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Local Government Participation in the LHAAC Sampling 35 

Scheme 
30 

61 Western Australian LGs used the LHAAC sampling services 
25 

in the financial year 2025-2026, consisting of 30 metropolitan 

and 31 non- metropolitan local governments. 20 

A total of 1,868 samples were submitted and tested by the 15 

LHAAC appointed analysts: Eurofins ARL, Agrifood Technology, 

PathWest, Symbio Laboratories and ChemCentre. Overall, 62% 
10 

(n=1,152) of the total samples submitted for analysis were 5 

discretionary sampling (DS). Coordinated sampling projects 

(CSPs) related samples comprised of 29% (n=545) the samples 0 

and non-compliance (NC) sampling was at 9% (n=171). 
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Sample Type Split 

All the samples are split into three different categories: Food, 

Water, Other (building materials, soil, etc). The category with 

the highest samples was the ‘food’ category at 46% (n=860), 

followed by the ‘other’ category at 41% (n=771) and lastly water 

samples at 13% (n=237). 

Majority of testing carried out on food samples were microbial, heavy 

metals, allergens and pesticide residue related. 

Analysts were also used for foreign object testing in food products. 
Following analysis, LGAs were provided with detailed reports on the 
tested food samples and where relevant, the detected foreign object 
as well. 

 
Asbestos-Containing Material (ACM) Testing 

 

There were 556 samples in total submitted for ACM testing. 

Overall, 56% (n=312) samples had asbestos detections and 

44% (n=244) samples had no asbestos material. 

 

Asbestos Sample Results 

Detected 56% (n=312) 

Not Detected 44% (n=244) 

Total 556 
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Co-ordinated Sampling Projects (CSPs) 
This year, LHAAC delivered four co-ordinated sampling projects: 

• CSP 43: Dairy and Cheese Products Mini Survey 

• CSP 44: Strawberry and Pesticide Residue Mini Survey 

• CSP 45: Edible Oils Survey 

• CSP 46: Food Vendor Survey 

 

CSP 43: Dairy and Cheese Products (Mini Survey) 

LHAAC collaborated with the WA Department of Health’s 

Environmental Health Directorate to monitor levels of common 

foodborne pathogens in dairy and cheese 

products manufactured and/ or processed in WA. 

Dairy and cheese products present a high risk to 

consumers due to potential contamination with serious 

foodborne pathogens such as Listeria monocytogenes. 

For further information, please click here. 

 

 
CSP 44: Strawberry and Pesticide Residue (Mini Survey) 

 
This survey aimed to gather baseline data on residual pesticide 

and fungicide concentrations in WA grown strawberries. 

LHAAC and the Department of Health WA collaborated with 

Agrifood Technology to deliver this survey. 

More than 150 pesticide and fungicide residues were analysed in 

each submitted sample. 

For further information, please click here. 

 

 
CSP 45: Edible Oils Survey 

 
The purpose of this CSP was to investigate the risk to 

consumers from primarily chemical contaminants and 

quality indicators of edible oils. In total, there were 107 

samples submitted by 24 local governments which have been 

categorized into 20 different oil types. The analytes requested 

were: p-anisidine, peroxide, moisture content, free fatty acids, 

full fat profile, pesticides, mycotoxins, heavy metals.  

 

All the survey results have been compiled to create a large 

data set which is currently being analysed. 

 

The final report will be made available online here. 

https://www.lhaac.org.au/wp-content/uploads/2026/05/CSP43-Dairy-and-Cheese-SurveyInfographic.pdf
https://www.lhaac.org.au/wp-content/uploads/2026/05/CSP44-Strawberry-and-Pesticide-ResidueInfographic.pdf
https://www.lhaac.org.au/the-sampling-program/the-sampling-results/


     CSP 46: Food Vendor Survey 

 
The purpose of this survey was to examine the presence of 

potential pathogens and indicator organisms in mobile food 

businesses. 

The operating model of mobile vendors means food is 

frequently cooked, partially prepared, or stored off-site before 

being transported to the event, creating additional 

opportunities for temperature abuse or contamination during 

handling and transit. Mobile setups often lack full commercial-

grade kitchens, consistent power or refrigeration capacity, and 

dedicated hand-washing or cleaning facilities, making it more 

challenging to maintain the same level of food-safety controls, 

production consistency, and overall quality. 

In total, there were 312 samples submitted to three different 

analysts: PathWest Laboratories, Eurofins, Agrifood Technology 

and Symbio Laboratories. 

For further information, please click here. 

 
Analyst Contacts: If you have any sampling and testing queries that you would like to discuss with the 

analysts, please see their contact details below: 
 

Eurofins ARL (08) 6253 4444 envirosamplewa@eurofins.com 

PathWest (08) 6457 2169 foods.pathwest@health.wa.gov.au 
 (08) 6457 2583 waters.pathwest@health.wa.gov.au 

Agrifood Technology (08) 9418 5333 lab.wa@agrifood.com.au 

ChemCentre (08) 9422 9800 enquiries@chemcentre.wa.gov.au 

Symbio Laboratories 1300 703 166 jhunt@symbiolabs.com.au 
 

 
 

 
Following the end of 25/26 financial year, we would like to thank all our Environmental Health Officers for their 

ongoing efforts in safeguarding public health. We look forward to continuing our support for local governments 

with their sampling and testing requirements. 

 

 

Complete report is available at: 
www.lhaac.org.au 

 
Contact us for more information: 

lhaac@ecu.edu.au 
 

https://www.lhaac.org.au/wp-content/uploads/2026/08/CSP-46-Food-Vendor-SurveyInfographic.pdf
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