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The Rendering Circles team wishes all readers a very happy Christmas and prosperous New Year.

From the President
Our industry has been no less busy since the
Symposium in July and we find ourselves
approaching the end of another successful
year.
The recent NRA convention in Dana Point,
California was attended by Andy Bennett on
behalf of the ARA, Tim Juzefowicz on behalf
of ARA/WRO and Stephen Cooke of Craig
Mostyn.
Andy brought back a plethora of information
from the presentations and very kindly
presented some of the information at the ARA
quarterly meeting in Hobart in November.
Due to some excellent lobbying, an invitation
has been extended to the ARA to provide a
candidate to serve as a director on the board
of the Fats and Proteins Research Foundation
(FPRF).
The ARA has very solid relationships with
overseas rendering organisation including
the NRA, EFPRA and Brazil’s ABRA.
Andy Bennett has contributed to all these
relationships and due to his overseas
connections and his experience in general,
Andy was asked to sit on the FPRF board.
That invitation was ratified by the executive at
the ARA meeting in Hobart and Andy will fill
the role for at least the next two years.
At the symposium in July, James Rose, CEO
of Skretting Australia, a major aquafeed
producer in Hobart, extended an invitation

to the rendering industry to get closer to
aquaculture.
So that a better understanding of the
aquaculture industry’s requirements for
ingredients could be developed, the November
quarterly meeting of the ARA was organised
to take place in Hobart, the home of Skretting,
Tassal and Huon (major producers of salmon
farmed in Tasmanian waters).
A very encouraging attendance of over
40 delegates attended the meeting and
participated in workshops and site visits to
Skretting’s manufacturing plant and Tassal’s
fish farms in the D’Entrecasteaux Channel.
At the workshop, James Rose introduced his
staff and Dr Rhys Hauler gave a presentation
about innovations in aquaculture diets being
developed for Skretting’s customers.
Bill Spooncer also gave a presentation in
response to questions raised by Skretting
about rendered products. This presentation
included food for thought about how we can

further improve our products by ‘polishing
them up’ rather than just accepting the
products as it falls.
A bus tour followed which took around
40 delegates and members to the Skretting
manufacturing facility in Hobart for a close
look at the process. Very impressive!!
Following the ARA meeting which took
place on the Thursday, a dinner was held on
the Thursday night which gave everyone an
extra opportunity to pick the minds of the
nutritionists.
On the Friday a working breakfast heard
how Tassal was forging ahead with plans to
expand production of their salmon farms
and production systems as far ahead as 2030.
Wow!!
After breakfast a large group of around 40
boarded a fast rubber ducky for a very chilly
40 minute ride out to two working fish farms
in the D’Entrecasteaux Channel. We saw
feeding of salmon in the pens and heard about
the very complex environmental management
and the measures taken to control predators
humanely. Even more impressive!!
The feedback received from many people
was overwhelmingly positive and the general
interest was reflected by the large number of
members who attended.
I came away with renewed enthusiasm for our
industry!
The take home messages were many,
highlighted by some of the following points-

•
Farmed Salmon in Tasmania is on target to go past 100,000
tonnes of fish produced per annum.
•
Salmon diets are destined to have no fish meal in them within
two years, preferring sustainable sources of protein and fats.
•
Digestibility of the ingredients is paramount to reduce
nitrogen in the environment, which is seriously policed
•
The balance between fat and protein in the diet is paramount
•
Fat content in raw materials must be not be too high or
variable as the manufacturing process cannot handle it.

•
Fat is very important in aquaculture diets.  Saturated fats are
not well digested by salmon and unsaturated fats must be added to the
finished pellet after the pellet is extruded and dried.
•
The demand for high-quality ingredients for aquaculture
feed is going to increase at a rapid pace. Rendered products can share
in the growth of aquaculture and the replacement of fish meal but only
if the rendered products meet the requirements of reduced variability
and improved protein digestibility.

Vale Dr Fred
It is with great sadness that Rendering Circles reports that Dr
Fred Bisplinghoff passed away in hospital on 8 December after a
short illness. Dr Fred recently received the inaugural Don Franco
Distinguished Service Award from the NRA and Bill Spooncer had
written to him to congratulate him on behalf of Rendering Circles. His
daughter Suzanne has sent the following message that Dr Fred dictated
to her in response:
“Dear Bill,
Thank you for your kind message of November 29th. I was truly
surprised when I was told I won the Don Franco Award.
I remember Georgia's and my trip to Australia, which gave me a
chance to personally observe the Australian rendering industry.
ARA is well represented in our household. Years ago Brian Bartlett
presented me with a gift on behalf of the ARA. It was a beautiful pair
of blue goblets, which have always been displayed in a prominent
place no matter where we have lived. We have received many, many
compliments on those two beautiful pieces.
If you run across Brian or Graeme give them my best regards.
Thank you again for your kind message.”
Dr Fred had a special relationship with the ARA and was the keynote
speaker at the first ARA symposium in 1991. He also took part in the
ARA’s first workshop on hygienic rendering in the same week. Having
such a prestigious speaker set the symposia series off to a good start
and started the tradition of having top international speakers at the
symposium.
Although Dr Fred was known to Australian renderers for his technical
and scientific knowledge of the industry and its products, and as a
doctor of veterinary medicine, he was also a practical renderer. He was
executive vice president of Faber Industries responsible for managing
six rendering plants. After Faber Industries was bought by National
By-Products in 1965 until his retirement in 1985, Dr Fred supervised
all the National By-Products operations in Illinois, Indiana, Ohio,

Dr Fred Bisplinghoff (centre) with other NRA icons Dr Gary Pearl and
Dr Don Franco

Photograph courtesy of Render Magazine

Tennessee and Eastern Missouri. In this time he was also active in the
NRA and served as president from 1971 to 1972.
After his retirement from National By-Products Dr Fred was in
demand as a consultant and served in many industry positions. From
1988 to 1993 he was president and technical director of the FPRF,
director of NRA scientific affairs and president of APPI.
Dr Fred’s energy, knowledge, experience and good humour were great
assets to the USA rendering industry. The Australia industry was
fortunate to benefit from his wisdom thanks to the initiative of Brian
Bartlett who brought him to Australia for the first symposium and
rendering workshop. Dr Fred will be sadly missed by the international
rendering community.

®

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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Skretting Workshop
The ARA’s November meeting was held in Hobart to give members
the opportunity to find out about how their products are used in
aquaculture. After the meeting, Skretting Australia held a workshop
and hosted a visit to the feed mill. The next day Skretting hosted a
breakfast meeting and workshop with aquaculture experts from
Tassal. This was followed by a boat trip down the Derwent to inspect
Tassal fish farms.

said that salmon feed pellets are basically protein and fat with some
carbohydrate to hold the pellet together. Sources of protein in the feed,
such as poultry meal, must contain high levels of protein otherwise the
feed mix will be diluted leaving less room for omega-3 fatty acids.
Rhys listed all the ingredients that go into a salmon feed and illustrated
the reduction in the use of fish meal since 2008. Fish meal inclusion
in salmon feeds has gone from about 33% to about 12% in 6 years.
Skretting would like to replace fish completely to ensure that growth
in feed production is sustainable. Fish protein has been replaced
mainly by vegetable protein but land-animal rendered products also
have a role in replacing fish meal. Skretting Australia exceeds average
inclusion rates for land-animal protein in fish feed. Its use of poultry
and feather meal in particular is at the high end of the global range.
Rendered products can be used in most farmed-fish species but there
are some issue that limit use. One of these is high ash levels that dilute
protein and other nutrients in diets. Blood meal, feather meal and
poultry meal are all high in protein and are good for replacing 65%
protein fish meal. Meat and bone meal needs to be more than 50%
protein to have a bigger share in the replacement of fish meal.

James Rose introduces the Skretting workshop.
The workshops and excursion were organised by Jenna Bowyer,
Skretting’s Sustainability and Communications Manager in conjunction
with Dennis King. James Rose, CEO of Skretting Australia introduced
the first workshop and outlined the origins and growth of the Skretting
Hobart operation. He said that world-wide, Skretting is the largest
producer of salmon feed and the third largest producer of prawn feed.
Rhys Hauler, Skretting’s Commercial Manager led the technical
discussion starting with the Skretting mission of “Feeding the Future”.
In particular he outlined the need to feed a population of 9 billion with
a rapidly growing middle class by 2050. He explained that Skretting
employs 2,900 people world-wide and produces 2 million tonnes of
aquafeed with production in 18 countries.
The Skretting Aquaculture Research Centre (ARC) employs 100
people and has a budget of €20 million in 2015. The ARC has five
locations each specialising in locally produced species including
salmon, shrimp, sea bass, sole and turbot. Research has just been
established in Australia to focus on local issues for salmon farming
including warm water and amoebic gill disease.
Aquaculture is expected to be the fastest growing sector of the food
supply chain but is faced with many challenges including suitable raw
materials for feeds. The biggest challenge for Skretting is where to find
sustainable sources of omega-3 fatty acids. Potential sources are algae
and genetically modified canola.
Purchasing Manager Chieko Sasaki took over to explain some of the
logistics of raw material supplies for Skretting aquafeed. World-wide,
Skretting uses 300,000 tonnes of land-animal rendered products in
aquafeeds. In Australia, Skretting uses 28,450 tonnes of land-animal
rendered products consisting of poultry, feather, blood and meat and
bone meals and poultry oil. Chieko also sources Australian rendered
products for Skretting in Vietnam, China and hopefully Japan now
that the access for poultry and feather meal has opened. With growth
in Australia and including demand in Asia, Skretting could use
100,000 tonnes per year of rendered products. This would include
47% of Australia’s feather meal production and 38% of poultry meal
production.
Rhys Hauler returned to discuss some of the technical aspects of
producing aquafeeds and the requirements for rendered products. He

Rhys Hauler explains the make up of salmon feed.
Although blood meal and feather meal are high in protein, the
digestibility is not good and this results in nitrogen being put back into
the water. There are strict limits on how much nitrogen a fish farm
can put into the water and protein in feed must be highly digestible to
avoid breaching these limits.
Another constraint on the use of rendered products is variability,
particularly variability in fat content. The extrusion process used to
form the feed pellets is sensitive to the fat content in the mix. The
pellet is expanded in the extrusion process to a sponge-like matrix and
the bulk density of the pellets has to be spot-on so that the pellet will
absorb the correct amount of oil. Variations in the composition of
the ingredients can upset the bulk density of the pellets and require
frequent adjustment of extruder.
If rendered products are to share in the expansion of production of
aquafeed and further replacement of fish meal, the priorities are to
improve the protein-digestibility of feather meal and blood meal and
reduce the variability of all meals. For meat and bone meal to find a
place in aquafeed the protein must be higher i.e. the ash must be lower.
Digestibility is most important and every container-load received at
Skretting is tested for digestibility. Skretting use NIR calibrated to invivo digestibility by salmon. A large part of the work of the Skretting
Aquaculture Research Centre is to provide NIR calibration for different
ingredient and species combinations.
The bottom line for renderers is that if digestibility of feather meal and
blood meal is not improved, more high-protein soy meal will be used
instead of rendered products to replace fish meal in salmon feed and
to support the growth in feed requirements.
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Skretting Feed Mill
The workshop was followed by a tour of the Skretting feed mill. James
Rose explained that the feed mill originally produced poultry feed and
in the late 80s started to produce salmon feed. The size of the plant
was doubled in 2001 and now produces 50,000 tonnes of salmon feed
per year in addition to other feeds. The target is to double production.

The feed mill process is to mix the ingredients, add water to gelatinize
starch in the extruder, extrude the mix to expand the pellet, dry the
pellets to 10% water, add oil in the vacuum coater, cool and bag.

James Rose (centre) explains the feed mill process.
James Rose welcomes delegates to the Skretting feed mill.

Delegates brave the elements at the tour of the Skretting feed mill.

Tassal
On the day after the Skretting workshop, Skretting hosted a breakfast
and workshop with Tassal salmon-farming specialists. Linda Sams,
Tassal's Head of Sustainability and Dave Kiemele Head of Farming
gave presentations. Fiona Ewing, Community Engagement Officer led
the later boat trip to view salmon farms.
Linda Sams said that salmon farming is one of the key economic
drivers in Tasmania with total production of 50-55,000 tonnes per
year (compared with 1 million tonnes in Norway) and employment
of 1,600 Tasmanians. Most Tassal product is sold domestically with
a current value of $636 million. The company is aiming for sales of
$1 billion by 2030. This reinforced the Skretting message that more
feed is needed and there is an opportunity for growth in the use of
rendered products in salmon feed.
Dave Kiemele explained the integrated process from brood stock
through to wet processing and distribution. This year, 8.3 million
smolt were produced. According to Dave, if this number of smolt
were laid end to end they would reach from Melbourne to Townsville.
The smolt are grown to 120g in fresh water and then go to sea. The
average growing time to the target weight of 5 kg is 440 days.
Dave is responsible for operations and strategic direction. He outlined
the planning already in place to meet the target of putting 25 million
more fish to sea by 2030. The strategy is to deliver a sustainable biomass
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Rhys Hauler and Trine Karlsrud, Food Safety and Quality Systems
Manager, explain the extrusion process.
to support $1 billion of sales by 2030. Molecular-based breeding
programs and improved feed efficiency are part of this strategy.
Tassal processes 20,000 tonnes of salmon at five sites. The by-products
from processing go to Tassal’s new rendering plant at Triabunna.
However, protein meal and oil from the rendering process is not
returned to salmon feed.
Linda returned to discuss Tassal’s commitment to sustainability. The
company’s first sustainability report was published in 2011. This was
an open declaration of the company’s activities including disclosures
of sensitive information such as how many seals were killed and how
much anti-biotic was used. There has been no negative feedback to the
sustainability reports and Tassal’s policy of complete transparency has
paid dividends of good relations with all stakeholders.
In 2014 all farms were certified to the Aquaculture Stewardship Council
(ASC) Standard for sustainable aquaculture. One of the requirements
arising from ASC audits is to reduce dependency on forage fish and this
means trending to lower inclusion rates of fish meal in feed. Another
pressure on salmon farming is the nitrogen output caps that apply
in different regions of Tasmania. Nitrogen output from undigested
feed has to be reduced and feed efficiency has to be improved so that
salmon grow faster. These are the challenges that face both Skretting
and Tassal. Renderers can partake in the growth of the aquaculture
industry if they also rise to the challenges.

Another message from both Skretting and Tassal is their commitment
to sustainability. Both companies recognise the importance of growing
sustainably and are leaders in compliance with sustainability standards.
After the Tassal workshop there was a boat trip to two salmon farms

Intrepid travellers prepare for the boat trip to view fish farms.
in the D’Entrecasteaux Channel. One farm was at Roberts Point and
the other at Tinderbox.
Salmon are grown in pens of 120 meters circumference and 15 metres
deep. There is $370,000 worth of fish when full grown in each pen.
The KPI for survival is 90%. Fiona Ewing explained that while salmon
grown in Tasmania are not affected by many diseases they have to
be treated regularly for amoebic gill disease (AGD). This treatment
involves transferring the salmon to fresh water every six months. It
costs $1 per kg of grown fish to treat for AGD. The next biggest danger
to Tasmanian farmed salmon is seals. Precautions against seal attack
cost $0.3 per kg of fish.

Market Access
Indonesia and China continue to be the market access priorities for the
ARA. The Indonesian ban on poultry products due to AI incidences
in Australia was lifted in May. The remaining issue is getting
establishments approved by the D of A to export to Indonesia listed by
Indonesian authorities. There has been no addition to Indonesia’s list
of approved establishments since 2012.
Indonesia has now agreed to update lists of approved meat and
rendering plants based on audit reports from the D of A. There may
also be audits by Indonesian inspectors at some stage to confirm D of
A approvals. The D of A has recommended three plants as eligible to
export to Indonesia since 2012 and it is hoped that these plants can be
added to Indonesia’s list of eligible plants without going through the
new arrangements.
Indonesia has new regulations for feed stuffs of animal origin. The D
of A is working on new health certificates to attest to compliance in
line with the new decree. D of A is also working on getting Indonesia
to allow regional limitations if there are future outbreaks of AI.
China retains an Australia-wide ban on poultry products due to AI.
This is despite the fact that Australia has been free from AI for 2
years. Access for rendered poultry products is part of reciprocal trade
negotiations with China. A Chinese delegation may visit Australia in
January to look at pet food production and AI controls. An Australian
delegation is currently in China to review proposed Chinese exports.
The Taiwanese audit of unrefined edible tallow production has been
concluded. Corrective actions arising from the audit have been
completed and follow up provided. All establishments that requested
access have been accepted and the trade continues.
The Japanese market for poultry and pork meals for use in pet food has
been open for over a year but exporters have withheld from the market
while issues with testing of product for ruminant species are resolved.
Japanese testing methods have been reviewed and while detections of
ruminant material due to the vagaries of the test method cannot be
ruled out, the ARA has asked D of A to start issuing health certificates
for product from approved plants.

ARA in Trade Mission
to Indonesia

Fiona Ewing explains the feeding process at the salmon farm.

The ARA was invited to attend the inaugural “Indonesia-Australia
Business Week” (IABW) held from 17 to 20 November in Jakarta. The
ARA represented by Dennis King was part of an Australian business
delegation led by the Trade Minister Andrew Robb. The IABW was
preceded by the Indonesia Australia Business Council (IABC) annual
conference in Yogyakarta held from 15 to 17 November. The IABC
Conference looked in particular at the political environment and how
it has impacted business into Indonesia. Approximately 180 delegates
attended the conference.
The IABW program covered eight industry sectors - investment and
tourism, education and trans-national skills, agriculture, premium
food and beverage, automotive aftermarket, infrastructure and
transportation, healthcare and senior living and resources and energy.
The ARA participated in the Aquaculture sub-stream of Agriculture
with a view to developing new contacts with decision makers in this
expanding field.

Fish cage at a Tassal farm.
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Garry King

Garry King (left) at the ARA symposium with Stephen Cooke
and Gabe Munari
Long-term ARA member Garry King has left JBS Australia. He
has also resigned as a director of the ARA. Garry attended the first
meeting of the ARA, then called the Australian Meat and Bone Meal
Shippers and Producers Association, in 1976. He is the only person
from the original membership convened by Brian Bartlett who still
regularly attends meetings.
When Garry was first associated with the ARA he was with Angliss
based in Sydney. He was involved in sales of all by-products from the
Angliss meatworks. This included sales of hides, casings, and tennis

strings in addition to rendered products.
Garry left Angliss in 1983 to join Hortico. Hortico had bought
Pridham and this acquisition included the operations previously
owned by Gearin O’Riordan. Garry was the NSW manager of the
Hortico rendering operations which were based on the old Gearin
O’Riordan business including a rendering plant at Yallah.
Garry left Hortico when it was bought by Cheetham Salt and went to
work with Reg Evans at Colyer Fehr. By 1987 he was back with Angliss
in Sydney when he was sought out by Angliss CEO Scott Benton.
The Angliss meat operations were bought by Smorgon in 1992 and
Garry moved to the Smorgon meat group head office in Brisbane.
The Smorgon family sold off its meat interests in 1994 and at that
time Garry joined Toppers and specialised in hide sales for 11 years.
His Angliss connections eventually brought him back to rendered
products, in addition to hides, and he joined JBS at Dinmore when
previous Angliss colleague Iain Mars was CEO of JBS.
Garry has spent over 40 years in production and sales of hides and
rendered products. He has served three terms on the executive of the
ARA including a term as vice-president. His knowledge of meat meal
and tallow markets is outstanding and has been invaluable to the ARA.
In particular, his contributions from the perspective of the integrated
abattoir-renderer have provided an added dimension to the ARA’s
activities.
Garry says he is relaxing at the moment but is not quite ready to retire.
He has had a long and distinguished career in the rendering industry
but if the right position comes along, Garry said he would happy to get
back into the rough and tumble of hide and rendered products sales.

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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Fast Facts - Glycerine
Glycerine, or glycerol, is a by-product of some tallow processing. In
particular, soap making, fatty acid production and production of fatty
acid methyl ester (FAME) biodiesel produce glycerine as a by-product.
Thus the price of glycerine contributes to the value of tallow in the
same way that meat and poultry by-products contribute to the value
of livestock.
Glycerine is also a by-product of processing vegetable fats so there is a
lot of it around. However, production of the modern renewable fuels
produced by the so-called hydrotreated vegetable oil (HVO) process,
which includes Neste Oils’ biomass to liquid (BTL) process, does not
produce glycerine as a by-product.
Glycerine produced in the FAME process is about 10% of the biodiesel
volume. Biodiesel, soap making and fatty acid production all produce
crude glycerine which is 40 to 90% glycerine. The crude glycerine
is refined to over 99% glycerine content to produce technical-grade
glycerine, which cannot be used for human consumption; USP (US
Pharmacopeia) grade which can be used in food and pharmaceutical
applications and Kosher-grade which is sourced from vegetable oils
only.

There has been rapid growth in glycerine production since 2004 due
to the expansion of biodiesel production. Production of glycerine
has doubled over the last 10 years and more was produced than could
be used. But new uses have increased demand and now demand has
outstripped supply.
World-wide production of crude glycerine is estimated to be 6 million
tonnes per year. The market for the refined USP-grade is about
2 million tonnes per year and this is the fastest-growing sector of
the market. As with many other products, demand for glycerine is
particularly strong in China and India.
Like the production of rendered products, which is linked to
production of meat and poultry rather than demand, the glycerine
market is inelastic because production of glycerine is linked to
biodiesel production and cannot be adjusted to suit demand. This
makes the price volatile. Whether or not supply can keep up with
demand depends on the development of the biodiesel industry. If
government support for FAME biodiesel around the world continues
there should be enough glycerine to satisfy the demand but if biofuel
production develops along the HVO track there is likely to be a
shortage of glycerine.
Acknowledgement
This Fast Facts was adapted from the Greenea Newsletter “Glycerine
market: lack of interdependence between supply and demand” 19/11/15.

34th ACCREDITATION WORKSHOP ON HYGIENIC
PRODUCTION OF RENDERED ANIMAL PRODUCTS
at
THE UNIVERSITY OF QUEENSLAND, GATTON, QLD
7 – 12 February 2016
Limited spaces remain 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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Driving down the total
cost of operation

www.hydrochem.com.au
1300 558 788

Sikka Dykstra
The ARA has a reciprocal arrangement with the New Zealand
Renderers Group whereby the ARA sends a candidate to the NZRG
workshop and the NZRG sends a person the ARA’s workshop on
hygienic rendering. At the July 2015 ARA workshop Sikka Dykstra was
selected as the ARA’s candidate to attend the NZRG workshop. Sikka
was selected because of his commitment, interest and contributions at
the ARA workshop.
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Sikka is the Manager of Western Tiers Proteins. Managing Director of
Western Tiers Craig Palmer was happy to support Sikka’s trip to New
Zealand. Craig said that Sikka’s involvement in both the ARA and
NZRG workshops had benefitted the company and Sikka personally.
He said the Sikka came back from the workshops with plenty of ideas
which he is progressively implementing.
Sikka sent the following report to the ARA:
I attended the Hygienic Production of Rendered Animal Products
course at the University of Queensland, Gatton. After successful
completion, I was selected to attend the NZRG Advanced Workshop
in Invercargill, New Zealand.
The content provided in these two courses generously complemented
each other and provided an encompassing learning experience. The
Australian course gave me a greater understanding of hygiene in the
production of protein meals. The New Zealand course focused on stateof-the-art equipment and processes in rendering plants. Both courses
were delivered with hands-on and classroom learning approaches. I
particularly enjoyed the visits to other processing plants to witness
different technologies in action. The knowledge I have gained from
these courses has generated ideas for improving the efficiency and
safety at the Western Tiers Proteins plant based in Tasmania.
The other major benefit from participating in these courses was having
the opportunity to meet and share a beer with other like-minded
people who work in the industry. Making valuable contacts and
sharing ideas is a rare occasion in this specialized field.
I would like to thank the Australian Renderers Association and the
New Zealand Renderers Group for giving me the opportunity to
attend the course in New Zealand. It was their generous sponsorship
that enabled me to partake in this trip.

New Plant for Baiada
Baiada has built a new rendering plant at Oakburn near Tamworth.
The new plant is on a Greenfield site next to the old plant that was
destroyed by fire in September 2013. Haarslev supplied, installed and
commissioned the new plant. Work on the site started in August 2014
and processing started at the beginning of April 2015.
The Oakburn rendering plant now handles all poultry offal and
feathers from Baiada’s Tamworth and Beresfield processing plants
and blood from the Tamworth plant. Poultry offal is received into
raw material bins fitted with hydraulically operated covers. The
offal is processed through a Haarslev press-dewatering system with
a disc-type pre-heater; twin screw press, decanter to extract solids
from the liquid phase and two discs driers. Dried solids are handled
in a dedicated milling and storage room. The solids are held and
cooled in a ventilated surge bin before they are milled and stored in
blending bins. The adjacent covered load-out is equipped for truck
and container loading.
Liquid phase from the decanters is separated into oil and stick water
and the stick water is concentrated in 2-stage evaporators. The
concentrate is added to the solids fed to the driers.
In a separate area from poultry processing, feathers are processed
through a Haarslev continuous hydrolyser and are blown from the
hydrolyser to a disc dryer. In the same room, blood is coagulated and
the solids are dried in a Flo-Dry drier. There is also a batch-cooker
line with a high-pressure press. This line can be used to process any
material that includes feathers and requires hydrolysation.
Product from the feather, blood and batch hydrolyser lines is processed
in a separate milling and storage room. Feathers are first cooled in a
paddle type cooler before they are milled. There is a dedicated loadout area for feather, blood and batch-hydrolysed meal.
Air from the processing rooms is treated through two banks of
biofilters, one for the poultry offal processing area and one for feather/
blood area.
Steam is supplied by two 10 MW Maxitherm boilers and one 12MW
boiler. The 12MW boiler is the only surviving piece of equipment
from the old plant.
The Oakburn plant follows a successful Haarslev installation at
Baiada’s Hanwood site. In the design phase for the Oakburn plant, a
meeting was held with the staff at the Hanwood rendering plant and
their feedback was incorporated into the Oakburn design. Henning
Haugaard of Haarslev said that “We actually made a real good job in
Hanwood. The only change made in response to the operators’ feedback
was that the twin-screw press and liquid separation equipment was
lifted approximately 600mm to give better access to service the various
pumps mounted on the floor beneath.”

Scot Amedee about to drive 4,598 km
Harry Lee has joined Peerless Holdings as Commercial Manager
Rendering. Harry has been with Peerless since October and was
previously in grain trading with AWB, Cargill and Louis Dreyfus. He
is responsible for raw material procurement and tallow and meal sales.
Harry attended the ARA’s November meeting in Hobart and said he is
looking forward to further involvement with the ARA.
Lynda Hayden, Director of the D of A’s Export Standards Branch is due
to have her first baby on 7 January. Lynda will be leaving work on 4
December and is taking 10 months maternity leave. Rendering Circles
and the ARA wish Lynda all the very best in her latest life-adventure.
In November, Tim Juzefowicz, President of the WRO, was invited
to speak at the first Congress of the Global Alliance of Pet Food
Associations (GAPFA) in Cape Town. Tim spoke about the WRO’s
memorandum of understanding with the OIE and the practical
implications of having a seat at the OIE table. The presentation
complemented a presentation by keynote speaker Dr Botlhe Modisane,
President of the OIE World Assembly of Delegates

People and Places
Dennis King and his wife Genevieve have completed the Black Dog
Ride to the Red Centre. They rode 7,600 km from Brisbane to Uluru
and back to Warwick with 400 others who set off from different capital
cities. Disaster struck only 30 km from home when Genevieve had an
accident. She broke a leg and ended up in Warwick hospital.
Genevieve’s fibula failed to heal properly and she will undergo an
operation early in the new year to have a plate and screws installed
along with a bone graft.
Dennis and Genevieve raised $3,500 for Lifeline and Mental Health
First Aid.
Scot Amedee has completed the 2015 Variety Dick Smith B to B bash.
Scot went with three mates on the 4,598 km drive from Bass Hill to
Bunbury in a 1966 Valiant Safari. Scott’s team raised over $30,000 for
Variety, the children’s charity.

Tim Juzefowicz at the GAPFA congress with Barry Hundley of Pet Food
Industry South Africa (left) and Roger Bektash, President of GAPFA
and PFIAA (right).
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Markets
MBM and Blood Meal Prices 2015
A$ per tonne ex. works
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September prices for meat and bone meal were strong due to good
export demand but since then the price of soy meal has fallen and this
has weakened meat and bone meal prices. Soy meal has been affected
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Tallow prices have been steady in the first half of 2015. In August
demand from Singapore and East Africa caused some over-selling and
Australian prices increased. Consistent demand did not materialise
resulting in a sharp fall in price in September.
In October to December tallow prices are relatively firm compared
with palm oil due to reduced beef kills and a noticeable drop in tallow
production. In some regions tallow production is down by 25%. Kills
have been falling since mid-October, particularly in Queensland. The
total kill is down by about 25,000 head per week or 15% since August.
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Tallow Prices 2015

MBM

by elections in Argentina. As part of election promises, candidate
Mauricio Macri promised export tax cuts for soy meal and farmers
held onto stock waiting for the election result. Macri was elected and
farmers started selling soy beans to take advantage of the promised
tax cuts. In addition, the US soy crop is high and much of the crop
is being exported. Cheap dried distillers grain (DDG) was being
exported to China but tighter Chinese regulations mean that more
DDGs are being used domestically in the USA and soy is replacing
DDGs in China. The plentiful supply of soy in export markets has
forced down MBM prices.
In the local market there are plenty of options for feed millers,
including cheaper soy.
As with tallow, MBM prices in December and January will be supported
by short supplies as the cattle kill slows down but weaker supplies will
not overcome the drop in demand.

SPIRAX SARCO B850 Boiler House
Energy Monitor

www.spiraxsarco.com/global/au

use Boiler House Energy Monitor that
boiler based on measured inputs from
fuel, feedwater, steam output, condensate
return and blowdown.
The B850 allows operating personnel to
measure in real time the energy transfer
This information can be used to identify
problems or help justify capital investment
the boiler house.
The B850 is easy to integrate into existing
or new installations and is available in

Don’t miss your opportunity to save
For further information or a demonstration, please contact your local Spirax Sarco representative 1300 774 729
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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.
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

March General Meeting
&
Mini-Symposium 2016
Contingency Planning: Preparing for an Adverse Event
Crown Plaza, Queenstown, New Zealand
Thursday 17 March 2016
10.00am -12.00 noon
12.00 - 1.00pm
1.00 - 2.00pm
2.00 - 3.00pm
3.00pm - 3.45pm

Directors Meeting
Symposium Committee
Market Access Committee
Meals and Tallow Committees
Joint NZRG / ARA Executive Meeting

4.00pm		
7.15pm 			
8.00pm			

Aquafeeds Seminar
Networking Drinks
Dinner - Sponsored by Keith Engineering

Friday 18 March 2016
8.00am - 10.00am		
ARA General Meeting
10.30am - 5.00pm
Mini Symposium - Contingency Planning: Preparing for an Adverse Event
5.30pm			Networking Drinks
7.00pm			
Conference Dinner - Sponsored by Haarslev Industries
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The ARA would like to thank all of the sponsors
of the 13th International Symposium, without
your support it would not be possible and we look
forward to your involvement in the
14th International Symposium in July 2017.
Platinum

• Keith Engineering
• Haarslev Industries Ltd
• Spirax Sarco Pty Ltd
• HydroChem
Gold

• Rendertech
• A & S Thai Works
• G Tech Australia
• Auspac Ingredients
• Craig Mostyn / Talloman
• Wilmar Gavilon
• Standard Commodities
• MBL Proteins / A J Bush
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Golf

• Ridley Agriproducts

Silver

• BEC Feed Solutions
• Graincorp Oils

Exhibitors
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

Kemin
Commodity Inspection Services
Unity Scientific
Alfa Laval
Foss
Bangma machinery
iBulk
GEA Westfalia
Integra
Parkson
RCR Energy
Anco Eaglin
Magnattack Global
HF Press + Lipidtech
FRC
Conveyor Industries
Additive Solutions

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.
10 Beatrice Tinsley Crescent
Albany, Auckland 0632
New Zealand
Tel. (+64) 9 415 2330
Email: info@haarslev.com
Web: www.haarslev.com
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