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From the President
The 12th symposium is well over and the
ARA has been focusing its attention on other
matters; such as the next symposium. Just
kidding, there are plenty of other issues to be
dealt with in the aftermath of the symposium.
However, I do want to get in a few words
about the symposium. It was one of the most
successful thanks to generous sponsorships,
a great venue which gave us good service and
no problems, a program of speakers with no
weak links and a tireless effort from Dennis
King who kept things moving with attention
to all the details. Philip Lambeth and the
symposium committee can be proud of
themselves for putting on such a professional,
informative and enjoyable event.
It is hard to pick a highlight from the
symposium because all aspects were of a
consistently high standard. Personally I
enjoyed the inaugural presentation of the
Brian Bartlett award. Establishing an award
in Brian’s name was a fitting acknowledgment
of his contribution to the creation and
development of the ARA.
Moving on, an issue that has to be faced is
ARA finances. We rely on surpluses from
the symposium and to a lesser extent the
accreditation workshop to balance the books.
There is no immediate danger of slipping
into the red but we need a sustainable
financial structure that does not rely on the
symposium. After all, we may not always
have a symposium surplus.
At the moment expenditure is more than the
income from membership fees. This situation
has come about because of the expansion of
the ARA’s activities. The ARA may still have
a reputation as a forum for renderers and
traders to get together to discuss common
issues but it has become much more than
that. A list of ARA activities was published
in the last issue of Rendering Circles. I won’t
go into that again except to say that our
dealings with government agencies including
the Department of Agriculture (DA) and the
Department of Climate Change to secure
market access and relief from the imposition
of carbon pricing have been costly.
The increase in ARA activities has come
about gradually. It is only when we stop and
reflect on the last ten to twenty years that the
growth in activity and influence is seen in
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be said that the ARA’s costs compared with
services are contained by the time and effort
put in at no cost by a relatively few people.
The ARA and its members all benefit from
these contributions and we owe these people
our gratitude.

ARA Awards

perspective. The directors are looking at how
to contain costs but it is up to the members to
decide if they want to support an active ARA
and the costs that are involved.
Another problem has been the reduced
membership base due to consolidation in the
meat industry. The directors have embarked
on a membership drive to counter this effect.
The ARA has also asked members to pay a
supplementary fee for each active rendering
plant.
The ARA faces costs that are related to
individual plants, particularly in relation
to accreditation and market access listing.
The most equitable system is to add a small
supplement to their membership fees for each
plant to cover the ARA’s costs of maintaining
the market access listing system. The extra
cost is well worth it. For example in the
last twelve months the average premium for
product exported to Indonesia compared
with other export destinations has been about
$10 per tonne This amounts to a premium to
the industry as a whole of over $1.5 million.
Access to Indonesia depends on the ARA’s
relationship with the DA and the market
access listing system.
Forgive me for bleating about the ARA’s
finances but consider this: The ARA's
membership fee is $1,400 per year. The NRA’s
membership fees and European renderers
associations’ fees are considerably higher.
The NRA may offer more services than the
ARA but I am certain that the ARA offers top
value for money. My final word is that it must

As usual a highlight of the ARA symposium
was the dinner including excellent afterdinner entertainment from Jean Kitson and
the ARA’s acknowledgement of outstanding
contributors.
The ARA’s Service to Industry award has
been re-named the “Brian Bartlett Service to
Industry Award” in honour of the association’s
founder and President for 16 years. Brian
was on hand to present the award to Philip
Lambeth, Stephen Cooke and Dennis
King. Brian initiated the ARA International
Symposium in 1991 and it was fitting that he
presented the award in recognition of Philip’s
Chairmanship of the symposium committee
for the last 7 years. Stephen and Dennis were
recognised for their long-term contribution
to the industry as ARA Directors.

Philip Lambeth receives the Brian Bartlett
award from Brian Bartlett AM
The ARA’s longest standing award is the
Ron Lyon Award and it was presented to
Tim Juzefowicz. Apart from Tim’s work
as an ARA director for the last 13 years, he
has taken up the cudgels on behalf of the
rendering industry to make some sense of
climate change policy and provide a response
to government. This has been one of the
most difficult tasks undertaken by an ARA
representative. Tim has also taken the lead
in revising the ARA Code of Practice and
Continued on page 2

Continued from page 1
developing the series of benchmarking survey. The Ron Lyon Award
is a well-deserved acknowledgement of Tim’s work on behalf of the
industry. While it did not affect the decision to present the Ron Lyon
award to Tim, it should also be recognised that Tim is a top sportsman.
At the world masters games at Torino, Italy in August Tim won gold
medals in the quad sculls and double sculls rowing events.

Queensland Manager of A.J Bush & Sons (Manufactures) told the ARA
meeting in Canberra that the annual energy bill at the Beaudesert site
was $3.9 million and the potential carbon tax impost was $2 million
per year, or $26,000 per employee. Something had to be done to get
the costs under control and the innovative approaches to sustainable
production resulted in winning the award.
Meanwhile A.J. Bush at Riverstone has received an AusIndustry grant
from the former Labor government’s clean technology investment
program. A $6.235 million project is planned to install a new feather
line and an additional covered anaerobic lagoon at the Riverstone site.
The $3.11 million grant from AusIndustry will go towards the covered
pond and associated monitoring equipment and a Dupps hydrolyser
and airless dryer for the feather line. The project as a whole is expected
to reduce carbon emissions by 42.5% and reduce energy use by 20.2 %
for a saving of $1.1 million per year.

Tim Juzefowicz receiving the Ron Lyon Award from Andy Bennett
The four honorary life members of the ARA, Brian Bartlett AM, Reg
Evans, Graeme Banks OAM and Bill Spooncer AM were each presented
with commemorative plaques acknowledging their life membership.

Awards to A. J. Bush & Sons
(Manufactures)

David Kassulke receives the 2013 Business Eco-efficiency award from
Andrew Powell (left), Queensland Minister for Environment & Heritage
Protection and Charlie Foxall (centre) of award sponsors Carlton and
United Breweries.
A.J. Bush and Sons (Manufactures) at Beaudesert has won the 2013
Business Eco-efficiency Award, one of the Queensland Premier’s
sustainability awards. A.J. Bush’s projects to cover anaerobic lagoons
and generate electricity from biogas are expected to cut carbon
emissions by 64% and reduce energy costs by 46%. David Kassulke,
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A.J Bush Riverstone Manager Mark King (left) and NSW Manager
Dean Aaron (right) with AusIndustry’s Peter Gregory and Stephan
Wagner

What’s the right moisture content?
The ARA and Stock Feed Manufacturers Association of Australia’s
moisture specification for animal protein meals is 4 to 10%. Some
customers may have tighter specifications such as 5 to 8%. From the
renderer’s point of view, moisture content of around 8 to 10% in meals
sounds like a good idea because it means increased yield. For example,
at current prices, a yearly production of 5000 tonnes of meat and bone
meal at 4% moisture is worth an extra $100,000 per year if the moisture
content is increased to 7%.
But maximising yield is not the only consideration for moisture content
targets. High moisture content can create processing difficulties,
reduce crude protein content and put the stability of product at risk. A
particular problem that has been brought to the attention of Rendering
Circles is that meat meal at 8% moisture and packed in a container
while hot may sweat and cause condensation inside the container.
Depending on weather conditions, this may result in mould growth
on the top surface of the meat meal load.
The best measure of whether or not mould can grow in food and feeds
is water activity. Some specialised moulds can grow at water activity
0.6 (the scale runs from 0 to 1). Water activity is affected by more
than just moisture content but Rendering Circles has tested a range of
animal protein meals and found that moistures of 10-12% had water
activities of 0.5-0.67 and were definitely at risk of supporting mould
growth.
Another microbiological concern is that meal cake, dried solids
from wet rendering and milled meal are steamy when hot and this
can result in condensation inside augers and bins. The condensation
could support Salmonella growth. The higher the moisture content
of the products, more moisture vapour will be generated at a given
temperature and the greater the risk of condensation and Salmonella
growth. An MLA report on possible sources of Salmonella in rendering
plants has suggested that high-moisture meals are at a greater risk of
Salmonella contamination.

Rendering folklore is that dry-rendered crax produced at a lower
end-point temperature, i.e. high moisture content, is more difficult
to press and the cake is more difficult to mill. This may be more
to do with what people are used to rather than what is best. Press
manufacturers certainly don’t recommend pressing over-cooked and
over-dry crax. Hot cake with higher moisture content may be more
pliable and difficult to mill but if the cake is cooled this disadvantage
can be overcome.
A clear disadvantage of high moisture meal is reduced protein content.
If meal at 50% crude protein and 4% moisture is produced at 7%
moisture the protein content will be 48.5%. However, the fat content
will also drop which may be an advantage, for example 11% fat will be
reduced to about 10.5%. The fat content could be even lower if more
fat can be pressed out of moist crax.
While dry cake and meal should help with Salmonella and mould
control, customers don’t want the meal to be too dry because this
makes the meal very dusty. Customers also want meals to be in a
fixed range of moisture content so that formulations don’t have to be
adjusted to account for out of specification animal protein meals.
There are pros and cons for producing meal at the high or low end
of the specified moisture content range. One problem is that even if
there is an ideal moisture content, it is difficult to precisely control
moisture in meal. If renderers aim for a high moisture content, say
8%, overstepping the mark by a couple of percent can put the product
in the danger zone for mould growth, particularly if there is sweating
in a container.
A target of 4 to 6% moisture gives the advantage of reasonable yield
and acceptable microbial risk, even if control is not precise and the
moisture content is a bit higher than the target. If cake is cooled
before it is milled and meal is cooled before it is dispatched, many of
the disadvantages of producing at the high-end of the moisture range
can be avoided.
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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
The ARA’s twenty-ninth Workshop on Hygienic Rendering of Animal
Products was held at The University of Queensland at Gatton in July.
This was the forth course to be held at the Gatton venue. Another
twenty-one people were accredited at the course bringing the total
number of accredited people to 765. Andrew Wagner from A.J.
Bush & Sons (Manufacturers) Beaudesert scored the best result and
Walter Swanson of Mars Petcare, Lucas Cypriano of ABRA Brazil and
Eduardo Rivers of Peerless Foods also did very well. Most people at the
workshop had no previous exposure to the mysteries of HACCP and
microbiology and worked hard to meet the criteria for accreditation.
As usual the workshop was well supported by ARA members. Derek
Henderson and Mark Pope of Keith Engineering gave a presentation on
press operations and also continued the Keith tradition of sponsoring
the workshop dinner. Derek has introduced a new tradition of teaching
Peter Husband and Dennis King the finer points of single malt whisky.
The only lesson that Peter and Dennis learned is that once a bottle is
opened it has to be finished.

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 and this year Kemin again sponsored conference satchels
Mark Gerber and Isaias Vinaroz of Alfa Laval gave some practical tips
on maintenance and operation of centrifuges.
Most of the workshop is about HACCP and microbiology and Anne
Watling of Gardner Smith gave the participants something different to
think about with her presentation about tallow quality. Anne stayed
on for a laboratory session and gave a demonstration and explanation
of the correct way of conducting analysis of free fatty acid in tallow.
The highlight of the workshop is always the visit to a rendering
plant. 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, Sonia Best and Tony Lawlis were most
hospitable and showed the workshop participants around the plant
and explained the processes.
ARA Executive Officer Dennis King attended the workshop to
represent the ARA and to help out with proceedings.

The visit to A.J. Bush & Sons
4

Peter Husband cuts his birthday cake as part of the hospitality
provided by A.J. Bush

Sonia Best of A.J. Bush & Sons explains the A.J. Bush process to
Patrick Gannon of Talloman and Jonathon Walsh of Green Mountain
Food Processing

Vanessa Maddon of Baiada Poultry and Craig Smith of Teys Australia
share results of microbiological experiments.

Brad Gale of Bindaree Beef and Daniel Costello of Harvey Industrie
Group inspect the results of microbiological experiments

Daniel Smith of Thomas Borthwick & Sons and Bob Pocklington of
Wallace Corporation prepare HACCP plans.
Gerard Brooks and Steve Paloyanidis of JBS Australia at A.J. Bush
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Symposium Wrap
The ARA’s twelfth symposium had the theme of “Rendering for
Sustainability” but it turned out that an equally appropriate theme
would have been “Good Times for Rendering”. Many speakers pointed
out that things have changed since the doom and gloom of earlier
symposia when speakers discussed BSE and loss of markets. Demand
for tallow and animal protein meals is now buoyant and prices have
been firm for a couple of years. Two of the reasons for firm markets
are the advantages of using tallow as a renewable ingredient in biofuels
and the expansion of animal protein meals into aquaculture feeds.
Animal protein meals in aquaculture has been the subject of extensive
research by MLA and has been featured many times at ARA symposia.

fatty acid companies have switched to palm stearine.
Globally, 1.2 million tonnes of tallow is now used in biofuels per year.
About 15 to 20% of all fats and oils are now used in biofuels and this
has linked prices to crude oil.

Sustainable tallow and protein meals

Jeffrey Glanz of Neste Oil also discussed the use of tallow in biofuels.

Keynote address

Keynote speaker Dr James Fry started the proceedings by saying

Leo den Hartog, Jeffery Glanz and Tony Edwards on the
Sustainability panel

Dr James Fry
that pricing of tallow and oils has been transformed by biofuels. He
explained that the world has changed since 2007 due to mandates for
the use of renewable fuel in many countries. Tallow prices are no
longer linked to palm stearine and other vegetable oils: they are now
linked to the price of crude oil. Because of various incentives to use
tallow as a sustainable feed stock for biofuel, tallow has become more
expensive than rapeseed oil, soy oil and palm. Crude oil now sets
the baseline and the performance of oils is judged in terms of price
premiums compared with crude.
The reason for the high premium for tallow compared with crude oil
and other veg oils is the so-called double counting that is allowed in
the EU for biofuel made from waste oil. Double counting means that 1
litre of biofuel can be counted as 2 litres towards meeting mandates for
replacement of fossil fuel with renewable fuel. Double counting has
made used-cooking oil methyl ester (biodiesel) more expensive than
rapeseed ME and tallow ME is equivalent to the value of rapeseed ME.
In the oleochemical industry where palm stearine competes with
tallow, tallow has lost its price advantage over stearine and European
6

Jeffrey reminded us that when he last spoke at a symposium in 2003,
there were few opportunities for expanding tallow markets. Things
have changed with the push for renewable fuels. Neste Oil produces
almost 2 million tonnes per year of its biofuel NExBTL at its four
production sites. Neste’s NExBTL is identical to diesel and can be used
at extremely low temperatures without blending.
Neste relies on the sustainability of its products to maintain and
build sales. The biofuels industry is highly regulated but what is
meant by sustainable is not uniform across all regulations. There are
common themes to the notion of sustainability including managing
the impacts on climate change, demonstrating clear greenhouse gas
savings, impacts on the whole supply chain and reducing the social
impacts of production. Neste has six areas of focus in its sustainability
programs. They are: safety (making sure all actions are safe) society
and people; climate and environment; customers; communications
and involvement and efficient use of resources including in the supply
chain.
The focus in terms of regulations is compliance with the EU Renewable
Energy Directive (RED) and the US Renewable Fuel Standard RFS2.
At the moment Australian and New Zealand tallow can be used in
the Singapore refinery to make renewable fuel that is exported to
the USA but cannot be used to make fuel for the EU market because
International Sustainability and Carbon Certification (ISCC) has not
been implemented in Australia and NZ.
However, there is not doubt that Australian and New Zealand tallow
is sustainable. The reduction in greenhouse gas emissions over the life
cycle of NExBTL made from tallow is 91% compared with fossil diesel.
The reduction in GHG is 52% for NExBTL made from palm oil and
49% for product made from rapeseed oil.
The sustainability of rendered products as ingredients in animal
feeds was examined by Leo den Hartog of Nutreco. While there is
no definition of sustainable feed ingredients, rendered products have
the potential to be regarded as sustainable. For example the carbon
footprint of animal protein meal (excluding transport) is 227 g CO2e
per kg and for tallow 584 CO2e per kg. The carbon footprint of soybean
meal is 395 and fish meal is 1047. The footprint of palm oil is 3,714.
The global feed industry is taking initiatives to establish multistakeholder platforms to set principles and criteria for responsible
Continued on page 7

Continued from page 6
production and to harmonize the methodology of deciding what is
sustainable. As yet no round table or standard have been established
for production of rendered products as feed ingredients. The
rendering industry should internally harmonize the methodology for
assessing sustainability using international standards. The industry
should also generate high-quality data related to sustainability. The
industry can then enter communications with value-chain partners to
take advantage of the sustainability potential of rendered products in
markets where sustainability has become a priority.
Tony Edwards of ACE Livestock Consulting continued the discussion
about rendered products in animal feeds. Tony pointed out that the
world population is predicted to be nine billion by 2050 and we need
70 to 100% more food compared with current production. This means
more pig and poultry, the most efficient feed resource converters, and
increased production of farmed fish. Rendered products will be an
important contributor to feeds for the increased livestock production.
There are clear advantages to using rendered products in animal
feed and inclusion of animal protein in feed has resulted in superior
performance. This performance has come from rendered products’
contributions to animal feed of balanced amino acid profiles; digestible
amino acids; available phosphorus; vitamin B12, iodine; selenium and
energy.
The disadvantage of rendered products include concerns about risks to
animal and human health; lack of knowledge about rendered products
resulting in implementation of arbitrary restrictions by the retail
sector to gain a marketing advantage; the variability of some rendered
products and the presence biogenic amines.
Tony concluded that recycling of rendered animal protein in livestock
diets is a sustainable option provided that health risks to livestock and
the public are avoided.

Aquaculture feeds

In addition to the use of rendered fats in biofuels, the other growth
area for rendered products has
been the inclusion of protein
meals in aquaculture feeds.
James Rose of Skretting started
his talk by saying that Skretting
expects to double its production
of aquaculture feeds between
2010 and 2015. The powerhouse
for this expansion is the research
centre in Norway with an annual
budget of $20 million.
Sustainability is a major
consideration for fish feeds along
with food safety; fish health; feed
performance; and raw material
costs. Rendered products have
to fit in with these considerations
to find a place in aquaculture
James Rose
feeds. James provided examples
of how rendered products are
being used in aquaculture feeds. He also explained how the variability
of ingredients, particularly fat content, can affect the feed production
process. To make the most of the market for aquaculture feeds,
renderers should reduce the variability of products. They could also
segregate products into categories aimed at aquaculture such as highspecification meat meal products.
James discussed how rendered products could be positioned to take
advantages of opportunities in the aquaculture market including the
most appropriate names for products. For example “poultry oil” is
better than “poultry fat”; “meat meal” is better than “meat and bone
meal”; “mixed meat and bone meal” has a poor connotation; “pet
Continued on page 8

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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Continued from page 7
food grade” is not good enough and “recycled cooking fat” has a bad
look. Aquaculture is an enormous market with huge growth potential.
Rendered products can be included in this growth if renderers
understand the requirements of the market.

Feed safety

Paul Ryan of Ridley Agriproducts discussed food safety issues in
the feed industry. He explained how public perceptions and special
interest groups can affect the food and feed industry. He illustrated
this point with examples of pressure from NGOs, including the
Suzuki Foundation, to do away with salmon farming in 2006 and
contamination of foods with melamine in 2007.
Consumers are aware of issues in the food and feed industries. They
read labels and put pressure on retailers. In response, retailers use
public perceptions to find advantages over competitors.
Food and feed safety events can have a major impact on public
perceptions and Ridley has a range of programs to minimise the risk
of feed and food safety issues. Suppliers and ingredients are ranked
according to risk, there is inspection and analysis of ingredients on
arrival including chemical and microbiological analysis and an active
approved supplier program is applied. Feed manufactures employ
good manufacturing practice and implement HACCP plans intended
to anticipant and prevent problems before they occur, rather than
react to issues. Government regulations and industry certification
programs such as FeedSafe® also contribute to the safety of feeds.
Feed manufactures cannot control all the external influences that
affect feed safety. But having robust GMP and HACCP programs and
collaboration with ingredient suppliers is essential to the long-term
success of businesses.

Technical session

The technical session of the symposium looked at the sustainability

Sean Boyers, Dr Mike Johns and Brad Hopkins on the
technical session panel.
of rendering in terms of environmental impacts. Dr Mike Johns of
Johns Environmental discussed how to reduce carbon emissions from
rendering. He said that waste water accounts for half the carbon
emissions from rendering operations and should be the priority for
reducing emissions. The second priority is to reduce boiler fuel and
the third reduce electricity.
The most promising strategy to reduce carbon emissions is to the
cover anaerobic lagoons to prevent escape of methane. After covering
anaerobic lagoons, burning boiler fuel then becomes the main
source of emissions. To reduce the use of boiler fuel, water should
be removed from the raw material by methods other than boiling it

off. However, if material is dewatered by mechanical means there will
be high phosphorus in the expressed water and this is a disadvantage.
Boiler fuel can also be reduced by using the biogas from the covered
anaerobic pond as a boiler fuel.
If the rendering process includes mechanical dewatering as opposed
to boiling off all the water, the question then is should the stick-water
by returned to product or used to produce biogas? Forty-five tonnes
of stick-water at 2% solids could produce about 1 tonne of meat meal
worth about $600. Or it could produce 400m3 of biogas with a value of
about $70 and little input cost.
Sean Boyers continued the discussion about biogas by describing the
biogas production and recovery at A.J. Bush & Sons (Manufactures).
About 7,000m3 of biogas per day, worth about $70,000 per month, is
produced at the A.J. Bush Beaudesert plant. The effluent that goes
into the anaerobic lagoons has a high organic and high nutrient load
and the emissions from anaerobic ponds are a major source of odours.
Covering lagoons has the benefit of improving odour control in
addition to recovery of biogas.
Sean posed the question of whether it is better to process blood to
produce blood meal or use the blood to produce biogas. Blood at 12%
solids costs about $100 per tonne to process and the break-even price
of blood meal is $800 per tonne. When prices of blood meal slip, it
could be worth putting the raw blood in the covered anaerobic lagoon.
A.J. Bush expects to reduce carbon emissions by 64% and reduce
energy costs by 46% by using covered anaerobic lagoons to produce
biogas. The biogas is used to generate electricity but the choice of
whether to use the gas to generate electricity or replace boiler fuel
depends on the site and the type and cost of boiler fuel.
Both Sean Boyers and Mike Johns discussed the composition of
rendering plant effluents in terms of the potential to generate biogas
and carbon emissions. Dr Ron Brooks followed these talks with
an explanation of an AMPC project designed to characterize the
individual streams that make up rendering plant effluent. This work
will help renderers to focus on particular effluent streams, either to
recover product from the stream or to control the carbon emissions
and costs of treatment.
Ron discussed the results obtained from investigations of effluent
streams at two rendering plants. He detailed the loads that these streams
place on the environment. He also discussed the costs of disposing of
rendering plant effluents and the potential for cost recovery through
production of biogas, reduction in carbon emission costs and recovery
of product. The project will be completed by investigation of waste
streams at three more plants.
To complete the technical session, Damon Cantwell of Deloitte
explained that funding is available to help industry implement cleaner
technologies. At the time, Damon said that the Government had
allocated $32 billion to supporting a clean energy future. This included
$13.2 billion to support innovations in renewable energy, low pollution
and energy efficiency technologies and $6.8 billion to assist industry
and business. Damon also outlined the then Opposition’s direct action
policy which includes an emissions reduction fund to support projects
to reduce CO2 emissions; deliver additional environmental benefits;
assist and maintain current prices to consumers; protect Australian
jobs and attract investment. The initial allocation is $300 million
rising to $1 billion.

International issues

The International session of the symposium started with a presentation
by World Renderers Organization President David Kaluzny II.
David started by saying that the future looks bright for renderers.
He contrasted the current situation with 1999/2000 when the WRO
was formed in response to pressure to take rendered products out of
animal feed. He explained the WRO’s role in helping the rendering
industry with education and exchanges of ideas and explained the
Continued on page 9
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The World Renderers Organization executive Tim Juzefowicz,
David Kaluzny II and Stephen Woodgate
WRO’s relationships with the OIE, WTO, Codex Alimentarius and
IFIF. The current challenge for the WRO is to get through to people
in the rendering community who are not associated with the WRO.
This includes renderers and users of rendered products who may be
covered by country memberships of the WRO but who are not aware
of what the WRO does or can do.
Regional reports were presented by WRO representatives Stephen
Woodgate, who spoke about rendering in South Africa; Niels Nielson
,who gave an update about EU rendering; Gerald (J.J.) Smith, who
discussed the US perspective; Lucas Cypriano, who covered South

America and Bruce Rountree, who discussed Australasia.
Stephen explained a fairly tough situation in South Africa where
one problem is just getting product from the rendering plant to its
destination. However, demand for protein meals is high – about 40,000
tonnes per year, but production is only 4,000 tonnes. There is plenty
of room for imported animal protein meals but South Africa is being
careful to avoid being a dumping ground for poor quality products.
Niels explained that in Europe the hot topic is allowing animal protein
back into feed. The starting point is to allow porcine and avian animal
protein meal into aquaculture feeds. This will be followed by allowing
porcine meal in poultry feed and poultry meal in porcine feed. No
intra-species feeding will be allowed and the new regime will be
policed by testing feeds for species by PCR and microscopy.
J.J. Smith said that in the USA regulations are increasing, particularly
in respect of environmental issues. But in other respects the rendering
industry is doing well with contained labour costs, low energy costs
due to abundant natural gas and buoyant fat prices. High feed prices
have stifled animal production and curtailed increases in material
for rendering but this is about to change with lower corn prices. The
growing population has increased demand for pet food and this has
been another benefit to renderers.
New technology in the USA is focused on automated controls and
there is not too much pressure on energy use because natural gas has
reduced costs and reduced the carbon foot-print when replacing coal.
Even the perception of the industry has improved. Public servants
now have a good understanding of rendering and improvements in
odour control have reduced the nuisance factor of rendering.
Lucas Cypriano provided a status report from South America. He
explained that rendering was truly the invisible industry until 2003
Continued on page 10

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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Andy Bennett presents Lucas Cypriano with a certificate of
accreditation in hygienic rendering.
when the first regulations were published in Brazil. Some of the smaller
South American countries still do not have rendering regulations.
Public awareness of rendering is still at a low level and rendering
only gets noticed when smelly raw material trucks run around town
picking up raw material. Companies in Sao Paulo have been visiting
schools to let people know about the rendering industry and raise the
public perception.
Bruce Rountree emphasised that livestock production in Australia
and New Zealand is a small proportion of global production but
Australasia plays a big part in internationally traded meat products.
Freedom from BSE and FMD gives Australasian product good access
around the world.
Bruce said the prices of rendered products have been holding up well
but this has made customers more demanding in respect of issues such
as Salmonella, MIU and plastic and metal contamination. While there
is good demand and good prices, the industry needs to be vigilant that
international market access is based on a scientific approach.
Following the WRO session, Lucas Cypriano spoke in detail about the
Brazilian rendering revolution. To set the scene, Lucas explained that
there is a huge amount of agricultural land in Brazil and most areas
produce two crops a year. More grain is produced than can be stored.
The main problem is transport of agricultural produce since railroads
are restricted. Total meat consumption is 104 kg per person per year
comprising 38% beef and 44% poultry.
The major meat companies including JBS, Brazil Foods and Marfrig
render their own material but the smaller companies are focussed on
the growth of meat sales and use independent renderers to handle
material.
Legislation relating to rendering was introduced in 2003 and is based
on EU regulations including removal of SRM, exclusion of dead stock
and sterilization at 133oC and 3 bar pressure. Renderers must have
good manufacturing practices and product must be Salmonella-free.
These regulations restrict the industry. For example 1.4 million tonnes
per year of dead stock cannot be collected.
Apart from hygiene-related regulations, the government also wants to
set standards for animal feeds and is imposing a maximum of 6% FFA
and 10 meq/kg peroxide value on feed-grade tallow. There is also a
standard of maximum 5% fat in feather meal.
Equipment is mostly old and based on batch cookers. There is some
introduction of automated equipment including continuous dryrendering and three wet rendering plants are in use or being built.
There is plenty of scope for new equipment sales in Brazil – there are
343 abattoir renderers and 149 independent renderers. They process
12 million tonnes of raw material a year.
David Conoulty of Commodity Inspection Services continued the
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International session with a presentation about analysis of rendered
product in international trade. He started out with some comments
about the difference between shipment analysis and arrival analysis.
Small differences between laboratories can be expected but sometimes
differences are beyond expectations. Laboratory proficiency is
generally good but laboratories should take part in proficiency studies
to make sure that their results are up to scratch.
Differences in shipment analysis and arrival analysis are also caused
by product variability and robust sampling plans for protein meals
and tallow must be used to make sure that representative samples are
obtained. While a composite sample may be taken for the shipment
analysis the arrival analysis may be not be based on a composite.
Changes in product characteristics can also occur between shipment
and arrival. Excess moisture and heat can cause hydrolysis of fats
resulting in increases in FFA during shipment and oxidation can cause
an increase in peroxides and other oxidation products in fats.
David discussed details of sampling and sample preparation. In
particular he pointed out that components of products such as meat
and bone meal can separate during handling making it difficult to
obtain a representative sample.
Dr Mark Schipp, the Chief Veterinary Officer at the Department of
Agriculture wrapped up the International session with a discussion
about market access. Mark has 10 years experience negotiating market
access. He has dealt with 18 countries. He has been to China and
Indonesia 6 times each and Japan 8 times. His experience is that while
some issues are simple, others seem like they can never be resolved.
Mark’s pointers to resolving issues are: know the underlying issues;
don’t gang up with other countries – use a bilateral approach; use
social situations to advantage; don’t rely on science; be prepared to
offer reciprocity; and promote internal best practice.
His advice to industry in seeking market access is: use importers to
advantage; don’t loose your cool – patience is a virtue; and maintain
close working relationships with government representatives.

The great debate:

David Kaluzny II; John Langbridge; Julius
Rath; Alan von Tunzelman; Lynda Hayden and Chairman Eddie Lowry
debated the motion that “The rendering industry needs more regulation”.
The motion was defeated on the vote of the prejudiced audience.

Market Access
After many years of negotiations including inspections of rendering biodiesel production and certification of ovine meal intended for pet
plants by the Japanese MAF, the Department of Agriculture (DA) is food. The EU commission has agreed that requirements to process
close to completing an agreement with Japan for access for poultry Category 2 tallow according to methods 1 to 5 and Category 1 tallow
and porcine protein meals and poultry digest. The DA has received according to method 1 are restrictive but no further progress has been
advice that the latest comments provided by the department and ARA made. A certificate that will allow exports to the EU of ovine meal
working group to the Japanese MAF about the protocol for the import processed according to method 7 has been drafted and the draft is
of poultry meal and digest have been accepted and the final agreed going thorough a consultative process.
protocol should follow.
Indonesia is still not accepting updates to the March 2012 list of
Once the final protocol is received, the ARA and Department of establishments eligible to export to Indonesia. There has been no
Agriculture’s non-prescribed goods section will have to get together response to requests for clarification of the Indonesian position.
to put in place procedures for the export of poultry and porcine meal
and digest to Japan. As
soon as this is done
product can start
flowing.
Apart from Japanese
access there has been
little other positive
news about market
ÀDVKUHFRYHU\HQHUJ\PDQDJHPHQWequipment
access for rendered
products.
Poultry
rendered products are
still excluded from
Indonesia and China
due to an incidence of
avian influenza. All
being well, Australia
should be free from
highly
pathogenic
avian influenza by late
February.
Indonesia
and China may conduct
risk assessments or
assess
Australia’s
submissions for access
at this time.
Eleven plants have
been approved by the
Chinese AQSIQ to
export meat meal to
China. The DA has
provided
responses
to several national
level issues that were
raised by the Chinese
inspectors and is now
pushing for recognition
of the Australian system
$ZDUGZLQQLQJHQJLQHHUHGV\VWHPV
of approving rendering
plants to export to
6SLUD[)5(0( )ODVK5HFRYHU\(QHUJ\
HIIHFWLYHO\UHFRYHUHGUHGXFLQJXWLOLW\ELOOV
China.
Failing this
Spirax Sarco Pty Ltd Australia
ZDWHUWUHDWPHQWFKHPLFDOFRVWV
0DQDJHPHQW(TXLSPHQW LVDQLQQRYDWLYH
)RUJH6W%ODFNWRZQ
a further round of
DQG&2 2HPLVVLRQV
KHDWUHFRYHU\V\VWHPWKDWGHOLYHUVPDMRU
16:$XVWUDOLD
audits by Chinese
763,5$;  
HQHUJ\VDYLQJVE\UHFRYHULQJZDVWHKHDW
6SLUD[)5(0(LVSURYHQWREHDEOHWR
,17',$/
inspectors so that
IURPDFRQGHQVDWHUHWXUQV\VWHPDQGXVLQJ DFKLHYHHQHUJ\VDYLQJVRIXSWR
)
more establishments
LWWRSUHKHDWERLOHUIHHGZDWHU
(LQIR#DX6SLUD[6DUFRFRP
JLYLQJDSRWHQWLDOUHWXUQRQLQYHVWPHQW
ZZZVSLUD[VDUFRFRPDX
+HDWDQGZDWHUSUHYLRXVO\ORVWFDQEH
ZLWKLQPRQWKV
are eligible to export
to China has been
requested
by
the
Department.
There are continuing
discussions with the
EU about Category 1
and 2 tallow aimed at

Spirax FREME
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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.

Markets
Several speakers at the ARA symposium pointed out that 2013 was a good year for renderers with good demand and firm prices for rendered
products. Prices of tallow and meat meal were at a peak at the time of the symposium but subsequently weakened. Prices picked up at the end
of the year and in early 2014 but bearish factors are hanging over both tallow and meat meal in the next few months.
Meat meal and blood meal average prices 2013

Tallow and palm monthly average prices 2013

A$ per tonne
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Palm stearine FOB Malaysia

Tallow 1% FFA ex. Works

Tallow prices climbed steadily in the first half of 2013 due to demand
in Singapore to produce biofuel for export to the USA. Subsidies for
renewable fuel in the USA drove demand and pricing but in the second
half of the year subsidies were on the wane because EPA targets for the
replacement of fossil fuel with renewable fuel were being met due to
reduced overall demand for fuel.
With strong demand for tallow to make renewable fuel, the link
between tallow prices and vegetable oil prices, particularly palm prices,
was broken and tallow became linked with crude oil prices. As the
demand for renewable fuel diminished, tallow had to compete with
palm oil in the traditional markets and tallow prices made a $200 per
tonne adjustment back to relativity with palm stearine. (See figure).
Tallow prices picked up at the end of the year due to weaker
production. Singapore remains the main market for Australian tallow
but with uncertainty about the biofuel market in the USA and lower
tallow prices in the USA and Canada, Australian tallow prices may be
weaker in March.
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Meat meal 50%

Blood meal

Meat meal prices were also firm in the first half of the year. There
was strong export demand, particularly in Indonesia. USA meat meal
could not get into Indonesia and high prices for soy bean meal pushed
demand for Australian meat meal.
In August, USA meat meal started flowing to Indonesia and newcrop soy bean meal became available at lower prices. Inventories of
relatively high-priced meat meal were squeezed out of least-cost feed
formulations and demand for meat meal in Indonesia diminished. By
November the inventories of high-priced meat meal had been worked
through and demand for meat meal returned. The usual shortages of
Australian product in December and January stimulated prices in the
export and domestic markets.
Meat meal prices in the USA were lower in January and with USA
product available to compete with Australian product in Indonesia,
prices could be weaker.
Blood meal prices were firm, mostly well over $1,000 per tonne, in the
second half of 2013. Demand for blood meal in aquaculture supported
prices.

The ARA would like to thank all of the sponsors of
the 12th International Symposium, without your
support it would not be possible.

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

• SBT Group
• Peerless Foods
• MBL Proteins

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

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

Other
•
•
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Lanyards
Calico Registration Bags

AJ Bush (Manufactures)
Mars Petcare

