
 

 
 
 
 
 
 

 

 

This newsletter provides information for the food industry, regulators and the general public about 

recent developments in food standards, food legislation and other food safety matters. 

Food safety when handling food 

Queensland Health have recently released a series of short vides providing information on how to ensure 

food safety when undertaking general food handling processes.  The videos are available at the Healthier, 

Happier website located at http://healthier.qld.gov.au/articles/ and cover: 

 Eggs – you’ll never guess why they can be dangerous 

 Chicken – why you shouldn’t wash it 

 Cross contamination – how bacteria can spread in a minute 

 Thawing and cooking – do it right and you’ll be right 

 Hand washing – it’s the easiest thing you can do 

 Cleaning – how to hit bacteria where it lives 

Ciguatera Poisoning  

Ciguatera is a form of food poisoning caused by eating warm water fish that carry the ciguatera toxin. The 

toxin is produced by a tiny organism that attaches itself to algae growing in warm reef areas. Small plant-

eating fish eat the toxic algae and are in turn eaten by larger predatory fish. 

Ciguatera poisoning has been associated with coral trout, spanish mackeral, red emperor, groper, reef cod, 

sturgeon fish, trevally and kingfish.   

Ciguatera toxin does not affect the taste, appearance or odour of the fish. It is not destroyed by freezing or 

cooking.  Cases of Ciguatera poisoning often increase during the warmer months, possibly because more 

people participate in recreational fishing activities and consume more fishing during the warmer months. 

Symptoms usually start one to 24 hours after eating a toxic fish and can include: 

 tingling and numbness in fingers, around lips, tongue, mouth and throat 

 burning sensation or pain on contact with cold water 

 joint and muscle pain, weakness, cramps 

 nausea, vomiting, diarrhoea, abdominal cramps 

 headache, fatigue, fainting 

 extreme itchiness 

 difficulty breathing 

Symptoms may last from days to weeks, and occasionally several months.  Individuals should seek medical 

attention at the first sign of symptoms. Treatment may involve rehydration with intravenous fluids.  
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What’s happening in Queensland? 

New web content 

As part of the transition to the whole of government website format, the food safety webpage and content 

on the Queensland Health website has been updated and reviewed, the main changes include: 

 translation of documents into the current Departmental template 

 less attachments, with the information now included as page content 

 the removal of FSP Master which is replaced by a number of industry specific templates in MS Word 

which food businesses can alter to reflect their practices 

 the separation of public facing information and industry information  

The new web content can be accessed can at: 

 public information - www.qld.gov.au/health/staying-healthy/environmental/food/index.html  

 industry information - www.health.qld.gov.au/public-health/industry-environment/food-safety/default.asp 

The previous page located at www.health.qld.gov.au/foodsafety will redirect users to the industry page, 

however, if you have any bookmarks to individual documents or pages you will need to update these. 

The auditor information including forms and templates can be accessed directly via 

www.health.qld.gov.au/public-health/industry-environment/food-safety/auditing/tools/default.asp.  

The new format is designed to provide improved search function for users.  Should you be unable to locate 

any information or identify any issues or discrepancies, can you please contact Food Safety Standards and 

Regulation on 3328 9310 or via foodsafety@health.qld.gov.au.   

What’s happening nationally? 

Sale of raw apricot kernels prohibited 

Information reproduced with permission of Food Standards Australia New Zealand  

The retail sale of raw apricot kernels is prohibited from 7 December 2015, when changes to the Australia 

New Zealand Food Standards Code come into effect.  

Food Standards Australia New Zealand (FSANZ) Chief Executive Officer Steve McCutcheon said FSANZ 

has found that raw apricot kernels (both with and without skin) pose an acute public health and safety risk. 

“Raw apricot kernels contain cyanogenic glycosides, which are broken down to release cyanide when 

eaten,” Mr McCutcheon said. 

“There have been a number of cases of cyanide poisoning related to consumption of apricot kernels, with 

some consumers eating them believing they can help cure or prevent cancer, although there is no credible 

evidence that is the case.” 

The prohibition does not apply to apricot kernel-derived ingredients which can be shown to be safe to use 

as ingredients in other foods.  

www.qld.gov.au/health/staying-healthy/environmental/food/index.html
www.health.qld.gov.au/public-health/industry-environment/food-safety/default.asp
www.health.qld.gov.au/foodsafety
http://www.health.qld.gov.au/public-health/industry-environment/food-safety/auditing/tools/default.asp
foodsafety@health.qld.gov.au
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Results of survey of chemicals in food from packaging reassuring 

Information reproduced with permission of Food Standards Australia New Zealand  

The results of a survey on packaging chemicals in food are reassuring for consumers, Food Standards 

Australia New Zealand (FSANZ) Chief Executive Steve McCutcheon said today.   

Mr McCutcheon said the second phase of the Australian Total Diet Study looked at chemicals that might 

migrate from packaging into food.  

“There were no detections at all for half of the 30 chemicals,” Mr McCutcheon said.  

“We detected very low residues of some chemicals in a small number of samples. After undertaking a very 

conservative safety assessment on these very low levels, FSANZ has concluded there are no safety 

concerns.  

“The screening study identified that further work was required for two of the chemicals tested for 

(phthalates) and FSANZ will be sampling a wider range of foods for these chemicals so a full dietary 

exposure assessment can be undertaken.  

 “The ATDS results will inform an ongoing review of current food packaging regulations.”  

Further information regarding the summary of analysis, future work on food packaging and the final report 

can be found at www.foodstandards.gov.au/media/Pages/Results-of-survey-of-chemicals-in-food-from-

packaging-reassuring.aspx  

Subscription requests 

If you wish to subscribe or unsubscribe to the Food Safety Update newsletter email distribution list, please 

email your request to Food Safety Standards and Regulation at foodsafety@health.qld.gov.au.  

FSANZ also has a free electronic subscription service that sends alerts about newsletters and other news 

items, allowing you to keep up with the latest developments in food regulation. To subscribe, go to 

www.foodstandards.gov.au/media/ pages/subscriptionservice.aspx. 

 

 

 

http://www.foodstandards.gov.au/media/Pages/Results-of-survey-of-chemicals-in-food-from-packaging-reassuring.aspx
http://www.foodstandards.gov.au/media/Pages/Results-of-survey-of-chemicals-in-food-from-packaging-reassuring.aspx
mailto:foodsafety@health.qld.gov.au
http://www.foodstandards.gov.au/media/%20pages/subscriptionservice.aspx

