
 

 

 

 

 

 

 

 

 

 

 

 

 

Welcome to Issue 7. ERIS is now 

into the second year of this two-year pilot 

project. The focus is on upskilling and 

continuous improvement. We are starting 

to think about what a long-term system 

could look like and how it may be funded. 

Keeping track of emerging risks. A centralised, 

accessible database was needed to record emerging issues and 

risks and to track activities associated with each: Decisions, tasks, 

documents, key contacts, etc. Activities associated with an 

emerging risk might take years to complete so it was important to 

be able to capture this. At any point someone should be able to look 

up an emerging risk and see what’s happened, what’s currently 

going on, and what still needs to be done. 

We selected a web-based, freely-available platform that offered the 

features we needed, plus had desirable subscription-based add-on 

features we could upgrade to in the future. Importantly, we could 

restrict access to permitted users (our Action Forum members), 

who are now able to access real-time information in the ERIS 

Emerging Risks Register, including briefing notes. 

The Coordinators use an 

additional repository to 

record observations on 

potential emerging risks. 

This base is used for 

deciding which emerging 

risks should be listed in the 

Register through our triage 

process and why. This ERIS 

Scanning database can be 

reviewed periodically to see 

if things have changed. 

These databases have also helped us track how ERIS is performing 

over time and to identify areas for improvement. 

Assessing the risks of novel foods and ingredients. A couple of recently identified emerging 

risks (increasing inclusion in foods of pro-, pre-, parapro-, and post-biotics; adaptogens in food, beverages, and 

animal feed) have highlighted the existing regulatory risk management systems. Essentially: (1) All novel foods and 

supplemented foods need to be safe and suitable for their purpose under the Food Act 2014, (2) under the Food 

Standards Code, there must be an express permission for use of a nutritive substance or novel food as an 

ingredient/constituent in a food for sale, and (3) any nutrition and health-related claims of a food or its ingredients 

must be self-substantiated. Food Standards Australia New Zealand (FSANZ) keeps a register of food-health 

relationship claims.  See Notified food-health relationships (foodstandards.gov.au) ; Health and nutrition content claims for food and drink (mpi.govt.nz) 

 

 

 

 

The NZFSSRC member organisations funding ERIS are: 

Introducing Richard Burrow 

Certification QA Manager, 

AsureQuality Kaitiaki Kai 

ERIS Role: Action Forum member. 

Richard has extensive experience in the 

food assurance sector with over 43 years 

spent at AsureQuality. AsureQuality offers 

a broad range of food assurance services 

for New Zealand’s food and primary 

production sectors and is proud to 

support the important work undertaken by 

ERIS. Being part of ERIS provides the 

opportunity for valuable collaboration 

between the scientific community and 

food producers for the 

greater good of NZ, 

which aligns perfectly 

with AsureQuality’s 

purpose of helping 

Aotearoa create a 

better food world. 

https://aus01.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.foodstandards.gov.au%2Findustry%2Flabelling%2Ffhr%2FPages%2Fdefault.aspx&data=04%7C01%7CNicola.King%40esr.cri.nz%7C97d5ea8ebd4645819d7608da0baa0e2b%7C1aa55b225f224505bad3bafb5f7a34cd%7C0%7C0%7C637835122260371605%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000&sdata=w5WmsoD8mawza4gdQJMLnF2f29iUJs4ZAUWmmmdkxhM%3D&reserved=0
https://aus01.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.mpi.govt.nz%2Ffood-business%2Flabelling-composition-food-drinks%2Fhealth-and-nutrition-content-claims-for-food-and-drink%2F&data=04%7C01%7CNicola.King%40esr.cri.nz%7C97d5ea8ebd4645819d7608da0baa0e2b%7C1aa55b225f224505bad3bafb5f7a34cd%7C0%7C0%7C637835122260371605%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000&sdata=CnQZdKompsj2BKQ94KgaBm2anim4HQ%2BuPg7igt2mdyY%3D&reserved=0


 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Featured emerging risks and issues 

Rat Hepatitis E Virus causing infections in people. A type of Hepatitis E Virus (HEV) found globally in 

rats has now been reported to cause viral hepatitis in humans. Cases have been identified in Hong Kong, Canada 

and Spain. The transmission route has not been identified. Contact with rats or their faeces is probably important, 

but transmission via food or water needs investigation.  

Tolerance of bacteria to substandard alcohol-based sanitisers. The increased use of alcohol-

based hand sanitisers (ABHS), and increasing availability of these products, has raised concerns that bacteria 

could develop resistance to alcohol. There does not appear to be any risk associated with ABHS with 

recommended alcohol concentrations. Substandard ABHS could favour alcohol-tolerant strains, or in the very 

least result in a false sense of security for users since a residual bacterial population can survive. This latter poses 

a potential risk for food production, since residual bacteria on hands could be transferred to food. 
 

Summary of activities, March 2022. 

New emerging risks and issues. There were two emerging issues identified during March that were 

identified as emerging risks concerning food, plus three emerging issues where the role of food is not yet clear 

but the issue was important for the food industry: 

Concerns food: 

• Potential radiation contamination of 

cereals from Ukraine 

• Halogenated polycyclic aromatic 

hydrocarbons (PAHs) in high salt seafood 

snacks 

Might concern food: 

• Tolerance of bacteria to substandard alcohol-based 

sanitisers 

• Rat Hepatitis E Virus (HEV) causing hepatitis in people 

• Animal reservoirs of Streptococcus gallolyticus subsp. 

gallolyticus 

Many of these are likely to be important to New Zealand and briefing notes are being prepared. The Action Forum 

will decide if they want to undertake actions on these identified emerging risks. Briefing notes sourced from 

publicly available information can be provided by the coordinators to NZFSSRC members upon request. 

Other assessed emerging issues. There were 15 emerging issues assessed during March that did not 

meet the requirement of being a foodborne emerging risk to human health. A list of these emerging issues is 

maintained for later review. 

Some other observations. For interest, not currently in the ERIS Emerging Risks Register. 

• The use of microorganisms as biostimulants for plant production is increasing. 

The microbial species being used include Azotobacter spp, Rhizobium spp., 

Azospirillum spp. and Mycorrhizal fungi. There are currently no safety 

concerns. 

• The drive to reduce food waste combined with the rising cost of living is 

expected to increase sales of foods close to their expiry date. These foods are 

often heavily discounted but become a safety concern if consumers consume 

the foods past their ‘use by’ date or fail to store them correctly. 

 
 
https://doi.org/10.1016/j.tim.2022.01.008  

https://doi.org/10.9734/ejnfs/2019/v9i330074 

https://www.scmp.com/economy/china-
economy/article/3170985/chinas-food-security-

concerns-boost-soon-expire-trend 

 

Further information. This brief has been prepared for the NZFSSRC’s funding and partner organisations 

by Nicola King (ESR), with the support of Seamus Watson (ESR) and Kate Thomas (NZFS). 

Institute of Environmental Science and Research (ESR). www.esr.cri.nz 

New Zealand Food Safety Science and Research Centre (NZFSSRC). https://www.nzfssrc.org.nz/our-work/eris/#/  

New Zealand Food Safety (NZFS). www.mpi.govt.nz/food-business  

Contact: Nicola.King@esr.cri.nz 

Disclaimer 
The Institute of Environmental Science and Research Limited (ESR) has used all reasonable endeavours to ensure that the information 

contained in this document is accurate and fit-for-purpose. However, ESR does not give any express or implied warranty as to the 

completeness of the information contained in this document or that it will be suitable for any purposes other than those specifically 

contemplated during the NZFSSRC project “Horizon scanning for food safety: Establishing a national Emerging Risk Identification System 

(ERIS) for food safety in New Zealand”. 
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