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From the President

venues. A couple of suitable venues have been selected and some
final costings are being reviewed
before a decision is made. At the
same time, work is progressing on a
program. No speakers have been
locked in but a varied program with
a central theme of providing sustainable rendered products for feeds
and renewable fuel has been developed.

The last few months have given us
another reminder that nothing stays
the same in the rendering industry.
Whether it is EPA demands, new
equipment to install, market dynamics, importing country requirements or
those pesky ARA auditors, renderers
have to keep alert to respond to
changes.
This time, audits by the General Administration of Quality Supervision,
Inspection and Quarantine of the People’s Republic of China (AQSIQ) have
kept eleven rendering plants on their
toes and there are implications for the
rest of the industry. Australian renderers have had their products registered by the Chinese Ministry of Agriculture but from 1 March rendering
plants have to be approved by AQSIQ
to get access to China.
The first eleven plants have been inspected and the establishments have
been given lists of points to respond
to. In addition a couple of points
raised by the auditors will be responded to on a national basis. This means
that at the moment no establishments
are approved to export animal protein
meals to China. The Chinese market
for meat meal and other protein
meals is up and down. For example
in 2010, China was the major export
market for meat and bone meal and
about 64,000 tonnes of Australian
meat meal were exported to China.
But in 2011 exports of MBM to China
were halved to 32,000 tonnes. However, China is undoubtedly an important market for Australian MBM.
The ARA is working closely with DAFF
to get establishments approved to
export animal protein meals to China.
Hopefully there will only be a short
hiatus in market access.
Renderers world-wide and not just in
Australia have learnt to find new opportunities when established markets
slow down or close. This issue of

Rendering Circles includes an example
of the opportunity to supply rendered
products to the expanding market for
aquaculture feeds. The story about
Skretting in Tasmania highlights the
expansion in production of aquaculture feeds and points out that research over the last fifteen years has
resulted in a much wider range of ingredients being acceptable in aquaculture feeds. As a result, Skretting is
using about 40% of rendered products, other than fish meal, in aqua
feeds. Skretting alone has a demand
for 400,000 tonnes of rendered products in its Asian operations.
This
must be a great opportunity for renderers who can supply the right quality product at a competitive price.
There is another opportunity, at least
for poultry meal, in Japan. The wording of a protocol for the export of
poultry and pork meat meal and poultry digest to Japan has largely been
agreed but the occurrence of low
pathogenic avian influenza in two
duck farms in Victoria may affect the
implementation of the protocol.
Apart from market access issues, the
ARA is working on arrangements for
the 2013 Symposium. To help make
sure that the Symposium maintains
its vitality it has been decided to rotate the location and in 2013 we will
be in Melbourne. Messrs Rath, Cooke
and Juzefowicz have been sussing out

The March meeting of the ARA was
in Wellington so that joint sessions
could be held with the New Zealand
Renderers Group. Bruce Rountree
and Kevin Cresswell organised a
program of invited speakers starting
with Neil McLeod from NZ MAF. Neil
gave use some pertinent insights
into dealing with China. New Zealand renderers have gone through
the process of having fish meal
plants inspected and approved by
the AQSIQ. Neil explained this process and also talked about the development of a free trade agreement with China. His comments
were most enlightening for Australian renderers.
Thanks to Bruce and Kevin for arranging the Wellington meeting and
thank you also to Flo-dry/Haarslev
and Vitablend/Chemiplas for their
sponsorship of the event.
I have been invited to attend the
Sincobesp Brazilian Rendering Congress next month. The Brazilian
rendering industry is going through
major changes to upgrade from traditional rendering methods based
on batch cooking to more modern
automated systems. I am hoping
to learn about the Brazilian rendering industry and particularly what
plans they have for expanding into
export markets. Although Brazilian
product may compete with Australian product I also expect that there
will be opportunities to co-operate
for the benefit of the rendering industry in general.
Andy Bennett

Skretting
Skretting has recently completed a $36 million expansion at its site at Cambridge Tasmania. This is part of a 15-year journey from
a business producing general animal feeds to
a specialist producer of aquaculture feeds.
Skretting’s parent company bought the Tasmanian operation in 2001 and since then the
business has doubled. This year Skretting
will make 80,000 tonnes of feed at the Cambridge site.
When Skretting started making aquaculture
feeds over 20 years ago, the feeds were
based on fish meal, wheat and fish oil. Managing Director James Rose told Rendering
Circles that advances in nutritional science
over the last 15 years have led to a much
bigger pallet of raw materials being available
for use in aquaculture feeds. As a result
Skretting has been able to reduce its dependency on marine resources, which are scarce
and volatile in price. Skretting aquaculture feeds now
incorporate as much as 50% of rendered products of terrestrial species including poultry meal, blood meal, feather meal and meat meal.

The Skretting feed mill at Cambridge, Tasmania
Chieko Sasaki, Skretting’s Regional Purchasing Manager,
is responsible for sourcing the major raw materials for
Australia and Asia. She told Rendering Circles that she is
looking for Australian rendered products to supply to
Skretting’s Asian operations. Australian rendered products compete with USA product so Chieko is looking for
consistent quality products at the right price but the potential market is 400,000 tonnes in the Asia region.

Skretting initially used poultry meal to partially replace
fish meal in aquaculture feeds. Research at the Skretting
Aquaculture Research Centre in Norway has resulted in
increased knowledge about the digestibility and variability
of rendered products and this knowledge combined with
an understanding of micronutrients in feeds means that a
wider range of ingredients can now be used. James also
acknowledges the research done by others, including MLA
-funded research by Dr Geoff Allen of NSW Fisheries, that
has contributed to the increased use of rendered products
in Australian aquaculture feeds.

In the local area, Skretting expects that the volume of
aquaculture feeds used in Australia and New Zealand will
double in the next 5 years. Australian rendered products
will have to be priced competitively compared with vegetable proteins to take advantage of this growth. In addition, quality must be consistent. Variations in the quality
of ingredients, such as inconsistent fat content, result in
constant and difficult adjustments to the production process for extruded feeds and this adds costs to the use of
rendered products.

Globally, Skretting produces 1.4 million tonnes of aquaculture feed and is targeting 2.7 million tonnes by 2016.
Much of this growth will come from Asia and Skretting is
on the look out for consistent quality sustainable rendered products in all its Asia operations.
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People in Rendering

Paul Stenzel
Paul started his trading career with Gardner Smith developing meat and bone meal exports. He then made his
living as a tallow trader. Paul moved from Gardner Smith
to BEC Feed Solutions where he specialised in vegetable
proteins. He is now a Senior Commodity Trader with Wilmar Gavilon. He oversees the animal and vegetable protein business and helps out with the tallow business. He
is particularly involved in creating new opportunities for
Australian meat and bone meal.

Paul Stenzel is one of the few people who have been actively involved in both the production and trading sides of
the rendering industry. Paul was President of the ARA
from 2001 to 2008 and was able to bring his first-hand
knowledge of production and trading to the role.
Paul comes from a life on the land. His family has run a
pig, dairy, hay and beef farm for 135 years at Boonah
outside Brisbane. When he left school in 1987 he spent a
year on an agricultural exchange program in Canada
working on beef and cropping farms. After his experience
in Canada, Paul returned to Brisbane and started work at
AMH Dinmore. He started out as a labourer before trying
his hand as a shipping clerk and subsequently joining the
management training program. As part of the management training he became foremen of the rendering plant.
During this time he project managed the installation of a
low-temperature rendering plant designed to process fat
and bone to produce edible tallow and bone chip for gelatine manufacture.

In 2008 Paul received the Ron Lyon award for his contributions to the ARA, particularly for his dedication to the
ARA during his time as President. During his presidency,
Paul continued to maintain good relationships with AQIS.
Thanks to Paul’s involvement with AQIS the ARA benefited from the opening of the Philippines market to meat
and bone meal and the protection the Indonesian market.
He put a lot of effort into making sure that the ARA had a
well respected voice at other industry and government
forums particularly the TSEFAP. Through his involvement
with the TSEFAP he took part in establishing and implementing the current arrangements for the ruminant feed
bans and was instrumental in establishing the definition
of restricted animal material. As President of the ARA
Paul also co-ordinated the ARA’s input to the 2007 revision of the Australian Standard for the Hygienic Rendering of Animal Products and the introduction of the National Standard for Recycling of Used Cooking Fats and Oils
Intended for Animal Feeds.

From the rendering plant, Paul went to AMH head office to
co-ordinate AMH’s chlorflurazuron (CFZ) pesticide residue
program. He then looked after the plate freezing complex
at Dinmore.
While at AMH, Paul completed the Diploma of Meat Technology at Massey University.
From AMH Paul moved to Murgon to be Rendering Manager at South Burnett Meatworks Co-operative. He later
became Works Manger at South Burnett.

DAFF Rules !
Market access has been the main subject of the ARA’s
recent dealings with DAFF. Avian influenza (AI) was
identified at two Victorian organic duck farms in January.
These cases had market access implications for a number
of poultry products including rendered products The cases involved a low-pathogenic notifiable avian influenza
(LPNA) strain of the virus and as such were notified to
the OIE. This resulted in restrictions on exports of uncooked poultry to some destinations and rendered products were caught up in the restrictions. Vietnam and the
Philippines were the markets that were mainly affected.

Market access to the Philippines has resumed and discussions with Vietnam are continuing.
The protocol for the export of poultry and porcine meat
meal and poultry digest has also been affected by the
cases of avian influenza. Wording of the protocol has
been developed and is close to being agreed but includes
requirements for high-pathogenic strains of AI. Although
the strain in the Victorian cases was low pathogenic, Ja-

(Continued on page 4)
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(Continued from page 3)

DAFF is in the process of structural change. The section
that the ARA liaises with in relation to market access is
the Export Standards Branch. This Branch has two sections which focus specifically on market access issues.
One section, the Meat Market Access Section, headed by
Clare Jones, will now deal with meat exports to all destinations. The other section, the Food and Animal Byproducts Section, headed by Lynda Feazey, will deal with
dairy, fish, eggs, organics, non-prescribed goods and animal by-products to all destinations. All non-operational
market access queries regarding rendered products
should be directed to the Food and Animal By-products
Section.

pan still implemented import restrictions for unprocessed
poultry products from Australia and these restrictions
may impact on future trade in poultry meal to Japan.
DAFF will have further discussions with the Japanese MAF
to try to resolve this issue.
The other market access issue is about access for meat
and bone meal to China. For many years exporters have
registered products for export to China with the Chinese
Ministry of Agriculture. A new requirement is that producing establishments have to be inspected and approved
by the General Administration of Quality Supervision, Inspection and Quarantine of the Peoples Republic of China
(AQSIQ). This requirement came into force on 1 March
after DAFF had negotiated an extension from an implementation date of 1 January. The extension was to allow
time for AQSIQ auditors to visit Australia. AQSIQ auditors duly inspected 11 rendering plants in February. The
auditors raised several issues at the establishments they
inspected. The establishments have provided responses
through AQIS and renderers are waiting for decisions
about approvals.

The implementation of importing country requirements is
an operational matter for DAFF and is handled by the Non
-prescribed Goods and Organics Program. This program
is managed by Christine Coulson. Christine has been on
leave and in her absence Jeremy Walton is acting Manager of the program.
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Accreditation Workshops
The ARA’s 27th workshop on Hygienic Rendering of Animal Products was held at The University of Queensland,
Gatton from 5-10 February. Twenty-five people attended
the workshop. It was the second workshop to be held at
UQ Gatton. The course organisers Peter Husband and Bill
Spooncer are getting used to the new venue and report
that the workshop ran smoothly without too many problems. This means that no major problems were reported
to Peter and Bill. What went on behind their backs has
not been reported to Rendering Circles.
The smooth running of the workshop can be attributed to
Wayne Vidler, the business manager of UQ Gatton Halls
of Residence. Wayne made sure that the accommodation
was in good order and co-ordinated the catering requirements. Bob Englebright, the Principal Technical Officer in
the School of Agriculture and Food Sciences was also invaluable for his organisation and preparation of the microbiological practical work.
All who attended the workshop completed it successfully
and were accredited. This brings the total number of
people who have been accredited since the workshop
started in 1991 to 727.

Workshop group with David Kassulke and Sonia Best at
A.J. Bush & Sons

Christa Lingham from SGS got the top mark in the exam
and Les Williams of JBS Australia, Beef City was one point
behind. Ken Reid, also from SGS, Chris Daw from JBS
Australia Beef City, Trish Herriman from Oakey Abattoir
and Paul Sullivan from AFFCO Wairoa also did very well.
It is easy to single out the people who did well in the exam but credit should go to renderers who had not much
previous exposure to the mysteries of HACCP and microbiology and worked hard to meet the criteria for accreditation.
As usual the workshop program could not have been conducted without help from ARA members. A feature of the
workshop has been visits to rendering plants and 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 and Sonia Best

(Continued on page 6)

Roc Widdison and Sam Mallipo of PVL Proteins in the
microbiology laboratory

Dean Summers of Harvey Beef and Ken Reid of SGS note
results from microbiology experiments
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(Continued from page 5)
showed the workshop participants around the plant and
explained the processes.
Derek Henderson of Keith Engineering took over from Bill
Trollope and gave a talk about press operation. Mark
Pope was also at the workshop to give the participants
the benefit of his considerable knowledge of cooking systems. Although Bill Trollope has retired from Keith Engineering his influence at the workshop lingers on. He told
Derek about the tradition of sponsoring the workshop
dinner. Derek duly continued the tradition and the ARA
appreciates the sponsorship from Keith Engineering.
Peter Wilson of Oakey Abattoir and Lee Shepley of
JBS Dinmore complete quality assurance exercises

Mark Gerber from Alfa Laval gave a presentation about
how to get the best out of centrifuges. This was a new
item on the program and was very successful. Russell
Jackman of Alfa Laval fielded the questions and led discussions about centrifuge operations. His practical approach was much appreciated by the participants and
made a welcome changes from the more theoretical discussions about HACCP and microbes.
Warwick Rush and Anne Watling of Gardner Smith also
gave the participants something different to think about
with a presentation about tallow and how to maintain tallow quality.
Local man Dennis King attended the workshop to represent the ARA and to help out with proceedings.

Trish Herriman from Oakey Abattoir, Ben Anderson from
Talloman and Mick Yee from Teys Australia at A.J. Bush
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Flo-Dry/Haarslev

expanded to produce blood driers, bio-filters, waste water
treatment plants, sludge driers, DAF systems, evaporators and biodiesel plants. There are currently 22 Flo-Dry
systems including blood and feather processing in Australian and New Zealand rendering plants.

Haarslev, the world’s largest supplier of rendering equipment has bought Flo-Dry Engineering. Flo-Dry Engineering is well known as a pioneer in continuous wetrendering systems. It has provided an excellent example of the adoption of R&D to create practical options for
industry. Tissa Fernando who led the team that developed the MIRINZ Low Temperature Rendering system
(MLTR) was one of the founders of Flo-Dry in 1983. FloDry was formed to market and install MLTR systems. In
1990 Tissa bought the business and it became Flo-Dry
Engineering.

Flo-Dry Engineering with is strength in the MLTR-type
system and pneumatic driers complements the Haarslev
range of rendering products which includes Stord-Bartz,
Atlas-Stord and Tremesa equipment. Haarslev is a worldwide operation employing 650 people with production facilities in Denmark, Spain, Brazil, Peru and China. The
purchase of Flo-Dry gives it a strong presence in Australasia. Tissa Fernando has been appointed General Manager
of Haarslev Industries Ltd New Zealand-based operations.

Initially the Flo-Dry cascading rotary drier was developed
to suit the MLTR system and later Flo-Dry Engineering

ARA Meeting Dates
The next general meeting of the ARA will held on Friday
May 4 in Melbourne at the Bayview Eden Melbourne Hotel,
6 Queens Road.

A symposium committee meeting will commence at
3.30pm on Thursday 3rd and the directors meeting
will commence at 8.30am on Friday. The General
Meeting will commence at 10.00am with lunch at
12.00 noon and the meeting will conclude at 4.00pm.

Dinner will be at the Balencia Bar & Restaurant, 454 St.
Kilda Road on Thursday 3rd May 7.00pm for 7.30pm.
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People and Places
There have been some changes in responsibilities for rendering at Harvey Beef. Peter Harding has left and Justin
Croser has added rendered products to his role as Sales
and Marketing Manager. Harvey Beef Operations Manager Jamie Warburton is in charge of rendering operations.

Kevin White has taken over as Rendering Supervisor at
Kilcoy Pastoral Company. Kevin was a regular contributor
to the ARA when was the Manager of Baiada, Oakburn
site at Tamworth. Kevin left the rendering scene to return to feed production with Ridley. He returned to rendering to replace Les Morehead at Kilcoy. Les resigned
from Kilcoy to take up a position in maintenance at Teys
Australia, Wagga Wagga.

Gary Burridge has departed Northern Co-operative Meat
Company Casino after more than 18 years of distinguished service as Chief Engineer and CEO. Gary has
taken a position with T&R Pastoral. Gary is replaced at
NCMC by Simon Stahl who was previously Manager of the
Thomas Borthwick & Sons Mackay plant.

Chris McDowell has left Wilbur Ellis and has taken up a
position with Riverina Australia. Chris is Manager of the
Brisbane-based commodity trading division of Riverina.
Riverina Australia is a major user of rendered products
and although Chris’ role is not directly involved with rendering he will probably maintain contact with the ARA.
His contribution to the ARA Symposium Committee and
his expertise on exports of ovine meal have been appreciated and will be missed by the ARA.

Dennis King has been commuting between Warwick and
Charleville where he is installing a new ADT rendering
plant. The project had to take a break in February and
March when the area was flooded but work is now back
on track for full commissioning at the end of May. The
installation will be a demonstration plant to showcase the
ADT rendering process and incorporates several other
innovations including collection of solar energy to power
the drying process, a custom-designed picking belt to
(Continued on page 10)

Former ARA President Craig Palmer has resigned as Managing Director of Australian Tallow Producers. Craig remains on the board of Directors of ATP. Craig’s father,
Barry Palmer has taken over as Managing Director at ATP.

9

remove physical contaminants from raw material and a
novel meal screening process.

produce edible poultry oil. The wet solids from the continuous wet-rendering plant are processed off-site. The
ARA hopes to see Poultry Palace General Manager Anne
Pettiona at ARA meetings.

Poultry Palace is the latest member of the ARA. Poultry
Palace is a poultry boning room based in Laverton North
that has recently installed a Rendertech rendering plant.
The rendering plant processes poultry fat and bone to

AUSCOL’s Riverstone establishment is the third recycler
of used cooking oil to be accredited by the ARA. The Riverstone plant follows in the footsteps of AUSCOL’s Melbourne operation.

(Continued from page 9)

Primo Smallgoods
Primo Smallgoods at Scone has installed a new A&S Thai
Works rendering plant. The new plant is a continuous
wet-rendering system with twin-screw press to separate
liquid phase from wet solids and a disc drier to dry the
solids. There is a waste-heat evaporator to concentrate
the stick water and the concentrate is blended with the
wet solids in the drier.
Primo at Scone is a beef only abattoir and the rendering
plant handles about 90 tonnes of raw material per day
from the boning room and slaughter floor. Some fleshings are brought in from a nearby hide plant and total
production is about 28 tonnes of meal and 35 tonnes of
tallow per day. The capacity of the plant is 12 tonnes per
hour and rendering supervisor Malcolm Scifleet said that
the day’s raw material can be processed in 8 hours compared with 24 hours with the old plant. In the old plant
the stick water was handled through the effluent treatment plant. The new closed-system with WHE to handle
and recover stick water has taken a huge load off the
treatment ponds. Other advantages include improved
quality of tallow and meat meal thanks to the processing
speed keeping up with the rate of raw material receival.

Bliss mill with vapour and dust containment

Waste heat evaporator for concentrating stick water at
Primo, Scone

A&S Thai works disc drier at Primo, Scone
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Tallow Markets
Tallow Exports 2009 - 2011
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Tallow export statistics for 2011 show a change in the
pattern of exports of Australian tallow. China remains the
major market for tallow but Singapore has gone from taking about 35 tonnes of tallow in 2010 to almost 100,000
tonnes in 2011. Volumes to other markets including China, Pakistan and South Africa were all lower in 2011 to
accommodate the expansion of sales to Singapore. The
total volume of Australian tallow exported in 2011 was
364,000 tonnes.
Exports to Singapore are entirely due to the operations of
Neste Oil’s biodiesel plant, reputed to be the world’s largest biodiesel plant. The demand from Neste Oil contributed to upward pressure on prices in 2011, particularly in
the first two quarters of the year.
Price controls within China dampened Chinese demand
from mid-March to mid-August. The resulting dip in prices in July and August 2011 was followed by a price rally
from September through to December due to the reemergence of Chinese demand. Chinese demand was
stimulated by the relaxation of price controls and as a
result tallow prices out-performed palm stearine. Concerns about tallow shortages combined with Chinese New
Year positioning culminated in tallow prices peaking in
December at levels close to $1,000 per tonne. However
as 2012 rolled in, the restocking phase of Chinese demand had run its course and was accompanied by increased New Zealand seasonal production, logistical problems and a cluttered bulk shipping timetable.
At the end of 2011 demand for Australian tallow from
Neste Oil was very weak. In Germany tallow was removed from the list of waste materials that could be
counted double as a renewable fuel resulting in reduced
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2011
demand for tallow-based biodiesel.
Neste Oil also
sourced North American and South American tallow to
sound out supply and quality issues.
The issues in the Chinese and Neste Oil markets caused a
sharp fall in tallow prices for the first quarter of 2012.
However, with continuing drought and dry conditions in
South America leading to diminishing yields for summer
oilseed crops, soybean prices have supported the overall
complex and firm soybean oil has carried through to firm
palm oil prices. For example, palm stearine was hovering
around $1,000 per tonne FOB Malaysia early in 2012 but
has increased to about US$1,140 in April. Chinese buyers
who returned to the market for April forward shipment
have in-turn been faced with the elevated price structure.
Australian tallow stocks were not carried forward in any
substantial volume during the Chinese slow-demand
months as the aggregated demand of Taiwan, Korea, Japan, Singapore and Pakistan was able to absorb production at relatively well-priced levels. In addition, the widespread rain and flooding in southern Australia in early
March disrupted production.
Demand from Neste Oil remains an evolving factor but
currently China is the major destination for Australian
tallow. On 9th February 2012, a joint Chinese-Canadian
announcement was made that stated, inter alia,
“Initiatives on agriculture that clear the way for immediate access to the lucrative Chinese beef tallow market”.
Whilst it would appear that the Chinese ban on Canadian
tallow has been lifted, at the time of writing it does not
appear that physical shipments have commenced. However, the general consensus is that the resumptions of
shipments will be permitted during calendar year 2012.

Protein Markets
MBM Exports 2009 - 2011
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Indonesia was the main export market for Australian
meat and bone in 2011 after being temporarily replaced
by China in 2010. Exports to China fell by almost half in
2011 compared with 2010. Cheaper fish meal reduced
China’s demand for meat and bone meal. Taiwan remained a firm market and demand for ovine meal in the
USA/Canada picked up after a slower 2010.
Meat meal prices were relatively stable in 2011 moving in
the range $500 to $600 per tonne depending on whether
sales were domestic or export. At the start of 2012 the
price of MBM dropped close to $400 per tonne. In January prices are usually firm due to short supplies. But in
January 2012 the domestic market was well covered for
supplies of vegetable protein, including soy and canola
meal and demand for meat and bone meal was weak. At
the same time export demand was affected by competition from cheaper USA product in Indonesia and EU product in other destinations.
Soy prices have since increased due to dry conditions in
South America and prospects of weaker supplies. In the
USA cattle kills are lower than expected and domestic
demand for meat and bone meal has increased, pushing
up prices by about $100 per tonne in March. As a result
of higher prices and reduced availability from the USA,

demand for Australian meat and bone meal in Indonesia
has firmed. Domestic demand has also returned since
feed mills have worked through supplies of cheaper soy
and canola. Domestic users are competing with the export market to secure supplies.
Blood meal prices have been falling in 2012 due to the
availability of vegetable proteins in the domestic market.
However the low price of blood meal has stimulated export sales and the price of blood meal has started to improve in line with increases in the price of animal protein
meals in export markets.
Feather and poultry meal prices followed the same trend
as meat and bone meal in the first quarter of 2012. Prices were hit harder than the MBM price because the identification of Avian Influenza at two Victorian duck farms
closed some export markets. Market access for rendered
poultry product is now available in Indonesia and the
Philippines but Vietnam remains closed.
The price of feather meal dropped to $400 per tonne DCT
and poultry meal was as low as $650 per tonne after the
AI cases. Prices have since recovered $100 per tonne.
Poultry meal has moved to about $775 per tonne in response to increased fishmeal prices.
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