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Maintain and enhance New Zealand’s international trade in food  
and food related products

3.	Market access for New Zealand’s animal and 
plant products is maintained and enhanced 

	 and 

4.	New Zealand’s reputation for consistent and 
principled application of international trade 
rules is maintained and enhanced

Food export business

As with business generally in New Zealand, a proportion of Mäori 
food business interests involve exports.  The Mäori farming and 
fishing interests in particular have significant export linkages.  
As with outcome 2, (other than Marae-based businesses) needs 
and expectations of Mäori exporters are the same as other  
New Zealanders in export food businesses. 
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Terminology

Principle of Partnership – between Mäori and Pakeha, reflected 
in the Treaty of Waitangi as a developing social contract, provides 
a basis for both the Crown and tangata whenua to focus on 
achieving equity in health and education for Mäori, through equal 
sharing opportunities, resources, decision-making and linking and 
networking with all concerned groups.  In this context it entails 
working together with whänau, hapü, iwi; Marae-based providers; 
other community based providers; ITO’s; government agencies 
such as TPK, PHU’s, MOE, MoH, NZQA to develop strategies for 
Mäori health gain and appropriate health services

Principle of Participation – in a spirit of mutual respect and 
responsibility, as reflected in the partnership perspective of 
the Treaty of Waitangi, emphasises the need for continuing 
consultation and negotiation in the recognition of and action on 
Mäori concepts of health in political, social and economic areas.  
This entails involving tangata whenua at all levels of the sector in 
decision-making, planning, development and delivery of health 
promotion, trade, information, consultation and communication 
strategies that include all stakeholders 

Principle of Protection – is grounded in the Treaty of Waitangi 
promise to Mäori of the same rights and privileges of British 
subjects, provides for the recognition of tino rangatiratanga and of 
things Mäori, which require the need for health services for Mäori 
by Mäori, working to ensure Mäori have at least the same level of 
health as non-Mäori, safeguarding Mäori cultural concepts,  
values and practices

Consumption of Kai

In Mäoridom consumption of kai is not only about the amount of 
food there is, it is about hospitality, caring, tolerance, sensitivity 
and respect. This, for tangata whenua is about manaaki (blessings), 
about tapu (sacredness), about whänaungatanga (sharing) and 
about mana (prestige) of the people.  In the past, tangata whenua 
were very aware of how important it was to adhere to the rituals 
and protocols for gathering, preparing, cooking, storing and 
distributing kai on a Marae. Personal hygiene and the sanctity 
of food, which encompassed the protocols of tikanga, was 
paramount.  Cleanliness was critical. 

Tikanga – Mäori customs and processes. Tikanga is an issue of 
principles; values and spirituality; the dynamics of carrying out 
protocols correctly so as not to transgress the tapu and mana of 
anyone in a given context.

Tangata whenua have always maintained traditional values of food 
safety and food preparation practices, which emphasised a number 
of effective control points, pertaining to tikanga Mäori protocols.  

The knowledge and history of traditional food sources, food safety 
and personal hygiene practices were placed and vested with nga 
kaitiaki (guardians – certain people within the whänau, hapü or Iwi 
designated to maintain the sanctity of kai) on behalf of the Iwi for 
its survival.  

The ability to judge the seasons, Mäori were able to gather 
food and shellfish in season.  For example, it is said, “when the 
Pohutukawa trees are flowering, the kina are fat”.  To add to 
this, whenever a hui was held at a Marae, only enough kai was 
gathered for the purpose of that particular hui. To safeguard and 
to control seafood stocks from being over fished, this practice was 
stringently observed by mana whenua (local Iwi), especially when 
gathering kaimoana.

On another level, gathering just enough food for a hui alleviated 
the problem of having too much leftover food.  From a very early 
age Mäori were taught only to take enough to feed one’s whänau.  
As different types of food would only be in season at certain times 
in the year, this allowed time for food resources to replenish.   

Another practice that helped to ensure seafood resources were 
maintained was the ritual of giving the first fish, kina, paua etc of a 
catch, back to the sea.  The significance of this ritual held spiritual 
connotations for Mäori as well as conservation aspects.  Spiritually 
it was a way of giving thanks to Tangaroa, the god of the sea.  
From a conservationist perspective, it ensured that breeding stock 
and gravid fish were not taken.  

There were also protocols in place to monitor the control of 
waste from shellfish, eg: pipi, mussel, kina and fish were never 
shelled, prepared or eaten in gathering areas or on the beach. This 
practice was prohibited.  As far as human waste was concerned, 
all traditional food gathering areas, the sea, shellfish beds, rivers, 
lakes, were regarded as tapu.  

When a Marae was built, areas for preparing, storing and human 
waste were allocated away from food gathering grounds.  
This reduced the possibility of contamination from human  
waste and refuse etc.   

Appendix A





Nau te rourou  
	 naku te raurau,  
		  ka ora ai te iwi
 
With your food basket 		
		    and my food basket, 	
	 together we can  
				    feed the people




