest 0 (0) 0 (0)
I2 Financial hardship – Pensioner/Child 0 (0) 0 (0)
I3 Financial hardship – non profit organisation 0 (0) 0 (0)
I4 Total 0 (0) 0 (0)
I5 Significant correction of personal records 0 (0) 0 (0)

SECTION J – DAYS TO PROCESS Personal Other Total
J1 0 – 21 days 1 (0) 5 (1) 6 (1)
J2 22 – 35 days 4 (0) 5 (0) 9 (0)
J3 Over 35 days 1 (0) 0 (0) 1 (0)
J4 Total 6 (0) 10 (1) 16 (1)

SECTION K – PROCESSING TIME Personal Other Total
K1 0 – 10 hours 1 (0) 5 (0) 6 (0)
K2 11 – 20 hours 3 (0) 2 (0) 5 (0)
K3 21 – 40 hours 1 (0) 2 (0) 3 (0)
K4 Over 40 hours 1 (0) 1 (0) 2 (0)
K5 Total 6 (0) 10 (0) 16 (0)

SECTION L – REVIEWS AND APPEALS Personal Other Total
L1 Number of internal reviews finalised 0 (0) 0 (0) 0 (0)
L2 Number of Ombudsman reviews finalised 0 (0) 0 (0) 0 (0)
L3 Number of District Court appeals finalised 0 (0) 0 (0) 0 (0)

GROUNDS ON WHICH INTERNAL REVIEW REQUESTED Personal Other 
Decision Upheld Decision Varied Decision Upheld Decision Varied

L4 Access refused 0 (0) 0 (0) 0 (0) 0 (0)
L5 Deferred 0 (0) 0 (0) 0 (0) 0 (0)
L6 Exempt matter 0 (0) 0 (0) 0 (0) 0 (0)
L7 Unreasonable charges 0 (0) 0 (0) 0 (0) 0 (0)
L8 Charges unreasonably incurred 0 (0) 0 (0) 0 (0) 0 (0)
L9 Amendment refused 0 (0) 0 (0) 0 (0) 0 (0)
L10 Totals 0 (0) 0 (0) 0 (0) 0 (0)

Freedom of Information (FOI) Statistics (continued...)
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Privacy management
The Food Act 2003 imposes particular obligations on

Authority officers in relation to the non-disclosure of

certain confidential information obtained in the course of

their duties. In the collection, disclosure and use of

personal information, the Authority is governed by the

provisions of the Privacy and Personal Information Act

1998 and, if the personal information contains information

or an opinion about an individual’s health or disability,

then the provisions of the Health Records and Information

Privacy Act 2002 also apply.

In 2005/06, the Authority engaged a consultant to

undertake a review of the Authority’s adherence to the

information protection principles with a view to revising

the Authority’s Privacy Management Plan.

Energy performance 
The Authority is committed to minimise its impact on the

environment by:

• achieving energy savings;

• incorporating sustainable energy management 

practices where cost effective;

• using whole-of government energy contracts to achieve 

cost savings;

• purchasing Greenpower to reduce greenhouse 

gas emissions; and

• undertaking Australian Building Greenhouse Ratings 

(ABGR) for office buildings.

Electricity supply to Authority offices is progressively

being transferred to State Contract Control Board

electricity contracts C777 and C776 and that will include

the purchase of 6% Greenpower.

Planning

Accountability and responsibility for energy management

has been established by the nomination of an Energy

Manager and Energy Coordinator. Where feasible, the

Authority will endeavour to reduce energy consumption in

buildings and its vehicle fleet.

An accredited ABGR rating for the head office building in

Newington will be undertaken in the next financial year.

Performance

Table 10: Major energy fuels purchased in 2005/06

Between 2004/05 and 2005/06, there was a 50 percent

increase in electricity consumption, resulting from the

initial settling in period at the new head office at

Newington, compounded by the accuracy of energy

consumption estimated by Energy Australia as the meters

were not read regularly. However, there has been a 22

percent decrease in petrol consumption for the vehicle

fleet. The reduced petrol consumption is mainly due to

downsizing of a majority of vehicles from six- to four-

cylinder engines and reduction in distance travelled. Total

energy cost increased by eight percent during this period,

mainly due to the reasons above and higher petrol cost.

Future direction

The Energy Management Plan includes the Authority’s

policy directions, monitoring targeting and reporting

mechanisms and energy management strategies.

Downsizing of vehicles fleet to use four-cylinder cars and

shorter journeys will be reinforced, and upgrading of

office equipment to more energy efficient models are high

priorities.

Annual
Carbon

Total % of Total
Cost

Dioxide(CO2)
Fuel Energy Energy

Ex
Greenhouse

Consumed
GST

emissions
(GJ) (tonnes)

Electricity 2,182.5 59.2 $76,869 579.7

Unleaded Petrol 6,044.1 40.8 $196,148 398.9

Total 8,226.6 100.0 $273,017 978.6



54

The Authority is represented on several international and

national bodies and officers participate in numerous

working groups and committees associated with the

national food regulatory system. 

• Australia New Zealand Dairy Authorities Standards

Committee (represented by Chris Chan)

• Australian Food and Grocery Council Allergen Labelling

Forum (represented by Bill Porter)

• Australian Institute of Food Science and Technology Inc,

Food Microbiology Group (represented by Edward

Jansson, David Miles and Rod McCarthy)

• Australian Institute of Food Science and Technology

Organising Committee for the 12th Australian Food

Microbiology Conference & 2nd International Conference

on Microbial Risk Assessment: Foodborne Hazards

(represented by Edward Jansson, co-chair)

• Australian Institute of Food Science and Technology

Technical Committee for the 38th Annual AIFST

Convention (represented by David Miles)

• Australian Shellfish Quality Assurance Advisory

Committee (represented by Anthony Zammit)

• Beijing Olympics Expert Board on Food Safety

(represented by George Davey)

• Foodborne and other enteric diseases portfolio (FEDS)

(represented by Craig Shadbolt and Marianne Tegel)

• Food Communicators Group (represented by Catrin May)

• Food Regulation Standing Committee (FRSC)

(represented by George Davey)

• Food Regulation Standing Committee Implementation

Sub-Committee (ISC) (represented by George Davey and

Craig Sahlin)

• Food Regulation Standing Committee Working Groups:

- Agricultural and veterinary chemical residues in food

(represented by Chris Chan)

- Monitoring and Surveillance of antibiotic resistance.

(represented by Stefan Fabiansson/Lisa Szabo)

- Principles and protocols (represented by Lisa Lake)

• Food Regulation Standing Committee, Implementation

Sub-Committee Working Groups:

- Audit (represented by Edward Kraa)

- Carbon monoxide in fish and fish products (represented

by Lisa Szabo and Edward Jansson)

- Chemicals Response Plan (represented by Lisa Szabo)

- Consistent implementation (overarching strategy)

(represented by Craig Sahlin)

- Enforcement Policy (represented by Edward Kraa and

Christine Tumney)

- Food Medicine (represented by Michael Apollonov)

- Food Safety Management (represented by Kelly Collins)

- Health Claims Watchdog (represented by Peter

Sutherland)

- Incident Response Plan (represented by Chris Chan)

- Seafood Primary Production and Processing Standard

Implementation (represented by Edward Jansson)

- Surveys (represented by Lisa Szabo)

• Food Safety Information Council (represented by Catrin

May)

• Food Standards Australia New Zealand (FSANZ)

Standard Development/Implementation

Committees/Working Groups:

- Dairy (represented by Chris Chan)

- Food safety programs for catering (represented by Karen

Krist)

- Food safety programs for food service to vulnerable

persons (represented by Catherine Bass)

- Interpretive Guides for Standard 3.2.1 and Standard 4.2.1

(represented by Chris Chan and Catherine Bass)

- Mercury in fish (represented by Chris Chan/Edward

Jansson)

- Poultry (represented by Stefan Fabiansson/David Miles)

- Processing aids (represented by Bill Porter)

- P289 Manufactured & Fermented Meat Advisory Group

(represented by Christine Tumney)

• Industry Compliance Committee of Australian Fruit

Juice Association (represented by Bill Porter)

Our Committees
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• International Dairy Federation Program Coordinating

Committee (represented by George Davey)

• International Dairy Federation Standing Committee on

Marketing (represented by George Davey, Deputy Chair)

• International Dairy Federation Standing Committee on

Physico-chemical Methods of Analysis: Quality

Assurance, Statistics of Analytical Data, Sampling and

Risk Assessment of Residues and Contaminants

(represented by Chris Chan)

• International Milk Promotion Group (represented by

George Davey, President)

• Meat Industry Consultative Council (represented by

George Davey and Terry Outtrim)

• Meat Standards Committee (represented by Peter Day)

• National Association of Testing Authorities, Biological

Accreditation Advisory Committee (represented by

George Davey, Chair, and Lisa Szabo)

• National Livestock Identification System Advisory

Committee (represented by Peter Day)

• NSW Dairy Industry Conference (represented by Terry

Outtrim – ex-officio member)

• NSW Health Anaphylaxis Working Party (represented by

Bill Porter)

• NSW Health Regulators Forum (represented by Bill

Porter)

• NSW Interagency Advisory Committee on Gene

Technology (represented by Craig Sahlin and Chris

Chan/Lisa Szabo)

• NSW Meat Chemical Residue Consultative Committee

(represented by Peter Day)

• NSW Nutrition Network (represented by Catrin May)

• NSW Seafood Industry Conference (represented by

George Davey and Terry Outtrim)

• Poultry & Egg Industries Committee (represented by

George Davey and Terry Outtrim)

• Standards Australia Health and Food Sector Board

(represented by George Davey, Chair)

• Standards Australia New Zealand Joint Standards

Development Board (represented by George Davey)

• Standards Australia Committees:

- FT-024 - Food Products (represented by George Davey,

Chair)

- FT-024-05 - Dairy Products (represented by Chris Chan)

- FT-024-00-01 - Food Microbiology (represented by

George Davey, Chair and Chris Chan/Catherine Bass)

- FT/21 Committee - Meat for Human and Animal

Consumption (represented by Peter Day)

- FT/25 Committee – Detergents and Sanitisers in the

Food Industry (represented by David Miles)

• Interagency Committee on MRL Setting (represented by

Chris Chan/Edward Jansson)
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Our Future
The Authority has developed a three-year Strategic Plan

(2006/09) which clearly outlines the Authority’s goals and

objectives.

The strategic plan identifies 11 milestones which should

be achieved by June 2007 to enable the Authority to reach

its goals set for 2009. These June 2007 Milestones are the

Authority’s strategic priorities for the coming 12 months.

June 2007 Milestones

1 Baseline level of foodborne illness in 

NSW established

2 Transition to approved auditor system underway

3 Local Government framework implemented 

4 Agency repositioned to support new partnership

model (internal culture)

5 Scheme evaluation program implemented

6 Consumer education business case funded

7 New & long-term science strategy developed 

8 Workforce development program commenced 

9 Information management infrastructure developed 

10 Options for alternative funding sources scoped

11 Results and Services Plan operational
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• Secure, sustainable and diverse funding framework implemented
• Agency revenue is sufficient to meet capital and recurrent expenditure 

requirements

• % of staff engaged in training and development programs
• % of staff who believe they have the skills and support required for their duties

• Effective representation and targeted leadership in national forums
• Effective participation in international forums

• Authority advice/information included in media coverage of all 
major food safety issues

• % of advice-seeking calls to Consumer & Industry Contact Centre
• Number of visits to fact sheets on website

• % of consumers aware of hygienic food handling
• % of consumers who know how to interpret a food label

• Average rating score for audited/inspected businesses
• Average inspection rating for unlicensed businesses
• % of products surveyed that comply with labelling regulations

• % of audit program undertaken by Authority-approved external auditors
• % of councils undertaking Category B or C food regulatory work
• % of councils participating in the regional forums

• Decrease of the foodborne illness trend
• % decrease in illness due to targeted pathogens 

Reduced Foodborne Illness

Local Councils & Approved Auditors
Are Partners In Food Regulation

Food Industry Produces
Safe & Correctly Labelled Food 

Empowered Consumers 
Manage Food Safety Risks

Effective Local 
Government Involvement

Nationally Influential and 
Internationally Engaged

Proficient & Well 
Supported Staff

Secure & Diverse Funding

Strategic
Communications

Maximise Funding
Sources

Science & Evidence 
Based Approach

Proactive Role in
Relevant Forums

Consultative
Through-Chain Risk 
Approach

Workforce Development
& Support

Manage Agency
Performance

Consumer Focus

Strategic Pathways

2007 Scorecard 2009 Outcomes



58

Strategic Communications
• Open and responsive communications practices

• Communicate changes to regulatory model to 

stakeholders 

• Ensure communications meet audience needs 

• Share issues management outcomes with stakeholders

• Communications mechanisms linked and diverse

• Website delivers live information

• Maximum use of media to deliver key messages

Science & Evidence Based Approach
• Foodborne illness data analysis feeds back into program

design and priorities

• Food safety schemes supported by current science and

best practice

• Base issues management on risk assessment

• Survey program targeting problem areas 

• Maximise use of laboratory services

• Build science partnerships

Consultative Through-chain Risk Approach
• Regulatory intervention based on risk and consistent

through-chain 

• Consult proactively with industry and other stakeholders

• Build partnerships with local government and approved

auditors

• Ensure effective Authority intervention through

verification and enforcement action

Manage Agency Performance 
• Use Results and Services Plan to drive Authority

performance

• Align Strategic Plan and Corporate Planning framework

with Results and Services Plan

• Link workforce development and review framework to

Results and Services Plan

• Evaluate and review Authority programs

Maximise Funding Sources
• Appropriate industry and Government funding balance 

• Explore additional funding sources, including fee-for-

service opportunities

• Agency culture includes focus on commercial

opportunities

Proactive Role in Relevant Forums
• Participate actively in national regulatory forums,

focussing on areas relevant to 2009 targets

• Participate actively in FSANZ processes

• Coordinate input from relevant NSW agencies

• Tap into Australia’s work in international forums 

• Enhance Authority’s network in regional NSW

Workforce Development & Support
• Workforce development and review framework linked to

new regulatory model

• Workforce culture repositioned

• Recruitment, training programs and succession

planning aligned with new regulatory model

• Infrastructure supports new staff roles

Consumer Focus 
• Consumer needs considered within entire Authority

work program

• Agency culture includes focus on consumer needs

• Strengthen relationships with relevant consumer

organisations 

• Maximum leverage of events for consumer education

Strategic Pathways
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for the NSW Food Authority 2005/06
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BEGINNING OF AUDITED FINANCIAL REPORT
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NSW FOOD AUTHORITY 
ABN 46 080 404 416

NOTES TO AND FORMING PART OF THE FINANCIAL REPORT
FOR THE YEAR ENDED 30 JUNE 2006
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6 Avenue of the Americas, Newington NSW 2127
PO Box 6682, Silverwater NSW 1811  
Tel: 02 9741 4777  Fax: 02 9741 4888
Internet: www.foodauthority.nsw.gov.au

Consumer and Industry Contact Centre  
Tel: 1300 552 406 Fax: 02 9647 0026
Email: contact@foodauthority.nsw.gov.au 

Office hours 8.30am to 5.30pm Monday to Friday 
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