
NOT only has Aus-
tralian Pork Lim-
ited weathered the 
COVID-19 storm 
remarkably well, it 
has strengthened its 
market position.

The latest APL-com-
missioned Nielsen Ho-
mescan data confirms 
that even as value and 
volumes in Australia 
of all fresh meat cat-
egories are more than 
10 percent higher on a 
year-on-year basis, pork 
managed to increase its 
market share by +0.8 
percent in August.

This has translated to 
fresh pork value growth 
increasing by 9 percent 
from July, with volume 
also up by 9 percent. 

This is on top of year-
on-year growth of 20.6 
percent in volume and 
27.5 percent in value.

This has been driven 
by household de-
mand, especially for 
roast pork and mince, 
and helped by the in-
crease in Australian 
pork being sourced for 
smallgoods.

Retail fresh pork also 
remains competitively 
priced compared to 
other proteins options.

Our industry should 
be very proud of these 
encouraging sales results 
and the way producers, 
supply chain businesses 
and APL have worked to-
gether to strengthen Aus-
tralian pork’s position, 
especially amid such sig-
nificant market disrup-
tion and uncertainty.

In other very encour-
aging news, the latest 
trade data released by 

the Australian Bureau 
of Statistics shows pig-
meat imports to Aus-
tralia have dropped 
significantly, while 
Australian pork exports 
increased in value and 
volume.

The headline statistic 
out of the ABS data is 
the decline in import 
tonnages – in July 2020 
we received 7843 tonnes 
of imported product 
compared to 16,663 in 
July 2019, representing 
a 52.9 percent year-on-
year decline. 

The contrast was even 
greater on a half-yearly 
comparison, given 
January 2020 imports 
reached 18,700 tonnes.

With African swine 
fever creating protein 
vacuums across global 
markets, large volumes 
of European Union and 
North American pig-
meat are being directed 
away from Australia. 

In fact, the last time 
pigmeat imports to Aus-
tralia were this low was 
2013.

Exports have been an 
important outlet in bal-
ancing supply and de-
mand since COVID-19 
first began to dictate 

market terms earlier in 
the year. 

Despite limited in-
ternational freight op-
tions, Australian pork 
exporters increased 
year-on-year trade for 
the month of July by 11 
percent to 3,645 tonnes, 
increasing comparative 
value by 40 percent to 
$15.1 million. 

This is an outstanding 
result for producers, 
exporters and APL – 
arising from our collab-
oration with state and 
federal governments to 
ensure key international 
supply chains remained 
open at a critical time. 

We should be proud 
that our efforts ensured 
Australian pork played a 
role in reducing food se-
curity uncertainty in cru-
cial markets such as Sin-
gapore, which continues 
to be our major customer 
in terms of monthly 
volume and value – 
11,735 tonnes and $67.2 
million respectively.

Federal Agriculture 
Minister David Lit-
tleproud’s announce-
ment in September of 
the Australia-Singapore 
ASF pre-emptive zoning 
arrangement further 

strengthens our access to 
our most valuable export 
market and the increas-
ingly important presence 
Australian pork enjoys in 
Singapore.  

The zoning arrange-
ment is comprehensive 
and covers a range of 
potential scenarios to 
minimise trade disrup-
tion in the event of an 
ASF outbreak in Aus-
tralia, including en-
suring exports can con-
tinue from non-affected 
states or territories if 
the disease is detected 
in domestic pigs. 

APL has extended 
thanks to the Australian 
and Singaporean gov-
ernments for concluding 
this important arrange-
ment, which represents 
an important win for 
Singaporean consumers 
as well as for Australian 
pork producers. 

In contrast to this pos-
itive news, it is clear 
the threat of biosecurity 
breaches at piggeries by 
trespassing activists re-
mains ongoing. 

A recent on-farm in-
cident in Queensland 
shows producers need 
to maintain vigilance 
as easing COVID-19 
restrictions may enable 
activists to resume il-
legal activities. 

The health and well-
being of producers, pig-
gery employees and the 
animals are paramount, 
and APL will continue 
to do everything it can 
to protect our industry 
from the unacceptable 
biosecurity and safety 
risks posed by farm 
trespassers. 

Stockyard Industries
54 King Street,  

Clifton QLD 4361

07 4697 3344

WITH RAINMAKER AND COOL CELL PADS
• Pad cooling system, simple and highly effective for hot and dry climates 

• Simple installation requirements and pads easily removed for maintenance 

•  Open system, meaning water supply is always visible and prevents closed  
spaces for rodents to nest 

•  The cool cell pads are made of cellulose that provide a high saturation efficiency  
enabling effective cooling or plastic which are durable in harsh environments

•  The bottom trough acts as a reservoir where excess water is collected and returned  
to the cycle, water reservoir takes up to 48 litres per running metre water capacity

•  The top deflector ensures water is evenly distributed  
to the whole pad www.stockyardindustries.com

BEAT THE HEAT THIS SUMMER

Phone: 07 4697 3344 • Fax 07 4697 3532
www.stockyardindustries.com
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Point of View
by MARGO ANDRAE CEO

Weathering the COVID storm 
and strengthening our position

Melissa Clark-Reynolds says COVID-19 and African swine fever are practice runs 
for more significant global threats to come.

NEW Zealand futurist 
Melissa Clark-Reynolds 
kicks off Australian Pork 
Limited’s new podcast 
‘Next on the Menu’ with 
confronting words on the 
topic of COVID-19.

The future-focussed 
podcast is hosted by APL 
chair Andrew ‘Billy’ 
Baxter and general man-
ager of business and in-
novation Mitch Edwards. 

Melissa compares Af-
rican swine fever to 
COVID-19, saying both 
pandemics are merely test 
runs for the next interna-
tional economic, health or 
food-security emergency, 
which is why what we 
do and how we learn to 
live with periods of global 
volatility pandemics are 
so important.

The first episode of 
Next on the Menu features 
timely observations from 
Melissa, with messages of 
wisdom, warning and en-
couragement for Austral-
ia’s livestock industries. 

As a social entrepre-
neur and a professional 
director – including the 

first independent director 
of Beef + Lamb New Zea-
land Ltd – Melissa works 
with companies around 
the application of new 
technologies in the face 
of disruption, with most 
of her work involving the 
future of food and agri-
culture.

Questioned about what 
emerging opportunities 
Aussie pig producers 
should have their eyes on, 
Melissa highlighted the 
potential of tapping into 
markets for collagen and 
bone broth.

“In the short term, one 
of the things I think is a 
major opportunity is col-
lagen,” Ms Clark-Reyn-
olds said.

“There’s a real trend 
around using the whole 
animal and we need to 
think carefully how we 
can do that. 

“I haven’t really seen 
pork bone broth on the 
market and I don’t know 
why?”

On the topic of alter-
native proteins, Melissa 
cautioned against taking 

a ‘point and laugh’ ap-
proach to meat alterna-
tives, as other food and 
fibre industries have done 
when presented with 
similar disruptions in the 
past.

“When we see the future 
and we don’t agree with it, 
we don’t like it or we don’t 
get it – our first response 
is to mock it. 

“Some industries blew it 
because they did not take 
the threat seriously. 

“Ultimately, they didn’t 
respect the customer 
enough,” Melissa said.

Co-hosts Billy and 
Mitch have lined up a 
range of guests selected to 
challenge the Australian 
pork industry, and anyone 
interested in the future of 
food and farming.

The first episode of 
Next on the Menu will 
be launched on Friday 
September 4 and can be 
found at australianpork.
com.au, at anchor.fm/nex 
tonthemenu, on Spotify or 
on Apple Podcasts, with 
new episodes released 
every Friday fortnight. 

Futurist challenges pork producers to 
be disruption-ready in new podcast
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SINCE commencing 
with Australian Pork 
Limited in August, I 
have found my new po-
sition both exciting and 
challenging. 

A highlight has been 
meeting so many dif-
ferent people for the first 
time, even if it was virtu-
ally rather than face-to-
face. 

I haven’t been to APL’s 
Canberra offices and so 
far, thanks to interstate 
border restrictions which 
have prevented me from 
leaving Victoria, this re-
mains the case.  

State border lockdowns 
have been tough on many 
people, and particularly 
for those living and 
working in Melbourne, 
but they have also been 
quite insightful.  

I think of how these 
restrictions impact the 
movement of skilled la-
bour and stock as well as 
disruption to abattoir and 
processing, in compara-
tive terms to an African 
swine fever outbreak. 

It has been a timely 
wake-up call for many in 
rural industries and gov-
ernment, especially those 

involved in biosecurity 
and agricultural jurisdic-
tions.   

I have also revisited 
some APL-commis-
sioned research literature 
and report reviews com-
missioned by Dr Lechelle 
van Brada into ‘the 3Ds’  
– depopulation, disposal 
and decontamination – 
and transport-related bi-
osecurity issues. 

Much is being learned 
from overseas cases of 
emergency animal dis-
eases on the applica-
tion of scientific-based 
recommendations in as-
sisting governments for 
tailoring their responses. 

Who would have 
thought to consider a 

regular rotation of cap-
tive bolts and firearms 
to avoid misfiring during 
overheating when de-
stroying thousands of 
head?

Dr Rebecca Athorn 
heads up the produc-
tion innovation portfolio 
within APL’s Research 
and Innovation team, 
where focus is on identi-
fication and adoption of 
technologies that can help 
farmers reduce the cost of 
production. 

Current projects are un-
derway to investigate the 
benefits of cysteamine 
hydrochloride, betaine 
and chromium to en-
hance feed efficiency and 
lean meat production. 

Another is looking at 
the use of quinine to slow 
down the gut passage rate 
and stabilise the gut mi-
crobiome in a similar way 
to zinc oxide, but in a 
more sustainable produc-
tion system. 

Zinc oxide is being 
banned in the European 
Union in 2022 due to 
heavy metal contamina-
tion, and while it will 
continue to be permitted 
in sunscreens, moving 
away from it in weaner 
diets is a priority. 

Herd health is a large 
contributor to direct med-
ication costs, labour, lost 
productivity and carcass 
damage.  

APL is committed to 
investing in projects that 
have strategic intent, tar-
geting what we call ‘game 
changing’ outcomes. 

One such project is 
APL’s investment into 
the development of pork 
multi-path diagnostic 
panels for enteric and 
respiratory bacterial and 
viral diseases. 

This project has major 
potential in changing 
herd health practices 
from reactionary to pre-

ventative, through the 
early identification of 
multiple pathogens in one 
test before disease out-
breaks occur. 

Estimated at up to an 
annual saving of $40 
million, this project will 
have added benefits in 
antimicrobial reduction, 
quicker turnaround of 
test results and more full-
value carcasses. 

Complementing this 
investment, APL has in-
vested in a project with 
Swinburne University 
to further develop new 
adjuvants in vaccines to 
prolong the immunity re-
sponse.

While a health survey 
from farms and abattoirs 
has highlighted the pres-
ence of a new bacterial 
strain of Glasser’s Dis-
ease, which causes pleu-
risy and lung infection – 
work at the University of 
Queensland is developing 
a PLC test for identifica-
tion.  

It’s a great example of 
how APL invests in new 
technologies to benefit 
the future of pig farming 
practices. 

07 3286 1833
porknews.com.au

2020

JUL-OCT – 2020 High Quality Pork 
‘20 Seminars – MSD Animal Health 
https://msd.doblem.net/hqp20-europe

NOV 2-4 – Annual NIAA Antibiotic 
Symposium, VIRTUAL, www.
a n i m a l a g r i c u l t u r e . o r g / 2 0 2 0 -
Antibiotic-Symposium

NOV 3-4 – Saskatchewan Pork 
Industry Symposium 2020, ONLINE 
www.saskpork.com/pork-industry-
symposium

NOV 23-25 – Int. Conference on 
Antimicrobial Agents in Vet. Med. - 
VIRTUAL www.aavmconference.com

2021

MAY 25-26 – RESCHEDULED British 
Pig and Poultry Fair Warwickshire, UK 
www.pigandpoultry.org.uk

JUN 9-10 – RESCHEDULED Alberta 
Pork Congress, Alberta, Canada 
albertaporkcongress.com

JUN 9-11 – World Pork Expo, Iowa, US 
www.worldpork.org

AUG tbc – Kingaroy Baconfest www.
kingaroybaconfest.com.au
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Research & Innovation

by ROB SMITS

An exciting and challenging new start

HEALTHY Herds is 
pleased to announce 
the appointment of an 
additional experienced 
veterinarian. 

Dr Rob Patterson 
joined Dr Jon Bartsch at 
Healthy Herds on Sep-
tember 21, 2020. 

Rob has a strong back-
ground in pigs, having 
completed his Honours 
in strep suis in the early 
1990s before starting 
his career working in a 
pig and cattle practice 
with the now retired Dr 
Richard Humphris. 

After Rick retired from 
pig consulting, Rob con-
tinued working with pig-
geries and running his 
own pig health consul-
tancy business until the 
early 2000s. 

Following over 10 
years working in the 

Australian pig industry, 
Rob moved to Indonesia 
– taking on the challenge 
of head veterinarian for a 
29,000-sow farm. 

During this time, Rob 
was involved in commis-
sioning new multi-site 
production facilities and 
overall health.

Rob shares Dr Jon 
Bartsch’s aspirations for 
reducing antibiotic use 
and management-based 
veterinary consulting. 

Since returning from 
Indonesia, Rob has spent 
time in mixed practice, 
and for the last two years 
has been the senior veteri-
narian at the Production 
Animal Health Centre for 
University of Adelaide’s 
School of Animal Health 
and Veterinary Sciences. 

Rob also has a history 
of developing health-
based IT programs and 

has a strong link to re-
search and development. 

Healthy Herds is ex-
tremely pleased to wel-
come Rob to the team. 

Together Jon and Rob 
aim to provide higher 
levels of support to their 
clients and expand their 
real-time health moni-

toring capabilities. 
Please feel free to con-

tact Healthy Herds on 
jon@healthyherds.com.
au or 0409 444 405. 

Healthy Herd appoints Dr Rob Pattterson

Dr Jon Bartsch and Dr Rob Patterson of Healthy Herds Pty Ltd.

www.jacksonsaustralia.com.au
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CONTACT PETER LUTTERSCHMIDT AT AGCO GRAIN & PROTEIN  
FOR ALL YOUR PORK EQUIPMENT NEEDS.

AGCO Grain & Protein 
615-645 Somerville Road 

Sunshine West, VIC, Australia 3020 

Peter: 0429 653 315  
peter.lutterschmidt@agcocorp.com 

agcograinandprotein.com.au

BEAT THE HEAT WITH AN  
AP KOMFORT KOOLER
Get ready for Summer now with early order discounts on evaporative cooling systems, parts and pads.

Building from new or upgrading your existing cool system, Komfort Kooler Evaporative Cooling Systems use the natural 
cooling effect of evaporation to reduce pig stress and therefore improve pig weight over summer.

Komfort Koolers feature open or closed top systems along with deep trough and or recirculating sump components. 
Patented Roll Seal Sidewall systems are designed to fit the Komfort Kooler evaporative cooling system with a precision 
tight fit to limit air infiltration.

We currently have complete system upgrades available in stock and you should also talk to us about our Bulk Cooling Pad 
purchase deals.

Take comfort this summer in the AP Komfort Kooler along with the expertise of AGCO Grain & Protein.

www.agcograinandprotein.com.au
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WITH COVID-19 and 
African swine fever di-
rectly impacting or at 
least threatening Aus-
tralia’s pork industry on 
more than a few fronts, 
it’s worth pausing to 
reflect on the various 
pandemics that have 
emerged over the years.

When it comes to meat 
as a preferred protein 
source, all have had an 
impact on consumption of 
meat and consumer per-
ception and expectation.

Hence why we must 
remain on high alert, be 
vigilant about biosecurity 
and be prepared to take 
instant steps to manage 
any threats that become 
reality.

With this in mind, I re-
cently took a peak at the 
new monthly series in the 
Guardian, which pub-
lishes articles on farmed 
animals and explores the 
modern farming industry.

The Guardian claims 
the series will look for 

the good news as well as 
the bad. 

“From the people of-
fering sustainable solu-
tions to feed us all to the 
stories of the smallest 
farms surviving in remote 
areas.

We want to know – 
where are the biggest 
changes in attitudes to 
animal welfare? 

Who are the people 
dedicated to protecting 
our environment and ani-
mals?”

This month’s was titled 
‘Farm animals and pan-
demics: nine diseases that 
changed the world’.

Predictably, it listed the 
three most closely associ-
ated with pigs and pork – 
Nipah virus, severe acute 
respiratory syndrome (or 
SARS) and H1N1 swine 
flu – along with bovine 
tuberculosis, Q fever, Bo-
vine spongiform enceph-
alopathy (also known as 
mad cow disease or BSE), 
H5N1 bird flu, H7N7 
bird flu and Middle East 
respiratory syndrome (or 
MERS). 

Article author Tom 
Levitt introduced his 
subject thus: “Pandemics 
almost always begin 
with the transmission of 
an animal microbe to a 
human,” writes biologist 
Nathan Wolfe in the in-
troduction to The Viral 
Storm. 

This year has been, 
more than most, a mani-
festation of that fact. 

This summer, several 
months after COVID-19 
exploded into the world, 
the UN published a report 
looking more closely at 
our relation to zoonotic 
disease. 

Wildlife, and our in-
creasing proximity to 
wildlife, is the most 
common source, but 
farmed animals are not 
only original sources, 
they can be transmission 
sources or bridging hosts, 
carrying the infection 
from the wild to humans. 

“Unsurprisingly, the 

vast majority of animals 
involved in historic zo-
onotic events or current 
zoonosis are domestic 
(livestock, domesticated 
wildlife and pets), which 
is logical as the contact 
rates are high.” 

So, let’s take a look at 
what the article details 
in terms of Nipah virus, 
SARS and H1N1 swine 
flu.
Nipah virus

The sudden emergence 
of a new disease in Ma-
laysia in 1999 caused 
panic. 

Initially, human deaths 
in the small village 
of Sungai Nipah were 
thought to have been 
caused by Japanese en-
cephalitis. 

But the realisation that 
the illness was jumping 
directly from pigs meant 
that villagers fled, and the 
army eventually moved 
in to cull the abandoned 
animals. 

The disease, it emerged, 
had transferred from bats 
to pigs, in which it was 
only a mild disease. 

But from infected pigs it 
was then a relatively easy 
jump to the humans that 
tended them. 

In humans the disease 
can cause acute respira-
tory infection and fatal 
encephalitis, and has an 
estimated case fatality 
rate of 40-75%.
Severe acute respiratory 
syndrome

First detected (Guang-
dong province, southern 
China) in humans in 
2002, with the first Sars 
outbreak was an early 
warning sign of the lethal 
dangers of coronavirus 
jumping from animals to 
humans. 

It is believed to have 
originated in bats before 
being transmitted to hu-
mans through an inter-
mediate host species, the 
masked palm civet. 

China initially kept 
quiet about the outbreak, 
but subsequently apolo-
gised for the delay. 

Scientists were able to 
track the virus back to 
horseshoe bats, which 
passed the virus on to 
masked palm civets, 
which are sold in Chinese 
markets and also farmed. 

The virus spread around 

the world, but govern-
ments took rapid action, 
and the epidemic was de-
clared contained by July 
2003.
H1N1 swine flu

When swine flu was 
identified in humans in 
California in April 2009, 
events moved fast. 

By April 24 the US’s 
Centers for Disease 
Control and Prevention 
had uploaded the gene 
sequence of the virus to 
the internet, and by early 
May schools were being 
shut down. 

In June, the WHO de-
clared a pandemic. 

The disease, which 
appears to have made 
the jump to humans in 
Mexico, quickly spread to 
the rest of the world. 

The majority of deaths 
have occurred in south-
east Asia and Africa. 

Research has sug-
gested the development of 
the virus was aided by 
the live export trade in 
pigs between the US and 
Mexico, before it eventu-
ally jumped to humans.

While dealing purpose-
fully, methodically and 
scientifically with pan-
demics is problematic 
enough, deftly dealing 
with much of the wacky 
social media commentary 
and fake news that quickly 
goes viral and takes on a 
life of its own, is a trou-
bling task industry in-
siders and stakeholders 
must grapple with. 

ECHV 
Technology

A single, easy, on-feed application 
to mum that aids in preventing 
coccidiosis in piglets. 

Reduce handling, save time and 
save money with Forcix SW. 

Forcix SW is available from BEC Feed Solutions. 
Visit becfeedsolutions.com.au 

Delivering Specialist Agribusiness 

Public Relations Skills that will 

build your business, enhance 

your brand, promote your 

products and sell your services, 

all backed by unsurpassed 

professionalism, experience  

and track record.

Contact Brendon Cant 

M  0417 930 536   E  brendon@iinet.net.au

Things go viral in today’s wacky world

Cant Comment  
by  

BRENDON CANT

www.becfeedsolutions.com.au
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IN the UK antimicro-
bial stewardship pro-
grams have helped drive 
down antimicrobial use 
in the poultry sector by 
76 percent over the pe-
riod between 2012 and 
2019.

Use of antimicrobials 
considered of critical im-
portance in human medi-
cine has been reduced by 
97 percent over the same 
period.

Clearly the British 
poultry industry has dem-
onstrated its commitment 
to being part of the so-
lution to the problem of 
antimicrobial resistance.

It is an exceptional 
achievement.

Poultry farmers and 
veterinarians in the UK 
and in Australia need an-
tibiotics in their toolbox 
to protect the health and 
welfare of birds in their 
care. 

The UK poultry sector 
has a government ap-
proved antimicrobial 
usage target of 25mg per 
population corrected unit, 
and the current usage 
level – 17.5mg in broilers 
– is well below this. 

In turkeys, things have 
improved considerably. 

That sector used 
219.5mg/pcu in 2014, but 
by 2019 it used just 42mg/
pcu. 

The population cor-
rected unit allows the an-

timicrobial amount used 
to be corrected for dif-
ferent bird weights and 
averaged over an entire 
population.

The quickest gains are 
made when the medica-
tions are removed from 
feed.

The UK performance is 
admirable but some argue 
levels may be pushed too 
low too quickly. 

Indeed, it seems this 
may be happening as last 
year broiler sector antimi-
crobial usage actually in-
creased from 12.4 in 2018 
to 17.5mg/pcu in 2019.

This highlights both the 
importance of being able 
to use medications when 
they are needed and the 
need to monitor use.

Despite the increase in 
usage, the 2019 level is 
still well below the UK 
target.

The Australian govern-
ment has yet to set usage 
targets for Australian live-
stock sectors.

There are competing 
ideas on this subject.

An Australian Pork 
Limited research project, 
led by a consortium of 
research partners from the 
University of Adelaide, 
Murdoch University and 
NSW Department of Pri-
mary Industry, has dem-
onstrated a low level of 
resistance to important 
antimicrobials in E coli 

sampled from the intes-
tines of pigs at slaughter.

This approach has 
avoided the need to 
measure antimicrobial 
usage but goes to the heart 
of the matter by directly 
measuring resistance car-
ried by bacteria living in 
the pigs. 

Through funding from 
the Commonwealth De-
partment of Agriculture 
and Water and building on 
this research, the partners 
have developed a labora-
tory robot that can test 
thousands of samples.

Other countries measure 
AMU in the livestock sec-
tors.

Australia may yet, to 
meet its trade and other 
international obligations, 
need to do this too. 

AMU data are harder to 
come by because meas-

uring use requires a major 
commitment by owners, 
managers and the veteri-
nary team, whereas ro-
botic methodology tests 
samples collected at 
slaughter relatively easily.

As usage levels are 
driven lower, the risk is 
that animals requiring 
treatment might be 
missed, with consequent 
adverse welfare events.

It’s a matter of careful 
selection of the medica-
tions used and, as in all 
things, balance of need 
and risk. 

Variation in health 
status of a herd or flock, 
genetics, diet, husbandry 
skills, group size and ac-
commodation quality all 
have an impact on disease 
outbreaks and the need to 
medicate. 

Ross Cutler

ANY businesses 
looking to invest in 
new projects or ex-
pansion opportunities 
in Western Australia 
are reminded applica-
tions close soon for 
a $6.5 million grants 
program.

The Value Add In-
vestment Grants pro-
gram – delivered by 
the Department of 
Primary Industries 
and Regional Develop-
ment – is supporting 
investment and growth 
opportunities for the 
Western Australian 
food, fibre, beverage 
and value-add pro-
cessing industry.

Agribusiness, Food 
and Trade executive di-
rector Liam O’Connell 
said the incentive 
scheme targeted value-
adding businesses with 
growth potential from 
across regional and 
metropolitan Western 
Australia. 

“This statewide pro-
gram aims to enable 
diversification, eco-
nomic growth and 
employment by sup-
porting value-adding 
and processing agri-
businesses to invest in 
new projects or expan-
sion plans that build 
competitiveness, scale, 
growth and jobs,” Mr 
O’Connell said.

“While relatively 
small compared to 
other states and terri-
tories, our food, fibre 
and beverage manu-
facturing industry is 
growing and is rela-
tively job intensive, 
with high direct and 
indirect benefits for the 
broader Western Aus-

tralian economy.”
The grants include:

Funding Stream One 
- Capital expenditure

Up to $6 million is 
available for grants of 
between $250,000 and 
$750,000 to support 
capital expenditure 
related to the expan-
sion of value adding to 
primary production in 
Western Australia. 
Funding Stream Two 
- De-risking invest-
ment 

Up to $500,000 is 
available for grants of 
between $50,000 and 
$150,000 to contribute 
towards the cost of de-
risking investment. 

This includes con-
tributing to the cost 
of feasibility studies, 
business plans and ap-
provals to expand in 
or relocate to Western 
Australia.

Eligible businesses 
are required to match 
the grant funding 
dollar-for-dollar. 

Applications close 
5.00pm (Australian 
Western Standard 
Time) Friday October 
9, 2020.

The grants are a 
key component of the 
State Government’s 
$16.7 million four-year 
Food and Beverage 
Fund, which aims to 
stimulate growth and 
support economic re-
covery from COVID-
19. 

More information is 
available from the de-
partment website agric.
wa.gov.au/VAIGrants 
or by phoning 08 9368 
3853. 

Antimicrobial use in other sectors 
– UK poultry on a roller coaster

Grant reminder

ALSO DON’T FORGET  
ECOvac®

An inactivated vaccine for protection 
against E.coli scours in neonatal piglets.
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Amanda Vardanega 0427 011 579
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AS many readers would be 
aware, African swine fever 
has officially been found in 
the wild boar population in 
Germany. 

On September 9, a wild boar 
carcass located in Landkreis 
Spree-Neisse, southeast of 
Berlin, tested positive to ASF, 
and as at September 25 a total 
of 20 wild boar have tested 
positive. 

The area the boar were lo-
cated was approximately 6km 
from the Polish border and 
fortunately is an area with 
minimal commercial pig pro-
duction – as well as being 
an area Denmark doesn’t 
typically export many 30kg 
pigs to, the majority being ex-
ported to northeast Germany. 

Following the initial dis-
covery, a small area of about 
15km was created as an ex-
clusion zone. 

As more wild boar tested 
positive, the exclusion zone 
was expanded to a perimeter 
of 60km, and an area of 150sq 
km was fenced with electric 
game fencing. 

Outside of this, a buffer 
zone of 2300sq km has been 
created – which is considered 
to be disease free so far – in 
order for the rest of German 
pig production and trade to 
continue as usual.

Germany’s authorities and 
industry are doing all they 
can to contain the disease – 
currently using thermal cam-
eras, drones, search teams 
and dogs to hunt and kill all 
wild boar in the area. 

The 20 boar that tested posi-
tive were found in the same 
local zone.

The Danish pig industry is 
as prepared as it can be, with 
a pig-proof fence complete 
at the border between Ger-
many and Denmark to reduce 
the risk of wild boar entering 
Denmark, and cameras ob-
serve mandated gaps in the 
fence for wildlife. 

Authorities have worked to-
gether with local hunters to 
kill the limited remaining wild 
boar population in Denmark, 
with samples taken from all. 

Massive campaigns have 
been carried out to educate 
foreign farm staff about the 
risks of bringing meat back 
from Eastern Europe, which 
has been extended to the gen-
eral public. 

With three high-quality 
truck-wash and disinfection 
facilities built and in use, 
strict biosecurity rules apply 
to all trucks returning to 
Denmark from any part of 
Europe. 

All of Europe has been seg-
regated into zones relevant 
to the ASF infection risk, 
with black being the highest 
– which the region southeast 

of Berlin in Germany has now 
been classified as. 

Trucks visiting the black 
zone must first be disin-
fected at one of the approved 
cleaning and disinfection sta-
tions, and are only allowed to 
drive to an approved Danish 
collection centre for seven 
days after returning to Den-
mark.

In other words, they cannot 
drive directly to a Danish 
herd within seven days of re-
turning from a black zone 
following disinfection. 

Aside from the upgrade in 
truck biosecurity zoning, it 
is business as usual for the 
Danish pig industry. 

Authorities are working 
closely with the German in-
dustry to assist in contain-
ment of the infection and be 
in a position to quickly advise 
the Danish industry if the 
situation changes, in which 
case the ASF action plan will 
be engaged. 

If you would like any further 
information on the situation, 
please feel free to contact me 
at asno@danbred.com 

ASF in Germany
Nordic
News  

by ASHLEY NORVAL

European risk zones of Danish Transport Standard. Green zone = risk areas, red zone = high risk 
areas, black zone = areas under an increased state of alert. Photo credit: pigresearchcentre.dk

www.kemin.com/ap_contactus
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ASF in Germany
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WITH higher beef 
prices and dedicated 
pork promotional cam-
paigns, demand for pork 
in Australia has been 
increasing.

And while this may 
be a win for Australian 
pig producers, it may be 
an even bigger win for 
producers overseas – be-
cause Australians are 
consuming more pro-
cessed pork than fresh, 
and most of these prod-
ucts are made using im-
ported pork.

So, how can Australian 
producers tap into this 
market and fill the de-
mand?

Over the past decade, 
Australian consumers 
have become more inter-
ested in the provenance 
of their food. 

Now more than ever, 
they want to see assur-
ances on how their food 
is produced, and this 
includes assurances for 
animal welfare.

Consumers are encour-
aged to check the per-
centage of ingredients 
originating from Aus-
tralia, to ensure they are 
buying an authentic Aus-
tralian product. 

However, when the vast 
majority of smallgoods 
are made using imported 
pork, the likelihood of 
a consumer finding 100 
percent Australian small-
goods is slim. 

Accessibility to higher 
welfare bacon and ham is 
even slimmer.

This means that being 
both Australian and 
having an independent 
assurance of welfare will 
be a valuable point of dif-
ference for brands.

For forward-looking 
Australian pig producers 
accessing this market, 
there are a few challenges 
that need to be addressed.

Producers need to grow 
pigs to heavier weights. 

Currently, most pro-
ducers don’t grow their 
pigs to the heavier ‘ba-
coner’ weight – which 
has animal welfare ben-
efits, as there is no need 
to castrate. 

However, if producers 
are going to grow heavier 
and older animals, strate-
gies to reduce the risks 
of aggressive behaviour 

in pigs and boar taint in 
pork product will be im-
portant. 

Surgical castration re-
sults in significant pain 
and distress for piglets, 
meaning more humane 
alternatives must be used, 
such as immunocastra-
tion.

Meat processors need to 
be set up to process larger 
animals humanely. 

Currently a large per-
centage of the industry 
doesn’t process heavier 
finishers.

Therefore, abattoirs 
may not currently be de-
signed to handle these 
animals appropriately 
and humanely.

These are issues that 
will need to be addressed.

Legislation does need to 
catch up with the indus-
try’s voluntary changes 
to improve pig welfare, 
such as the move towards 
group housing of preg-
nant sows. 

To ensure better welfare 
for pigs, it is important 
for legislation to recog-
nise and be consistent 
with these voluntarily 
changes. 

Unlike Australia, other 
countries are able to stop 
imports of products that 
don’t meet legislation re-
quirements.

Until our country leg-
islates the changes its 
producers have already 
made, Australian pro-
ducers will continue to 
be undercut by imports.

Gaining independent 
assurance is a little more 
straightforward for wel-
fare-focused brands. 

The RSPCA Approved 
Farming Scheme has 
been working closely 
with producers, brands 
and retailers for more 
than 20 years to make 
higher welfare products 
readily available. 

With demand for animal 
welfare assurance on the 
rise, having RSPCA ap-
proval is the best way you 
can show animal welfare 
matters to you too. 

Visit the RSPCA Ap-
proved Farming Scheme 
website at rspca.org.au to 
find out more. 

Photo: Benjamin Ashton.

Opportunities in 
smallgoods market  
for Australian pork 
producers

THE Cooperative 
Research Centre for 
High Integrity Aus-
tralian Pork operated 
from 2005 to 2019 
and funded 16 projects 
under the Healthy Pork 
Consumption program, 
with the aim to explore 
potential health bene-
fits of pork, and drivers 
and barriers to pork 
consumption. 

A compilation of this 
work – titled ‘Develop-
ment of a healthy pork 
resource for use by con-
sumers, health profes-
sionals and regulatory 
bodies: summary and 
dissemination of Pork 
CRC human nutrition 
research’ – was com-
pleted recently through 
the Australasian Pork 
Research Institute Ltd 
by University of South 

Australia senior lec-
turer and dietitian Dr 
Karen Murphy.

APRIL chief scien-
tist and chief executive 
officer Professor John 
Pluske said the main 
purposes of the project 
were to first assimilate 
the scientifically sub-
stantiated information 
on the nutritional prop-
erties and health ben-
efits of including fresh 
lean pork in a diet, for 
consideration in regard 
to dietary guidelines, 
diet and health-related 
messages. 

Second, to apply the 

research to educate dieti-
tians and health profes-
sionals on the benefits 
and lack of adverse ef-
fects of consuming fresh 
lean pork as part of a 
healthy dietary pattern.

The report is wide-
ranging, covering the 
breadth and depth of 
projects that were con-
ducted during the Pork 
CRC, and summarised 
studies that: 

• Examined commonly 
consumed pork cuts to 
determine if there had 
been any changes in their 
key nutritional composi-
tion compared to 2006

• Examined the role 
of pork in improving 
muscle mass, body 
strength and cogni-
tive function in elderly 
people, and a study ex-
ploring the health bene-
fits of pork consumption 
in diets of Australian 
children

• Studied the effect of a 
Mediterranean diet with 
fresh lean Australian 
pork on a number of 
health-related param-
eters in high risk indi-
viduals.

In summarising the 
research conducted, Dr 
Murphy said there were 

a number of positive at-
tributes for fresh pork 
that could be used to the 
benefit of the industry, 
and contribute further 
to the increase in fresh 
pork consumption expe-
rienced recently. 

“This research showed 
that there were no ad-
verse effects of fresh 
pork consumption, but 
it may help with car-
diometabolic health and 
blood pressure manage-
ment of Type 2 diabetes, 
weight loss and preser-
vation of cognition as 
part of a healthy dietary 
pattern,” Dr Murphy 
said. 

“Including fresh lean 
pork in a healthy die-
tary pattern, in modera-
tion, fits with latest di-
etary guidelines for good 
health”. 

APRIL digests Pork CRC human nutrition research

ALWAYS READ AND FOLLOW LABEL DIRECTIONS.
© Copyright BASF 2019 ® Registered trademark of BASF. W239831 12.2019
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SINCE 1986 Australian 
food retailers have in-
cluded information 
about the origin of in-
gredients of a product on 
packaging, with varying 
degrees of clarity and 
success. 

In July 2018, the Aus-
tralian government made 
the decision to mandate 
a consistent labelling 
scheme, which has been 
welcomed by both con-
sumers and Australian 
pork producers.

The regime brought 
about by the Country of 
Origin Food Labelling In-
formation Standard 2016 
was a progressive step 
to ensure products were 
clearly labelled, whether 
the food was raw, partially 
or wholly processed. 

The CoOL policy was 
a welcome decision for 
Australian pork pro-
ducers, being an industry 
that faces significant im-
port competition. 

The application of the 
CoOL regime provided a 
consistent messaging de-
vice for food packaging 
and, for consumers aware 
of how to use it, clear 
information that not all 
ham, bacon and small-
goods are made using 
Australian pork. 

However, Australian 
Pork Limited research 
since that time has shown 
consumers are con-
fused as to how to read 
product labels, and that 
the country of origin la-
bels are not easy to un-
derstand. 

APL research has also 
shown the green and gold 
kangaroo, which indicates 

the product is ‘manufac-
tured’ in Australia, can 
lead consumers to believe 
the product is actually 
made using Australian-
grown produce.

APL firmly believes that 
with this important mech-
anism in place, additional 
steps should be taken to 
build the awareness of 
CoOL among Australians 
and help them interpret 
the labelling system ac-
curately. 

In a recent submission 
by APL to the Depart-
ment of Industry, Science, 
Energy and Resources, 
a need for an awareness 
and education campaign 
to assist Australians iden-
tify foods made from im-
ported products was out-
lined – similar to the APL 
CoOL advertising cam-
paign launched in South 
Australia earlier this year. 

APL also recommended 
mandating the use of 
CoOL in fast food chains 
with more than 100 out-
lets nationwide. 

APL’s third recommen-
dation was that the claim 
‘Made in’ be replaced 
with ‘Manufactured in’, to 
make it clear the CoOL 
logo refers to the pro-
cessing of a product and 
not that the substantial in-
gredients in the product 
are Australian.

APL welcomed recent 
news that some fast food 
outlets such as McDon-
alds and Dominos have 
decided to voluntarily 
adopt CoOL. 

Australian Pork Lim-
ited chief executive of-
ficer Margo Andrae said, 
“APL, together with 

other agricultural groups 
and Federal Agriculture 
Minister David Little-
proud, will continue to 
encourage other fast food 
outlets to embrace greater 
labelling transparency for 
their customers.”

“Stronger CoOL stand-
ards would enable con-
sumers to more readily 
identify the difference 
between Australian pork 
and the 4000 tonnes of 
imported, processed pig-
meat which arrives on our 
shores each week.”

Imported pigmeat is 
heat-treated, processed 
and sold in competition 
with 100 percent Aus-
tralian ham, bacon and 
other smallgoods, made 
with Australian pork 
reared by Australian pro-
ducers.

Ms Andrae said Aus-
tralian pig farmers want 
consumers to identify 
what has been locally 

produced and what has 
been imported because 
producers are extremely 
proud of their industry.

“Across supermarket 
shelves or on foodser-

vice menus, we should 
have clear, visible label-
ling, which enables con-
sumers to make informed 
decisions about whether 
to support Australian 

farmers or opt for an im-
ported product.”

“It’s all about choice,” 
Ms Andrae said.

“We believe if con-
sumers are afforded prov-

enance transparency and 
the opportunity to make 
a fully informed choice, 
support for Australian 
farmers will always be 
stronger.” 

Boehringer Ingelheim Animal Health Australia Pty. Ltd. Level 1, 78 Waterloo Road, North Ryde NSW 2113. ABN 53 071 187 285. Ingelvac MycoFLEX® is a registered trademark of 
Boehringer Ingelheim Vetmedica GmbH. All rights reserved. AUS/MFX-191028

For more information, please contact your  
Boehringer Ingelheim Animal Health Territory Manager.

Whole herd protection against Mycoplasma 
hyopneumoniae. Now for your piglets and sows. 

can now be used to 
protect your pregnant 

and lactating sows

Australian Pork Limited CEO Margo Andrae.

Australian pork producers push for labelling clarity
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IT is no surprise retail 
sales have seen incred-
ible growth since March, 
driven by consumers 
stocking up on home 
supplies in line with 
COVID-19 restrictions 
around the country. 

Volume growth of fresh 
pork in retail on average 
for the six months since 
March has been 18 per-
cent higher compared to 
the same period in 2019. 

The most recent monthly 
results showed fresh pork 
was maintaining strong 
growth at 14 percent 
above the previous year, 
which is almost double 
fresh meat growth of 8 
percent, and despite re-
strictions in most states 
easing considerably.

The uptick in grocery 
sales has been particu-
larly strong for independ-

ents and smaller chains, 
with IGA and non-super-
markets seeing growth in 
fresh meat, which is ahead 
of the results for Coles 
and Woolworths. 

We have also seen sig-
nificant increases in Aldi, 
with 24 percent volume 
growth in pork in the past 
six months, and 36 per-

cent in the most recent 
reporting period.

The hospitality in-
dustry on the other hand 
has experienced consid-
erable headwinds, with 
the reduction in tourism 
spending and would-be 
customers eating the ma-
jority of their meals at 
home. 

APL’s foodservice 
tracker, which gauges 
Australian consumer 
activity, shows the per-
centage of people eating 
out of home – for either 
lunch or dinner on a 
given day – dropped from 
around 29 percent before 
March to as low as 16 
percent in April.

During that challenging 
time, the pork industry 
supported its ongoing 
relationship with food-
service businesses, in-
cluding through APL’s 
‘Hospo4Hospo’ initiative, 
which provided free pork 
meals to out-of-work hos-
pitality staff. 

The APL foodservice 
team also engaged with 
Restaurant & Catering 
Australia, providing our 
market data to help res-
taurants understand the 

changing environment 
they were operating in.

Surprisingly, the in-
dustry has been relatively 
resilient, with meals eaten 
out of home rebounding to 
around 27 percent nation-
ally in August. 

Unsurprisingly, Victoria 
experienced a decline in 
August as its citizens re-
entered lockdown, and 
NSW also recorded a rela-
tively weak month. 

There were strong re-
coveries in the other states 
where COVID-19 restric-
tions had eased consider-
ably, with Western Aus-
tralia and Queensland 
both recording over 30 
percent of people eating 
out on any given day in 
August.

Though we’re seeing 
recoveries and support 
of the restaurant sector, 

we expect the structure 
of the industry to be sig-
nificantly changed in the 
months to come. 

The types of venues that 
have done well through 
this period are fast food 
and quick service restau-
rants.

We have seen a return 
to support for restaurants 
in the most recent quarter, 
however it is typical for 
customers to trade-down 
in a recession, so we may 
see more of this in the 
coming year. 

Consequently, our food-
service team are actively 
engaging more with QSR 
chains and opportunities 
for Australian pork in this 
space.

Prior to COVID-19, 
foodservice was evenly 
split between eating at a 
venue and getting a meal 

take-away or delivered. 
During lockdown this 

changed dramatically, 
and in the most recent 
quarter we’ve noticed the 
trend settle, with around 
two-thirds of meals being 
take-away or delivery. 

Delivery is taking an in-
creasing share with the rise 
of delivery apps. 

UberEats is the largest 
player in this space having 
been used by 47 percent 
of our respondents, and 
Menulog a distant second, 
with 16 percent using the 
service as their most re-
cent delivery method.  

For those with business 
interests in out-of-home 
seeking further informa-
tion, contact Esther Volpe 
at Esther.Volpe@australi 
anpork.com.au 

■ Farrowing and weaner crates, 
growers and baconer pens. ■ Feed 
hopper with stainless steel trough.

■ Farrowing flooring with a 10mm gap; 
weaners flooring with a 12mm gap; and 
growers flooring with a 15mm gap.

Excellent quality 
Concrete Slats for Piggeries

Diagonal Farrowing Crate.  Straight Farrowing Crate.
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Consumers stocking up on home supplies drives strong retail sales

VIC and NSW have both seen a dip in the OOHM rate this month. QLD has recorded a notable lift, while SA has continued to trend upwards. The OOHM rate in WA has also improved in August. 
* All figures are calculated based on most recent lunch or dinner – a representation of Australians’ meal activity on a day-to-day basis. Monthly periods shown. 

Marketing
Matters

by KATHLEEN PINDSLE
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A FORMAL pre-emp-
tive zoning arrangement 
will facilitate the export 
of Australian pigmeat 
between Singapore and 
Australia in the event of 
an outbreak of African 
swine fever. 

This positive outcome 
is a result of the con-
structive relationship and 
ongoing collaboration be-
tween both countries. 

Minister for Agri-
culture, Drought and 
Emergency Management 
David Littleproud said 
the pre-emptive zoning 
arrangement would im-
prove certainty for ex-
port trade for the pig-
meat sector in the event 
of an outbreak of this 
serious disease.

“Singapore is Austral-
ia’s single largest export 
market for pigmeat with 
exports of over $60 mil-
lion in 2019-20, and I ex-
press my gratitude to the 
Singaporean government 
for agreeing to these ar-
rangements,” Minister 
Littleproud said.

“The Australian govern-
ment remains committed 
to keeping Australia’s 
$60 billion agricultural 
sector free of biosecurity 
threats, including ASF.

“Two men had their 
visas cancelled after at-
tempting to bring in 
nearly 5kg of pork and 
pork products, seriously 
breaching Australia’s bi-
osecurity laws.

“If ASF were to reach 
Australia it could have a 
significant impact on pig 
health and production, 
and contribute to wider 
economic impacts caused 
by a loss of access to 
overseas markets for our 
pork products.

“The zoning arrange-
ment is comprehensive 
and covers a range of 
potential scenarios to 
minimise trade disruption 
in the event of an ASF 
outbreak in Australia, in-
cluding ensuring exports 
can continue from non-
affected states or terri-
tories if the disease is 
detected in domestic pigs.

“The zoning arrange-
ment is funded through 
the Australian govern-
ment’s $66.6 million ASF 
Response Package, which 
has also funded more 
biosecurity officers, de-
tector dogs and high-tech 
three-dimensional X-ray 
machines on the front line 
of airports and mail cen-
tres.”

Australian Pork Lim-
ited chief executive of-
ficer Margo Andrae said 
the Australian pork in-
dustry and APL warmly 
welcomed the announce-
ment of the Australia-Sin-
gapore ASF pre-emptive 
zoning arrangement.

“We extend our thanks 
to the Australian and Sin-
gaporean governments for 
concluding this important 
arrangement, which will 
help maintain the flow of 
Australian pork exports 
to Singapore in the event 
of an outbreak,” Ms An-
drae said.

“This is an important 
win for Singaporean 
consumers as well as for 
Aussie pig farmers, who 
now have greater cer-

tainty of access to export 
markets.

“Continued, conditional 
access to overseas mar-
kets could help limit the 
commercial impact of an 
ASF outbreak in Aus-
tralia. 

“As such, the arrange-
ment is a central pillar in 
APL’s ASF preparedness 
strategy.

“APL is pleased to have 
worked with both gov-
ernments on behalf of 
farmers in support of this 
positive outcome.”

For more information 
about the current ASF 
measures, visit agricul 
t u r e.gov. au /p es t s - d i s 
eases-weeds/animal/asf
Fast facts:

• The government re-
leased its $66.6 million 
ASF response package 
last year

• This sees more of-
ficers, detector dogs and 
high-tech three-dimen-
sional X-ray machines on 
the front line of airports 
and mail centres

• Two new 3D X-ray 
machines will be in-
stalled in the Sydney and 
Melbourne mail centres, a 
world first innovation for 

biosecurity, allowing au-
tomatic detection of risk 
items

• Intervention rates for 
high-risk international 
flights have been in-
creased, which enables 
more travellers to be 
screened annually

• Biosecurity officers 
have commenced use of 
mobile devices to issue 
on-the-spot infringe-
ments as part of traveller 
clearance processes

• The impact of 
COVID-19 border meas-
ures continues to result in 
significantly reduced ar-
rivals of flights and trav-
eller numbers, reducing 
the risk of ASF further

• The Biosecurity 
Amendment (Traveller 
Declarations and Other 
Measures) Bill 2020 – in-
troduced into the House 
of Representatives in June 
– enables infringement 
notices with a higher 
value to be issued for 
goods that have not been 
declared on an incoming 
passenger card and pose 
a high biosecurity risk – 
the new legislation is pro-
posed to commence on 
January 1, 2021. 

Consumers stocking up on home supplies drives strong retail sales
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LALLEMAND ANIMAL NUTRITION    SPECIFIC FOR YOUR SUCCESS
T: (07) 5451 0125 | E: LAN-Aus@lallemand.com  
www.lallemandanimalnutrition.com

IT has been a chal-
lenging year to say the 
least, but not being able 
to meet with producers 
face-to-face has been 
a further hurdle for 
the team at Australian 
Pork Limited.  

APL has undertaken 
several virtual meet-
ings with producers 
and stakeholders since 
March – including the 
May Delegates meeting 
– and received positive 
feedback. 

In order to continue to 
engage with producers, 
update on APL plans 
and undertake our An-
nual General Meeting, 
APL have scheduled 
further virtual events for 
November. 
Annual General 
Meeting

APL members will 
be formally invited to 
attend the virtual An-
nual General Meeting 
to be held on Thursday 
November 19, 2020 be-
tween 12.30 and 1.00pm 
Australian Eastern Day-
light Savings Time.

A Notice of General 
Meeting will be cir-
culated to members of 
APL in October.

The notice is a formal 

invitation to APL 
members to attend this 
meeting.

Information about the 
conduct of the virtual 
meeting will be pro-
vided in advance of the 
meeting. 
APL producer forum

This year, APL will 
run an online producer 
forum on Thursday No-
vember 19, 2020 from 
1.00 to 3.00pm AEDST, 
rather than the APL 
Conference that has run 
in the past. 

This forum will be 

open to all producers 
and other interested 
parties who request at-
tendance.

This will be run as 
an online ‘webinar’, 
where producers and 
stakeholders can hear 
APL’s current project 
outcomes and plans, and 
APL will respond to 
questions via chat when 
possible. 

Producers and industry 
stakeholders will need to 
register to attend. 
Delegates meeting

Due to the current 

travel restrictions for 
most of the country, 
APL has again decided 
to run the November 
Delegates meeting vir-
tually. 

The meeting is 
still scheduled for 
Wednesday November 
18, from 10.30am to 
3.00pm AEDST. 

For enquiries, contact 
events@australianpork.
com.au

For more information, 
stay tuned to the APL 
weekly update emails.  

Singapore deal ensures pigmeat 
exports if an ASF outbreak Upcoming APL producer meetings 

Virtual producer 
meetings

Annual General Meeting November 19, 2020 
 12.30pm and 1.00pm AEDST

APL producer forum November 19, 2020 
 1.00pm and 3.00pm AEDST

Delegates meeting November 18, 2020 
 10.30am to 3.00pm AEDST

n Singapore Australia arrangement
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IN recent years, Pork 
Queensland Inc has 
experienced ongoing 
coordinated activist at-
tacks, despite adhering 
to world leading animal 
welfare standards. 

These activists’ radical 
and unjustified actions 
invade farmers’ privacy, 
threaten the welfare of 
their animals and crops, 
pose unacceptable risks 
to their businesses and 
have implications for 
food security. 

The constant threat of 
being targeted hinders 

farmers’ abilities to op-
erate their businesses 
to produce the highest 
quality food, fibre and 
foliage.

In response to the ex-

treme and disruptive 
actions of activists, the 
federal and Queensland 
governments legislated 
more appropriate punish-
ments for these actions. 

At federal government 
level, the action of pub-
lishing material via a car-
riage service, with the in-
tention to incite trespass, 
property damage and 
theft on agricultural land 
has been criminalised. 

While in Queensland, 
protesters unlawfully en-
tering farmland now face 
up to one year in jail 
or a fine of more than 
$60,000. 

Producers are urged to 
review trespass and bios-
ecurity plans, to support 
convictions of persons 
breaching these laws. 

Despite additional pen-
alties, in September an 
activist group invaded 
a piggery near Pitts-
worth and, with the cur-
rent global pandemic, 
the risks are even more 
serious for farmers, 
their families and their 
workers. 

At a time when Queens-
land producers are strug-
gling to remain produc-
tive and profitable, fur-
ther repercussions asso-
ciated with a biosecurity 
outbreak – be it plant, 
animal or human with 
COVID-19 – would be 
debilitating. 

PQI recognises and re-
spects the right of in-
dividuals and groups 

to meet and engage in 
peaceful protest to pursue 
common goals. 

Animal welfare and lib-
eration movements have 
been in Australia for a 
long time and in many 
cases have created posi-
tive change.

However, there has 
been a disturbing change 
in the behaviour of an-
imal rights groups pur-
suing their cause in re-
cent times. 

Tormenting law-
abiding farmers and their 
families – together with 
increased risk to bios-
ecurity, food safety, an-
imal welfare, workplace 
health and safety, and 
business disruption – is 
unacceptable. 

If the newly intro-
duced penalties do not 
adequately deter and 
penalise unlawful entry, 
governments must find a 
way to prevent the tres-
pass offences to begin 
with, as well as a punish-
ment to fit the serious-
ness of the crime. 
COVID-19

PQI continues to work 
with Queensland govern-
ment departments and 
Safe Food Production 
Queensland, establishing 
guidelines and protocols 
to limit a business’ expo-
sure to the impacts of a 
positive COVID-19 case 
in a work environment.

For more information, 
visit safefood.qld.gov.au
Workforce shortages

Assistance has been 
provided to the industry 
on overseas worker avail-
ability, ensuring both 
state and federal gov-
ernments understand the 
dire situation many farms 
are facing in not being 
able to take on new or re-
placement personnel for 
their workforce. 

President’s Perspective

by JOHN COWARD

MORE than 80 industry 
participants logged on 
an online Exercise Ra-
zorback workshop on 
September 15, which 
focused on destruction 
activities. 

Exercise Razorback is 
an ongoing initiative as-
sessing national, jurisdic-
tional and industry deci-
sion-making processes in 
the event of an African 
swine fever incursion in 
Australia. 

The initiative road tests 

the practical application 
of Australia’s emergency 
animal disease response 
arrangements and ex-
plores decision-making 
processes regarding 
policy, operational, com-
munication and resource 
issues that may arise 
during an ASF response.

Australia Pork Limited 
ASF liaison officer Dr 
Kirsty Richards praised 
producers, processors, 
vets and other pork in-
dustry stakeholders for 

taking part in the intro-
ductory session, with spe-
cial acknowledgement for 
the participation and in-
sights of US pig industry 
veterinarian Dr Paul 
Yeske.

Dr Yeske shared a 
timely insight into recent 
destruction activities as-
sociated with COVID-19 
in the US pork industry. 

“Dr Yeske’s presentation 
was an excellent intro-
duction to the challenges 
posed, and to the gaps ex-
ecution identified in their 
preparedness,” Dr Rich-
ards said.

“The US experience 
has given us a better idea 
about modelling destruc-
tion plans for different 
scenarios here in Aus-
tralia – parts of whole of 
1000-sow, 2500-sow and 
5000-sow piggeries.

“The session really un-
derpinned the importance 
for all producers to have a 
destruction plan.”

The next workshop, to 
convene in mid-October, 
will consider different de-
struction techniques and 
their suitability for appli-
cation at piggeries of dif-
ferent scales and produc-
tion systems. 

The group will also 
identify constraints to 
currently approved de-
struction methods, and the 
likely costs and resources 
associated with destruc-
tion activities.

“The participation of 
industry representatives 
is of significant value in 
bringing an operational 
perspective to this pro-
cess, so the time and input 
of all industry participants 
is greatly appreciated,” Dr 
Richards said.

Dr Richards also said 
it was important to rec-
ognise the ongoing com-
mitment to Exercise Ra-
zorback from across state 
and federal jurisdictions, 
Animal Health Australia 
and international con-
tributions from Canada, 
the UK, Ireland and New 
Zealand. 
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Trespassing punishment must fit the crime

Exercise Razorback workshop 
considers destruction plans

Dr Paul Yeske

Manufacturer improves efficiency
WHEN looking to 
replace their unreli-
able surface aerators 
to save maintenance 
costs and improve ef-
ficiency, the facility 
environmental engi-
neer of a soup produc-
tion facility contacted 
Hydro Innovations.

After the sugges-
tion and installation 
of a Venturi Aeration 
system, the manufac-
turer greatly improved 
efficiency and made 
significant annual cost 
savings.

Venturi Aeration line 
of wastewater treatment 
products were intro-
duced to Australia after 
successful application 
by food processors in 
the US and Europe. 

The aerators have 
been particularly suc-
cessful in the Australian 
market, especially in 
the food process sector, 
where Venturi aerator 
applications treat the 
wastewater.

Venturi Aeration sys-
tems are used in con-
junction with Gorman-
Rupp pumps, and can 
be mounted on banks 
of basins and lagoons 
instead of having to be 
installed within them.

The result of con-
verting to Venturi aera-
tors for the soup pro-
duction facility was an 

annual operating cost 
savings of more than 
$112,000.

The system improved 
the overall equalisa-
tion tank performance 
to produce clearer ef-
f luent, controlling 
odours, settling solids, 
cooling the water and 
hydrolysing fats, oils 
and greases causing 
them to float for easier 
removal.

The former method 
was to add dissolved 
oxygen to mix and 
equalise the contents in 
the EQ tank using sub-
merged aerators. 

The idea was that the 
dissolved oxygen was 
supposed to cause fats, 
oils and grease to float, 
so they could be cap-
tured and not be dis-
charged with the plant’s 
effluent into the pub-
licly owned treatment 
works.

The submerged aera-
tors were supposed to 
also provide cooling 
of the influent process 
washdown water at 
around 40C.

The aerators had been 
in operation for sev-
eral years and were not 
achieving the desired 
conditioning objectives. 

Further, if one of the 
submersible pumps 
plugged or failed, the 
company had to rent a 

crane for removal, re-
pair and to reinstall the 
restored pump at addi-
tional cost for each oc-
currence.

As the submerged 
pumps were failing 
once or twice a year, 
the company began to 
look for a more viable 
aeration, mixing and 
equalisation solution to 
meet its compliance ob-
ligations.

The facility environ-
mental engineer made 
the decision to replace 
the existing aerators 
with a Venturi Aeration 
Model VA-1400 aerator 
and a T8 Gorman-Rupp 
pump. 

The Venturi aerator 
was designed to handle 
82L/s, which allows 
the contents of the EQ 
tank to be recirculated 
four times during a 24-
hour period, achieving 
greater oxygen transfer, 
and better mixing and 
equalisation.

With better circulation 
and cooling in the EQ 
tank the fats, oils and 
grease are now floated 
for separation and treat-
ment, so they are not 
being discharged with 
the effluent to the local 
treatment works, thus 
reducing surcharges.

The soup manu-
facturer was able to 
achieve a $6000 annual 
energy cost reduction, 
an $89,000 annual re-
duction in chemical 
costs, a $12,000 annual 
reduction in non-com-
pliance charges, and 
further maintenance 
cost reductions.

The facility now has 
a system that works 
within its discharge 
permit parameters and 
there is less concern 
over maintenance issues 
and associated costs. 

For more information, 
visit hydroinnovations.
com.au or call 02 9898 
1800. 

www.hydroinnovations.com.au/OLD/
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Trespassing punishment must fit the crime

AUSTRALIAN PORK LIMITED 
CONCISE NOTICE OF 

2020 ANNUAL 
GENERAL MEETING

Notice is hereby given that the Annual General Meeting (AGM) of Australian 
Pork Limited (ABN 83 092 783 278) (APL or the Company) will be held on 
Thursday 19 November 2020 commencing at 12.30pm (Australian Eastern 
Daylight Savings Time) online via australianpork.com.au/2020AGM

The business of the AGM will include:

• Financial statements and reports

• Auditors’ remuneration

• Election of Elected Directors

• Amendment of Constitution.

The complete Notice, AGM Agenda, Explanatory Notes, Meeting Procedures 
and 2019-2020 Annual Report will be available at australianpork.com.au no later 
than 21 October 2020 and can be posted to members on request.

As this will be a virtual AGM, we encourage members to review the Meeting 
Procedures carefully. A member entitled to attend and vote at this meeting 
is entitled to appoint a proxy, who need not be a member of the Company. 
Please refer to the Meeting Procedures for full details.

If you have any questions about this process, please contact APL’s ICT & 
Governance Steward, Nikki Watson, on nikki.watson@australianpork.com.au  
or 02 6270 8814.

AS workplaces across 
Victoria comply with 
Stage 4 COVID-19 re-
strictions and implement 
their COVID safe plans, 
a simple wearable card is 
emerging as a potential 
game changer in high-
risk workplaces, such as 
meat processing plants 
where employees are in 
close proximity to each 
other.

Contact Harald is a new 
Aust ra l ian-developed 
card-to-card contact 
tracing technology, de-
signed to automate and 
speed up contact tracing 
protocols for at-risk work-
places.  

While masks and head-
to-toe personal protec-
tion equipment can help 
slow the spread – Con-
tact Harald can speed up 
tracing and is designed to 
take the ‘manual’ out of 
manual contact tracing, and 
its rapid identification and 
isolation of recorded close 
contacts can stop further 
spread of COVID-19.

Designed for closed en-
vironments – such as aged 
care facilities, prisons and 

food processing plants – 
the contact tracing system 
records and logs card-to-
card interactions within a 
defined facility.  

It records when people 
wearing a Contact Harald 
card have been within 
close proximity of each 
other for set time limits.  

If an individual – such as 
a staff member, resident, 
inmate, cross-facility al-
lied health professional, 
visitor or tradesperson 
– declares symptoms of 
COVID-19 or tests posi-
tive, a button is pressed 
on their card to upload the 
stored interaction records. 

The system then initi-
ates an automated contact 
tracing event. 

Only recorded close 
contacts receive auto-
mated alerts and health 
management advice by 
SMS and email. 

This allows the facility 
to implement outbreak 
management procedures 
swiftly to contain further 
spread. 

Lanyard and clip-on 
versions are available, 
which can be cleaned and 

sanitised with an alcohol 
wipe. 

As the cards use low 
energy Bluetooth, they 
also work under personal 
protective equipment and 
have a long battery life 
of between six to nine 
months. 

The Australian tech-
nology developed by 
Safedome – which has 
been fast-tracked through 
the RMIT University and 
Cisco System’s Health 
Transformation Lab 
in Melbourne – is now 
rolling out globally, and 
is being used in a range of 
businesses and workplace 
settings across the Asia 
Pacific region and the US. 

Matt Denton, an ex-
Apple designer who co-
founded Safedome, a 
fintech company that has 
been using proven track 
and trace Bluetooth tech-
nology in the banking and 
travel industries for more 
than seven years, devel-
oped the system. 

Health technology ex-
perts see automated con-
tact tracing systems as a 
potential ‘game changer’ 

for workplaces such as 
meat processing plants 
– those essential service 
workplaces that need to 
safeguard staff to keep 
operations going.

Director of RMIT Cisco 
Health Transforma-
tion Lab in Melbourne, 
and Professor of Innova-
tion and Public Policy at 
RMIT University, Vishaal 
Kishore believes the Con-
tact Harald technology 
has the potential to expe-
dite the contact tracing 
process.

“This kind of tech-
nology can provide facili-
ties with an added line of 
defence to help manage 
the risks of becoming a 
COVID-19 hot spot,” Prof 
Kishore said.

“It’s ideal for those 
closed or what we call 
semi-permeable systems 
– knowing those short 
interactions can be very 
important over brief time-
frames.”

The team at the Health 
Transformation Lab has 
been assisting Safedome 
with the commercialisa-
tion of the technology 
since mid-2019. 

Efforts were accelerated 
in early 2020 once the 
impact of COVID-19 was 
realised.

The data collected 
proved Contact Harald’s 
simple Bluetooth enabled 
card system – backed by 
a user-friendly human-de-
signed interface – offered 
an effective, fast contact 
tracing and isolation solu-
tion that delivered excel-
lent results in the closed 
environments for which it 
was designed.

Safedome director of 
health and product Elissa 
Reid said the Contact 
Harald technology plat-

form helped workplaces 
safeguard staff and sped 
up contact tracing as 
needed, to keep people 
safe and businesses op-
erating – even at reduced 
capacity.

She said delays with 
testing could be assisted 
by faster tech-based con-
tact tracing. 

Contact Harald’s main 
benefit is the inherent 
speed at which initial 
alerts can reach potential 
contacts, facilitating re-
duced time to implement 
essential testing and ad-
vise self-isolation. 

“These simple Bluetooth 
enabled cards – backed 
by a user-friendly human-
designed interface – offer 
an effective, fast contact 
tracing and isolation solu-
tion that will help contain 
the virus,” Ms Reid said.

“Requests for system 
trials have come from a 
range of sectors but we 
are noticing a consistent 
stream of requests from 
higher risk sectors such 
as abattoirs and aged care.  

“The system is being 
used globally and we 
have multiple systems 
being onboarded remotely 
across Victoria and NSW.

“Our team is happy 
to discuss specific op-
erational needs but most 
businesses are opting for 
our standard product, 
finding the ease at which 
the system complies with 
the required high risk 
COVID safe plans a great 
advantage.

“Using Contact Harald, 
the meat processing sector 
will have access to a 
sector specific best prac-
tice model,” she said.

For more information, 
visit ContactHarald.com 

Australian contact tracing technology  
helps safeguard essential service workplaces

MEATWORKS in both 
metropolitan Melbourne 
and regional Victoria 
have been able to in-
crease workforce num-
bers under the next step 
of the state’s roadmap to 
recovery from Monday 
September 28.

Last month, COVID-19 
restrictions forced meat-
works and distribution 
centres to move to two-
thirds of peak production 
in a bid to avoid virus 
outbreaks.

On September 28, re-
gional meat processing 

facilities were able to run 
at 90 percent capacity and 
in Melbourne, 80 percent 
of workers were able to 
return.

All poultry processors 
across the state are able 
to operate at 90 percent 
capacity, with the Premier 
citing animal welfare con-
cerns for farmed birds.

Australian Meat In-
dustry Council chief exec-
utive Patrick Hutchinson 
welcomed the announce-
ment but said the decision 
should have been made 
weeks ago.

“About time,” Mr Hutch-
inson said. 

“As an industry, we have 
been clearly showing 
how we’ve been able to 
manage this virus.

“We had initial issues 
in metro Melbourne, but 
other than Colac causing 
some concerns, there have 
been no issues at all in 
processing facilities in re-
gional Victoria.

“We’re very happy these 
restrictions have now 
been lifted.”

First appeared on abc.
net.au 

Restrictions ease  
for Victorian abattoirs 

Australian Meat Industry Council chief executive Patrick Hutchinson said the 
Premier should have eased harsh restrictions on abattoirs weeks ago. Photo: 
Laurissa Smith
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NEW research by the 
University of Sydney 
and Curtin University 
has found that, despite 
having a great concern 
for the environment and 
animal welfare, Genera-
tion Z was not ready to 
eat lab-grown meat.

As a cohort of 5 mil-
lion people born between 
1995-2015 encompassing 
20 percent of the Aus-
tralian population, they 
are consumers to be reck-
oned with.

Published in Frontiers 
in Nutrition, the research 
found that 72 percent of 
Generation Z were not 
ready to accept cultured 
meat – defined in the 
survey as a lab-grown 
meat alternative produced 
by in-vitro cell cultures 
of animal cells – in place 
of meat from slaughtered 
animals.

However, despite their 
lack of enthusiasm for 
the new meat alternative, 
41 percent believed it 
could be a viable nutri-
tional source because of 
the need to transition to 
more sustainable food op-
tions and improve animal 
welfare.

University of Sydney’s 
lead researcher for the 
study Dr Diana Bogueva 
said they have found that 
Generation Z – those aged 
between 18 and 25 – are 
concerned about the en-
vironment and animal 
welfare, yet most are not 
ready to accept cultured 
meat and view it with dis-
gust.

With 59 percent of par-
ticipants concerned about 
the environmental impact 
of traditional livestock 
farming specifically, 
many were not clear on 
what those impacts were, 
nor did they understand 
the associated resource 
depletion.

“In-vitro meat and other 
alternatives are important 
as they can help to reduce 
greenhouse emissions 
and lead to better animal 
welfare conditions,” Dr 

Bogueva said.
“However, if cultured 

meat is to replace live-
stock-based proteins, it 
will have to emotionally 
and intellectually appeal 
to the Gen Z consumers.

“It may be through its 
physical appearance, but 
what seems to be more 
important is transparency 
around its environmental 
and other benefits.”
Gen Z’s concerns about 
cultured meat

The participants had 
several concerns re-
lating to cultured meat, 
including an anticipated 
taste or disgust, health and 
safety, and whether it is a 
more sustainable option.

Societal concerns were 
also prevalent throughout 
the study, with a large 
number of respondents 
worried that eating cul-
tured meat would be in 
conflict with perceptions 
of gender and national 
identity.

“Gen Z value Australia’s 
reputation as a supplier 
of quality livestock and 
meat, and many view tra-
ditional meat eating as 
being closely tied to con-
cepts of masculinity and 
Australian cultural iden-
tity,” Dr Bogueva said.

Others were concerned 
about animal welfare, 
whereas some viewed cul-
tured meat as a conspiracy 
orchestrated by the rich 
and powerful and were 
determined not to be con-
vinced to consume it. 

Several participants 
were also unsure whether 
cultured meat was an en-
vironmentally sustainable 
option.

“Generation Z are also 
unsure whether cultured 
meat is actually more 
environmentally sustain-
able, described by several 
respondents as potentially 
‘resource consuming’ 
and not being ‘environ-
mentally friendly’,” Dr 
Bogueva said.

“The respondents were 
effectively divided into 
two groups: the ‘against’ 
described cultured meat 
as ‘another thing our 
generation has to worry 
about’ and questioned 
the motivations of those 
developing it, while sup-
porters described it as 
‘money invested for a 
good cause’ and ‘a smart 
move’ by people who are 

‘advanced thinkers.’
“This generation has 

vast information at its fin-
gertips but is still con-
cerned that they will be 
left with the legacy of ex-
ploitative capitalism, that 
benefits only a few at the 
expense of many.

“They have witnessed 
such behaviour resulting 
in climate change and are 
now afraid that a similar 
scenario may develop in 
relation to food, particu-
larly as investors are pur-
suing broader adoption of 
cultured meat.”
Gen Z’s five main at-
titudes towards cultured 
meat

• 17 percent of respond-
ents rejected all alter-
natives, including cul-
tured meat, seeing it as 
chemically produced and 
heavily processed

• 11 percent rejected all
alternatives in favour of 
increased consumption 
of fruit and vegetables, 
saying they will stick with 
a vegetarian diet

• 35 percent rejected
cultured meat and edible 
insects but accepted plant-
based alternatives because 
they ‘sounded more nat-
ural’ and are ‘normal’

• 28 percent believed
cultured meat was ac-
ceptable, or possibly ac-
ceptable if the technology 
could be mastered

• 9 percent accepted ed-
ible insects but rejected 
cultured meat as it was too 
artificial and not natural 
like insects
How the research was 
conducted

The researchers col-
lected Generation Z’s 
opinions of cultured meat 
via an online survey. 

The group of 227 ran-
domly selected, Aus-
tralian-based respondents 
were asked questions 
about their demographics’ 
dietary preferences such 
as how often they liked 
to eat meat, how they felt 
about cultured meat and 
whether they thought it 
was necessary to accept 
and consume. 

They were also asked 
their preference for dif-
ferent meat alternatives, 
such as insects, plant-
based and cultured meat.

Research from the Uni-
versity of Sydney 
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Study reveals Gen Z not  
ready to eat lab-grown meatAustralian Pork Limited industry 

survey confirms producer priorities
AUSTRALIAN Pork 
Limited has published 
its 2019-20 Annual In-
dustry Survey report, 
providing valuable and 
timely feedback from 
producers on a number 
of themes, including 
APL membership and 
producer engagement, 
levy investment and in-
dustry standards. 

A key objective of the 
survey was to gauge the 
level of satisfaction felt 
by Australian pig pro-
ducers in terms of APL’s 
work, and identify ways 
APL services can con-
tinue to evolve to reflect 
changes in the industry.

Among the encour-
aging results, three 
quarters of respondents 
were members of APL 
and 72 percent of total 
respondents were satis-
fied with the member-
ship services APL pro-
vided.

This was reflected in 
77 percent of respond-
ents indicating they 
thought APL was doing 
a good job overall, 64 
percent saying that APL 
was using producer 
levies effectively and 83 
percent satisfaction with 
the frequency of APL 
communications. 

From a production 
perspective, 91 per-
cent of sows owned by 
survey participants were 
located on gestation 
stall-free farms. 

Reflecting the priority 
APL is giving to the 
industry’s sustainability 
credentials, 77 percent 
of respondents indi-
cated they have adopted 
an environmental man-
agement plan – repre-
senting 98 percent of 
sows owned by respond-
ents. 

The use of waste bed-
ding for on-farm ferti-
liser was practiced by 74 

percent of respondents.
The survey also high-

lighted opportunities 
for APL to prioritise 
for the benefit of the 
industry.

This includes in-
creasing participation in 
antimicrobial steward-
ship, given plans were 
adopted by only 21 per-
cent of respondents. 

A more rigorous as-
sessment of the rate of 
uptake will inform APL 
and industry about the 
risk that low adoption 
will lead to AMS plans 
being mandated by reg-
ulation. 

From a workforce per-
spective, 27 percent of 
respondents reported 
they were experiencing 
staffing shortages, 
while 62 percent saw 
benefit in having more 
staff training opportuni-
ties in the industry.

Australian Pork Lim-
ited executive general 
manager of operations 
Peter Haydon said the 
APL policy team had 
acted on feedback on 
workforce issues high-
lighted in the survey 
results. 

“We have commis-
sioned expert help to in-
vestigate solutions and 
create a formal work-
force strategy for the 
industry,” Mr Haydon 
said.

Complementing the 
industry survey results 
has been producer con-
sultation as part of the 
major review of the 
Australian Pork In-
dustry Quality Assur-
ance program. 

Not surprisingly, Af-
rican swine fever pre-
paredness was promi-
nent in producer feed-
back, which will guide 
the recommendations 
developed by the APIQ 
team. 

Australian Pork Lim-
ited policy director 
Heidi Reid was con-
sulting frequently with 
state-based pig industry 
organisations, seeking 
local knowledge on 
critical issues such as 
COVID-19 restrictions. 

Effective, ongoing dia-
logue between APL and 
state organisations has 
been essential, particu-
larly to be adequately 
prepared for an exotic 
disease incursion in 
Australia. 

In addition to the re-
cent establishment of 
APL’s producer rela-
tions team to engage 
regularly with APL 
members, two part-
time industry liaison 
officers have joined 
APL as part of ongoing 
ASF-related collabora-
tion with the Federal 
Government. 

Experienced industry 
veterinarian Dr Kirsty 
Richards has been 

working with larger 
commercial piggeries 
and helping to inform 
Commonwealth and 
state disease mitigation 
work, while former APL 
employee Tony Abel has 
been re-engaged to work 
with smaller producers 
to strengthen their bios-
ecurity systems. 

“We are always 
looking for ways to im-
prove APL’s services 
in step with changing 
industry priorities and 
challenges,” Mr Haydon 
said.

“We will continue to 
listen and act on the 
priority areas for pro-
ducers and remain very 
grateful for their feed-
back.”

The 2019-20 Annual 
Industry Survey report 
can be found on the 
APL website australi 
anpork.com.au/library-
resources/publications/
indust ry-survey-sum 
mary-2018-19/ 

https://www.biomin.net/
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THE Australian govern-
ment has left shoppers 
in the dark in relation to 
pork products on shelves, 
so World Animal Pro-
tection has launched a 
campaign calling for 
greater transparency to 
help shoppers support 
Australian farmers.

Current ‘country of or-
igin’ labelling laws allow 
companies to completely 
omit information as to 
which countries imported 
ham and bacon are from, 
and Australians are una-
ware of the ramifications 
of the omissions.

Research reveals that of 
Australians who shop for 
pork at the supermarket, 
91 percent believe pork 
products to be mostly or 
all Australian farmed, but 
this is not the case.

While fresh pork on 
our shelves is Australian, 
most of the processed 
pork – such as ham and 

bacon – is imported from 
Europe or North America, 
with the US making up 
around 50 percent of total 
imports. 

Imports from the US 
have doubled over the past 
five years.

This is concerning, as 
pig farming standards in 
the US are worse than 
those in Australia, across 
a number of issues. 

In the US, many mother 
pigs are kept in sow stalls 
or cages for the length 
of their pregnancy, while 
the Australian industry is 
working towards a sow 
stall phase out in response 
to consumer sentiment.

World Animal Protec-
tion head of campaigns 
Ben Pearson said, “Aus-
tralian pig farmers are 
ahead of their US coun-
terparts when it comes to 
animal welfare.”

“We are calling on the 
government to update the 

country of origin label-
ling requirements, which 
are currently being re-
viewed, so consumers can 
tell where their ham and 
bacon comes from, and 
avoid lower welfare US 
imports.

“Clearer pork labels 
would give shoppers the 
information they deserve, 
allowing them to support 
the higher standards being 
promoted by most Aus-
tralian pig farmers.”

The welfare of mother 
pigs and support for Aus-
tralian farmers isn’t the 
only reason proper label-
ling is important.

Overseas, hygiene and 
antibiotic use are also 
huge concerns – increas-
ingly brought to light by 
the current coronavirus 
pandemic.

More Australian shop-
pers are trying to buy 
local, and with 39 percent 
of Australians eating pork 

more than twice a week, 
country of origin informa-
tion will assist those shop-
pers wanting to support 
Australian pig farmers.

Some retailers do pro-
vide information about 
the country of origin of 
pork products, though 
many don’t.

World Animal Protec-
tion encourages those 
who do choose to buy 
pork products, to check 
the label for a country of 
origin and, in the case 
of ham and bacon, avoid 
products imported from 
the US and look for higher 
welfare Australian op-
tions.

The public can get in-
volved and call on govern-
ment to stop keeping the 
origin of pork products 
a mystery by signing the 
petition on World An-
imal Protection’s website 
worldanimalprotection.
org.au/mysterypork 

Mystery pork leaves Australian farmers behind
Example of high welfare farming – mother pigs in group housing with straw for enrichment.

AFRICAN swine fever 
and COVID-19 have cre-
ated great volatility in 
China’s animal protein 
market, leading to shifts 
in distribution channels 
and consumer behaviour 
that will create new op-
portunities for meat ex-
porters, according to a 
new report out of China 
by global agribusiness 
banking specialist Ra-
bobank.

In the report, Rabobank’s 
China-based senior an-
imal proteins analyst 
Chenjun Pan said several 
major trends are expected 
to drive future change in 
the Chinese market, in-
cluding more diversified 
consumer groups, increas-
ingly blurred distinctions 
between various market 
segments and channels, 
and a higher demand for 
convenience and smaller 
packaging.

Among the major an-
imal proteins, Chinese 
pork consumption has 
seen the greatest changes 
in recent years as a result 
of ASF.

Rabobank Australian 
senior animal proteins an-
alyst Angus Gidley-Baird 
said Chinese pork supply 

dropped by more than 20 
percent in 2019, and a fur-
ther drop of 15-20 percent 
was expected in 2020.

“Despite two years of 
strong imports, the supply 
drop has been so drastic 
that pork consumption 
per capita in China has 
dropped from 40kg in 
2018 to 32.6kg in 2019, 
and is expected to drop to 
28kg in 2020,” Mr Gidley-
Baird said.

In coming years – par-
ticularly 2021 – Chinese 
pork retail prices were ex-
pected to stay relatively 
high, with consumption 
comparatively low, and 

this would lead to ongoing 
opportunities for substi-
tute meats such as poultry 
and beef.

“As production recovers, 
Chinese pork consump-
tion will increase again, 
albeit we do not believe 
it will return to pre-ASF 
levels. 

“Longer-term opportu-
nities for other proteins 
will rest on whether they 
can penetrate into a wider 
consumer base and estab-
lish new dietary habits 
during this time window, 
before Chinese pork pro-
duction recovers,” Mr 
Gidley-Baird said. 

New opportunities for  
animal protein in China

Angus Gidley-Baird and Chenjun Pan in Roma, 
Queensland.

View the current edition online  
as a digital flip book.

Email design@porknews.com.au  
to be notified each month when the new  

publication is available.

www.porknews.com.au
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•  Maintain constant communication with 
management, staff and vendors to ensure 
efficient and timely operations of the 
organisation

•  Develop, implement and maintain quality 
assurance protocols

•  Grow the efficiency of existing 
organisational processes and procedures 
to enhance and sustain the organisation’s 
internal capacity

•  Actively pursue strategic and operational 
objectives

•  Ensure operational activities remain on 
time and within a defined budget, and 
assist in budget preparation

• Organisation of staffing 

•  Comprehensive knowledge of current 
Workplace Health and Safety legislations

•  Running the business in the absence of 
the General Manager

Skills and qualifications
•  Excellent ability to delegate 

responsibilities while maintaining 
organisational control of operations and 
customer service

•  Highly trained in conflict management and 
business negotiation processes

•  Knowledge of general business software 
and aptitude to learn new applications, 
and proficiency in Microsoft Office (Word, 
Excel, Outlook)

Preferred qualifications
•  Strong IT skills including database 

development 

•  Must hold a current driver’s licence and be  
an Australian residence

POSITIONS VACANT
Applications to be submitted via email to  

graham@sabor.com.au by October 30, 2020.

Sabor Limited is a Boar Stud Artificial Breeding Centre situated in the Clare Valley of 
South Australia. We are the largest AI centre in Australia and to help maintain and grow 
this operation, we are seeking the following to oversee daily activities. Ideal candidates 
will display a proven ability to develop and maintain an environment of trust, diversity 
and inclusion within your team. Your ultimate responsibility is to increase our operational 
efficiency.

Operations Manager

TRASH pumps and 
semi-trash pumps 
used for handling ef-
fluent are tradition-
ally low pressure be-
cause of the design of 
the impeller.

Impellers have a rea-
sonably small diameter 
with high veins al-
lowing the passing of 
large solids in suspen-
sion.

The downside of 
these pumps has been 
the limited heads de-
livered often top out at 
around 20m.

Aussie Pumps has 
designed a new high-
pressure semi-trash 
pump with truly 
amazing performance.

An addition to the 
Aussie Pumps GMP 
semi-trash pump range, 
the pump combines the 
ability to handle solids 
in suspension with 
a maximum head of 
80m.

The pump is self-
priming and in mono-
bloc execution, with a 

multi-blade open im-
peller.  

It is fitted with spe-
cial silicon carbide 
mechanical seals and 
a cast-iron wear plate, 
and the pump has an 
inspection door built 
into the front of the 
unit.

Aussie Pumps chief 
engineer John Hales 
said: “It’s the inspec-
tion door that allows 
clean-up of the im-
peller chamber without 
dismantling pipework 
or hoses, and we de-
signed the impeller so 
it would pass spherical 
solids up to 19mm in 
diameter.”  

With a maximum 
flow of 1200 litres per 
minute, the pump’s 
performance is excep-
tional.

A major advantage is 
the ability to self-prime 
through a vertical lift 
of 6m, allowing it to 
pump from the pit and 
then distribute liquid 
effluent at pressure.

The pump can handle 
a maximum liquid 
temperature of 70C 
and its 3” ports en-
sure solid-laden liquid 
moves through easily.

Driven by a large 
high-quality Euro-
pean 22kW electric 
415v, 50Hz motor – 
the pump is no light-
weight, weighing in at 
275kg and mounted on 
a steel base.  

“These units were 
designed for opera-
tors in piggeries, sale-
yards, dairy farms and 
chicken feeding estab-
lishments,” Mr Hales 
said. 

“We know customers 
want to not only pump 
the liquid but often to 
pump it a fair distance 
from the yard – to a 
holding pond or some 
form of irrigation.”

Aussie Pumps in-
tends to bring a wide 
range of high-pressure 
semi-trash pumps to 
the market.  

“We know there’s 
a gap in the market 
and that a no-nonsense 
heavy-duty cast-iron 
pump such as this – 
with its unique ca-
pacity – has huge ap-
plication,” Mr Hales 
said.

Stainless steel Grade 
316 versions are also 
available for getting rid 
of wash-down waste-
water, often heavily 
laden with caustics. 

For further infor-
mation, including 
free comprehensive 
catalogues, contact 
an Aussie Pumps dis-
tributor or visit aussie 
pumps.com.au 

High-pressure effluent pumps

High-pressure and effluent handling? The new 
Aussie Pumps high-pressure semi-trash pump 
does the trick.

PART of Anpario’s acid 
based eubiotic range, 
pHorce is a concen-
trated blend of pure 
liquid formic and propi-
onic acids on a unique 
mineral carrier delivery 
system – chosen to en-
sure maximum efficacy 
during feed manufacture 
and throughout the gas-
trointestinal tract.

Recent trial work sup-
ported by Anpario has 
shown positive results of 
including pHorce in feed 
that was co-infected with 
porcine reproductive and 
respiratory syndrome 
virus, porcine epidemic 
diarrhea virus and Seneca 
virus A.

Feed was identified as 
a potential risk for con-
tamination of porcine epi-
demic diarrhea virus and 
subsequently, the risk to 
feed associated with other 
viruses had been identi-
fied. 

Therefore, work of this 
nature is valuable in un-
derstanding how these 
risks can be mitigated. 
Trial design

An independent trial 
was conducted with Dr 
Scott Dee at Pipestone 
Applied Research facility 
in the US to test the anti-
viral efficacy of pHorce 
using their standard pro-
tocol. 

Treatments included a 
positive control (infected 
feed, no mitigants) and 
pHorce (infected feed, 
3kg per metric tonne 
pHorce). 

Pigs were selected for 
body weight of 15kg and 
originated from a naïve 
herd documented to be 
free of all three viral path-
ogens by monthly testing 
and clinical history. 

The trial was carried out 
over a 15-day period with 
100 pigs (or six pens) per 
room and a designated 

feed bin room. 
Viral challenge was 

administered on days 
zero and six using the 
‘ice block model’, where 
known volumes of SVA, 
PRRSV and PEDV were 
provided in a suitable 
frozen media, which 
would melt and permeate 
the feed before it was au-
gured into the designated 
room. 

Feeder samples were 
collected on days zero, six 
and 15 post-inoculation of 
the feed. 

Post-mortem samples 
were collected from 30 
pigs per room selected 

for clinical illness (if ap-
parent) 15 days post-in-
oculation and pigs were 
observed daily for clinical 
signs of infection. 

All samples were evalu-
ated for viral presence by 
polymerase chain reac-
tion and nucleic acid se-
quencing. 

In addition, performance 
parameters of start and 
end body weight and mor-
tality were collected from 
all pigs and analysed for 
significant difference 
by analysis of variance 
testing. 

The full trial method is 
available upon request.

Discussion
No evidence of SVA or 

PRRS infection was ob-
served in pigs consuming 
feed supplemented with 
pHorce at 3kg per metric 
tonne, however evidence 
of infection – SVA, PEDV 
and PRRS – and clinical 
signs were apparent in the 
positive control popula-
tion. 

No clinical signs asso-
ciated with any disease 
were seen in pHorce sup-
plemented pigs. 

Pigs supplemented with 
pHorce exhibited lower 
mortality and a significant 
increase in average daily 
gain compared to the posi-
tive control treatment. 

pHorce has been shown 
to be effective in miti-
gating the effects of viral 
infection from feed. 

Recommended min-
imum pHorce inclusion 
for antiviral activity is 3kg 
per metric tonne.

For more information, 
visit anpario.com 

Anti-viral activity of pHorce in feed

Table 1: Prevalence of clinical symptoms of disease (day 15 post-inoculation).

Table 2: Infection levels in post-mortem samples (day 15 post-inoculation).

Figure 1: Effect of treatment on average daily gain (ADG) 15 days following initial 
viral challenge (a,b: denote significant difference at p< 0.05).

Figure 2: Effect of treatment on group mortality 15 days following initial viral chal-
lenge.

Proven Triple Action 
Anti-viral. Anti-bacterial. Anti-fungal.

77714301

Anpario have worked with Acid Based Eubiotic (ABE) feed additives 
for more than 30 years with a particular focus on pathogen control. 

pHorce, which is formaldehyde free, delivers effective anti-bacterial 
and anti-fungal action. It has now been proven* for its anti-viral 
action to further ensure the biosecurity and safety of future feed and 
livestock production.

Contact us to find out more:
Office: 02 9477 7944
Jim Hughes: 0418 574 717
www.anpario.com

* Dee SA, Niederwerder MC, Edler R, et al. 
An evaluation of additives for mitigating the risk of
virus-contaminated feed using an ice-block challenge model.
Transbound Emerg Dis. 2020;00:1–13.

In feed pathogen control proven to be 
effective against: SVA, PRRS & PEDV*

Low inclusion, low cost

Formaldehyde free

Unique carrier technology 
for optimal acid release

TRIPLE
 ACTION
ANTI-BACTERIAL
ANTI-FUNGAL

ANTI-VIRAL

LOW INC LUSIO
N
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Boehringer Ingelheim Animal Health Pty Limited
78 Waterloo Road
North Ryde NSW 2113
Mobile: 0408 459 356
Tel: 1800 808 691
Fax: 02 8875 8715
gabe.crane@boehringer-ingelheim.com

Gabriel Crane
Territory Manager

Boehringer Ingelheim Animal Health Pty Limited
78 Waterloo Road
North Ryde NSW 2113
Mobile: 0408 233 227
Tel: 1800 808 691
Fax: 02 8875 8715
timothy.dale@boehringer-ingelheim.com

Timothy Dale
Territory Manager

RUSSELL WATERS 
Sales Manager 
P:  0437 115 876  
E:  russell@maxumanimal.com 
Laverton North, VIC 3026 
maxumanimal.com 

PIGLET MILK REPLACER STOCKFEED POWDERS

MILK POWDERS 
CUSTOM BLENDS CONTRACT PACKING

Avril Grieve  0438 352 443
Tim Fulton  0431 075 972
Branko Karaconji DVM 0448 055 159
John Reeves  0412 264 497

Zoetis Australia Pty Ltd
Level 6, 5 Rider Boulevard, Rhodes NSW 2138
PO Box 6066, Silverwater NSW 2128
T:1800 814 883   F: 02 8876 0444   W: www.zoetis.com.au

Boehringer Ingelheim Animal Health Pty Limited
78 Waterloo Road
North Ryde NSW 2113
Mobile: 0411 330 493 
Tel: 1800 808 691
Fax: 02 8875 8715
meg.donahoo@boehringer-ingelheim.com

Meg Donahoo
Senior Account Manager

Boehringer Ingelheim Animal Health Pty Limited

78 Waterloo Road
North Ryde NSW 2113
Mobile: 0400 480 499
Tel: 1800 808 691
Fax: 02 8875 8715
andres.ardila@boehringer-ingelheim.com

Dr. Andres Ardila
Technical Services Veterinarian

Boehringer Ingelheim Animal Health Pty Limited
78 Waterloo Road
North Ryde NSW 2113
Mobile: 0417 730 434
Tel: 1800 808 691
Fax: 02 8875 8715
gavin.davies@boehringer-ingelheim.com

Gavin Davies
National Sales Manager – Swine / Vet Specialty

Boehringer Ingelheim Animal Health Pty Limited
78 Waterloo Road
North Ryde NSW 2113
Mobile: 0408 554 328
Tel: 1800 808 691
Fax: 02 8875 8715
susan.schryver@boehringer-ingelheim.com

Susan Schryver
Head of Production Animal

www.feedworks.com.au

  Doug PearsonDavid Cadogan
P +61 409 049 793    P +61 408 735 185 
E david.cadogan@feedworks.com.au     E doug.pearson@feedworks.com.au 

 Office 
P +61 3 5429 2411

Stuart Wilkinson  
P +61 414 487 882
E stuart.wilkinson@feedworks.com.au 

THIS is a quick and easy way to locate the 
right people for any number of specialist 
services and facilities in the pig industry. 
Whatever the job you need to accomplish, 
here’s a group of business cards that 
guarantee you the best available.

Here’s my Card

LALLEMAND 
ANIMAL NUTRITION

www.lallemandanimalnutrition.com

SPECIFIC
FOR YOUR
SUCCESS

Alex Turney 
Managing Director, AUS, NZ, RSA & IDN

Mob: 0419 005 511  |  aturney@lallemand.com

EASTERN
genetic resources

Brenden McClelland
Phone: 07 4663 1279

Fax: 07 4663 1395
AI Centre: 07 4663 1071

Mobile: 0409 064 806
email: belmontpastoralco@outlook.com

"Belmont"
MS 360
Bell Qld

Australia 4408

Supplying the  
Piggery Industry  
with tarpaulin  
• Shelter covers  
• Blinds • Liners  
• Thermal Covers

Phone: 1300 059 003    
Fax: 1300 052 401  
Email: info@polytex.net.au    
www.polytex.net.au

Kate HENNE  - 0499 287 710

Darryl MEANEY - 0419 594 922

Bernard CHUAH - 0414 610 889

Neil GANNON - 0458 634 554

Mark OLLEY - 0437 076 615

Bruce HUNT- 0499 171 010

ERBER Biotech Australia Pty Ltd
PO Box 2344, Carlingford NSW 2118
Tel: 02 9872 6324, Fax: 02 9872 5139
email: office.australia@biomin.net

www.biomin.net

Alan Smith
B. Ag. Sci.

Managing Director

Minitube Australia Pty Ltd Tel: +61 3 5342 8688

P.O. Box 1 Fax: +61 3 5342 8788

135 Brooke Street, Smythesdale Mobile: +61 414 432 790

Victoria 3351 asmith@minitube.com.au

Australia www.minitube.com.au

www.reevegroup.com.au
(03) 9699 7355

DAIRIES - PIGGERIES - ABATTOIRS
Proudly designed & manufactured in Australia

NO BEARINGS OR SEALS UNDERWATER
Can run dry indefinitely without damage

HIGH HEADS AND HUGE OUTPUTS
Ideally suited for travelling irrigators

UNIQUE NON CLOG IMPELLER

ABN: 92 115 191 056

Laboratory ServicesACE
12 Gildea Lane Bendigo East, Vic 3550

AQIS QC2 Containment Facility APVMA Licensed Manufacturer

Email: info@acelabservices.com.au
PO Box 6101 White Hills, Vic 3550

PH  : (03) 5443 9665
FAX: (03) 5443 9669

Boehringer Ingelheim Animal Health Pty Limited
78 Waterloo Road
North Ryde NSW 2113
Mobile: 0478 314 237
Tel: 1800 808 691
Fax: 02 8875 8715
kitty.wong@boehringer-ingelheim.com

Kitty Wong
Marketing Manager

Dr. Jon Bartsch
VETERINARIAN/DIRECTOR

Heathy Herds

JON@HEALTHYHERDS.COM.AU
0409 444 405

www.gsiag.com.au
www.maxumanimal.com
http://www.vaucluse-aps.com.au/
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www.chrisrichards.com.au • 1800 426 142 • F: 03 5445 5914

Swine Veterinary Consultants
• Health, Production and QA Services
• Disease Eradication and   
 Repopulations
• Servicing all areas of Australia 

CHRIS RICHARDS & ASSOCIATES

Anke Woeckel  
Veterinarian 
Technical Advisor Swine

Intervet Australia Pty Ltd
Level 1 - Building A, 26 Talavera Road 
Macquarie Park, NSW, 2113
North Ryde Post Business Centre, 
Locked Bag 2234
North Ryde, NSW, 1670
Australia
T 1800 226 511
M 0437 010 683
F 1800 810 511
anke.woeckel@merck.com

The Science of Healthier Animals

NATHAN DWYER
Key Account Manager

AusPac Ingredients Pty.Ltd.
Unit 1, 84-92 Barnes Street
Tamworth NSW 2340
Mobile  +61 (0) 429 127 599
Tel   +61 2  6762 7708
Fax  +61 2  6762 7709
Email  nathan@auspacingredients.com.au

Amanda Vardanega 
National Key Account Manager 
Swine

Intervet Australia Pty Ltd
Level 1 - Building A, 26 Talavera Road 
Macquarie Park, NSW, 2113
North Ryde Post Business Centre, 
Locked Bag 2234
North Ryde, NSW, 1670
Australia
T 1800 033 461
M 0427 011 579
F 1800 817 414
amanda.vardanega@merck.com

The Science of Healthier Animals

RG Campbell Advisory

Dr Roger Campbell
Director 
ABN 79626160085

roger.campbell@rgcampbelladvisory.com.au

Phone/ +61 407 774 714
linkedin.com/in/roger-campbell-95237356

■ Here’s my Card ■ Here’s my Card ■ Here’s my Card

Walter Osborne
GENETICS MANAGER

CEFN Genetics Pty Ltd
54 King St, Clifton, QLD 4361
Phone: 07 4697 3344
Fax: 07 4697 3532
Web: www.cefn.com.au
Email: wally@cefn.com.au
Mobile: 0457 833 621

Breeding a Better Future

Fiona Selleck
0428 247 272

Fabian Barcelo
0477 444 674

Eddie Pecotich
0437 408 961

DEAN GUENTHER
Oceania General Manager

Office: 61 (0)7 5422 9201
mobile: 61 (0)412 853 270

fax: 61 (0)7 5422 9201
dguenther@zinpro.com

Zinpro Animal Nutrition, Inc.
PO Box 1084
Woodford QLD 4514 Australia
zinpro.com

www.reevegroup.com.au
(03) 9699 7355

FOR WATER AND EFFLUENT
ON CROPS AND PASTURES

Volume capacity –
18m3/hr to 90m3/hr

Spray width to 36m and
runs up to 330m

PO BOX 550, MOUNT GAMBIER, SA 5290
P 08 8725 0411  M 0409 091 678
E MYORA@MYORA.COM.AU  W MYORA.COM.AU
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PIC Australia
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David Sinclair
Operations Manager
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david@customvac.com.au
www.customvac.com.au

24 Molloy Street, PO Box 2426, Toowoomba Queensland 4350

Bulk Feed Transport Solutions

Leon Hall
MBA, B.Sc.(Agric.) (Hons.) Anim. Sci.
Industry Manager, Animal Nutrition
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www.animal-nutrition.basf.com
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VICTORIAN Farmers 
Federation welcomed the 
recent decision by the 
Victorian Government to 
loosen restrictions on the 
state’s meat processors.

Victoria is a major pork 
producing state and is es-
timated to have the fourth 
largest number of sows in 
Australia. 

There are currently 250 
herds with over 40,000 
sows representing 15 per-
cent of the total number 
of sow herds across Aus-
tralia.

Pork producers are 
spread throughout Vic-
toria but are largely con-
centrated in the northern 
regions.

The pork industry has 
undergone profound 
structural change over 
the last 20 years, with 
Australian producers de-
creasing from 19,279 in 
1980 to 1,500 in 2006. 

However, during this 
period the average herd 
size has increased from 
18.3 to an estimated 200 
due to improved animal 
care and husbandry prac-
tices.

The economic value of 
the Victorian pig industry 
during 2006 was esti-
mated to be $390 million 
with over 7,000 jobs being 
generated. 

Across Australia, the 
current value is in excess 
of $2 billion a year, pro-
viding more than 25,000 
jobs for Australia.

VFF Pig Group rep-
resents Victorian pig 
farmers’ commercial and 
social interests to raise the 
standing and profitability 
of pig farming. 

The Pig Group provides 
a means for Victorian pig 
farmers’ interests and 
views to be represented 
on state issues directly 
through VFF resources 

and on national issues 
through Australian Pork 
Limited, the pig indus-
tries national representa-
tive body.

VFF livestock group 
president Leonard Val-
lance said the eased re-
strictions offer much 
needed respite for farmers 
after weeks of consulta-
tion between key farm 
industry groups and state 
government.

The decision to boost 
workforce capacity at Vic-
toria’s meat processing fa-
cilities comes as a relief 
for many farmers.

“Victoria is in the 
middle of the peak spring 
meat processing season,” 
Mr Vallance said.

“We’ve been calling for 
the restrictions imposed 
on meat processing facili-
ties to reflect the number 
of COVID-19 cases pre-
sent, especially in re-
gional Victoria.

“While it’s pleasing to 
see regional workforce 
capacity boosted to 90 
percent for meat, we ex-
pect once metropolitan 
cases fall to a comparable 
level to those in the re-
gions, we’ll see capacity 
increased for processors 
in Melbourne.

“Farmers just want to 
continue farming at the 
end of the day and we’re 
confident the industry can 
continue to do so in a 
COVID-safe way.” 

VFF Pigs Group presi-
dent Tim Kingma said the 
announcement is timely 
as the Christmas peak 
season for the pork in-
dustry approaches, and 
the onus is on the industry 
to ensure it continues to 
adhere to COVID-safe 
practises.

“We want as many 
Australians as possible 
to enjoy local meat this 

Christmas and not have 
to rely on imports,” Mr 
Kingma said.

“Farmers and industry 
have been implementing 
COVID-safe practises for 
months now and it’s up to 
all of us to ensure we help 
move towards a COVID-
normal environment as 
soon as possible.”

VFF commends the 
work of the meat pro-
cessing industry and Ag-
riculture Victoria to en-
sure Victoria’s farmers 
can continue to reliably 
supply Australians with 
world class meat.

For more information, 
visit vff.org.au 

■ Here’s my Card ■ Here’s my Card ■ Here’s my Card

I N S P I R E D M O L E C U L A R S O L U T I O N S™

Rick Carter, PhD
Technical Services Manager – Pacific
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rick.carter@kemin.com
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Matt Henry
Country Manager (AgriFood Australia)
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matthew.henry@kemin.com

I N S P I R E D M O L E C U L A R S O L U T I O N S™

Suite 6-7, 694 Pacific Highway, Killara NSW 2071, 

Sydney, Australia & New Zealand
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Phone: 02 9609 7922
Fax: 02 9609 7923
admin@nationalfeedsolutions.com.au
www.nationalfeedsolutions.com.au
PO Box 6370 Wetherill Park BC NSW 2164

Suppliers of Elite nutrition and solutions

Kym Miller 0439 066 054
Luke Steinborner 0439 066 006
Bill Steinborner 0499 009 293

Kate Parry 0448 340 619

Matt Lahm (Vic)
Tel: 0437 056 369

Linda Scotts (NSW) 
Tel: 0428 972 599

Shane Nicholson (Qld) 
Tel: 0427 200 262

Bruce Lockwood (Qld) 
Tel: 0400 700 559

Michael Pritchard MTB - Biosecurity  
Tel: 0407 764 850

1800 649 231
Alltech Lienert Australia 
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Vin Modra (SA) 
Tel: 0407 723 679 

Delivering Excellence in
Swine Reproduction

Lethbridge, Victoria

Freecall: 1800 647744

Facsimile: (03) 5281 7547

Mobile: 0400 672 418

Email: lethbridge@porkstorks.com.au

Glencoe, Queensland

Phone: (07) 4699 3011

Facsimile: (07) 4699 3055

Mobile: 0400 672 418

Email: glencoe@porkstorks.com.au

Vet and Stock Consulting Pty Ltd

Service-based  
Results-driven

Servicing pig, sheep and  
beef producers across  

southern Australia

Providing a range of veterinary herd health 

and production services including:

•   Whole farm evidence-based veterinary 

services

•  QA development and management

•  Production and data analytics focused 

on improving farm performance,  

profitability and productivity

Dr Ben Linn DVM BSc MASc
Dr Kat Linn DVM BSc BASc (Hons)

E: enquiries@vetandstock.com.au
M: 0459 378 232

VFF backs decision to ease  
meat processor restrictions
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