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November 2025
Imported Food Control Order 2019: Proposed changes to the food safety requirements for dates, enoki mushrooms, melons, pufferfish and kava

Response to stakeholder submissions
We received three submissions on the proposed changes to the Imported Food Control Order 2019 (the Order):
Melons Australia highlighted several issues with the proposed changes for melons  
Australian Mushroom Growers Association provided a response on importing enoki mushrooms
New Zealand Ministry for Primary Industries provided comment on the application of the proposed requirements to fresh dates.
Responses are provided to address the comments received for those food commodities.
Melons
Issue: Implementation timeframe
Melons Australia requests that the new requirements take effect from 12 February 2025, coinciding with the implementation of Food Standards Australia New Zealand’s (FSANZ) Food Safety Standards by state and territory governments, rather than 12 months after the regulations are finalised. This ensures alignment with the high standards applied to domestic growers and calls for an expedited implementation timeline.
Response:
A 12-month transition period is routinely applied when the requirement for a recognised food safety management certificate is introduced. This allows sufficient time for the department to inform impacted importers of the new requirements and importers to source melons produced under an approved scheme.
Issue: Mandating a GFSI benchmarked food safety system
Melons Australia stated the proposed changes should require overseas melon producers to hold Global Food Safety Initiative (GFSI) benchmarked food safety system certification. Imported melons should be accompanied by an audited certificate as a minimum requirement. The current proposal for a generic ‘recognised food safety certificate’ does not appear to meet the standards required of Australian producers.
Response:
Criteria for the department’s acceptance of a recognised certificate is described in the published legislative guidelines for determining recognised food safety management certificates – Imported Food Control Act 1992. As indicated in these guidelines, a food safety management certificate demonstrates that the food producer in the exporting country operates a food safety management system consistent with internationally agreed food safety principles known as Hazard Analysis and Critical Control Point (HACCP) established by the Codex Alimentarius Commission.
To meet the requirements, the certificate: 
must be issued by a Certification Body:
accredited by an Accreditation Body (AB) which has signed the International Accreditation Forum Multilateral Recognition Agreement; or
certifying to a programme of which the owner (CPO) is recognised by the Global Food Safety Initiative (GFSI)
The certificate must also be validated through a web-accessible database administered by the relevant AB or CPO. 
The accredited certification body is responsible for auditing the producer’s food safety management system. This process verifies that the controls implemented by the producer, to manage food safety risks specific to their operations, are in place. 
Issue: Implementing specific traceability mechanisms
Melons Australia proposed specific traceability measures are applied for imported melons to protect the reputation of Australia’s melon industry in the event of a food safety incident involving imported product. 
Response:
The department requires that the food is produced under a food safety management system consistent with Codex General Principles of Food Hygiene. This includes Chapter 1: Good Hygiene Practices and Chapter 2: Hazard Analysis Critical Control Point (HACCP) System and Guidelines for its Application. Within this Codex framework, traceability and recall procedures are explicitly addressed as essential parts of a food safety system. The certificates we recognise also require regular testing of the traceability systems effectiveness, meaning these controls are already embedded in the certification arrangements.
Issue: Requirements for muskmelons and specialty melons
Melons Australia propose that in addition to a GFSI-benchmarked certification mandate, muskmelons and specialty melons imported into Australia should meet specific requirements covering key processes such as precooling, washing with drinking-quality water, and sanitising wash water to reduce contamination risks from soilborne pathogens like Listeria monocytogenes. 
Response:
The new certification requirements apply to all imported melons of the Cucumis melo species, including Cucumis melo L. This encompasses a wide variety of cultivated varieties, including muskmelons. No specific control measures are proposed for different types of melons. All imported melons of the Cucumis Melo species will need to be imported under certification to provide assurance that food safety risks are being managed for all processing steps.  
Enoki mushrooms
Issue: Banning imported enoki mushrooms
The Australian Mushroom Growers’ Association (AMGA) raised that a ban on all imports of enoki mushrooms may provide the best course of action to eliminate risk.
Response:
The department administers two sets of legislative requirements for imported food. These requirements:
protect Australia against biosecurity risks, under the Biosecurity Act 2015
manage imported food safety risks, as set out in the Imported Food Control Act 1992.
All imported food must meet biosecurity import conditions to be allowed into the country.
Food safety requirements under the Imported Food Control Act 1992 are then applied according to the level of risk and food safety risks identified. 
Our proposal for enoki mushrooms is to:
verify compliance with key labelling provisions of the Food Standards Code (Standards 1.2.1 and 1.2.6)
apply testing for Listeria monocytogenes.
This approach directly addresses the food safety risks associated with enoki mushrooms and aligns with Australia’s international obligations, which require that food safety measures are scientifically justified and not more trade-restrictive than necessary.
Issue: Communicating the labelling requirements for enoki mushrooms
AMGA requests clarification on how the labelling requirements for enoki mushrooms will be communicated to exporters and inspection staff.
Response:
Importers will be informed of inspection and testing to be applied for enoki mushrooms (including labelling requirements) through published Imported Food Notices (IFNs), the department’s Imported Food webpages, and within the department’s Biosecurity Import Conditions database – referred to as BICON, in the food safety requirements case ‘Mushrooms, mushroom products and truffles’. 
Inspection officers will be supported with detailed instructional material and operational guidance to ensure labelling checks are applied consistently and in line with regulatory requirements.
At inspection, labelling of enoki mushrooms will be checked against relevant provisions in the Food Standards Code. This includes confirming that mandatory information such as storage conditions, cooking or preparation instructions (where required), and other applicable labelling elements are clearly and legibly presented on the packaging.
Issue: History of compliance and definition of Producer
Clarification is sought on the definition of ‘producer’ for inspection and compliance purposes.
Response:
The producer is the name of the manufacturer, processor, packer or establishment where the goods were grown, caught, manufactured or processed. The producer’s contact name and address will be on the final bulk or retail packaging. 
The producer must be declared for all imported food consignments that are lodged in an import declaration. 
The producer is used to determine the appropriate rate of inspection for an imported food, based on the compliance of previous consignments referred to the Imported Food Inspection Scheme. 
Dates
Issue: Definition for fresh and dried dates
New Zealand’s Ministry for Primary Industries (NZMPI) seeks clarification regarding the definitions of ‘fresh’ and ‘dried’ dates. For example, NZMPI raised that Medjool dates are not classified as fresh dates in New Zealand as they undergo drying. 
Response:
This submission highlighted the need to better align definitions used for biosecurity with those intended for the proposed food safety requirements under the Imported Food Inspection Scheme (IFIS). In Australia fresh dates for human consumption are defined for biosecurity purposes as fruit with greater than 30 per cent moisture content. In New Zealand the definition for fresh fruit for biosecurity purposes is ‘Living; not dried, deep-frozen or otherwise conserved’, with no moisture content defined. The dates proposed for risk classification under the IFIS may not be considered ‘fresh’ in New Zealand or Australia based on these definitions. As such, the proposed changes relating to dates will be deferred to allow further consideration of the type of dates that pose an increased food safety risk and how these dates can be defined, in consultation with Food Standards Australia New Zealand. 
More information
Learn more about Importing food into Australia or the process for changing the requirements that apply to imported food. Email: ifis-certification@aff.gov.au.
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