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Presidents Message

Again we are reminded that our sunburnt country is a land of
droughts and flooding rains. There is plenty in the media about
the difficulties faced by farmers due to the weather conditions
but the meat industry is also under pressure and that can’t be
good for renderers.
MLA forecasts that cattle slaughter will be down 3% in 2019
compared with 2018 and the national herd will drop to its lowest
level since the mid-1990s. The number of cattle on feed is also
expected to decline after record numbers in 2018. This will affect
tallow yield.
I am using this doom and gloom talk to segue into the symposium
news. Things might be tighter in the meat and rendering industries
mid-year but the selected symposium venue, Hobart, will be the
most economical we have been to in the last few years. Hobart
may seem further away than other venues but that depends on
where you are coming from. Overall, transport costs to Hobart
should not be any more expensive and accommodation costs are
definitely cheaper. The ARA is also offering discounts for early
registration and bulk registrations to help alleviate costs.
Times may be tough but that’s when it is important to keep up
with developments that will help lift you out of the tough times. This is what the symposium is about. The program
is in place and it includes discussion about issues that could have a major impact on the rendering industry. For
example there are world-wide trends to encourage the use of ultra-low emission and electric vehicles. What will
this mean for the use of tallow in renewable fuels? Come to the symposium and find out!
Other issues that will be addressed are new and even more sensitive methods of detecting species in rendered
products and the introduction of guidelines from the FAO’s Livestock Environmental Assessment Program
(LEAP) partnership. Both these issues are likely to have an impact on rendering. And while rendering claims to
be the original recyclers will it be around for ever? Not everybody thinks so and technology to convert food-waste
to energy will be discussed. This technology is not necessarily a replacement for rendering but it is something that
is being promoted in conjunction with rendering plants.
Along with the big-picture issues facing our industry the program also looks at developments, equipment and
operations to improve the efficiency of rendering plants. The theme of the symposium is “The Bottom Line”. This
refers to all aspects of company health, not just the financial bottom line. It includes finding the best markets
for rendered products, product quality to match customer requirements, OH&S and environmental impact.
Something for everyone so register now!
I have good news and bad news about the push to eliminate foreign material from rendered products. The good
news is that the ARA sub-committee on raw material supply has made progress with templates for specifications
for different species of raw material. The committee has also drafted a template for conducting supplier audits as
part of an approved-supplier program. These templates will help ARA members adopt a uniform approach to raw
material supply. The idea is to enable renderers to let suppliers know what raw material quality is required without
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having to worry about suppliers running off to find another outlet for their “waste”. The templates are equally
applicable to integrated renderers and independent renderers.
The bad news is that Aduro Bioploymers has closed. Aduro was the company that made the degradable polymer
Novatein from blood meal. It developed a range of products for use in beef and sheep slaughtering including bung
plugs and oesophagus plugs and clips. The Aduro products were a very promising development in the range of
initiatives that the ARA hopes will eliminate foreign material from rendered products. I am very disappointed
that Aduro has not found the support it deserved.
Finally, and I find this hard to believe, the 1,000th
person has been accredited at the ARA workshop on
hygienic production of rendered animal products.
By order of receipt of registrations to the February
workshop, Tom Allsop of Teys Australia is the
1,000th accredited person.
I attended the first workshop in 1991. It was also
my first time at an ARA event. At the time, I don’t
suppose anybody gave any thought to how long
the workshops would last. But now, 28 years later
with 40 workshops completed and 1,000 accredited
people the workshops are going as strong as ever, if
not stronger. The ARA owes a huge debt of gratitude
to Brian Bartlett for starting the workshops and his
Tom Allsop, 1,000th accredited person (right) with Phil Cuff other initiatives.

MASTER YOUR PROCESS
In the rendering industry, process is always key.
The process determines your yield, the quality of
your end products, the level of your investment
and your profit. Haarslev provides solutions that
enable you to master your process.
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New Zealand • Tel: +64 9 415 2330 • info@haarslev.com • www.haarslev.com

With over 100 years of experience Haarslev designs, manufacturers, installs
and maintains state-of-the-art systems and equipment for the rendering
industry around the globe.
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AHECC Codes
In 2015, the ARA in conjunction with the Department of Agriculture and the Australian Bureau of Statistics (ABS)
revised AHECC codes for rendered products. The revision consolidated the codes and also provided additional
codes for some products. This means that the export statistics collated by the ABS based on export declarations
are now more product-specific. For example, a specific code for blood meal was introduced as were speciesspecific codes for meat and bone meal.
At the same time, the ARA started to subscribe to ABS monthly export data about rendered products. This data
is available to all members.
The accuracy of the improved statistics depends on exporters using the correct codes when applying for an
export declaration number. However, the language used to describe products in the ABS lists of products and
corresponding AHECC codes is not clear. The DAWR’s EXDOC system gives clearer product descriptions but the
list of codes includes products that are not commonly produced and other additional information. As a result,
there may be confusion about what code should be used.
ARA directors Damian Evans and George Schinard have prepared a concise guide to what codes should be applied
to what products. The guide is shown below. The ARA encourages all members to use the appropriate codes on
export documentation so that data collected by the ABS accurately reflects products and destinations. Exporters
should check that their export documentation systems have been updated to reflect the revised codes.
Note that this guide to AHECC codes is not the complete version. Contact Dennis King for the definitive list of
codes as published by the DAWR.
AHECC codes for tallows
Edible tallow
Of beef
Of sheep or goats
Other
Inedible tallow of beef and mutton (mixed)
In bulk
Other
Other inedible tallows
Of beef
Of sheep or goats
Other e.g. pork, poultry, pork and sheep mixed

1502100
15021001
15021002
15021003
1502104
15021041
15021049
1502106
15021061
15021062
15021063

AHECC codes for processed animal protein
Feather meal
Blood meal
Bovine meat and bone meal
Ovine meat and bone meal
Porcine meat and bone meal
Protein blend
Bovine/ovine meat and bone meal
Mixed meat and bone meal
Poultry meal
Fish meal

5059001
5119941
23011091
23011092
23011093
23011094
23011095
23011096
23011010
23012000
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What’s New
The familiar control wheel that has adorned Keith Equacookers for over 50 years has been superseded. Keith is
now building cookers with bottom discharge ports. One bottom-discharge cooker has been in operation for over
five years and a conventional cooker has been converted to bottom discharge. Keith Engineering has also retrofitted bottom discharge to side-discharge disk driers to convert driers to cookers.
In future, the new range of Keith satellite-tube cookers and disc cookers will be fitted with bottom discharge unless
a customer requests a control wheel.
Derek Henderson, General Manager of Keith
Engineering, explained that bottom discharge offers
100% positive discharge. This means that material
at the discharge end of the cooker is positively
discharged rather than being scooped into buckets
on the control wheel. This eliminates over-cooking
of material that is not scooped out or which splashes
back into the cooker. As a result, there is no build
up of fines in the bottom discharge cooker. Reduced
fines means reduced press wear and the time between
press rebuilds is greatly extended.
The other benefit of bottom discharge is that there is
better control of cooker temperature. The cooker can
Bottom discharge on Keith Engineering satellite-tube cooker be controlled by a single PID controller that adjusts
the speed of the discharge to take out more or less
material according to temperature. Also, material discharged from the cooker is drained in an inclined screw.
This gives better drainage with more free-run tallow and less tallow in the material presented to the press.
In a new cooker with bottom discharge, the take-off port is in the bottom shell of the cooker. If bottom discharge
is retro-fitted, the discharge point can be through the door in the bottom of the end-plate.
Southern Meats has completed a bottom discharge retro-fit to their 1200-series cooker. By-products Manager
Andy Grealy told Rendering Circles that while they struck initial problems matching new technology with old the
problems have been overcome. The bottom discharge is now running smoothly. Andy said that the control wheel
has been left in place and when it is used there is an obvious difference in fines. With the control wheel operating
fines have to be shovelled out of the press almost continuously but with the bottom discharge it is only necessary
to shovel fines once or twice a day.
Andy also said that the cooker now operates at about 125 to 130oC and this has resulted in improvements in tallow
quality and the moisture content of the meat and bone meal.

®

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.

4

Bruce Carter
Master Butchers (MBL) is one of the recent success
stories of the rendering industry. A large part of
this success has been achieved during Bruce Carter’s
time either in management of or on the board of
MBL. Bruce has been Chairman of the MBL board
since 2012. He stepped down from this position
in March 2019. Although he has retired from his
formal positions he will be around to advise and
help colleagues at MBL and the butchers of South
Australia who rely on MBL.
Bruce began his working life as a butcher and worked
in meat wholesale for many years.
He joined MBL as General Manager in 1991.
Previously he was manager of Metro Meats’ Murray
Bridge plant, now owned by Thomas Foods. He

Warren Mclean (left) and Bruce Carter inspect plans for
the fit-out of the new MBL warehouse at Athol Park
spent 17 years as GM of MBL.
He handed over the management reins to Warren Mclean in April 2008. In his time as General Manager Bruce
had taken the cooperative from a struggling marginal business to a strong butcher-merchandise supply business
and a serious renderer of butcher-shop and boning room waste streams.
Bruce joined the board of MBL as the independent director in late 2008 and was appointed Chairman in 2012. He
has overseen significant investment in the business from board level in recent years including:
• the purchase of a new warehouse at Athol Park in Adelaide’s inner northern suburbs;
• the installation of a large bio-filter at Wingfield which effectively stopped the odour problem;
• the acquisition of the Dalriada business at Keith;
Continued Page 6

LEADING
INNOVATION

WAVE DISC, A NEW
ALTERNATIVE TO TRADITIONAL
ROTARY DISC SHAFTS

Developed with the support of the Australian

for all conventional discs. When compared with

Federal Government, Wave Disc represents a

traditional flat rotary discs, Wave Disc provides

new alternative to traditional rotary disc shafts.

improved manufacturing and maintenance

The proprietary Wave Disc design takes a flat

efficiency, greater surface area within the same

metal sheet and applies a series of folds to one

footprint, increased product agitation and

edge of the sheet to create a fully formed disc.

improved evaporation rates. Wave Disc units

DEVELOPED BY KEITH ENGINEERING
(AUSTRALIA) PTY LTD

The folds reinforce the disc, which eliminates

have now been in commercial operations

P. +61 2 9852 1000 E. admin@keitheng.com.au

the need for structural support pins—required

for over two years.

W. www.keitheng.com.au Patent No: 2012269730

PROUD PLATINUM SPONSORS OF THE ARA SYMPOSIUM
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•

the purchase and commissioning of a Flo-Dry low-temperature rendering plant in 2010 to separate poultry
out of mixed meal;
• the purchase and commissioning of a new Haarslev low-temperature plant in 2016 to handle the growth in
poultry in SA.
The investment decisions that Bruce has been involved with during his time on the board have set up the business
for the future.
Bruce leaves MBL after 27 years as a manager or as a board member. He has seen the transformation of MBL into
a significant player in the pet food ingredient business. During his time revenues grew from $15 million to $74
million last year.

Workshop
The ARA’s fortieth workshop on hygienic rendering was held at The University of Queensland Gatton campus
in February. The workshop was attended by 23 people and all 23 participants were accredited. This brings the
number of accredited people to 1,017.

Workshop participants at A.J. Bush & Sons (Manufactures) Beaudesert plant
Two milestones were reached at this workshop. One was that the number of workshops has reached 40. Perhaps
that is not a real milestone but the other is that the 1,000th person has been accredited. Over 1,000 accredited
people is a genuine milestone and one that workshop presenters Trish Ryder and Glen Braddock and the ARA in
general can be very proud of.
The winner of the Reg Evans Award as the outstanding
achiever at the workshop was Adam Beal of Cool Off.
Workshop leader Trish Ryder said that Adam participated
well in all activities and helped out in group work. He
also did well in the exam. Adam’s award is registration
and travel expenses to attend the ARA’s 14th symposium
in Hobart in July 2019. Although David was singled out,
Trish said that all participants worked hard. She said that
selecting the outstanding achiever award was difficult, as
usual, and there were several equally worthy candidates.
For the 40th workshop Trish expanded discussion about
traceability. While traceability was discussed in previous
workshops it is now presented in a dedicated session. This
reflects the emphasis being placed on traceability in food
Reg Evans award winner Adam Beale
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and feed chains. It also augments the ARA’s acknowledgement of traceability and the model standard operating
procedures prepared by the ARA.
Feedback sheets at the end of the workshop confirmed that people enjoyed the training, and got something useful
out of it. Participants said that they picked up useful information and ideas to implement back at their workplaces.
Keith Engineering, Kemin Australia, GrainCorp Oils, Alfa Laval and A.J. Bush & Sons (Manufactures) all supported
the workshop. Derek Henderson of Keith Engineering gave his presentation about how to get the best out a press
and discussed cooking conditions. Keith Engineering also sponsored the official 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 and Isaias Vineroz of Alfa Laval gave a presentation about the
intricacies of centrifuges and 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.
Ivan Docherty of Alliance Group in NZ attended the
February 2019 workshop. Ivan won the Wallace Group
Innovation Award at the NZ Renderers Group workshop
in September 2018. Ivan told Trish Ryder that she ran a
great educational course that he greatly benefited from.
Here is what Ivan had to say about the workshop:
“I’m Ivan Docherty from New Zealand working for Alliance
Group as the Group’s Processing Specialist. Alliance is a
leading farmer co-operative exporting lamb, beef, venison
and co-products.
Using technology and research, we are an innovative food
company taking New Zealand’s finest quality produce to
Ivan Docherty of the Alliance Group
consumers around the world.
I have been the fortunate recipient of the Wallace Group Innovation Award received at the New Zealand Rendering
workshop in September 2018. With the award came registration to the Australia Renderers 40th Accreditation
workshop February 2019.
I have found the Australia course of great value and benefit in gaining a greater level of understanding of
microorganisms that contaminate meat meal in the rendering process.”

NEXT ARA GENERAL MEETING
WILL BE HELD AT
ROYCE HOTEL, 145 ST KILDA RD, MELBOURNE
COMMENCING AT 08.30AM
TUESDAY 28TH MAY 2019
DIRECTORS, COMMITTEE MEETINGS TO BE HELD DAY PRIOR
A DINNER WILL BE HELD AT A VENUE TO BE ADVISED
COMMENCING AT 6.00PM ON 27TH MAY
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ADVERTORIAL
New Rendertech 800kPa contact drier upgrade

A busy rendering plant swaps out its 80-tonne contact drier without a hitch and continues with business as
usual plus a 10% increase in capacity.

New Rendertech dryer at CSF Proteins Melbourne
Ridley’s CSF Proteins Melbourne rendering plant processes poultry, red meat and ovine co-products into highquality feed ingredients and renewable fuels. They recently upgraded a Rendertech contact drier with the latest
model. ‘We had one weekend to change the drier over,’ says CSF Proteins’ engineering services manager Peter
Johnson. ‘The changeover was completed on schedule without loss of production. The whole system turned on
and worked as expected, which is critical to our operation.’
Rendertech had the drawings for the original drier, so matched the exact size, set-out and interface points. The
new Rendertech CD400 Drier operates at 800kPa – an increase of 200kPa from the previous model for the same
power – which means the meal dries faster in the same-sized machine to give plant owners a significant 10%
increase in capacity.
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Local manufacturing provides through-life support and customisations
As local designers and manufacturers, Rendertech will look after all their machines for their lifetimes. ‘Our
through-life support includes maintenance services, equipment audits and process reviews to optimise a plant’
says general manager Greg Adams. ‘Being close to market means we can easily customise to plant or task-specific
requirements. Clients ring us up, and we can be at their plant the next day.’
Peter Johnson confirms Rendertech has always been good with follow-up. ‘Any questions and they are quick
to respond,’ he says. ‘I went over to their manufacturing plant before the driers were delivered to discuss a few
customisations. I had a tour of their plant and quality systems. All the welds are registered, and it was all inspected.
Their quality system was excellent. It gave me peace of mind for longevity and maintenance for an investment of
this size.’
A robust quality process for peace of mind
Rendertech has a proven quality process in accordance with ISO:9001. They maintain a complete record of every
machine, documenting who built it (and when), who did the welds, and photographic records of each step.
‘We document everything as surety for ourselves and our clients and therefore the operational quality and precision
of our machines,’ says Greg. ‘We have third-party quality inspections all the way through to make the process as
bullet-proof as possible. These machines are mission-critical for clients. Downtime means lost money and wasted
raw materials. Clients need to know that when they swap a machine out and start up the replacement, it’s going
to start the first time and they can get on with business.’
About Rendertech
With over three decades’ experience in New Zealand’s processing industry, Rendertech helps businesses optimise
their plant efficiency and throughput with specialist engineering advice and design. We will ensure a higher yield
and a higher quality product, while reducing your energy use and environmental impact for greater compliance
and return on investment.
If you’d like to find out more, email us on enquiries@rendertech.co.nz or phone +64 9 634 5375.

Robust, higher throughput
Contact Driers
The Rendertech Contact Drier is an indirect steamheated, continuous drier for drying a variety of
granular and fluid products. Designed and built in
New Zealand, our driers can be tailored to your needs
and are supported by our local team of engineers.
With excellent through-life support, we’ll help you
increase the life of your drier, improve product
quality and reduce energy use.
Enquire about Rendertech’s 800kPa design
to increase your throughput.

RENDERTECH.CO.NZ
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Tallow prices

Much ado about nothing - well not entirely, but the Australian tallow market has been generally well behaved in
the opening quarter of 2019.
Firstly, here is the completed table of exports for the last three years and a chart of the major destinations for
Australian tallow. 2019 was most likely an all-time record for Australian tallow exports with Singapore being the
dominant destination for our liquid gold.
TOTAL AUSTRALIAN TALLOW EXPORTS
SOURCE : ABS / ARA
2016

MONTH
M/T

2017

2018

Y’RLY
M/T
Y’RLY
M/T
Y’RLY
TOTAL
TOTAL
TOTAL
JANARY
17,244
17,244
25,874
25,874
28,524
28,524
FEB
37,321
54,565
39,621
65,495
37,723
66,246
MARCH
36,368
90,933
15,214
80,710
33,787
100,033
APRIL
53,227
144,160
37,522
118,232
38,549
138,582
MAY
39,973
184,133
42,228
160,459
63,613
202,195
JUNE
31,506
215,639
27,217
187,676
38,649
240,844
JULY
40,801
256,440
46,224
233,899
31,783
272,628
AUG
52,254
308,694
34,568
268,467
41,712
314,340
SEPT
25,334
334,028
34,023
302,490
38,314
352,654
OCT
30,454
364,482
44,934
347,424
46,853
399,507
NOV
36,438
400,920
48,643
396,067
19,011
418,518
DEC
42,802
443,722
32,536
428,603
36,696
455,214
As far as pricing is concerned, levels have remained in a restricted range since prices broke in May 2017. In
general, the range has been AUD 600 to AUD 800 pmt delivered East Coast main port.
With the benefit of hindsight, palm overshot on the downside in late November 2018 and then rebounded and
recovered a little too excitedly through to the end of January 2019. It is now sitting a little above the middle of the
two extremes and like many markets is waiting for something to happen.
As the general international ill-ease and trade tensions continue, it appears we will not apply the saying “like a
bull in a China shop” at any time soon to describe run-away prices in commodity markets.
Continued Page 11
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However, it must be said that the current general consensus for annual Australian tallow production in 2019 is for
a material decline from 2018 levels.
It also appears that the second-coming of international biodiesel is upon us with fever-pitch excitement surrounding
the opening of renewable diesel facilities and the announcement of new builds in various biofuel hot-spots around
the world. Throw in some new double counting in Spain, most likely adding to the expanding desire for China
UCO and UCOME, stir-well and we may indeed see a more optimistic outlook for pricing than currently exhibited.
Tallow market commentary was prepared by Damian Evans, Colyer Fehr.

Increase product quality and
reduce maintenance and
efficiency issues with
RE80™ Magnetic Separation
Systems for Rendering

Patented

LOW MAINTENANCE
HIGHLY EFFICIENT CLEANING
NON-LEAKING
NON-JAMMING
REDUCED RISK
ABILITY TO CLEAN IN PROCESS

RE80 HT
MAGNETS

Foreign metal contamination in your MBM can decrease the value of
your product and impact your company’s profitability.
The RE80 Mag-Ram Self Cleaning Separator provides powerful
and continuous extraction of metal fragments.
™

™

Increase your product security with an efficient, effective, proven
magnetic separator. Engineered specifically for meat rendering applications.

DURA
SLIK

TECHNOLOGY

CERTIFIED
TO

+11,000
GAUSS

CONTACT US TODAY
US: +1 (630) 994 3310
AU & INT’L: +61 2 4272 5527
magnets@magnattackglobal.com
www.magnattackglobal.com
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Meat Meal Prices
The suspension of trade to Indonesia is having an impact on meat and bone meal prices. Prices are lower going
from February to March. Weaker production in December and January supported prices but February production
was stronger than anticipated as beef abattoirs came back on line. The extra production and loss of market access
has created a surplus of MBM. Production in the USA is also strong and Australian MBM is battling with US
product for market share.
Other markets, particularly
China,
Malaysia
and
Taiwan are taking MBM.
Vietnam was also available
but this market has slowed
as a result of an outbreak
of African swine flu. The
effect of this outbreak on
animal production is not
clear but buyers of MBM are
apprehensive about future
demand and have reduced
forward purchases into April
and May.
The Chinese market is at a
premium compared with
Malaysia and Taiwan but
only a handful of plants can
take advantage of the Chinese demand.
On the domestic market, MBM has been at record discounts compared with soy meal. It is expected that local
feed producers are using MBM at maximum inclusion rates and there is little or no scope for increased demand.
There is a similar story for blood meal. Production has increased in February and March. With the Indonesian
market unavailable and Vietnam reluctant to buy forward there is a surplus. With limited market options, blood
meal prices are lower in March and April.
MBM market advice courtesy of George Schinard, Wilmar Gavilon.
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15th ARA INTERNATIONAL SYMPOSIUM
23 July - 26 July 2019

HOBART CONVENTION & EXHIBITION CENTRE

BOOK YOUR BOOTH TODAY
Sponsorship level
Cost (incl GST)
Additional Booth

Gold
$11,750
$6,000

Exhibitor
$6,000
$6,000

Complimentary
Registrations

2

1

Exposure

Half page advert as below

Listing in following publications

Program Book

Program Book

Proceedings Book

Proceedings Book

Meduim Website recognition with link

Small Website recognition

Very Regular Individual on-screen
recognition during proceedings

Regular exposure to all delegates

Supporter
Starting at $2,000

10 min Presentation
Overhead Venue Signage
Four listings in Rendering Circles

Four listings in Rendering Circles

RENDERERS - BOOK NOW
Complimentary Workshop - 23 July

Real life case studies and up to the minute information on new technologies.
Don’t miss this fantastic opportunity for real hands on experiences

SYMPOSIUM 24 - 26 July
Speakers from around the globe will provide insights into markets,
issues and technology vital to your business.

HURRY HURRY HURRY!!
Get your 10% Early Bird discount by registering by April 30th
Book online at www.arasymposium.com.au
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