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Hierbij ontvangt u de Eurofins Info Nieuwsbrief: een selectie uit het voedselveiligheids- en wetgevingsnieuws van de afgelopen week: 
VOEDSELVEILIGHEID & -KWALITEIT
1. FEED  :  Toevoeging aan diervoeders voorkomt Salmonella infectie
2. FOOD  :  Cheese scandal shakes European consumers
3. FOOD  :  Codex adopts 35 international food standards
4. FOOD  :  VS is leidende melkproducent in de wereld
5. FOOD  :  Salmonella-uitbraak VS breidt zich uit
6. EU RAPID ALERT SYSTEM : Meldingen voedingsmiddelen door/uit Nederland - Week 27


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. FEED  :  Toevoeging aan diervoeders voorkomt Salmonella infectie
Toevoeging aan diervoeders voorkomt Salmonella infectie

Het Spaanse bedrijf ITPSA heeft samen met wetenschap­pers verbonden aan het onderzoeksinstituut IRTA een product ontwik­keld om via diervoeders Salmonella besmettingen te voorkomen. Het product Salmosan wordt toegevoegd aan diervoeders en zorgt ervoor dat de Salmonellabacterie zich niet in het verteringssysteem van het dier kan nestelen. Het gaat om een plantaardig product. De koolhydraatstructuur van het additief zorgt er voor dat bacte­riën zich niet meer kunnen hechten en daardoor wordt deze uit het darmkanaal van het dier geweerd. 

Bron: www.agriholland.nl, nieuwsbericht 7 juli 2008 
`index
2. FOOD  :  Cheese scandal shakes European consumers
A further Italian food scandal shook the European consumers on weekend: Approximately 11,000 tons of scruffy cheese were mixed and resold in north Italy with fresh products, as Italian media reported. Also connections were examined to Austria, to be past might the occurrences however already two years. Three Italians were arrested. The reproaches are extremely disgust-exciting: The spoiled cheese - which partly already contained worms, mouse excrement or arrears such as plastics or color of labels - in three enterprises in the regions Lombardei and Piemont had been sold particularly converted to Mozzarella, Gorgonzola or fusion cheese and, as was reported from investigator circles. Concerning the old cheese also connections are examined into the alpine republic. Possibly the wastes could originate also from Austrian factories, reported Italian media on weekend. Also British, German and French cheese producers were therefore taken under the magnifying glass. A current danger might however not exist: The cheese scandal in Italy is two years old according to information of the agency for health and nourishing security (AGES). The German authorities gave likewise 'all-clear' signal. „After our information the case is already two years back ", said a spokeswoman of the consumer protection Ministry because of the weekend. One does not have references on the fact that cheese produced at that time is still sold. In Bavaria an enterprise was scanned, however a connection with the scandal was confirmed by official side first neither nor disclaimed. In Italy one gave oneself regarding international involvement first covered: „We cannot call names of the companies entangled in the case, because the investigations are still under way ", said the investigator Mauro Santonastaso in the discussion with the APA. Dozens of persons are to be guessed however into the suction of the investigations, which took their exit according to a report of „La Repubblica "in November 2006. Owner of the three enterprises, in which the spoiled cheese was processed, is a 46-jähriger Sicilian, who was arrested with two further persons. Among the companies, which were called in the Italian media as possible suppliers of the spoiled cheese to the suspicious enterprises, considerable milk companies rank such as Galbani, Gararolo and Cademartori. Galbani reacted immediately and disclaimed in a press sending any involvement into the scandal. The products of Galbani did not contain „any ingredients of the accused of companies ". The company referred to strict controls to each individual production step: of the procurement of the milk up to the selling of the final products, so that the comprehensive traceability of the products and the observance that much quality standards are ensured. Secretary of Agriculture Luca Zaia announced strict controls. „Humans may not have fear, if they buy food. Catering trade bandits destroy the reputation of the Italian foodstuffs industry and must be strictly punished ", meant the Minister. The consumer defense association Altroconsumo threatened with an class action against the companies entangled into the scandal. The Italian agriculture federation Coldiretti demanded „zero tolerance "for the responsible persons of frauds in the foodstuffs sector. The Italian Ministry of Health communicated the EU department about the case to have informed. For the Italian foodstuffs industry this scandal is a further hard impact. In March were in South Italies dairies and agrarian enterprises in its sights investigators guessed/advised, because in the buffalo milk, of which the Mozzarella is made, dioxin had been found. In April it was become known that millions litre wine with carcinogenic materials were polluted. 

Bron: www.stol.it, nieuwsbericht 7 juli 2008 
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3. FOOD  :  Codex adopts 35 international food standards
Thirty-five new international food standards were adopted during last week's 31st session of the Codex Alimentarius Commission, including guidelines on the use of flavourings and gluten-free products.

In the first recommendations on flavourings, Codex defined the term and advised that they be used minimally, and in regards to gluten-free products, the body dramatically reduced the approved level of gluten allowed.

Other dossiers adopted at the annual meeting in Geneva included labelling guidelines, advice on mycotoxins, a standard for tomatoes, and a code of practice for the proessing and handling of quick frozen foods.

Codex food safety standards and risk analysis principles are developed using scientific advice from the UN's Food and Agriculture Organisation and the World Health Organisation.The standards are recognised as international benchmarks and help governments establish their own food policies.

Defining flavourings

The commission used scientific findings to establish definitions for flavourings and flavouring substances, verifying what is natural and what is synthetic. Additionally, it decided on recommendations that identify under which circumstances they should be used and suggest they are used in minimal levels so as not to be unsafe.

In Europe, food additives are currently regulated by a dozen or so EU laws, but four new regulations, proposed in 2006 by Europe's law-making body, the European Commission, aim to harmonise authorisation and safety assessment procedures for Europe's internal market.The European Food Standards Agency (EFSA) is currently carrying out safety inspections on 13 flavourings. Codex also agreed to accept amendments to the international numbering system for food additives Gluten levels in gluten-free food. The commission approved an accepted threshold for gluten in 'gluten free' products, in the first update to guidelines since 1983.

The limit has now been hugely cut from 5g per kg (500ppm) to 20mg per kg (20 ppm) - a level that is considered to pose no risk to allergy sufferers. Tom Heilandt, senior food standards office at Codex, explained to FoodNavigator.com that this much lower level is more easily attainable than it was 25 years ago, with technological advances also allowing for more accurate detection of minute gluten traces.

Labelling

The group adopted guidelines for the standard for quantified labelling of prepackaged foods, which was also discussed by the Commission last year, but a decision was not reached. The amendment dossier suggested every food sold as a mixture or combination should disclose the ingoing percentage, by weight or volume, of any ingredient at the time of the manufacture of the food if their omission would mislead the consumer. The Commission determined when a product include quantitatively, saying that when a special emphasis is made on a certain ingredient through words, pictures or graphics, or when the consumer would expect the ingredient to be present, the weight or volume of said ingredient must be included. To omit it would deceive the consumer, said Codex. It also adopted the amendment to the guidelines for the production, processing, labelling and marketing of organically produced foods and the guideline amendments for use of nutrition and health claims.

Mycotoxin contamination

Mycotoxins in food are produced by fungal contaminants and can be genotoxic carcinogens. They continue to pose a modern day problem that the food industry must tackle on a daily basis, causing particular concern for bakery firms as they remain stable during processing and, if found in the raw grain, can reoccur in foods containing wheat flour. The EU legal limit for mycotoxins in finished products, such as bread and breakfast cereals, is 500 parts per billion. However, studies have revealed that flour may contain 750ppb. Codex adopted guidelines for the maximum levels for Ochratoxin A in raw wheat, barley and rye, as well as maximum levels for aflatoxins in almonds, hazelnuts and pistachios (for further processing and ready-to-eat).

It also put together a code of practice to help manufacturers prevent the formation of toxins in figs and agreed maximum levels for 3-MCPD in liquid condiments containing acid-hydrolyzed vegetable proteins.

Bron: www.nutraingredients.com, nieuwsbericht 8 juli 2008 
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4. FOOD  :  VS is leidende melkproducent in de wereld
De Verenigde Staten is de leidende melkproducent in de wereld. Om ervoor te zorgen dat Europa de VS bij kunnen benen is liberalisering van de Europese zuivelmarkt snel nodig. Dat stelt voorzitter Siem-Jan Schenk van de vakgroep melkveehouderij van landbouworganisatie LTO Nederland. 

De melkproductie in de VS is in de afgelopen twee jaar verdubbeld. Wereldwijd bestaat een grote vraag naar zuivel. De melkveehouders in Europa hebben echter te maken met een melkquoteringssysteem. Hoewel dit systeem in 2015 zo goed als zeker wordt afgeschaft bestaat de vrees dat de Amerikanen tot 2015 hun positie op de wereldmarkt verder uitbreiden ten koste van Europese boeren. LTO vindt daarom dat het Europese quotum sneller moet worden vergroot dan de 1% die er nu jaarlijks bijkomt.
Bron: www.agriholland.nl, persbericht 9 juli 2008 
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5. FOOD  :  Salmonella-uitbraak VS breidt zich uit
WASHINGTON - Niet alleen tomaten maar ook verse pepers en verse koriander zijn waarschijnlijk verantwoordelijk voor de salmonella-uitbraak in de Verenigde Staten. Dat heeft de Amerikaanse voedsel- en warenautoriteit FDA bekendgemaakt. Sinds april zijn al meer dan duizend mensen in 41 staten en in Canada besmet met de vrij zeldzame salmonellabacterie Saintpaul. 

Een man is overleden. Wie de bacterie binnenkrijgt, kampt met zware buikpijn en diarree. De bacterie gaat dood als voedsel verhit wordt. 

Tomaten uit 43 van de 50 Amerikaanse staten zijn inmiddels veilig verklaard. Florida mag echter nog geen tomaten leveren. De staat levert meer dan 90 procent van de totale hoeveelheid Amerikaanse tomaten. 

Restaurants en winkels in de Verenigde Staten hebben de tomaat volledig in de ban gedaan om misverstanden te voorkomen.

Bron: www.evmi.nl, nieuwsbericht 10 juli 2008 
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6. EU RAPID ALERT SYSTEM : Meldingen voedingsmiddelen door/uit Nederland - Week 27
- omethoate (0.21 mg/kg - ppm) and dimethoate (0.73 mg/kg - ppm) in green beans from Spain (notified by the Netherlands) 

- prohibited substance metronidazole (0.3 μg/kg - ppb) in frozen whole chicken without giblets from Argentina, via Belgium (notified by the Netherlands)

- suffocation risk as a result of the consumption of and E 407 - carrageenan unauthorised in mini cup jelly from Japan, via the Netherlands (notified by Germany)

- suffocation risk as a result of the consumption of and E 407 - carrageenan unauthorised in mini cup jelly from Japan, via the Netherlands (notified by Germany)

- unauthorised genetically modified (Bt-NOS) rice noodles from China, via the Netherlands (notified by Germany)

- aflatoxins (B1 = 5.3; Tot. = 6.4 μg/kg - ppb) in ground melon seeds from the Netherlands (notified by Germany)

- aflatoxins (B1 = 78; Tot. = 98 μg/kg - ppb) in ground ogbono from the Netherlands (notified by Germany)

- Salmonella spp. (presence /25g) in dog chews from Colombia (notified by the Netherlands)

- unauthorised irradiation of raw whole ducks with innards from Hungary, via the Netherlands (notified by Norway)

- too high content of sulphite (2300 mg/kg - ppm) in golden raisins from Chile, via the Netherlands (notified by Denmark)

- too high content of sulphite (2200 mg/kg - ppm) in dried apricots from Turkey, via the Netherlands (notified by Denmark)

- aflatoxins (B1 = 36.3; Tot. = 41.2 μg/kg - ppb) in groundnuts from Argentina (notified by the Netherlands)

- aflatoxins (B1 = 5.4; Tot. = 6.1 / B1 = ND; Tot. = ND μg/kg - ppb) in peanuts from the United States (notified by the Netherlands)

- aflatoxins (B1 = 35.1; Tot. = 41.3 / B1 = 0.1; Tot. = 0.1 / B1 = ND; Tot. = ND μg/kg - ppb) in peanuts (notified by the Netherlands)

- Salmonella in rawhide dog chews from Thailand (notified by the Netherlands)

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