
No. Commercial kangaroo harvesters

must pass a proficiency test every five

years to prove they can meet the

requirements of the National Commercial

Code of Conduct, which outlines the

appropriate conditions, equipment and

method for  harvesting kangaroos

humanely. The vehicle must be still, and

the kangaroo be within a certain range

and standing upright. Dusk is optimal

because it is when kangaroos feed.

Not commercial harvesters. Provisions

are in place to prevent and monitor

compliance with animal welfare,

conservation and food safety regulation.

For harvesters to sell the kangaroos they

harvest, they must have a licence and

fully tag and record every animal. Food

safety data is also recorded at each step.

The data and animals are regularly

audited by government inspectors.

No. Kangaroo meat is lean, nutritious and

tasty.  The industry adheres to

Australia's tough food safety standards

and those of its export markets.  This

includes requirements around the

harvester vehicle vehicle hygiene and

refrigeration times. The meat undergoes

third-party food safety inspections and

NATA accredited testing before being

passed fit for human consumption. Like

most red meat, it is advised to cook it.

MYTHBUSTERS

K A N G A R O O I N D U S T R Y . C O M

I S  I T  I M P O S S I B L E  T O  A C C U R A T E L Y  T A R G E T

K A N G A R O O S  A T  D U S K ?

A R E  H A R V E S T E R S  B R E A K I N G  T H E  R U L E S

W I T H O U T  U S  K N O W I N G ?

~ Accountability ~

A R E  T H E R E  A N Y  R I S K S  W I T H  E A T I N G

K A N G A R O O ?




