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Dear Seafood-Online user, 

 

In addition to the evaluation of the RASFF notifications from July 2021, you will find infor-

mation on the legal aspects of ethylene oxide and 2-chloroethanol. As usual we also provide 

you with a media review on the topics of food safety and food fraud. You will also find infor-

mation about the latest changes to MRLs. 

 

Under "Questions and answers on the Safefood-Online database" we explain the difference 

between the output options in the HACCP export module (output with combined hazards or 

output with individual hazards). 

 

We hope this edition of the Safefood-Online newsletter will also be of interest to you and 

would of course be pleased to hear your opinion, as this is the only way we can improve. 

 

Your Safefood-Online Team 

 

1 RASFF notifications July 2021 

Compared to the previous month, the number of notifications decreased slightly (July 409, 

June 430 notifications).  

 

Most notifications were again in the product category "fruits, vegetables and pulses" (46 noti-

fications), followed by "nuts, nut products and seeds" (39 notifications) and "poultry meat and 

poultry meat products" (37 notifications): 
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At the top of the TOP 10 products are food supplements with 22 notifications. It is striking 

that 9 notifications are due to ethylene oxide/ 2-chloroethanol. The additive E 410 (locust 

bean gum) follows in second place with 14 reports. Also, in this case all notifications are due 

to findings of ethylene oxide/ 2-chloroethanol. Further information can be found in this news-

letter under point 2: “Legal evaluation of ethylene oxide/ 2-chloroethanol”. Peanuts are fol-

lowing in third place with 13 reports: 

 

 
 

By far the most notifications in July 2021 are found in the hazard categories pesticides (102 

notifications) and pathogenic microorganisms (101 notifications). The hazard categories com-

position and mycotoxins are following with 44 and 27 notifications: 
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Ethylene oxide/ 2-chloroethanol are assigned to the hazard category pesticides. The high 

number of notifications in this hazard category is therefore due to these two substances (60 of 

102 notifications). Most notifications on pathogenic microorganisms concern salmonella (72 

notifications): 

 

 

2 Legal evaluation of ethylene oxide 

In the past, there have been many discussions on the legal aspects of products containing  

pesticide residues or other substances for which there are legally defined maximum residue 

levels where the products have been used in further processed products. This is also currently 

the case with ethylene oxide/ 2-chloroethanol: The starting point was the detection of ethylene 

oxide in a stabiliser (with locust bean gum E 410) for ice cream production (RASFF notifica-

tion 2021.2966 of 8 June 2021). At EU level, the "Food and Feed Crisis Coordinators" dealt 

with this issue (3 meetings on 29 June, 30 June and 13 July). As a result, it was stated (sum-

mary record): 

 

 for products containing the additive E410 contaminated with ethylene oxide, no safe 

level of exposure for consumers can be defined, so that any level to which consumers 

may be exposed represents a potential risk for consumers 

 

 to ensure a high level of health protection, it is therefore necessary that food or feed 

business operators who have placed such products on the EU market withdraw these 

products from the EU market and recall them from consumers under the control of the 

competent national authorities 
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https://ec.europa.eu/food/system/files/2021-07/rasff_ethylene-oxide-incident_e410_crisis-coord_sum.pdf
https://ec.europa.eu/food/system/files/2021-07/rasff_ethylene-oxide-incident_e410_crisis-coord_sum.pdf
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This explains the high number of notifications on ethylene oxide/ 2-chloroethanol (60 notifi-

cations in July 2021). Many notifications do not directly concern locust bean gum E 410), but 

rather processed products containing locust bean gum, such as ice cream containing locust 

bean gum as a stabiliser. 

 

Press releases on this topic: 

Food Safety News: Ethylene oxide scandal spreads to food ad-

ditive 

Food Navigator: https://www.foodnavigator.com/Arti-

cle/2021/07/19/No-safe-level-of-exposure-

EC-orders-mass-recall-of-products-contam-

inated-with-ethylene-ox-

ide?utm_source=RSS_Feed&utm_me-

dium=RSS&utm_campaign=RSS 

 

Foodwatch has also picked up this issue and is requesting the recall of all products containing 

the additive locust bean gum ("additive contaminated with carcinogenic ethylene oxide") and 

has started a petition ("Ethylene oxide: Get off the shelves!) on 29.07.2021. 

See also the current statement by Crone, Grube, on the food law assessment of findings of the 

substances ethylene oxide and 2-chloroethanol in sesame seeds and processed foods contain-

ing sesame seeds, ZLR 2021, 398 ff. 

 

In the light of the increasing notifications for ethylene oxide/ 2-Chloroethanol, the possible 

risks should be intensively examined and corresponding quality assurance measures imple-

mented. 

3 Pesticides and Contaminants 

Commission Regulation 2021/590 amending Annexes II and IV to Regulation (EC) No 

396/2005: 

 

In the last newsletter, we already referred to EU Regulation 2021/590 of April 12, 2021. 

 

The EU Commission has published 3 more Regulations concerning changes in MRLs: 

 

Commission Regulation (EU) 2021/616 of April 13, 2021 

Commission Regulation (EU) 2021/618 of April 15, 2021 

Commission Regulation (EU) 2021/644 of April 15, 2021 

 

4 NEWS 

product/ issue content 

Truffles (Food Fraud) elemental and stable isotope composition to charac-

terize truffles 

Novel Food EFSA: Safety of frozen and dried formulation from 

migratory (Locusta migratoria) locust 

https://www.foodsafetynews.com/2021/07/ethylene-oxide-scandal-spreads-to-food-additive/
https://www.foodsafetynews.com/2021/07/ethylene-oxide-scandal-spreads-to-food-additive/
https://www.foodnavigator.com/Article/2021/07/19/No-safe-level-of-exposure-EC-orders-mass-recall-of-products-contaminated-with-ethylene-oxide?utm_source=RSS_Feed&utm_medium=RSS&utm_campaign=RSS
https://www.foodnavigator.com/Article/2021/07/19/No-safe-level-of-exposure-EC-orders-mass-recall-of-products-contaminated-with-ethylene-oxide?utm_source=RSS_Feed&utm_medium=RSS&utm_campaign=RSS
https://www.foodnavigator.com/Article/2021/07/19/No-safe-level-of-exposure-EC-orders-mass-recall-of-products-contaminated-with-ethylene-oxide?utm_source=RSS_Feed&utm_medium=RSS&utm_campaign=RSS
https://www.foodnavigator.com/Article/2021/07/19/No-safe-level-of-exposure-EC-orders-mass-recall-of-products-contaminated-with-ethylene-oxide?utm_source=RSS_Feed&utm_medium=RSS&utm_campaign=RSS
https://www.foodnavigator.com/Article/2021/07/19/No-safe-level-of-exposure-EC-orders-mass-recall-of-products-contaminated-with-ethylene-oxide?utm_source=RSS_Feed&utm_medium=RSS&utm_campaign=RSS
https://www.foodnavigator.com/Article/2021/07/19/No-safe-level-of-exposure-EC-orders-mass-recall-of-products-contaminated-with-ethylene-oxide?utm_source=RSS_Feed&utm_medium=RSS&utm_campaign=RSS
https://www.foodwatch.org/de/aktuelle-nachrichten/2021/zusatzstoff-mit-krebserregendem-ethylenoxid-verunreinigt/
https://www.foodwatch.org/de/mitmachen/ethylenoxid-raus-aus-den-regalen/
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:32021R0616&from=EN
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:32021R0618&from=EN
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:32021R0644&from=EN
https://www.mdpi.com/1420-3049/25/9/2217/htm
https://www.mdpi.com/1420-3049/25/9/2217/htm
https://www.efsa.europa.eu/en/efsajournal/pub/6667
https://www.efsa.europa.eu/en/efsajournal/pub/6667
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Food Fraud EU agency helps dismantle fraudulent rum network 

Oysters UK: Norovirus outbreak linked to oysters 

Salmonella France: 50 people sick with Salmonella after eating 

a type of dry cured sausage 

Food Safety Belgium: Outbreaks down but recalls increased in 

2020 

GMO Philippines: approval of nutrient-enriched "Golden 

Rice" (GMO) 

Food Fraud OPSON X (2020/2021) - adulteration of honey 

5 Questions and answers regarding the database Safefood-Online 

There are 2 output options in the "HACCP export" module:  

 Output with all combined hazards 

 Output with individual hazards 

 

How do the two options differ? 

 

With the query "With all combined hazards" in the main menu "HACCP Export" it is possible 

to create an HACCP export for raw materials/ingredients based on all messages available in 

the database. In the query, all hazards known so far are summed up (here using the example 

of hazelnuts, period 01.01.2019 - 27.07.2021): 

 

 
 

With the query "With individual hazards" in the "HACCP Export" module all hazards are 

separated according to the hazard category and displayed in a table. Within the database there 

are currently six hazard categories:  

These hazard categories are divided into further subgroups:  

1. biological hazards (four additional subgroups)  

2. chemical hazards (nine additional subgroups)  

3. physical hazards (foreign bodies subgroup)  

4. allergenic hazards (subgroup allergens) 

5. fraud / deception (six additional subgroups)  

https://www.foodsafetynews.com/2021/07/eu-agency-helps-dismantle-fraudulent-rum-network/
https://www.foodsafetynews.com/2021/07/norovirus-outbreak-in-uk-and-hong-kong-linked-to-oysters/
https://www.foodsafetynews.com/2021/07/mainly-children-ill-in-french-salmonella-outbreak/
https://www.foodsafetynews.com/2021/07/mainly-children-ill-in-french-salmonella-outbreak/
https://www.foodsafetynews.com/2021/07/outbreaks-down-but-recalls-up-for-belgium-in-2020/
https://www.foodsafetynews.com/2021/07/outbreaks-down-but-recalls-up-for-belgium-in-2020/
https://www.irri.org/news-and-events/news/philippines-becomes-first-country-approve-nutrient-enriched-golden-rice
https://www.irri.org/news-and-events/news/philippines-becomes-first-country-approve-nutrient-enriched-golden-rice
https://www.foodingredientsfirst.com/news/fighting-food-crime-honey-alcohol-and-horse-meat-fraud-rife-during-pandemic-flags-europol-interpol.html
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6. other (five additional subgroups)   
Here the result of the query above, but as an output with individual hazards: 

 

 
 

Overview of the different output options and the corresponding risk classification: 
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Please forward your suggestions, questions and requests regarding this newsletter directly to:  

 

info@safefood-online.com 
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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. As a provider 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 Müller 

 

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 Müller 


