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Dear Safefood-Online users,

In August there were 327 new notifications in Safefood-Online. In this newsletter you will re-
ceive, as usual, an evaluation according to product groups, products, hazard categories, haz-
ards and countries of origin.

In August, 5 regulations were published to change maximum levels of pesticides. We report
on this under point 2: "News on pesticides and contaminants".

In addition to articles on the topics of food safety and food fraud, you will also find an update
on the current developments in food law regarding ethylene oxide/ 2-chloroethanol with re-

gard to the setting of maximum levels in food additives under item 5.

We hope that this issue of the Safefood-Online Newsletter will also be of interest to you and,
of course, we welcome your opinion, as this is the only way we can improve.

Your Safefood-Online Team
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1 Notifications in Safefood Online: August 2022

Compared to the previous month (348 notifications), the number of new notifications de-
creased slightly in August (327 notifications).

Remark: The comparison only takes into account the RASFF notifications, as the notifications
from the EU Monthly Food Fraud Summary Report are only published in the middle of the
following month.

The product categories with the highest number of new notifications did not change compared
to July: the product groups fruit, vegetables and pulses are in the lead with 50 notifications,
followed by nuts, nut products and seeds (41 notifications) and poultry meat and poultry meat
products (29 notifications). In the product group fruit, vegetables and pulses the notifications
on chlorpyrifos continue to decrease (7 notifications in total). There were no notifications for
ethylene oxide/ 2-chloroethanol in this product group in August:

Notifications August 2022: TOP 10 product groups

FOOD CONTACT MATERIALS

MEAT AND MEAT PRODUCTS (OTHER THAN POULTRY)

DIETETIC FOODS, FOOD SUPPLEMENTS, FORTIFIED
FOODS

FISH AND FISH PRODUCTS
CEREALS AND BAKERY PRODUCTS

FEED MATERIALS

HERBS AND SPICES

POULTRY MEAT AND POULTRY MEAT PRODUCTS

NUTS, NUT PRODUCTS AND SEEDS

FRUITS, VEGETABLES AND PULSES

notifications

According to products, sesame seeds are at the top of the TOP 10 in August with 20 notifica-
tions. All notifications are due to salmonella findings.

They are followed by food supplements (12 notifications) and peanuts (11 notifications). All
notifications fiir peanuts were due to aflatoxins:
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Notifications August 2022: TOP 10 products

SHRIMPS
CHICKEN FILLETS
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PEANUTS

FOOD SUPPLEMENT

SESAME SEEDS
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notifications

In the evaluation of notifications according to hazard categories, pathogenic micro-organisms
were again in first place in August with 108 notifications. 20 notifications concerned sesame
seeds and 4 products containing sesame (halva, tahini). In second and third place are follow-
ing pesticides (54 notifications) and mycotoxins (31 notifications):

Notifications August 2022: TOP 10 hazard categories

BIOTOXINS

MIGRATION

CHEMICAL / INDUSTRIAL CONTAMINATION
ADULTERATION / FRAUD

ALLERGENS
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FOREIGN BODIES
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PATHOGENIC MICRO-ORGANISMS
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notifications
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In the evaluation according to hazards, notifications due to salmonella were again at the top in
August with 73 notifications, followed by aflatoxins (22 notifications) and listeria (14 notifi-
cations):

Notifications August 2022: TOP 10 hazards

FOREIGN BODY

POOR TEMPERATURE CONTROL

MOULDS

OCHRATOXIN A

ETHYLENE OXIDE/ 2-CHLOROETHANOL

NOVEL FOOD MAQUI BERRY (ARISTOTELIA CHILENSIS)
CHLORPYRIFOS

LISTERIA

AFLATOXINS

SALMONELLA SPP.

notifications

The evaluation of the notifications by country of origin gives the following figure:
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Notifications August 2022: TOP 10 countries of origin

BELGIUM
TURKEY
GERMANY
FRANCE
POLAND
INDIA
NIGERIA

ITALY

NETHERLANDS

CHINA

notifications

China is in the lead with 31 notifications (6 notifications related to crayfish), followed by the
Netherlands with 26 notifications (6 notifications related to maqui berry fruit powder) and It-
aly with 19 notifications.

2 Update on pesticides and contaminants

2.1 Regulation (EU) 2022/1343

On August 02, 2022 Regulation (EU) 2022/1343 was published in the Official Journal of the
European Commission. The regulation entered into force on August 22 and applies from Feb-
ruary 22, 2023. Regulation 2022/1343 introduced amendments to maximum levels of:

- acequinocyl
- chlorantraniliprole
- emamectin

in or on certain foods in Annexes I and III of Regulation (EC) 395/2005.
For further information please refer to the text of the regulation.

2.2 Regulation (EU) 2022/1346

On August 02, 2022, Regulation (EU) 2022/1346 with amendments of maximum levels to:

- 1,4-dimethylnaphthalene
- 8-hydroxyquinoline
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- pinoxaden
- valifenalate

in or on certain articles was published.
For more information, please refer to the text of the regulation, which is also linked.

2.3 Regulation (EU) 2022/1363

With Regulation (EU) 2021/1363, the European Commission has published amendments to
the maximum levels for:

- 2,4-D, azoxystrobin
- cyhalofop-butyl

- cymoxanil

- fenhexamid

- flazasulfuron

- florasulam

- fluoroxypyr

- iprovalicarb

- silthiofam

was introduced in Annex II of Regulation (EC) 395/2005. For more details, please refer to the
linked regulation text.

2.4  Regulation (EU) 2022/1406

Regulation (EU) 2022/1406 was published in the Official Journal of the European Commis-
sion on August 18, 2022. This Regulation amends Annexes II, III and V of Regulation (EC)
396/2005 with regard to the maximum residue levels of:

- methoxyfenozide
- propoxur

- spinosad

- thiaram

Listed in or on certain food products. Please refer to the linked regulation text for more de-
tails.

2.5 Regulation (EU) 2022/1435

On August 30, 2022, Regulation (EU) 2022/1435 was published with amendments to An-
nexes II and IV of Regulation (EC) 396/2005 concerning the maximum residue levels of:

- calcium carbonate

- carbon dioxide

- cyprodinil

- potassium hydrogen carbonate
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In or on certain products. For more information, please refer to the linked regulation text.

3 NEWS - Food Safety

content

France: E. coli outbreak linked to cucumbers from Belgium
Switzerland: what do Swiss consumers think of galm 0il?

German BfR: Alkenylbenzenes in food: How large is the health risk?

EFSA: European Partnership for next generation, systems-based Environmental Risk As-
sessment (PERA)

Scientists expand knowledge on Arcobacter risk to health

Norway: Watermelon suspected in Norwegian Salmonella outbreak

EFSA: Protocol for the intake assessments performed in the context of the revision of Tol-
erable Upper Intake Levels for selected nutrients

EU to tighten ethylene oxide rule for food additives
US FDA: Food Safety Modernization ACT (FSMA): Proposed rules for food traceability
Italy: Two people have died in a Listeria outbreak in Italy that could be linked to cheese.

Sources and trends of human salmonellosis in Europe, 2015-2019: An analysis of outbreak
data

US: Tahini sold nationwide recalled over Salmonella

4 NEWS - Food Fraud

Mitigating food fraud in the alternative proteins market
Nepal: Legal action to be taken against 115 companies producing adulterated food products

India: Rise in adulteration cases is a worrying trend
India: authorities seizes 27,500 liters of Adulterated Cooking Oil

UK: Potentially hazardous shellfish have been seized
Using Isotope Fingerprints to Determine Fish Oil Authenticity
US: Fraud, weak USDA oversight chip away at integrity of organic food industry

5 Ethylene oxide/ 2-chloroeathanol

In the February 2022 newsletter, we reported on the minutes of the meeting of the technical
committee of the EU Commission and the member states on January 20, 2022 under point 3
"Current information on pesticides and contaminants". Among other things, it stated the fol-
lowing with regard to food additives:
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The Commission provided an update on the status of updating Regulation (EC) 231/20126 on
specifications for food additives with regards to clarifying the purity criteria. The approach
would be to specify clearly the Limit of Quantification (LOQ) applicable to all additives. The
raw materials used for the production of food additives have to comply with the MRL set by
Regulation (EC) 396/2005 (when an MRL has been set for the raw material). The EURLs
have been consulted and confirmed the feasibility of the proposed LOQ of 0.1 mg/kg (sum of
ETO and 2CE expressed as ETO) applicable to all additives.

On August 12, 2022, Regulation (EU) 2022/1396 was published, regulating the levels of
ethylene oxide in food additives in accordance with the protocol of January 20, 2022 (Annex
to Regulation (EU) 231/2012).

The recitals state under points (5) and (6):

(5) Recently, there have been several RASFF notifications concerning findings of ethylene ox-
ide in a number of foodstuffs, and in particular in a number of food additives used for the
manufacture of a variety of foodstuffs. On the basis of those notifications and information re-
garding official controls performed by Member States, Commission Implementing Regulation
(EU) 2021/2246 (9) established measures as regards goods of non-animal origin entering the
Union from certain third countries in order to protect human health in relation to the possible
risk of contamination with ethylene oxide. However, as regards food additives, the enforce-
ment of Union law may raise difficulties, because of it is difficult to establish whether the
presence of ethylene oxide results from its use in the sterilisation of the food additives in
breach of Regulation (EU) No 231/2012 or from any other reason.

(6) In order to avoid those difficulties and to ensure a high level of protection of human
health, it is therefore appropriate to lay down that the presence of ethylene oxide, irrespective
of its origin, is not authorised for all food additives. For this purpose, a maximum limit for
residues of ethylene oxide specific for food additives should be set out at the limit of quantifi-
cation in those products, that is, at the validated lowest residue concentration, which can be
currently quantified and reported by routine monitoring with validated control methods. In
order to ensure consistency with Regulation (EC) No 396/2005 of the European Parliament
and of the Council (10), in particular, with the limits it sets out for the raw materials used for
the production of food additives, the residues of ethylene oxide should be defined in the same
terms as in that Regulation.

The annex to Regulation (EU) 231/2012 on specifications for food additives has therefore
been amended as follows:

Ethylene oxide must not be used to sterilize food additives.
No residues of more than 0.1 mg/kg ethylene oxide (total of ethylene oxide and 2-chloroetha-
nol (expressed as ethylene oxide) may be present regardless of its origin.

See also the report in “FOOD SAFETY NEWS”: EU to tighten ethylene oxide rule for food
additives

Please forward your suggestions, questions and requests regarding this newsletter directly to:
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info@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
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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