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From the President
The 13th symposium has been and gone and

the ARA’s return to a Gold Coast venue was
undoubtedly a success. One thing the ARA
does not organise well is the weather and the
one downside to the symposium was that the
golf had to be played in the rain. Nevertheless,
symposium committee Chairman Philip
Lambeth completed 18 holes with other
hardy souls and congratulations to all who
took part.
While the ARA symposium has been known
for its strong program of speakers, the golf and
social events should not be underestimated.
The symposium dinner was certainly one of the
highlights featuring an inspirational talk from

is $600 tonne. 1% FFA tallow was A$800 per
tonne; today it is $680 per tonne. MBM was
A$700 per tonne; today it is $600 per tonne.
Since the 2013 symposium our products
have fared better than many other world
commodities
despite
some ups and downs.
Obviously the weaker
A$ has helped prices
but demand for fats in
renewable fuel markets
and the need for protein
are encouraging trends for
renderers.
Since the Melbourne
symposium the ARA has
had to deal with many
positives and also some
let-downs. For example:
the gutter grease issue in
Taiwan took a lot of time
Rick Carter receives the Ron Lyon award.
and
resources to deal with.
Andrew Giles MD of the Garvan Research
Foundation and an entertaining walk down
memory lane with cricket legend Max Walker.
I was happy to present the Ron Lyon award
to Rick Carter and Brian Bartlett service to
industry awards went to Stephen Woodgate
and A.J Bush and Sons.
Congratulations also to the symposium
committee who put in considerable time
and effort to organise the program, engage
speakers and make sure that the high standard
of the event continued. Dennis King has to
be singled out for bringing together all the
details that make up a successful symposium.
He even starred as a fork-lift driver.
In my opening remarks I contemplated
changes that have occurred since the last
symposium. In 2013 the A$ was US$0.92 and
today it is US$0.71. The WTI crude oil index
was US$110 a barrel; today it is US $53 and
falling. Palm oil was US$1,240 tonne; today it
Dennis King exhibits his skills.
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In response Australia hosted an information
workshop in Taiwan and this was followed
by a visit by a Taiwanese delegation to verify
our systems.
Australia continues to work with China to
lift bans on poultry products resulting from
past avian influenza outbreaks. Thankfully
the Indonesian market for rendered poultry
meals opened in May this year. Australia
continues to work to have rendered poultry
meals recognised as highly processed
products by both Indonesia and China.
This will limit market restrictions if there is
another AI incident.
China’s requirement for Australian rendering
plants to be audited by AQSIQ has resulted in
only 11 plants being audited since 2012 and
there is no indication when more might be
audited.
On the positive side, the Japanese pet-food
ingredient market opened in 2014 but we
continue to work through DNA-testing issues.
The theme of the 2015 symposium was
innovation in industry. This theme was
investigated comprehensively by a record
number of speakers and a program which
itself was an innovation. The importance
of innovation to growth was made perfectly
clear but I can’t help quoting Shane Leath who
said that when it comes to innovation: “The
only bad idea is no idea”.
Apart from the importance of innovation
what else did we learn? I admit to focussing
on the daily issues of prices and production
efficiency but I can’t help thinking that
there are wider issues that need attention.
Renderers do not pursue their business in
isolation. Keynote speaker John Brennan,
Michelle Lang of the PFIAA, Tina Caparella
of Render and Kevin O’Grady of Pinnacle
Quality all spoke about consumer trends and
general public concerns. Renderers must
understand and be prepared to respond to
concerns and product demands of the wider
stakeholders.
Sustainability was the theme of the Melbourne
symposium but are we making enough
progress in this direction? James Rose and
Kevin O’Grady reminded us of the need to
be recognised as a sustainable industry. “The
Original Recyclers” is a fine catch-phase but
we need more substance to back sustainability
claims.
In discussing innovations it seems we can

come up with a solution for every problem but I get the feeling that we
pay too much attention to fixing problems after the event. For example
there is some great technology for recovering product from effluent
streams but perhaps we should be more careful about letting potential
product go down the drain in the first place. Similarly, degradable
plastic is one solution to the problem of visible plastic in meals but
another is not to put plastic in the raw material.
I want to save the last word about the 2015 symposium for the sponsors
and booth holders. We had a record number of sponsors and their
involvement undoubtedly attracts the crowds in addition to helping
to pay for the event. I look forward to further participation of the
sponsors at the 2017 symposium!

his finding at the ARA’s first symposium. Batterham’s works showed
that there is a minor loss of lysine bioavailability in meals produced
by low-temperature wet-rendering. In contrast lysine bioavailability
in meals processed with a pressure cycle or taken to an end–point of
150oC was considerably reduced.
Ken made the point that assessments of meat and bone meals
measured by testing performance in live animals do not correlate to
measurements of pepsin digestibility.
Shane Leith of AgResearch discussed the benefits of innovation and
gave examples of where there is a need for innovation. He outlined

Innovation Workshop
The 2015 symposium was preceded by a workshop on rendering
innovations. The workshop was held in conjunction with AMPC.
It was aimed at people who may not be able to attend the whole
symposium but are interested in what’s new in practical ideas for
rendering.
Liz Owens of Symbio Alliance was the first speaker. Her topic was
terminology used in testing tallow and protein meal. Liz explained
that all analyses have limits of detection and results reported as less
than the limit of detection does not mean zero. She also discussed
the uncertainty that is inherent in all analyses. Sampling has a major
impact on the measurement uncertainty but the specific method and
instrument drift also add to uncertainty. Acceptable ranges used as
trading specification should allow for measurement uncertainty.
Ken Bruerton of Protea Park Nutrition Services and a regular
contributor to the ARA’s overseas marketing workshops discussed the
effect of processing conditions on product quality. Ken emphasised
that meat and bone meal and tallow are important sources of amino
acids and energy in animal feeds. But the manufacture of feeds can
be affected by variations in the digestibility of meals and some of this
variation is caused by processing conditions.
In general, processing protein at higher temperature means lower
digestibility. The digestibility of the amino acid cysteine in particular
is affected by temperature. In experiments with meat and bone meal
processed at 95 to 155oC the digestibility coefficient of cysteine, as
measured in poultry, diminished as the processing temperature
increased. The digestibility coefficients of threonine and isoleucine
were less affected.
Ken also reported the work of the late Ted Batterham who presented

Brian Mould, Tim Juzefowicz Sverre Golten, Henning Haugaard and
Shane Leath field questions.
how to gather innovative ideas and made the point that the only dumb
idea is no idea.
Some of the major equipment manufacturers including Sverre Golten
of A&S Thai, Henning Haugaard of Haarslev, Derek Henderson of
Keith Engineering and Brian Mould of Rendertech gave presentations
about innovations on offer.
Sverre Golten highlighted that A&S Thai driers have steam-filled jackets
in addition to steam-filled discs to increase the heat transfer surface
area. He also discussed the recent installation at Wodonga Rendering.
This installation was completed without losing any production time in
the change over from the old plant to the new plant.
Henning Haugaard emphasised the connection between drying
methods and product quality. The improved quality of meals dried
at reduced temperatures has been demonstrated in mink-feeding
trials. Haarslev is supplying vacuum driers and hot-air belt driers to

®

PROVEN COMMITMENT TO THE RENDERING INDUSTRY
Salmonella control with
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Call to obtain a copy of the ‘Rendering Plant Salmonella Control Programme’ booklet
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improve the digestibility of meals by dying at lower temperatures and
for shorter times.
Derek Henderson had a long list of Keith Engineering innovations
including unattended metal detectors, effective level control in
cookers, bottom discharge cookers, cookers that operate at full boiler
pressure of 1000 kPa and a quad-pass drum drier.

Justin Caldwell presents his talk on biogas production.

Tim Juzefowicz presents Derek Henderson with a token of appreciation
for Derek’s presentation.
Brian Mould of Rendertech kept it brief and concise with a video about
dealing with 10kg of “waste” from 40kg live-weight sheep. Brian’s brief
presentation was much appreciated!
The innovation workshop was jointly sponsored by the AMPC and
Doug McNicholl outlined the AMPC’s role of driving innovation in
the meat industry. AMPC funds and administers projects through
its core program; joint programs with MLA and PIPs (plant initiated
projects). The idea of PIPs is that member companies can fund their
own projects with matching funds from the MLA donor company.
Priorities in the core program include automation and robotics;
environmental and sustainability; food safety, including product
integrity and meat science; implementation, extension and education;
and industry improvement and economic analysis.
Symposium regular Mike Johns of Johns Environmental Consulting
talked about innovations in membrane filtration for effluent treatment.
Many of the enemies of membranes including oil and grease of more
then 100 mg/l, temperatures over 40oC, protein, ammonia and hair
are all characteristics of rendering plant effluent. These disadvantages
can be overcome by design, appropriate cleaning and by using special
types of membranes e.g. membranes that tolerate high temperature.
Condensates from rendering plants are a good target for treatment by
membrane filtration. Mike discussed a case study in which membranes
were used to treat 200 kL per day of condensate. The capital cost was
$800,000 equivalent to $1.6/kL of treated water. Operating costs were
$1.3/kL treated water. Recycling the treated condensate reduced sewer
discharge costs by 40% and reduced water purchase cost by 36%.
Erica Weltzien of the Fats and Proteins Research Foundation (FPRF)
also discussed membrane filtration to treat rendering plant effluent.
She outlined work at Clemson University to use membranes in place
of dissolved air floatation. The cost of treating effluent in a DAF
tank is US$3 per 1000 gallons for chemicals. The cost of treatment
by membrane filtration is US$1.8 per 1000 gallons if the membrane
is replaced at 6 month intervals and US$0.5 per 1000 gallons if the
membrane lasts for 2 years.
Justin Caldwell of Oakey Abattoir described the COHRAL covered
anaerobic lagoon installed at Oakey. The COHRAL system has a low
profile cover that is not affected by high winds common around Oakey.
Another feature is that a perforated ring draws off gas under the cover
mechanically instead of relying on pressure under the cover to transfer
the biogas. Biogas collected from the covered pond offsets up to 50%
of natural gas consumption at the Oakey plant.

Kevin Baker of Magnattack Global introduced a self-cleaning magnet system for removing small pieces of metal, including pieces of
intra-ruminal device springs, from raw material and product. The
magnet removes work-hardened stainless steel in addition to ferrous
metal. With the Magnattack mechanism an operator is not required
to remove metal from the magnet. Kevin discussed the possibility of
making magnetic-detectable plastic for ear tags so that plastic contaminants can be removed from raw material by magnets. There was
an impressive display of the MagnaRam self-cleaning magnet at the
Magnattack stand.
Phil Kemp of ADT Rendering had the job of giving the last presentation of the day. He discussed the rendering plant he has installed at
Charleville and in particular described the solar energy collector used
to supplement the gas-energy input to the ADT Drier. It takes 3.29 to
3.35 MJ of gas per tonne of water removed to render raw material at
the ADT Charleville site. This compares with the ARA average benchmark of 4.29 MJ per tonne of water removed.
Many innovative ideas were presented at the workshop but the one
that received most attention was vacuum rendering or drying. Major
equipment suppliers including A&S Thai, Haarslev and Dupps all have
an interest in this field and renderers can expect to see vacuum rendering and drying at low temperature with the potential advantages of improved product quality and lower production costs. If protein meals
are going to be dried at low temperature under vacuum, a sterilising
step must be included to make sure that potential biological hazards
are eliminated from products.

Symposium Wrap
Two hundred and twenty-one people registered for the symposium
including 36 New Zealanders and 30 other overseas visitors. The
number of registrations was not quite a record but the 27 symposium
speakers and another 13 speakers at the innovation workshop certainly
was a record.
The symposium dinner was the highlight of the social program after
rain dampened the resurrected golf program. The dinner was linked
with golf sponsor Ridley’s support of the Garvan Research Foundation
and Charlie Klem of Ridley introduced Andrew Giles, the CEO of the
Foundation. Andrew gave an inspirational talk about the work of the
Garvan Institute in finding cures for cancers. For the benefit of the
largely male audience, he gave his prediction that prostate cancer will
be a disease of the past by the time his children have grown up.
The after-dinner speaker was cricket legend and media personality
Max Walker AM. Max gave an entertaining talk and was happy to chat
and take photographs with the many people who wanted to meet him.
With Max in attendance the tradition of auctioning an autographed
cricket bat for charity was revived by Andy Bennett. Andy provided the
bat and obtained autographs of illustrious cricketers including Ricky
Ponting and Max Walker. The bat was auctioned very professionally
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James Rose, John Brennan and Tim Juzefowicz dressed for dinner.

Andrew Giles of the Garvan Research Foundation.
by Mike Nolan and Michael Betar paid an extraordinarily generous
sum after a bidding-battle with Philip Cuff. The proceeds went to
Retina Australia.
The dinner also featured the Ron Lyon and Brian Bartlett awards.
Dr Rick Carter received the Ron Lyon award. The award recognised
Rick’s support of the ARA workshop and his willingness to take on any
job the ARA hands him. A Brian Bartlett Service to Industry award
was presented to Stephen Woodgate at the EFPRA congress in June.
At the dinner, another Brian Bartlett award was presented to A.J. Bush
& Sons (Manufactures) for their support of the ARA and in particular
for the support of the workshop. Sean Boyers accepted the award on
behalf of A.J. Bush.
Michael Betar and Max Walker with the new ARA bat.

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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The 13th Symposium
The symposium program got underway on time (more or less) thanks
to the inaugural ringing of The Symposium Bell. ARA president
Warren Maclean opened proceedings by reminding participants of
the different conditions in 2015 compared with at the time of the
Melbourne symposium in 2013. Although there has been a general
slump in commodity prices Australian rendered products have not
fared as badly as other commodities. Warren said that one thing that
can be relied on is that the world will not need less protein or less fat
and the future of rendered products should be secure.

Julia Seddon of Ingham Enterprises.

ARA President Warren Maclean introduces the 13th symposium.
John Brennan Vice President R&D of Nutreco Canada gave the
keynote address. John’s theme was extracting more from the
value chain. John started with the well known 2050-challenge i.e.
how to feed a population of 9 billion in 2050. GMOs may play an
important role but this type of innovation in food production requires
“permission to change” from the community. Achieving permission
to change can depend on how innovations are presented. For example,
there is resistance to GMOs in food production but GMO vaccines
such smallpox vaccine appear to be acceptable and even applauded.
Getting a positive message across may be as simple as use of language,
for example “animal nutrition” is more acceptable than “feed industry”
for expressing the same thing.
Feed and food safety is likely to attract attention as food production
increases. There is potential for emerging diseases due to the larger
human population, more livestock and less wildlife but in more
strained habitats. While 60% of human pathogens are zoonotic i.e. can
be transferred from animals to people, 75% of emerging diseases are
zoonotic so there an increased risk to people from emerging diseases.
Julia Seddon of Ingham Enterprises gave a frank and candid
presentation about the construction and operation of an advanced
waste-water treatment plant. In January 2010 the Ingham processing
plant at Somerville burnt down. It was rebuilt and re-commissioned in
November 2010. The rebuild included a new effluent treatment plant.

Sustainability is a top business priority for Ingham. The sustainability
goals include water stewardship, energy and climate change,
supporting community, zero waste and corporate citizenship. The
new effluent treatment plant provided the opportunity to incorporate
the sustainability goals and the intention was to establish reuse of all
water.
An advanced water treatment system was planned to reduce water
intake by 70% by producing drinking-quality water. The treatment
system is based on an installation at an Ingham plant in Queensland
and includes screening of effluent followed by DAF; anaerobic
digestion, and sequenced batch reactor. The treated water is made
drinkable-quality by putting it though microbial barriers of physical
removal of microbes by sand filtration, micro-filtration and reverse
osmosis; UV treatment and chlorination. Much was learned from the
installation including that previous success with a similar installation
does not guarantee success with subsequent installations.
The advanced water treatment system at Somerville achieved a saving
330 ML of mains water in the first year of operation. That saving has
increased to 390ML per year. In addition the cost of water from the
treatment system is cheaper than the mains supply.
The sandy soil of Western Australia presents particular effluent
disposal problems at Perth-based Talloman. Ben Baron of Talloman
gave a chronological list of upgrades and negotiations with the
Department of the Environment since 1988 when the department
detected leaching from anaerobic ponds and evaporation lagoons.
One of the latest upgrades is the use of a custom designed polymer in
the FRC-installed DAF unit. The DAF handles 9,000 L/hr of effluent
and produces a float containing 15% fat and 30% dry matter. The float
is processed with other raw material and has added 1,000 tonnes per
year to the meat and bone meal production
Mark Henderson of Hydrochem talked about the polymer used in
the Talloman DAF and Adriaan van der Beek of FRC discussed the
DAF installation. Mark explained how to get the right polymer for the
specific job and gave an example of $250,000 per year worth of tallow
being recaptured from DAF float using polymer. Adriaan outlined the
design of the Talloman DAF. It is a plate pack DAF which is effectively
two DAFs in series. There is 99% reduction in oil and grease, 78%
reduction in COD and 72% reduction in BOD in the effluent treated
through the DAF. In addition, nitrogen is reduced from 1,333 to 647
mg/L and phosphorus is reduced from 176 to 111 mg/L.
Isaias Vinaroz of Alfa Laval and Dean Loughran of Teys Australia
continued the discussion of primary treatment of effluent by DAF.
They gave the example of Teys at Wagga Wagga where the float from
an FRC DAF is processed through an Alfa Laval 3-phase decanter.
The DAF float is heated and passed through the tricanter to recover
up to 30 tonnes of third-grade tallow per week and solids which are
composted.
The presentations on primary treatment of effluent by DAF raised
questions about the quantity and quality of products recovered from
5

The Jacobsen was founded in1865 and has been reporting prices of
hides, proteins and fats for over 50 years. John Donicht explained
what The Jacobsen does and gave some insights into markets for fats
and proteins. Australia’s production of animal fats is about 6.5% of
global production of 9.3 million tonnes but Australia contributes 33%
of the total export volume. In the USA 25% of animal fats are used in
biofuels and 29% in food and feed. The role of tallow in contributing
to low carbon fuel credits has upset the traditional price hierarchy
between tallow and palm with tallow now at a premium to palm.

Dean Loughran and Isaias Vinaroz present their joint paper.
DAF float. Large volumes recovered from float may indicate that too
much product is being lost down the drain.
Erica Weltzien gave her second presentation in two days. Her topic
was the current strategies and projects of the FPRF. The FPRF has
conducted 650 projects with focus on: animal nutrition, added value
and novel uses, biosecurity and food safety and environment and
sustainability. Priorities have changed over the years and added value
and food safety are now major areas of investigation. The annual
budget of the FPRF is about US$400,000 per year.
Erica explained some of the current projects funded by FPRF. One
of these is extraction of fat from pressed meal-cake with liquid CO2.
If this project results in possible production of low-fat protein meals
from selected soft offals it could result in attractive high-value meals
for use in petfood and aquaculture.

Graham Treffone, Erica Weltzien and Andy Bennett on the stage.
Graham Treffone of JBS Australia explained what JBS is doing to
combat renderers’ bugbear of plastics in raw materials. Graham listed
the plastic devices that are part of slaughtering operations and which
find their way into raw material for rendering. One of these devices is
ovine bung plugs used to prevent leakage from sheep intestines. JBS
is working with Bestaxx to find a workable and economical bung plug
that degrades in the rendering process. JBS has tried two products,
one made out of a natural degradable plastic and the other made out
of Novotein, a plastic made from blood meal.
Darren Harper of Aduro Biopolymers explained the production of
Novotein and gave examples of its uses. Novotein is a degradable
plastic made from 90% blood meal with a small amount of water and
additives found in toothpaste and foods. Novotein powder is extruded
to produce the Bestaxx sheep rectal plug. The plug has been trialled
extensively with over 10,000 used and only 2% failure compared with
5-15% failure of existing plugs. The Novotein plugs break down to
blood meal when rendered and are not visible in meat meal. The plugs
are also a benefit to abattoir operators since they perform better than
existing plugs and costs about the same.
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James Rose, Jed Matz, Vivien Kite and Andrew Spencer on the emerging
trends panel.
The second day of the symposium program started with discussions
about emerging trends in the meat industry from the point of view of
the pork, poultry, cattle and aquaculture sectors.
Andrew Spencer of Australian Pork Limited emphasised the pork
industry’s focus on eating quality, animal welfare and food integrity.
He illustrated these issues with examples of the use of vaccine to
overcome boar taint, phasing out of sow stalls, industry based quality
assurance, and traceability of animals and meat. He also spoke of the
Australian-developed trace-back system using a “fingerprint” of trace
elements that is unique to each farm.
Vivien Kite of the Chicken Meat Federation pointed out there has been
an average increase of 3.6% per year in poultry meat consumption
over the last ten years. One thing that could upset this trend is avian
influenza. For example, AI is in 211 commercial farms in nine states of
the USA and is causing loss of birds due to mortalities and culling. In
China there was 5% decrease in poultry meat production in 2012 due
to consumer nervousness about AI and other food safety concerns.
Australia has had cases of AI but there has been no case in meatchicken flocks in the last 30 years. Free-range production is increasing
the risk of spread AI.
One of the drivers in the expansion of poultry consumption is a
stunning improvement in production efficiency. It now takes half the
feed and half the time to grow a chicken to market weight compared
with 1965.
Things are not so bright for the beef processing industry with cattle
prices at record levels. Jed Metz of the Cattle Council of Australia
explained that 2013 and 2014 were dry years and there was a significant
turn off of stock. In particular, in 2014, 50% of the turn off was females.
The loss of breeders is going to affect the stock available for turn off in
2016. It is expected that in 2016 the national herd will be at its lowest
level for 20 years and supply will be limited until 2020. Australia
exports 75% of beef production and there is strong export demand.
This will leave the domestic market under pressure and increased
prices are expected resulting in a fall in consumption in 2016.
Trends in the aquaculture industry were outlined by James Rose of
Skretting. Production is moving to levels well beyond the wild catch
and aquaculture provides the fastest growing protein source albeit
from a low base. The growth in production is supported by research
that has provided more raw material flexibility with less dependency
on marine materials.
Predicted growth from 2010 to 2020 is up to 18% for Amazon species,
9% for tilapia and 6% for salmon. The growth in production and

therefore feed consumption provides an opportunity for rendered
products. Retailers, supported by producers demand sustainable
seafood and the rendering industry should position itself as a provider
of sustainable ingredients.

Stephen Cooke of Craig Mostyn, Gabe Munari of CSF Proteins and
Garry King of JBS Australia discuss price trends.
The other consistent user of rendered products is the pet food industry.
Michelle Lang of Nestle and the Pet Food Industry Association
discussed the use of rendered products in pet food and put particular
emphasis on the consumer-driven trends. Pet-owners take the view
that what is good for them must be good for their pets. This attitude is
driving consumer demand for organic, natural, low GI and gluten-free
pet foods. Products are labelled with these terms and the challenge
for the pet food companies and the PFIAA is how to justify the claims.
Michelle said there is greater focus on meat and meat-derived products
to satisfy consumer demands but the meat and rendering industry
must reduce contamination by plastics.
Richard Smullen of Ridley provided details about the use of landanimal protein in aquaculture feeds. He emphasised the impact of the
digestibility of ingredients in diets. With the right quality ingredients,
diets for carnivorous fish can be produced without fish meal but the
digestibility of amino acids in poultry meal, feather meal and blood
meal are much more variable than in fish meal. Processing can have
a major effect on digestibility. For example blood meal less than 4%
moisture has poor digestibility. In-vivo digestibility tests are very
expensive but in-vitro tests are being used to calibrate NIR (near infra
red) spectrometers. Renderers can expect their products be tested by
NIR on arrival at feed mills to check that digestibility is satisfactory.
Other issues for rendered products in aquafeeds are rancidity and
biogenic amines. Both can have an effect on palatability and feedintake. New feed ingredients including GM crops such as rape seed

Trish Ryder of AUS-MEAT and Kate Christensen of MINTRAC enjoy
a break.

(canola), algae biomass and insect meals are going to be available
for use in aquafeeds. Renderers must control quality at the point of
manufacture to compete with new and existing ingredients.
The final day started with Rob Jones’ perspective on tallow and oil
markets. Rob is from West Coast Reduction based in Vancouver and
he started his talk with an explanation of what happened when BSE
was detected in Canada in a single animal in May 2003. Rendering
plants had to become species specific to isolate non-ruminant protein
material and maintain sales of non-ruminant meals. OIE allows
international trade in tallow from BSE-affected countries provided the
tallow has less than 0.15% insoluble impurities. Japan accepted OIE
recommendations and trade in tallow continued but other markets
were more difficult. It took ten months after the identification of BSE
to resume exports of tallow to Korea. In 2012 China agreed to open
its market to Canadian tallow but has yet to issue an import number.
Apart from segregating species West Coast Reduction also separated
SRMs from raw material. For example the site in Calgary has two
rendering plants one of which handles SRMs. Tallow from the SRM
plant can be sold if it is less than 0.15% insoluble impurities but 250
tonnes per week of crax are taken to the dump.
Most Canadian tallow is now used to make subsidised biofuel. While
this is good for tallow prices it makes export less viable and uses
up tax-payer money. There are three functional biodiesel plants in
Canada and 95% of production goes to the USA. The Canadian oil
industry prefers renewable diesel from Neste Oil because of the low
cloud point.

Greg Adams, Brian Mould, Gerhard Binsch and Steve Dunn at the
Rendertech stand.
Tina Caparella of Render magazine talked about how the rendering
industry has gone from “the invisible industry”, a phrase coined by her
grandfather Frank Burnham to “the original recyclers”. The rendering
industry is now proud to publicise its position as an essential industry
and Render plays an important role in these communications. Render
is 43 years old and continues to play its part in informing the world
about the rendering industry’s role.
Not everybody reads Render magazine and understands the role of
rendering in the community. There are individuals and activist groups
who may not appreciate the positive role of rendering. Kevin O’Grady
of Pinnacle Quality explained how to deal with all stakeholders in
the community. This is particularly important as part of certification
according to sustainability standards.
Not every issue with
stakeholders can have a mutually beneficial outcome but this does not
prevent certification according to sustainability standards. Kevin has
managed consultation with stakeholders to reduce the impact of issues
and disputes and the key is communication, consultation and follow
up in all cases.
Tom Coughlan of Wilmar Gavilon, Damian Evans, of Colyer Fehr and
Scot Amedee of Graincorp Oils gave a mini seminar on tallow markets.
Tom started with the impact of live exports. Damian explained that
sales of tallow are typically in parcels of 8,000 to 10,000 tonnes and
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each parcel is necessarily a blend of tallows from different sources.
Blending tallow cannot make bad tallow good but can certainly
make good tallow bad. The quality of blended tallow will revert to its
weakest contributor and the key is to identify and segregate problem
tallows before they are added to a blend. Manufactures must inform
the trader/blenders of potential problems before the damage is done.
Damian discussed the impact of changes in the tallow markets caused
by subsidies and targets for renewable fuels. Australian tallow has
returned to some of its traditional markets in China, South Korea,
Taiwan and Pakistan after a massive growth of demand for tallow to
make renewable fuel in Singapore in 2011. Tallow prices are back to
tracking palm stearin and palm fatty acid distillate at a discount after
a period of tallow being at a premium to palm products. Biofuels
are still a major market for Australian tallow. In the future, pricing
will be influenced by political decisions about mandates for the use
of biofuels, subsidies and how weather events effect production of
vegetable oil crops planted to service the biofuel demand.

Foreign Contamination
In the June 2015 issue of Render magazine, Dr Charles Starkey gave
excellent advice to renderers about how to control physical contamination in raw material and rendered products. The ARA Code of
Practice requires that accredited plants have a documented raw material handling procedure that is consistent with the ARA guidelines
on raw material contamination. Dr Starkey’s article provides details of
what should be in a raw material handling procedure.
He reminded readers that physical contamination should be acknowledge as a hazard in the HACCP plan. The significance of the hazards
must be assessed and depending the assessment, renderers should
then put in place control measures.
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Control measures start with raw material suppliers. Renderers sometimes think of raw material suppliers as customers but in the context
of the food-safety program, raw material comes from suppliers and
suppliers should be subject to a vendor-assurance program. The program could include supplier audits but at the least suppliers should be
visited and records of visits maintained.
There should be a supplier agreement that requires that raw material
is not contaminated. To back up the agreement, renderers should provide training and education to make sure that suppliers understand
why physical contamination of raw material is not acceptable.
There are also steps to take at the rendering plant to control contamination. Raw material loads should be inspected for contamination
and records kept of any raw material defects. If foreign material is
detected a decision must be made about what to do about it. It may be
possible to remove contamination but if not it may be necessary to reject the load. Renderers should keep records of inspections and photographs of foreign material so that suppliers can be informed about
the condition of their raw material.
In the process stream, raw material can be further inspected e.g. on an
inspection belt and contamination removed manually, if safe to do so,
or by metal detectors. After cooking, screening and magnets can be
used to help eliminate contamination.
Renderers who are developing a raw material handling procedure or
vendor assurance program should refer to Dr Starkey’s article. It is
available at the Render website http://www.rendermagazine.com/articles/2015-issues/june-2015/physical-hazards/

Spontaneous Combustion
There is a real risk that rendered protein meals can heat up and catch
fire in storage. This phenomenon is known to have caused fires in
storage sheds at Australian rendering plants. Fish meal is particularly
notorious and has caused fires on-board ships. Many other products
can catch fire spontaneously and have caused major damage. In view
of the cost of spontaneous combustion the phenomenon has been
studied extensively. The causes of spontaneous combustion are well
known in a general sense, if not the specifics of every product that can
catch fire.
Spontaneous combustion is a result of exothermic chemical reactions.
These are reactions that produce heat. Oxidation or decomposition by
air can produce heat and any material that is subject to these reactions
is capable of spontaneous combustion.
If heat is generated within a product at a faster rate than it can be
dissipated the temperature will increase. The heat produced by
exothermic reactions is proportional to the rate of reaction. For most
chemical reactions the reaction rate increases with temperature and
commonly the rate doubles for every 10oC raise in temperature. If
heat is generated within a rendered product faster that it can be
dissipate, the temperature increases and the rate of heat generation
will increase exponentially. If the product is undisturbed, it will catch
fire eventually.
There is a critical temperature for all product/storage condition
combinations that sets the product on a route to spontaneous
combustion. This is the temperature at which heat-producing reactions
occur at a rate that produces more heat than can be transferred out of
the product.
In some rendered products heat is produced by oxidation of fats.
This is particularly the case in fish meal. Fats in fish meal are highly
polyunsaturated. These types of fats are subject to rapid oxidation and
heat production. Fish meal transported in bulk by sea must be treated
with anti-oxidant to prevent oxidation and spontaneous combustion.
Poultry meal is probably also at risk of spontaneous combustion due to
fat oxidation. Anti-oxidant is usually added to poultry meal and this
controls the risk.
The product that has been causing problems for renderers is blood
meal. Blood meal does not contain much fat and the specific reaction(s)
that generate heat resulting in spontaneous combustion are not clear.
Blood meal is probably more susceptible to spontaneous combustion

than other fattier products because blood meal tends to sit around
undisturbed in bulka bags and its temperature can build up over time.
Other bulk rendered meals are more likely to be regularly disturbed
by being turned over in a blending bin and during load outs. This
dissipates heat and keeps the products below the critical temperature.
This is not the only explanation of the high risk of spontaneous
combustion in blood meal. Blood meal is often packed direct from
a drier into a bulka bag. The meal may be at or close to the critical
temperature at the time of bagging. Also, there is a greater risk of
producing blood meal with high moisture content than for other
meals. This may be because blood meal is often a relatively low volume
product at rendering plants and is not as well supervised as the mainline products. Cases of spontaneous combustion in blood meal have
been associated with high moisture content.
Why high moisture should promote spontaneous combustion is not
clear. It has been suggested that high moisture content can promote
heat production by microbial activity similar to a composting or
ensiling process. This could increase the temperature of the meal to
a level that sets other reactions going at a rate fast enough to lead to
spontaneous combustion. But the temperature that could be reached
in a compositing process is lower than the packing temperature of
some blood meals. Also, high moisture content for blood meal e.g.
25% is not enough to support a microbial composting process.
Moisture may facilitate the heat-producing reactions, for examples
by promoting oxygen exchange, or may affect the heat conduction
resulting in slower heat dissipation. Other factors that may affect
the susceptibility of blood meal to spontaneous combustion are the
presence of reactive carbohydrates such as blood sugars, cellulose
fibres from ingesta in the raw blood and particle size resulting in
compact packing density
To reduce the risk of spontaneous combustion in blood meal and other
rendered products renderers should:
• not pack hot products;
• keep the moisture content within specification;
• promote heat transfer from packed product e.g. leave some space
between bulka bags in storage.

Blood meal in the process of spontaneous combustion.

Temperature in a bulka bag of blood meal
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Accreditation Workshop
The thirty-third workshop on hygienic rendering was conducted at
The University of Queensland Gatton campus in July. It was the second
workshop presented by AUS-MEAT. Trish Ryder and Glen Braddock
of AUS-MEAT have settled into the task of leading the workshop and
are enjoying the training role.
The workshop was attended by twenty-three people. It would have been
a capacity attendance of twenty-four except for one late cancellation.
Everybody passed the exam and all participants were accredited. This
brings the total number of accredited people to 859.
The outstanding achievers at the workshop were Sikka Dyksta of
Western Tiers Proteins and Trevor Gannon of Sunland Proteins.
Workshop leaders Trish and Glen nominated Sikka for the ARA/NZ
Renderers Group exchange program award and Sikka will be attending
the NZ Renderers Group workshop at the beginning of September.
Although Sikka and Trevor have been singled out all participants did
very well. All achieved more than 70% in the exam which is the best
performance of the last 33 workshops.

The long-term supporters of the workshop including Keith
Engineering, Kemin Australia, GrainCorp Oils, Alfa Laval and A.J.
Bush & Sons (Manufactures) contributed as usual to the workshop.
Derek Henderson of Keith Engineering gave his presentation about
how to get the best out 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.

Delegates to the 33rd workshop at A.J Bush & Sons
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Keith Engineering specialises in the
design, manufacture, and installation of
processing equipment for the rendering
and abattoir industries. Keith enjoy a
strong reputation for trusted, reliable
equipment as well as dedicated
customer service and attention.
Keith has been manufacturing
equipment for the animal rendering
industry for more than 60 years, and is
the largest supplier of red and white
meat rendering and byproduct
processing equipment in Australia.

PROUD AUSTRALIAN MANUFACTURERS OF BYPRODUCT RENDERING EQUIPMENT
20 Kellet Close, Erskine Park, NSW 2759
Postal Address: PO Box 354, St Clair, NSW 2759

9852 1000 • www.keitheng.com.au

Julian Nicholas JBS Longford and Duane Saunders Greenham Tas
inspecting results of microbiology experiments.

Duane Saunders Greenham Tas, Charlie Klem Ridley Agriproducts and
Jimmy Taylor Response Learning in the control room at A.J. Bush and
Sons.
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People and Places
ARA director George Schinard has completed an ultra-marathon
event in South Africa. George competed in the 87 km Comrades
marathon in May. The race was on the “up” course from Durban
to Pietermaritzburg starting at sea level and finishing at about 800
metres above sea level. George’s time was an impressive 8 hours 33
minutes and he was awarded a Bill Rowan medal for finishing in less
than 9 hours. George started preparing at the beginning of the year
by running 8 to 10 hours a week. He said that his inspiration for
competing in the event was his dad who completed the course 5 times
and step-dad who did it 4 times. George is going back, maybe not next
year, with the goal of winning a silver medal by completing the event
in less than 7 hours 30 minutes.
Paul Brazendale joined Australian Tallow Producers in April as
Chief Operating Officer. Paul’s appointment will allow Barry Palmer
to wind down with a view to starting belated and well-deserved
retirement. Paul previously managed a tallow and oils storage farm at
Port Melbourne. Before that he was in senior management at Patrick
Corporation where he looked after domestic shipping, logistics and
supply chain management. Paul said he will have big shoes to fill in
following on from Barry but he has taken responsibility for the supply
of raw materials, customers of finished product, management of the
team and workforce and care of the brand.
Former ARA stalwart Trevor Scott is Rendering Manager at Ararat
Abattoir and is currently commissioning a new rendering plant.
Trevor moved from Tatiara Meats to Ararat Abattoir in 2000 and
recently returned to rendering when he started building a plant at the
abattoir. The rendering plant is based of four batch cookers which
will be pressurised to produce ovine meal according to EU method
1. Trevor expects that the plant will be fully operational by November
and when things settle down he intends to resume an active role in
the ARA.
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George Schinard completing the 87 km Comrades marathon

Markets
The weakening value of the Australian dollar has assisted in maintaining
values of tallow and meat and bone meal over the last three months.
Meat meal prices have increased from about A$620 to $640 per tonne
DCT in June when the A$ was US$0.76 to A$720 per tonne DCT in
August with the A$ down to US$0.71. In addition there is good demand
for Australian products in export markets. USA product has been at a
discount to Australian product because AI in the US meant that there
was cheap poultry meal available domestically. This undermined the
prices of pork and beef meat meals. Issues with poultry meal in the
US appear to have been resolved and prices have increased. Beef and
pork meal have followed suit and US product is now at a premium to
Australian product in export markets.
Demand is also firm on the domestic market. The low value of the A$
has made imported soy bean meal more expensive and meat meal is
around $680 per tonne delivered to domestic feed mills.
In August the soy bean meal futures market is down slightly in US$
terms but the A$ value is maintaining soy prices. Prices of meat meal
will depend of how the cattle kills progress. Queensland kills remain
high but kills in southern states are falling and meat meal supply is
likely to be tighter.
Tallow prices were also steady or slightly higher up to August but are
well down in September. Reduced production in southern states and
New Zealand maintained the price of forward-sold tallow in June, July
and August. In September prices have been corrected to match the
large falls in the price of palm products.

November General Meeting & Aquaculture Workshop

Wednesday 11th November
12 noon - 2.30pm
Directors Meeting
2.30 - 3.30pm
Symposium Committee
3.30 - 4.30pm
Market Access Committee
4.30 - 5.30pm
Meals and Tallow Committees

Thursday 12th November
8.30am - 11.30 am General Meeting
11.45am
Lunch at hotel
12.30pm
Coach transfer to Skretting office and feed mill. We
will be joined at the Skretting office by members of the NZRG.
1.30pm
Aquaculture Workshop hosted by Skretting
including tour of Feed Mill
5.00pm
Coach transfer to Hotel
6.30pm
Pre-Dinner drinks for 7.00pm Dinner Rockwall
Restaurant, Salamanca Place (10 minute walk from hotel)
Friday 13th November
7.30am
Coach transfer to tour Aqua farms
1.00pm
Coach transfer to airport or hotel your choice
A block booking at Hadley’s Orient Hotel has been made as follows
arriving 11th November and departing 13th November. Guests should
contact the hotel directly to make reservations and quote ‘ARA – 11th
and 12th November’ when making a booking. Phone 03 6237 2999
Overflow accommodation available at RACV/RACT Hobart Hotel,
154-156 Collins Street, Hobart, which is 130 metres around the corner.
Any member who is a member of their State Automobile Association
qualifies for the discount rate.
Hotel Rooms (king or twin) - Member $158 per night, non-member
$211 per night. Quote “Australian Renderers - 11th and 12 November”
Phone 03 6270 8600

SPIRAX SARCO B850 Boiler House
Energy Monitor

www.spiraxsarco.com/global/au

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

Don’t miss your opportunity to save
For further information or a demonstration, please contact your local Spirax Sarco representative 1300 774 729
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The ARA would like to thank all of the sponsors
of the 13th International Symposium, without
your support it would not be possible and we look
forward to your involvement in the
14th International Symposium in July 2017.
Platinum

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

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

• Ridley Agriproducts

Silver

• BEC Feed Solutions
• Graincorp Oils

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

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

Leading Supplier to the Rendering Industry
•
•
•
•
•
•
•

Raw material reception and handling
Crushing and pumping
Cooking and drying systems
Pressing
Milling systems
Condensing systems
Thermal oxidation systems

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