[image: image35.jpg]




[image: image36.jpg]





Hierbij ontvangt u de Eurofins Info Nieuwsbrief: een selectie uit het voedselveiligheids- en wetgevingsnieuws van de afgelopen week: 
VOEDSELVEILIGHEID & -KWALITEIT
1. VOEDING  :  Verbeterde opsporing van verboden kleurstoffen in kruiden en specerijen
2. FOOD  :  EFSA assesses safety of lycopene in foods
3. FOOD  :  Italy confiscates fake olive oil
4. EU RAPID ALERT SYSTEM : Meldingen voedingsmiddelen door/uit Nederland - Week 17
WETGEVING
1. CLAIMS  :  Uitvoeringsvoorschriften claimsverordening


Bij elke link in dit document kan de toetscombinatie CTRL-klik gebruikt worden om direct naar de artikelen te springen. Bij ingekorte artikelen kan op dezelfde wijze worden doorgeklikt naar de originele website.
VOEDSELVEILIGHEID & -KWALITEIT
1. VOEDING  :  Verbeterde opsporing van verboden kleurstoffen in kruiden en specerijen
De Voedsel en Waren Autoriteit (VWA) heeft een nieuwe analysemethode toegepast die meer verboden kleurstoffen beter kan traceren en analyseren. Van de 486 onderzochte monsters bleek 4,7% verboden kleurstoffen te bevatten. Sudan-1 en Sudan-4 werd het meest aangetroffen. Chilipoeder en gemengde kruiden blijken vooral vervuild met verboden kleurstoffen. 

Al een aantal jaar wordt door Nederland en andere Europese landen intensief gehandhaafd op illegale kleurstoffen in producten. Van steeds meer illegale kleurstoffen is vastgesteld dat zij schadelijk zijn voor de gezondheid omdat zij mogelijk kankerverwekkende eigenschappen hebben. De European Food Safety Authority (EFSA) heeft daarom een lijst gepubliceerd met verdachte kleurstoffen. 

In de afgelopen jaren is het aantal monsters dat verontreinigd is met illegale kleurstoffen sterk afgenomen. Dit komt door de intensieve handhavingactiviteiten in Nederland en andere Europese landen. Levensmiddelen met verboden kleurstoffen worden uit de handel genomen. 

Bron: www.vwa.nl, nieuwsbericht 23 april 2008 
`index
2. FOOD  :  EFSA assesses safety of lycopene in foods
EFSA was asked to assess the safety of the red food colour lycopene from all food sources, considering both that contained naturally in fruit and vegetables and the use of lycopene as a food additive. EFSA’s AFC[1] Panel established an Acceptable Daily Intake (ADI) for lycopene of 0.5 mg per kilogram of body weight per day from all sources. It however pointed out that high consumers of foods containing lycopene in certain groups of the population, such as pre-school and school children, may exceed the ADI. Non-alcoholic flavoured drinks are the largest potential source of lycopene. This opinion will also help inform ongoing evaluations by EFSA’s NDA[2] Panel, expected to be adopted in Spring 2008, concerning the use of lycopene as a novel food ingredient. 

Previous assessments of lycopene and its consumption in the EU had only taken into account exposure to lycopene which had been purposely added to food and did not include naturally occurring lycopene in food, such as that found in tomatoes and other fruits and vegetables. The Panel looked at how much lycopene in total could be safely ingested by consumers. For the majority of consumers, intakes of lycopene from all sources were within the ADI of 0.5 mg per kilo of bodyweight per day (including consumption of naturally-occurring lycopene from sources such as tomatoes). However, the Panel noted that in some cases, the ADI may be exceeded by high consumers of foods containing lycopene in certain groups of the population, such as pre-school and school children. 

The Panel concluded that the use of lycopene as a food colour adds significantly to the overall intake of lycopene. Non-alcoholic flavoured drinks are the largest potential source of lycopene in all population groups, contributing up to 66% of all lycopene intake in male adults and more than 90% in pre-school children.

Lycopene is a member of the carotenoid family and occurs naturally in tomatoes (including tomato products, such as ketchups and tomato purees), vegetables and other fruits such as watermelon, pink grapefruit, and papaya. Lycopene is also authorised for use as a food colour (E 160d) and can be added to food and drink products, such as non-alcoholic flavoured drinks, fruit preserves, confectionary, sauces, jams and jellies. 

In addition, under the Novel Foods Regulation, EFSA’s NDA Panel is presently carrying out an evaluation of new proposed food uses of lycopene. Two opinions on lycopene oleoresin from tomatoes and synthetic lycopene as novel foods are likely to be adopted by the NDA Panel in Spring 2008. 
Bron: efsa.europe.eu, nieuwsbericht 14 april 2008 
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3. FOOD  :  Italy confiscates fake olive oil
Italian police have arrested 25 people in the south of the country suspected of selling adulterated vegetable oil as extra virgin olive oil. Police say sunflower oil was mixed with chlorophyll and beta-carotene to give it olive oil's characteristic colour. Some 15,000 cans, 33,000 labels, 2,800 one-litre bottles of oil and 250kg of chlorophyll were also seized, along with seven olive oil factories. 
Italy is Europe's second-largest producer of olive oil, behind Spain. "We have confiscated 25,000 litres of this oil, a large portion of which was on the verge of being exported, mainly to the US and Germany," police spokesman Antonio Citarella told AFP news agency. The scam involved some 39 people, 14 of whom have been placed under house arrest, who produced olive oil sold under various brands. 
The investigation began in October 2006 after several complaints about the quality of olive oil sold in markets in the northern town of Turin. According to Italy's La Repubblica website, cheap vegetable oil was purchased from the US and colorants added to bring its colour closer to that of real olive oil. The head of a local consumers' association complained that olive oil was simply the latest food scare to hit Italy. "After wine and mozzarella, now olive oil - another of our country's specialities - is at the centre of a scandal," Primo Mastrantoni was quoted as telling the Ansa news agency. 

Bron: news.bbc.co.uk, nieuwsbericht 24 april 2008 
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4. EU RAPID ALERT SYSTEM : Meldingen voedingsmiddelen door/uit Nederland - Week 17
- Salmonella Montevideo in poultry meal from the Netherlands (notified by Sweden)
- aflatoxins (B1 = 10.2 μg/kg - ppb) in blanched peanuts from China (notified by the Netherlands)

Bron: EU Rapid Alert System for Food and Feed (RASFF) 
`index
WETGEVING

1. CLAIMS  :  Uitvoeringsvoorschriften claimsverordening
In deze verordening geeft de commissie door het vaststellen van uitvoeringsvoorschriften gevolg aan het vierde lid van artikel 15 van Verordening (EG) nr. 1924/2006. In deze verordening besteedt de Europese Commissie aandacht aan de procedure rond de aanvraag en beoordeling van claims. De verordening bevat de volgende paragrafen: 
- Reikwijdte van de aanvraag, 

- Specificatie van het type gezondheidsclaim, 

- Door eigendomsrechten beschermde gegevens, 

- Wetenschappelijke studies, en 

- Gebruiksvoorwaarden. 

Publicatieblad Europese Unie, Wetgeving L 109 van 19 april 2008, p 11 

Verordening (EG) nr. 353/2008van de Commissie van 18 april 2008 tot vaststelling van uitvoeringsvoorschriften voor aanvragen van een vergunning voor gezondheidsclaims als bedoeld in artikel 15 van Verordening (EG) nr. 1924/2006 van het Europees Parlement en de Raad 

Zie: Verordening (EG) nr. 353/2008

Zie: Verordening (EG) nr. 1924/2006

`index
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