Safefood-Online

Identify risks and increase opportunities

Safefood-Online

[ -
F.-04121 ) Newsletter
S

4500 4248

4013
4000 3855 3833

2013 2014 2015 2016 2017 2018 2019 2020 2021
(RASEFF notifications and monthly Food Fraud notifications (EU)

. rejection limit M information Warning . message
4500

4000
3500

2013 2014 2015 2016 2017 2018 2019 2020 2021

(Notifications according to the type of notifications from the Dashboard on www.safefood-online.com)

page 1/10



Safefood-Online ~ ===

Identify risks and increase opportunities

Dear Safefood-Online user,

the large amount of feedback has been very positive, so we are continuing in this newsletter
as we started last month. First of all, we compile and evaluate the RASFF notifications. You
will also find background information on the reasons for the warnings or recalls as well as
current LINKS on the topics of food safety and food fraud.

An important information by the way: Last week the RASFF portal has moved. You can now
find the notifications at: https://webgate.ec.europa.cu/rasff-window/screen/list

We hope that the newsletter finds your interest and of course we are looking forward to your
opinion, because this is the only way we can improve.

Your Safefood-Online Team

1 RASFF notifications April 2021

In April 2021, 309 notifications were published in the EU-RASFF (Rapid Alert System for
Food and Feed), about 100 notifications less than in the previous month of March.

Most of the notifications were related to the product category fruits, vegetables and legumes
(68 notifications), followed by nuts, nut products and seeds (40 notifications) and poultry
meat, poultry meat products (29 notifications):
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The following chart shows the products according to the number of notifications. The "num-
ber one" was pepper with 26 notifications, of which 6 reports were due to pyridaben residues,
6 due to chlorpyrifos and 4 notifications to ethylene oxide. The 12 reports on peanuts were all
due to aflatoxins. In third place are food supplements with 11 reports:

RASFF April 2021: TOP 10 products
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The hazard category pathogenic micro-organisms had in April 2021 the most notifications (73
notifications), followed by pesticides (52 notifications), mycotoxins (41 notifications), and
chemical/ industrial contaminants (26 notifications):

RASFF April 2021: TOP 10 hazard categories
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With regard to hazards, the "front runner" in April is salmonella with a total of 55 notifica-
tions, of which nearly 50% are related to poultry, followed by aflatoxins with 33 notifications.
Also in April, chlorpyrifos (chlorpyrifos-ethyl, chlorpyrifos-methyl) with 29 reports as well as
ethylene oxide with 24 notifications are still a frequent reason for complaints. Besides sesame
(sesame seeds and sesame products (10 notifications), there are also ethylene oxide notifica-
tions for paprika, guar gum flour, psyllium husk, celery and ashwagandha (Withania somni-
fera):

RASFF April 2021: TOP 10 hazards
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Potential risks from ethylene oxide and chlorpyrifos should therefore remain an issue for
quality assurance measures, and appropriate action should be taken.

2 RASFF notifications according to the country of origin

For 2020, the Safefood Online database contains 3838 notifications. 1680 notifications
(43.8%) originated within the EU and 2158 (56.2%) outside the EU. In 2020, there were 77
notifications with unknown origin. There are also reports where several countries are indi-
cated as the country of origin.

The following figure shows the reports (> 10) by country of origin (EU) in descending order:
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RASS notifications (= 10) 2020: origin EU country
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Poland is in top position with 357 notifications. Almost 80% of the notifications are concern-
ing the product group "poultry".

Most of the notifications from non-EU countries of origin are concerning products coming
from India, Turkey and China:

RASFF notifications > 10): origin Non-EU country
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3 News on pesticides and contaminants

National summary reports on pesticide residue analysis performed in 2019:

On 07 April 2021, EFSA published a report on the official pesticide residue investigations of
the EU Member States (plus Norway and Iceland): The 2019 European Union report on pesti-

cide residues in food.

The report contains the official residue investigations in 2019 prepared by the member states
and submitted to the European Commission and EFSA, respectively. A total of 96,302 pesti-
cide investigations were reported, of which 2.3% were above the MRL (taking into account

measurement uncertainty).

4 NEWS

Product/ Issue

Content

allergens Australia: about 50% of the recalls in 2020 due to
undeclared allergens

foodstuffs France reported an increase in the number of food-
borne outbreaks

food Fraud near infrared spectroscopy (NIR) for detecting food
fraud

goat’s mik Algeria is reporting an outbreak of brucellosis after
consuming oat's milk

fish Sweden: histamine outbreak from imported fish

food safety culture Food safety culture

traceability Blockchain for efficient packaging traceability

Food fraud Lloyd's Register: confidence and supply chain risk
in the beverage sector

dates UK: Hepatitis A infections possibly linked to dates

cucumbers UK: E. coli O157 possibly linked to Dutch cucum-
bers

CBD products FSA: list of CBD products allowed on the market

edible insects FAO: edible insects from food safety perspective

food industry predictions driving transformation in the food in-
dustry

sugar sugar and its climate impact

black pepper, peanuts

EU: stricter regulations on black pepper from Brazil
and peanuts from India

“upcycled* foods

certification for "upcycled" foods

consumer health protection

German BfR: Majority of the consumers trusts sci-
ence

genomic techniques

EC-studz on new genome technigues
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5 Questions and answers regarding the database Safefood-Online

Question:

How is the classification of the likelihood of occurrence and the severity of the impact
carried out within the HACCP analysis?

This is a very important question, because it is the only way to come to reasonable deci-
sions. Safefood-Online puts a very high value on transparency, as this is the only way to
create acceptance. Similar questions also come from the management and certainly from
the auditor(s).

Answer:

First of all, it must be made clear that there is a significant difference between whether we are
talking about a hazard or a risk. Details can be found in article 3 of the Regulation (EC)
178/2002:

“Hazard” means a biological, chemical or physical agent in, or condition of, food or feed with
the potential to cause an adverse health effect.

"Risk" means a function of the probability of an adverse health effect and the severity of that
effect, consequential to a hazard;

Thus, the possible presence or survival of the pathogenic micro-organism Escherichia coli
STEC/VTEC or the possible presence of ethylene oxide in a food product is a hazard. If a
HACCEP analysis is carried out in accordance to the Codex Alimentarius HACCP, the first
step is a hazard analysis. Considering the probability of occurrence and the severity of the ef-
fect, this is a risk analysis, which logically can only be done afterwards. Safefood-Online pre-
sents the result in two dimensions in the familiar risk matrix.

The gradation in frequency from unlikely to often (1 - 5) results from the number of notifica-
tions for the hazard in the database. For orientation, the number of hits is included in the out-

put.

If different periods are queried for an article, this can result in different evaluations and classi-
fications.

The possible classification in the risk matrix ranges from Al to ES.

unlikely (1) 1 to 2 notifications
very rare (2) 3 to 8 notifications
rarely (3) 9 to 25 notifications
possible (4) 26 to 35 notifications
often (5) > 36 notifications

The number of incidents always refers to the period selected by the user. However, this also
bears the risk that "some things" can be overlooked if the time period is too short.
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The classification of the impact of the hazards is based on the EU Commission Notice “on the
implementation of food safety management systems covering prerequisite programs (PRPs)
and procedures based on the HACCP principles, including the facilitation/ flexibility of the
implementation in certain food businesses” (2016/C278/ 01):

A: insignificant:
no immediate problem due to the food itself; quality aspects; legal aspects (labelling — ex-
cept allergen labelling).

B: low:
There is no problem for the consumer related to food safety (nature of hazard). The haz-
ard can never reach a dangerous concentration.

C: low:
No serious injuries and/ or symptoms or only when exposed to an extremely high concen-
tration during a long period of time.
A temporary but clear effect on health.

D: critical:
A clear effect on health with short-term or long-term symptoms which results rarely in
mortality.

The hazard has a long-term effect; the maximal dose is not known.
E: very critical:
The consumer group belongs to a risk category and the hazard can result in mortality.

The hazard results in serious symptoms from which mortality may result.

The table below shows an example of how the hazard categories are assigned to impact A - E

(severity):
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Please forward your suggestions, questions and requests regarding this newsletter directly to:

info@safefood-online.de
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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
Schwetzingen, operates under the Internet address www.safefood-online.de a website on the Internet, that provides information
and communication. The object of the enterprise is the maintenance of an Internet database for the representation of risk assess-
ment and food safety.

2. Asaprovider of a teleservice safefood-online personal information (details about personal or factual circumstances of an identi-
fied or identifiable person) will collect only so much or use as is necessary to execute the teleservice (stock data) . The processing
and use of inventory data for other purposes only if you as the user grant your express consent. Neither of us using the website is
considered as consent, 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.

b.  For third-party content that is hosted in the website to use, safefood-online is only responsible, it is aware of the con-
tents 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 tem-
porary storage of external content due to user query is regarded as access mediation. We assume no liability or guaran-
tee for the content of Internet sites to which our website refers directly or indirectly. Visitors follow links to other web-
sites 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 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 provided.

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 prohib-
ited.

safefood-online GmbH
Birkenweg 18
D-68723 Schwetzingen
Phone: +49 (0) 62 02 /92 36 97
Fax: +49 (0) 62 02 /92 36 96
E-mail: info@safefood-online.com
Internet: www.safefood-online.com

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
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