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CHEMIOAL MIGHATION FROM PACKAGING INTO FOOD

STANDARDS
% FOO <maltiinl RESPONSE TEMPLATE

Al stakeholders are invited to respond to questions posed
in this Consultation Paper.

Please indicate if you are a:

(required)

O Raw materfal provider

@ Packaging manufacturer/converter/provider

O Peak Industry/trade association

o Food business (manufacturerimporter/orand owner/retaller)

o Consumer

O Government representative (state/territory or Commonwealth agency)
O Public health representative

O Other (please specify)

If you are a business, please indicate the approximate
number of employees in your business:

O1-—2c (@20-200 (<200

' Please note: this form requires the latest version of Adobe Acrobat Reader
which can be downloaded for free here.
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9 FOODTDs

Maga Kaunga Kai < Akitarsiria ma Aetearoa

Question 1 {refer io p.9)
What concerns, if any, do you have about food packaging in relation to food safety?

O None

Please provide details of your concerns

1. That we maintain a packaging food safety system which is aligned to world standards
such as EU or FDA regs, because much of our packaging is produced for exporters who
require this standard to meet their offshore customer's standards.

'We also produce packaging for international companies operating in Aus/NZ that apply the
same world standards to their product requirements for domestic sale.

2. That packaging from 3rd-world countries (either filled or unfilled) may be imported for
use in Aus/NZ at low cost, but may not actually comply with the same standards (even if a
certificate is provided).

3. That packaging using recycled materials may end up with differing compliance
requirements than packaging using virgin materials. We believe packaging from virgin or
recycled sources should meet the same standards.

Question 2 {refer to p.9)
What measures do you think could be implemented to resolve these concemns?

O None

Please provide details

Require compliance with EU/FDA regulations.
Only allow imports with credible and regularly updated 3rd party certification of above.

Require packaging from recycled materials to comply with same regulations as used for
packaging made from virgin materials. '
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Ta Mata Kounga Kal - Ahltarelria me ASlearca

-~ GFOODgmDs

Question 3 (refer to p.17)

if you are a packaging manufacturer/converter/supplier, please detail the types (s) and relative volumes for the
different food packaging materials produced by your business and whether the main components are imported or
made locally (in Australia or New Zealand).

Type of packaging material {for example)  Volume (ktpa*)
T i s
ng) '

. O Local -

O Imported

*Kilo tonnes per annum page 25 of 36




% FQO EIMII_ " :::w Zealand :

Te Mana Kounga Kal - Ahjlersiria me Aclesrea

Question 4 (refer to p.12)

If you are a peak body/trade association, do you have the expertise to offer food safely advice on chemical
migration from packaging into food (CMPF} to businesses within the packaging supply chain?

O Ne OY@S

Please expand on your response

Question 5 (refer to p.12)
As a peak body/trade association, is there a need for access to further advice on CMPF?
One C, Yes

Please expand on your response
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FOOD i

Te Mena Kounga Wal'— Ahlterelrla ma Aoleaioa

Question 6 (refer to p.13)

Can vou please identify the risk identification, characterisation and mitigation strategies that your business
uses and whether you use any others?

Please indicate which respenses apply

@ Adherence o either a mandatory or voluntary standard, Code of Practice (CoP}, handbook or guideline that provides
guidance on mitigation of potential risks associated with CMPF

O Prohibition of specific chemicals that should not be present in food if it is defermined that they may migrate into food
and present a significant risk

@ Prescriptive regulatory requirements for CMPF to address identified risks {e.g. maximum limits, migratory limits)

O Recognition of other countries' approaches and/or requirements used to mitigate risk and adopting these for use in
Australia/New Zealand

@ Use of certificates of compliance confirming that packaging and packaging inputs adhere to a specific CoP, industry
standard or regulation

O Instructions in the form of labelling requirements to mitigate risks at the consumer level (e.¢. preparation instructions)

O Introduction of a post-market incident response mechanism (for example, to review poor or lack of applrication of
Good Manufacturing Practice (GMP))

@ Establishment by packaging and food manufacturing companies of internal specifications and due diligence systems
for packaging supply/use

@ Other

We send product samples to offshore laboratories for independent migration testing

Our manufacturing process of rigid plastic materials for food contact packaging using
recycled materials is independently certified suitable vs. FDA & EU regulations (surrogate
contaminants challenge test). These are certified to the same standard as the virgin
materials we use.
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fa Kounfa Kat - Ahitsralrla me Adtearsa

Question 7 (refer to p.14)

If you are a food business (manufacturer/importer/brand owner/retaiter):
Is information readily available on whether or not food packaging (including for home brand products)
fs made from recycled materials?

OnNo <\/ Yes

Flease expand on your response

Question 8 (refer to p.14)

If yes fo Question 7, how do you ensure that packaging manufactured from recycled materials does
not contain chemicals that could migrate info food at levels of potential concern?

O In-house testing
O Request Declaration of Cormpliance
O Auditing of supplier

O Other {please specify)
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Question 9 (refer to p. 16)

If you are a packaging or foad manufacturer, or industry body, is using another countries’ legislation (eg US/EL)
suitable to ensure compliance with your cusfomer’s needs?

O No @ Yes

Please expand on your response

Because raw materials and additives are already produced to meet these regulations, and
offshore test laboratories are familiar with the requirements for certification. Raw material
producers are unlikely to specifically formulate or certify for a market of our size
(AU/NZ).

The bigger markets are likely to be more exposed to risk (by nature of much larger usage
volumes) so over time we think they will identify risks and regulate more effectively than
our 'niche' AU/NZ market.

Packaging users who use a variety of sources for various packing formats prefer a common
base standard for compliance.

Question 10 (refer fo p.16)

In vour experience, do the EU or US requirements or guidelines and other CoPs adequately manage risks from
CMPF from all recycled materials? :

OnNo @ Yes

Please expand on your response

CMPF standards should not vary whether virgin or recycled materials are used.
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g FOODIE s

Mana Kounga Kai = Ahlferzivia me Aarearoq

Question 11 (refer to p.717)
Whal would you see as the advantages and disadvaniages of a co-regulatory approach to managing CMPF? _

Advantages

Nil

Disadvantages

Confusion over suitability of each standard.

Even if local standards apply, we will still have to comply with EU/FDA regulations.

Question 12 (refer to p.17)

Does the Ausiralian Standard for Plastic Materials for Food Contact Use — A52070-1999 supply useful
guidance to indusiry?

@ No OYes

Please expand on your response

'We use EU/FDA exclusively - due fo customer requirement. |
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Te Wana Kounga Kal - Ah{bérair

Question 13 {refer to p.17)

Are there other pertinent industry standards (Australian/New Zealand or International) that you reference
and adhere to reqularly?

Ono @ Yes

Please expand on your response

EU
FDA

Question 14 {refer to p.18)
Would you see benefits if a more prescriptive approach to packaging regulations were infroduced?

®nNo C}Yes

Please expand on your response

The standards we are required to adhere to are already very stringent.

We are contracted against these standards, and are regularly audited by customers and 3rd
parties.
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Te Wane Kounas, Kai's Ahitar

9 FO0DsR s

Question 15 {refor to p. 18)

Regardless of whether you buy or manufacture packaging, do you have a food safety or quality
management program for that packaging?

O No @ Yes

Please expand on your response

Codex HACCP program

Question 16 (refer fo p.18)
What are the key elements pertaining to chemical migration from packaging of this program (if you have ong)?
For example, do you comply with a code of practice(s) or a speciafist customised in-house program.

O Gomply with requirements in Australia New Zealand Food Standards Code
O Comply with AS 2070-1999

@ Gomply with Good Manufacturing Practice

@ Comply with EU regulations

0 Gomply with US regulations

O Comply with CoP (if so, which7}

@ Comply with customised in-house program

0 Ensure through chain product stewardship

O Other
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Question 17 (refer to p.18)

As a food business, what guality assurance and quality controls do you currently use to mitigate risks from CMPF?
Please provide examples.

Quality Assurance

Quality Controls

Question 18 {refer to p.78)
As a food business, do you have in-house technical capacity or expertise related fo packaging?

O No OYes

Please expand on your response
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OODZARES

Lo % Te Mana Kounga' K&l = Ahliereirls me Aatearad

Question 19 (refer to p.18)

As a packaging manufacturer/converter/supplier (including packaging importer), if vou print oh the materials that
Yyou produce, do you have a quality assurance and qualily control system {or similar) which includes printing inks
and refated products (eg. resins, adjuvants, mineral oif)?

OnNo C)Yes

Flease expand on your response

'We do not print

Question 20 (refer to p.18)

As a packaging manufacturer/converter/supplier (including packaging importer), do your quality assurance/quality
control systems consider the end uses of the packaging?

O No (@ Ves

Flease expand on your response

Our quality system and manufacturing practice treats all packaging production as being for
end use direct food contact (primary) packaging - even if it is not finally used for this

purpose.
[For total safety we apply one standard at the highest level.
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Question 21 {refer to p.78)

As a packaging manufacturer/converter/supplier (including packaging importer), do you always prepare a
Declaration of Compliance with existing legisiation in order fo meet your customers’ needs?

Ono @ Yes

Please expand on your response

We provide declarations of cornpliance vs. FDA/EU regs.

Question 22 {refar fo p.18 and SD3)

As a packaging manufacturer/converter/supplier {including packaging importer), as a resuit of international
responses to issues with CMPF (eg. di-2-ethylhexy! adipate (DEHA)), and management measures Undertaken
by overseas manufacturers {eg. reformulation), have you adopted similar miligation meastures?

O No @Yes

Please expand on your response

'We have ensured all raw materials we source are free of identified compounds as they are
notified.

Normally our internationally based customers require this with urgency whenever an issue
is notified. '
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Mana Kounga Kal — ahltersirla me Anifar,

g FOODIHE s

Question 23 (refer to p. 18 and SD3)

As a packaging manufacturer/converter/supplier (including packaging importer), are you aware if
semicarbazide Is still used in manufacturing of food packaging materials in Australia and/or New Zealand?

@ No C\, Yes

Please expand on your response

he products we produce have never contained semicarbazide.

Please detail any other comments you have on the
Consultation Paper and the issues raised:

'We are a high volume producer of rigid plastic packaging for over 35 years.

We produce rigid plastic packaging in Australia and New Zealand using post consumer
recycled materials and virgin materials. We are also an experienced and significant
producer of post-consumer recycled PET sheet for food packaging in the UK market.

We fully endorse and support the content of the Packaging Council of New Zealand
submission concerning Proposal P1034,

suBMIT [l PRINT

Pressing the submit button will cpen a new email in your email client, addressed to submissions@foodstandards.gov.au.
If your PDF reader does nat support this, you can save this PDF and email it manually.

Alternatively, you can print the form and post it to:
‘ PO BOX 7186, Canberra BC, ACT 2610, or fax to 02 6271 2278
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