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Calls for travel industry cold chain audits following food poisoning of cold chain experts 
 
Members of the Australian Food Cold Chain Council (AFCCC) heading for a world exposition on cold chain 
transport in Hannover, Germany in mid-September, were handed their own case study of poor food 
handling on a plate, after they were all struck down with severe food poisoning immediately after 
stepping off their international flights from Australia. 
 
The AFCCC chairman, Mark Mitchell, and three of his fellow members suspect non-compliant handling of 
salad, chicken and fish at airline catering points to be the most probable cause of their illness, which put 
a serious dent in their plans for meetings with European industry groups. Four days of illness for all of 
them also interfered with their performance at trade presentations at IAA Transportation, the world's 
most important platform for the future of the commercial vehicle industry, with emphasis on the cold 
chain and food safety. 
 
'Aggressive symptoms developed within hours of stepping off flights,' Mr Mitchell said. 
 
While the team is alerting the appropriate carriers of possible breaches of food handling processes,  they 
believe the episode brings sharply home that despite the availability of excellent refrigeration and 
temperature monitoring systems, some sections of the travel catering industry have difficulty 
transporting uncontaminated fresh produce at constant temperature from one point to another at 
staggering frequency to cities around the world. 
 
'In some major airports, especially those in hot-weather countries, I suspect that a cold chain audit would 
reveal fundamental failures in food safety processes, with food handling being done by people who have 
never been trained as cold chain practitioners,' he added. 
 
'A cold chain reaches a crisis zone when the quality process written into it is not followed, or if it doesn’t 
have a process at all. The critical control points in these processes are where most systems fail. In some 
international airports, food is loaded in searing heat through several vehicles and distribution points, over 
long distances, before the food ever reaches the refrigerators in the plane. 
 
'AFCCC has a role to play to help airlines and airport managements to conduct thorough audits before 
something more serious occurs, other than four people who are all experts in cold chain food safety, 
being violently ill for three or four days. For vulnerable travellers, the life-threatening aspects are 
terrifying to contemplate,' Mr Mitchell added. 
 
He said audits must begin at the chopping boards and knives in food preparation areas, followed by  
water and air contaminant exposure levels, and a thorough examination of the temperature map of all 
cold chain journeys. Only through a professional audit can temperature abuse be exposed and fixed. 
 
'Sometimes it takes a lightning strike event like this to remind us of our own effectiveness and if what we 
are doing is worthwhile and meaningful. Food poisoning would have to be the most significant of all such 
events for anyone working in the field of cold chain compliance,' he added. 
 
For more information, please contact: 
Mark Mitchell, Chairman AFCCC   0409 392 319  mmitchell@supercool.group 
  


