
 

 

 

 

 

 

 

 

 

 

 

 

 

Welcome to Issue 8. 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. 

It’s been one year, how did we go? February 2022 

marked the end of the first year for ERIS and it was time for a 

review. As for any horizon scanning system, there needed to be a 

process to evaluate the system’s effectiveness. This meant we 

needed to have performance metrics that aligned with our purpose. 

We put quantitative metrics 

in place to help us 

understand the scale of the 

effort, ensuring these 

captured the two parts of 

ERIS: ‘intelligence gathering’ 

and ‘actions taken’ (see left).  

The qualitative evaluation 

provided better insight into 

what was going well and 

where change was needed. 

The Coordinators and the 

Action Forum answered 

questions about information 

sources, the risks identified, 

whether there was enough 

support for actions, how we 

managed and communicated 

information and how we 

interacted with other 

organisations. There were 

twelve recommendations to 

take forward into year two. 

Looking at risks and taking opportunities. Alpha-gal syndrome is a type of allergic reaction to animal 

products that is initially caused by tick bites. More commonly known as ‘red meat allergy’, people can become 

sensitised to a sugar (alpha-gal) found in red meat when bitten by a tick that has recently fed on a cow. People with 

this syndrome can become sensitive to a range of animal products. In the medical world, alpha-gal also causes 

human hosts to reject pig organs received through transplants. In response, a US company has genetically 

modified pigs to create alpha-gal-free organs suitable for transplanting into humans. Taking an opportunity, this 

company has now entered into the food scene, making alpha-gal-free bacon, ham and pork products available to 

those with alpha-gal syndrome (currently at no cost).  See Atlantic article A Tick Bite Made Them Allergic to Meat 

 

 

 

 

The NZFSSRC member organisations funding ERIS are: 

Introducing Anne-Marie Arts 

Managing Director,  

The AgriChain Centre 

ERIS Role: Action Forum member 

representing United Fresh. 

Anne-Marie’s work revolves around post-

harvest fresh produce quality and safety. 

United Fresh is a pan-sector peak industry 

body and Anne-Marie serves as their 

representative in NZFSSRC activities.  

United Fresh funded ERIS to help build 

industry resilience. A benefit of ERIS is the 

structured scanning, identifying both  

product specific and 

pan-industry issues 

(e.g. chlorates). In 

addition, the resulting 

industry dialogue is 

lifting the profile of 

foodborne illness risk 

beyond compliance. 

a year in numbers 

emerging issues/ 

signals identified 232 

emerging risks 

registered 

briefing notes 

shared with others 

emerging risks 

triggering actions 

84 

77 

40 

11 

briefing notes 

written 

chemical hazards 

including allergens 

microbiological hazards 

and parasites 

other things 

42 

29 

13 

https://www.theatlantic.com/science/archive/2022/04/alpha-gal-syndrome-tick-meat-allergy/629649/


 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Featured emerging risks and issues 

Fungicide residues in food and antifungal resistance among Candida auris. First described in 

2009, C. aurius is a multidrug resistant yeast that has emerged globally as a cause of healthcare-associated 

infections. The origins of this yeast and development of antifungal resistance are still being studied. The coastal 

marine environment is one potential reservoir. A study of yeasts present on fruit in India isolated C. auris but only 

from stored apples purchased from local fruit vendors, not apples from orchards.1 The stored apples carried azole 

fungicide residues and laboratory tests suggested these could select for resistant C. auris strains. The study was 

limited and other factors also influence fruit microflora (e.g. worker handling, application of wax).  

Mycotoxins in red wine. A survey of wines produced in Europe has detected a range of mycotoxins at 

concentrations above those set for food.2 Mycotoxins are produced by fungi and are associated with acute and 

chronic health effects. There have been mycotoxin surveys in the past but these had not raised concerns over 

safety. A basic exposure assessment found wine to be a significant source of ochratoxin A and deoxynivalenol. 

1 Yadav et al. https://doi.org/10.1128/mbio.00518-22; 2 Kochman et al. https://doi.org/10.1016/j.foodcont.2021.108229  
 

Summary of activities, April 2022. 

New emerging risks and issues. Of the six emerging issues identified during April, three were identified as 

emerging risks concerning food, and three were emerging issues where the role of food is not yet clear but the 

issue was important for the food industry: 

Concerns food: 

• Increase in the proportion of dried beans and rice 

samples with pesticide residues exceeding MRLs (EU) 

• Hazards associated with jellyfish as a food 

• Mycotoxins in red wine 

Might concern food: 

• Engineered nanomaterials in the environment 

• Fungicide residues in food and antifungal 

resistance among Candida auris 

• Bacillus thuringiensis and foodborne disease 

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 April 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. 

• With Easter’s passing the multi-country outbreak of salmonellosis, resulting in 

chocolate products being recalled in NZ, was big news. While this was an 

important food safety incident, Salmonella contamination of chocolate is not a 

new food safety risk, although outbreaks are infrequent. 

• Outbreaks of highly pathogenic avian influenza (bird flu) continue to be reported 

globally (not NZ), currently causing significant poultry losses in Europe and the 

Americas. Poultry workers have been infected but the disease is not foodborne. 

https://www.who.int/emergencies/disease-
outbreak-news/item/2022-DON369 

https://www.ecdc.europa.eu/en/publications-
data/rapid-outbreak-assessment-multi-
country-salmonella-outbreak-linked-

chocolate 
  
https://www.oie.int/en/disease/avian-

influenza/ 

 

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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