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Health Risks Associated with the Kangaroo Wildlife Trade (What the Australian Government won’t tell you) 

 

Unhygienic Wildlife Trade  

Kangaroos are not farmed. Wild kangaroos are shot during the night in rural locations. 

Shooters aren’t monitored or policed because they work in 

rural locations from dusk to dawn, even on weekends. 

Hunters leave dead kangaroos on the ground, touching each 

other, causing cross-contamination, and the bodies to be 

covered in dirt and insects. 

For transport, dead kangaroos are hung from the back of an 

open truck. As the truck travels through the night, dust, flies 

and faeces cover the dead bodies.  

Shooters often travel long distances for their night’s kill. 

In summer, night-time temperatures are still between 25°C and 35°C. 

Kangaroo carcasses can hang on the back of open trucks, covered in 

flies, dust and faeces, up to 14 hours in temperatures of 25°C to 35°C. 

The food poisoning bacteria that are a major concern with harvesting 

and initial chilling of wild animal carcasses grow between the 

temperatures of 7°C and 60°C. 

Bacteria act like a time bomb. The bomb goes off if the carcasses 

carrying harmful bacteria are kept between 5 - 60°C for longer than 4 

to 6 hours. 

Federal laws allow shooters to hang dead kangaroos on the back of open-air trucks for up to 14 hours.  

Chiller Boxes 

Shipping containers are used to store kangaroo carcasses in 

rural areas.  

Federal laws allow dead kangaroos to be stored up to 14 

days from the time of kill to processing (that is, processed 

product). 

Testing found that chiller boxes are unhygienic – unclean; 

uncleanable; a big incidence of fly-struck meat; congealed 

blood and muck.  

Hunters usually don’t wear gloves when gutting and 

handling kangaroo carcasses. 
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Contamination 

Contamination is anything on or in a meat product that shouldn’t be there. The 3 main types of contamination:   

• microbiological – e.g. any microorganisms or bacteria that gets on the meat from unclean hands, dirty 

equipment, faeces, ingesta or the skin of the animal during field harvesting operations. 

• physical – e.g. dirt, dust, hair, leaves, faeces, ingesta. 

• chemical – e.g. agricultural chemicals used on farms, or cleaning chemicals not properly rinsed off 

equipment that could get into the meat. 

Examples of physical contamination include hanging dead kangaroos off the outside of the hunter’s open vehicle, 

overcrowding of dead bodies on the vehicle, and making incorrect cuts that allow faeces, urine, fur, dirt and dust 

to spill onto the meat or other dead kangaroos. 

Chemical contamination can occur if kangaroos have been foraging in areas treated or contaminated by 

chemicals, such as sprayed farmland.  

Disease and Bacteria 

Given that bacteria can double their numbers every twenty minutes, it takes only 5 hours for one bacterium to 

reach sufficient numbers to cause carcass spoilage and possible food poisoning. 

Shooters are supposed to monitor the movement of a kangaroo to look for signs of sickness. Yet, monitoring is 

impossible because shooting animals at night requires them to be transfixed by a spotlight. If a kangaroo is ill, the 

dark colouring of the meat hides any visual clues of infection. 

Toxoplasmosis and Salmonellosis are two infections with public health significance related to the handling, 

processing and consumption of kangaroo meat. Toxoplasmosis can cause serious illness, brain damage and death. 

Kangaroo meat contains high levels of L-carnitine, which causes the build-up of plaque in arteries responsible for 

heart attacks, strokes, and vascular disease. 

Every time independent testing is conducted on kangaroo meat, the results indicate high levels of dangerous 

bacteria, including salmonella, E. coli, streptococcus, and staphylococcus. 

Pets can also become sick from the bacteria and pathogens found in kangaroo meat. In addition, kangaroo pet 

meat is preserved with toxic sulphites. These sulphites cause Thiamine Deficiency in pets, which can be fatal. 

References:  
Toxoplasmosis (Better Health Channel) 
Kangaroo meat not as healthy as you think (The Age) 

The Raw Truth on Raw Dog Food Diets (Australian Dog Lover) 

https://www.agrifutures.com.au/wp-content/uploads/publications/11-123.pdf 
https://www.peta.org.au/issues/australia-kills-kangaroos/ 
https://www.dpi.nsw.gov.au/__data/assets/pdf_file/0005/826988/Volunteer-Non-Commercial-Kangaroo-Shooters-Best-
Practice-Guide.pdf 
 

https://www.betterhealth.vic.gov.au/health/conditionsandtreatments/toxoplasmosis?viewAsPdf=true
https://www.theage.com.au/national/kangaroo-meat-not-as-healthy-as-you-think-20130408-2hgyx.html#ixzz2T8AtyHQW
https://www.australiandoglover.com/2019/03/the-raw-truth-on-raw-dog-food-diets.html
https://www.agrifutures.com.au/wp-content/uploads/publications/11-123.pdf
https://www.peta.org.au/issues/australia-kills-kangaroos/
https://www.dpi.nsw.gov.au/__data/assets/pdf_file/0005/826988/Volunteer-Non-Commercial-Kangaroo-Shooters-Best-Practice-Guide.pdf
https://www.dpi.nsw.gov.au/__data/assets/pdf_file/0005/826988/Volunteer-Non-Commercial-Kangaroo-Shooters-Best-Practice-Guide.pdf

