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n early April 2019, the headline 

“Burger King is cashing in on 

veganism” leapt from the pages of 

the Australian Financial Review. Follow-

up reading and internet videos revealed 

that not only had the technology 

for plant-based meat protein in the 

“Impossible Whopper” come a long 

way, but consumers liked the product 

at least as much as the original. 

Of course, meat substitutes have 

been around for a long time, but the 

earlier iterations were often found 

wanting – they simply didn’t have the 

appearance, flavour or mouthfeel of 

their animal derived counterparts. 

These shortcomings, it seems, are 

now largely overcome - not through a 

single technology, but through many 

technologies. Feedstock proteins can 

now be sourced from plants, fungi, 

cell cultures and fermentation, as well 

as from exotic animals (ie insects) or 

blends and combinations of these 

sources (see www.foodfrontier.org for 

more information). 

So it seems the main challenges 

are not how to produce realistic 

substitutes to animal-derived meat 

products, but rather how to produce 

them economically, market them to 

consumers, and guide them through 

potential regulatory hurdles.

With regard to economics, it may 

ultimately be simple economies 

of scale which allow these novel 

products to compete with conventional 

production systems. This begs the 

question, however, whether there will 

be sufficient demand from mainstream 

consumers? Of course animal welfare 

may be one driver, but health is bound 

to be another. 

The nutritional profile of the 

alternative products is more malleable 

than conventional animal products, 

with opportunities to moderate fat 

content and profile in particular. 

On the other hand, there may be a 

‘watch-out’ when it comes to amino 

acid composition. Those following a 

true vegan diet must be particularly 

conscientious in ensuring adequate 

dietary intakes of the essential amino 

acids. The same might apply to future 

consumers adhering to diets containing 

little or no animal derived protein, 

particularly if they don’t consider 

themselves vegan. 

Another consumer driver may be 

the environmental credentials of the 

new production systems. Of course, 

whether it’s carbon footprint, water 

usage or the potential to pollute, 

credence claims on labels or in 

promotions based on these factors will 

need to be evidence based. 

And, of course, claims are likely to 

be comparative, attracting the scrutiny 

of those still producing conventional 

products. Politicians, bureaucrats and 

regulators are also going to be alert to 

the implications of significant volumes 

of new products entering the market. 

Interests, and vested interests, will seek 

action from regulatory agencies and 

the sectors they serve if they perceive 

a threat. 

Australia’s regulatory system is 

already taking note of the proliferation 

of food technologies leading to new 

foods designed to compete with, and 

possibly supplant, existing foods in 

the average consumer’s diet. In their 

11 October 2018 communiqué, the 

Ministerial Forum on food regulation “… 

noted recent international regulatory 

amendments in relation to the naming 

of food products, including meat and 

dairy alternative products”. 

The Ministerial Food Regulation 

Standing Committee is developing an 

options paper on how food standards, 

including labelling, definitions and 

other elements, might be considered 

by the forum to address their concerns 

(https://foodregulation.gov.au/internet/

fr/publishing.nsf/Content/current-

activities). 
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Those concerns have not been clearly enunciated, 

but as foods come onto the market designed to be not 

only alternatives or substitutes of mainstream products, 

but actually mimic them from a culinary standpoint, 

protection of consumers is bound to be raised as an 

issue. This is, of course, entirely appropriate as long as 

consumer protection is not used as a stalking horse for 

other sector-based agendas. 

Ensuring products are appropriately assessed 

regarding their nutritional profile, and the potential for 

new or cross-reactive allergen sensitivities, will need 

to be explored and assessed to determine whether an 

overt regulatory response is required. As with many 

issues, a case-by-case assessment is likely to be required, 

along with a robust principles framework which should 

include appropriate risk assessments and proportionate 

regulatory responses. 

These steps will be important for industry if it is going 

to continue to innovate and be responsive to consumer 

demands driven by health interests, animal welfare and 

environmental concerns. The current work by Food 

Standards Australia New Zealand, under Proposal P1024 

– Revision of the Regulation of Nutritive Substances & 

Novel Foods, will be critical to setting up the required 

framework. 

Making sure the foods are appropriately described will 

be another challenge. Their source, and their potential 

use as a food, must be approached carefully, particularly 

where claims suggest their nutritional equivalence 

to conventional food products. Their suitability for 

some consumers may also require agreement across 

stakeholders. For example, would proteins produced in 

fermentation from cells originally derived from animals be 

considered suitable for vegans? Today’s production, and 

use of microbial-derived rennet, suggests it should be.  

All these factors suggest the food system may be in 

for a period of major disruption. Of course, change has 

been the only constant in food production during the 

modern era – but the rate of change is accelerating. For 

food companies, their management of information will be 

paramount to ensuring compliance with all regulations. 

The AFGC’s Product Information Form (PIF) has long 

been the industry standard for information exchange 

about food ingredients along the supply chain. The 

PIF has been through several versions and formats, as 

information needs for both regulatory compliance and 

commercial requirements rapidly expanded. And now a 

brand new version is available for the industry’s use. 

The new PIF V6.0 tool was developed by the food 

industry in Australia and New Zealand in partnership with 

vendor software companies Bizcaps Software, Hamilton 

Grant and Oakbarrel Software. It enables companies 

to obtain and share information required to meet 

obligations under regulatory requirements and industry 

codes regarding food ingredients and finished products 

in a consistent and standardised manner. 

For fast relief from PIF pain
Call Dianna Gustin on 02 9252 7533
Visit www.bizcaps.com/pif-manager
Sign up to regular PIF updates at  
www.bizcaps.com/PIFV6Update

Imagine being able to manage,  
find and search all your PIFs 
in a central secure repository. 
Anywhere. Anytime. Pain-free.

PIF MANAGER™ DELIVERS:
• a secure online repository for all your PIFs 

(whether you’ve made the move to the online 
PIF V6 yet or not)

• searchability by any attribute such as ingredient 
or customer

• freedom from manual processing including 
repetitive data entry, searching and cross-
checking

• streamlined compliance by listing details you 
need to fulfil regulatory requirements

• local support from the only Australian-owned 
company licensed to provide a V6 PIF portal

• peace of mind knowing your information is 
version controlled, safely backed up and fully 
protected.

PAIN-FREE

PIFs
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F
ood organisations today are 

under ever increasing scrutiny by 

consumers and regulators. The 

demands to supply safer, higher quality 

foods and achieve greater supply 

chain efficiencies are driving brands to 

explore new ways to help meet these 

challenges. 

Traceability is a key enabler for trust 

and safety in the food supply chain, 

between consumers and brands, and 

also between manufacturers and their 

suppliers. To achieve true traceability, 

it’s critical to have end-to-end 

supply chain visibility and real-time 

information sharing amongst supply 

chain partners.

A powerful solution  
While supply chain traceability has 

been possible with GS1 standards for 

some time, companies are now looking 

for greater opportunities for improved 

visibility across their entire supply 

chain, both up and down the line. 

That’s where GS1 comes in.

GS1 is a not-for-profit organisation 

that develops and maintains global 

standards for business communication. 

The power of GS1 standards provides 

the building blocks for interoperable, 

end-to-end traceability. While most 

businesses already have some of these 

foundations in place, bringing them 

together to become a true traceability 

solution requires more. 

GS1 offers you the guidance to help 

simplify and ‘demystify’ the traceability 

implementation process by outlining 

the considerations, requirements 

and steps that must be taken for an 

end-to-end traceability system, and 

the benefits that follow. Traceability 

systems can help trading partners 

solve some of their biggest challenges 

resulting in:

•  �Savings on the cost of trying to 

integrate across incompatible 

systems and allowing any 

technology to use the same data 

formats so data can automatically 

move with the product

•  �Help with monitoring the product, 

in product recalls and in meeting 

regulatory compliance, and 

•  �Identification of the product, 

verification that it is the authentic 

product, and it creates a ‘licence 

plate’ on the product that is visible 

along its supply chain and globally 

recognised.

The journey towards 
a national traceability 
framework
To enhance food supply chain integrity 

and enable seamless information-

sharing amongst trading partners, 

the Australian Government, via the 

Department of Agriculture, Water and 

Resources, has launched the National 

Traceability Project. To support this 

national effort, GS1 Australia has 

partnered with Deakin University 

Centre for Supply Chain and Logistics, 

and Food Innovation Australia 

Limited (FIAL) in the development of 

Traceability Implementation Guides.

The utilisation of GS1’s global 

traceability standard will allow 

businesses to have end-to-end real-

time visibility of the supply chain using 

global open standards. 
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Tackling the Challenges  
of Traceability

More specifically, the PIF structure 

has been updated to take advantage 

of the online platform to better 

organise data and improve workflow 

of PIF users. Provision for the new 

country of origin labelling, allergen 

traceability and GM status treatment 

have been restructured to make using 

the PIF system clearer and simpler. 

Information required for commercial 

purposes (product images, certificates 

of analysis, safety data sheets) can 

also be transmitted with PIF V6. It also 

features updated content and utilises 

business-to-business (B2B) software 

solutions. It streamlines the process 

of recording and reporting product 

information via secure online vendor 

portals, making it easier, faster and 

more efficient to use. 

Companies may now create new 

PIFs through one of the three online 

PIF V6 vendor portals. Once created, 

they can share B2B data via a number 

of methods, most efficiently via portal-

to-portal exchange, but also emailed 

.pdf or .xml files. 

With an emphasis on ease of use, 

interoperability with other product 

information systems, and absolute 

security, the concept of ‘one true 

source’ of company product data has 

become a reality. 

The system has also been designed 

for optimal flexibility. There are four 

types of PIF which can be created 

within the PIF system, including a 

simple PIF for when companies only 

want to exchange data about product 

samples. This is effectively a ‘cut-down’ 

version of the PIF. A ‘flavours’ PIF 

option has also been provided, again 

representing the specific information 

requirements of this type of product. 

The third type is a food ingredient 

PIF and, lastly, there is a retail-ready 

PIF for products ready to go on the 

supermarket shelf.

Additional flexibility has been 

built into the system by providing 

hierarchies of access to PIFs through 

the portal systems. PIF owners 

can provide increasing degrees of 

data access to people in their own 

organisation, or to third parties, 

based on specific system permissions. 

This means control of commercially 

sensitive information is assured. 

As a consequence of this step-

change, the AFGC will no longer 

be supporting the MS-EXCEL 

spreadsheet-based version of the PIF 

(PIF v5). PIF v5 has not been updated 

since 2012 and should be withdrawn 

from use. There are now conversion 

tools available to facilitate the upgrade 

from PIF v5 to PIF V6.0.

While it may be true that new food 

technologies threaten disruption, 

modern information technologies, 

through the PIF, provide solutions 

to allow disruption in a way which 

supports industry to flourish and meet 

the needs of their consumers. 

Dr Geoffrey Annison is Deputy Chief 

Executive at the Australian Food & 

Grocery Council and Professional 

Member of AIFST.   f


