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KEEPING 
PEOPLE 
SAFE AND 
HEALTHY 
THROUGH 
SCIENCE
an introduction to  
ESR’s food safety 
programme



ESR is a Crown research institute that uses the power of science to solve complex problems with the potential  
to affect the lives of all New Zealanders.

Our expert knowledge, research and laboratory services lead, support and advise the decisions that  
safeguard people’s health, protect our food-based economy, improve the safety of our freshwater and  
groundwater resources and provide the justice sector with expert forensic science.

We employ over 400 passionate scientists and support staff whose independent scientific 
advice and services help protect people and products in New Zealand, and around the world.

POINTS OF DIFFERENCE
ESR has sole access to a suite of International Gold Standard 
tests that can help identify food safety risks involving:
z	Cyanuric acid and melamine
z	Mycotoxins
z	Botulism toxin types
z	Preservatives
z	Norovirus, adenovirus, rotavirus and other viruses 
z	Rapid Campylobacter analysis
z	Toxigenic E.coli 
z	Illegal fat soluble synthetic colourings
z	Identification of milk proteins in “non-milk” products.

CAPABILITIES 
Our capabilities in the food safety area include:
z	Food Microbiology;
z	Food Chemistry;
z	Food Forensics;
z	Food complaints investigation;
z	Foodborne illness investigation;
z	Risk assessment and  
 modelling; and
z	Food export  
 certification.

OVER A 12 MONTH PERIOD WE:
Investigated 

285 
suspected food poisoning cases

Tested 

6,865 
samples for the export beef industry

Issued 

929 
radiation-free certificates for  
food exports

E.coli



RAPID RESPONSE MEANS RAPID RESULTS AND A SUCCESSFUL OUTCOME

If you’re asking . . . What exactly is that foreign object in our product and where did it come from?

Does the product we imported/produced actually contain the active ingredients claimed on the label?

What could have caused the off taint or suspicious flavour of the food product?

Which microbes have caused this foodborne illness? . . . ESR can help.

NO OTHER ORGANISATION 
IN NEW ZEALAND 
UNDERTAKES THE 
BREADTH AND DEPTH OF 
FOOD SAFETY RESEARCH 
THAN ESR

Examined 

1,494 
food and beverage samples for chemical or 
microbial hazards

Undertook 

187 
forensic food  
investigations

Whether the problem is straightforward or complex, an 
ESR investigation will help minimise downtime, reduce 
the risk of product recall and get things back to normal 
as quickly as possible.
By the end of our investigation, you will have:
z	A scientifically robust report that can be used to explain  

to the complainant (and any other interested parties)  
how the problem has been dealt with.

z	Identified improvements in your processing to  
prevent recurrences.

z	A clear demonstration for auditors and health authorities 
that you responded professionally and responsibly to 
the situation.

 

Our analysis identified an 
unknown dye found in a food 
product before it was released 
to the market – averting a 
major product recall.

We rapidly identified Norovirus 
in imported oysters and 
prevented their sale – saving 
significant money in direct and 
indirect health costs. 

We helped identify poultry 
as the major source of 
campylobacteriosis –
resulting in improvements 
in government policy on 
acceptable levels  
of contamination.  

We undertook all E.coli 
confirmatory reference  
testing for NZ meat processors 
exporting beef and veal to 
America – allowing them 
market access.

Our scientists developed a  
world first Campylobacter 
analysis, that is being used 

to identify food poisoning 
outbreaks in a matter of  

days rather than  
weeks – 

strengthening our 
response 

capability. 



NEW ZEALAND BIOSECURITY
New Zealand imposes strict import restrictions on samples 
that pose biosecurity risk such as biota, waters, and soil. The 
Ministry for Primary Industries has approved our laboratories 
at the Christchurch Science Centre as a transitional facility 
for biological material, which allows us to import and store 
samples. This is of particular interest to those clients who 
export their products to overseas markets, but would like Food 
Safety investigations to take place back in New Zealand.

Where other providers can produce data from a routine test, only 
ESR can complete an independent and detailed analysis of exactly 
what a result means and identify the best options for short and 
long term response and mitigation.
Our expertise can provide the certainty needed to assure 
customers about the safety, provenance and content of food 
products. 
We have a long and prestigious and track record in food safety 
and easy access to a bank of knowledge gained from previous 
investigations – all of which can be applied to predict, address and 
prevent potential market access issues. 
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FOR MORE INFORMATION CONTACT:
food.safety@esr.cri.nz
INSTITUTE OF ENVIRONMENTAL SCIENCE AND RESEARCH LIMITED
Christchurch Science Centre, 27 Creyke Road, Ilam, Christchurch 8041, New Zealand
T: +64 3 351 0082  M: +64 27 702 2052 
ESR (The Institute of Environmental Science and Research) is a Government-owned Crown Research Institute that delivers 
world class knowledge, research and laboratory services to help New Zealand get the most out of its investment in 
science and innovation.  
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ESR’S EXPERTISE AND 
TRACK RECORD DELIVERS 
SOLUTIONS ACROSS 
EVERY FOOD PRODUCTION 
SECTORIN NEW ZEALAND


