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Presentation outline

• Safe Melons: Melon R&D levy funded project (VM20005) summary

• Primary Production and Processing (PPP) Standards for Melons

• The way forward- transitioning into the regulatory phase
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Source: https://www.fda.gov/media/167640/download

Whole-genome sequencing showed no links to the 2022 Salmonella outbreak under 
investigation. However, a strain matched three human clinical cases collected between 
2016 – 2018 indicating that this strain has caused disease.



Salmonella outbreaks in the USA
• Mid-2022
• Sep 2023 to Jan 2024



Imported Galia and watermelon caused outbreaks in the UK in 2021.

Source: Chan et al., 2023



Since 2018

Anonymity of prevention



Surveillance Monitoring Support

Systematically collect, 
analyse, and report the 
microbial hazards data to 
growers and 
packers/processors

Monitor food safety 
practices, analyse 
industry-wide trends and 
report to growers and 
packers

Develop and deliver 
science-based food 
safety resources, 
adoption of best practice 
by growers and packers

VM20005 
Melon Food Safety Monitoring and Support



(Aug 2021 to April 2024) > 147 growers nationally

Target locations: 
• Melon farms
• Packing sheds
• Wholesale
• Retail

Target pathogens:
• Salmonella species
• Listeria monocytogenes
• Shiga toxin producing E. coli 

(STEC)
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Melon Food Safety Surveillance Results
National versus the Northern Territory

(Aug 2021 to Jan 2024)
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Bushfires in WA

• Displacement of wildlife 
(e.g. kangaroos) from 
their native habitat

• Wildlife incursion in 
produce fields

• Microbial risks increased

• Technical support to WA 
DPIRD





Safe Melons Summary
• Food safety surveillance and monitoring has proven an effective and 

proactive approach driven by the melon industry. Other industries in 
the horticulture sector are following this.

• The industry has achieved ZERO product recall and ZERO produce 
safety incident in the past five years of the Safe Melons program.

• Melon growers and packers are continuing to manage microbial food 
safety risks through their best management practice adoption.

• Consumers and regulators confidence in the melon food safety is at 
its best in the recent history.



Evolution of fresh produce safety standards in Australia

1990s 2016 2025

Volunteer QA 
programs

Australian 
supermarkets Regulators

Food safety schemes (FSS) (Basic FSS+ bolt on)

Primary Production and Primary 
Production and Processing (PPP) 

Standards (leafy vegetables, 
melons and berries)



Source: FSANZ



What is a PPP Standard?

• Primary production and processing (PPP) 
standards aim to strengthen food safety 
and traceability throughout the food 
supply chain, from paddock to plate.

• They are developed by Food Standards 
Australia and New Zealand (FSANZ) with 
assistance from other Australian 
government agencies, industry 
stakeholders and consumer groups.

Source: FSANZ



4.2.9 PPP Standards for Melons
The standard requires growers and primary processors (e.g., pack-house) 

• to identify and control food safety hazards associated with growing and 
primary processing of melons

• to have an approved food safety management statement 

• to notify regulators of their activities in the respective state/territory 
jurisdictions

The standard applies to all fresh melon types:

• watermelon, rockmelon, honeydew melon, piel de sapo, galia melon, 
charentais melon, Korean melon, hami melon.  



4.2.9 PPP Standards for Melons
A primary producer means a business, enterprise or activity that 
involves the growing and/or harvesting of melons

A primary processor means a business, enterprise that involves

(i) washing harvested melons
(ii) trimming harvested melons
(iii) sorting harvested melons
(iv) sanitising harvested melons
(v) storing harvested melons
(vi) combining harvested melons
(vii) packing harvested melons
(viii) transporting harvested melons between primary processing premises.





PPP Standards for Melons
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Save the date
12th

February
2025

Food Standards Australia and New Zealand 
Standard 4.2.9 Primary Production and Processing (PPP) Standard for Melons



Northern Territory

Source: https://nt.gov.au/industry/hospitality/accommodation-and-food-businesses/food-safety-and-regulations/primary-food-
production/primary-production-and-processing-standards

PPP Standards (as on 29 April 2024)

If you produce leafy vegetables, berries or melons in the 
NT, you don't need to register as a food business unless 
you're selling directly to the public. For example, at the 
markets.

Selling food directly to the public requires registration 
under the Food Act 2004.



• NSW DPI: one-on-one “PPP Food Safety 
Management Statement” support for all 
commercial melon growers from July 2024

• NSW DPI: Development and delivery of targeted 
resources for PPP Standards for melon growers

• Melons Australia: host resources on the website 
and deliver through industry events.

Support



Resources: www.dpi.nsw.gov.au or www.melonsaustralia.org.au

Resources
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