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Food Standards
up for  review
A  brief  by Robin Taubenfeld

Noticed the angry farmers taking to their tractors in the
streets of  Tasmania  recently?  Amongst the many challenges
that face our nation's farmers and food consumers is the
accuracy of food labelling.  We need to be concerned because
until we know where our food is coming from, we can't really
know what's in it, as labelling laws differ overseas.

Food Standards Australia New Zealand (FSANZ)
makes the regulations which govern what type
of technology can be used on food, what sort
of  labelling will be required, what sorts of  food
will be available on the market. Basically they
regulate what we eat.  Each Austral ian state
and territory plus the federal governments of
Australia and New Zealand are represented on
FSANZ’s Ministerial Council.

Here’s a few delicious morsels of info about
what’s going on in the food regulation world
today. If your appetite has been wetted,  check
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it . . .out the FSANZ website for more details:
www.foodstandards.gov.au

CoOL Labelling – Do you know where your food comes
from?
FSANZ is considering revising the regulations about County
Of Origin Labelling (CoOL) for food including some unpackaged
products. According to Food Standards Australia New Zealand
on July 28, Parliamentary Secretary for Health Aging Christopher
Pyne, announced that the Australia and New Zealand Food
Regulation  Ministerial Council would consider the final

country of origin labelling  proposal at its meeting in
Sydney on 28 October 2005.

Compulsory CoOL Labell ing would al low consumers to
make more informed choices about what they purchase
and could faci l i tate consumers choosing local products
or more environmentally sustainable production of foods.
The inclusion of unpackaged goods  is significant as unpackaged
goods, such as fruit, have generally been exempt from
individual labelling.

“Stakeholders” are divided about CoOL labelling’s merits,
some wanting labell ing to be voluntary or less rigorous.

Studies in the US show that “consumers would overwhelmingly
choose domestically produced food and would even pay
more for it.”  (Food Alert! Public Citizen Feb/March 2005)

FSANZ will be considering a “Final Assessment Report”
about CoOL labelling in September before presenting it to
the Ministerial Council in October. Consultation on the
discussion paper will be from 10 August until 2 September
2005.  And remember,  we are all “stakeholders”!

If you are interested in receiving a copy of the CoOL
discussion paper or commenting on other food regulation

proposals,  contact  FSANZ:

In Australia:  info@foodstandards.gov.au
 phone (02) 6271 2222

fax (02) 6271 2278
In New Zealand: info@foodstandards.govt.nz

phone (04)  473 9942
fax (04) 473 9855

As Health ministers from each state and federal
government are on the Ministerial Council, you can also
contact them for more information or to voice your
concerns.  See the action section on back for details.

The consumer, as a stakeholder, could only
benefit from being informed.

According to the Australian Consumer’s Association
Food Policy coordinator, Clare Hughes, “Australian
consumers are interested in where their food
is coming from. This might be because they
want to choose to support local businesses
or because they are concerned about the safety
of food originating from particular countries."
(05/05/05 - www.choice.com.au/)

 The  consumer's r ight to chose depends on
clear and understandable labelling.



GMO’ s are GO! Genetically
Modified Foods up for approval

Many genetically modified foods and processing aids are
already approved for consumption in Australia and New
Zealand.  Information and documentation about these
products often uses language that is not always straight-
forward or easily understandable to the untrained eye!
Look for phrases such as “insect- protected” or “herbicide
resistant” and beware, an enzyme used in processing food
is not “food” and therefore may fall under different
standards and regulatory guidelines.

Make sure you contact Food Standards Austral ia
New Zealand to express your concern.
www.foodstandards.gov.au

Produced Using Gene Technology in the
Code.
 “The genetic modification involved the
transfer of the following synthetic genes
derived from bacterial genes into the
corn plant:

 FSANZ has recommended approval of the sale and use of
the sale and use of food derived from corn line DAS-59122-7
in Australia and New Zealand.  This recommendation is now
at the discretion of the FSANZ Ministerial Council to either
review or let be gazetted into regulation.
www. foods tandards .gov.au /_s rc f i l es /A543GMcornFAR_FINAL.doc

2.  Final Assessment  Pending: Public Submissions
welcome: Application A553    Food Derived from glyphosate-
tolerant cotton line Mon  88913 Deadline for public
submissions:  6pm (Canberra time) 14 September 2005

Monsanto Australia Limited applied on 17 November 2004
for approval for food derived from herbicide-tolerant cotton
line MON 88913 (Roundup Ready  (r) Flexcotton).
“The genetic modification involved the transfer into the
cotton plant of the epsps gene derived from the bacterium

Our Concerns: Herbicides in our food.
Glyphosate and Glufosinate are herbicides used

widely in agriculture.   Foods are being genetically
engineered by the chemical companies that produce

these herbicides to tolerate their products.  A bacteria
is often used as the vector to transfer the genetic

material to the crop species DNA.   The use of
Glyphosate tolerant species poses  the risk that higher
levels of  herbicide residue may occur in our foods and

the environment, and may lead  to poisoning, cell
mutation (cancer) and/or birth defects.  Glufosinate is

particularly persistent in the environment. (See
Pesticide News at www.pan-uk.org for more info).

Current Genetically Modified
Food applications:

1.   Appr oved by FSANZ  - Up for
Ministerial Discr etion: Application
A543 - Food from Insect-protected,
Glufosinate Ammonium-tolerant Corn
Line 59122-7.

Dow Agr oSciences applied on 8 July
2004 seeking approval for food derived
from insect-protected, glufosinate
ammonium-tolerant corn line DAS-
59122-7 under Standard 1.5.2 – Food

·  the maize-optimised synthetic cry34Ab1 and
cry35Ab1 genes derived from Bacillus
thuringiensis, which express the insect-specific
protein ä endotoxins Cry34Ab1 and Cry35Ab1; and

·  the plant optimised synthetic phosphinothricin-
acetyltransferase gene, pat, derived from
Streptomyces viridochromogenes, which expresses
the enzyme phosphinothricin-acetyltransferase
(PAT), conferring tolerance to the herbicide
glufosinate ammonium."

Agrobacterium sp. Strain CP4.  The epsps gene encodes
the enzyme 5-enolpyruvylshikimate-3-phosphate
synthase (CP4 EPSPS), which confers tolerance to the
herbicide glyphosate.

 A Draft Assessment of the Application, including a
detailed safety assessment of food from herbicide-tolerant
cotton line MON 88913, has been completed and public
comment is now being sought to assist in the Final
Assessment of the Application.” www.foodstandards.gov.au/

_s r c f i l e s /A553GMco t t onDAR_F INAL .doc

3. Draft Assessment Pending: Public Submissions
welcome:  Application 564 - Food derived from insect-

protected corn Deadline for public
submissions:  6pm (Canberra time) 14

September 2005

Syngenta Seeds Pty Ltd is seeking approval
for food derived from corn line MIR604,which
has been genetically modified to be resistant

to  three species of corn rootworm.    If
approved, food from this corn line will be able

to enter Australia and New Zealand as
imported products. The application is for use

of MIR604 corn as a food only.  At present,
GM corn cannot be grown commercially in

either country. If FSANZ accepts this
application, it will undertake a safety

assessment of the new GM corn to ensure
that it is as safe for consumers as its non-GM

counterpart.  www.foodstandards.gov.au/

_s rc f i l es /A564GMcorn IAR_F INAL .pd f

4.  GMOs in “Food Processing”
Draft Assessment Pending:  Public

Submissions welcome: Application A561
Phospholipase A1 as a processing aid

(Enzyme)  Deadline for public submissions:
6pm (Canberra time) 14 September 2005

FSANZ received an Application on 26 April 2005, from
Novozymes A/S, to amend Standard 1.3.3 – Processing
Aids of the Code to approve the use of a new enzyme,

phospholipase A1,  produced from a genetically
modified strain of Aspergil lus oryzae for use in cheese

manufacture.   Phospholipase A1 is produced, using
recombinant DNA techniques, from the host

microorganism Aspergil lus oryzae containing the
gene coding for phospholipase A1 from the fungus

Fusarium venenatum.
www. foodstandards .gov.au/_src f i les /
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Radiat ion is  not  a
food addi t ive
as  the  wor ld  remembers
Nagasak i  and  H i rosh ima,
 we  look  a t   the  nuc lear
indus t ry ' s
spread  in to  food  and
ag r i cu l t u re

On Augus t  6  and  9 ,  the  wor ld
re f lec ted  upon  60  years  s ince  the
Un i ted   S ta tes ’  d ropp ing  o f  two
a tomic  bombs  on  Japan  –  the
beg inn ing  o f  the  nuc lear   age .   The
devas ta t i on  caused  by  the  bombs
led  the  US to  search  to  improve   the
image o f  nuc lear  techno logy  by
promot ing  i t s  “peace fu l ”  uses .  One
of   these  was  the  i r rad ia t ion  o f  food .

I t  i s  no  sec re t  tha t  i n  the  cu r ren t
po l i t ica l  c l imate,  the name of  the
game is  nuc lear  expans ion ,  and  tha t
the  In ternat iona l  A tomic  Energy
Agency  ( IAEA)   i s  an  ac t i ve
promote r  o f  the  nuc lear  indus t ry  no t
a  watchdog  fo r  nuc lear   sa fe ty.

The IAEA works  hand in  hand w i th
o rgan isa t ions  inc lud ing  the  Wor ld
Hea l th  Organ isa t ion  (WHO) and the
Food and Agr icu l tu re  Organ isa t ion
(FAO)  to  p romote  i t se l f  as  an
organ isa t ion  tha t  i s   work ing  to  use
sc ience  and  techno logy  to  feed  the
poor  and  f ind  so lu t ions  wor ld
prob lems.   In  do ing  so ,  i t  fu r thers
i ts  mandate  o f   " fos te r ing  . . .nuc lear
techno log ies"   wh ich  i t  c la ims are
benef ic ia l  fo r  human deve loment .
( IAEA Bul le t in,  March 2005)

The IAEA is  now promot ing nuc lear
techno logy  to  bo th   i r rad ia te  and
genet ica l ly  muta te  food.

I r rad ia t ion  i s  the  p rocess  o f
expos ing  p roduc ts  to   rad ia t i on   as  a
s ter i l i sa t ion  techn ique.   Whi le  f i rs t
wor ld  consumers  a re  skept ica l  o f  the
benef i t s  and  sa fe ty  o f  i r rad ia ted
food ,  the  IAEA and  i t s  par tners  a re
promot ing  the  p rocess  in  th i rd  wor ld
coun t r ies .

 In  2003,  the  European Un ion banned
fur ther  i r rad ia t ion  approva ls  and
ant i - food i r rad ia t ion  campaigns are
growing  s t ronger  in  Europe,  the  US
and Aust ra l ia .

The IAEA,  however,   ta lks  about  the
process  as  we l l -accep ted .   No
wonder,  however,  when the i r
research ,  such  as   “Pub l i c

The nuc lear   i r rad ia t iono f  food is  a
d i rec t  descendan t  o f  t he  “A toms
for  Peace”  p rogram  deve loped
af ter  WW2.   X- ray  beam and
Elect ron beam i r rad ia t ion are  a lso
commerc ia l  uses  o f  techno logy
deve loped fo r  mi l i ta ry  purposes .
The  use  o f  rad ia t ion  to  muta te
c rops  i s  an  ex tens ion  o f  the  nuc lear
experiment.

The  nuc lear  cyc le  beg ins  here  in
Aust ra l ia ,  w i th  the min ing o f
u ran ium.   I t  con t inues  here  w i th
v is i t ing  nuc lear  warsh ips  in  our
por ts ,  the  use  o f   nuc lear  mate r ia ls
in  our  reactor,  in  smoke a larms,  and
in   th ree nuc lear  i r rad ia t ion
fac i l i t ies .   I t  cu lminates  on our
d inner  tab les  as  i r rad ia ted  food .

For  the i r  p lace  in  the  nuc lear  cyc le
and  the  damage  they  can  do  to  ou r
food ,  our  loca l  economies  and
agr icu l tu re ,   food i r rad ia t ion   and
crop  muta t ion  a re  no t  peacefu l
techno log ies .

When numerous  a l te rna t ives  ex is t ,
ne i ther  ex tend ing the she l f  l i fe  o f
food ,  nor  s te r i l i s ing  p roduc ts  a re
leg i t im isa t ions  o f   the   nuc lear
indus t ry  -  t he  dead l ies t  i ndus t ry
on  ea r th .

Acceptance  and  Marke t  Deve lop-
ment  o f  I r rad ia ted  Food in  As ia
and  the  Pac i f i c ”   was  conduc ted
wi th  the a im of  “ach iev ing wide
accep tance  o f  i r rad ia ted  foods  by
the  pub l i c  and  p romot ing
domest i c  and  in te r -coun t ry  t rade
of  i r rad ia ted  products . ”  ( IAEA/
FAO  Coord ina ted  Research
Project (CRP) 2001, p1)

TheIAEA/FAO on l ine  newsle t te r
Food  and  Env i ronmen ta l
P ro tec t i on  i s  a  g rea t  sou rce  o f
in format ion on the i r  cur rent  work
promot ing  food i r rad ia t ion  around
the  wor ld . w w w. iaea .o rg /
p r o g r a m m e s / n a f a / d 5 / p u b l i c / f e p - n l - 8 -
1 . p d f

There  a re  a l te rna t i ves  to
i r rad ia t ion,  inc lud ing c lean,  safe ,
worker  f r iend ly  food product ion
prac t i ces .   I t  i s  no  su rp r i se  tha t
the IAEA is  work ing to  promote
nuc lear  s te r i l i sa t ion  or  decontam-
ina t ion  o f  th i rd  wor ld  p roduc ts ,  a
major  source for  g lobal  mul t i -
na t iona l  food  ingred ien ts ,  ra ther
than work ing wi th  communi t ies  to
e l im ina te  the  t rue  source  o f  poor
p roduc t ion  p rac t i ces :  cos t -sav ing
by  ag r i -bus iness  and   unequa l
d is t r ibu t ion  o f  resources .

Crops made f rom  ' rad iat ion-
mutated '  (genet ica l ly  eng ineered)
seed  a re  a lso  now on  the  marke t .

In Vietnam,
T h e  I A E A  h a s  s u p p o r t e d  t h e
u s e  o f  n u c l e a r  t e c h n i q u e s  t o
i n d u c e  g e n e t i c  v a r i a t i o n s  f o r
t h e  i m p r o v e m e n t  o f  l o c a l
l a n d a c r e s  o f  r i c e . . .

T h e s e  n e w  l o c a l  v a r i e t i e s ,
w i t h  e n h a n c e d  a g r o n o m i c
c h a r a c t e r i s t i c s  a n d  e x p o r t
q u a l i t y,  a r e  r e s u l t i n g  n o t  o n l y
i n  h i g h e r  p r o d u c t i v i t y,  b u t  i n
m o r e  c o m p e t i t v e  p r i c e s  o n
t h e  w o r l d  m a r k e t .    ( I A E A
B u l l e t i n ,  0 3 / 0 5 ,  p . 1 8 )

The two var ie t ies  a re  known as
TNDB-1000 and THDB.

M r.  P h a m  Va n  R o ,  s e n i o r  r i c e
b r e e d e r  a t  t h e  C u u  L o n g
D e l t a  R i c e  R e s e a r c h  I n s t i t u t e
( C L r r I )  e x p l a i n s ,  " T h i s  w a s
t h e  f i r s t  t i m e  t h a t  r a d i a t i o n -
i n d u c e d  m u t a t i o n s  w e r e

I n t e r n a t i o n a l  A t o m i c  E n e r g y
Agency  ( IAEA)  ch ie f  Mohamed
E l B a r a d e i :

“ I t  h a s  a l w a y s  b e e n  h o p e d  t h a t
t h e  a t o m i c  b o m b i n g  o f
H i r o s h i m a  a n d  N a g a s a k i  s t a n d
a s  c o n s t a n t  r e m i n d e r s  o f  w h y
p r e v e n t i n g  t h e  f u r t h e r  u s e  a n d
p r o l i f e r a t i o n  o f  s u c h  w e a p o n s  —
a n d  w h y  n u c l e a r  d i s a r m a m e n t
l e a d i n g  t o  a  n u c l e a r  w e a p o n - f r e e
w o r l d  —  i s  o f  u t m o s t  i m p o r t a n c e
f o r  t h e  s u r v i v a l  o f  h u m a n k i n d
a n d  p l a n e t  E a r t h , ”  ( R e u t e r s ,
A u g u s t  8 ,  2 0 0 5 )

u s e d  f o r  v a r i e t y  d e v e l o p m e n t  i n
t h e  M e k o n g  D e l t a .   B e c a u s e  o f
t h e i r  r a p i d  s u c c e s s  a n d
a c c e p t - a b i l i t y  b y  f a r m e r s ,
i n d u c e d  m u t a t i o n s  t h r o u g h
n u c l e a r  t e c h n i q u e s  h a v e
b e c o m e  o n e  o f  t h e  m a i n
m e t h o d s  f o r  c r o p  i m p r o v e m e n t
a t  C L R R I  ( I b i d ,  p .  1 9 )



Food S t andards  Aus t ra l ia  New Zea land  (FSANZ)
makes  regu la t ions  about  food .   Each  s ta te ,

te r r i to ry ,  and  federa l  government  i s  represented
on the  FSANZ Min is ter ia l  Counc i l .    Here ’ s  a  l i s t

o f  your  S ta te  and  Federa l  dec is ion  makers  on
the  Counc i l .

ACT:
M r  S i m o n  C o r b e l l ,  M L A ,  H e a l t h
M i n i s t e r

NT:
L e a d  M i n i s t e r :  P e t e r  T o y n e ,
M L A ,  H e a l t h
K o n  Va ts k a l i s
P r i m a r y  I n d u s t r i e s  a n d
F i s h e r i e s

SA:
L e a d  M i n i s t e r :  L e a  S t e v e n s ,
M P,  H e a l t h
R o r y  M c E w e n ,  M P
M i n i s t e r   f o r   A g r i c u l t u r e ,
F o o d  a n d  F i s h e r i e s

V IC :
L e a d  M i n i s t e r :   B r o n w y n  P i k e ,
M L A ,  H e a l t h
J o h n  B r u m b y,  M L A
Sta te  &  Reg iona l  Dev.
Bob  Cameron ,  MLA
P r i m a r y   I n d u s t r i e s

NSW:
L e a d  M i n i s t e r :   I a n  M a c d o n a l d ,
M L C ,  P r i m a r y   I n d u s t r i e s
J o h n  H a t z i s t e r g o s  M L C ,  H e a l t h

QLD:
L e a d  M i n i s t e r :
S t e p h e n  R o b e r t s o n
M i n i s t e r  f o r  H e a l t h
G o r d o n  N u t t a l ,  M P
M i n i s t e r  f o r  P r i m a r y
I n d u s t r i e s  a n d  F i s h e r i e s

TAS:
L e a d  M i n i s t e r :
D a v i d  L l e w e l y n ,  M H A ,
Hea l t h  and  Human  Se rv i ces
Steven  Kons
P r i m a r y  I n d u s t r i e s ,  W a t e r
and  Env i ronment

WA:
L e a d  M i n i s t e r :  J i m  M c G i n t y ,
M L A ,  M i n i s t e r  f o r  H e a l t h
K i m  C h a n c e ,  M L C ,  M i n i s t e r  f o r
A g r i c u l t u r e

To n y  A b b o t t ,  M P ,
M i n i s t e r  f o r  H e a l t h  a n d  Age ing
C h r i s t o p h e r  P y n e ,  M P  ( C h a i r )
P a r l i a m e n t a r y  S e c r e t a r y  t o  t h e  M i n i s t e r
f o r  Hea l t h  and  Age ing ,
Wa r r e n  T r u s s ,  M P
M i n i s t e r  f o r  A g r i c u l t u r e ,  F i s h e r i e s  a n d
F o r e s t r y

NEW ZEALAND:
A n n e t t e  K i n g ,  M i n i s t e r  o f  F o o d  S a f e t y

Fo r  t he  l a t es t
c a m p a i g n  n e w s ,
f a c t  s h e e t s  a n d

fu r t he r  i n f o rma t i on
c o n t a c t :

F o o d  I r r a d i a t i o n
Watch

PO Box  5829
Wes t  End

Qld  Aus t ra l i a  4101
ph .  041 1  118  737

foodi r radiat ionwatch@yahoo.com.au
www .foodirradiat ioninfo.org

.
F E D E R A L  G O V E R N M E N T

What can you do?

You eat and you vote: Let your local polit icians know
that you care about what you eat, and they should too!

How it works:  Food Standards Australia New Zealand
(FSANZ) is a bi-national statutory body that develops

standards for all foods produced or imported into
Australia. Each state and territory, as well as the

federal governments of Australia and New Zealand are
represented on the FSANZ Ministerial Council.

FSANZ develops food regulations and assesses
proposed changes to food standards. The Ministerial

Council may call for a review of any proposed
amendment.  If it does not, the proposed amendment

becomes law.

While Standards are developed (bi-)nationally,
enforcement of food regulations is the responsibil ity of

each state and territory. Members of the FSANZ
Ministerial Council, in most cases each state’s health

minister, can call for reviews of amendments or food
standards.

Let the politicians know what you want: i.e. clear and
non-biased labell ing on all irradiated products that

enter the food chain, or all GMOs,  or better yet, a ban
on irradiated food and GMO food in Australia.

WRITE TO YOUR
S TATE MEMBERS!

There are many ways to take control over what you eat. “Alternative” food
production practices such as “organics” and “biodynamics” do not permit the
use of Genetically Modified Organisms (GMO) and irradiation.

Put your money where your mouth is:  Buying fresh or locally grown products,
growing your own, Community Supported Agriculture, Organics, and food
coops are some ways to access natural and wholesome foods.

It is diff icult, however, to totally avoid processed food, an occasional visit to
the supermarket, or  dealings that involve long-distant trade of food or  multi-
national corporations.

Technological “development” in food production tend to support or be driven
by large agri-business, leading to the centralised control of food.

If you are interested in making sure that people, not corporations, have
sovereignty over food, let businesses know that you wil l  not purchase
products that contain GMOs, or are irradiated, or that you believe have not
been produced ethically and sustainably.  Ask retailers to take those products
off the shelves and to stock alternatives.


