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From the President
There has been a changing of the guard in the
ARA executive committee. At the July AGM,
Tim Juzefowicz, Stephen Cooke and Julius
Rath stepped down after serving maximum
terms and Andy Bennett completed his
second term as President. Andy is still on
the committee as vice-president and the
vacancies were filled by Gary King, Damian
Evans and John Seletto.
As the incoming President I want to express
my sincere thanks and appreciation for
the work done by Tim, Stephen and Julius
as directors of the ARA. Obviously their
experience is going to be hard to replace but
I expect that the new Directors, who are all
very experienced in the industry, will have
different perspectives which will give the
ARA a new look.
At last there is good news to report about the
Japanese market for rendered products. The
Department of Agriculture and the Japanese
MAF have agreed a protocol that will allow
poultry and porcine protein meals and
digests to be imported into Japan.
In 2001 the first case of BSE was identified
in Japan.
The Japanese government
immediately banned the use of animal
protein meal in all animal feeds. Japan had
been the major market for Australian meat
and bone meal with a volume of 49,000
tonnes in 1999/2000. Unfortunately exports
of all animal protein meals to Japan came to
a sudden halt.
Efforts to renew access for poultry and
porcine meals and digests started in 2005.
It seems that an agreement on conditions
for access has always been very close but a
final agreement has been just out of reach
until now. Since 2005 several people in
AQIS and the D of A have been involved in
the negotiations and the ARA thanks them
all for their persistence. Negotiations were
initiated by Christine Coulson and were
continued by Shane Nelson, Steve Roberts,
Mary Wu and Laura Timmins. Lynda
Hayden and Chief Veterinary Officer Dr
Mark Schipp completed the negotiations.
In the course of this saga the ARA has
conducted a program of testing to confirm
that poultry products are free from ruminant
material and a delegation of Japanese
auditors has inspected Australian rendering
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strong demand will remain. Price trends of
rendered products are usually outside the
control of renderers and we may be in a phase
when we have to concentrate on innovations
to control costs and maximise yields to
maintain profitability. The program for the
2015 symposium has the theme of Innovation
in the Rendering Industry, which is entirely
appropriate and becoming more so and I am
sure it will attract strong support.
plants. The significance of the breakthrough
has come to the attention of the Minister
for Agriculture and his press release on the
subject is included in this issue of Rendering
Circles.
It looks like there is also progress with market
access to Indonesia thanks to intervention
by CVO Mark Schipp with follow up action
by Laura Timmins. The ARA wants to
resolve issues of access for poultry meal and
recognition by Indonesia of establishments
that have been recommended for listing
since March 2012 when Indonesia stopped
updating the list of eligible plants. Laura
has had meetings about these issues with
Indonesian officials and we are hoping for
positive outcomes sooner rather than later.
There are plenty of other market access issues
on the boil and the ARA and D of A have
started a new system for prioritising issues so
that the D of A team knows where to direct
their limited resources. Things have changed
for the better over the years. Twenty-five
years ago, the AQIS person who dealt with
market access for rendered products was San
Ng and I don’t think he spent much time on
rendering problems. Now there are three
people in Lynda Hayden’s animal by-products
section of the Export Standards Branch and
another two in Ian Lyall’s non-prescribed
goods operations section, all dealing for at
least some of the time with rendered products.
The change in resources needed to deal with
market access is due to increased focus on
the biosecurity of food production systems in
general and increased attention being paid to
rendered products in particular.
I am sorry to say that my term as President of
the ARA has begun with a marked downturn
in prices, particularly tallow prices, although
I have great confidence in the longer term
that the world will never need less protein
or energy (oils) than it does today, hence

ARA Awards
A couple of new awards have been implemented
by the ARA to encourage younger renderers.
The ARA is sponsoring a position at the NZ
Renderers Group’s workshop and is offering
sponsored participation at the Symposium.
The awards are based on participation at the
accreditation workshops. Robert Best of A.J.
Bush, Beaudesert was sponsored to attend the
NZ Renderers Group workshop in Hamilton
NZ and Ben Baron of Talloman will attend
the 2015 Symposium.
Robert Best’s report of his visit to New
Zealand is below:

Robert Best at the ARA workshop
I work at A.J. Bush & Sons in Beaudesert as a
process supervisor and have been working for
the company for 18 years.
In February this year I went to the ARA
workshop on Hygienic Rendering of Animal
Products held at Gatton and was taught a lot
about rendering and Salmonella.
I was then chosen by Bill Spooncer and the
ARA to go to the MIA New Zealand Rendering
Workshop from 25-28 August 2014.
I found both workshops were pretty much in
Continued on page 2

Press Release from
The Hon. Barnaby Joyce MP, Minister for Agriculture
Technical market access to deliver another $58 million a year
24 June 2014
In another demonstration of the Australian Government’s commitment
to expanding market access for Australia’s agriculture producers,
agreement has been reached with Japan to re-establish trade in animalbased stockfeed and stockfeed ingredients.
Minister for Agriculture, Barnaby Joyce, said the Australian Renderers
Association estimates put the expected value of the trade by 2020 at
$58 million a year.
“This is a great win for the industry that already contributes $275
million to our annual agricultural export value,” Minister Joyce said.
“Our animal based feed is a very efficient source of protein and is used
in a range of stockfeeds and as an ingredient in pet food.
“Japan reacted swiftly to the detection of bovine spongiform
encephalopathy (BSE – or mad cow disease) in various countries
about 10 years ago.
“While Japan did not place restrictions on imports of Australian
boneless meat, it has taken longer to agree protocols that give Japan
the assurance it needs to permit the importation of certain cuts of
bone-in beef and animal-based stock feeds.
“In addition to agreeing conditions for the resumption of imports of
animal-based stockfeeds, a couple of months ago Japanese consumers

were able to tuck in to a quality Australian T-bone steak for the first
time in 10 years.”
Minister Joyce said the new market access achieved through the
completion of negotiations on the Japan Australia Economic
Partnership Agreement (JAEPA), in April this year, was not the only
endeavour the government was pursuing to improve market access
with Japan.
“In 2013, Japan was Australia’s second most valuable agricultural
export market valued at $4.6 billion,” Minister Joyce said.
“There is no doubting that the JAEPA delivers commercially meaningful
market access with more than 97 per cent of Australia’s exports to
receive preferential or duty-free access, including concessions on a
range of key agricultural exports to Japan. Without JAEPA, Australia
would continue to face high tariffs and complex trade barriers for
major exports.
“We continue to work hard to improve market access through
negotiating technical advances that meet Japan’s needs while ensuring
any import conditions are practical and affordable for our agricultural
industries.”

Continued from page 1

China Workshop

line with each other and I took a lot of good information out of both
workshops.
While in New Zealand we went on 3 site visits. First was AFFCO,
second was Alfa Laval workshop and the final visit was Wallace Corp.
During the workshop we also covered some group problem-solving
activities.
Sonja Dreyer started the program with an introduction and overview
of the workshop and the value of rendering (facts and figures). Other
presentations such as raw materials, cooking and the production
of meat and bone meal followed. Factors affecting quality, tallow
production, mechanical separation, HACCP and risk management
were presented by Alan from PVL Proteins, Shane from AgResearch
Anne from GrainCorp and Nigel from Ministry for Primary Industry
just to mention a few.
I found all presentations of great value because as a renderer I think
it is important to know how to make quality product that the market
requires. From receiving clean and fresh raw material and breaking
down to small particle size, ensuring good pre-heat treatment and
drying temperature, monitoring, testing and recording.
I also found Wallace Corp visit interesting as they were up and
running. They process poultry, feathers, blood and beef gut & bone,
approximately 600 mt per day. I have to say the Kiwis know how to
cook.
I also had the pleasure to meet and talk to other process operators,
managers, traders and technicians.
I would like to thank the ARA, especially Bill Spooncer for giving me
this opportunity to attend the NZ workshop. Also thanks must go
to my employer A.J. Bush &Sons, especially David Kassulke and Sean
Boyers for allowing me to have the opportunity.
A very special thanks to Sonja Dreyer and Dennis King for organising
my trip.
Thanks to all, Robert Best
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The ARA is conducting a training workshop about the requirements
for exporting animal protein meals to China. This workshop is the
result of an agreement with the Department of Agriculture to conduct
training so that people at establishments that apply to export to China
have a good understanding of the Chinese requirements.
The workshop will present an overview of Chinese regulations and
requirements; a checklist and information about pre-audits to be
conducted before inspections by Chinese inspectors; and experiences
from the 2012 audits by AQSIQ inspectors from the point of view of
the D of A people involved and ARA members.
The workshop will be held at the Parkroyal hotel at Melbourne airport
on 24 October. For further information contact Dennis King.

ARA General Meeting
Members are advised the next Australian Renderers
Association General Meeting will be held on Friday
28th November 2014 commencing 9.00am at the RACV
Royal Pines Resort, 5 Ross Street, Benowa on the Gold
Coast.
Directors meeting and committee meetings will be held
the day prior.
An opportunity to view the facilities for the 2015
Symposium is expected to be available.
An outdoor buffet dinner will be held at Tees Clubhouse
at the resort with pre-dinner drinks commencing at
6.30pm.

People and places
Two long-time ARA supporters, Les Obst and Terry Park have both
retired recently. Les was Rendering Manager at Thomas Foods.
He recently oversaw the installation and commissioning of a new
rendering plant at Thomas Foods’ Murray Bridge plant. The new plant
processes ovine material in a separate line and is listed to export ovine
meal to the USA/Canada. Les has worked continuously at the Murray
bridge site since 1976 when it was operated by Charles David. He was
there with Metro and then T&R Pastoral. Les’ role at Murray Bridge
has been taken on by Shayne Newell.
Terry Park retired from Sunland Proteins after 34 years. Terry started
as a contractor in 1980 and was employed full-time in 1995. He
was General Manager for the last 15 years. During his time as GM
Terry rebuilt and automated the raw material handling area. He also
upgraded pollution controls, including installation of a biofilter, to
secure the future of the company. Terry’s role of General Manager of
Sunland has been filled by Sam Draper.
Another ARA stalwart Tony Lawlis has left A.J. Bush & Sons
(Manufactures) and is now with new ARA member East Coast
Storage. Tony is the Warehouse and Distribution Manager. This
includes handling rendered product through the D of Ag and customs
approved warehouse facility. Apart from handling transport, storage
and exporting of rendered product, Tony also organises bagging and
containerisation of bulk rendered product for customers.

Josh McAuliffe is the new Rendering Manager at Wodonga Rendering.
Josh has been at Wodonga for 13 years starting in the abattoir and has
been in the rendering side for eight years. Josh is currently overseeing
the installation of a new plant at Wodonga Rendering.
Northern Australia Beef at Darwin is new member of the ARA. The
green-field site meat processing establishments includes a Flo-Dry
rendering plant installed by Haarslev. The Rendering Manager is
Robert Walsh.
Brian and Caroline Bartlett celebrated a combined 80th birthday (for
Brian) 55 year wedding anniversary and 65 years of commercial life
at a lunch at the University Club in Sydney in August. Graeme Banks
gave a speech at the dinner acknowledging Brian’s contribution to the
ARA and the rendering industry.
A.J. Bush & Sons (Manufactures) at Beaudesert continues to be
recognised for its work on reducing energy consumption and GHG
emissions. David Kassulke represented the company at the Climate
Alliance Leadership Awards where A.J. Bush won the award for Board
Leadership of the Year. The award citation acknowledged that A.J.
Bush has invested millions of its own capital in projects that have
resulted in reducing energy use by 46% and emissions by 64%. The
Beaudesert plant was also a finalist in the prestigious United Nations
Association of Australia 2014 World Environment Awards in the
category of Business Awards – Best Specific Environmental Initiative.
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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.
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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

ARA Workshop February 2014
The ARA’s 30th workshop on Hygienic Rendering of Animal Products
was held at The University of Queensland, Gatton from 5-10 February
2014.
Another twenty-three people were accredited bringing the total
number of accredited people to 788. Michaela Rock of Master Butchers
scored the best result. Denis Brett of AUS-MEAT was close behind
and Paul Ward of Wingham Abattoirs
also did very well.
As usual the workshop program could
not have been conducted without help
from ARA members. A feature of the
workshop has been visits to rendering
plants and since the workshop moved
to Gatton A.J. Bush and Sons at
Beaudesert has hosted a site visit. The
team at A.J. Bush including David
Kassulke, Sean Boyers and Sonia Best
showed the workshop participants
around the plant and explained the
processes.
Derek
Henderson
of
Keith
Engineering gave a presentation about
press operation and sponsored drinks
at the Wednesday dinner. Mark Pope
was also at the workshop to give
the participants the benefit of his
considerable knowledge of cooking
systems.
Rick Carter of Kemin gave a talk on
the use of Salmonella inhibitors in
meat and bone meal. Rick has been a
long-time supporter of the workshop.

Kemin also sponsored satchels for workshop participants.
Douglas Wood and Kevin White of Alfa Laval gave a presentation
about how to get the best out of centrifuges and fielded a wide range of
questions about centrifuges.
Anne Watling of GrainCorp gave participants something different
to think about with a presentation about tallow and how to maintain
tallow quality.
Local man Dennis King attended the workshop to represent the ARA
and to help out with proceedings.

February 2014 workshop group with David Kassulke at A.J. Bush & Sons.
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Steven Leadbetter and Geoff Clarke of Northern Co-op Meat
Company and Chris Coble of B.E. Campbell at A.J. Bush.

Robert Best of A.J. Bush explains the process to Shane Davies of JBS
and Denis Brett of AUS-MEAT.

Peter Husband hands out materials for the microbiological experiments
to Michaela Rock of MBL.

Anne Watling of GrainCorp demonstrates free fatty acid testing with
Steven Leadbetter of Northern Co-op Meat Company taking a keen
interest.

Chieko Sasaki of Skretting and Michaela Rock of MBL examine results
of microbiology experiments.

Paul Ward of Wingham Abattoirs, Leesa Clark of Sonac, Steven Dyer of
Steggles and Dallas Patterson of Oztek enjoy the microbiology lab work.
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Accreditation workshop July 2014
Another workshop was held at UQ
Gatton in July 2014. There were
twenty-four people at the workshop
and all were accredited. The total
number of accredited people is now
812. The top student at the July
workshop was Ben Baron of Talloman.
Darren Byrne of AUS-MEAT, Brad
Russell of A.J. Bush & Sons, Steve Reid
of Fletcher International WA and John
Koschel of AUS-MEAT also did well.
Again the workshop was well
supported by A.J Bush & Sons at
Beaudesert, Keith Engineering, Kemin
Australia, Alfa Laval and GrainCorp.

Participants at the July 2014 workshop
with Tony Lawliss and Sonia Best at
A.J. Bush Beaudesert.

Bill Spooncer and Peter Husband cut their retirement cake at A.J. Bush.
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Participants with Andrew Wagner of A.J. Bush.

Trish Ryder of AUS-MEAT and Michael Wells of Teys Australia
Tamworth in the micro lab.

Letter from Bill Spooncer
Dear Dennis and ARA members,
Thank you for organising the dinner on 24 July and thank you to all
ARA members for the send-off. I am very disappointed with myself
for not sticking to my speech script which I timed at eight minutes and
which I think that people could have put up with. I was very surprised
by the attendance and good wishes and this made me start ad-libbing
which I had warned myself not to do. I am sorry for spoiling the
evening with the long speech but I am not too contrite because I
enjoyed myself even if nobody else did. My daughter has given me a
serve for going on so long.
As for the bike, I am stunned! I was complacent enough to think
that the ARA would give me a retirement gift but I was expecting the
usual dreary memento such as a certificate and clock. I have been to
plenty of retirement dinners but I don’t recall seeing anybody get such
a magnificent retirement gift.
Regards and best wishes,
Bill Spooncer

ARA accreditation and market
access program and workshop
On 1 October AUS-MEAT took on the role of audit manager for the
ARA accreditation and market access program. The Association have
signed a formal Memorandum of Understanding and have interoduced
documented rules for the program.
Underpinning all of this is a formal Letter of Exchange with the
Department of Agriculture which creates the audit framework and
outlines the obligations of both the Department and the Association,
a process which was put in place eighteen months ago.
The formal documentation that has been developed for the program
has created a far more robust solution and provides an excellent
framework for importing countries to have confidence in.
Additionally, whilst the Association owns and controls the program,
having third party management and communications to the
Department of Agriculture in relation to overseas country listing reinforces the independence of the process.
The program manager for AUS-MEAT is Trish Ryder whilst John
Koschel, Darren Byrne and Glen Braddock will be AUS-MEAT
approved rendering auditors. Chris Sentence who has built the
ARA accreditation program with Bill Spooncer and Peter Husband
since 1994 will continue be a part of the program as a contractor to
AUS-MEAT.
The ARA is also in discussion with AUS-MEAT about conducting the
workshop on hygienic rendering. The next workshop is scheduled for
8 to 13 February 2015 at The University of Queensland Gatton.

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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People in Rendering
Andy Bennett may not have been born into the rendering industry but
he was certainly destined for a career in the meat industry. His father
Clifford Bennett was a respected meat industry figure in WA and
nationally. He was general manager of the WA Meat Export Works
at Robb Jetty from 1942 to 1975. Clifford Bennett was recognised for
his service to the meat industry with awards of the Imperial Service
Order when he was Chairman of the WA Meat Advisory Committee
and later the Medal of the Order of Australia.
In view of his antecedents Andy started working in meatworks on
slaughter floors in school holidays. But he wanted to be a farmer and
after school he spent three years at ag. college and obtained a diploma
of agriculture. When he finished college in 1972 he found he could
not escape the meat industry and took a job at Patton Exports where
he first managed livestock logistics and later learned meat processing
in the boning room at Southern Cross Meats. When Metro Meat took
over Patton Exports Andy joined Metro’s wholesale business at the
Midland abattoir.
In 1975 he joined Wesfarmers at Robb Jetty abattoir and was involved
in the pioneering of chilled mutton production. This led to a move
to the Wesfarmers head office to co-ordinate meat sales from four
establishments. He then moved to the Linley Valley abattoir in 1976
as assistant manager to improve production efficiency. He learned
some hard lessons about dealing with slaughtermen and supervisors
with entrenched ideas but as usual Andy got his way and turned things
around to the extent that by 1978 the plant had major contracts with
the WA Lamb Marketing Board.
Smorgons eventually bought the Linley Valley abattoir and Andy
joined the WA Lamb Marketing Board to develop lamb markets
including chilled lamb and offal.
In 1986 Andy joined the AMLC as the WA representative. AMLC
operations became AUS-MEAT shortly after. Andy was asked to
transfer to Sydney but instead he used his extensive experience in meat
operations, sales and market development to take the job of manager
at Talloman! Much to the displeasure of his illustrious father.
In 1987 when Andy took over at Talloman the plant processed 25,000
tonnes of raw material per year. Andy built up the red meat business
and expanded into poultry. The plant now processes 140,000 tonnes
per year. Apart from developing the supplier and customer base this
expansion has involved extensive projects to expand facilities including
new production lines and upgraded buildings.
Andy is known at Talloman for his willingness to support the staff and
for making sure that working in a rendering plant is something to be
proud of with genuine career opportunities.
Andy does not just support the staff at Talloman. He has used his
extensive experience of the meat industry and rendering to build
people-networks in WA, nationally and internationally. Through
his networking abilities he has made outstanding contributions to
the Australian and global rendering industries through the ARA and
WRO.
After joining Talloman his first involvement with the ARA was at the
first workshop on hygienic rendering in 1991. At the same time he
attended the first symposium and his first ARA meeting.
By 1993 he was involved in the executive of the ARA and in 1994 was
vice president when Kerry O’Conner was president.
Andy became ARA president in 1997 and served until 2001. He then
served a second term from 2010 to 2014.
Andy has many achievements as president of the ARA but there are
some he is particularly proud of: in 1997 when he first became president
the membership was 57. Andy focused on a membership drive and by
the time he stepped down in 2001 membership had almost doubled to
103. He has also made significant contributions to the symposium. He
was first involved in a major way with the 1997 symposium at St Kilda
and continued to chair the symposium committee until Phil Lambeth
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took over. Participation at the symposium increased during Andy’s
chairmanship but in particular he encouraged overseas participation
and speakers and he made the symposium a truly international event.
Andy also nurtured the ARA’s relationship with AQIS which in turn
expanded the industry’s market access opportunities. The ARA’s Code
of Practice had introduced the concept of a performance standard to
validate rendering heat treatments in place of defined time/temperature
conditions which may not suit all equipment/raw material/product
quality combinations. Andy had extensive discussions with the late
Jack Haslam of AQIS and as a result AQIS accepted the concept of a
performance standard and completed many successful market access
negotiations based on the performance standard rather then agreeing
to time/temperature arrangements.
If you ask Andy what was his greatest achievement as president of the
ARA he will tell you his working relationship with the members, the
executive and in particular Graeme Banks. In 1996Graeme stepped
down from the position of executive officer of the AMEFC and was
going to retire. Andy persuaded him to work from home and continue
on as ARA executive officer. Graeme must have seen some benefit in
having his arm twisted since he continued to work for the ARA until
2012.
Apart from the ARA, Andy has made a huge contribution to the World
Renderers Organization. He supported Mike Langenhorst in getting
the WRO started in 1999 and became president in 2003. The WRO
had a North America/UK/Australia focus but as president, Andy
made a point of getting other countries involved starting with New
Zealand. He initiated the WRO’s scientific advisory panel to provide
technical depth to WRO deliberations. The SAP has since provided
the background for successful negotiations with OIE, FAO, WHO and
Codex and has provided technical backup for the members.
Andy’s involvement with the ARA and WRO has been characterised
by his ability to get people involved and make contributions according
to their skills. We all know that he likes to get his own way but he is
always ready to listen to all points of view and take the advice of people
who have special experience.
Andy is regularly involved with charitable work and when he is not
rendering or directing the ARA he likes to put up fences, fix the water
supply and feed the cattle on his farm at York. In the evening he likes
to sit on the veranda with his wife Jane and possibly have a beer.

Production Survey
A survey of production of rendered products in 2013 has been
completed and the report is available at the ARA web site.
The total production of rendered products in 2013 was about 1.3
million tonnes worth about $970 million. Production included
662,000 tonnes of animal protein meals and 598,000 tonnes of animal
fats.
The table shows production in 2013 compared with the previous survey
in 2011. Increases in production were due to about 10% increase in
cattle slaughter numbers and 30% increase in sheep slaughter numbers.
Poultry slaughtering increased by about 5%.
Exports of tallow and meat meal were higher in 2013 compared with
2011. About 52% of production of mammalian MBM was exported
and 72% of production of animal fats was exported. Meat meal exports
increased due to strong demand and premium prices, particularly in
2013 production 2011 production
(‘000 tonnes)
(‘000 tonnes)
Mammalian and 545.56
501.8
mixed protein
meals
Poultry meal
79.15
76.2
Feather meal
37.90
36.6
Tallow
532.11
487.0
Poultry oil
66.22
59.7

Figures 1 and 2 show the main destinations for exports of mammalian
MBM and animal fats.

% change
+8.7

+3.9
+3.5
+9.3
+10.9

Indonesia. Exports of animal fats increased due to reduced demand for
tallow for domestic oleo-chemical production. About 45% of poultry
meal production was exported. This is lower that the proportion of
production exported in 2011. Some export markets were closed to
poultry meals due to outbreaks of avian influenza.

Leading supplier to the rendering industry

•

Raw material reception and handling

•

Cooking and drying systems

•

Pressing

•

Milling systems

•

Condensing systems

•

Thermal oxidation systems

Haarslev Industries Ltd.
10 Beatrice Tinsley Crescent
Albany, Auckland 0632
New Zealand
Tel. (+64) 9 415 2330
Fax (+64) 9 415 2331
Email: info@haarslev.com
Web: www.haarslev.com
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Tallow and meat meal prices

Tallow and meat meal prices were both weaker in the first three
months of the new financial year. Tallow prices fell sharply from May
to June. Prices had been supported by demand from Neste Oil in
Singapore on the back of USA biofuel subsidies. However Neste was
forced to change its buying and selling strategy. The USA biodiesel
blender’s tax credit expired at the end of 2013 and in April 2014 the
USA’s Biodiesel Tax Incentive Reform and Extension Act of 2014
unveiled that the blender’s credit, should it be re-introduced, will only
be available to biodiesel produced within the USA. This would rule
out eligibility for imported foreign-produced fuel. This change, should
it be enacted, removed the subsidy for Neste and in-turn Australian
tallow producers.
In addition production at Neste Oil halted for a scheduled maintenance
and refurbishment program in September/October.
The Neste Oil plant in Singapore was initially designed to use crude
palm oil as a feed stock and in time it has been established that the
plant can run at capacity on various feedstocks of differing and in some
instance inferior quality to crude palm oil, such as palm fatty-acid
distillate. Neste Singapore is now actively promoting products based
on palm. It is envisaged that Neste will re-enter the tallow market to
buy limited quantities when the plant resumes full-scale operation in
November but tallow will only be used if it is priced competitively with
palm.
Neste Oil has been the dominant buyer of Australian tallow for the last
couple of years. During this time raw material substitutes for tallow
have been found by the buyers in the traditional markets. Exporters
are now buying back market share in these traditional markets and

tallow is at a discount to palm. In addition there has been a downward
trend in palm stearine prices and this has pushed tallow prices lower.
The price of palm stearine increased in September when Malaysia
scrapped export duties. Malaysia also plans to increase the biodiesel
mandate from B5 to B7 by the end of 2014 and this may increase the
demand for palm oil. Increases in the price of palm oil may assist
tallow prices but it remains to be seen if the September increase in
palm prices will be sustained.

Meat meal prices have been falling steadily since May. The new soy
crop in the USA, available physically from September and in futures
trade beforehand, is expected to be a record harvest. Consequently the
price of soy meal has fallen and soy has displaced meat and bone meal
in rations. In addition, cattle kills in Australia are high, particularly in
Northern NSW and Queensland. There is strong supply of meat and
bone meal and the domestic market, particularly in the north has been
at a discount compared with exports.
Domestic supply and demand has been has been more balanced in the
south and domestic prices have been at a premium to export. However,
supplies are expected to increase with the spring lamb season.
Indonesia and Malaysia remain the main export markets and prices
in these markets are weaker due to the lower prices of new-crop soy.
It is expected that meat and bone meal prices will continue to fall in
November and December.
Blood meal prices are firm due to export demand from the USA and
Indonesia.

®

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

Oxidation control
in fats, oils & meals with:
Rendox
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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Market Access
Access for poultry and feather meal are the main focus of market access
news. The good news is that a protocol for the export of poultry meal,
feather meal, porcine meal and poultry digest has been agreed with the
Japanese MAF. The Department of Agriculture’s non-prescribed goods
section has developed a checklist for auditing establishments that want
to be approved to export to Japan. Establishments are preparing for
audits, particularly by conducting the species testing required by the
protocol. A procedure for sealing containers with official seals has
been prepared and D of A supervised audits to approve plants for
export should take place.
On the other hand, exports of rendered poultry products are still not
accepted by some countries following an outbreak of avian influenza
in NSW 12 months ago. In particular, China and Indonesia do not
accept Australian poultry products. Australia’s Chief Veterinary
Officer Mark Schipp and Veterinary Councillor Laura Timmins
have both had discussions with Indonesian authorities including the
Indonesian risk assessment team. An agreement about resuming
imports of Australian poultry meal into Indonesia has been reached in
principle and is awaiting ministerial approval.
There has also been progress with Chinese authorities. A Chinese
delegation is expected to visit Australia to conduct an assessment of
Australia’s AI control systems before lifting restrictions. The initial

date for this visit is November. The visit will include inspection of
about four rendering plants with a view to approving the plants for
export to China.
Another issue where progress has been made is exports of rendered
product to the USA. Several issues have been on the boil but the
one that has been of most concern to renderers is the imported
products facility checklist. Rather than have all exporters complete
the checklist, D of A has negotiated Australia-wide acceptance for
rendered products.
In addition to the checklist the US Plant Health Inspection Service
(APHIS) has implemented new rules to ensure that imported products
do not pose a risk of transmitting BSE. Revised health certificates
have been agreed that comply with these rules. There are new health
certificates that apply to product that is exported direct to the USA
and to products that are trans-shipped through the USA, mainly to
Canada, EU and Russia.
The Department of Agriculture’s Export Standards Branch is dealing
with 45 issues related to rendered products spanning 26 countries.
These issues have been listed along with a statement of progress. The
more important issues have been summarised in more detail. The list
of issues and summaries of key market access issues is available from
Dennis King.
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Storage & Warehousing
Bagging & Pallet Storage
Customs Clearance
Container Haulage
Swing Li Hire

PO Box 1719, OXENFORD, QUEENSLAND, 4210

tony@eastcoaststorage.com.au
Ph. 07 5665 9777 Fx. 07 56659666 Mb. 0434040204
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The ARA would like to thank all of the sponsors
of the 12th International Symposium, without
your support it would not be possible and we look
forward to your involvement in the
13th International Symposium in July 2015.
Platinum

• Haarslev Industries Ltd
• Keith Engineering
• CSF Proteins Group
• Spirax Sarco Pty Ltd
Gold

• Auspac Ingredients
• Craig Mostyn Proteins / Talloman
• Wilmar Gavilon
• BEC Feedsolutions
• Stord Process AS
• Rendertech
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Silver

Exhibitors

• SBT Group
• Peerless Foods
• MBL Proteins
Other
•
•

Lanyards
Calico Registration Bags

AJ Bush (Manufactures)
Mars Petcare

•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

Alfa Laval
Water Equipment Plus
Egon Keller GmbH
Foss
A&S Thai Works
Conveyor Industries Ltd
Kemin
Commodity Inspection Services
G-Tech Separation
Unity Scientific Asia Pacific
iBulk
GEA Westfalia
Bangma Marketing
Symbio Alliance
RCR Energy

CARGO SUPERINTENDENCE
LABORATORY ANALYSIS
EXPORT QUALITY CERTIFICATION

Safeguard Your Interests
and Minimise Risk

CIS Australia provides fully accredited independent
inspection, laboratory and certiﬁcation services to
the agricultural industry, from containerised packing
inspection to bulk shipping superintendence.
Call 1300 553 491 or visit
www.commodityinspection.com.au
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