Safefood-Online

Identify risks and increase opportunities

Dear Safefood-Online users,

In June, we had 429 new notifications
in Safefood Online. You can find the
evaluation under point 1.

Under point 2 "News on pesticides
and contaminants") we present the fi-
nal report of the Max Rubner Institute
“Initial characterization of selected
plant-based drinks with regard to their
quality and microbiological and chem-
ical safety” and inform about a state-
ment with the conclusions of the Ger-
man Federal Institute for Risk Assess-
ment (BfR) based on the data from
the final report.

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

On June 7, 2024, the World Food
Safety Day took place under the
motto "Be prepared for the unex-
pected".

The World Health Organization (WHO)
provides further information on its
website.
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World Food Safety bay

N 7 June 2024

Onein ten Over 200
people worldwide diseases are caused
fall ill from by eating
i food i foad

40 percent
of the foodborne
disease burden is
carried by children
each year under 5

Food safety: prepare
for the unexpected

In connection with the World Food
Safety Day, an international confer-
ence on the topic of "Global commod-
ity chains in risk assessment" was
held at the German BfR from May 27
to 29, 2024.

The program of the event as well as
abstracts of the presentations can be
found here. The presentations of the
meeting are available on the website
of the BfR.
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International Scientific Conference
on “Global commodity chains from a
risk assessment perspective”

27-29 May 2024, Berlin

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.who.int/campaigns/world-food-safety-day
https://www.bfr-akademie.de/media/wysiwyg/2024/gwk2024/abstracts_GWK2024.pdf
https://www.bfr-akademie.de/english/archive/2024/gwk2024.html

1.

Notifications in Safefood-Online: June 2024

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

= June 2024: 429
= May 2024: 451
= April 2024: 521

The notifications from June 2024 are divided as follows:

= Alert notifications: 118
= Border rejections: 143
= Information messages: 168
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.

In June, the product category fruit, vegetables and pulses was again in first place with 72 notifications. 49 notifications
concerned pesticide residues (with 11 notifications relating to chlorpyrifos). The product category nuts, nut products and
seeds followed in second place with 57 notifications. 35 notifications were due to mycotoxin contamination. The product
category poultry meat and poultry meat products was in third place with 53 notifications (49 notifications due to
salmonella:
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Notifications in Safefood-Online: June 2024

In June, chicken breasts are at the top of the evaluation by product. All notifications were due to salmonella findings and
in 20 cases the products came from Brazil. Peanuts and food supplement are ranking second and third with 19 and 17

notifications:
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In the evaluation by hazard category, the pathogenic micro-organisms are again in first place with 112 notifications.
Pesticides and mycotoxins are following with 82 and 48 notifications:

Notifications June 2024: Top 10 hazard categories
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Notifications in Safefood-Online: June 2024

In the evaluation by hazards, salmonella are again in first place with 80 notifications, followed by aflatoxins with 42 notifi-
cations and chlorpyrifos with 26 notifications:

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

Notifications June 2024: Top 10 countries of origin
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Brazil and India are in first and second place each with 30 notifications, followed by Tirkiye in third place with 28 notifica-
tions.
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yAll Update on pesticides and contaminants

Mycotoxins in vegetable drinks

The German ,Max Rubner

e

Institute” (Federal Research ~ “I=5- MRI
Institute of Nutrition and
Food) tested a total of 36
oat, soy and almond drinks
among other things for pes-
ticide residues, mycotoxins
and heavy metals (cad-

H H Initiale Charakterisierung ausgewahliter
mium, n ICkeI an d Iead) an d Pflanzendrinks hinsichtlich ihrer Qualitat

. . . nd b
published a final report enti- | i

tled "Initial characterization
of selected plant drinks
with regard to their quality and microbiological and chemi-
cal safety".

On the basis of the mycotoxin levels determined, the Ger-
man Federal Institute for Risk Assessment (BfR) assessed
these findings from a health perspective in a statement
"Mycotoxins in plant-based drinks: more data required".
For almond drinks, the BfR comes to the conclusion that
“regular consumption with the aflatoxin levels found may
cause health impairments with a medium probability of oc-
currence in children in the age group % to < 6 years". How-
ever, further representative data on mycotoxins in plant
drinks is needed to better assess the health risks.
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https://www.mri.bund.de/fileadmin/MRI/Institute/OG/MRI-Pflanzendrinks.pdf
https://www.mri.bund.de/fileadmin/MRI/Institute/OG/MRI-Pflanzendrinks.pdf
https://www.mri.bund.de/fileadmin/MRI/Institute/OG/MRI-Pflanzendrinks.pdf
https://www.mri.bund.de/fileadmin/MRI/Institute/OG/MRI-Pflanzendrinks.pdf
https://www.bfr.bund.de/cm/343/mykotoxine-in-pflanzendrinks-mehr-daten-erforderlich.pdf

NEWS - link collection

O EU updates import controls for food of non-animal
origin

O Italy: GM rice in a field trail

O Food security at forefront of Hungary’s Council presi-
dency priorities

) Yellowfin Tuna recalled in California over high hista-
mine levels

Food Safety

S US: Recalled cucumbers may be source of ongoing
Salmonella outbreak

) Swiss Salt Study 2, second survey on salt consump-
tion in Switzerland: Main results

G

CVUA Baden-Wurttemberg: Allergens in food - results
2023

O German BfR: High capsaicin levels can present health
risks

S German BfR: R BfR: Do microplastic particles increase
the risk of stroke?

O BfR2G0-01/2024: children - at risk from an early age?
O German BfR: Facts and figures 2023

O EFSA: Scientific opinion on the tolerable upper intake
level for iron
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https://www.foodsafetynews.com/2024/06/recalled-cucumbers-may-be-source-of-ongoing-salmonella-outbreak/
https://www.foodsafetynews.com/2024/06/recalled-cucumbers-may-be-source-of-ongoing-salmonella-outbreak/
https://efsa.onlinelibrary.wiley.com/doi/10.2903/fr.efsa.2024.FR-0031?SeriesKey=29401399&af=R&content=articlesChapters&mi=3on2w69&sortBy=Earliest&target=default
https://efsa.onlinelibrary.wiley.com/doi/10.2903/fr.efsa.2024.FR-0031?SeriesKey=29401399&af=R&content=articlesChapters&mi=3on2w69&sortBy=Earliest&target=default
https://www.ua-bw.de/pub/beitrag.asp?subid=0&Thema_ID=9&ID=4001
https://www.ua-bw.de/pub/beitrag.asp?subid=0&Thema_ID=9&ID=4001
https://www.bfr.bund.de/cm/349/high-capsaicin-levels-can-harbour-health-risks.pdf
https://www.bfr.bund.de/cm/349/high-capsaicin-levels-can-harbour-health-risks.pdf
https://www.bfr.bund.de/cm/343/erhoehen-mikroplastikpartikel-das-risiko-fuer-einen-schlaganfall.pdf
https://www.bfr.bund.de/cm/343/erhoehen-mikroplastikpartikel-das-risiko-fuer-einen-schlaganfall.pdf
https://www.bfr.bund.de/cm/350/bfr-2-go-ausgabe-1-2024.pdf
https://www.bfr.bund.de/cm/350/das-bfr-in-kuerze-zahlen-fakten-2023.pdf
https://www.efsa.europa.eu/en/efsajournal/pub/8819
https://www.efsa.europa.eu/en/efsajournal/pub/8819
https://www.foodsafetynews.com/2024/06/eu-updates-import-controls-for-food-of-non-animal-origin/
https://www.foodsafetynews.com/2024/06/eu-updates-import-controls-for-food-of-non-animal-origin/
https://www.schweizerbauer.ch/pflanzen/forschung/gentech-reis-im-freiland
https://www.euractiv.com/section/agriculture-food/news/food-security-at-forefront-of-hungarys-council-presidency-priorities/?_ga=2.43071072.43379268.1720079459-1054830688.1720079459
https://www.euractiv.com/section/agriculture-food/news/food-security-at-forefront-of-hungarys-council-presidency-priorities/?_ga=2.43071072.43379268.1720079459-1054830688.1720079459
https://www.foodsafetynews.com/2024/06/yellowfin-tuna-recalled-in-california-over-high-histamine-levels/
https://www.foodsafetynews.com/2024/06/yellowfin-tuna-recalled-in-california-over-high-histamine-levels/

S NEWS - link collection

Food Fraud

O
O

Agri-Food Fraud Suspicions: Report April 2024

EU: The European Commission has opened a call for
applications for the setting up of a Honey Platform,
which aims to harness best knowledge and expertise
on honey quality and authenticity.

Irish Investigation Uncovers Horse Traceability Issues

Fish adulteration a growing food crime and public
health concern

Repackaging and Recapping: The Threats and Risks of
Beverage Corruption

Eu warns Norway poor organic salmon control opens
door to Food Fraud

Ireland: Food safety authority took eight days to issue
“rapid" EU alert on horse meat fraud

Safefood-Online Newsletter | Issue: June 2024| 7


https://food.ec.europa.eu/document/download/d47cf966-5886-4e25-bc65-3f989fba2b60_en?filename=ff_ffn_monthly-report_202404.pdf
https://agriculture.ec.europa.eu/farming/animal-products/honey_en
https://agriculture.ec.europa.eu/farming/animal-products/honey_en
https://agriculture.ec.europa.eu/farming/animal-products/honey_en
https://agriculture.ec.europa.eu/farming/animal-products/honey_en
https://www.foodsafetynews.com/2024/06/irish-investigation-uncovers-horse-traceability-issues/
https://www.jamaicaobserver.com/2024/06/09/fish-adulteration-growing-food-crime-public-health-concern/
https://www.jamaicaobserver.com/2024/06/09/fish-adulteration-growing-food-crime-public-health-concern/
https://www.asisonline.org/security-management-magazine/articles/2024/06/food/beverage-corruption-recapping/
https://www.asisonline.org/security-management-magazine/articles/2024/06/food/beverage-corruption-recapping/
https://www.undercurrentnews.com/2024/06/27/eu-warns-norway-poor-organic-salmon-control-opens-door-to-fraud/
https://www.undercurrentnews.com/2024/06/27/eu-warns-norway-poor-organic-salmon-control-opens-door-to-fraud/
https://www.irishmirror.ie/news/irish-news/food-safety-authority-took-eight-33112871
https://www.irishmirror.ie/news/irish-news/food-safety-authority-took-eight-33112871

Topic of the month

Heads of Food Safety Agencies (HoA): first report of the HoA working group on food
supplements

In 2019, the heads of the European Food Safety Agencies (HoA) decided to
develop a concept for the handling and classification of "other substances
with a nutritional or physiological effect" that are used in or as food supple-
ments.

The background for this project was the fact that the use of substances other
than vitamins and minerals with a nutritional or physiological effect is only
partially harmonized within the EU. At EU level, regulations can only be found
in Annex Il of Regulation (EC) 1925/2006 on fortified foods and in Regulation

First report of the HoA working group (EC) 2017/2470 on authorized novel foods. In Germany, for example, there
“Food Supplements”

are also the non-legally binding substance lists of the federal government

and the federal states.

The working group began its work in 2020. 24 EU member states as well as
Norway and Switzerland are represented in the working group. The first re-
port of the HoA working group on food supplements was presented at the

meeting of the working group on June 6, 2024 in Brussels.

The report covers a total of 117 substances. According to the report, it can
be assumed that 13 substances may pose a health risk, especially in the
case of increased intake through food supplements. In the opinion of the
HoA working group, many of the 117 substances are likely to be considered
novel on the basis of the information available and should be forwarded to
the EU working group on novel foods.

Feedback

Please forward your suggestions,
questions and requests regarding
this newsletter directly to:
info@safefood-online.de
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https://www.bvl.bund.de/DE/Arbeitsbereiche/01_Lebensmittel/01_Aufgaben/07_Stofflisten/lm_stofflisten_node.html
https://www.bvl.bund.de/DE/Arbeitsbereiche/01_Lebensmittel/01_Aufgaben/07_Stofflisten/lm_stofflisten_node.html
https://www.bvl.bund.de/SharedDocs/Downloads/01_Lebensmittel/Internationales/Report_HoA_WG_FS-de.pdf?__blob=publicationFile&v=8
https://www.bvl.bund.de/SharedDocs/Downloads/01_Lebensmittel/Internationales/Report_HoA_WG_FS-de.pdf?__blob=publicationFile&v=8
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 Miiller

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
general laws remains unaffected if safefood-online, while main-
taining 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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