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From the President
The current priority for the ARA is the
symposium. It is coming around quickly to
the start of the event on 21 July. Most of the
arrangements are in place but as usual there
always seems to be one more thing to do to
make sure all runs smoothly. The program
has been planned for some time thanks
to members of the symposium committee
investing their valuable time on arranging
the program,
The theme of the symposium is “Innovation
in the Industry”. Innovation has been a topic
at all symposia but this time we are bringing
innovation to the front and are focussing
on innovations that have been successfully
introduced in the industry and possibly
some that are entirely new. To emphasise
the theme, an innovation workshop will
be held on 21 July, the day before the main
symposium. The workshop will be held in
conjunction with the AMPC. The idea is
to give technical and engineering staff the
opportunity to learn about developments in
the industry without necessarily registering
for the whole symposium, although we hope
that the workshop will attract people to the
symposium.
The venue is the Royal Pines Resort at the Gold
Coast. To make the most of this magnificent
venue we have reintroduced a golf afternoon.
The symposium is not just about listening to
the expert speakers; a very important aspect is
exchanging ideas and networking with peers
and industry experts. The golf afternoon is an
excellent opportunity to do this in a relaxed
environment.
Have a look at the web site http://
arasymposium.com.au/ to see the program
and the sponsors and put in your registration!
Apart from the symposium the thing that
is mostly on our minds, as your industry
representative body is communication and
education workshops. The ARA has been
more active than ever in planning and running
workshop events in the past 6 months.
Apart from the innovation workshop at the
symposium, the ARA has run workshops on
Chinese regulations for the import of animal
protein meals; species testing of meals; and
tallow production and safety – this one was
run in Taiwan.
The workshop on Chinese requirements
follows the Chinese audits and approval of

rendering plants in 2013. After the audits,
the ARA agreed with the Department of
Agriculture to conduct training to ensure
that all involved would be conversant with
Chinese requirements at subsequent audits.
The workshop was designed to fulfil this
undertaking to the Dept of Ag.
The relevant Chinese regulations and methods
of assessing compliance with these regulations
were explained. The most valuable parts of the
workshop were Brad Hopkins’ enlightening
presentation about what happened when he
was audited and Lynda Hayden’s discussion of
the report of the Chinese auditors and some of
the observations at different establishments.
At the end of the workshop there was a test
to confirm that the attendees understood the
requirements. The workshop will be posted
on the ARA web site so that people can
undertake the training on-line and do a test
to confirm satisfactory competence.
Unfortunately, it is proving difficult to
arrange further audits by Chinese inspectors.
Approval of rendering plants has been caught
up with other issues with China including
mutual systems recognition and it seems
that a further round of audits cannot be
arranged until other issues, some unrelated to
rendering, are resolved.
Species testing of animal protein meals to
indentify unwanted species is becoming
more prevalent. Several importing countries
ban certain species and some test imported
products to check for the presence of unwanted
species. Australian renderers are also testing
to make sure their products comply with
importing country requirements.
Tests conducted in Australia and overseas
have identified species in meals from
establishments where the rogue species
have not come within a bull’s roar of the
establishment. There has also been the
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frustration of different laboratories reporting
different results when the same samples are
tested. To try to understand how the tests
work and the risk of errors, the ARA held
a workshop with the input of experts Kate
Griffith and Parry Mockton of NMI and
AgriGen, two laboratories that specialise in
PCR testing of animal feeds. Mat Conoulty
of CIS, who has been co-ordinating testing
and investigations for the ARA, also
attended, and we thank him and his staff for
their efforts to facilitate the testing.
The PCR test which, is commonly used to
identify species in animal protein meal, is a
type of DNA test, however the test does not
give the definitive results that TV shows and
the media in general imply are available from
DNA testing. The problem is that rendered
products are processed at high temperature
and some of the target DNA could be
damaged. This makes the test less sensitive,
although the experts claim that false-positive
detections are rare.
An important outcome of the species testing
workshop was to find out from importing
countries what test methodologies are
used, what levels of detection apply and
what happens if species are identified at
levels below an agreed level of detection.
This process is under way with Japan. If
specification of species and testing becomes
more prevalent in international trade, and I
think it will, the ARA needs to be ready with
a full understanding of this type of test.
Of course the workshop on hygienic
rendering continues to be run regularly
but with a change as AUS-MEAT is now
conducting the workshops. AUSMEAT is a
registered training organisation (RTO) and
its involvement with the workshop gives extra
credibility to our industry. Trish Ryder and
her team have completed one workshop and a
second is scheduled for July.
For several years the hygienic rendering
workshops have been run twice a year and
have been fully subscribed. When Brian
Bartlett and Bill Spooncer started the
workshops in 1991 they could hardly have
imagined that 24 years later the workshops
would be going as strong as ever, with no
less than 32 workshops conducted and 836
industry employees successfully completing
valuable training and getting insights into all
aspects of rendering for quality. The industry

has a lot to thank Brian and Bill for, by improving the standard of
processing knowledge across the rendering industries of Australia and
New Zealand.
The training is so well looked upon that the Brazilian rendering
industry has adopted the template for its own training needs.
Although there are continuing market access issues, some of them
long-standing, the market access work-load is a little less than usual.
This gives the ARA a chance to get ahead of anticipated problems and
the workshops we have been conducting put us in a good position to
develop the confidence of our trading partners in the integrity of our
products.
In closing, I would particularly like to highlight the efforts of the
ARA executive in service of our industry and also those of the many
experienced people who give of their experience when issues arise in
our markets.
It would also be remiss of me not to mention the ongoing expert input
of Bill Spooncer, in his ‘retirement’ and Tim Juzefowicz as technical
director.

Trish Ryder

The ARA’s accreditation program and workshop in hygienic rendering
are now being conducted by AUS-MEAT. Trish Ryder is the manager
of the accreditation program and the lead presenter and co-ordinator
of the workshop.
Trish has been with AUS-MEAT for seven years. She had twenty-two
years experience of working in the meat industry before she joined
AUS-MEAT. She started with AMH (now JBS Australia) in Townsville
and then moved Rockhampton. At AMH Rockhampton she initially
worked in quality assurance in all areas of the plant. She then
became the By-products and Load out supervisor. This role involved
supervision of the rendering plant and other by-products production
including hides. Trish moved from by-product supervisor to Quality
Assurance Manager for the whole plant before she left to join AUSMEAT.
Apart from her roles with the ARA accreditation program and
workshop, Trish is the manager of the EUCAS program which provides
accreditation for the supply of cattle for meat production according
to EU requirements. She is also the manager of the hides and skins
program which provides accreditation to hide and skin processors to
export to the EU. She also is a HACCP and food safety auditor and is
involved in auditing in other AUS-MEAT programs.
Trish has put together a team of six approved auditors to conduct the
ARA audits. They are long-term ARA auditor Chris Sentence; Ken
Read who is a vastly experienced auditor working mostly for SGS; and
AUS-MEAT auditors Wayne Ambrose, Glen Braddock Darren Byrne
and John Koschell. The AUS-MEAT team has been conducting ARA
accreditation and market access audits since October 2014.

Stockfeed Production
John Spragg of JCS Solutions has completed a Feed Grain Supply and
Demand report for 2013-2014. The report is available on the Feed
Grain Partnership website: http://www.feedgrainpartnership.com.au/
fgp_activities/information_sharing__supply_and_demand_analysis/.
It is estimated that 12.2 million tonnes of animal feed are produced per
year. Over half this amount, about 6.5 million tonnes, is ruminant feed
and does not contain animal protein meals. This highlights the loss
of potetial market for rendered products since the ban on restricted
animal material in ruminant feed was introduced.
Production of animal feeds that may include animal protein is
estimated to be about 5.3 million tonnes. The ARA’s estimate of the use
of animal protein meals in Australian-produced stock feeds is 286,000
tonnes in 2013. This means that the average inclusion of rendered
animal protein meals in feeds for poultry meat production, layers, pigs
and aquaculture is about 5.4%.
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Market Access

People and Places

The Department of Agriculture continues to work on a range of
market access issues for rendered product. Market restrictions are still
in place due to avian influenza incidents nearly two year ago. Australia
has been free from highly pathogenic AI according to OIE criteria for
over a year but Indonesia and China maintain restrictions on poultry
products.
Indonesia has drafted a decree to lift restrictions but is finalising a risk
analysis before the decree is signed. The Department’s Counsellor in
Jakarta, Laura Timmins has had several meetings with Indonesian
officials and has provided extensive information. The good news is
that after the risk assessment is finished, Indonesia may to continue
to allow the import of Australian poultry meal even if there is another
case of AI.
China still does not recognise Australia as free from HPAI. China may
lift restrictions on poultry meal and other highly processed poultry
products. Before this can happen there has to be a visit by Chinese
inspectors and negotiations for a visit are taking place.
In January Taiwan recognised NSW as free from HPAI and Australian
poultry and feather meals produced after 6 January can be exported
to Taiwan. Taiwan had previous recognised other Australia states and
territories as free from HPAI.
Other important issues relate to listing establishments as eligible to
export to the important markets of Indonesia and China. China
approved 11 establishments in 2013 but has not inspected any more
establishments since then. The Department has requested further
inspections but these requests are linked to China’s expectation that
Australian should allow systems recognition of Chinese establishments
and discussions about access for poultry meal. Consequently,
inspections to approve rendering establishments to export animal
protein meals to China are not expected any time soon.
The Department has reminded the ARA that company details
according to AQSIQ approval, Ministry of Agriculture registration
and the Department’s Export Registration database must be consistent.
Name changes or minor discrepancies may cause clearance problems.
The Department is trying to get Indonesia to update the list of
establishments that are approved to export to Indonesia. There has
been verbal confirmation the list would be updated to match the
Department’s list of approved establishments as at March 2012. The
Department continues to work to achieve Indonesian recognition of
three additional establishments that have been approved since March
2012.

Sascha Weiking who is well known to members from his association
with GEA Westfalia has moved to G-Tech Australia. Sascha is Sales
and Technical Manager covering both the Australian and New Zealand
operations of G-Tech. Sascha told Rendering Circles that about twothirds of his work is with centrifuge applications in the rendering
industry and the remainder with oil and gas applications.
Four new or refurbished rendering plants have come on-line recently
and more commissionings are imminent.
AACo Livingstone (previously Northern Australian Beef) in Darwin
has a new green-field rendering plant along with the new abattoir.
The rendering plant is a Flo-Dry installed by Haarslev. The rendering
manager at AACo is Robert (RJ) Walsh. Before going to Darwin RJ
worked for Richmond Ltd (now Silver Fern) at Hastings, NZ. He is
experienced in all meatworks’ departments but his favourite is the
rendering plant.
Australian Meat Group (AMG) has acquired the Castricum abattoir
and rendering site at Dandenong. The plant is operating again after
four years of being closed and the Rendertech rendering plant has been
brought back to life. The rendering manager is Roc Widdison. Roc
was previously the rendering manger of PVL Proteins in Auckland.
AMG is a member of the ARA and the rendering plant has been
audited and accredited.
Hilltop Meats at Young, NSW is another abattoir and rendering plant
that has been given a new lease of life. The abattoir has been rebuilt
to focus on beef and the rendering plant has been rebuilt by Keith
Engineering. The rendering supervisor is Chris Coble who was
closely involved with the redevelopment of the site. Les Morehead
who is an experienced renderer, previously with Wallace Corporation,
Kilcoy Pastoral Co and Teys Australia is the Project and Environment
Engineer and is giving Chris a hand to get the rendering plant ready
for accreditation.
Crown State Meats has taken over the Bunganbah abattoir at Binnaway
near Coonabarabran in NSW. Manager Jon Choi says that work has
been done on the rendering plant and the plant is up running after a
long break. Crown State Meats is a member of the ARA and aiming
for accreditation.

STOP PRESS
A Market Access Advice has
been issued by the Department
of Agriculture advising that the
Indonesian Agriculture Minister has
signed the decree lifting the ban on
import of Australian poultry and
feather meal. Trade in poultry and
feather meal from approved plants
may re-commence immediately.

AHECC Codes
The Australian Harmonized Export Commodity Classification codes
for rendered products are being revised at the request of the ARA.
The new codes should be operational in July and when this occurs the
Australian Bureau of Statistics will be able to compile more detailed
information about exports of rendered products.
For example, the general classification for meat and bone meal will
be split into separate codes for bovine, ovine and porcine meals in
addition to the code for mixed species meals. The classifications
of edible and inedible tallow will also be split into codes for mixed
species, beef and sheep and/or goat. There will also be specific codes
for blood meal and feather meal.
The ARA will alert members to the changes when they take place. The
new codes will allow the ABS to provide reports on exports of meat and
bone meal and tallow by species, assuming exporters use the correct
codes. It will be particularly useful to be able to separate out exports of
feather meal and blood meal from the general classifications.
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Stick Water Concentrate
Raw material for rendering can be up to 80% water and this water
has to be removed to produce protein meal and rendered fat. In lowtemperature, or continuous wet-rendering, about half the water is
removed by mechanical means such as pressing and centrifugation.
This gives low-temperature rendering an energy advantage over hightemperature or dry-rendering in which all the water has to be boiled
off.
The potential energy advantage of low-temperature rendering comes
with the disadvantage of stick water. Stickwater is the water phase
from the mechanical dewatering of the cooked raw material. It is a
substantial volume, possibly 35% or more of the raw material and
carries with it soluble protein and fat. If the stick water is not recovered,
or is only partly recovered, there is a loss of product and an additional
cost of effluent treatment. In an AMPC investigation, product losses
in untreated stick water from a low-temperature rendering plant were
equivalent to 9% of the value of meat and bone meal and 2% of the
value of tallow.
The potential disadvantage of large volumes of stick water is readily
overcome by concentrating the stick water and adding the concentrate
back to the product streams. The stick water is usually concentrated
by waste-heat evaporators that use vapours from cookers or driers
as a free energy source to evaporate and concentrate the stick
water. This is done under vacuum to lower the boiling point so that
evaporation takes place at a lower temperature, typically 60-70oC. The
concentrated stick water is then added to the solids feed to the drier
and the remaining water is evaporated off in the drier. Adding the
concentrate back in the dryer increases the rendering plant meal yield
and revenue by up to 20% compared with wasting the stick water.
The full advantage of a low-temperature rendering process is only
achieved if the stick water is concentrated to the target solids content
and all the stick water is added back to the product stream. If the
stick water is not fully concentrated, more energy is needed to dry
the concentrate in the dryer. Also, the stick water load may exceed
the capacity of the drier resulting in stick water and potential product
being wasted.
ARA Technical Director Tim Juzefowicz says that the keys to
recovering as much stick water as possible, i.e. all the stick water, are to
control the water content of raw material, make sure that evaporators
are operating as intended and check that the stick water concentrate is

Addition of Stick water concentrate to the solids-feed to a drier
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Stick water waste-heat evaporator
at the target solids content.
Excess water in raw material causes a myriad of rendering problems
and is difficult for the renderer to control. It is not realistic to test the
water content of mixed raw material
but the condition of raw materials
should be assessed for added water.
If there appears to be more water
than usual, action should be taken to
identify and eliminate the source of
the extra water.
The volume of stick water relates to
the amount of water in raw material
and the stick water volume can be
measured by installing flow meters or
by estimating the flow rate by timing
the collection of a measured volume.
If the volume of stick water per tonne
of raw material changes, this is an
indication of a change in raw material
composition and possible problems
with stick water recovery.
The performance of waste-heat
evaporators depends on many
variables. The condition that is most
likely to change over time and cause
loss of efficiency is the heat transfer
between the recovered drier vapour
and the stick water. As the heat

exchange surfaces become fouled by build ups of stick water or vapour
residues on either side of the surfaces, the efficiency of the evaporator
will drop off.
The evaporators must be cleaned regularly to remove build up of
residue and maintain the heat transfer. Steve Dunn of Rendertech
explains that the temperature of the non-condensable gases discharged
from an evaporator compared with the boiling point or temperature
in the evaporator sump, gives a good indication of when cleaning is
required. If the non-condensable gas temperature is 10oC higher
than the boiling point, heat is not being fully extracted from the drier
vapours and it is time to think about cleaning.
Some renderers put cleaning on a regular schedule. For example, the
schedule may be to CIP with caustic solution for several hours once a
week.
The vapours boiled off the stick water in the evaporators pass to a
vacuum condenser where they are condensed by cooling water and can
be used to produce hot water at up to 65oC. As the vapour collapses
in the condenser a vacuum is drawn. This creates the vacuum in the
evaporators. It is important that the condenser is also cleaned so that
there is effective heat transfer and the intended vacuum is created.
There will be a target solids content of the concentrate. This could

be from 15-30% depending on the whether there is single or multistage evaporation and the capacity of the drier. The solids content of
the concentrate should be measured to make sure that the target is
achieved. If the solids content drops there will be more concentrate to
be co-dried with solids and more demand on the drier.
The solids content of the concentrate can be tested quickly and cheaply
with a brix refractometer. The measured brix may not be exactly the
same as the solids content of the concentrate but will indicate any
changes in solids content. There are plenty of reasons for changes in
solids content but fouling of evaporator surfaces is the first place to
look.
It is not necessarily best to go for as high solids as possible in the
concentrate. Stick water is sticky stuff and if it is too viscous it can
coat the discs in the drier and reduce the drier capacity. Steve Dunn
says 18 to 25% solids in the concentrate is a good target but the range
can be from 15 to 30%.
If the evaporators are working efficiently and the volume and solids
content of concentrate is according to the design parameters, it should
be possible to recover and dry all the concentrated stick water with the
main solids stream.

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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Management Vacancies

A successful Rendering company having completed significant expansion and modernisation now requires committed
and experienced Managers to join our staff. Your initial enquiry should be sent to wm1080@hotmail.com

Rendering Plant Manager
Based in a capital city, we require a rendering plant
manager to oversee the daily operations of a medium
sized rendering operation.
The site operates two plants as follows-High Temperature rota-disc cooking and
-Wet Rendering, species based

Production Manager
Based in a country town, we require a production
manager to oversee the daily operations of a medium
sized rendering operation. The position will require the
working of an afternoon shift.
The site operates two plants as follows-Blood and Feather processing and
-Batch Rendering, species based

Reporting to the Operations Manager, the position is
a Management position and carries a salary package
commensurate with experience.

Reporting to the Division Manager, the position is a
Management position and carries a salary package
commensurate with experience.
Required experience for both positions include-

1. Experience with different types of rendering systems and equipment
2. Supervision of people
3. Knowledge of modern working practices including QA, HACCP, bullying, sexual harassment etc
4. Product knowledge around food safety, quality and nutrition value of rendered products
5. Maintenance scheduling and breakdown maintenance

Structural Changes in Ridley Rendering Businesses
Ridley Corporation acquired Camilleri Stockfeeds at Maroota four
years ago, Bartlett Grain three years ago and the Baiada rendering
plant at Laverton, now trading as CSF Proteins, two years ago. The
two sites have been operating separately but are now more integrated
across both commercial and operations functions, with activities such
as safety, operations and financial reporting having been brought
into line with Ridley’s businesses. Charlie Klem, General Manager
Rendering, said that there has been a restructure to reflect the more
integrated approach.
Brad Hopkins, who is well known to ARA members as an ARA Director
and General Manager of Camilleri Stockfeeds and Bartlett Grain, is
now National Manager Commercial and Merchandising. In this role
he is responsible for all raw material and animal protein procurement,
logistics and sales. Brad will progressively move to Melbourne and
work closely with Gabe Munari to lead the commercial responsibilities
associated with the Camilleri, Bartlett and CSF Proteins products.
Rohan Hodges has been brought onto the team as National Manager

Operations. Rohan is a very experienced general manager of
operations, most recently with Sugar Australia and prior to that
within the petrochemical industry. He has a strong background in
general business, engineering, continuous improvement and safety.
Rohan will be based at Laverton and will also oversee the operations
at Maroota, where Shane Pratt, Operations Manager Maroota, will
report to him. Rohan will also help with the alignment of Ridley’s
broader operations and continuous improvement strategies across the
Laverton and Maroota sites.
The other significant change is that Joe Rossignuolo is now National
Manager Business Development. Charlie Klem explained that Joe has
been freed up from his day-to-day operational duties to concentrate
on new projects to help grow the business.
Tim Juzefowicz, who is well known to members, will become the
President of the World Renderers Organisation in June. Tim will
continue to work closely with Charlie, Brad, Gabe and Rohan in his
role as Technical Manager for Ridley’s rendering group.

Vale Harry Richards
Victorian rendering identity Harry Richards died on 7 May 2015 aged
74. Harry started his rendering career at age 15 in the by-product
section of Rogers Meat Company, Orange, NSW. He worked in
abattoirs in Victoria and NSW, mostly with responsibilities for byproducts and rendering but also for meat products. He built a new
rendering plant for Goval Meats at Wodonga in the early 1970s and
was By-products Manager at the site under different ownerships until
1981. Harry then set up his own business “General By-products
Services Pty Ltd”. He sold tallow and meat meal for several rendering
6

plants in Victoria, including Wodonga Rendering. He sold General
By-products Service to Ascot Meats in 2004 but continued to manage
the business including transportation and sales until 2015.
Harry was known as a fountain of knowledge about all things
rendering. He lived and breathed rendering and was still working
in the industry until a few weeks before he died. Although he had a
lifetime commitment to rendering his main passion was racing and
his epitaph reads:
“Gone Racing”.

Tallow
In early March, Dennis King and John Langbridge of AMIC conducted In the tallow session of the workshop John Langbridge explained
a workshop in Taiwan to explain the production and safety of the raw materials that are used to make tallow. He highlighted the
Australian tallow. The workshop was conducted in conjunction with regulatory controls over the supply of livestock, slaughter and product
the Australian Oil Seeds Federation. The workshop was in response to identification. He also discussed the food safety systems involved in
a scandal in Taiwan where used
cooking oils and fat were being
passed off as edible. This focused
attention on all fats and oils. At
the time the Department of
Agriculture and ARA were able
to maintain market access for
Australian tallow. The workshop
was intended to shore up the
status, reliability and safety of
Australian tallow.
The workshop was organised
by Austrade and Department
of Foreign Affairs and Trade
representatives in Taiwan. It was
attended by 86 people including
20 from the Taiwanese Food and
Drug Administration and 49
from food manufacturing and
trading companies.
There were also preliminary
meetings with the FDA and
Council of Agriculture which
Delegates at the ARA tallow workshop
is responsible for animal feeds.
These meetings focused on raw materials used in tallow production slaughtering and rendering operations including chemical residue
and standards for tallow, particularly free fatty acids levels.
controls.
Dennis King gave a presentation
about the tallow production
processes and standards for
tallow.
Isabell Bookluck of
GrainCorp gave a talk about
tallow
transportation
and
shipping.
After the workshop a delegation
of Taiwanese auditors visited
Australia to inspect rendering
plants and tallow handling
facilities. The three auditors were
accompanied by Dennis King and
Steve Bushell of the Department
of Agriculture to four integrated
abattoir renderers and to three
tallow export terminals.
As a result of Department of
Agriculture action in conjunction
with the ARA, the ARA/AMIC
workshop in Taiwan and the
inspection by Taiwanese auditors
the trade in Australian beef
tallow produced from selected
raw materials is continuing.
Martin Walsh, Senior Trade Commissioner, Australian Office and Catherine Raper, Representative, Australian
Office, Dennis King and John Langbridge of AMIC at the ARA Tallow workshop in Taiwan
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Accreditation Workshop
AUS-MEAT has conducted its first workshop in hygienic rendering at
The University of Queensland Gatton in February. It was the thirtysecond of the ARA’s workshops. The workshops started in 1991 at
the University of Western Sydney Hawkesbury campus and have
been conducted by Bill Spooncer and Peter Husband since then.
David Lowry and Dave Macfarlane were also involved in getting the
workshops started and their work is still used in the current workshops.
The reins have now passed to Trish Ryder who is managing the ARA
workshops and accreditation program for AUS-MEAT. Trish and
Glen Braddock delivered the workshop while Jodi O’Mara did the
back-room organising.
The workshop was filled to the limit of twenty-four people. All the
participants were accredited bringing the number of accredited people
to 836.
The outstanding achievers at the workshop were Sridhar Honnavalli of
Peerless Holdings, Robert (RJ) Walsh of Northern Australian Beef and
Ian Ihle of Teys Australia, Tamworth.

Delegates to the 32nd workshop at A.J Bush & Sons

Andrew Wagner of A.J Bush explains the process to Derek Addison of
Cool Off, Peter Browne of Cowra Meat Processors and Brendan William of Peerless Holdings
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The long-term supporters of the workshop including Keith
Engineering, Kemin Australia, GrainCorp Oils, Alfa Laval and A.J.
Bush & Sons (Manufactures) continued to contribute to the workshop.
Derek Henderson of Keith Engineering gave his presentation about
how to get the best out of a press. He also sponsored the dinner and
kept his dinner companions entertained with his Scottish-flavoured
anecdotes.
Rick Carter of Kemin explained how to use salmonella inhibitors and
anti-oxidants. Rick also supplied satchels for the delegates. Anne
Watling of Grain Corp Oils has taken over the role of discussing tallow
quality and trade from Warwick Rush and previously Paul Stenzel. She
returned to give her presentation about tallow and to demonstrate how
to do a free fatty acid test. Kevin White of Alfa Laval and former ARA
stalwart in his Baiada days gave a presentation about the intricacies of
centrifuges had 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.

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

Glen Braddock of AUS-MEAT tests the hand washing technique of
Brendan Williams of Peerless Holdings

Dave King and Peter Browne of Cowra Meat Processors in the
microbiology laboratory
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Driving down the total
cost of operation

Proud Platinum Sponsors
Australian Rendering Association
2015 Symposium.

www.hydrochem.com.au
1300 558 788

Prices
Tallow and meat meal prices have been reasonably stable in 2015 but are well down on the same time last year. The average price of 1% FFA
tallow in April 2015 was about $670 per tonne ex. works compared with $973 per tonne 12 months ago. The average price of meat meal in April
was about $610 per tonne compared with $687 per tonne ex. works 12 months ago.

$ per tonne ex.works

Tallow prices have been affected by
changes in subsidies for renewable
fuels in the USA. The blender tax
2015 Average tallow prices
credit is no longer available but RIN
(renewable identification number)
680
credits in the USA still make biofuel
produced from tallow an attractive
proposition provided the tallow is at
660
the right price.
The changes in subsidies in addition
640
to a scheduled plant shut-down in
September and October 2014 reduced
620
the demand for tallow by Neste Oil
in Singapore. The reduced demand
from Neste Oil cut tallow prices in
600
June 2014 and since then Australian
tallow has had to compete on price
580
with palm products.
During the 2014 shut-down, Neste
560
Oil made modifications that allow it
January
February
March
April
to use a wider range of feed stocks
including lower quality and cheaper
TALLOW INED.<1FFA
TALLOW INED.<2FFA
TALLOW INED.<4FFA
feed stocks such as palm fatty acid
distillate. Neste Oil’s demand for
tallow has returned and it is still the biggest customer for Australian tallow. But the tallow price must be competitive with cheaper feed stocks
that are now available to Neste. The tallow price is now linked to palm oil products at the lower end of price scale.
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2015 Average MBM and blood meal prices
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Meat meal prices have also
been weaker since June 2014.
The late-2014 US soy crop was
a record harvest and soy meal
has been abundant. The US has
had two bumper crops of soy
and third is expected. South
American crops have also been
good. The strong supply of soy
has pushed down meat and bone
meal prices in the second half of
2014 and into 2015. While the
soy price has been falling the
value of the A$ has gone from
92 US cents 12 months ago to
79 US cents and the price of
Australian meat meal has been
protected to some extent by the
weaker AUD.
The price of soy continues to
fall and meat meal prices are
expected to be flat or weaker
in the next few months. Price
should be stable if the cattle
kill slows down over the winter
months but could fall if the kill

stays the same.
Blood meal prices have fallen throughout 2015. The price of blood meal was supported by the domestic aquaculture feed production but the
demand for blood meal for aquafeed is weaker. This is partly seasonal because salmon don’t eat as much feed when the water is warmer. This
effect should change as winter arrives but at the same time, fish meal prices are weaker due to announcement of high fishing quotas in South
America. Lower fish meal prices influence the value of other proteins used in aquafeeds.
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AUSPAC INGREDIENTS Pty.Ltd
Unit 1, 84-92 Barnes Street Tamworth NSW 2340

Tel +61 2 6762 7708
Fax +61 2 6762 7709

The skid mounted Flash Recovery Unit (FREME)
is an easy to install package unit that allows you to
HI¿FLHQWO\ SUHKHDW WKH ERLOHU IHHGZDWHU WDNLQJ ORDG
RIIWKHERLOHU
:H ¿WWHG D )ODVK 5HFRYHU\ 6\VWHP LQ D UHQGHULQJ
plant last year, This rendering plant realised an overall
GURSLQWKHLUJDVELOORIEHWZHHQ
The only change was the introduction of the Flash
UHFRYHU\ XQLW $Q H[WUD ERQXV LV WKH ERLOHU LQ WKH
UHQGHULQJ SODQW PHQWLRQHG DERYH VHHPV WR EH
UXQQLQJIDUPRUHHI¿FLHQWO\

NEW SOUTH WALES
14 Forge Street
BLACKTOWN NSW 2148
Ph: 1300 SPIRAX (774 729)
Fax: (02) 9852 3111
E-mail: Info@au.SpiraxSarco.com

VICTORIA
4A/9 Jersey Road
(PO Box 353)
BAYSWATER VIC 3153
Ph: (03) 9739 9300
Fax: (03) 9720 5224
E-mail: Vic@au.SpiraxSarco.com

QUEENSLAND/PNG
57 Distribution Street
LARAPINTA QLD 4110
Ph: (07) 3441 1600
Fax: (07) 3800 9900
E-mail: Qld@au.SpiraxSarco.com

SOUTH AUSTRALIA/NT
Unit 5/ 6 Walla St
LONSDALE SA 5160
Ph: 1300 SPIRAX (774 729)
Fax: (08) 8307 2777
E-mail: Sa@au.SpiraxSarco.com

WESTERN AUSTRALIA
2/45 Tacoma Cct
CANNING VALE WA 6155
Ph: (08) 9256 7600
Fax: (08) 9256 7666
E-mail: Wa@au.SpiraxSarco.com

If you are calling Spirax Sarco from outside Australia, please ring: +61 2 9852 3100
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TASMANIA
Steam Plus
13 Ferguson Drive
QUOIBA TAS 7310
Ph: 03 6424 6202
Fax:03 6424 6214
E-mail: admin@steamplus.com.au

The ARA would like to thank all of the sponsors
of the 12th International Symposium, without
your support it would not be possible and we look
forward to your involvement in the
13th International Symposium in July 2015.
Platinum

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

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

Exhibitors

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

Lanyards
Calico Registration Bags

AJ Bush (Manufactures)
Mars Petcare

•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

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

Leading Supplier to the Rendering Industry
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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
Fax (+64) 9 415 2331
Email: info@haarslev.com
Web: www.haarslev.com

