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Tim of course is well known to members and
his return to the executive is most welcome.
At the July AGM Warren McLean stepped
I have taken over as president at a time when
down as president of the ARA and I was
ARA business is running relatively smoothly.
honoured to be elected to the role. Warren
With the introduction of the market
is still on the executive committee and was
access priorities matrix, relations with the
elected vice-president. There were two
Department of Agriculture are excellent;
vacancies on the committee, one as a result
Trish Ryder and the team at AUSMEAT have
of Garry King’s retirement and one created
settled into the roles of management of the
by Andy Bennett stepping down from the
accreditation and market access program
committee after completing a six-year term.
and delivery of the workshop; and the
One of my first jobs as the incoming president
symposium committee is very experienced
is to thank Andy for his outstanding service
and knows what has to be done to deliver a
also has a demanding job as CEO of Master
to the ARA. Andy has served two terms
successful symposium.
as president and has been on the executive Butchers Co-operative. He has decided to The smooth operation of the ARA is also due
committee for over twenty years. He has resign as president because his obligations to to the very capable efforts of Dennis King. We
stepped down for the time being because the MBL do not leave enough time to do justice to are reviewing the services that Dennis offers
current constitution provides for maximum the president’s job.
the ARA and will report to the November
six-year terms for directors. But I am sure The two vacancies on the committee were meeting.
we have not seen the last of Andy as an active filled by Peter Milzewski and Tim Juzefowicz There are some market access issues that have
member and maybe he will return to the of CSF Proteins. Peter is general manager of been around for a while but which I hope can
Australian Country Choice. I look forward be cleared up soon. The main issues are access
executive.
I also want to thank Warren McLean for his to working with Peter and I expect that the for poultry meal in China, approval of plants
contribution as president. Warren has put ARA will benefit greatly from his perspective to export to China, access to Indonesia for
in a lot of work in the last two years but he of senior management in the meat industry. plants that have been approved in Australia
but have not been recognised in
Indonesia and a new decree about
the import of animal feeds into
Indonesia.
The other issue that all members
should take note of is proposed
changes to the ARA constitution. The
constitution requires amendments
to provide more clarity and to bring
it into line with new regulations that
came into force on 1 September
2016. These amendments are not
expected to change the intent of the
constitution.
A proposed change that will make a
difference is to remove of the limit
on the number of consecutive terms
that can be served by a director. It
is also proposed that the executive
committee will make decisions
about accepting applications for
membership after the membership
has the opportunity to provide
advice. The draft constitution will
be circulated to all members soon
and will be voted on at a special
The new executive committee: Vice-president Warren McLean, Tim Juzefowicz, George Schinard, President
general meting in November.
John Seletto, Damian Evans, Brad Hopkins, Peter Milzewski

Symposium
The 2017 ARA symposium is locked in for 25 to 28 July at the Royal
Pines Resort at Queensland’s Gold Coast. Symposium Chairman Philip
Lambeth says that the program is under control with an itinerary of
top-quality speakers. There will be an industry workshop on the day
before the symposium. The workshop will provide the opportunity to
showcase some of the recent advances and improvements in rendering
operations. The symposium program will take a bigger picture view
of rendering and will feature markets, led by Thomas Mielke of Oil
World, international rendering issues and rendering perspectives of
the different meat-industry sectors.
In addition to the usual impressive line up of speakers the symposium
committee is focussing on making sure that sponsors get good value
for their money. The display booths will be a larger format than at
the 2015 symposium and every effort will be made to recognise and
acknowledge sponsors. In addition to the display booths, sponsors
will be able to give short presentations. Any of the sponsors who want
to take advantage of this opportunity should get in touch with Dennis
King to make sure that they are scheduled on the program.
The symposium website is operational at https://arasymposium.com.
au/ and is now available for sponsor registrations. Dennis King says

Symposium committee meeting: Warren McLean, Tim Juzefowicz,
Philip Lambeth, Andy Bennett and Dennis King
that 16 of the 30 available display booths have been booked already
and sponsors should get in touch to book booth space without delay.

Market Access
Market access conditions for rendered products in China remain
unresolved. The issues are access for poultry meal; the imminent
expiry of approvals for the 11 plants that were inspected in 2012 and
inspection of additional plants to expand the number of approved
establishment that can export to China.
A Chinese delegation inspected pet food plants and two rendering
plants in April this year. These inspections included assessment of
Australia’s HPAI controls in both the rendering and pet food industries.
The Department of Agriculture is following up these inspections with
requests for a 5-year extension of the registrations of the 11 approved
establishments; resumption of trading of poultry meal including
recognition that the rendering process eliminates HPAI; and a request
for inspection of additional establishments, possibly in the first half of
2017, to obtain approval to export to China.
There is some action on access to Indonesia and Helen Appleton of the
Department has examined Indonesia’s new animal feed legislation and
corresponding health certificates. She has prepared a response and
the ARA is providing finalised input. After submitting the response,

the Department plans to renew its submission about updating lists of
plants that have been approved to export to Indonesia.
As part of the submission on updating lists of approved plants, the
Australian Standard for Hygienic Rendering and the ARA’s document
on rendering systems have been translated into Bahasa. The submission
will explain how the Australian system of approvals works and the
audit process. Reports of audits of the three establishments that were
approved to export to Indonesia by the Department before 2012 but
which have not been added to the Indonesian list will be submitted.
This will be followed by an application for listing of the establishment
that have been approved by the Department since 2012.
Ian Lyall of the operations section of the Department is working
on a sourcing guide that will help demonstrate the integrity of the
supply. He is preparing an overview of sourcing in rendering. The
information is already in place and is used as required in letters from
the Department to importing countries but the current exercise will
result in a more formally presented document.

Vale Neville Newton
Neville Newton, one of the leading identities in the Australian meat
industry died on 18 September at the age of 76.
Neville started his meat industry career in New Zealand with J.C.
Hutton and trained as a slaughterman. In 1972 he moved to Australia
working with J.C. Hutton in Melbourne. At age of 35 he was the
manager of Blayney abattoir in NSW and moved his family to Blayney.
In 1980 Neville left Blayney and started his lamb export business
Otahuna.
He then got into abattoirs and bought Junee abattoir, now owned and
operated by his son Heath. He also bought Harden Abattoir which
he developed extensively to supply the USA lamb market. Neville
next bought and redeveloped Goulburn abattoir as Southern Meats.
Neville’s son Scott Newton said that Southern Meats followed the ups
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and downs of the sheep meat industry but that Neville always made the
welfare of his staff a priority during downturns in the industry. The
general theme at a memorial service held in Goulburn on 8 October
was that Neville was a most generous person always ready to support
his friends and employees. Bill Trollope told Rendering Circles than
Neville was one of the people in the rendering industry whose word
could be trusted on the basis of a handshake.
While Neville was recognised for his successful abattoir and sheep
meat businesses he had a strong interest in rendering. He was one of
the pioneers of the high-quality ovine meal trade and with son Scott he
was the first in Australia to install a centrifugal air classifier to control
the ash content of ovine meal.

same time, Brain initiated the ARA symposium series and the Code of
Practice. While the symposium idea had lukewarm support initially
and the Code of Practice was actively opposed by some members, the
The July workshop on hygienic rendering was the 25th anniversary
training initiative was always well supported.
of the first workshop held in August 1991. After 25 years there is as
To get the workshops going, Graeme Banks contacted CSIRO for
much demand as ever for the workshop and two workshops a year are
assistance. Bill Spooncer had been running meat by-products
filled to capacity.
workshops at the University of Western Sydney and he went to an
Brian Bartlett started the ARA workshops after a trip to the UK.
ARA meeting to see how CSIRO could partner with the ARA. Initially
He spoke with veterinary authorities about the spread of BSE and
one-day workshops were held in Sydney and Brisbane but Brian
Salmonella contamination. This gave him the foresight to recognise
Bartlett saw the importance of providing certification of participants
the importance of training on hygienic rendering in Australia. At the
and to do this it was agreed that a
longer training session, including
assessments, was needed. Professor
Paul Baumgartner, Dean of the
School of Food Science at the
University of Western Sydney was
approached for assistance. As a
result the workshop was approved
by the UWS School of Food Science
board of examiners and participants
could be awarded certificates from
the UWS and the ARA.
So the first workshop was held at the
University of Western Sydney’s new
conference centre and motel at the
Richmond campus. The content of
the first workshop was prepared and
delivered by Bill Spooncer and his
CSIRO colleagues Peter Husband
and David Macfarlane.
David
Lowry who worked for Ecolab but
who had previously worked for the
Meat Industry Research Institute of
New Zealand (MIRINZ) was also a
main presenter. He provided the
Participants at the second ARA workshop in July 1992. Brian Bartlett is in the centre of the back row.
microbiological content, most of
David Macfarlane is at the right end of the back row.

25 Years of ARA Training

Keith Engineering specialises in the
design, manufacture, and installation of
processing equipment for the rendering
and abattoir industries. Keith enjoy a
strong reputation for trusted, reliable
equipment as well as dedicated
customer service and attention.
Keith has been manufacturing
equipment for the animal rendering
industry for more than 60 years, and is
the largest supplier of red and white
meat rendering and byproduct
processing equipment in Australia.

PROUD AUSTRALIAN MANUFACTURERS OF BYPRODUCT RENDERING EQUIPMENT
20 Kellet Close, Erskine Park, NSW 2759
Postal Address: PO Box 354, St Clair, NSW 2759

9852 1000 • www.keitheng.com.au
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which is still used today. Dr Fred Bisplinghoff also contributed to the
first workshop.
David Lowry had conducted several research projects on the
microbiology of rendered products and he and David Macfarlane had
conducted an extensive review of hygienic rendering conditions at
New Zealand rendering plants. As a result the NZ Freezing Companies
Association published a Code of Practice for hygienic rendering
prepared by the two David’s in 1982. The knowledge and experience
of David Macfarlane and David Lowry was essential to the setting up
and long-term success of the workshop.
The first workshop ran for three days and was followed in the same
week by the ARA’s first symposium. The idea was that participants
at the workshop could go on to the symposium. Thirty-three people
attended the first workshop. Survivors of the first workshop who are
still involved in rendering include Andy Bennett, Tony Pappaluca of
Australian Meat Group and Mark Pope of Keith Engineering.
The second workshop was held twelve months later and attracted 22
participants. The second and all subsequent workshops were held over
five days. This allowed for practical microbiology experiments and
demonstrations and visits to rendering plants. The rendering plant
visits were initially hosted by Camilleri Stockfeeds and later by A.J.
Bush & Sons (Manufactures) at Riverstone. A.J. Bush still hosts plants
visits at the Beaudesert plant.

to 55 people attending each year. David Lowry did not appear at the
second workshop but he was persuaded to make a comeback at the 7th
workshop in1997. David MacFarlane was involved until his sudden
death in 1994.
Peter Husband and Bill Spooncer continued to present the workshops
with help from others. In particular Julie Markham, a lecturer in

Julie Markham in the microbiology lab

Mark King (second from right) shows workshop participants around
the A.J. Bush Riverstone plant
The workshops continued at the University of Western Sydney with 35

microbiology at the University of Western Sydney, took over the role
of main microbiology presenter. Julie designed and conducted the
microbiology practical demonstrations that are still used today.
Dr Geoff Fairbrother and then Dr Vivien Kite from the Australian
Chicken Meat Federation contributed the poultry industry customerperspective at the early workshops. AQIS staff presented the regulatory
perspective starting with San Ng at the first workshop followed by
Bill Matthews, Andrew Cupit, Michelle Blowes, Christine Coulson,
Laura Timmins and Clare Jones. Kemin Australia has been longterm supporters with Philip Lambeth presenting at early workshops
and then Rick Carter taking over. Keith Engineering became involved
in 2006 with Bill Trollope talking about the practical side of press
operation. Bill’s input was taken over by Derek Henderson when Bill
retired in 2011. Alfa Laval has contributed to the program since 2012.
Gardner Smith, now GrainCorp Oils, has also been a long-term
contributor to the workshop. Paul Stenzel gave presentations about
tallow for many years. Warwick Rush took over from Paul and now
Anne Watling explains tallow quality and markets and demonstrates
how to do an FFA test.

®

PROVEN COMMITMENT TO THE RENDERING INDUSTRY
Salmonella control with
Sal CURB
For plant hygiene &
meal decontamination

Oxidation control
in fats, oils & meals with:
Barox
Termox & Naturox

Call to obtain a copy of the ‘Rendering Plant Salmonella Control Programme’ booklet
Kemin (Aust.) Pty. Ltd. Tel: 02 9844 5700 & Fax: 02 9418 2544
 Trademarks of Kemin Industries, Inc., U.S.A.
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Henderson of Keith Engineering and Alfa Laval all supported the
move to Gatton and continued to contribute to the workshop.

Peter Husband (second from left) supervises microbiology practical
work
In 2009 the workshop took a major blow when the conference centre
and motel at the UWS Richmond campus was leased to the NSW
Police. The workshop continued at the UWS but the conference
facilities and accommodation were not suitable and in 2011 Bill
Spooncer and Peter Husband bit the bullet and moved the workshop
to The University of Queensland at Gatton. This created some
problems for Bill and Peter. One was the loss of Julie Markham and her
leadership of the microbiological content. However, Bob Englebright,
the principal lab technician at the Gatton, took on the job of preparing
the microbiological practical demonstrations and his skill resulted in a
seamless transition of the microbiology practical work.
The workshop presenters including Rick Carter of Kemin, Derek

Bill Trollope of Keith Engineering explains the intricacies of presses to
workshop participants
The next major change occurred in 2014 when Bill Spooncer and Peter
Husband retired and the ARA engaged AUS-MEAT to conduct the
workshops. Trish Ryder of AUS-MEAT was given the role of workshop
coordinator and with her colleague Glen Braddock has continued to
present the workshop. Trish is expanding the workshop program and
has introduced practical topics such as cooker operations and control
of foreign contaminants.
AUS-MEAT’s role in the workshop has been very successful and
demand for the workshops is as strong as ever. Workshop leaders Trish

Rendertech are market leaders in the design and supply
of systems and equipment for processing industries.
Our specialist in-house team have over 100 years of rendering design experience and excel in
the application of techniques including:
• Protein recovery
• Odour control
• Mechanical and thermal
dewatering

• Heat transfer
• Evaporation
• Liquid and solid separation

Our track record shows that our world class solutions deliver the
lowest operational costs in the market for our customers.

1800 0RENDER (1800 0736337)

PH. +64 9 634 5375 • www.rendertech.co.nz
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and Glen have both worked
in the meat industry and with
this background they do a
great job of communicating
with the delegates.
The 25-year anniversary
workshop held in July 2016
was the 35th workshop. Over
the years 903 people have been
accredited at the workshop.
The aim of the workshop is
to teach participants about
hygienic rendering but that’s
not the only benefit. Many
staff in the rendering industry
do not get a chance to travel,
see other rendering plants or
meet with other renderers.
In addition the nature of the
business is such that many
participants do not have high
academic achievements and
do not have opportunities to
pursue further education. The
workshop has provided many
renderers with the opportunity to broaden their horizons. The extracurricular values of the workshop are encompassed in the following
quote from ex-WRO president Alan von Tunzelman who said:
“Sam’s certificate arrived on Wednesday and you cannot imagine how
delighted he was to receive it.
“Like many young people who gravitate to the rendering industry, Sam
probably went to school to play sport and eat his lunch.
This is his first tacit reminder that he has achieved anything since getting
his forklift drivers licence a year or two back.
Your course is not only useful in teaching people about our industry but
is so beneficial in giving a sense of purpose, direction and self worth to
many who could otherwise fall through the cracks.”

ARA General Meeting
At the ARA meeting held in Sydney in August there were presentations
from Catherine Smith of the Department of Agriculture and Mark
Sutton of the Biofuels Association of Australia.
Catherine explained that by 1 April 2020 most of the current

Catherine Smith of the Department of Agriculture explains the plans
for new export regulations
6

AUSPAC INGREDIENTS Pty.Ltd
Unit 1, 84-92 Barnes Street Tamworth NSW 2340

Tel +61 2 6762 7708
Fax +61 2 6762 7709
agricultural export legislation will have expired. The department is
working on drafting new rules to replace the current legislation. The
new regulatory framework will consist of a revised export control act;
a secretary’s rule that replaces existing regulations and orders and a
manual of importing country requirements. The secretary’s rule will
contain the provisions about registration of export establishments,
audits and export permits. It will be commodity-specific.
The new legislation is expected to consolidate and improve the existing
rules and regulations. Although the new legislation is still under
development, it has already been flagged that the distinction between
prescribed and non-prescribed goods will disappear and goods will be
treated according to risk.
The time table is: drafts released by 2017; legislation introduced to
parliament 2017-2018; if passed, legislation implemented 2018-2019.
April 2020 is the last date for implementation.
The ARA will be consulted and has an opportunity to provide advice
during the development of the legislation.
Mark Sutton explained some of the recent ups and downs of the biodiesel
industry. He said that the industry had a near death experience in
2015. The upset was caused by the mismatch between tallow and crude
oil prices but the general lack of subsidies for renewable fuel and weak
or no mandates for the use of renewable fuels in Australian states does
not help Australian biodiesel production.
The outcome was that Australian Renewable Fuels went into voluntary
liquidation in January 2016. ARF’s Barnawartha biodiesel plant,
which produced 50,000 tonnes of biodiesel a year, closed and is up for
sale. There are enquires about purchasing the plant from American
and Chinese interests.
Queensland and NSW are committed to mandates for the use of
biofuels but there is resistance from oil companies. In addition, NSW
legislation has included exemptions that have allowed mandates
to be circumvented. While Australian states are slow to provide
tangible encouragement for the use of biofuels, Australian producers
may benefit from world-wide trends. For example the US navy is
committed to operating a green fleet and Queensland is pushing for
a supply position.
Even with government mandates and subsidies the biofuels industry
faces stiff competition. Apart from the established and powerful oil
industry, new technology such as that used in Tesla electric vehicles
competes with demand for biofuels.

ARA Meeting Dinner
As usual a dinner was held in conjunction with the ARA meetings but
the one in Sydney was a special occasion because it gave all members
the opportunity to congratulate Andy Bennett on his appointment to
the Order of Australia. Graeme Banks spoke about Andy’s contribution
to the rendering industry and said that the award was richly deserved.
Andy responded and was obviously very proud to follow in his father’s
footsteps. His father Cliff Bennett was also a member of the Order of
Australia amongst other prestigious awards.

Ex-presidents Warren McLean and Andy Bennett

The ARA’s three Orders of Australia: Bill Spooncer, Andy Bennett and
Graeme Banks
Looks like the ARA’s boy band: Henning Haugaard of Haarslev, Craig
Palmer of Western Tiers Proteins, Hans Hol of Iloura Resources and of
Mark Henderson of Hydrochem

People and Places
Lynda Hayden has returned to her role as Director of the Food and
Animal By-products section at the Department of Agriculture after
eight months maternity leave. Lynda’s return to duty has not been
helped by Rob Atkinson taking a short-term posting to the Australian
embassy in Bangkok. He is providing support to the Australian
Minister Counsellor and representing the Department in the region.
Lynda says she is still getting used to relinquishing baby James to deal
with the rendering industry’s problems but the ARA looks forward to
her settling into the old routine.
Lynda’s replacement Anna Somerville, who was acing-director of the
section, has moved on to the meat market-access section.
Jerome Zodens has replaced Chieko Sasaki as purchasing manager
at Skretting Australia. Jerome spent 3 years as assistant purchasing
manager before Chieko left and is familiar with animal protein meals.
He has also attended the New Zealand Renderers Group training
workshop. Jerome say that Skretting has undergone substantial
growth in the last twelve months making life busy for everybody but
he has been keeping in touch with suppliers and hopes to get around
to visit as many as possible.
Also at Skretting Dr Leo Nankervis has been appointed marketing
manager. Leo is from Northern NSW but has been working in Norway
at the Skretting Aquaculture Research Centre since 2007. At the ARC
he was leader of the salmonid research team and was involved in
developing a fishmeal-free salmon diet which has now been released
for sale. Leo has a PhD in fish nutrition from James Cook University
and through his research on salmon feeds he has built up considerable
knowledge about the quality of animal protein meals.

Greg Adams has been appointed the new managing director of
Rendertech Ltd.
Greg has been
involved
with
Rendertech
for
over
20
years. In 2012
together
with
business partner
Deane
Manley
he became a
shareholder
in
Rendertech along
with
founding
director
Steve
Dunn.
Greg brings to the
role over 30 years
of management
and
technical
Greg Adams
experience within
the heavy engineering and manufacturing sectors of Australasia. He
has an intimate knowledge of the manufacturing and technical aspects
of Rendertech equipment.
Greg says he is very interested in any feedback renderers have to help
improve the value of service from Rendertech.
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Rendertech shell and tube
condenser for TBS Mackay
Thomas Borthwick & Sons (TBS Mackay) has commissioned and
installed a Rendertech ST8000 shell and tube condenser. The new
condenser replaces a spiral heat exchanger/condenser.
The Rendertech condenser converts 8,000 kg of vapor per hour
and the heat recovered generates more hot water than is needed for
sterilization and cleaning. But the benefits haven’t stopped there.
Marius Jansen, TBS Mackay plant maintenance manager says that
there has been a marked improvement in efficiency and ease of use
with the ST8000. In addition, the new condenser cost significantly less
than a spiral condenser to purchase and commission.
Marius said that the condenser has given much improved control of
the cooking process and temperature control. It also requires less
maintenance. What’s more, hot water is generated at a much higher
temperature and the equipment is less susceptible to chloride due to
the superior stainless steel construction. The cleaning process is a
simple exercise in opening a hatch for access, rather than complete
disassembly, reducing labour costs even further.

Aus-Meat
It’s been two years since AUS-MEAT took over the audit function of
the ARA’s accreditation and market access program. In that time Trish
Ryder, the AUS-MEAT rendering program manager has built up a team
of seven approved auditors including long-term ARA auditor Chris
Sentence. Apart from Trish and Chris, the team is Glen Braddock,
Ken Reid, Wayne Ambrose, Darren Byrne, and John Koschel.
Since taking over, AUS-MEAT has accredited five new plants. The new
plants are: Australian Meat Group at Dandenong; Inghams Enterprises’
digest plant at Somerville; Crown State Meat Company at Binnaway
near Coonabarabran, Tassal Operations at Triabunna and Samex
Peterborough. This brings the total number of accredited plants to 89
of which 71 are currently active. There are also 14 accredited recycled
oil plants bringing the total number of sites to be audited to 85 a year.
The way in which the results of audits are handled has changed and
now AUS-MEAT reports the outcomes of audits to the ARA and
direct to the Department of Agriculture. This is a new reportingrole introduced by AUS-MEAT and it avoids having the ARA act as
a middleman between the auditors and the Department. AUS-MEAT
is a JASANZ accredited certifying body and by reporting direct to
the Department, the Department can assure importing countries
that the accreditation scheme is audited by an accredited CB acting
independently from the ARA.
Trish says that the AUS-MEAT auditors have noticed that ARA
accredited plants have shown a lot of continuous improvement.
Some of the plants have completed major refurbishments with new
equipment and structural changes to improve product and people
safety. The standard of the quality manuals and record keeping is high,
but most impressive is attention to training of rendering personnel.
This demonstrates that senior management are committed to the ARA
and upholding the integrity of the Australian Standard and the Code
of Practice.

Trish Ryder auditing at JBS Townsville with renderers Derrick Bryant
and Will Fryer

Rendertech condenser
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In addition to audits, Trish has also taken on the role of co-ordinator
and lead presenter at the ARA workshop on hygienic rendering.
Glen Braddock is also involved with the workshops and shares the
presentation and tutoring jobs with Trish. The other members of the
team are Jodi O’ Mara, AUS-MEAT’s training co-ordinator and Joanne
Edwards, ARA administration assistant. Both Joanne and Jodi work
in the AUS-MEAT office. Jodi does all the administrative work for the
workshops including registering the participants, marking the exam

papers and issuing the certificates.
Joanne does the ARA administrative duties after the completion of the
audits. Jo is charged with notifying companies of the audit outcome,
organising the export listing forms and issuing new accreditation
certificates.
Trish and Glen have introduced some new features to the workshop
including presentations on cookers and managing foreign-body
contamination. Nothing has been dropped to make way for these extra
topics and the AUS-MEAT team is managing a very busy program.
Since AUS-MEAT started running the ARA workshops there have
been four workshops and 91 people have been accredited. All the
workshops have been fully subscribed. Interest in the workshops and
demand for places is as strong as ever and it looks like the workshops
under AUS-MEAT management will continue to be one of the ARA’s
success stories.

period of time. However, the prospect of improved palm production
and uncertainty about how US subsidies for renewable fuel production
will play out next year could have a heavy influence on the direction
of tallow prices.
Tallow market commentary was prepared with the assistance of
Damian Evans, Colyer Fehr

Markets

TALLOW
Tallow prices remain firm but this is not necessarily good news for
renderers because a major influence on prices is short supplies. On
the east coast tallow production is down by about 30% year on year
and there is currently little sign of any significant improvement in
slaughter rates, especially from the beef sector.
In December 2015 the US Senate returned to a biofuels blender’s
credit and this has maintained demand for tallow for use in biofuels in
Singapore. As a result prices have generally been firm since the start
of the year. Although Neste Oil in Singapore can use a wide range of
feedstocks they appear to have maintained the position of tallow in
the feedstock mix. The US blender’s tax credit regulation runs out
at the end of the year and depending on what the US Congress does,
the Neste demand for tallow may face a new challenge. Similarly to
the debate in 2015, there is a push by some US stakeholders for the
blender’s tax credit to be replaced by a producer’s tax credit.
In addition, there is a trend within the EU to view palm fatty acid
distillate (PFAD) as a by-product rather than a waste. This could
affect double counting subsidies and make PFAD a less attractive
biofuel feedstock for certain EU nations. Any sustained reduction in
the price discount of PFAD over other feedstocks could alter Neste’s
product mix.
Tallow prices during 2016 have also been helped by hot and dry
conditions in Malaysia attributed to the effects of El Niño. The
growth of palm has been arrested and yields depressed resulting in
higher prices for palm oil products. The El Niño has dissipated and
production of palm oil is expected to increase over coming months.
Spot palm oil prices have retreated from recent highs and forward
month pricing has flattened reflecting an expected gradual increase
in production.
In concert with conditions in the broader meat industry, depressed
production of tallow in Australia is expected to continue for quite a

MBM
Meat and bone meal prices were firm in the first half of the year due to
tightening supplies. While the supply-side remains weak in Australia,
strong supplies in the USA combined with a heavy soy crop has
resulted in a softer export market and US-origin MBM is at a discount
to Australian product. This has pushed down Australian prices in
August and September.
The local market has been at a premium to export prices due the short
supplies in Australia but prices are coming back as export prices slip.
With strong supplies of both animal and vegetable proteins in the USA,
MBM prices are expected to remain under pressure for some time.
The only thing supporting prices is weak production in Australia.
Blood meal prices have been firm due to strong local demand,
particularly for aquaculture use. Local demand is using up the
available supplies and with weak production prices are firm.
MBM market advice courtesy of George Schinard, Wilmar Gavilon.

36th ACCREDITATION
WORKSHOP ON HYGIENIC
PRODUCTION OF RENDERED
ANIMAL PRODUCTS
at
THE UNIVERSITY OF
QUEENSLAND,
GATTON, QLD
5 Feb – 10 Feb 2017
Limited spaces available to participate in this training workshop.
Please contact the ARA Executive Officer , Dennis King at
dennis.king@ausrenderers.com.au for a copy of the application
form
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Workshop
The ARA’s thirty-fifth workshop on hygienic rendering was held in
July. The workshop was attended by twenty-four people and twentythree were accredited. This brings the number of accredited people to
903.
The outstanding achiever at the workshop was Ryan Dolley of JBS
Australia at Longford. Workshop leaders Trish Ryder and Glen

Braddock nominated Ryan based on his outstanding work ethic,
willingness to participate in group activities and teamwork. Ryan’s
award is a complimentary registration and travel expenses to attend
the 2017 symposium at the Gold Coast. Although Ryan was singled
out, Trish said that participants worked hard and achieved high marks
in the assessment.
Keith Engineering, Kemin Australia, GrainCorp Oils,
Alfa Laval and A.J. Bush & Sons (Manufactures) all
supported the workshop as usual. Derek Henderson
of Keith Engineering gave his presentation about how
to get the best out a press and gave a new presentation
about cooking conditions. Keith Engineering also
sponsored the dinner.
Rick Carter of Kemin explained how to use Salmonella
inhibitors and anti-oxidants. Rick also supplied satchels
for the delegates. Anne Watling of GrainCorp returned
to give her presentation about tallow and to demonstrate
how to do a free fatty acid test. Douglas Wood of
Alfa Laval gave a presentation about the intricacies of
centrifuges had how to get the best efficiency out of
tallow separators and decanters.
A.J. Bush and Sons again generously hosted a visit to the
Beaudesert plant.

Participants of the July 2016 Workshop at A.J. Bush & Sons (Manufactures) Beaudesert

Mark Stevenson from Midfield Proteins and Jane Wright from CSF
Proteins, Laverton.

In the classroom: Ryan Dolley of JBS Longford, Edward Flecker JBS
Townsville, Peter from Churchill Abattoir, Carro Cations and Toby
Curd from Thomas Foods Murray Bridge.

Will Mills from Talloman and Ryan Dolley from JBS Longford.
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Contamination update

In addition to training, Carro introduced a system of inspection of raw
material and feedback to department supervisors. If contamination is
At the July ARA workshop Trish Ryder introduced a new topic of detected in raw material the source of the contamination is investigated
physical contamination. She used the presentation prepared by Andy and is reported back to the relevant department supervisor. The
Bennett to inform MLA, APC and raw material suppliers about the supervisor then has to prepare a 5-point corrective action plant that
identifies how the contamination occurred, what will be done to
impacts of contamination and at least one person got the message.
prevent future contamination and what
Workshop
participant
monitoring will take place to make sure
Carro Cations, rendering
that the corrective action is effective.
manager at Thomas Foods
The induction training and feedback to
Murray Bridge decided she
supervisors applies equally to Thomas
could do something about
Foods staff and contract cleaners.
contamination at her plant.
Carro says that since the training and
When she got back to Murray
feedback to departments started there
Bridge she spoke to her
has been an obvious reduction in
colleagues in HR and they
contamination. The shaker screens are
agreed that contamination
checked regularly for contaminants that
of rendered products would
have been sieved out of milled meal and
be included in induction
screened meal is examined carefully
training for all staff.
when the particle size is checked. These
Carro made a study of where
checks confirm that there have been big
contamination was coming
improvements in contamination.
from and she took photos
It is clear that staff were not fully aware
of all the likely sources
of what happens to material disposed of
of contamination in raw
in various chutes and black holes. Now
materials for rendering. The
they have been told about the uses of
Carro Cations inspects milled meal for contamination
HR staff use the photos in the
rendered products and what happens
induction training program to
explain how raw material gets contaminated, where the contamination to plastic and other waste if it is not disposed of correctly, plastic
comes from and the correct disposal of plastic materials and other contaminants are not ending up in the rendering department.
contaminants.

Leading Supplier to the Rendering Industry
•
•

Raw material reception and handling
Crushing and pumping

•
•

Cooking and drying systems
Pressing

•
•

Milling systems
Condensing systems

•

Thermal oxidation systems

Haarslev Industries Ltd.
11B Paul Matthews Road
Rosedale, Auckland 0632
New Zealand
Tel. (+64) 9 415 2330
info@haarslev.com
www.haarslev.com
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