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Introducing New Zealand’s

PRIMARY INDUSTRIES

An outline ¢ 2aland’s primary production and
requlatory sy n for export

Support trade
between countries

MPI is responsible for establishing and
administrating the standards for NZ’s

* Food safety system
* Biosecurity
* Primary Production
* Animal welfare systems

Introducing New Zealand’s PRIMARY INDUSTRIES An outline of New Zealand’s

primary production and regulatory system for export (mpi.govt.nz)



https://www.mpi.govt.nz/dmsdocument/39515/direct
https://www.mpi.govt.nz/dmsdocument/39515/direct

Year to 31 March 2024, NZ$ million

New Zealand’s
food and fibre
exports

China
217.535m

‘ Dairy

Meat and wool

Forestry

Horticulture

Seafood

[ $1.187m

Arable

United States
34.307m

Processed food
and other products

MP1 SOPI June 2024



https://www.mpi.govt.nz/dmsdocument/62637-Situation-and-Outlook-for-Primary-Industries-SOPI-June-2024
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Labelling Food Sold to

Caterers/Food Service
Standards Code .

A caterer serves food to consumers to ext straight awsy £.5. & restaurant, cfé,
canteen, school, hospital, or function catering venue.
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Trans-Tasman
Mutual Recognition
Agreement

Under the Trans-Tasman Mutual
Recognition Agreement (TTMRA) a
product produced in, or imported into,
New Zealand and then legally sold, may
be sold in Australia, and vice versa.




NUTRITION INFORMATION

Barvings por packaga: 10

Sarding aizac 359
Ayarage Quantity Averags Ciaaniiny
Par Serving per 100 g

Energy 566 ki 1620 kl
Protein 26 g 7Aaq
Fat, total 05 g 144
- a@turated {4 ey 05 g
Carbohydrate |7 g BA.E g
- SUgars 239 66 g
Sodium 17 myg 510 mg

INGREDIENTS :

Rice (34%), sugar, molasses, salt,

emulsifier (471} [soy]

Contains : soy

Nutrition
Information Panel

Average quantities are declared
using 1 of 3 methods
e Based on analysis of the food

e Calculation of actual amount or
average amount of the substances in
the ingredients used in the food

Calculation from generally accepted
data for that food
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Alcohol Labelling

Statement of alcohol

To be accurate to within:

(a) for beer, cider or perry—0.3% alcohol by
volume;

(b)  for spirits, liqueurs, fortified wine, fortified
fruit or vegetable wine, and all other
alcoholic beverages containing more than
1.15% alcohol by volume—0.5% alcohol by
volume;

(c) for wine and fruit wine (including sparkling
forms), and wine products and fruit or
vegetable wine products containing more
than 6.5% alcohol by volume—1.5%
alcohol by volume.
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