Safefood-Online

Identify risks and increase opportunities

Dear Safefood-Online users,

After 521 new notifications in April on
Safefood-Online, the number of new
notifications in May dropped by 70 to
451. The evaluations can be found
under point 1.

In May, 5 regulations with new or
amended maximum residue levels for
pesticides were published (see point
2 “News on pesticides and contami-
nants”).

We also provide information on the
new statement of the German Federal
Institute for Risk Assessment (BfR)
regarding methylmercury in fish and
seafood and aquatic toxins.

News around food safety and food
fraud can be found under points 3
and 4.

The European Institute of Innovation
and Technology (EIT) has published
the “Trust Report 2023".

According to the report, fewer Euro-
pean consumers are making healthy
and sustainable food choices than in
the past. Consumer trust in the food

sector as a whole is also declining re-
garding its competency, openness
and care of actors, such as farmers,
manufacturers, authorities, restau-
rants and retailers.
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Trust Report
2023

EIT Food Consumer
Observatory
Sustainable and healthy

food choices and the role
of trust in the food chain

Only a third (36%) of the 19.642 con-

sumers surveyed believe that the food

they eat is sustainable and less than

half (44%) think it is healthy. However,

more than half of respondents are
confident about food safety.
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The EIT, based in Budapest (Hungary),
is an institution of the European Union
for strengthening innovation.

We hope that also this issue of the
Safefood-Online Newsletter is inter-
esting for you and we are of course
looking forward to your opinion.

Your Safefood-Online Team


https://www.eitfood.eu/files/EIT-Food-Trust-Report-2023.pdf
https://eit.europa.eu/

UM Notifications in Safefood-Online: May 2024

Compared to April, the number of new notifications in Safefood-Online
decreased in May:

= May 2024: 451
= April 2024: 521
= March 2024: 505

The notifications from May 2024 are divided as follows:

= Alert notifications: 86
= Border rejections: 184
= Information messages: 181
Note:

Only the RASFF notifications are included in the comparison, as the notifications from the EU Monthly Food Fraud Sum-
mary Report are not published until the middle of the following month.

The product category fruit, vegetables and pulses is in first place with 76 notifications. 47 notifications were due to pesti-
cide residues. 13 of the 47 notifications concerned chlorpyrifos. The product category poultry meat and poultry meat
products followed in second place with 67 notifications, 64 were due to salmonella. In 41 notifications the products came
from Brazil. Nuts, nut products and seeds followed in third place with 45 notifications with 32 notifications due to myco-
toxins. In 18 cases, the products (peanuts and almonds) came from the United States:
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UM Notifications in Safefood-Online: May 2024

In May, dietary supplements, peanuts and chicken breast ranked first to third in the evaluation by product (each with 20
notifications):

Notifications May 2024: Top 10 products
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Also in May 2024, we had the highest number of notifications in the hazard categories of pathogenic microorganism, pes-
ticides and mycotoxins with 127, 88 and 61 notifications. Of the 127 notifications relating to pathogenic microorganisms,
87 were for salmonella, 15 for listeria and 5 for E. coli STEC/VTEC:
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UM Notifications in Safefood-Online: May 2024

In terms of hazards, salmonella is in first place with 87 notifications, followed by aflatoxins with 54 notifications and
chlorpyrifos with 31 notifications. In 11 cases, the products came from India. Four products each from Tirkiye and Egypt
were affected:

Notifications May 2024: Top 10 hazards
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Finally, the evaluation of the notifications according to the country of origin of the products:

Notifications May 2024: Top 10 countries of origin
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Brazil ranks first according to the origin of the products with 49 notifications. It is followed by India and Tiirkiye with 32

and 30 notifications..
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2.

Update on pesticides and contaminants

Regulation (EU) 2024/1318

Regulation (EU) 2024/1318 of May 15, 2024 amended An-
nex Il to Regulation (EC) 396/2005 on maximum residue
levels for:

= Prothioconazole

in or on certain products has been amended.
For further information, please refer to the linked text of
the regulation.

Regulation (EU) 2024/1314

Regulation (EU) 2024/1314 of May 15, 2024 amended An-
nex Il to Regulation (EC) 396/2005 with regard to the max-
imum residue levels of:

= Dithianon
In or on certain products was amended.

For further information, please refer to the linked text of
the regulation.

Regulation (EU) 2024/1355

Regulation (EU) 2024/1355 of May 21, 2024 amended An-
nexes Il, lll and IV of Regulation (EC) 296/2005 with regard
to the maximum levels of:

= Benzovindiflupyr

= Chlorantraniliprole
= Emamectin

= Quinclorac

= Spiromesifen

= Triflumuron

in or on certain products.
For further information, please refer to the linked text of
the regulation.

Regulation (EU) 2024/1342

Regulation 2024/1342 of May 21, 2024 amended Annex ||
of Regulation (EC) 396/2005 with regard to the maximum
residue levels of:

= Deltamethrin

= Metalax

= Thiabendazole
= Trifloxystrobin

in or on certain products.
For further information, please refer to the linked text of
the regulation.

Regulation (EU) 2024/1439

Regulation 2024/1439 of May 27, 2024 introduces new or
amended maximum residue levels in Annexes Il and Il of
Regulation 396/2005 of:

= Fenazaquin
= Mepiquat

= Propamocarb

In or on certain products. For further information, please
refer to the linked regulation text.
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https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=OJ:L_202401318&qid=1717058995893
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=OJ:L_202401314&qid=1717059044791
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=OJ:L_202401355&qid=1717059096921
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=OJ:L_202401342&qid=1717059136519
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=OJ:L_202401439&qid=1717059190510

yAll Update on pesticides and contaminants

Statement on methylmercury in
fish and seafood from the German
Federal Institute for Risk assess-
ment (BfR)

On May 28, 2024, the German Federal Institute for Risk
Assessment (BfR) published a health statement regarding
methylmercury in fish and seafood based on new data
from the BfR MEAL study (meals for exposure assessment
and analysis of foods). According to this, the BfR sees no
health risks for most consumers in Germany with an aver-
age consumption of fish and seafood. This assessment is
based on the tolerable weekly intake (TDI) of 1,3 mi-
crograms of methylmercury per kg body weight, which was
determined by the EFSA.

Further details on the results and conclusions can be
found in the BfR statement.

Aquatic toxins

Aquatic biotoxins are toxic substances that can be pro-
duced by algae, among other things. In a statement, the
German BfR has explained how they can affect human
health. A symposium on this topic entitled ‘Aquatic Toxins’
will be held in Berlin from 10-11 June 2024.

Aquatic Toxins
Symposium
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https://www.bfr.bund.de/en/press_information/2023/02/results_of_the_meal_study_by_the_german_federal_institute_for_risk_assessment_accessible_now-310058.html
https://www.bfr.bund.de/cm/343/methylquecksilber-in-fisch-und-meeresfruechten-gesundheitliche-bewertung-neuer-daten-aus-der-bfr-meal-studie.pdf
https://www.bfr-akademie.de/english/aquatic-toxins-2024.html

yAll Update on pesticides and contaminants

Food Safety

O Global wine production decrease 9,6% due to extreme
climatic conditions

&) France: Buckwheat flour recalled after link to dozens
of illnesses due to contamination with Datura stramo-
nium

) Raw meat-based diet for pets: a neglected source of
human exposure to Salmonella and pathogenic Esche-
richia coli

O Rapid detection of the source of a Listeria monocyto-
genes outbreak in Switzerland through routine inter-
viewing of patients and whole-genome sequencing

O Danish Salmonella outbreak traced to English beef

O Saudi Arabia: Mayonnaise revealed as source of botu-
lism outbreak

)  EU countries fail again to find agreement on gene ed-
ited plants patents

O Switzerland. The owner of a dairy company that was

behind a fatal Listeria outbreak has received a sus-
pended prison sentence
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https://www.beveragedaily.com/Article/2024/04/30/Global-wine-production-down-9.6-as-extreme-climatic-conditions-severely-impact-vineyards?utm_source=RSS_Feed&utm_medium=RSS&utm_campaign=RSS
https://www.beveragedaily.com/Article/2024/04/30/Global-wine-production-down-9.6-as-extreme-climatic-conditions-severely-impact-vineyards?utm_source=RSS_Feed&utm_medium=RSS&utm_campaign=RSS
https://www.foodsafetynews.com/2024/05/buckwheat-flour-recalled-after-link-to-dozens-of-illness-in-france/
https://www.foodsafetynews.com/2024/05/buckwheat-flour-recalled-after-link-to-dozens-of-illness-in-france/
https://www.foodsafetynews.com/2024/05/buckwheat-flour-recalled-after-link-to-dozens-of-illness-in-france/
https://www.eurosurveillance.org/content/10.2807/1560-7917.ES.2024.29.18.2300561
https://www.eurosurveillance.org/content/10.2807/1560-7917.ES.2024.29.18.2300561
https://www.eurosurveillance.org/content/10.2807/1560-7917.ES.2024.29.18.2300561
https://smw.ch/index.php/smw/article/view/3745/5909
https://smw.ch/index.php/smw/article/view/3745/5909
https://smw.ch/index.php/smw/article/view/3745/5909
https://www.foodsafetynews.com/2024/05/danish-salmonella-outbreak-traced-to-english-beef/
https://www.foodsafetynews.com/2024/05/mayonnaise-revealed-as-source-of-botulism-outbreak/
https://www.foodsafetynews.com/2024/05/mayonnaise-revealed-as-source-of-botulism-outbreak/
https://www.euractiv.com/section/agriculture-food/news/angelo-eu-countries-fail-again-to-find-agreement-on-gene-edited-plants-patents/
https://www.euractiv.com/section/agriculture-food/news/angelo-eu-countries-fail-again-to-find-agreement-on-gene-edited-plants-patents/
https://www.srf.ch/news/schweiz/kaeserei-aus-steinerberg-sieben-tote-wegen-listerien-schwyzer-kaeser-verurteilt
https://www.srf.ch/news/schweiz/kaeserei-aus-steinerberg-sieben-tote-wegen-listerien-schwyzer-kaeser-verurteilt
https://www.srf.ch/news/schweiz/kaeserei-aus-steinerberg-sieben-tote-wegen-listerien-schwyzer-kaeser-verurteilt

M NEWS - link collection

O Tackling mislabelling and food fraud with Artificial In-
telligence (Al) technology

O Thirteen organizations sign agreement to fight illegal
seed practices

) Food adulteration: Causes, risks, and detection tech-
niqgues—review

Food Fraud

O Protecting brand identity with “chemical fingerprints”
of alcohol to tackle fraud

O Portugal: A serious of operations have revealed olive
oil fraud, illegal slaughter activities, and water added

to seafood

) USA: Using case studies to inform risk assessment
methodology

O Food fraud threats in UK post-harvest seafood supply
chains; an assessment of current vulnerabilities

O Honey authenticity testing by LC-Orbitrap-HRMS

) WTO-Guide: lllicit trade in food and food fraud
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https://www.foodingredientsfirst.com/news/protecting-brand-identity-scientists-generate-chemical-fingerprints-of-alcohol-to-tackle-fraud.html
https://www.foodingredientsfirst.com/news/protecting-brand-identity-scientists-generate-chemical-fingerprints-of-alcohol-to-tackle-fraud.html
https://www.foodsafetynews.com/2024/05/controls-in-portugal-uncover-oil-and-meat-issues/
https://www.foodsafetynews.com/2024/05/controls-in-portugal-uncover-oil-and-meat-issues/
https://www.foodsafetynews.com/2024/05/controls-in-portugal-uncover-oil-and-meat-issues/
https://mydigitalpublication.com/publication/?m=&l=1&i=819623&p=8&ver=html5
https://mydigitalpublication.com/publication/?m=&l=1&i=819623&p=8&ver=html5
https://www.nature.com/articles/s41538-024-00272-z
https://www.nature.com/articles/s41538-024-00272-z
https://cdnmedia.eurofins.com/eurofins-germany/media/2857638/eurofins-whitepaper-2021_honey-authenticity-testing-by-lc-orbitrap-hrms.pdf
https://www.wto.org/english/res_e/booksp_e/illicit_trade_in_food_and_food_fraud_e.pdf
https://www.foodingredientsfirst.com/news/alitheon-tackles-mislabeling-and-food-fraud-with-patented-ai-technology.html
https://www.foodingredientsfirst.com/news/alitheon-tackles-mislabeling-and-food-fraud-with-patented-ai-technology.html
https://www.seedworld.com/europe/2024/05/28/thirteen-organizations-sign-historic-agreement-to-fight-illegal-seed-practices/
https://www.seedworld.com/europe/2024/05/28/thirteen-organizations-sign-historic-agreement-to-fight-illegal-seed-practices/
https://journals.sagepub.com/doi/epub/10.1177/20503121241250184
https://journals.sagepub.com/doi/epub/10.1177/20503121241250184

Topic of the month

BfR Consumer Monitor 2024 Special: Naturally occurring, plant-based toxins

The German Federal Institute for Risk Assessment (BfR) has published a spe-
‘Q ‘( S cial edition of the Consumer Monitor on the subject of natural toxins in food.
e/

;.\

A

- The conclusion of the survey is that almost half of the respondents are una-
F: BfR lnvonimor 2024 ware of naturally occurring toxins in food and also consider the health risk
posed by them to be significantly lower than residues of e.g. plant treatment
products or contaminants.

Naturally occurring plant toxins, contaminants, residues

Residues

Contaminants

W (very) worried medium B not worried (at all) B no answer

Answer scale: 1 “not worried at all", 2 “not worried”,
3"medium”, 4 “worried", 5 *very worried” Basis: All respondents (n = 1,012); figures given in percentages

Known foods with naturally occurring plant toxins

Potatoes (incl. sweet potatoes) 5
Tomatoes

Raw beans*

Mushrooms

Rhubarb

Spinach

Apricot kernels (inkl. apricot)
Grain

Almonds in general

Nutmeg

no indication

no known foodstuffs

not heard of it yet

_‘!II
N N
o oo

Multiple answers (open-ended responses without specified answers) Basis: All respondents (n = 1,012); figures given in percentages;
Shown: the top 10 foods most frequently mentioned spontaneously *Raw beans (green beans, bush beans, fire beans and kidney beans)

Source: BfR Consumer Monitor 2024 | Special naturally occurring, plant toxins

Here is the LINK with all results of the Special Consumer Monitor ‘Natural
Toxins'.

Feedback

Please forward your suggestions,
questions and requests regarding
this newsletter directly to:
info@safefood-online.de
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https://www.bfr.bund.de/cm/364/bfr-consumer-monitor-2024-special-naturally-occurring-plant-based-toxins.pdf
mailto:info@safefood-online.de

Imprint

Safefood-Online =

Identify risks and increase opportunities

Safefood-Online GmbH
Birkenweg 18
D-68723 Schwetzingen

Phone: +49 (0) 62 02 / 923 697
Fax: +49 (0) 62 02 / 923 696
E-Mail: info@safefood-online.de
Internet: www.safefood-online.de

Disclaimer: Despite careful content control we assume no liability for
the content of external links. For the content of linked pages their
oper-ators are responsible.

General use policies:

1. The company safefood-online GmbH (in the following “safefood-
online” called), Birkenweg.18 business address, D-68723 Schwetz-
ingen, operates under the Internet address www.safefood-online.de a
website on the Internet, that provides information and communica-
tion. The object of the enterprise is the maintenance
of an Internet database for the representation of risk assessment
and food safety.

2. As aprovider of a teleservice safefood-online personal information
(details about personal or factual circumstances of an identified or
identifiable person) will collect only so much or use as is necessary
to execute the teleservice (stock data). The processing and use of in-
ventory data for other purposes only if you as the user grant your ex-
press consent. Neither of us using the website is considered as con-
sent, nor is the use of safefood-online-site of the issuance of your
agreement.

3. You have the right to have your consent to the storage, processing
and use of your data at any time to revoke, effective for the future.
The withdrawal may be made in writing or electronically. Do you want
to withdraw your consent, please send an e-mail to info@safefood-
online.de

4. Responsibility for Content
a. safefood-online is to its own website content according to
general laws.

Personally liable partner:
Dr. Bernhard Mdiller

Registered Office: Schwetzingen
Commercial Register: Amtsgericht Mannheim,
HRB 710365

Sales tax identification number according to § 27a
sales tax law: DE 274 106 454

Responsible according to § 55 paragraph 2 RStV:
Dr. Bernhard Miiller

b. For third-party content that is hosted in the website to use, safe-
food-online is only responsible, it is aware of the contents and the
technical and reasonable possibility exists to prevent
its use.

c. Liability for external content, which is only accessible from our
safefood-online, is excluded. The automatic and temporary stor-
age of external content due to user query is regarded as access
mediation. We assume no liability or guarantee for the content of
Internet sites to which our website refers directly or indirectly. Vis-
itors follow links to other websites and homepages at their own
risk and use them in accordance with the terms and conditions of
those sites.

d. Obligations to restrict the usage of illicit content according to gen-
eral laws remains unaffected if safefood-online, while maintaining
the secrecy of telecommunications pursuant to
§ 88 TKG of such contents and the bar is technically possible
and reasonable.

5. Legal Notices
The company safefood-online strives to provide on this website is
accurate and complete information available. However, it as-
sumes no liability or guarantee for the topicality, correctness and
completeness of the information provided. We reserve the right,
without prior notice, changes or additions to the information pro-
vided.

6. Copyrights
The content of this website is protected by copyright. Safefood-
online visitors, however, granted the right to store on this website
in whole or text and reproduce. For copyright reasons, the storage
and reproduction of images or graphics on this site is prohibited.
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