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President’s Message
As we head back into the cooler months, I’ve noticed 
that the work we do as EHO’s varies somewhat as we 
change with the seasons, the variety of work is part 
of what makes this such a great profession. 

Many things are changing in Environmental Health 
as well. Technology is being used in new ways, both 
by Council and by proprietors, communication 
methods are changing and EHPA is changing too.  
We have launched our App for events (available on 
iTunes and Google play), we have transitioned to 
online registrations for events and we held our first 
event in NSW. These changes have set us up to work 
more efficiently so we can continue to offer excellent 
value to our members and exceptional professional 
development and networking opportunities.

It’s been a very busy start to the year. Once again, 
the annual Food SIG Forum was a great success as 
was the Multiculturalism - Exploring Environmental 
Health Perspectives and Compliance Seminar  held 
in Dandenong. Thank you to the Food SIG and City of 
Dandenong Environmental Health Team for all the 
hard work they put in to make these events such a 
valuable professional development opportunity.  

One June 20th, the Public Health & Wellbeing and 
Environment SIG’s are holding a combined forum at 
the Darebin Arts & Entertainment Centre, details on 
our website www.ehpa.org.au. 

We will also be running the Emergency Management 
Course for Public Health Professionals at the end of 
July.

I am very pleased to advise that the 2017 Symposium 
“Environmental Health in a Connected World” will be 
held at the Melbourne Convention and Exhibition 
Centre at South Wharf, hosted by the South Eastern 
Metro Regional Group, the Symposium Committee 
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is developing an exciting program, with the call for 
papers open until 26 May 2017.

There have been some changes to the board in 
recent months. Long term board members and 
office bearers Leanne Johnson (Vice President) and 
Sam Salome (Treasurer) have resigned from the 
board. On behalf of EHPA and the Board I would 
like to thank them for all their contributions and 
hard work during their time as board members 
and office bearers. We have welcomed new Board 
members John Rantino and Adam Lee. Caroline 
Anderson is our new Vice President and Adam Lees 
is our Treasurer.  

I hope you enjoy this issue of Healthy focus. Don’t 
forget, if you have a case study which you would 
like to share with your peers, please contact 
our editor Angela Minglis at angela.minglis@
melbourne.vic.gov.au. 

Sarah Annells
President
Environmental Health Professionals Australia

Upcoming Events – Mark Your Diary Now!
26 May 2017 – Call for papers close
05 June 2017 - Early Bird Registration Opens
20th - 22nd Sep 2017 - EHPA Symposium

http://www.ehpa.org.au
mailto:angela.minglis%40melbourne.vic.gov.au?subject=Health%20Focus%20Article
mailto:angela.minglis%40melbourne.vic.gov.au?subject=Health%20Focus%20Article
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EHPA - 2017 FOOD SPECIAL INTEREST GROUP FORUM
 

On the 28 February 2017, the Food Special Interest Group Forum was held at Moonee 
Valley Racecourse.  This event is held annually and is a highlight of the EHPA calendar.  
The program consisted of a wide variety of presentations and workshops with high 
calibre speakers.  
Sara Annells, EHPA President 
opened the Forum with a welcome 
to participants.  She gave an update 
of upcoming EHPA activities and 
mentioned over 160 EHOs had 
registered which was the biggest 
attendance yet for a food forum.  
Roger Sayce continued to do an 
exemplary job as MC and kept 
the program and day running 
to schedule with efficiency and 
precision.

Dr Wendy Henderson from the Food 
Safety and Response Unit of FSANZ commenced the 
day with an update of the newly released Safe Food 
Australia.  The last edition was in 2001 so it was 
long overdue for a review.  After a consultation with 
states, territories and public submissions the new 
document is more informative, less prescriptive and 
a risk based approach is emphasised.  Dr Henderson 
also mentioned the Food Safety Hub on the FSANZ 
website and the various resources and information.  
One of the components of the Hub is Food Safety 
Culture and the advantages and criteria for a strong 
culture.

Eugene Henry, Principal Policy Officer from Planning 
and Regulation Reform, DEDJTR gave an overview 
of the project he is involved in which is part of the 
Treasurer’s Regulation Reform Program.  This seeks 
to reduce the regulatory burden on small business.  
There are draft reforms in four areas, of which one is 
Food Safety.  Some of the draft food reforms include 
clarity, fee transparency, enhancing the Streatrader 
website, reduce recordkeeping requirements and 
undertake a business case for a one stop online 
portal for fixed food businesses.  These reforms are 
yet to be endorsed by Ministers or the Government 
and are at Officer level only.

Gary Smith, from the Department of Health and 
Human Services gave a short update on the National 
Ministerial Policy Guideline on Food Safety.  The key 
goal of this work is to improve standards throughout 
Australia and strive for consistency.  

The forum had 4 workshops that ran 
concurrently which were repeated. 
There was an interesting range to 
select from including three from the 
Department of Health and Human 
Services. Philip Montalto discussed 
the impending review of the food 
premises classification system which 
was introduced in 2010.  Gabrielle 
Allen presented an update on 
manufacturing and determining 
shelf life in food products and 
Gary Smith led a workshop on the 
next stages of the Compliance 

Assessment project.  The workshop by Olga Koskie 
from Taurus Legal Management was very popular 
and focussed on gathering evidence, the types and 
categories of evidence and conducting interviews.

Coordinator of Public Health at the City of Hume, 
Tony Gullone was first speaker after lunch.  He 
presented a Food Act prosecution undertaken by 
Hume against a juice manufacturer that was found 
adulterating what should have been 100% orange 
juice with added sugar.  This was a joint presentation 
with Louise Dicker from Macpherson Kelley Lawyers 
who represented Council and gave an account of 
the legal elements of this prosecution.  The result 
of this case showed that misleading and deceptive 
conduct can be pursued under the Act.

Pauline Maloney, Senior Policy Officer from the 
Department is currently assessing the effectiveness 
of the food safety auditor system.  The Audit the 
Auditor Program will have 8 steps

The final speaker was Stuart Symes from the 
Surf Coast Shire who gave a thought provoking 
examination of Standard 1.2.7 which is verifying 
Food Health Claims. Stuart elaborated using various 
case studies that his team have encountered.

Thanks to the Food SIG on their great work for 
organising the day.  It is an annual event that EHOs 
look forward too.  It’s a great opportunity to network 
and keep up to date with what is happening around 
the State.
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Alex Serrurier
Alex completed the Diploma of Applied Science 
at Swinburne and has worked in a number of 

positions for 30 years. His first job in 1987 was a 
sole operator working at the Shire of Daylesford 
and Glenlyon as well as 2 days a week at the Shire 
of Ballan. In 1989 he commenced at the City of 
BALLAARAT as Deputy Chief Health Surveyor, and 
following Council amalgamations was appointed 
Manager of Environmental Health.  Alex went 
back to working as a sole 
operator at the Golden 
Plains Shire and then 
Pyrenees Shire where he is 
currently working. 

Alex was Group Secretary 
for the Central Highlands 
Regional Group for many 
years and participated in 
numerous working groups 
for Local Government, State Government and MAV.

He considers the change from prescriptive 
regulation to outcome based regulation as a major 
turning point in the profession.  

Alex said, “It has created many headaches and 
challenges for EHOs”. 

Other significant changes are the increased 
professionalism associated with Environmental 
Health, the digital age and the increased numbers 
of women have also had a major impact. 

“The women in our profession are a very welcome 
presence and I applaud this change.”

The highlights of Alex’s EHO career:
�� Having the privilege to serve the 

communities I have worked in for 30 years
�� Surviving Council Amalgamation
�� Watching students and young EHOs gain 

experience and blossom in the profession
�� 3 International Environmental Health 

Conferences in Singapore, Dublin and 
Brisbane.

�� The many people I have met through 
Environmental Health

�� Establishing a successful immunisation 
outreach program

�� Lobbying for an EPA funded Environmental 
Health Professional in Local Govt. This is still 
not quite over the line yet.

He has accumulated some interesting stories over 
the years including the Chinese take away that 
kept ducks in the toilet prior to killing them for the 
menu.  He also recalls the speed that he and the 
Building Surveyor got into the car after the person 

who they were visiting said something to 
his guard dog in a language that neither 
of them spoke, which made the dog start 
to bristle and threaten them.  Or the 
music festival that was so wet that all the 
food vendors and the EHO wore gum 
boots just to stay a little bit dry.

When asked where he thinks the 
profession will be in 20 years time, he 
feels that unless there is an increase in 
student numbers, the professionalism 

that we have worked so hard to achieve will be 
challenged with other professions picking the 
eyes out of our work and leaving lesser qualified 
persons to do the rest. The increase in self-
regulation and decrease in the regulation of lower 
risk premises will end up dumbing down the 
profession as  we know it but will present new 
possibilities.

EHO Profiles

“The women in our 
profession are a very 
welcome presence 
and I applaud this 
change.”

Alex and his Bedford truck
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What is his advice to a graduate EHO embarking on 
their career? 

�� Enjoy the journey
�� Whether it is in Local Government or 

somewhere else find a mentor
�� Don’t give away what we are good at 

without a fight
�� Remember we are one of the oldest health 

professions and there are many changes we 
have been a part of over the journey, that 
have benefitted our environment and the 
creatures including man who live in it

�� Two of the most important are sanitation 
and immunisation and both are constantly 
under threat from others

�� Don’t be afraid to throw away the rule book 
to help people. The rewards will justify the 
risks.

When he is not working as an EHO, Alex and his 
wife Kate are the proprietors of Cremona Hillside, 
a mixed breed stud with goats, sheep, cattle and 
poultry. When it’s market day he transports his 
stock in his 1961 J model Bedford (capacity 1.5 
Tonnes) that he had rebuilt. He says he receives 
lots of smiles and comments about his truck! Alex likes to ‘kid’ around

 
Paul Bond
Paul completed the Royal Society of Health 
Diploma for Public Health Inspectors in 1977.  He 
undertook the course by distance education from 
the South Australian College of TAFE whilst working 
at the City of Doncaster and Templestowe’s Health 
Department as a clerical officer. During this time he 
says that he worked with some fantastic EHOs, who 
were dedicated to developing improved outcomes 
in wastewater management.  Doug Hawkins was 
the Chief and he led the way, researching sand 
filter systems and different treatment media. The 
Council at the time operated its own laboratory for 
testing septic tank effluent and sieve analysis of 
sand media.

After graduating, Paul’s first 
appointment was with the City 
of Nunawading as an area EHO.  
Part of the work was regular 
prosecutions, in particular for food 
sampling offences which is now not 
as common because of legislative 
changes.

“Continue learning 
and love what you 
do”
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After 4 years at Nunawding, Paul moved to 
Bright Shire Council as a sole Senior EHO.  Snow 
skiing was his passion, along with mountain bike 
riding and love of the beautiful mountains and 
river valleys in the area.  The ski resorts of Mt 
Hotham, Falls Creek, Mount Buffalo and Dinner 
Plain were in the Shire. The work was varied with 
many prescribed accommodation premises, food 
premises, ski lodges and caravan parks.  There 
were issues with septic tank systems and poor 
water supplies which over time have now been 
resolved.  Paul said that in his position he was 
able to be involved at the coal face advocating 
for improvements, and highlighting the 
public health benefits that would be 
achieved. After working at Alpine 
Shire for 32 years, Paul retired in 
2015.   He still works part time as 
an EHO relieving in the North East 
and Bellarine area.

Being involved in Emergency 
Management incidents has 
been important part of 
Paul’s EHO career.  He 
experienced 12 major 
disasters ranging from bushfires, 
floods and windstorms.  
The Emergency 
Management course 
run by AIEH (EHPA) 
was invaluable in 
providing 
knowledge on how 
to respond to 
these incidents. 
Another highlight was flying 
by helicopter to Mt Bogong and Mt 
Feathertop to undertake inspections of hybrid 
septic tank systems that Paul had approved. Paul 
has advocated for years with relevant stakeholders 
to provide sewerage to 2 caravan parks located on 
2 river systems.  The pumped sewerage system 
was completed by the regional water authority just 
before he retired.

Paul has been involved with the Prescribed 
Accomodation Committee for AIEH for a number of 
years and is an active member of the EHPA North 
East Group.  

One of his interesting situations was when at 
Nunawading he was involved in the seizure of 
20 half carcases of beef that had fallen onto a 

concrete floor at a loading bay. There were running 
battles with butchers storing uncovered and 
unrefrigerated meat for hours in loading bays.  
Paul said, “There are lots of situations that you 
can reflect on, such as dirty food premises and 
photos, overcrowding/occupying the roof space of 
ski lodges as bedroom accommodation.  It is never 
a dull moment in our profession. It’s always varied 
and there are interesting challenges.”

When asked where he thinks the profession will 
be in 20 years’ time, he considers that there is an 

important need to have “boots on the 
ground” so we are actively talking 

with our community and businesses 
and observing what’s going on. 

EHOs should be 
proactive and 
ensure that 
Environmental 

Health matters 
are addressed 

and potential issues 
don’t become a 

problem. He hopes 
that the profession still 

exists at the local level with strong 
support from Government 

and professional bodies and to 
maintain a multidisciplinary 

model as well as job 
satisfaction.

Paul considers the introduction of 
technology and its devices as 

being a significant turning point 
in the profession. There is now 

more accountability and reporting 
requirements.  The profession has 

also seen an increase in female EHOs which 
like Alex, Paul considers has strengthened our 
profession. Climate change is an issue and we 
need to be prepared as it will affect our community 
and EHOs should become involved and use their 
skills.

What is his advice to a graduate EHO embarking on 
a career? 

�� Stay interested
�� Be involved
�� Continue learning and love what you do



Page 7 

A major food supplier has been fined almost 
$11,000 for trying to pass off olive leaves as 
oregano.

The fine comes after CHOICE tested 12 oregano 
samples and found only five of them were 100% 
oregano in April 2016.

The Australian Competition and Consumer 
Commission (ACCC) has fined Hoyt's Food $10,800 
for making false and misleading representations 
on its Hoyt's Oregano Leaves Rubbed product.

The packaging of the 25g Hoyt's Oregano Leaves 
Rubbed plainly stated it contained "oregano 
leaves" and that "oregano has a strong aromatic 
camphor like scent", but testing commissioned 
by the ACCC indicated approximately 50% of the 
product contained olive leaves.

Hoyt's Food supplies its product to major retailers 
across Australia.

Suppliers must accurately represent the 
ingredients in their products, says ACCC 
commissioner Sarah Court.

"Suppliers of food products must ensure the 
accuracy of representations about the ingredients 
on labelling and any other packaging.

"Consumers use labelling on food products to 
make their purchasing decisions and are entitled to 
expect accurate labelling."

In addition to paying the $10,800 fine, Hoyt's Food 
has taken steps to change its supply arrangements 
and indicated it will test its oregano products in the 
future.

This is the fourth food manufacturer to be targeted 
by the ACCC. The industry regulator accepted 
enforceable undertakings covering three other 
oregano products in November 2016.

Correction: A previous version of this story 
mistakenly claimed that Hoyt's was found to have 
mixed ingredients. They were actually found to be 
making misleading claims about their oregano. 

First appeared in choice.com.au

Oregano supplier slapped with $11k fine by ACCC
Another supplier caught making misleading claims
By Tony Ibrahim

https://www.choice.com.au/food-and-drink/groceries/herbs-and-spices/articles/oregano-supplier-fined-by-accc-070317
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September 20 - 22 @ Melbourne 
Convention Exhibition Centre, Victoria

2017 EHPA  
Professional Development Symposium 

ENVIRONMENTAL HEALTH IN A CONNECTED WORLD

SYMPOSIUM DINNER AT 

FEATURING 

TEST PILOT MOLLY

Important Dates
Friday 26th May Abstracts due 
Monday 5th June Early Bird Registration 
opens
Friday 14 July Early Bird Registration 
closes 
Friday 25 August Papers & presentations 
due  
Wednesday 6th September Registrations 
close

SYMPOSIUM.EHPA.ORG.AU

#switchedon
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Scientists just tested the  
“5-second rule”

It can take less than a second for bacteria to transfer - but the 
news isn't all bad.
You’ve probably heard of the five-second rule: If 
you drop some tasty item of food, but can scoop it 
off the floor within five seconds, there isn’t enough 
time for bacteria to get on it and it’s a-okay to eat. 
It’s a piece of folk wisdom that seems to transcend 
class and geography, embraced by a subset of C-
suite executives in Manhattan and ravenous el-
ementary students in the heartland alike.

Now, hardly anyone is a five-second-rule funda-
mentalist — even steadfast adherents to the rule 
probably aren’t going to eat a slice of pizza they 
drop cheese-side-down on a carpet, regardless of 
how quickly they can grab it. But many people, my-
self included, are willing to eat food off the floor. Is 
this gross? Are we gross?

Researchers are beginning to study this question 
in earnest, and a new study published in the jour-
nal Applied and Environmental Microbiologyoffers 
some disappointing news: No, it doesn’t take five 
seconds for bacteria to get on food.

The authors, Robyn Miranda and Donald Schaffner 
of Rutgers University, point out, there are just three 
studies on this subject that they are aware of, two 
of them shared via press releases but otherwise 
unpublished. To help fill this gap, the researchers 
left “watermelon, bread, bread with butter and 
gummy candy” on a variety of different surfaces 
contaminated with theEnterobacter aerogenes, 

which is a foodborne bacteria “with attachment 
characteristics similar to Salmonella,” for 1, 5, 10, or 
300 seconds.

Unfortunately, it took less than a second for some-
bacteria to transfer, meaning that there’s no guar-
antee your potato chip will be bacteria-less even if 
you instantly grab it off the floor.

On the bright side — unsurprisingly — longer 
time in contact with the contaminated surface 
was correlated with more bacteria transfer, mean-
ing a higher chance of some sort of infection in a 
real-world setting. Plus, “other factors including 
the nature of the food and the surface area are of 
equal or greater importance” — specifically “Carpet 
has very low transfer rates, compared with tile and 
stainless steel, whereas transfer from wood was 
more variable.”

What it comes down to is that “The 5-second rule 
is a significant oversimplification of what actually 
happens when bacteria transfer from a surface to 
food.” Who would have thought a rule you likely 
learned from a fellow kindergartner isn’t fully 
backed by science?

This article originally appeared on science of us. 

So you've dropped dinner. 
Do you scoop it up? (Getty 
Images )

http://nymag.com/scienceofus/2016/09/scientists-just-tested-the-5-second-rule.html
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New study: Salmonella 
thrives in salad bags

When you hear the term “food poisoning” it usually 
conjures up images of hurried journeys to the 
toilet and rueful reviews while there of what was 
eaten the previous day. Most of the blame might 
be levelled at your meat main course – was the 
chicken undercooked or the steak too rare?

However, reports from the food safety community 
are increasingly suggesting we need to look 
elsewhere for the source of food poisoning 
outbreaks. Increasingly, suspicions are now that 
the side salad that garnished your suspect meat 
course may have contained more than just dietary 
fibre.

Research is showing that green leafy salads 
containing lettuce and spinach are subject to 
colonisation by food poisoning bacteria, most 
frequently Salmonella, E. coli and Listeria. In 
2014, beansprouts contaminated with Salmonella 
infected more than 100 people in the US, a quarter 
of whom were hospitalised. In February 2016, more 
than 50 people in Victoria, Australia developed 
salmonellosis after eating bagged salad leaves, 
while in July 2016, 161 people fell ill in the UK after 
eating mixed salad leaves and two people died. 
The EU league table of sources of food poisoning 
outbreaks now ranks green salads as the second 
most common source of food-borne illness.

Sinister salad
Foods such as salad leaves pose a particular 
infection risk because they are usually minimally 
processed after harvesting and consumed raw. 
Consequently, it isn’t surprising that considerable 
research effort has been made into improving the 
microbial safety of salad leaf culture as well as 
optimising protocols for processing and packaging.

But outbreaks still occur with devastating 
consequences and thus far very little has been 
known about what happens to the behaviour of 
food poisoning bacteria when in the actual salad 
bag – until now.

In our latest study, we concentrated on Salmonella 
as it is an aggressive pathogen that has been 
implicated in salad-associated infections. We found 
that juices released from the cut-ends of the salad 
leaves enabled the Salmonella to grow in water, 
even when it was refrigerated – this was a surprise 
as Salmonella has a temperature preference of 
37ºC.

Over the course of a five-day refrigeration – a 
typical storage time for a bagged salad – 100 
Salmonella pathogens multiplied into more than 
100,000 bacteria. Salad juices also helped the 
Salmonella to attach itself to the salad leaves 

Salad leaves pose an infection 
risk because they are usually 
minimally processed after 
harvesting and consumed raw. 
(Flickr / Keith McDuffee)

Don’t panic: just follow these basic rules.
By Primrose Freestone 
Source: The Conversation
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so strongly that even vigorous water washing 
could not remove the bacteria. Salad leaf juice 
also enhanced the 
pathogen’s ability to 
attach to the plastic bags 
and containers used to 
contain salads for sale. 
Most concerning was that 
we found that exposure 
to the juices released 
from the salad leaves 
appeared to enhance the 
Salmonella’s capacity to 
establish an infection in 
the consumer.

Our project does not 
indicate any increased 
risk to eating leafy 
salads, but it does provide a better understanding 
of the factors contributing to salad-associated 
food poisoning risks and highlights the need for 
continued good practice in salad leaf production 
and preparation. Public Health England advises 
thorough washing of all salad leaves and other soil 
grown vegetables.

With regards to eating leafy salads, which are a 

nutritious part of the diet, they should be stored, 
prepared and used according to the guidance 

on the pack – including 
refrigeration and use-by 
instructions. Avoid bags of 
salad with mushed up leaves, 
avoid any bags or salad 
containers that look swollen, 
store in the fridge and use the 
salad as quickly as possible 
after purchase to minimise 
the growth of any pathogens 
that might be present.

It is not at all likely that you 
will become ill from eating 
salads, but they are consumed 
raw and so vigilance is 
needed.

The Conversation

Primrose Freestone, Senior Lecturer in Clinical 
Microbiology, University of Leicester;  
 
This article was originally published on The 
Conversation. Read the original article.  Lead image 
by Keith McDuffee iva Flickr.

Salmonella: can thrive in salad bags.  
Shutterstock

EHPA Tamper Evident Tape

Can be used for food sampling or sealing off an 
area or a fridge etc.

30mm wide x 50 metre roll,  
perforated & numbered.

http://ehpa.org.au/shop/

ONLY 
$27.50per roll

Kylie Walsh from Maddocks Lawyers presenting 
Kelsey Corrie with the 2016 Young Environmental  
Health Professional of the Year Award at the Food 
SIG Forum in February

Maddocks Award

https://theconversation.com/new-study-salmonella-thrives-in-salad-bags-68863

