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PMAC weekly update 10th to 17th June 

1. Government agencies: ICPR Changes  WTO Notifications; Opening new doors – business programme for Expo 2020; Have your say – AANZFTA upgrade; South East Asia Customised Market Readiness Programme; NZTE and Enterprise Singapore ink 'Partnership for Growth' Arrangement

2. New Zealand News:  Acknowledge, Evaluate, Accelerate: the 10th edition of the KPMG Agribusiness Agenda; Kiwifruit smaller but sweeter; New Zealand kiwifruit company Trevelyan's reports environmental gains; $39 million golden kiwi development at Tiniroto; Newly appointed director for Horticulture New Zealand board; Prices for winter veggies cool down in New Zealand; T&G celebrates new season apples & JAZZ™ day in Japan; Radfords extends global reach; Seeka appoints new SeekaFresh general manager; Sea algae research could hold solution to devastating kiwifruit disease; Robotics coming to the aid of New Zealand's asparagus industry; Provincial Growth Fund boost for New Zealand businesses; Māori perspectives on gene editing technologies; $68 million boost announced for Hawke's Bay, water the big winner; Solving the sticky fruit stickers snag; NZ prepares for its avocado congress bid

3. International news: Tech firm launches TraceFood; Freshfel's latest Headlines for the period April 2019 to beginning June 2019; Fruit & vegetable aisles: why some plastic should be retained; CSIRO study of food loss; Israeli start-up develops fruit picking drone; Bat-like drones 'could replace insecticides'; Scientists discover gene that could help crops grow faster

Editors comments 
Last week KPMG released its Agribusiness agenda at field days . The KPMG agenda is always thought provoking . This years agenda includes a review of how things have changed over the last decade as well as looking forward. Its worth a read. 

 This is the agendas 10th edition and while last years lead message encouraged producers and growers to tell honest stories relating to how products are grown, processed and distributed, to highlight the many positive attributes inherent in the products we grow and deliver to the world. This year the agenda states that organisations need to remain continuously relevant to consumers, develop new capabilities and make bold commitments to thrive in an ever changing environment. In particular  they agenda identifies that as we move into the 2020’s, a decade that will be dominated by health and wellness, now is the time to place wellness front and centre in our agri-food story .

Four other themes identified in the agenda are particularly relevant to horticulture 
1) Wellness of communities -It is important that we place more emphasis on the health of New Zealanders if our claims for our high quality food are to be believed internationally  we cannot continue to be  among the worlds unhealthiest societies . I would suggest while this means education it also means the right incentives from government and cheaper fruit and produce for those who cant currently afford it 
2) Licence to operate – need I say more .
3) [bookmark: _GoBack]Potential impacts of Zero Carbon. To date there has been little public recognition about how this could affect horticulture. While there are the obvious effects on the price of fuel and  the implications of the need to balance nutrient loss the agenda points out there is a recognition that land use and farming systems will in some cases have to change. It is possible a significant amount of land will change to horticulture. Have we the systems in place to deal with a lot of new producers and potentially huge increases in supply ?  
4) Demonstrating that trade with New Zealand is inclusive and beneficial.  Trade is being seen as a key contributor to inequality around the world., New Zealand requires as much access to markets as possible thus we need to collectively invest in demonstrating trade with New Zealand is inclusive and beneficial so that our market access is not constrained by protectionism.

1. Agency   news                                                                               
[image: ]                                                                                                      
1.1. ICPR changes
The ICPR for 
· European Union has been updated with changed requirements for pure peat and the need for a wet signature for  Spain :
· Russian and the Eurasian Economic Union has been updated with a note that  New Zealand is free from Xanthomonas campestris pv. hyacinthi. This status has been added as a note in the Russian ICPR under section 3.3.2 Bulbs/tubers/corms/rhizomes commodity class requirements and 4.3.2 Bulbs / tubers / corms / rhizomes commodity specific requirements.:

Learn more:  Importing Countries Phytosanitary Requirements (ICPRs)



1.2. WTO Notifications  
Please find attached the most recent WTO notifications from countries that are considering changes to their plant import requirements for specific products. If you have any concerns about the notifications being presented please contact Plant.exports@mpi.govt.nz so that they can potentially make a submission to the notifying country.  Changes notified over the last week include:

· Australia Tomato seeds for sowing
· Canada and USA MRL’s
· Japan Revision of the Standards and Specifications for Foods and Food Additives under the Food Sanitation Act for vegetables 

The embedded files for the last week (which has links through to the original notifications)is available  here  
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1.3. Opening new doors – business programme for Expo 2020 
[image: https://assets.ubiquity.co.nz/tspacer.gif]NZTE last week  launched its business leveraging programme for Expo 2020 Dubai, a two-year programme to make the most of opportunities tied to the World Fair and the growing markets of the Middle East. Full article available here 



1.4. Have your say – AANZFTA upgrade 
[image: https://assets.ubiquity.co.nz/tspacer.gif]Negotiations to upgrade the ASEAN-Australia-New Zealand FTA are now underway. The upgrade will focus on key trading areas, including rules of origin, Customs procedures, services, e-commerce, investment, competition, government procurement, and trade and sustainable development. MFAT is accepting written submissions on the upgrade until 31 July 2019, so get in touch with your thoughts. 
[image: https://assets.ubiquity.co.nz/tspacer.gif]Find out more 



1.5. South East Asia Customised Market Readiness Programme 
[image: https://assets.ubiquity.co.nz/tspacer.gif]In partnership with ExportNZ, the Southeast Asia Centre of Asia-Pacific Excellence has designed a Market Readiness Programme for businesses across New Zealand. This one-day workshop focusses on manufacturing businesses wanting to grow internationally, and provides insights into the challenges and opportunities Southeast Asia offers. Register here

[bookmark: _Hlk11655971]
1.6. NZTE and Enterprise Singapore ink 'Partnership for Growth' Arrangement 
[image: https://assets.ubiquity.co.nz/tspacer.gif]Companies from both New Zealand and Singapore can now look forward to more opportunities to learn and connect through various activities, such as business missions, business matching and market intelligence support, thanks to the signing of a two-year ‘Partnership for Growth’ Arrangement. See here 
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2. New Zealand News 
[image: beehive.govt.nz: the official website of the New Zealand Government]
2.1. [bookmark: _Hlk11655991]Primary sector exports continue to soar 
The Ministry for Primary Industries’ Situation and Outlook report for June 2019 was released last week  The report forecasts primary industry revenue to reach $45.7 billion for the year to June 2019, slightly above the March 2019 forecast.

For the second straight year of substantial export growth “Horticulture and pasture-based production excelled in most areas, with red meat weights and milk production both high, and kiwifruit production up 25 percent on the 2018 harvest. “Growers are anticipating good demand for New Zealand apples from UK and continental Europe, as well as China, following the market success of new varieties.’’

Mr O’Connor says that over the next year, a focus on higher value products, combined with ongoing favourable exchange rates, is expected to support export revenue growth. You can read the latest Situation and Outlook report for primary industries here                       Full article available here 

[image: ]                                                                                              Commentary 
2.2. Acknowledge, Evaluate, Accelerate: the 10th edition of the KPMG Agribusiness Agenda 
Last week KPMG  released the 10th edition of the KPMG Agribusiness Agenda; Acknowledge, Evaluate, Accelerate. The agenda acknowledges the progress that the industry has made over the last decade, evaluates perspectives of industry leaders on where the industry is today and explores changes coming to the sector and what needs to be done to accelerate a more prosperous future for all New Zealanders.

KPMG believes that as we move into the 2020s, a decade that will be dominated by health and wellness, now is the time to place wellness front and centre in our agri-food story if we really want to secure our share of the value we grow.

The food people eat is central to preventative healthcare systems
New Zealand’s agri-food sector is well positioned to take advantage of opportunities arising, as governments around the world prioritise investment in preventative healthcare. Over the next decade, food will become integral to how health and wellness is managed, with the role of food as a medicine dominating how organisations develop, produce and distribute their products.

A key recommendation made in the report is that the industry needs to take a far more active role in ensuring we feed every New Zealander properly. New Zealand can’t afford to continue to be home to one of the world’s most unhealthy communities if we want to tell the world about the natural, healthy, nutritionally dense food we grow in New Zealand. Having a plan to adequately feed all five million kiwis before the first tonne is exported should be a goal for the industry.

The wellness of our environment, our communities and our economy
The Agenda suggests that wellness extends beyond just health, with the industry clearly understanding the expectations of the wider community and that the license to operate it is granted is a privilege as opposed to a right. “Industry leaders are more prepared than ever to do the right things because they are the right things to do and recognise that they must place greater focus on listening to the wider community.

The potential impacts of Zero Carbon
The potential impacts of the Zero Carbon legislation were a popular topic in our conversations, which contributors reflected on as the most confronting change to face the sector since subsidies were removed in the 1980s. Leaders recognise the industry has a key role to play in transitioning to a zero carbon future but it is fair to say everybody is starting their journey from a different place in respect of personal beliefs and actions already taken. There was recognition that land use and farming systems will in some cases have to change. Rapid change will be best achieved through a mechanism that incentivises progress rather than delivering retribution for past actions.

Biosecurity remains top priority
Biosecurity retained the number one ranking in the annual priorities survey for the ninth consecutive year. As our borders become more open, the likelihood of an incursion from a pest like the Brown Marmorated Stink Bug grows, and leaders highlighted the need to invest ahead of an incursion. MBovis has demonstrated how quickly an incursion can move from being a national, governmental issue to localised and personal issue for those impacted, which highlights how important it is that every organisation has developed risk management plans for biosecurity.

Demonstrating that trade with New Zealand is inclusive and beneficial
The importance of market access was stressed by many contributors to the Agenda. Trade is being seen as a key contributor to inequality around the world. As a small exporting nation, New Zealand requires as much access to markets as possible thus there is a need to focus on trade as being more than transactional. We need to collectively invest in demonstrating trade with New Zealand is inclusive and beneficial so that our market access is not constrained by protectionism.

The fourth industrial revolution
Investment into technologies that fuse biological, physical and digital capabilities together to deliver disruptive solutions is transforming the agri-food sector globally. The Global Agrarian Revolution is transforming farming systems, the foods available and how we interact with food. The level of change in the sector is unprecedented and creates major opportunities for New Zealand’s agri-food industry, the mind-set that organisations approach change with will be critical to determining the outcomes they achieve.

To view the full agenda on our website click here.

[image: ]
2.3. Kiwifruit smaller but sweeter
According to global marketer Zespri, this year's kiwifruit crop is a taste record-breaker. Long dry spells and good conditions during the 2018-2019 growing season produced higher dry matter content which has delivered the best tasting fruit ever, said chief executive Dan Mathieson. The flipside is that fruit - both green and gold - will be smaller. 

Overseas shoppers may spot the difference but the top quality taste of the crop is expected to bring them back for more so sales volumes shouldn't be impacted, Mathieson said. Also, the smaller the fruit the lower the price, he said. The new selling year had started strongly, following last year's record volume crop of 150 million export trays, up from 122m the previous year. A feature of the new sales year was strong repeat orders, Mathieson said.

Zespri will make a decision later this year on whether to fully commercialise a new red fruit variety, which it had recently trialled in New Zealand and Singapore supermarkets to "an exceptional response". The company would also decide about this time on commercialisation of another new variety, a sweet green fruit. While the red variety has won over consumers with its sweet, ready to eat characteristics, Zespri still faced challenges over how to deal with its export storage because of its fast ripening tendency. The challenge would be more acute for red fruit bound for Europe which involves 5 weeks on a ship, than to Asia with a two week shipping time.

An advantage of both the new red and sweet green varieties is that they are ready early in the annual harvest, which smooths the market transition to the later available Sungold and Hayward green fruit, said Zespri. Full article available here



2.4. [bookmark: _Hlk11656046]New Zealand kiwifruit company Trevelyan's reports environmental gains
Bay of Plenty kiwifruit company Trevelyan's has released a report showing the business has reduced its carbon footprint and is working towards operating as sustainably as possible. The company released its fifth annual Sustainability Report which indicated its carbon dioxide emissions had declined by 58 per cent per tray since 2010. Trevelyan's said it also diverted more than 300 tonnes of waste away from landfill last year and Trevelyan's managing director James Trevelyan said the company reduced the volume of waste going to landfill to 33 tonnes a year.  Full article available here 



2.5. [bookmark: _Hlk11656057]$39 million golden kiwi development at Tiniroto
Bay of Plenty’s Apata Group has started its $39 million development on 76 hectares of land on Tiniroto Road, on the land bought from the Wi Pere Trust. The development will be more than twice the size of any existing kiwifruit operation here and will result in the largest single kiwifruit orchard in Gisborne.

Apata secured the property through a tender process and in February called for investors to enable the property’s transition into a 62.3-canopy-hectare kiwifruit orchard. “Within four weeks the offer was fully subscribed,” said Weston. “When combined with the forecast bank debt required, the total investment in the property by all parties will eventually sit at around $39 million over a three year period.  Full article available here 



2.6. Newly appointed director for Horticulture New Zealand board
Horticulture New Zealand’s Board has appointed Dr Bruce Campbell, of Tai Tokerau Northland, as an appointed director. Dr Campbell is experienced in governance, innovation, talent development and the future development of a wide range of horticulture sectors and was, until 2018, the Chief Operating Officer at Plant & Food Research. He has a particular interest in building partnerships with Māori to create new food businesses and also in growing career pathways to get talented people into horticulture. Full article available here



2.7. [bookmark: _Hlk11656083]Prices for winter veggies cool down in New Zealand
According to a report by Stats NZ, winter vegetables were cheaper in May. Broccoli, potatoes, and cabbages all dropped in price that month. In May, broccoli fell 12 percent, potatoes fell 3.0 percent, and cabbages fell 11 percent. “The cooler weather brought cheaper winter vegetables,” consumer prices manager Gael Price said. In the year to May 2019, kumara were 37 percent cheaper. “The average price of kumara was $4.86 per kilo in May, down from $7.77 per kilo a year ago, when prices were unusually high after wet weather led to a shortage,” Ms Price said.

Despite lower prices for winter vegetables, avocados hit a new record high in May. Avocado prices reached $5.73 per 200g, 13 percent higher than a year ago. “Avocado prices fluctuate greatly during the year, with supplies typically available between August and April, and prices typically peaking around May or June,” Ms Price said. Orange prices rose 18 percent in May, reaching a record high of $4.58 per kg, while kiwifruit prices fell 42 percent. Overall, monthly food prices rose in May 2019, up 0.7 percent, and increased 1.7 percent in the year to May 2019. Full article available here



2.8. [bookmark: _Hlk11656095]T&G celebrates new season apples & JAZZ™ day in Japan
Representatives from Japan’s largest supermarket chain stores celebrated the arrival of New Zealand apples and upcoming JAZZ™ Apple Anniversary Day at a T&G Global event at the New Zealand Embassy in Tokyo last week.

JAZZ™ have proved so popular in Japan that they now have their own day which is celebrated in the country. June 28, known as ‘JAZZ™ Apple Anniversary Day’ in Japan, marks the day that the first container of New Zealand-grown JAZZ™ apples arrived in the country, eight years ago. Since then, the popularity of premium JAZZ™ apples has grown significantly to the point it is now the number one premium imported apple in Japan. Full article available here 



2.9. Radfords extends global reach
Leading New Zealand fresh produce software company, Radfords, has been announced as a focus customer with international business development agency, New Zealand Trade and Enterprise (NZTE). Radfords Chief executive officer Adam Cuming said the collaboration would drive and accelerate Radfords' growth from its traditional New Zealand base to existing and expanding markets including Australia, Europe, the United States and South America during the next five years.

"We've worked with NZTE for several years in a networking capacity. However, after sharing our ambitions for growth, NZTE has brought an intensive focus to provide specific market intelligence of our target markets to match our growth objectives," Cuming said.  Understanding different market contexts will inform how we innovate our product to create the right value for that market. A relationship with NZTE is critical to accelerate that understanding."

Cuming said Radfords had "cut its teeth" on New Zealand's kiwifruit industry including deployment of its software products to all of the post-harvest sector that supplies Zespri International Limited's supply chain out of New Zealand, Italy, France, Korea and Japan. Radfords' diversification began 12 years ago with a foray into apples, glasshouse tomatoes, avocados, mushrooms, citrus and, more recently, mangoes, pineapples, onions, squash and even organic chicken. Full article available here 



2.10. [bookmark: _Hlk11656116]Seeka appoints new SeekaFresh general manager
Verena Cunningham has been appointed General Manager of SeekaFresh,. Ms. Cunningham will lead Seeka's Auckland and Christchurch operations including the marketing and sales of all New Zealand grown produce. As part of her role she will assist the Seeka Chief Executive and Board in leading the development and enactment of the Company’s strategy.

Ms. Cunningham joins Seeka from T&G where she was Head of Strategy New Zealand and begins her new position at Seeka in September, replacing previous General Manager, Ray Hook.
 
SeekaFresh is a key part of Seeka's retail services operation, marketing local, and imported produce in New Zealand including avocados, bananas, kiwifruit, lemons, melons, mandarins, oranges, pineapple and vegetables and overseeing the export crops not supplied through Zespri. Full article available here


[image: ]                                                                  Bits and pieces
2.11. [bookmark: _Hlk11656133]Sea algae research could hold solution to devastating kiwifruit disease 
Two University of Waikato students believe marine algae could hold the key to controlling a disease that has devastated New Zealand's kiwifruit industry.Claire Voogt​ and Taylor Farr are both studying for a Master of Science and are investigating how the natural metabolites from algae can be used to treat pathogenic bacteria, particularly Psa. The pair are this years recipients of the Sir Don Llewellyn Fieldays Postgraduate Scholarship where the $22,500 prize is split between them.

Voogt said the competitive nature of coastal ecosystems have resulted in algal compounds evolving as natural chemical defences, and unlike natural products from land-based sources, terrestrial organisms have not encountered marine chemical defences and are therefore less likely to survive after exposure to them. Full article available here 



2.12. Robotics coming to the aid of New Zealand's asparagus industry
New Zealand’s Waikato University is working on robotic technology that may one day end the labour intensive task of harvesting asparagus. The robot was developed by engineering lecturer Dr Shen Hin Lim and PhD student Matthew Peebles. Lim said they were approached by a Levin-based asparagus grower to create the robot. They then approached Callaghan Innovations for startup funding and started working with Tauranga-based company Robotics Plus to create the machine.

It is powered by a generator and is towed slowly behind a tractor at 0.3 metres per second, using camera sensor technology to 'read' the asparagus stalk, which tells the robot's computer where to go to pick the vegetable. Once picked, it is then transferred to a storage tray. Lim said commercialisation of the machine was still five to 10 years away and he also hopes to eventually make the robot autonomous, removing the need for a tractor.  Full article available here



2.13. Provincial Growth Fund boost for New Zealand businesses
The Provincial Growth Fund grants for two Wairoa businesses are expected to boost job opportunities for road and horticulture workers in the region and provide some hope for Wairoa’s prospects.
This week, the government announced it would provide $355,000 to fund expansion of The Limery( which processes locally grown limes) , as well as provide $60,000 to roading and civil contracting company QRS towards growing employment opportunities and enhancing organisation capability. Full article available here



2.14. Māori perspectives on gene editing technologies
Researchers are studying the  Māori perspectives on the use of gene editing in New Zealand.
Gene editing has recently become a subject of public interest, thanks to its potential use in a range of applications, including improving primary production systems. The research from Hudson and colleagues looked into public perceptions of this new technology, with a specific Māori focus. The research reviewed literature about Māori views with biotechnology, refreshing this in light of the new gene editing technology.

The outcomes of this pilot study identified that while Māori informants were not categorically opposed to new and emerging gene editing technologies, they suggest a dynamic approach to regulation is required where specific uses, or types of use, are approved on a case-by-case basis. Full article available here 



2.15. $68 million boost announced for Hawke's Bay, water the big winner 
$30.6 million has been allocated to four water security schemes across the Hawke’s Bay from the Provincial Growth Fund, with the projects to be managed by Hawke's Bay Regional Council. The largest chunk is $14.7 million to develop a Managed Aquifer Recharge (MAR) in Central Hawke's Bay. MAR replenishes aquifer levels by taking surface water during high flows, filtering it and releasing it into aquifers to replenish them. There has also been $12.9 million allocated to investigating small-scale storage options on the Heretaunga Aquifer, which supplies water to Napier and Hastings. The rest of the package includes two research projects to better understand the region's major aquifers, and develop a management plan for freshwater. HBRC Chairman Rex Graham reported that the funding will allow economic growth to continue without costing the environment. Regional Councillor for CHB Debbie Hewitt said there were no easy solutions for the CHB water storage issues, but that the announcement was a tremendous opportunity for the community Full article available here 



2.16. Solving the sticky fruit stickers snag
Billions of fruit stickers go into the environment every year and now three 18-year-old tertiary students have an idea of how to solve this. Maggie Peacock, Sarah Wixon and Zoe Rookes have created the Uble, which is a plastic-free, biodegradable, warm water soluble alternative to the plastic fruit sticker. Miss Wixon stated that the warm water-soluble sticker encourages people to wash their fruit and that it is home compostable. The students have revealed that it is made up of an apple by-product and are in the process of getting the idea patented. The idea helped the students win the Hawke’s Bay Young Enterprise Scheme award . Full article available here 



2.17. NZ prepares for its avocado congress bid 
Jen Scoular, CEO of NZ Avocado reports that the company has been preparing its bid to host the World Avocado Congress in 2023. Last year it was held in Colombia and Mrs Scoular reports that hosting the congress would be a big benefit for New Zealand which would bring between 1000 and 1500 avocado experts in the country sharing research, expertise and passion for the fruit. Tourism New Zealand is supportive of the bid. NZ Avocado Market Manager Bevan Jelley and Jen Scoular attended an excellent workshop in Auckland for associations and entities who have already won their bid, or are bidding in the future to host international conferences in New Zealand. Full article available here 
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3. International news    

Comment                                                                                                                                        
[image: ]                                                                 Business/ Industry
3.1. Tech firm launches TraceFood
Digital technology company Shamla Tech has developed a new blockchain traceability solution tailored to needs of the global fresh fruit industry. TraceFood's blockchain solution gives all players in the supply chain access to a fruit’s history, shelf life and other related freshness metrics in a second – just by scanning a QR code on its pack, Shamla Tech said. “Once scanned, every detail to do with the fruit, from where it was grown and the fertilizers used to grow it, to the handlers of the fruits throughout the supply chain, is at your fingertips," the spokesman said. Full article available here 



3.2. Freshfel's latest Headlines for the period April 2019 to beginning June 2019.
Freshfel's Headlines number 2 of 2019 can be found here. 

The Headlines gives an overview of the most recent Freshfel activities.  These include;
· Freshfel Europe 2019 Annual Event held in London on 5-6 June 
· Freshfel Europe 2019 Activity Report published 
· Food Quality Working Group 
· Procitrus Seminar in Lima, Peru: Freshfel Europe presents EU legislative framework for F&V imports  
· Pan-EU promotion meeting co-organised by Freshfel Europe in Paris 
· Attends sixth EU Platform on Food Losses and Food Waste meeting 
· Hosts delegation of vegetable traders from the Balkans 
· Attends WTO International Forum on Food Safety and Trade in April 
· Participates in CDG on Organic 
· Finalisation of the EuroMix project 
· Update on ‘FV for a Healthy EU’ promotion programme 
· Answers to European Commission consultation on agri-food and rural agenda of the Africa-Europe alliance 

[image: ]                                                                                                                      

3.3. Fruit & vegetable aisles: why some plastic should be retained
Many people are exasperated by the large amount of packaging that supermarkets use, particularly for fruit and vegetables. Of course, most of these have their own natural protection. Nonetheless, a major reason that supermarkets use so much packaging is to protect food and prevent waste—particularly with fresh food. A 2016 review of studies on food waste found that 88m tonnes of food is wasted every year in the EU—that's 173kg per person and equals about 20% of food produced. Minimising this wastage is crucial for environmental protection, as well as food security.

Simply removing plastic from food packaging is not as sustainable as one might think. There are lots of cases where plastic packaging can be beneficial at reducing waste. But food sellers need to think of ways to reduce and reuse the plastic where possible. To reduce the amount of plastic that is needed, short food supply chains must be developed, as this involves very few intermediaries between where the food is farmed and where it is bought and consumed. It may mean switching to more seasonal diets. Farmers' markets, community-based growers and basket delivery systems help connect consumers to where their food is produced in ways that can also help reduce food packaging and waste.

Until a sustainable packaging alternative is developed, big retailers will continue to rely on plastic to protect food from going to waste. Plastic itself is a very useful material. We need to use it more effectively and more sparingly in some cases but we shouldn't get rid of it altogether.
Full article available here 



3.4. CSIRO study of food loss
CSIRO undertook Australia's largest study of food loss across the horticultural value chain to quantify the amount of human-grade edible food lost throughout the production value chain.

In the Western world, even though significant amounts of food waste occurs during the consumer phase, supply chains are also contributors to food loss inefficiency. Conversely, in South America, South-East Asia and Africa waste predominantly occurs during the production, processing and distribution phases. In total, the UN Food and Agriculture Organisation estimates that around 1.3 billion tonnes - or one third of food - is lost across supply chains between the farm and fork. Horticultural products are known to be especially susceptible to damage and waste across the value chain. They are the most vulnerable type of food, when compared to grains, meat and seafood.
Though known to be significant, the extent of pre-retail fruit and vegetable losses across the value chain In Australia had never been examined before across the country's regions in detail.

The CSIRO Australian food loss survey sought information on food losses from growers, packers and processors, and identified geographic regions which previously had not been sampled in food loss datasets. The collected survey responses accounted for a total of 13 fruits and 19 vegetables, out of the 59 crops produced commercially in Australia. Loss values in other crops were predicted based on peer-reviewed work to make up a "whole-of-Australia" regional food loss map.

The study found that on a national level, Australia loses at least an estimate 18-22 percent of its fruit and vegetable biomass during the production and processing/packing stages. Losses of up to 626 kilotonnes occur during production, and losses during packing and processing result in up to 830 kilotonnes of food waste. These losses were found to be proportionally similar to those incurred in Europe.

The findings of this work can be used to inform the development of improved logistics, environmentally sustainable, and diversion strategies to minimise waste. CSIRO are also working on developing regional value chain food hubs, where food losses can be diverted and transformed into other higher value food products and/or ingredients. Full article available here 



[image: ]                                                                                                                      Innovation
3.5. [bookmark: _Hlk11656435]Israeli start-up develops fruit picking drone
Although the automation of the fresh produce sector is in an advanced stage, fruit is still being picked by hand. An Israeli start-up now wants to dispense with labour intensive harvesting by utilising small drones. The drone developed by Tevel Aerobotics Technologies has a grab that picks the fruit and carefully places it in a basket on the ground. Maor says the robot picks most types of  fruit without damaging it, The drone flies completely automatically through the orchard and can recognise different varieties of fruit and their ripeness. Full article available here 



3.6. [bookmark: _Hlk11656446]Bat-like drones 'could replace insecticides'
Flying insects that threaten to damage valuable crops may soon have another thing coming in the form of automated, 'bat-like' drones programmed to mimic their flight patterns and eliminate them.
Following a small-scale trial at a flower nursery in the Dutch province of South Holland last year, a new research project due to take off this month will look at how the deployment of small drones can automate insect control and prevention.

According to those involved, the use of drones to protect production of fruit, vegetables and flowers could eventually contribute to greater sustainability in commercial horticulture, by reducing the need for chemical or organic insecticides and limiting the amount of time and money spent on monitoring their application.

A ten-week trial is set to be piloted by PATS Indoor Drone Solutions – a spin-off of the Delft University of Technology – and has the backing of several Dutch growers. It will focus on the control of Golden twin-spot moth at a test greenhouse planted with gerberas . “The objective of the pilot is not only to measure effectiveness, but also to improve technology. The drones are taught specific flight behaviour similar to the agile flight behaviour of this moth, You can best compare the drones with bats, a natural enemy of flying insects." Full article available here 



3.7. Scientists discover gene that could help crops grow faster
Plant scientists at the Universities of Cambridge and Bordeaux have discovered a gene that they hope can be used to widen a nutrient trafficking bottleneck and potentially increase crop yields. Increasing the efficiency of how plants transport sugars, proteins and other organic nutrients between different parts of the plant is one of the approaches that could contribute to this next Green Revolution.

Having an understanding of factors that affect local and long distance transport within a plant could enable plant biotechnologists to breed more productive crops in the future. Ultimately, it might be possible to direct transport of organic nutrients to specific parts of the plant that are harvested (seeds, fruits and storage tubers).
A novel gene  Phloem Unloading Modulator (PLM has been identified  that affects nutrient trafficking by altering the channels connecting neighbouring plant cells called plasmodesmata. These nanoscale membrane-lined channels traverse the cell wall barrier to link plant cells together and enable the transfer of essential substances. The balance of this article provides good detail about how this gene operates in the plant  Full article available here 
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SPS notifications

		Document symbol		Notification Type		Date of communication to CRN		Date of reception at CRN		Date of distribution		Notifying Member		Products covered		Regions or countries likely to be affected - if not stated then it applies to all countries		Notified document title		Description of content		Objective and rationale		Final date for comments		Final date for comments - Free text		English

		G/SPS/N/AUS/463/Add.1		Addenda regular		03/06/2019		03/06/2019		04/06/2019		Australia		Fresh longan fruit (Dimocarpus longan)		Viet Nam		Final report for the review of biosecurity import requirements for fresh longan fruit from Viet Nam		The Australian Government Department of Agriculture and Water Resources (the department) has finalized a risk analysis in response to the market access request for longan fruit from Viet Nam into Australia. The final report recommends a combination of risk management measures and a system of operational procedures that will reduce the risk associated with the importation of longan fruit from Viet Nam to achieve Australia's appropriate level of protection.


The final report recommends that the importation of fresh longan fruit from Viet Nam into Australia be permitted, subject to the application of the phytosanitary measures, as outlined in the final report, for fruit flies (two species), mealybugs (eight species), moths (one species), and thrips (two species).


The draft report for this risk analysis was published on the department's website on 10 December 2018 for a 75 day stakeholder consultation period (G/SPS/N/AUS/463).
The completed final report is available in English on the Australian Government Department of Agriculture and Water Resources website at http://www.agriculture.gov.au/biosecurity/risk-analysis/plant/longans-from-vietnam.		Plant protection; 				Not applicable		EN

		G/SPS/N/AUS/469/Add.2		Addenda emergency		07/06/2019		07/06/2019		07/06/2019		Australia		Seeds for sowing of tomato (Solanum lycopersicum) and capsicum (Capsicum annuum species complex)				Amendment of Phase 3 emergency measures for imported tomato and capsicum seeds to mitigate the biosecurity risk posed by Tomato brown rugose fruit virus (ToBRFV)		As notified on 2 April 2019 (G/SPS/N/AUS/469/Add.1), from 15 April 2019, only seed lots imported under Phase 3 (PCR) conditions will be permitted entry into Australia.
In response to comments from stakeholders and recent test results, Australia has reviewed the previously approved PCR primers and updated the approved list. This has resulted in the removal of primers used by Li et al. (2018) and the inclusion of a new primer set (effective 7 June 2019). Australia has also finalised its PCR protocol with recommended primers for the detection of ToBRFV, which is now published on the department's website: http://www.agriculture.gov.au/import/goods/plant-products/seeds-for-sowing/emergency-measures-tobrfv. Other PCR primers and protocols will be considered where evidence of efficacy of the test is provided, on a case-by-case basis.		Plant protection; Protect humans from animal/plant pest or disease; Protect territory from other damage from pests; 						EN

		G/SPS/N/AUS/472/Add.1		Addenda regular		07/06/2019		07/06/2019		07/06/2019		Australia		High pressure processed chicken meat				Draft report on the assessment of the scientific aspects of high pressure processing as an equivalent risk management measure to heat treatments in the Generic import risk analysis for chicken meat: final import risk analysis report (2008)
		At the request of stakeholders, Australia has extended the timeframe for comments on the abovementioned report, which is available at http://www.agriculture.gov.au/biosecurity/risk-analysis/memos/ba2019-a03. 		Animal health; 		17/07/2019				EN

		G/SPS/N/AUS/478		Regular notification		04/06/2019		04/06/2019		04/06/2019		Australia		Fresh strawberry fruit (Fragaria x ananassa)		Japan		Draft report for the review of biosecurity import requirements for fresh strawberry fruit from Japan, June 2019		Draft pest risk analysis and the proposed measures to achieve Australia's appropriate level of protection for the import of fresh strawberries from Japan. 

The draft report includes:
Australia's biosecurity policy framework and this pest risk analysis; 
Method for pest risk analysis; 
Japan's commercial production practices for strawberries; 
Pest risk assessments; 
Pest risk management;
Pest categorization.		Plant protection; 		05/08/2019				EN

		G/SPS/N/BRA/1465/Add.1		Addenda regular		03/06/2019		03/06/2019		04/06/2019		Brazil		HS Code(s): 19053, 1905, 2103, 10, 100890; ICS Code(s): 13, 65				ANVISA Resolution - RDC nº 285, 17 May 2019		The draft resolution (Consulta Pública) number 583, 21 December 2018, notifiedf through G/SPS/N/BRA/1465, was adopted as a final text, published as ANVISA Resolution - RDC Nº 285, 17 May 2019. The fulll text is available only in Portuguese and can be downloaded at: http://portal.anvisa.gov.br/documents/10181/5141616/RDC_285_2019_.pdf/ab2c802a-6841-49ff-8266-0c842a5f1fab.		Food safety; 		03/08/2019				EN

		G/SPS/N/BRA/1512		Regular notification		31/05/2019		03/06/2019		05/06/2019		Brazil		HS Code(s): 070930, 070960, 080720, 09041, 08109090, 07, 07099990; ICS Code(s): 13, 65				Draft resolution number 648, 21 May 2019, regarding the active ingredient E19 - ETOFENPROXI of the Monograph List of Active Ingredients for Pesticides, Household Cleaning Products and Wood Preservers, published by Resolution - RE n° 165 of 29 August 2003, on the Brazilian Official Gazette (DOU - Diário Oficial da União) of 2 September 2003		This Draft resolution incorporates the following changes for the active ingredient E19 - ETOFENPROXI from the Relation of Monographies of Active Ingredients of Pesticides, Household Cleaning Products and Wood Preservers, all in the modality of foliar use (application):
- includes passion fruit and papaya culture with MRL of 0.3 mg/kg and safety security period of 1 day;
- includes paprika, eggplant, scarlet eggplant, pepper and okra culture with MRL of 0.7 mg/kg and safety security period of 1 day.		Food safety; 		20/07/2019				EN

		G/SPS/N/BRA/1513		Regular notification		31/05/2019		03/06/2019		05/06/2019		Brazil		HS Code(s): 120100; ICS Code(s): 13, 65				Draft resolution number 649, 21 May 2019, regarding the active ingredient C63 – LAMBDA-CIALOTRINA of the Monograph List of Active Ingredients for Pesticides, Household Cleaning Products and Wood Preservers, published by Resolution - RE n° 165 of 29 August 2003, on the Brazilian Official Gazette (DOU - Diário Oficial da União) of 2 September 2003		This Draft resolution incorporates the following changes for the active ingredient C63 – LAMBDA-CIALOTRINA from the Relation of Monographies of Active Ingredients of Pesticides, Household Cleaning Products and Wood Preservers, all in the modality of foliar use (application):
- changes the MRL of the soya culture from 0.05 to 0.15 mg/kg and mantains the safety security period of 20 days.		Food safety; 		20/07/2019				EN

		G/SPS/N/BRA/1514		Regular notification		31/05/2019		03/06/2019		05/06/2019		Brazil		HS Code(s): 09; ICS Code(s): 13, 65				Draft resolution number 650, 21 May 2019, regarding the active ingredient F36 – FLUTRIAFOL of the Monograph List of Active Ingredients for Pesticides, Household Cleaning Products and Wood Preservers, published by Resolution - RE n° 165 of 29 August 2003, on the Brazilian Official Gazette (DOU - Diário Oficial da União) of 2 September 2003		This Draft resolution incorporates the following changes for the active ingredient F36 – FLUTRIAFOL (fenpropimorph) from the Relation of Monographies of Active Ingredients of Pesticides, Household Cleaning Products and Wood Preservers, all in the modality and use(application) on soil:
- changes the MRL from 0.05 from 0.09 mg/kg for the coffee culture and mantains the safety security period of 120 days.		Food safety; 		20/07/2019				EN

		G/SPS/N/BRA/1515		Regular notification		31/05/2019		03/06/2019		05/06/2019		Brazil		HS Code(s): 170111; ICS Code(s): 13, 65				Draft resolution number 651, 21 May 2019, regarding the active ingredient P34 – PIRIPROXIFEM of the Monograph List of Active Ingredients for Pesticides, Household Cleaning Products and Wood Preservers, published by Resolution - RE n° 165 of 29 August 2003, on the Brazilian Official Gazette (DOU - Diário Oficial da União) of 2 September 2003		This Draft resolution incorporates the following changes for the active ingredient P34 – PIRIPROXIFEM from the Relation of Monographies of Active Ingredients of Pesticides, Household Cleaning Products and Wood Preservers:
- includes cane sugar culture with MRL of 0.01 mg/kg and safety security period of 210 days;
- includes pasture for "non-food use", therefore there are not definition of LMR nor safety security period.		Food safety; 		20/07/2019				EN

		G/SPS/N/BRA/1516		Regular notification		31/05/2019		03/06/2019		05/06/2019		Brazil		HS Code(s): 1006, 100400, 100700, 170111, 100300, 1005, 120100, 1001, 09; ICS Code(s): 13, 65				Resolution - RDC number 284, 21 May 2019, published in the Official Gazette of the Union n° 97, 22 May 2019		This Resolution provides for the maintenance of the active ingredient acid 2,4-dichlorophenoxyacetic (2,4-D) in pesticide products in Brazil.		Food safety; Animal health; 		04/08/2019				EN

		G/SPS/N/BRA/1517		Regular notification		31/05/2019		03/06/2019		05/06/2019		Brazil		HS Code(s): 070200, 07051, 071220, 0806, 081110; ICS Code(s): 13, 65				Draft resolution number 643, 21 May 2019, regarding the active ingredient L06 – Laminarin of the Monograph List of Active Ingredients for Pesticides, Household Cleaning Products and Wood Preservers, published by Resolution - RE n° 165 of 29 August 2003, on the Brazilian Official Gazette (DOU - Diário Oficial da União) of 2 September 2003		This Draft resolution includes the active ingredient L06 – Laminarin of the Monograph List of Active Ingredients for Pesticides, Household Cleaning Products and Wood Preservers.		Food safety; 		20/07/2019				EN

		G/SPS/N/BRA/1518		Regular notification		31/05/2019		03/06/2019		05/06/2019		Brazil		HS Code(s): 070200, 071010, 071022, 09, 1001, 100200, 100300, 100400, 1005, 1006, 100820, 120100, 170111, 200791, triticale; ICS Code(s): 13, 65				Draft resolution number 644, 21 May 2019, regarding the active ingredient D55 – DINOTEFURAN of the Monograph List of Active Ingredients for Pesticides, Household Cleaning Products and Wood Preservers, published by Resolution - RE n° 165 of 29 August 2003, on the Brazilian Official Gazette (DOU - Diário Oficial da União) of 2 September 2003		This Draft resolution includes the active ingredient D55 – DINOTEFURAN of the Monograph List of Active Ingredients for Pesticides, Household Cleaning Products and Wood Preservers.		Food safety; 		20/07/2019				EN

		G/SPS/N/BRA/1519		Regular notification		31/05/2019		03/06/2019		05/06/2019		Brazil		HS Code(s): 070820, 071010, 0901, 1005, 120100, 120720, 1507, 170111, 52; ICS Code(s): 13, 65				Draft resolution number 645, 21 May 2019, regarding the active ingredient F72 – FLUOPIRAM of the Monograph List of Active Ingredients for Pesticides, Household Cleaning Products and Wood Preservers, published by Resolution - RE n° 165 of 29 August 2003, on the Brazilian Official Gazette (DOU - Diário Oficial da União) of 2 September 2003		This Draft resolution includes the active ingredient F72 – FLUOPIRAM of the Monograph List of Active Ingredients for Pesticides, Household Cleaning Products and Wood Preservers.		Food safety; 		20/07/2019				EN

		G/SPS/N/BRA/1520		Regular notification		31/05/2019		03/06/2019		05/06/2019		Brazil		HS Code(s): 08011; ICS Code(s): 13, 65				Draft resolution number 646, 21 May 2019, regarding the active ingredient B26 – Bifentrina of the Monograph List of Active Ingredients for Pesticides, Household Cleaning Products and Wood Preservers, published by Resolution - RE n° 165 of 29 August 2003, on the Brazilian Official Gazette (DOU - Diário Oficial da União) of 2 September 2003		This Draft resolution incorporates the following changes for the active ingredient B26 – BIFENTRINA from the Relation of Monographies of Active Ingredients of Pesticides, Household Cleaning Products and Wood Preservers, all in the modality of foliar use (application):
- includes coconut culture with MRL of 0.05 mg/kg and safety security period of 7 days.
		Food safety; 		20/07/2019				EN

		G/SPS/N/BRA/1521		Regular notification		31/05/2019		03/06/2019		05/06/2019		Brazil		HS Code(s): 070930, 09041, 070960, 08109090, 07099990, 07 ; ICS Code(s): 13, 65				Draft resolution number 647, 21 May 2019, regarding the active ingredient A29 – ACETAMIPRIDO of the Monograph List of Active Ingredients for Pesticides, Household Cleaning Products and Wood Preservers, published by Resolution - RE n° 165 of 29 August 2003, on the Brazilian Official Gazette (DOU - Diário Oficial da União) of 2 September 2003		This Draft resolution incorporates the following changes for the active ingredient A29 – ACETAMIPRIDO from the Relation of Monographies of Active Ingredients of Pesticides, Household Cleaning Products and Wood Preservers, all in the modality of foliar use (application):
- includes passion fruit culture with MRL of 0.01 mg/kg and safety security period of 28 days;
- changes the MRL from 0.5 to 0.7 mg/kg for fruits of the genus Capsicum or of the genus Pimenta, egg-plant, scarlet eggplant, pepper and okra cultures and safety security period from 3 days to 1 day.		Food safety; 		20/07/2019				EN

		G/SPS/N/BRA/1522		Regular notification		03/06/2019		03/06/2019		05/06/2019		Brazil		Biological products for veterinary use				Draft Normative Instruction that establishes the procedures and conditions for carrying out stability studies for registration or post-registration amendments of biological products for veterinary use		The notified document submits to Public Consultation, a draft of Normative Instruction for the establishment of the procedures and conditions for carrying out stability studies for registration or post-registration amendments of biological products for veterinary use.		Animal health; 		04/08/2019				EN

		G/SPS/N/CAN/1239/Add.1		Addenda regular		30/05/2019		03/06/2019		04/06/2019		Canada		Pesticide cyazofamid in or on the tomatoes subgroup (crop subgroup 8-09A) (ICS Codes: 65.020, 65.100, 67.040, 67.080)				Established Maximum Residue Limit: Cyazofamid		The proposed maximum residue limit (PMRL) document for cyazofamid notified in G/SPS/N/CAN/1239 (dated 1 March 2019) was adopted 28 May 2019. The proposed MRL was established via entry into the Maximum Residue Limits Database and is provided directly below:
 
MRL (ppm)1      Raw Agricultural Commodity (RAC) and/or Processed Commodity
0.9                  Tomatoes subgroup (crop subgroup 8-09A)2
 
1 ppm = parts per million
2 The established MRL of 0.2 ppm for tomatoes is revised to 0.9 ppm.
 
 
MRLs are established for each commodity included in the listed crop groupings in accordance with the Residue Chemistry Crop Groups webpage (https://www.canada.ca/en/health-canada/services/consumer-product-safety/pesticides-pest-management/public/protecting-your-health-environment/pesticides-food/residue-chemistry-crop-groups.html) in the Pesticides and Pest Management section of Health Canada's website.
 
MRLs established in Canada may be found using Health Canada's Maximum Residue Limit Database (http://pr-rp.hc-sc.gc.ca/mrl-lrm/index-eng.php) on the Maximum Residue Limits for Pesticides webpage (https://www.canada.ca/en/health-canada/services/consumer-product-safety/pesticides-pest-management/public/protecting-your-health-environment/pesticides-food/maximum-residue-limits-pesticides.html). The database allows users to search for pesticides(s) or for food commodity(ies).		Food safety; 				Not applicable		EN

		G/SPS/N/CAN/1241/Add.1		Addenda regular		05/06/2019		06/06/2019		07/06/2019		Canada		Pesticide cyantraniliprole in or on caneberries and strawberries (ICS Codes: 65.020, 65.100, 67.040, 67.080)				Established Maximum Residue Limit: Cyantraniliprole		The proposed maximum residue limit (PMRL) document for cyantraniliprole notified in G/SPS/N/CAN/1241 (dated 8 March 2019) was adopted 4 June 2019. The proposed MRLs were established via entry into the Maximum Residue Limits Database and are provided directly below:
 
MRL (ppm)1  Raw Agricultural Commodity (RAC) and/or Processed Commodity
 
4.0              Caneberries (crop subgroup 13-07A)
1.5              Strawberries
 
1 ppm = parts per million
 
MRLs are established for each commodity included in the listed crop groupings in accordance with the Residue Chemistry Crop Groups webpage (https://www.canada.ca/en/health-canada/services/consumer-product-safety/pesticides-pest-management/public/protecting-your-health-environment/pesticides-food/residue-chemistry-crop-groups.html) in the Pesticides and Pest Management section of the Canada.ca website.

MRLs established in Canada may be found using Health Canada's Maximum Residue Limit Database (http://pr-rp.hc-sc.gc.ca/mrl-lrm/index-eng.php) on the Maximum Residue Limits for Pesticides webpage (https://www.canada.ca/en/health-canada/services/consumer-product-safety/pesticides-pest-management/public/protecting-your-health-environment/pesticides-food/maximum-residue-limits-pesticides.html). The database allows users to search for pesticides(s) or for food commodity(ies).		Food safety; 				Not applicable		EN

		G/SPS/N/CHN/1143		Regular notification		28/05/2019		29/05/2019		03/06/2019		China		Evaporated milk, sweetened condensed milk and formulated condensed milk (ICS Codes: 04029100, 04029900)				National Standard of the P.R.C.: Evaporated milk, Sweetened Condensed Milk and Formulated Condensed Milk		This Standard applies to evaporated milk, sweetened condensed milk and formulated condensed milk.		Food safety; 		02/08/2019				EN

		G/SPS/N/CHN/1144		Regular notification		28/05/2019		29/05/2019		03/06/2019		China		Cheese				National Standard of the P.R.C.: Cheese		This standard applies to ripened cheese and curdy cheese and stipulates the terms, definitions, and relevant technical requirements, etc.		Food safety; 		02/08/2019				EN

		G/SPS/N/CHN/1145		Regular notification		28/05/2019		29/05/2019		03/06/2019		China		Process(ed) Cheese				National Standard of the P.R.C.: Process(ed) Cheese		This standard applies to the processed cheese product which made from cheese (proportion of more than 15%) as the main raw material, with or without other raw materials, and with the process of heated, stirred and emulsified.		Food safety; 		02/08/2019				EN

		G/SPS/N/CHN/1146		Regular notification		28/05/2019		29/05/2019		03/06/2019		China		Food				National Standard of the P.R.C.: Maximum Levels of Mycotoxins in Foods (GB2761)		Modify standards for the maximum levels of some mycotoxins in foods.		Food safety; 		02/08/2019				EN

		G/SPS/N/CHN/1147		Regular notification		28/05/2019		29/05/2019		03/06/2019		China		Adhesives for Food Contact Materials and products				National Standard of the P.R.C.: Adhesives for Food Contact Materials and Articles		This standard specifies the safety requirements such as the scope, terminologies and definitions, product classification, basic requirements, technical requirements, migration test and label identification of adhesives for food contact materials and products.		Food safety; 		02/08/2019				EN

		G/SPS/N/EU/325		Emergency notification		04/06/2019		04/06/2019		05/06/2019		European Union		Flavourings, food				Commission Regulation (EU) 2019/799 amending Annex I to Regulation (EC) No 1334/2008 of the European Parliament and of the Council as regards removal from the Union list of the flavouring substance furan- 2(5H)-one (FL-no 10.066) (Text with EEA relevance)		The Union list of flavourings and source materials is laid down in Annex I to Regulation (EC) No 1334/3008. It was established by Commission Implementing Regulation (EU) No 872/2012 of 1 October 2012 adopting the list of flavouring substances notified in G/SPS/N/EU/13/Add.1 (12 October 2012) which is now amended by this Regulation.
This addendum concerns the removal of the flavouring substance furan-2(5H)-one (FL-no 10.066) from the European Union list of flavourings following the European Food Safety Authority opinion published at the end of January 2019 which concluded that this substance is genotoxic in vivo and therefore its use as a flavouring substance raises a safety concern.
The measure has been taken in urgency in view of this EFSA assessment indicating a serious risk (genotoxicity) of this flavouring substance FL 10.066 on the basis of new scientific data. Therefore, its addition to foods should be stopped swiftly. It has not been possible to notify the draft measure in view of the nature of the risk involved.
According to the European Association of producers of flavourings (EFFA) as reported in the opinion by EFSA, the poundage for this substance in Europe is very low (zero in 2017).
This substance furan-2(5H)-one (FL No 10.066) can also be identified with CAS No. 497-23-4, JECFA No 2000 and JECFA name "4-hydroxy-2-butenoic acid gamma lactone".
The EFSA opinion is available as EFSA Scientific Opinion on Flavouring Group Evaluation 217 Revision 2 (FGE.217Rev2), consideration of genotoxicity potential for alpha, beta unsaturated ketones and precursors from chemical subgroup 4.1 of FGE.19: lactones; EFSA Journal 2019;17(1):5568.		Food safety; 						EN

		G/SPS/N/EU/326		Regular notification		04/06/2019		04/06/2019		05/06/2019		European Union		Novel food				Commission Implementing Regulation (EU) 2019/760 of 13 May 2019 authorising the placing on the market of Yarrowia lipolytica yeast biomass as a novel food under Regulation (EU) 2015/2283 of the European Parliament and of the Council and amending Commission Implementing Regulation (EU) 2017/2470 (Text with EEA relevance.)		The measure concerns authorizing the placing on the market of Yarrowia lipolytica yeast biomass as a novel food for use in food supplements.		Food safety; 				Not applicable		EN

		G/SPS/N/JPN/641		Regular notification		29/05/2019		29/05/2019		03/06/2019		Japan		- Meat and edible meat offal (HS Codes: 02.01, 02.02, 02.03, 02.04, 02.05, 02.06, 02.07, 02.08 and 02.09) 
- Fish and crustaceans, molluscs and other aquatic invertebrates (HS Codes: 03.02, 03.03, 03.04, 03.06, 03.07 and 03.08) 
- Dairy produce and birds' eggs (HS Codes: 04.01, 04.07 and 04.08) 
- Animal originated products (HS Code: 05.04) 
- Edible vegetables and certain roots and tubers (HS Codes: 07.01, 07.02, 07.03, 07.04, 07.05, 07.06, 07.07, 07.08, 07.09, 07.10, 07.13 and 07.14) 
- Edible fruits and nuts, peel of citrus (HS Codes: 08.01, 08.02, 08.03, 08.04, 08.05, 08.06, 08.07, 08.08, 08.09, 08.10, 08.11 and 08.14) 
- Coffee, tea, mate and spices (HS Codes: 09.01, 09.02, 09.03, 09.04, 09.05, 09.06, 09.07, 09.08, 09.09 and 09.10) 
- Cereals (HS Codes: 10.01, 10.02, 10.03, 10.04, 10.05, 10.06, 10.07 and 10.08) 
- Oleaginous fruits, miscellaneous grains, seeds and fruits (HS Codes: 12.01, 12.02, 12.04, 12.05, 12.06, 12.07, 12.10 and 12.12) 
- Animal fats and oils (HS Codes: 15.01, 15.02 and 15.06) 
- Cacao (HS Code: 18.01)
- Beverages (HS Code: 22.01)				Revision of the Standards and Specifications for Foods and Food Additives under the Food Sanitation Act (revision of agricultural chemical residue standards)		Proposed maximum residue limits (MRLs) for the following agricultural chemical
Pesticide: Chlorpyrifos		Food safety; 		02/08/2019		Comments only to updated MRLs (marked with black circles and white circles in attached annexes)		EN

		G/SPS/N/JPN/642		Regular notification		29/05/2019		29/05/2019		03/06/2019		Japan		- Meat and edible meat offal (HS Codes: 02.01, 02.02, 02.04, 02.05, 02.06, 02.07, 02.08 and 02.09) 
- Dairy produce and birds' eggs (HS Codes: 04.01, 04.07 and 04.08) 
- Animal originated products (HS Code: 05.04) 
- Edible vegetables and certain roots and tubers (HS Codes: 07.01, 07.02, 07.03, 07.04, 07.05, 07.06, 07.07, 07.08, 07.09, 07.10, 07.13 and 07.14) 
- Edible fruits and nuts, peel of citrus (HS Codes: 08.01, 08.02, 08.05, 08.06, 08.07, 08.08, 08.09, 08.10, 08.11 and 08.14) 
- Coffee, tea and spices (HS Codes: 09.01, 09.02, 09.04, 09.05, 09.06, 09.07, 09.08, 09.09 and 09.10) 
- Cereals (HS Codes: 10.05 and 10.06) 
- Oleaginous fruits, miscellaneous grains, seeds and fruits (HS Codes: 12.01, 12.05, 12.06, 12.07 and 12.12)
- Animal fats and oils (HS Codes: 15.01, 15.02 and 15.06)				Revision of the Standards and Specifications for Foods and Food Additives under the Food Sanitation Act (revision of agricultural chemical residue standards)		Proposed maximum residue limits (MRLs) for the following agricultural chemical
Pesticide: Cyantraniliprole		Food safety; 				Not applicable		EN

		G/SPS/N/JPN/643		Regular notification		29/05/2019		29/05/2019		03/06/2019		Japan		- Fish and crustaceans, molluscs and other aquatic invertebrates (HS Codes: 03.02, 03.03, 03.04, 03.06, 03.07 and 03.08)
- Cereals (HS Code: 10.06)				Revision of the Standards and Specifications for Foods and Food Additives under the Food Sanitation Act (revision of agricultural chemical residue standards)		Proposed maximum residue limits (MRLs) for the following agricultural chemical
Pesticide: Cyclopyrimorate		Food safety; 				Not applicable		EN

		G/SPS/N/JPN/644		Regular notification		29/05/2019		29/05/2019		03/06/2019		Japan		- Fish and crustaceans, molluscs and other aquatic invertebrates (HS Codes: 03.02, 03.03, 03.04, 03.06, 03.07 and 03.08) 
- Edible vegetables and certain roots and tubers (HS Codes: 07.01, 07.03, 07.08, 07.09, 07.10 and 07.13) 
- Edible fruits and peel of citrus (HS Codes: 08.05, 08.06, 08.08, 08.09, 08.10 and 08.14) 
- Mate and spices (HS Codes: 09.03, 09.04, 09.05, 09.06, 09.07, 09.08, 09.09 and 09.10) 
- Cereals (HS Codes: 10.01, 10.02, 10.03, 10.04, 10.06, 10.07 and 10.08)
- Oleaginous fruits, miscellaneous grains, seeds and fruits (HS Codes: 12.01, 12.07 and 12.12)				Revision of the Standards and Specifications for Foods and Food Additives under the Food Sanitation Act (revision of agricultural chemical residue standards)		Proposed maximum residue limits (MRLs) for the following agricultural chemical
Pesticide: Inpyrfluxam		Food safety; 				Not applicable		EN

		G/SPS/N/JPN/645		Regular notification		29/05/2019		29/05/2019		03/06/2019		Japan		- Meat and edible meat offal (HS Codes: 02.01, 02.02, 02.03, 02.04, 02.05, 02.06, 02.07, 02.08 and 02.09) 
- Dairy produce and birds' eggs (HS Codes: 04.01, 04.07 and 04.08) 
- Animal originated products (HS Code: 05.04) 
- Edible vegetables and certain roots and tubers (HS Codes: 07.02, 07.03, 07.04, 07.05, 07.06, 07.07, 07.08, 07.09, 07.10, 07.13 and 07.14) 
- Edible fruits and nuts, peel of citrus (HS Codes: 08.01, 08.02, 08.04, 08.05, 08.06, 08.07, 08.08, 08.09, 08.10, 08.11 and 08.14) 
- Tea, mate and spices (HS Codes: 09.02, 09.03, 09.04, 09.05, 09.06, 09.07, 09.08, 09.09 and 09.10) 
- Cereals (HS Codes: 10.05 and 10.06) 
- Oleaginous fruits, miscellaneous grains, seeds and fruits (HS Codes: 12.01, 12.02, 12.07 and 12.12)
- Animal fats and oils (HS Codes: 15.01, 15.02 and 15.06)				Revision of the Standards and Specifications for Foods and Food Additives under the Food Sanitation Act (revision of agricultural chemical residue standards)		Proposed maximum residue limits (MRLs) for the following agricultural chemical
Pesticide: Methoxyfenozide		Food safety; 		02/08/2019		Comments only to updated MRLs (marked with black circles and white circles in attached annexes)		EN

		G/SPS/N/JPN/646		Regular notification		29/05/2019		29/05/2019		03/06/2019		Japan		- Meat and edible meat offal (HS Codes: 02.01, 02.02, 02.03, 02.04, 02.05, 02.06, 02.07, 02.08 and 02.09) 
- Dairy produce and birds' eggs (HS Codes: 04.01, 04.07 and 04.08) 
- Animal originated products (HS Code: 05.04)
- Edible vegetables and certain roots and tubers (HS Codes: 07.03, 07.04, 07.05, 07.06, 07.09, 07.10, 07.13 and 07.14) 
- Edible fruit and peel of citrus fruit (HS Codes: 08.05, 08.08, 08.09 and 08.14) 
- Mate and spices (HS Codes: 09.03, 09.04, 09.05, 09.06, 09.07, 09.08, 09.09 and 09.10) 
- Cereals (HS Codes: 10.01, 10.02, 10.03, 10.04, 10.05, 10.07 and 10.08) 
- Oil seeds and oleaginous fruits, miscellaneous grains, seeds and fruit (HS Codes: 12.01, 12.04, 12.05 and 12.07)
- Animal fats and oils (HS Codes: 15.01, 15.02 and 15.06)				Revision of the Standards and Specifications for Foods and Food Additives under the Food Sanitation Act (revision of agricultural chemical residue standards)		Proposed maximum residue limits (MRLs) for the following agricultural chemical
Pesticide: Picoxystrobin		Food safety; 				Not applicable		EN

		G/SPS/N/JPN/647		Regular notification		29/05/2019		29/05/2019		03/06/2019		Japan		- Edible vegetables and certain roots and tubers (HS Codes: 07.07, 07.08, 07.09, 07.10 and 07.13) 
- Edible fruits and peel of citrus (HS Codes: 08.05, 08.06, 08.07, 08.08, 08.09, 08.10, 08.11 and 08.14)
- Tea and spices (HS Codes: 09.02, 09.04, 09.05, 09.06, 09.07, 09.08, 09.09 and 09.10)				Revision of the Standards and Specifications for Foods and Food Additives under the Food Sanitation Act (revision of agricultural chemical residue standards)		Proposed maximum residue limits (MRLs) for the following agricultural chemical
Pesticide: Pyflubumide		Food safety; 				Not applicable		EN

		G/SPS/N/JPN/648		Regular notification		29/05/2019		29/05/2019		03/06/2019		Japan		- Meat and edible meat offal (HS Codes: 02.01, 02.02, 02.03, 02.04, 02.05, 02.06, 02.07, 02.08 and 02.09)
- Dairy produce and birds' eggs (HS Codes: 04.01, 04.07 and 04.08) 
- Animal originated products (HS Code: 05.04) 
- Edible vegetables and certain roots and tubers (HS Codes: 07.01, 07.02, 07.03, 07.04, 07.05, 07.06, 07.07, 07.08, 07.09, 07.10, 07.13 and 07.14) 
- Edible fruits and nuts, peel of citrus (HS Codes: 08.01, 08.02, 08.03, 08.04, 08.05, 08.06, 08.07, 08.08, 08.09, 08.10, 08.11 and 08.14) 
- Tea, mate and spices (HS Codes: 09.02, 09.03, 09.04, 09.05, 09.06, 09.07, 09.08, 09.09 and 09.10) 
- Cereals (HS Code: 10.06) 
- Oleaginous fruits, miscellaneous grains, seeds and fruits (HS Codes: 12.01 and 12.12)
- Animal fats and oils (HS Codes: 15.01, 15.02 and 15.06)				Revision of the Standards and Specifications for Foods and Food Additives under the Food Sanitation Act (revision of agricultural chemical residue standards)		Proposed maximum residue limits (MRLs) for the following agricultural chemical
Pesticide: Spinetoram		Food safety; 				Not applicable		EN

		G/SPS/N/JPN/649		Regular notification		29/05/2019		29/05/2019		03/06/2019		Japan		- Meat and edible meat offal (HS Codes: 02.01, 02.02, 02.03, 02.04, 02.05, 02.06, 02.08 and 02.09) 
- Fish and crustaceans, molluscs and other aquatic invertebrates (HS Codes: 03.02, 03.03, 03.04, 03.06, 03.07 and 03.08) 
- Dairy produce (HS Code: 04.01) 
- Animal originated products (HS Code: 05.04) 
- Edible fruits and peel of citrus (HS Codes: 08.05, 08.06, 08.08, 08.09, 08.10 and 08.14) 
- Spices (HS Codes: 09.04, 09.05, 09.06, 09.07, 09.08, 09.09 and 09.10) 
- Cereals (HS Code: 10.06)
- Animal fats and oils (HS Codes: 15.01, 15.02 and 15.06)				Revision of the Standards and Specifications for Foods and Food Additives under the Food Sanitation Act (revision of agricultural chemical residue standards)		Proposed maximum residue limits (MRLs) for the following agricultural chemical
Pesticide/Veterinary drug: Isoprothiolane		Food safety; 				Not applicable		EN

		G/SPS/N/JPN/650		Regular notification		29/05/2019		29/05/2019		03/06/2019		Japan		- Meat and edible meat offal (HS Codes: 02.07 and 02.09) 
- Fish (HS Codes: 03.02, 03.03 and 03.04)
- Animal fats and oils (HS Code: 15.01)				Revision of the Standards and Specifications for Foods and Food Additives under the Food Sanitation Act (revision of agricultural chemical residue standards)		Proposed maximum residue limits (MRLs) for the following agricultural chemical
Veterinary drug: Sarafloxacin		Food safety; 		02/08/2019		Comments only to updated MRLs (marked with black circles and white circles in attached annexes)		EN

		G/SPS/N/JPN/651		Regular notification		29/05/2019		29/05/2019		03/06/2019		Japan		- Meat and edible meat offal (HS Codes: 02.01, 02.02, 02.03, 02.04, 02.05, 02.06, 02.07, 02.08 and 02.09) 
- Dairy produce, birds' eggs and natural honey (HS Codes: 04.01, 04.07, 04.08 and 04.09) 
- Animal originated products (HS Code: 05.04)
- Animal fats and oils (HS Codes: 15.01, 15.02 and 15.06)				Revision of the Standards and Specifications for Foods and Food Additives under the Food Sanitation Act (revision of agricultural chemical residue standards)		Proposed maximum residue limits (MRLs) for the following agricultural chemical
Veterinary drug/ Feed additive: Tylosin		Food safety; 				Not applicable		EN

		G/SPS/N/NZL/596		Regular notification		07/06/2019		07/06/2019		07/06/2019		New Zealand		Vegetables, fruit, animal products, and other food products				Proposals to Amend the Maximum Residue Levels for Agricultural Compounds Food Notice December 2018		The document contains technical details on proposals to amend the current Notice issued under the Food Act 2014 that lists the maximum residue levels (MRLs) for agricultural compounds in New Zealand.
MPI proposes the following amendments to the Notice:
The addition of new MRL entries for the following compounds: Coumatetralyl: 0.001(*) mg/kg in any food. Difethialone: 0.001(*) mg/kg in any food. Diphacinone: 0.001(*) mg/kg in any food. Flumioxazin: 0.02(*) mg/kg in grapes; 0.02(*) mg/kg in kiwifruit; 0.02(*) mg/kg in pome fruits; 0.02(*) mg/kg in stone fruits; 0.02(*) mg/kg in mammalian fat, meat, and offal; and 0.02(*) mg/kg in milk. Isoflucypram: 0.15 mg/kg in barley grain; 0.01(*) in eggs; 0.04(*) mg/kg in mammalian fat; 0.01(*) mg/kg in mammalian offal; 0.01(*) mg/kg in mammalian meat; 0.005(*) mg/kg in milk; 0.01(*) in poultry meat; 0.02 mg/kg in poultry offal; 0.02 mg/kg in wheat grain; and 0.02 mg/kg in triticale grain. Metribuzin: 0.01(*) mg/kg in potatoes. Pyroxasulfone: 0.02(*) mg/kg in eggs; 0.02(*) mg/kg in mammalian fat; 0.02(*) mg/kg in mammalian meat; 0.02(*) mg/kg in mammalian offal; 0.002(*) mg/kg in milk; 0.02(*) mg/kg in poultry meat; 0.02(*) mg/kg in poultry offal; 0.01(*) mg/kg in triticale; and 0.01 (*) mg/kg in wheat. Tetraniliprole: 0.2 mg/kg in pome fruits.
 
The amendment of existing MRL entries for the following compounds and commodities: Clethodim: 0.02(*) mg/kg in grapes. Difenoconazole: 0.05 mg/kg in grapes; 0.01 mg/kg in mammalian fat (except milk fat); 0.01 mg/kg in mammalian meat; 0.01 mg/kg in mammalian offal; and 0.01 mg/kg in milk. Eprinomectin: 0.1 mg/kg in sheep fat; 0.05 mg/kg in sheep meat; 0.2 mg/kg in sheep offal; and 0.02 mg/kg in sheep milk. Clethodim: 0.2 mg/kg in mammalian meat; 0.2 mg/kg in mammalian offal; and 0.05 mg/kg in milk. Flufenacet: 0.01(*) mg/kg in potatoes. Flusilazole: 0.01(*) mg/kg in grapes, 0.05(*) mg/kg in mammalian fat, 0.01(*) mg/kg in mammalian meat, 0.01(*) mg/kg in mammalian offal, and 0.01(*) mg/kg in milk. Mandestrobin: 1.5 mg/kg in head lettuce; and 10 mg/kg in leafy lettuce. Metrafenone: 0.15 mg/kg in grapes; 0.01(*) mg/kg in mammalian fat; 0.01(*) mg/kg in mammalian meat; 0.01(*) mg/kg in mammalian offal; and 0.01(*) mg/kg in milk.
Note: (*) indicates that the maximum residue level has been set at or about the limit of analytical quantification.
The addition of exemptions from compliance with a MRL for the following compounds: Chromobacterium subtsugae PRAA4-1T and its metabolites (including violacein) oils, when used as an agricultural chemical, in Schedule 2 (agricultural chemicals) of the Notice. Cross-linked polyacrylamide, when used as an intra-articular injectable veterinary medicine in horses, in Schedule 3 (veterinary medicines) of the Notice. Vaccine and diagnostic antigens, when used as a veterinary medicine, in Schedule 3 of the Notice. The amendment of an existing exemption from compliance with a MRL in Schedule 2 of the Notice for bromochlorodimethylhydantoin, to update the CAS numbers applicable to the entry.		Food safety; 		06/08/2019				EN

		G/SPS/N/PHL/430/Add.1		Addenda emergency		29/05/2019		29/05/2019		03/06/2019		Philippines		Domestic and wild pigs and threir products including pork meat, pig skin and semen		Japan		DA Memorandum Order No. 11 Series of 2019 Lifting the Temporary Ban on the Importation of Domestic and Wild Pigs and their Products Including Pork Meat, Pig Skin and Semen Originating from Japan		The Order lifts the temporary ban on the importation of domestic and wild pigs including pork meat, pig skin and semen originating from Japan.  Based on the evaluation of the Bureau of Animal Industry, the risk of contamination of classical swine fever virus from importing pig and pig products from Japan is negligible.  All import transactions of the above products shall be in accordance with existing rules and regulations of the Department of Agriculture, Bureau of Animal Industry and the National Meat Inspection Service.		Food safety; Animal health; 						EN

		G/SPS/N/PHL/439		Emergency notification		07/06/2019		07/06/2019		07/06/2019		Philippines		Domestic and wild pigs and their products including pork meat, pig skin and semen		Hong Kong, China		Department of Agriculture Memorandum Order No. 12 "Temporary Ban on the Importation of Domestic and Wild Pigs and their Products Inlcuding Pork Meat, Pig Skin and Semen Originating from Hong Kong"		The Order bans the importation of domestic and wild pigs and their products from Hong Kong, China and immediately suspends the processing, evaluation of the application and issuance of Sanitary and Phytosanitary (SPS) import clearance of the aforementioned goods. All shipments of the said commodities into the country will be stopped and confiscated by DA Veterinary Quarantine Officers/Inspectors at all major ports. Importation of feed ingredients or porcine origin is subject to the conditions provided in Article 15.1.22 of the OIE Terrestrial Animal Health Code, 2018.		Animal health; 						EN

		G/SPS/N/TPKM/499		Regular notification		29/05/2019		29/05/2019		04/06/2019		Chinese Taipei		Food additives to be used in foods				The Draft Amendment of Standards for Specification, Scope, Application and Limitation of Food Additives		Establishment of standards for specification, scope, application and limitation of Nitrous oxide.		Food safety; 		03/08/2019				EN

		G/SPS/N/TPKM/500		Regular notification		30/05/2019		03/06/2019		06/06/2019		Chinese Taipei		Microbiological in foods				Draft sanitation standard for liquid eggs		To establish liquid egg limits for microorganisms.		Food safety; 		05/08/2019				EN

		G/SPS/N/TPKM/501		Regular notification		30/05/2019		03/06/2019		06/06/2019		Chinese Taipei		Chickens				Draft Standards for Veterinary Drug Residue Limits in Foods		Addition of new maximum residue limit for Fluralaner in chickens.		Food safety; 		05/08/2019				EN

		G/SPS/N/TPKM/502		Regular notification		31/05/2019		03/06/2019		06/06/2019		Chinese Taipei		Meet products, fishery products, diary products, egg products, animal oil products, products of bovine origin and products of deer origin				The Draft of amendment of Regulation for Systematic Inspection of Imported Food		The Announcement of the draft for the amendment of Regulation for Systematic Inspection of Imported Food for comment.		Food safety; 		05/08/2019				EN

		G/SPS/N/UGA/81		Regular notification		31/05/2019		03/06/2019		04/06/2019		Uganda		Ovine (lamb) meat				DUS 2122:2019, Ovine (Lamb) meat — Carcases and cuts — Specification, First Edition		This Draft Uganda Standard specifies the requirements for raw Lamb meat fit for human consumption and for use in the food industries.		Food safety; 		03/08/2019				EN

		G/SPS/N/UKR/111/Rev.1		Regular notification		28/05/2019		29/05/2019		03/06/2019		Ukraine		HS Code(s): 01, 02, 03, 04, 05, 15, 16, 41, 51; ICS Code(s): 65				The Order of the Ministry of Agrarian Policy and Food of Ukraine as of 16 November 2018 No.553 "On approving requirements for importing (sending) into the customs territory of Ukraine of live animals, their reproductive material, food products of animal origin, feed, hay, straw, as well as by-products of animal origin and products of their processing"		The Order contains requirements for importing (sending) into the customs territory of Ukraine of live animals, their reproductive material, food products of animal origin, feed, hay, straw, as well as by-products of animal origin and products of their processing.
The Order defines requirements to the imported consignments based on risk-oriented approach referring to international standards. In particular, the principles of regionalization (zoning), compartmentalisation and equivalence for the purposes of international trade.		Food safety; Animal health; Protect humans from animal/plant pest or disease; 				not applicable		EN

		G/SPS/N/USA/3081		Regular notification		28/05/2019		29/05/2019		03/06/2019		United States of America		Fruit, stone, group 12-12;  Nut, tree, group 14-12; Olive; Soybean, hulls				Glufosinate Ammonium; Pesticide Tolerances. Final Rule		This regulation amends tolerances for residues of glufosinate ammonium in or on Olive; Fruit, Stone (crop group 12-12); Nuts, Tree (crop group 14-12) and Soybean Hulls.		Food safety; 				not applicable		EN

		G/SPS/N/USA/3082		Regular notification		06/06/2019		07/06/2019		07/06/2019		United States of America		Genetically engineered organisms				Movement of Certain Genetically Engineered Organisms [Docket No. APHIS-2018-0034]		APHIS is proposing to revise its regulations regarding the movement (importation, interstate movement, and environmental release) of certain genetically engineered organisms in response to advances in genetic engineering and APHIS' understanding of the plant pest risk posed by them, thereby reducing regulatory burden for developers of organisms that are unlikely to pose plant pest risks. This proposed rule, which would mark the first comprehensive revision of the regulations since they were established in 1987, would provide a clear, predictable, and efficient regulatory pathway for innovators, facilitating the development of new and novel genetically engineered organisms that are unlikely to pose plant pest risks. (Federal Register Vol. 84, No. 109, Thursday, 6 June 2019, pp. 26514-26541)		Plant protection; Protect territory from other damage from pests; 		05/08/2019				EN
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