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1.0 Tourism and Agriculture 

◼ are two critical industries that provide new income opportunities and growth for 
the value chain actors serving the tourism markets. 

◼ increases opportunities for domestic agriculture earnings, 

◼ provide opportunities for new markets and product development

◼ offers opportunities to develop visitor attractions, 

◼ - in creative use and marketing of local produce and production techniques which 
lead to distinctive tourism destination brands, 

◼ Strengthening the linkages between the two industries would results in 
sustainable economic growth 
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1.1 AGRI TOURISM IN PNG 

◼ Covers a wide variety of recreational, educational and other leisure 
activities and services, provided by farmers/or entrepreneurs  and 
experienced by consumers who value the activity or service 
they receive and seek it out. 

◼ The three general classifications of agritourism activities: 

i) on-farm – Malum Nalu –coffee grown in the Highlands as tourist    
attractions



Agri tourism cont’d  

◼ ii) food based –e.g. 

◼ The Cellar Restaurant 

◼ Iii) heritage activities e.g. 

- the Kokoda track 

All 3 activities involve FOOD 

Preparation to be consumed
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Agritourism Cont’d

◼ The opportunities for the farm to diversify and increase income also 
“introduces new risks and legal obligations”

◼ The safety risks  must be “identified and properly managed” in order to 

minimize the potential for injuries, illnesses and financial losses. 

◼ Agritourism enterprises must provide “safe food”  and “healthy 
environment “  for customers and employees



2.0 Issues on Food Supply

◼ Food security is the basis of our way of life

◼ Currently, a total of 1.8 billion tons of food is either lost or 
wasted each year (Gustavsson et al., 2011). 

◼ This amounts to as much as one third of all food produced. 

◼ Figure 1 shows the stages at which food is lost between the 
farm and the consumer. 

◼ Postharvest loss represents over 60 % of all food loss in 
developing countries.
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2.1 Food losses and waste in Developed and 
developing countries 
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2.2 Issues on Food Supply in PNG

◼ PNG Is a Largest island among all the Paciific islands. 

◼ - is very rich  in natural resources especially in food resources. 

◼ Food is produced mainly in the Highlands e.g. Mt Hagen ?

◼ And business areas is way down the coast Post Moresby, Lae etc. 

◼ Transportation of food from suppliers to the coasts is an issue

◼ Proper packaging and transportation is an issue – Cold chain 
infrastructure ?. 

◼ Post harvest handling, transportation, poor packaging and storage 
temperatures are critical to ensure food maintains its quality and is 
safe. 
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PNG 
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2.3 Issues on  Food Supply

◼ Promoting local nutritious food to tourists and the sourcing of this crop from a 
bigger part of  local producers and processors generates substantial gains and 
greater investment in local production            BUT 

◼ Good Post Harvest Practices, Value Additions  along the Supply Chain, Pre 
Processing, Preservation will be required in most cases to ensure quality and 
safety is maintained throughout . 

◼ Processing and Preservation of food is vital when in surplus - to maintain the 
supply during the year and for periods when supplies are low.

◼ However, the challenges of shifting food habits and sourcing from local 
suppliers need to be addressed in a way that meets commercial needs 
and customer preferences and ensure compliance with food and safety 
requirement
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3.0 Food Safety Issues in PNG 

◼ Health Secretary Pascoe Kase says : “ PAPUA New Guinea is working on a 
food safety legislation to meet food trade challenges in the Asia-Pacific region, 
“This issue is of significant interest to PNG as much as it is to all the other 
economies in the region,” he said.
“PNG is now working with all stakeholders on a governing legislation to advance a 
new food safety framework.”

◼ “Our challenge in the future will be to build the capacity to successfully 
implement the regulatory framework in a manner which supports the 
communities’ food safety and security interests and which also supports 
a vibrant and successful food service industry,” he said.
“We are here because of a common desire to find solutions to the challenges 
facing food trade in the Asia-Pacific region. I commend Apec for agreeing on the 
need to strengthen food safety standards and practices in the region.” Source 
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3.1 Food safety Issues in PNG

◼ Strengthening Food Safety to meet International Standard 
through Training

◼ Source: Internet  
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3.2  Food Safety Issues in PNG -personal Views 
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1 article

I “

Nigel Kiaka Food and Beverage Professional on LinkeIn-
“ I strongly appeal that by this time, all Papua New Guinea Food Preparation Establishments should adopt 
some form of accreditation system or at least a regulated food handling practice to ensure our general 
population consumes safe food at all levels. 
A Food Preparation Establishments could be as big as a manufacturing firm down to as small as a takeaway 
food outlet. Regular inspections ought to be done on the water they use, food preparation surfaces, 
environment surround that preparation area, raw materials for food preparation, and so on.
It is worth noting that at this stage some companies are operating just to make profit and are not concerned 
about the health of the customer, or the safety of the food they produce. Surprisingly, Authorities don't seem 
to be bothered about what is happening, despite the unsafe practice being so obvious to even the least 
educated public. Did the authorities not know what is happening? Or are they pretending to be not aware of 
what is going on? or did they receive some favour which make them avoid scrutinizing the food producers? 
Any of you with further comments you would want to add, or if there is a case you know of about unsafe 
practices of food preparations, or food poisoning due to unsafe food practices etc...welcome to add comments 
here, and we will all discuss. Over to you all nice people” 

https://www.linkedin.com/in/nigel-kiaka-376a4991/detail/recent-activity/posts/


3.3 Food safety Incidents in Fiji 

◼ A. Food Poisoning Incidences in Fiji

Feb 28, 2018

◼ A) Romantic Fiji holiday turns sour for Aussie couple

◼ https://www.news.com.au/travel /fiji

◼ B) Food poisoning day 1, robbed days 6.. All in all a wonderful trip.

◼ 19 July 2010 – Hilton Fiji Beach Resort & Spa

◼ My wife and I plus our two kids came here after going to the intercontinental last year. Hoping for a 
better experience we decided to give this place

◼ C. Food Poisoning in Other countries other than Fiji 

◼ Death-dealing meat: Food poisoning by bloody chicken

◼ DR SUSHIL K SHARMA

◼ 7 August, 2018, 12:12 pm

◼ ttps://www.news.com.au/travel/...fiji.../173db0b7d437e103be6881a264555
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4.0 Legal responsibilities 

Food Restaurants, Hoteliers, Manufacturers, Management 
Business owners, must be aware of the country’s food 
legislation

Food Safety Regulations 

◼ The Food Safety Act 

◼ HACCP Codex Standards

◼ Local Regulations

◼ Industry Standard.
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4.1 Legislation 

◼ Produce/ Food Must be Safely Produced

◼ Skills in Food Hygiene

◼ Food Safety Systems - HACCP based.

◼ Good Hygiene practices to be established and followed

◼ Standards to be followed.

◼ Legislation Key Concept : 

◼ Premises must be clean and cleanable

◼ Premises must be free of Pests

◼ Manufacturing processes must be under control

◼ Equipment must operate appropriately

◼ Cross contamination potential must be eliminated.
17



5.0 Tourist market demands

With increase number of tourist visitors:   

Maintaining consistency of supply is required  

There is an increase on: 

a) emphasis of quality and Safe Food Production

b) the Responsibilities of farmers and agritourism operators to 

produce safe food.
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5.1 Demand and responsibility 

SAFETY

CONSUMER

PUBLIC HEALTHINDUSTRY



6.0. FOOD SAFETY SUPPORT for the Region

HACCP AUST. Fiji Ltd 

◼ Since 2004 – SP Brewery and Heineken PNG

◼ Fiji since 2010

◼ Part time Local technicians started in 2014

◼ 2015 - responded to the demand 

- HACCP Australia Fiji Limited – Established 2015

- Api Cegumalua – February 2017
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6.2 HACCP Aust Fiji : Support Partners  

◼ PIPSO – signed a MOU in 2016

◼ PHAMA -Pacific Horticulture Agricultural Market Access

◼ MDF – Market Development Facility 

◼ SAME –Samoa Manufacturing Enterprises (SAMOA)

◼ MAF offices in Tonga, Solomon, Samoa, Fiji

◼ Min of Trade and Commerce – Tonga

21



6.3 HACCP Australia Fiji Ltd- Support in PIC

◼ Benefits:

◼ Local Company and provide Support for our Clients

◼ Training can be provided in local languages 

◼ International Support of approx. 20 Food technologists in our 
group with extensive international HACCP development and 
auditing experience. 
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6.4 HACCP Support in PNG 
◼ In summary the following have been certified

◼ 1. Fairwell Investmenst – Fisheries 

◼ 2. Tropic Fond - VCO

◼ 3. RVCO - VCO

◼ 4. Banz Kofi - Coffee Roasting

◼ 5. Weni & Mendol - VOC and Cocoa Exports

◼ Started projects with

◼ Superior coffee

◼ Duffey Coffee

◼ Armoa Coconut products

◼ Tatiduh Seafoods  - All yet to finalise their certification 
23



6.5 HACCP Aust. Fiji - WORK IN THE PIC
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COUNTRIES HACCP CERTIFIED ACTIVITIES

FIJI 28
Certified

Products ranging from Produce packhouses, Processing factories, Kava 
processing, Phamaceuticals, butcher, Hotel, Packaging Companies, turmeric, 
ginger,  Warehouses, Chocolates, Pest Control, Noni Tea, Copra Millers, Fruit 
Pulp, Herbs, Fiji Sugar Corporations, etc

PNG 7
Certified

Products ranges from  Brewery, Coffee and Seafood 

SAMOA 8
Certified

Products range: water, meat processing, chicken, organic 
VCO and Tumeric, poultry eggs, Noni Juice, MAFF 
Packhouses, Mobile Abbatoir

TONGA 7
Certified

Products ranging from VCO, Marine products , Agriculture 
produces MAF Packhouses, papaya and Taro, squash, 

SOLOMON 4
Certified

Products: Coconut Bio Energy, VCO, Ngali Nuts,  

TOTAL:
54 
COMPANIES



6.6 HACCP Australia Fiji Ltd

◼ Services Offered :
◼ Food Safety Programs – development & implementation 

◼ CCP Food Safety Monitoring Systems (HACCP Lite)

◼ Auditing and certification

◼ Training

◼ Consultancy

◼ Vendor Quality Assurance or Supplier Management Systems

◼ Certification of Food Safe Equipment, Materials

◼ Food Safety Bulletins

◼ Non GMO (genetically modified organisms) Certifications.
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6.7 CCP Food Safety Monitoring Systems (HACCP Lite)

◼ Specifically designed for Restaurant and Catering operations.

◼ Simplified and focussed systems

◼ Make training and implementation easier.

◼ Supported by a simplified manual

◼ On line manual also available 

◼ Electronic documents and records systems also available
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6.8 Food Safety Programs – development & 
implementation 

◼ Systems have been developed across all industries and food types.
◼ Agricultural and Farm based including meat, vegetables, seafood, Dairy
◼ Manufacturing, fermented foods and Beverages
◼ Warehousing and distribution
◼ Restaurant Catering and hospitality
◼ Non food Support industries and packaging

◼ Proven Systematic approach to system development and implementation
◼ HACCP systems - needs analysis, documentation development & implementation
◼ HACCP systems training
◼ HACCP Systems Auditing & Certification
◼ HACCP System Reviews, and continuous improvement
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6.9 Consultancy

◼ All Food industry Consulting available 
◼ Food Label development and compliance analysis
◼ Product Recall
◼ Expert Witness and litigation
◼ Process plant design / Retail Fit out design
◼ Legislative interpretation, Listeria consultancy
◼ Process and manufacturing troubleshooting
◼ Microbiological interpretations
Other consultancy work we are commissioned for includes;

• Risk Management
• Sensory Evaluation, Shelf life extension, Product Development
• Building / factory layout design & approval sign-offs
• Quality Assurance systems
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6.10 Training

Training is the life blood of ensuring that our clients understand and 
implement HACCP in the correct manner. 

◼ Excellent interactive training is provided with every system implementation 
including Taylor made training

◼ Additional Training also available for the following

◼ HACCP Training at all levels

◼ GMP & Hygiene Training (Glitterbug Training)

◼ Cleaning & Sanitation

◼ BRC or ISO 22000 Training on request 
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6.11 Auditing and certification

◼ Certification to International Codex Standard

◼ HACCP - Codex Alimentarius Alinorm 97-13A

◼ Qualified – RABQSA Exemplar – Auditors

◼ Considerable experience and capability across all food sectors and 
industries

◼ Our practical and common sense approach to food safety 
auditing is a feature of our highly qualified staff 

◼ Excellent support from HACCP Australia Team members 
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6.12  Vendor Quality Assurance or Supplier 
Management Systems

◼ HACCP Australia now operates a third party VQA 
Administration scheme on behalf of our client 
organisations handling the compliance of suppliers in 
key expectations and manage corrective action 
requests and close-outs

◼ Assists organisations to manage their Supply chain

◼ Supplier specifications

◼ Supplier Audits

◼ Performance reporting
31



6.13 Certification of Food Safe Equipment, 
Materials

◼ As shown by the extensive list on our web 
site http://www.haccp.com.au/non-food-certified-

endorsed-suppliers/

◼ World leading companies

◼ Allows food industry to have confidence in 
Endorsed products

◼ Systematic approach and methodology
32

HACCP Australia has developed and internationally 
recognised brand for the Certification of Equipment and 
Services to the food industry. 

http://www.haccp.com.au/non-food-certified-endorsed-suppliers/


7.0  HACCP in Brief  

◼ HACCP, or Hazard Analysis Critical Control Point, is a 
common sense approach to controlling food safety hazards.

◼ Systematic and preventive approach that addresses 
biological, chemical and physical hazards through out the 
supply chain, rather than through end-product inspection 
and testing. 

◼ It is a Risk Management Strategy based on 
Identification, Assessment and Control 
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7.1  How do we manage RISK

Identify

• Hazards 
linked to 
the issue

Assess

• Risks of 
those 
hazards 
from high 
to low

Control

• By 
removing, 
isolating, 
systems or 
protection
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7.2 HACCP is internationally recognized

◼ Codex Alimentarius Commission : work includes

◼ - Guidelines for the application of the Hazard Analysis 

Critical Control Point (HACCP) system,

◼ has become the reference for international food safety 

requirements.

◼ Today HACCP is synonymous with food safety.
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7.3 HACCP SCOPE

◼ Food establishments can use HACCP to ensure safer food products for
consumers

◼ HACCP is not a zero risk system, and is not a stand alone program, but is just
one part of a larger system of control procedures that must be in place in
order to be effective

◼ HACCP will assure consumers that industrial foods meet pre-determined
standards, and that corrective actions are in place if those standards are not
met

36



7.4  HACCP Covers The 5 “Business Jeopardy 
Areas” 

Agri tourism Operators to consider :

1. Worker safety

2. Food Safety

3. Quality 

4. Environment

5. Productivity 
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7.5  The Complete HACCP System

HACCP

◼ Vendor 

◼ QA

Training

Hygiene Auditing

Recall

Cleaning 
and Sanitation

Pest 
Control



Contacts: To get Assistance

David Haberfield 
Director / Project Manager - FIJI

HACCP Australia (Fiji) Limited 
(FIRC) 15-0344 
(Mobile FIJI  +679 869 6152) - when in Fiji from June 2016
M Australia +61418691516)
E:  david.haberfield@haccp.com.fj

Head Office 
No. 3 Ridgewest Building
1 Ridge Street NORTH SYDNEY NSW 2060 
P +61 2 9956 6911 F +61 2 9956 7313
www.haccp.com.fj

Apiame Cegumalua
Project Manager - Fiji
M +679 928 1492
E Apiame@haccp.com.fj
Proudly based in SUVA Fiji Islands 

https://www.linkedin.com/in/apiame-cegumalua-b4856816 39
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VINAKA VAKALEVU
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ADDITIONAL INFORMATION
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Certification
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◼ branded



Mark for Certification
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Food Safety Bulletins

◼ Free professional ‘Food Safety Bulletin’ 

◼ HACCP implementation and food safety risk 
management to international matters of food 
safety. 

◼ Endorsed suppliers of materials and services 
to the food industry are also featured in this 
publication 

◼ See full details at and download your free 
Bulletin including back 
issues http://www.haccp.com.au/bulletins/
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Non GMO (genetically modified organisms) 
Certifications

◼ GMO-ID Australia is a food-science 
based consultancy that specialises in 
non-GMO identity preservation and 
administration of Non-GMO 
standards.

◼

See full information 
at http://www.gmoid.com.au/
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Contacts:
David Haberfield 
Director / Project Manager - FIJI

HACCP Australia (Fiji) Limited 
(FIRC) 15-0344 
(Mobile FIJI  +679 869 6152) - when in Fiji from June 2016
M Australia +61418691516)
E:  david.haberfield@haccp.com.fj

Head Office 
No. 3 Ridgewest Building
1 Ridge Street NORTH SYDNEY NSW 2060 
P +61 2 9956 6911 F +61 2 9956 7313
www.haccp.com.fj

Apiame Cegumalua
Project Manager - Fiji
M +679 928 1492
E Apiame@haccp.com.fj
Proudly based in SUVA Fiji Islands 

https://www.linkedin.com/in/apiame-cegumalua-b4856816
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VINAKA

Thank You

Apiame  Cegumalua

◼ Ph +679 9281492

◼ apiame@haccp.com.fj/ acegumalua@gmail.com
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