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The Original Framework – 2015 
Drivers for the establishment of United Fresh TAG 

Yersinia Pseudotuberculosis Outbreak
- Lettuce & Carrot suspected as carriers.

Fonterra Whey Protein Botulism Scare

Nervous Regulators
- New Zealand’s image.
- Potential Best Practice Gaps.
- Export earnings impacts.
- Consumer perception.

In 2015, the focus 
of TAG was on 

Food Safety 
Management in 
New Zealand.
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The Original Food Safety & Traceability Framework

 

Food Safety & 
Traceability in the 

New Zealand 
Horticulture / 

Produce Industry 

Ministry for Primary Industries and 
Ministry of Health Objective:  
• To maximise the recognition of wider 

good industry programmes through 
increased confidence in the industry 
framework. 

NZ Industry Bodies Objective:  

• To provide foresight, guidance 
and leadership on all food 
safety issues to its members 
and for the industry as a 
whole. 

Private Business 
Schemes Objective:  
• To base their work 

on the New 
Zealand   FS & T 
Framework. 

Retailer Business Schemes 
Objective: 
• To have New Zealand retailers 

operating within the New 
Zealand industry FS & T 
Framework and to actively 
engage and take initiative. 

• To encourage and promote 
integrated Food Safety 
practices throughout the 
supply chain. 

• To have offshore retailers 
afford equivalency with their 
schemes. 

  

PMA ANZ Objective: 
• To integrate PMA 

ANZ activity within 
the New Zealand  
FS & T framework 
as appropriate 
level. 

Standards Objective: 
• Generally agreed objectives 

are underpinned by 
appropriate standards. 
Objectives should be ‘whole of 
chain’ oriented. 

Verification Objective: 
• To increase the integrity and 

robustness of industry owned 
independent verification and 
to maximise recognition by 
regulators and private 
schemes.  

Research Bodies Objective: 
• To explore opportunities and 

synergies and to ensure that 
produce related research is not 
only conducted but done so in 
a coordinated fashion. 

Systems Objective: 
• To define the elements and 

commonality of effective Food 
Safety systems and enhance 
effectiveness, integrity, rigour 
and progress improvement.  

Training & Competence Objective: 
• To establish fruit & vegetable focussed 

Food Safety training along the supply 
chain, including on-farm based, post 
harvest, retail, based on accessible 
and affordable e-learning methods. 
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Major United Fresh Food Safety Activities – 2015-2023 

2018-2020 Sustainable Farming Fund Traceability Project
- Ineffective Industry Traceability Systems.
- GS1 standards based.

2020-2021 NZFSSRC Risk Ranking Project
- Identified the most significant risk crops 
- Bean sprouts, Berries, Leafy greens, and netted Melons
- Water, Workers, and Waste are the overarching themes of 

how produce is contaminated.
- Also identified industry experts and opportunities for better 

industry coordination.
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Major United Fresh Food Safety Activities – 2015-2023 

2022-2023 Chair, NZFSSRC Horticulture Advisory Group

- The objective is to work on achieving greater coordination 
across the produce supply chain for food safety activities.

- Championing the Risk Ranking outcomes as the road map 
of what we need to work on as an industry

2023 Flooded Land and Food Safety Implications 

- Supported by United Fresh to get the project started.
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New Zealand’s Regulatory Food Safety Landscape – 2023

Parliament

Government

Minister for Food Safety

Ministry for Primary Industries

Food Safety New Zealand 

Food Act 2014

Food Act 2014 Regulations

Food Safety Measures

Food Control Plans (FCP) (Higher Risk)

Templated FCP 
(approved and verified by MPI)

MPI Template FCP Industry template 
FCP 

Custom FCP

Individually 
approved FCP

National Programmes (Lower Risk)

NP3 (Higher Risk)

Juices & processed 
herbs/spices

NP2 (Medium Risk)

Frozen/dehydrated 
fruit & vegetables

NP1 (Lower Risk)

Growing/packing 
produce
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New Zealand’s Regulatory Food Safety Landscape – 2023
Produce Industry Relevant Details

Food Safety Measures

Food Control Plans 
(FCP) (Higher Risk)

Templated FCP 
(approved and 

verified by MPI)

MPI Template 
FCP

Industry 
template FCP 

Custom 
FCP

Individual 
MPI approved 

FCP

National Programmes 
(Lower Risk)

NP3 
(Higher 

Risk)

Juices & 
processed 

herbs/spices

NP2 
(Medium 

Risk)

Frozen or 
dehydrated 

fruit & 
vegetables

NP1 
(Lower 
Risk)

Growing or 
packing 
produce

The Problem

- Fresh produce is diverse and 
has very different risk profiles 
that do not fit into neatly 
drawn boxes!

- The regulator’s can’t cope with 
the variability 

- Much of Industry sees Food 
safety as a tick the box 
compliance exercise
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Influences in the Regulatory Food Safety Landscape

National Industry 
Bodies & their 
organisation

Significant Supply 
Chain Participants & 

their expectations

International 
Agreements

Global & Domestic 
Research 

Organisations

Foodborne Illness 
Outbreaks Other Ministries

Global Industry 
Private Standards 

Bodies

Consumers & 
Consumer  Groups

Global Regulatory 
Standards Bodies

Regulatory Food 
Safety Landscape
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The 2023 Fresh Produce Food Safety Landscape
Food Act 2014

- Introduction of National Programmes and 
Food Control Plans – Differentiating Risk 
Levels.

Global Industry Standards (Private Schemes)
- Additional requirements offshore customers 

are placing on New Zealand produce sector, 
e.g., GFSI.

Global Bilateral Regulatory Standards
- New rules exporters are expected to comply 

with, which will affect NZ industry behaviours.

Increased Environmental Risks
- Weather events, competition for water 

resources and evolving microbiological 
hazards

In other words, it is complicated! 9



The Food Safety Focus Within the Fresh Produce Industry

10

Organisation Core Focus Observation
MPI / Food Safety New Zealand Regulatory Food Act 2014, especially NP1 at production level.

Horticulture New Zealand Advocacy Aim to influence policy making 

NZGAP / Global GAP Systems Oversight & 
Accreditation

Originally production focused, with broader 
sustainability elements being added.

Product Groups Crop specific grower 
support

20 product groups affiliated with Horticulture New 
Zealand. Several others acting independently, e.g., 
Mushrooms, Blueberries etc.

NZ Food Safety Science Research 
Centre (NZFSSRC)

Research, all food, 
including produce

Virtual structure, involving several universities and food 
research institutes. Produce needs to engage to be heard. 
Currently under MBIE review.  

Fresh Produce Safety Centre (FPSC) Research, singular 
fresh produce focus

Australian university based. Collaborates primarily with 
IFPA A-NZ. NZ can benefit on a case-by-case basis.

Food Safety Standards Australia 
New Zealand (FSANZ)

Regulatory Some FSANZ regulatory outputs apply in NZ, others do 
not. There are positives and negatives to this.

United Fresh Industry Coordination The necessary evil no one appears to have time for!



Food Safety Coordination Within The Industry is Ineffective

Observation as Chair, NZFSSRC Horticulture Advisory Group
- Lack of coordination between supply chain participants is 

slowing industry attempts to reduce food safety risks.

- The weather events of 2022/2023 highlighted the attitude 
that  food safety is considered another compliance activity 
imposed upon the domestic industry and growers.

- Export crop producers were more proactive in addressing 
weather related food safety challenges compared to 
producers solely focused on the domestic market.
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There is a need for more effective coordination 
between produce industry / supply chain 

groupings



United Fresh – Continued Food Safety related Actions
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- Educate industry through social media and workshops.

- Guide industry groups as to the food safety risks certain 
crops can present.

- Strengthen the  coordination role on food safety related 
strategies & actions along the fresh produce supply chain.



United Fresh – Continued Food Safety related Actions
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- Continue high level information provision and newsletters.

- Support  a 2024 listeria workshop with NZFSSRC, with a 
specific fresh produce component, as we have identified 
a significant knowledge gap in this area.

- Propose development of Microbial Testing management 
guidelines for the fresh produce industry (with NZFRSSC 
and science partners).

- Act as an industry food safety advocate through NZFSSRC 
in a coordinated/linking role with industry.



United Fresh – Food Safety Strategy

- Encourage the development of  guidelines for 
crops identified as higher risk that are not 
effectively covered by NP1 (Bean sprouts, 
Berries, Leafy greens, and Melons).

- Release a draft industry Food Safety 
Framework for consultation in February 2024.

- Workshop the draft framework with 
participants from along the entire produce 
supply chain in May 2024, possibly facilitated 
by NZFSSRC.

- Release the industry “Food Safety Framework 
for 2024 and beyond” in September 2024.
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Draft Food Safety Industry Framework 
Workshop proposed for May 2024.



Conclusion

Thank You.

tag@unitedfresh.co.nz 

The NZFSSRC Risk Ranking Project in 2020 
identified the way forward, as well as the 

needs across the fresh produce supply chain.

No one organisation can undertake all the 
work.

One  organisation needs to be the Food 
Safety champion for the industry. 

United Fresh can take that role.

15

mailto:tag@unitedfresh.co.nz

