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Dear Safefood-Online users,

There were 361 RASFF notifications
in January 2025. As usual, you will
find the evaluations under point 1 of
this newsletter.

Under “News on residues and con-
taminants”, we present the national
reporting on pesticide residues 2023
from the German Federal Office of
Consumer Protection and Food
Safety (BVL) and provide information
on stricter regulations for the use of
bisphenol A (BPA) and related chemi-
cals in food contact materials

(point 2).

News on the topics of food safety and
food fraud can be found under point 3
and 4.

From small and large leaves:

With Regulation 2024/3196 of De-
cember 18, 2024, the EU Commission
has now set maximum residue limits
for small and large radish leaves. For
Raphanus sativus var. longipinnatus
and var. niger (large radish leaves),
the maximum levels apply as for

The question is whether the new regu-
lations will have an impact on the
marketing of radishes with greens.

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

“kale”. For small radish leaves of
Raphanus sativus var radiclua
(radish), the maximum quantities of
roman rocket/rucola apply. The back-
ground to this is that the “greens” of
radishes are increasingly being used
for smoothies or salads instead of be-
ing disposed of in the organic waste
garbage can.

Last year, the CVUA Stuttgart tested
10 samples of radishes from conven-
tional cultivation, separated into roots
(“radishes”) and leaves, for pesticide
residues. The leaves showed signifi-
cantly higher residues.


https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=OJ:L_202403196&qid=1737965503867

1.

Notifications in Safefood-Online: January 2025

Compared to December 2024, the number of new RASFF-notifications decreased slightly in January 2025.
= January 2025: 361
= December 2024: 395
= November 2024: 430

The RASFF-notifications are divided as follows:

= Alert notifications: 101
= Border rejections: 111
= |nformation messages: 146
= Non-compliance notification 3

In January 2025, the product category fruit, vegetables and pulses was in first place with 92 notifications, followed with a
clear distance by nuts, seeds and products thereof as well as cereals and bakery products with 44 and 32 notifications.
50 notifications in the product category fruit, vegetables and pulses were due to pesticides and 21 notifications due to
mycotoxins. For nuts, seeds and products thereof, 26 notifications are relating to mycotoxins:

RASFF-Notifications January 2025: Top 10 product categories

food contact materials 11

feed materials 11

cocoa and chocolate products, coffee and tea 11

fish and fish products

poultry meat and poultry meat products 1

dietetic foods, food supplements, fortified foods
herbs and spices 30

cereals and bakery products 32

nuts and seeds and products thereof 4
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i Notifications in Safefood-Online: January 2025

Dried figs are ranking first in the evaluation by products with 12 notifications. Food supplements and sesame seeds are
following each with 9 notifications. For 11 notifications, dried figs originated from Tirkiye:

RASFF-Notifications January 2025: Top 10 products

maracuja (Passiflora edulis)
soybean meal
pomegranates

raisins

pistachios

peanuts

rice

food supplement

sesame seeds
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In the evaluation by hazard category, pesticides are in first place with 79 notifications, followed by mycotoxins with 62
notifications (including 22 notifications due to chlorpyrifos) and pathogenic micro-organisms with 58 notifications:

RASFF-Notifications January 2025: Top 10 hazard categories
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i Notifications in Safefood-Online: January 2025

In terms of hazards, aflatoxins and salmonella are in first and second place with 38 notifications, followed by chlorpyrifos
with 22 notifications.

RASFF-Notifications January 2025: Top 10 hazards

plastic fragments
imidacloprid

undeclared gluten
pyrrolizidine alkaloids
Listeria monocytogenes
novel food cannabidiol (CBD)

ochratoxin A
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chlorpyrifos

Salmonella spp.
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Finally, the evaluation of the notifications according to the country of origin of the products:
RASFF-Notifications January 2025: Top 10 countries of origin
United States
Spain
France
Germany
India
Italy
Netherlands
China
Poland
Tirkiye
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Notifications

Tirkiye is in first place with 39 notifications, followed by Poland and China each with 21 notifications.
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2.

Update on pesticides and contaminants

German Federal Office of Con-
sumer Protection and Food Safety
(BVL): National report 2023 on
pesticides residues

The BVL has published the national reporting on plant pro-
tection product residues 2023. Maximum residue limits
were exceeded in 1.3% of samples from EU member
states. In comparison,
this was the case for
8.5% of samples from
non-EU countries. There
were frequent exceed-
ances in mangoes, dried
beans, pepper, rice, tea,
peanuts, beans (with
pods) and cherries.

In the case of conven-
tionally grown foods,
35.8% were residue-
free, i.e. no quantifiable
residues. For organic
products, the proportion was 71.9%.

Under the LINK above you will find the report as well as ta-
bles with the results and further information.

L A el L
CAEUSTUY

»Pflanzenschutzmittelriickstinde in Lebens-

chterstattun g 2023 der Bundesrepublik Deutschland

Source: German BVL

Bisphenol A

With Regulation (EU) 2024/3190 of December 19, 2024,
the EU has issued stricter regulations for the use of
bisphenol A (BPA) and related chemicals in food contact
materials. This is due to health concerns regarding the
presence of BPA in food. The new regulation bans the use
of BPA in the manufacture of plastic food contact
materials and other materials, including varnishes and
coatings, printing inks and adhesives. There are limited ex-
ceptions for the use of BPA in certain plastic film mem-
branes and varnishes on large tanks and vessels used in
food production. Authorisation can be requested for other
uses that are critical for the production of food contact
materials.

By July 20, 2026, packaged food placed on the EU market
must comply with the new regulations.

However, there is an exemption for packaged fruit and veg-
etables and fishery products that comply with the current
rules and can be placed on the EU market until January 20,
2028. The exception for fruit and vegetables does not ap-
ply to fruit juices and nectars.

A further exception applies to food in containers where a
varnish or coating manufactured using BPA has been ap-
plied only to the exterior metal. These products can be
placed on the EU market until January 20, 2028.

For further information, please refer to the linked regula-
tion.
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https://www.bvl.bund.de/SharedDocs/Downloads/01_Lebensmittel/nbpsm/00_Berichte/NBPSMR_Kurzfassung_2023.pdf?__blob=publicationFile&v=2
https://www.bvl.bund.de/SharedDocs/Downloads/01_Lebensmittel/nbpsm/00_Berichte/NBPSMR_Kurzfassung_2023.pdf?__blob=publicationFile&v=2
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=OJ:L_202403190&qid=1737967589377

NEWS - link collection

) EFSA: Re-evaluation of citric acid esters of mono- and
diglycerides of fatty acids (E 472c) as a food additive
in foods for infants below 16 weeks of age and follow-
up of its re-evaluation

® US: FDA announces new strategy to prevent contami-
nation of fresh and frozen berries

O German BfR: Foot-and-mouth disease (FMD): ques-
tions and answers

) EFSA: Risks to human and animal health from the
presence of bromide in food and feed

Food Safety ) EFSA: Re-evaluation of butane (E 943a), isobutane (E
943b) and propane (E 944) as food additives

) Codex Alimentarius: 47. Session 25. - 30.11.2024

O Data-driven pipeline modeling for predicting unknown
protein adulteration in dairy products

O US: A new study shows that an unexplained outbreak
of gastrointestinal and liver disease in 2022 was

linked to ready-to-eat meals containing tare flour

) US: FDA to begin testing raw milk cheese for contami-
nation with bird flu

) EFSA’s activities on Emerging Risks in 2023

O German BfR: Foot-and-mouth disease (FMD): ques-
tions and answers

&) EFSA: DRV-Finder: interactive tool for quick access to
EFSA's dietary reference values for nutrients

® New GMOs and patents: Poland’s lllusory Solutions
) US: The Connecticut Department of Agricultural has is-
sued a “stop sale” and recall on raw milk from a com-

pany because of two cases of iliness tied to the dairy’s
unpasteurized milk were confirmed.
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https://www.fao.org/fao-who-codexalimentarius/meetings/detail/en/?meeting=CAC&session=47&
https://www.sciencedirect.com/science/article/abs/pii/S0308814624043863
https://www.sciencedirect.com/science/article/abs/pii/S0308814624043863
https://www.sciencedirect.com/science/article/pii/S0362028X24001960#:~:text=On%20July%2019%2C%202022%2C%20Daily,which%20they%20used%20tara%20flour.
https://www.sciencedirect.com/science/article/pii/S0362028X24001960#:~:text=On%20July%2019%2C%202022%2C%20Daily,which%20they%20used%20tara%20flour.
https://www.sciencedirect.com/science/article/pii/S0362028X24001960#:~:text=On%20July%2019%2C%202022%2C%20Daily,which%20they%20used%20tara%20flour.
https://www.foodsafetynews.com/2025/01/fda-to-begin-testing-raw-milk-cheese-for-contamination-with-bird-flu/
https://www.foodsafetynews.com/2025/01/fda-to-begin-testing-raw-milk-cheese-for-contamination-with-bird-flu/
https://efsa.onlinelibrary.wiley.com/doi/epdf/10.2903/sp.efsa.2024.EN-9198
https://www.bfr.bund.de/cm/343/foot-and-mouth-disease-fmd-questions-and-answers.pdf
https://www.bfr.bund.de/cm/343/foot-and-mouth-disease-fmd-questions-and-answers.pdf
https://multimedia.efsa.europa.eu/drvs/index.htm
https://multimedia.efsa.europa.eu/drvs/index.htm
https://www.eurovia.org/news/new-gmos-and-patents-polands-iilusory-solutions/
https://www.foodsafetynews.com/2025/01/state-orders-raw-milk-dairy-to-stop-production-because-of-outbreak/
https://www.foodsafetynews.com/2025/01/state-orders-raw-milk-dairy-to-stop-production-because-of-outbreak/
https://www.foodsafetynews.com/2025/01/state-orders-raw-milk-dairy-to-stop-production-because-of-outbreak/
https://www.foodsafetynews.com/2025/01/state-orders-raw-milk-dairy-to-stop-production-because-of-outbreak/
https://www.efsa.europa.eu/en/efsajournal/pub/9202
https://www.efsa.europa.eu/en/efsajournal/pub/9202
https://www.efsa.europa.eu/en/efsajournal/pub/9202
https://www.efsa.europa.eu/en/efsajournal/pub/9202
https://www.foodsafetynews.com/2025/01/fda-announces-new-strategy-to-prevent-contamination-of-fresh-and-frozen-berries/
https://www.foodsafetynews.com/2025/01/fda-announces-new-strategy-to-prevent-contamination-of-fresh-and-frozen-berries/
https://www.bfr.bund.de/cm/343/foot-and-mouth-disease-fmd-questions-and-answers.pdf
https://www.bfr.bund.de/cm/343/foot-and-mouth-disease-fmd-questions-and-answers.pdf
https://efsa.onlinelibrary.wiley.com/doi/epdf/10.2903/j.efsa.2025.9121
https://efsa.onlinelibrary.wiley.com/doi/epdf/10.2903/j.efsa.2025.9121
https://www.efsa.europa.eu/en/efsajournal/pub/9203
https://www.efsa.europa.eu/en/efsajournal/pub/9203

NEWS - link collection

Food Fraud

) Food Authentication goes green: Development of a
fast and resource-saving method for determining the
geographical origin of hazelnuts using ICP-MS and la-
ser ablation

) Meeting the challenge of varietal and geographical au-

thentication of hazelnuts through lipid metabolite fin-
gerprinting
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https://www.sciencedirect.com/science/article/abs/pii/S088915752401202X
https://www.sciencedirect.com/science/article/abs/pii/S088915752401202X
https://www.sciencedirect.com/science/article/abs/pii/S088915752401202X
https://www.sciencedirect.com/science/article/abs/pii/S088915752401202X
https://www.sciencedirect.com/science/article/pii/S030881462402853X?via%3Dihub
https://www.sciencedirect.com/science/article/pii/S030881462402853X?via%3Dihub
https://www.sciencedirect.com/science/article/pii/S030881462402853X?via%3Dihub

Topic of the month

Genetically modified organisms: Screening table for GMO

Safefood-Online is still receiving notifications of genetic modification:

SFO-Notifications regarding GMO 2004-2024
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Most of the high number of notifications in 2006 were related to long-grain
rice from the USA (LLRice 601, “Liberty LINK"). The high number of notifica-
tions in 2009 was due to genetically modified linseed from Canada (CDC Trif-
fid, FP 967). Notifications on GMO rice accounted for around 53% of all GMO
notifications. 224 of the 290 notifications (77%) from China were due to find-
ings of GMO rice.

Below are the GMO notifications in Safefood-Online by country of origin:

GMO-Notifications by the country of origin

113; 14%

= China
14; 2%

15; 2%
18; 2%

=USA

290; 35%
= Kanada

19;2% Thailand

m Vietnam

58; 7% m Hongkong

= Belgien
Deutschland

mlbrige Lander
81;10%

210; 26%
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Topic of the month

Therefore, GMO testing plays an important role in quality assurance
measures.

The “Screening table for GMO detection” published on the website of the
German Federal Office of Consumer Protection and Food Safety (BVL) is a
very useful tool for planning and evaluating GMO testing:)

Event Unique Plant P35S, T-nos. CTP2-
Identifier CP4EPSPS

bar pat 355pat | crylAbAC|  pFMV. Pnos AgroBorder] P-CsVMV- | RM |
[ pat

v| sv] Av| s+ Rv| sv] Rv| s+] Rv| s+] Rv| sv] Rv| sv] Rv| sv] Rv| sv] Rv| s~v] Rv| s~] Rv| sv] R~

The information on screening sequences of GMO events provided in this
overview comes from the following databases:

= EUginius(European GMO INltiative for a Unified Database System)
= JRC GMO-Matrix

Both databases also provide valuable information.
EUginius currently contains information on 931 GMO events, 63 of which
were obtained using genome editing (search: “gene editing”).

=)

Feedbac

Please forward your sug-
gestions, questions and re-
quests regarding this
newsletter directly to:
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https://euginius.eu/
https://gmo-crl.jrc.ec.europa.eu/jrcgmomatrix/
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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