Safefood-Online

Identify risks and increase opportunities

Dear Safefood-Online users,

In October 2025, there were 532 new
notifications in the EU Rapid Alert
System for Food and Feed (RASFF).
This is an increase of almost 100 no-
tifications compared to the previous
month of September. The evaluations
can be found under point 1.

"Latest news on residues and con-
taminants” (point 2), informs about
maximum levels for inorganic arsenic
in fish and seafood, as well as about
proposed regulations on maximum
pesticide levels.

News on food safety and food fraud
can be found again under point 3.

Topic of the month (point 4) are the
results of the European OPSON Oper-
ation XIV.

It's all about sausage:

The European
Parliament
has voted to
restrict the
use of terms

such as “sau-
sage,” “steak,” and “burger” on the la-
bels of plant-based foods. The mem-
bers of the EU-Parliament adopted
the proposal (Amendment 645) by
French EPP member Céline Imart,
with 355 votes in favour, 247 against,
and 30 abstentions.

The vote follows closely after the
launch of the “No Confusion Coali-
tion” by We Planet and the European
Vegetarian Union (EVU), representing
more than 400 organizations, NGOs,
and food companies across Europe.
It will be interesting to see how the
decision-making process is
proceeding on European level.

Issue | October 2025
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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 feedback.

Your Safefood-Online Team


https://www.europarl.europa.eu/meetdocs/2024_2029/plmrep/COMMITTEES/AGRI/AM/2025/09-08/1321108EN.pdf
https://www.noconfusion.org/
https://www.noconfusion.org/

I RASFF-Notifications in Safefood-Online: October 2025

Compared to September, the number of new RASFF notifications
increased from 433 to 532 in October:

= October 2025: 532
= September 2025: 433
= August 2025: 403

The RASFF-notifications are divided as follows:

= Alert notifications: 135
= Border rejections: 115
= Information messages: 281
= Non compliance notifications 1

The product category fruit, vegetables and legumes remains in first place with 96 notifications in the evaluation by
product category. In second place is the product category nuts, seeds and products thereof with 56 notifications. The
product category dietary foods, food supplements and fortified foods follows in third place with 53 notifications:

RASFF-Notifications October 2025: Top 10 product categories

food contact materials 1

oo

o0}
N
N
R N
w

($)]
[é)) w
(o)}

feed materials

—_

w

meat and meat products (other than poultry)

O

fish and fish products

herbs and spices

W

w

cereals and bakery products

O

poultry meat and poultry meat products
dietetic foods, food supplements, fortified foods
nuts and seeds and products thereof

fruits, vegetables and pulses

o
)
o
I
o
o
o
o)
o

100 120

Notifications

In the ranking by product, food supplements are in first place with 47 notifications, followed by peanuts and sesame
seeds, each with 15 notifications:
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RASFF-Notifications in Safefood-Online: October 2025

RASFF-Notifications October 2025: Top 10 products
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In the evaluation by hazard category, pesticides ranked first in October with 173 cases of maximum levels being
exceeded or unauthorised pesticides being found. There were 16 cases being found in a notification concerning jasmine

tea from China, and 11 cases in a notification concerning cumin from India. Pathogenic micro-organisms and mycotoxins

are following in second and third place with 117 and 68 notifications:

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

In terms of hazards, salmonella ranks first with 77 notifications, followed by aflatoxins with 42 notifications and
chlorpyrifos with 22 notifications. Acetamiprid is again among the top 10 hazards in October (17 cases):

RASFF-Notifications October 2025: Top 10 hazards
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Finally, the evaluation of the notifications according to the country of origin of the products:

RASFF-Notifications October 2025: Top 10 countries of origin
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China is in first place with 40 notifications, followed by Tiirkiye with 37 and Poland with 33 notifications.
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Update on pesticides and contaminants

Maximum levels of inorganic arse-
nic in fish and other

Early in 2024, the European Food Safety Authority updated
its risk assessment from 2021 of chronic exposure to inor-
ganic arsenic in food and concluded that current exposure
to inorganic arsenic continues to raise health concerns for
consumers. The consumption of fish and certain other
seafood contributes to this exposure. The EFSA therefore
recommends maximum levels for inorganic arsenic in
these products.

In the Safefood-Online Newsletter from March 2025, we
have already informed about the draft regulation of the Eu-
ropean Commission.

With Regulation (EU) 2025/1891, the “Contaminants-Regu-
lation” (EU) 2023/915 is amended with regard to maxi-
mum levels for inorganic arsenic in fish and seafood. The
new regulations came into force on 7 October.

For further information, please refer to the linked regula-
tion.

The European Commission in-
tends to amend the maximum
residues levels for several

The EU Commission has presented draft regulations that
would change the maximum levels of the following plant
protection products:

= Copper compounds
= Difenoconazole
= Cypermethrin, alpha-cypermethrin

A further draft regulation proposes changes to the maxi-
mum levels for the following pesticides:

= Azocyclotin, Cyhexation
= Cyhexatin

= Chlorfenapyr

= Diazinon

= Dicofol

= Endosulfan

= Fenarimol

= Fenpropathrin

= Profenos

For further information, please refer to the linked draft reg-

ulations. We will keep you informed of further develop-
ments.
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https://www.efsa.europa.eu/en/efsajournal/pub/8488
https://efsa.onlinelibrary.wiley.com/doi/full/10.2903/j.efsa.2021.6380
https://safefood-online.com/downloads/redir?id=156
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=OJ:L_202501891&qid=1761582699996
https://ec.europa.eu/transparency/comitology-register/screen/documents/108179/2/consult?lang=en
https://ec.europa.eu/transparency/comitology-register/screen/documents/105282/3/consult?lang=en
https://ec.europa.eu/transparency/comitology-register/screen/documents/108181/2/consult?lang=en
https://ec.europa.eu/transparency/comitology-register/core/api/integration/ers/493167/110097/1/attachment

NEWS - link collection

Food Safety

O US: FDA increases import requirements on shrimp,
spices from Indonesia because of radioactivity

) About 20 people have been hospitalized in a region of
Sweden with suspected Listeria infections

) Netherlands: The National Institute for Public Health
and the Environment (RIVM) published the report 2024
on pathogens: the total incidence for 2024 was esti-
mated at 1,891,000 cases. Approximately 39% can be
traced back to food as the transmission route

O US: Consumers’ confidence in food safety in the
United States is at an all time low, according to a Gal-
lup Poll

) French health authorities have confirmed two cases of
botulism following the consumption of a product
made in Spain

) AnE. coli outbreak in Belgium with more than 70
cases and nine deaths has been linked to ground beef

) Panel discussion Anuga 2025: Organic and non-GMO
advocates are demanding “strong, reliable regula-
tions” for labelling and coexistence for new genetic
techniques (NGT) as the EU moves to deregulate them

O Are labels for UPF (Ultra-processed foods) coming?

) EUis authorising the placing on the market of prod-
ucts containing, consisting of or produced from genet-
ically modified maize DP51291

O Foodborne botulism from consumption of homemade
spoiled eggs: a case series and literature review

&) H5N1 influenza virus stability and transmission risk in
raw milk and cheese

O ECDC: Salmonellosis - Annual Epidemiological Report
for 2023

& CRISPR/Cas-powered electrochemical sensors for
food safety detection: Current state of the art, chal-
lenges, and future perspects

G

EFSA: Prolonged multi-country outbreak of Salmonella
Strathcona ST2559 linked to consumption of toma-
toes in the European Union/European Economic Area
- first update

O The first new commercial banana in 75 years Is com-
ing to the market next year
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https://www.foodsafetynews.com/2025/10/fda-increases-import-requirements-on-shrimp-spices-from-indonesia-because-of-radioactivity/
https://www.foodsafetynews.com/2025/10/fda-increases-import-requirements-on-shrimp-spices-from-indonesia-because-of-radioactivity/
https://www.foodsafetynews.com/2025/10/listeria-outbreak-linked-to-restaurant-in-sweden/
https://www.foodsafetynews.com/2025/10/listeria-outbreak-linked-to-restaurant-in-sweden/
https://www.rivm.nl/bibliotheek/rapporten/2025-0098.pdf
https://www.rivm.nl/bibliotheek/rapporten/2025-0098.pdf
https://www.rivm.nl/bibliotheek/rapporten/2025-0098.pdf
https://www.rivm.nl/bibliotheek/rapporten/2025-0098.pdf
https://www.rivm.nl/bibliotheek/rapporten/2025-0098.pdf
https://www.foodsafetynews.com/2025/10/u-s-consumers-faith-in-governments-ability-to-keep-food-safe-hits-new-low/
https://www.foodsafetynews.com/2025/10/u-s-consumers-faith-in-governments-ability-to-keep-food-safe-hits-new-low/
https://www.foodsafetynews.com/2025/10/u-s-consumers-faith-in-governments-ability-to-keep-food-safe-hits-new-low/
https://www.foodsafetynews.com/2025/10/french-botulism-cases-linked-to-spanish-product/
https://www.foodsafetynews.com/2025/10/french-botulism-cases-linked-to-spanish-product/
https://www.foodsafetynews.com/2025/10/french-botulism-cases-linked-to-spanish-product/
https://www.inoreader.com/article/3a9c6e775a92aed8-deadly-belgian-e-coli-outbreak-linked-to-ground-beef
https://www.inoreader.com/article/3a9c6e775a92aed8-deadly-belgian-e-coli-outbreak-linked-to-ground-beef
https://www.foodingredientsfirst.com/news/anuga-ngt-deregulation-transparency.html
https://www.foodingredientsfirst.com/news/anuga-ngt-deregulation-transparency.html
https://www.foodingredientsfirst.com/news/anuga-ngt-deregulation-transparency.html
https://www.foodingredientsfirst.com/news/anuga-ngt-deregulation-transparency.html
https://www.foodnavigator.com/Article/2025/10/14/what-will-upf-labelling-look-like/?utm_source=RSS_Feed&utm_medium=RSS&utm_campaign=RSS
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=OJ:L_202501898&qid=1761642663472
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=OJ:L_202501898&qid=1761642663472
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=OJ:L_202501898&qid=1761642663472
https://www.frontiersin.org/journals/medicine/articles/10.3389/fmed.2025.1649424/full
https://www.frontiersin.org/journals/medicine/articles/10.3389/fmed.2025.1649424/full
https://www.nature.com/articles/s41591-025-04010-0
https://www.nature.com/articles/s41591-025-04010-0
https://www.ecdc.europa.eu/en/publications-data/salmonellosis-annual-epidemiological-report-2023
https://www.ecdc.europa.eu/en/publications-data/salmonellosis-annual-epidemiological-report-2023
https://www.sciencedirect.com/science/article/abs/pii/S0924224425005321
https://www.sciencedirect.com/science/article/abs/pii/S0924224425005321
https://www.sciencedirect.com/science/article/abs/pii/S0924224425005321
https://www.efsa.europa.eu/en/supporting/pub/9740
https://www.efsa.europa.eu/en/supporting/pub/9740
https://www.efsa.europa.eu/en/supporting/pub/9740
https://www.efsa.europa.eu/en/supporting/pub/9740
https://www.zmescience.com/science/biology/first-new-banana-browning/
https://www.zmescience.com/science/biology/first-new-banana-browning/

3. NEWS - link collection

Food Fraud

) Regulators in Belgium have launched an investigation
after a local daily newspaper discovered that 20 of 32
olive oil bottles labelled as extra virgin failed to meet
the quality standards of the grade. One sample was
also found to be adulterated

G

Rapid detection of the inclusion of cassava starch in
food and medicine products using Proofman-ladder
shape melting temperature isothermal amplification
method

O Food fraud risks rise as brands fight economic and en-
vironmental headwinds

) Denmark tackles meat fraud
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https://www.oliveoiltimes.com/business/europe/regulators-investigate-after-newspaper-identifies-olive-oil-fraud-in-belgium/141888
https://www.oliveoiltimes.com/business/europe/regulators-investigate-after-newspaper-identifies-olive-oil-fraud-in-belgium/141888
https://www.oliveoiltimes.com/business/europe/regulators-investigate-after-newspaper-identifies-olive-oil-fraud-in-belgium/141888
https://www.oliveoiltimes.com/business/europe/regulators-investigate-after-newspaper-identifies-olive-oil-fraud-in-belgium/141888
https://www.oliveoiltimes.com/business/europe/regulators-investigate-after-newspaper-identifies-olive-oil-fraud-in-belgium/141888
https://www.sciencedirect.com/science/article/abs/pii/S0889157525012268
https://www.sciencedirect.com/science/article/abs/pii/S0889157525012268
https://www.sciencedirect.com/science/article/abs/pii/S0889157525012268
https://www.sciencedirect.com/science/article/abs/pii/S0889157525012268
https://www.ingredientsnetwork.com/food-fraud-risks-rise-as-brands-fight-economic-news128125.html
https://www.ingredientsnetwork.com/food-fraud-risks-rise-as-brands-fight-economic-news128125.html
https://www.foodsafetynews.com/2025/10/denmark-tackles-meat-fraud-seizes-grain-held-in-poor-conditions/

Please forward your sug-
gestions, questions and re-
quests regarding this
newsletter directly to:

Launched in 2011 by Europol and INTERPOL, Operation OPSON was
established to tackle the growing problem of food fraud in Europe and across
the globe. The name “OPSON,” derived from Greek, literally means “food.”

The annual operation is coordinated by Europol, the European Anti-Fraud Of-
fice (OLAF), the Directorate-General for Health and Food Safety (DG SANTE)
of the European Commission, as well as by national police, customs, and
food safety authorities.

The main goal of OPSON is to remove counterfeit, mislabelled, or unsafe
food and beverages from the market and to dismantle the criminal networks
behind such illegal activities. Beyond enforcement, OPSON fosters closer in-
formation exchange and cooperation between authorities and the private
sector and strengthening traceability within food supply chains. As part of
the current OPSON Operation XIV:

631 individuals were reported to the judicial authorities
101 arrest warrants were issued

13 organised crime groups were dismantled

goods worth around 95 million euros were seized
31,165 checks and inspections were carried out

OPSON XI also highlighted that organised crime infiltrates waste disposal
companies to gain access to expired food for destruction. The criminals are
removing the original ‘best before’ or ‘use by’ date labels using solvents and
print new, counterfeit dates on the packaging. These relabelled products are
then reintroduced into the supply chain. Such products are not only of inferior
quality, they also often pose a health risk, for example with fish products,. Alt-
hough the relabelling of expired food is not an entirely new practice, it has
now reached a previously unseen scale.

In addition, the authorities observed several cases in which meat or meat
products were sold to restaurants or consumers even though they had been
stored in unhygienic conditions or illegally slaughtered. Similar practices
were also observed with seafood (e.g. mussels).

For further information, visit the official websites of
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https://www.europol.europa.eu/media-press/newsroom/news/counterfeit-and-substandard-food-worth-eur-95-million-seized-in-global-operation
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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http://www.safefood-online.de/

