
 

 
 
 
 
 
 

 

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 raw chicken and eggs 

Queensland has been experiencing very high levels of Campylobacter and Salmonella notifications.  
Campylobacter and Salmonella are bacteria which cause gastroenteritis (commonly known as “gastro”) and 
are generally associated with raw chicken and eggs. 

To help reduce foodborne illness, people handling raw chicken and eggs should: 

 always wash hands before and after handling raw chicken and eggs 

 prevent cross contamination by using separate chopping boards, tongs, knives, containers and other 
equipment when storing, preparing, handling and cooking raw and ready to eat food 

 never use cracked or dirty eggs  

 store chicken and egg products below 5 degrees Celsius and return to the refrigerator within two hours  

 do not wash eggs or raw chicken, this can increase the chance of the bacteria spreading 

 cook chicken thoroughly so that there is no pink meat and the juices run clear 

 do not prepare raw eggs products such as mayonnaise, aioli, hollandaise, mousse and tiramisu too far in 
advance and keep refrigerated until required. 

Further information regarding Campylobacter, Salmonella and the recent outbreaks can be found on the 
Queensland Health website at www.health.qld.gov.au/news-alerts/health-alerts/gastro/default.asp.  

*To aid in the reduction of these incidents, please feel free to disseminate this information to consumers in 
your food business or reproduce in any newsletters or other publications that are disseminated to members 
of the public. 

Reminder for food businesses 

Suspected intentional contamination of food 

Food businesses are reminded that it is a requirement of the Food Act 2006 for incidents of suspected 
intentional contamination of food to be reported to 13HEALTH (13 43 25 84).  It should not be automatically 
assumed that all foreign matter contamination is an issue with the manufacturing process.   

This reminder is on the back of two incidents of needles found in bread purchased in a store.  The customer 
reported the matter to the store who referred it back to manufacturer.  The manufacturer then undertook an 
internal investigation before finally reporting the incident to Queensland Health around 10 days after the 
event.  Should this food have been intentionally contaminated, notification to the relevant agency 10 days 
after the fact, does not allow processes to be implemented to prevent reoccurrence and ensure the health 
and safety of the community. 
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What’s happening in Queensland? 

Local government report 

The 2013-2014 report on local government activities under the Food Act 2006 has recently been released 
and is available at www.health.qld.gov.au/foodsafety.   

The report identified an 8% increase in the number of licenced food businesses in the State, bringing the 
total to 27,461, there was a 13% decrease in the number of full time equivalent (FTE) employees committed 
to food regulation but a 30% increase in the number of scheduled inspections of licenced food business 
undertaken compared to the 2012-2013 year 

The report identified that 53 of the 78 local governments required food safety supervisors to possess the 
recommended competencies as contained in the endorsed guideline and that only 82% of licensed food 
businesses had a nominated food safety supervisor.  This demonstrates some of the concerns relating to 
the food safety supervisor provisions. 

Improvement notices were the most common enforcement action undertaken by local government with a 
total of 2,242 issued across the State, an increase 31% since the previous reporting period.  There was 
also a 28% increase in the number of prosecutions undertaken for the reporting period.  This increased 
enforcement action by local government is despite a small decrease (2%) in the number of complaints 
received. 

What’s happening nationally? 

Consumption of apricot kernels 

Some plant based foods, such as raw apricot kernels, contain cyanide glycosides and can pose a risk to 
consumers. Apricot kernels are edible nut-like objects found in the stone of fresh apricots. 

Some raw apricot kernels are promoted as an alternative therapy for cancer treatment. However the Cancer 
Council of Australia states that they are not only ineffective at treating cancer but could also be very 
dangerous. There have been reports of poisoning incidents in Australia, New Zealand, Canada, United 
Kingdom and Europe from eating raw apricot kernels.  

FSANZ advises that it is unsafe for adults to eat more than three raw apricot kernels per day. Children 
should not eat any. 

Consuming processed foods derived from apricots such as apricot nectar or products made with apricot 
kernels as an ingredient (e.g. amaretti biscuits, almond finger biscuits, apricot jams)  doesn’t pose a risk 
because processing or cooking these foods reduces cyanide to safe levels.  

FSANZ is working on a proposal to consider how best to manage the risk of cyanide in raw apricot kernels. 
See the FSANZ website www.foodstandards.gov.au for further information 

Consumption of raw milk 

Following a recent incident in Victoria involving five cases of gastroenteritis illness in children, all of whom 
drank unpasteurised milk sold as a ‘bath’ or ‘cosmetic’ milk, the Department of Health has renewed their 
concern regarding the sale of raw milk due to the bacterial load found in products tested.   
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The Department has previously released media statements and issued retail warnings advising of the 
health impacts of consuming these products, and continues to warn consumers of the significant risks to the 
health and safety of Queenslanders by consuming or bathing in these products. 

Nationally, Health Ministers are working together to address this issue and reach a consistent approach to 
ensure the safety of all Australians. 

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. 
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