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Dear Sir or Madam, 
 
 
Food Contact Materials, Contaminants and Irradiation – Update Bulletin August 
2010 
 
This latest issue of our periodic update bulletin will provide you with information on key 
developments in the above areas.  
 
The attached summary of news items summarises the areas covered in this bulletin 
Clicking on the associated links will take you directly to the relevant material. 
 
As some reorganisation has taken place within the Unit over the past few months, we are 
taking this opportunity to provide you with updated information for the key contacts in 
these areas and for those in our offices in Scotland, Wales and Northern Ireland. 
 
 
Yours faithfully, 
 
 
 
Terry Donohoe, 
Head, Policy and Strategy Unit, 
Chemical Contaminants and Novel Foods Division 
 
 
 
 
 
 
 
 
 



 

SUMMARY OF NEWS ITEMS 
 
Section Subject 

 
Link 

Food Contact 
Materials and 
Articles 
 
 

Policy: 
 

• Draft Commission Regulation on Plastics Materials and 
Articles Intended to Come in to Contact with Foods. 

 

• Draft Regulation on Kitchenware Imported from China. 
 

• The Materials and Articles in Contact with Food (England) 
Regulations 2010 

 
Science: 
 

Three research reports published on 2 June 2010: 
 
• A03057 – ‘Nonylphenol in food contact plastics and 

migration into foods’  
 

• A03066 – ‘Investigation into the effect of additives on 
migration of substances originating from colourants used 
in food contact plastics’  

 

• A03067 -  ‘Packaged Food Intake in Students and Older 
Adults’ 

 

Environmental  
Contaminants 
 
Inorganic             
 
 
 

• EFSA’s scientific opinion on lead 

• JECFA evaluations of arsenic, cadmium and lead 

• Arsenic in food 

• Cadmium in crab 

• Cadmium in various foodstuffs 

• Research Requirement Published 

 

Environmental  
Contaminants 
 
Organic 
 

• Dioxins and dioxin-like PCBS 

• Guar gum from India 

• Limit in Liver 

• Review of Dioxin and Dioxin-like PCB limits 

• Non dioxin-like PCBs 

• Non dioxin-like PCB limits on food – current proposals 

• Polycyclic Aromatic Hydrocarbons 

• Summary of calls for data 

 

Process 
Contaminants 

• Acrylamide  
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Mycotoxins 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

• Guidance Document for competent authorities for the 
control of compliance with EU legislation on aflatoxins 

• Codex Committee on Contaminants in Food (CCCF) 
meeting, Izmir April 2010 

• Aflatoxins in Brazil nuts 

• Fumonisins in maize and maize products 

• Future work 

• Four-year surveillance programme for mycotoxins in food: 
proposed activity for year 2 

• Brazil nut aflatoxin contamination study 

• FPD020: Alternatives to enforcement – working in 
partnership 
 

• C03060: Determination of masked fusarium mycotoxins in 
cereals 

• Contact information 

 

Food 
Irradiation 

• Consultation on The Food Irradiation (England) 
(Amendment) Regulations 2010 
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KEY CONTACTS 
 
England 
Food Standards Agency, Chemical Contaminants and Novel Foods Division, 125 
Kingsway,London, WC2B 6NH. 
 
Veterinary Medicines Residues and Food Contact Materials 
Karen Barnes  
Tel:02072768541/ E-mail: karen.barnes@foodstandards.gsi.gov.uk) 
 
Mycotoxins, Pesticide Residues 
 & Nitrates 
Jonathan Briggs (Tel: 02072768716 / E-mail: jonathan.briggs@foodstandards.gsi.gov.uk) 
 
Organic Chemical Contaminants (including Environmental Permitting Programme) 
David Mortimer (Tel: 02072768731 / E-mail: david.mortimer@foodstandards.gsi.gov.uk) 
 
Inorganic Contaminants 
Christina Baskaran (Tel: 02072768704  
E-mail: Christina.baskaran@foodstandards.gsi.gov.uk)  
 
Process Contaminants 
Gavin Shears (Tel: 02072768713/ E-mail: gavin.shears@foodstandards.gsi.gov.uk) 
 
Food Irradiation 
Christopher Thomas  
(Tel:02072768728/ E-mail: christopher.thomas@foodstandards.gsi.gov.uk) 
 
 
 
Scotland 
Gail Donald 
Chemical & Radiological Contaminants  
Food Standards Agency Scotland,  
6th Floor, St Magnus House, 25 Guild Street, Aberdeen, AB11 6NJ. 
E-mail: gail.donald@foodstandards.gsi.gov.uk 
Tel: 01224 285146 
Fax: 01224 285168 
 
Wales 
Deb Morgan 
Incidents and Environments / Digwyddiadau ac Amgylcheddau 
Food Safety and Enforcement Division / Yr Is-adran Diogelwch Bwyd a Gorfodi 
Food Standards Agency Wales / Asiantaeth Safonau Bwyd Cymru 
11th Floor, South Gate House, Wood Street, Cardiff, CF10 1EW 
E-mail: deb.morgan@foodstandards.gsi.gov.uk 
Tel/ Ffon: 029 2067 8938 
Fax/ Ffacs: 029 2067 8918 
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Northern Ireland 
Esther Chartres 
Local Authority Unit 
Food Standards Agency, Northern Ireland, 10 A-C Clarendon Road, Belfast, BT1 3BG. 
E-mail: esther.chartres@foodstandards.gsi.gov.uk 
Tel: 028 90  417737 
Fax: 028 77 287737 
 
 
Food Contact Materials and Articles 
 
Draft Commission Regulation on Plastics Materials and Articles Intended to Come in 
to Contact with Foods 
 
Discussions on this document are nearing completion and it is expected that it will be 
taken for vote to a Standing Committee on the Food Chain & Animal Health (SCoFCAH) 
meeting in July.  If the vote is favourable then following translation, it will be sent to the 
European Parliament and Council for 3 month scrutiny, leading to adoption in December. 
The Commission intends to provide a Guidance document to accompany the Regulation, 
this is still in preparation. 
 
Draft Regulation on Kitchenware Imported from China 
 
This Regulation is being introduced under Article 48 of the OFFC Regulation EC/882/2004. 
The Regulation lays down specific conditions and detailed procedures for the import of 
nylon and melamine kitchenware originating in or consigned from People’s Republic of 
China and Hong Kong Special Administrative Region, China. The regulation is proposed 
following several notifications and alerts by the Rapid Alert System for Feed & Food 
(RASFFs) and Food & Veterinary Office missions to China and Hong Kong in 2009. The 
focus is on the migration of primary aromatic amines from nylon kitchen utensils and 
formaldehyde from melamine ware. Discussions on the draft Regulation are on-going.  
 
The Materials and Articles in Contact with Food (England) Regulations 2010 
 
The proposed Materials and Articles in Contact with Food (England) Regulations 2010 will 
implement the remaining enforcement provisions of the Commission Regulation (EC) No. 
450/2009 on active and intelligent materials and articles intended to come into contact with 
food (“the AIM Regulation”), by: 
 

 designating local authorities and port health authorities as having responsibility for 
the enforcement of the AIM Regulation in England; 
 

 providing for offences of contravening certain provisions of the AIM Regulation and 
for defences against prosecution for committing an offence in particular 
circumstances; and 
 

 specifying the penalties that the Courts may impose upon conviction for an offence. 
 

In September 2009 a short four week consultation was held to put in place a number of 
enforcement provisions of the AIM Regulation that had to be in place by 19th December 
2009.  These provisions related to particular labelling and declaration requirements for 
goods placed on the market.  The December date refers to provisions at Article 4(f), 11(e) 
and 2 in the AIM Regulation.  Article 14 of that Regulation required that these provisions 
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be in place by that date.  They specifically concerned the labelling of parts of the 
packaging that could wrongly be taken by some consumer to be edible, such as for 
example, a sachet containing a desiccant to prevent the food spoiling, being mistaken for a 
condiment to use on the food; the written declaration of legal compliance to accompany 
active and intelligent materials and articles prior to retail sale; and the production, to 
enforcement authorities on request of supporting documentation to substantiate the 
declaration of compliance.  The enforcement provisions here were implemented by the 
Materials and Articles in Contact with Food (England) (Amendment) Regulations 2009. 
 
The proposed Regulations will also revoke The Materials and Articles in Contact with Food 
(England) Regulations 2007 as amended by the 2009 amendment Regulations mentioned 
above and re-enact them with necessary amendments, thus implementing in one 
consolidated instrument the AIM Regulation as well as other controls on materials and 
articles in contact with food.  The proposed Regulations will come into force in September 
2010. Parallel Regulations are being prepared in Wales, Scotland and Northern Ireland. 
 
Research 
 
On the 2 June the Agency published three research reports. 
 
1.  A03057 – ‘Nonylphenol in food contact plastics and migration into foods’ 

 
To confirm the presence of nonylphenol (NP) in food contact materials the Agency 
commissioned a previous project (A03047). This new research aimed to provide between 
laboratory validation data for the method of analysis developed in the earlier Agency- 
funded work and to derive information on the source of NP in foods. 
 
A standard operating procedure (SOP) and method validation report for the determination 
of NP in food contact materials was prepared and the methodology was provided to two 
additional laboratories to derive between laboratory validation data. The between 
laboratory validation studies highlighted a number of critical steps in the method that must 
be controlled to ensure satisfactory performance. The SOP was revised accordingly 
although performance of the method in the other laboratories was still not satisfactory.  It 
was concluded that the SOP for packaging analysis is suitable as a general screening 
method giving semi-quantitative results, but that fully quantitative analysis remains the 
preserve of laboratories experienced in NP analysis. 
 
Two NP containing PVC films were tested for migration in contact with cheese and cake.  
For the conventional packaging ratio of 1 kg food in contact with 6 dm2 the results obtained 
correspond to a NP migration of about 0.2 to 0.8 mg/kg into cheese and 0.3 to 0.6 mg/kg 
into cake. The foods packaged in three NP containing HIPS samples were tested. Any 
migration was below the detection limit which was estimated to be about 0.2 mg/kg.  
These experimental findings were supported by migration modelling results. 
 
2. A03066 – ‘Investigation into the effect of additives on migration of substances 
originating from colourants used in food contact plastics’  
 
This was a follow-on project building on work undertaken in the Agency-funded project 
(A03045), which reported on the migration of colourants and colourant impurities into food 
simulants. The aim of this project was to systematically investigate the effect of several 
common additives on the migration of colourants and associated substances.  
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In collaboration with industry, 24 of the most commonly used colourants with plastic food 
contact applications were selected. The colourants were obtained from a number of 
different sources and countries of origin and screened, using solvent extraction, for the 
presence of impurities and potential migrants. As in the previous project, those colourants 
produced in China and India appeared to contain more potential chemical migrants than 
those originating from Europe. In general, migration was found to be low with no migration 
found from LDPE. Migration into the simulant 95% ethanol was found to be more severe 
than into isooctane for PET but was less severe than isooctane for the HDPE and LDPE. 
No migration was detected into the aqueous simulants 10% ethanol and 3% acetic acid 
from any of the test samples. 
The presence of additives in PET did not affect the migration of colourant associated 
substances to any significant extent. Long term storage did increase migration of Solvent 
Yellow 114 by a factor of at least 4 fold in all samples including the control sample. For 
high density PET in general migration was not affected by the additive, however, for 1 
compound, which could not be identified, migration increased by a factor of 2.7 over the 
control sample, when the anti-static additive blend was present. The presence of additives 
increased migration both when the samples were tested on receipt and when tested after 
storage. 
 
3.  A03067 - ‘Packaged Food Intake in Students and Older Adults’ 

 
Previous Agency-funded work (Measurement of packaged food intake by children, by 
kilogram body weight, to include type of packaging and foodstuff (A03051)) measured the 
packaged food intake of children. The purpose of this project was to quantify the packaged 
food intake of students and older adults (over 65 years of age) and the use of associated 
food contact materials.  
 
EU legislation on packaging is based on the assumptions that an adult consumes an 
average of 1kg of packaged food per day and an average adult weighs 60kg. Results from 
this research showed that mean daily packaged food intakes of both older adults (1.3kg) 
and students (1.8kg) exceed the 1kg assumption. Mean body weight for older adults was 
73.5kg and for students was 68.3kg and. Both of these are over the EU assumption of 
60kg adult. 

 
The findings from this project can be used along with knowledge of likely migrant 
chemicals to help further develop migration modelling. The database derived from this 
study will also be used as a source of intake information in the European Commission FP7 
& FACET project, looking at consumer exposure to food additives, flavourings and 
substances migrating from food contact materials. 

 
Final reports can be viewed at the Agency’s open access repository, foodbase: 
http://www.foodbase.org.uk/. However this repository is a work in progress. If you cannot 
find this report, or any other you wish to read, please contact Ed Potter by e-mail via 
edward.potter@foodstandards.gsi.gov.uk or by telephone on 020 7276 8550. 
 
A requirement for new research to gain knowledge on substances indicative of poor 
recycling processes and develop methods for analysing their presence in materials or food 
was published on 30th June. The requirement can be viewed in its entirety at: 
http://www.food.gov.uk/aboutus/how_we_work/procurement/resreq/rra03r0017 
 
The deadline for receipt of applications is August 2010 
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Environmental Contaminants (Inorganic) 
 
European Food Safety Authority scientific opinion on lead 
 
The European Food Safety Authority (EFSA) has published its scientific opinion on 
possible health risks related to the presence of lead in food. The opinion concluded that 
current levels of exposure to lead pose a low to negligible health risk for most adults but 
there is potential concern over possible neurodevelopmental effects in young children.  
 
Cereal products, vegetables and tap water contribute most to dietary exposure to lead for 
most Europeans, while dust and soil can be important non-dietary sources in children. 
There is evidence that exposure to lead results in reduced intelligence quotient (IQ) levels 
in young children, and high blood pressure and chronic kidney disease in adults; the Panel 
based its assessment on these as the key health effects.  
 
Following a review of the available data, the Panel considered that the existing PTWI of 25 
µg/kg bw set by the Joint WHO/FAO Committee on Food Additives (JECFA) was no longer 
appropriate. A new guidance level could not be established, as there was no clear 
threshold below which the Panel was confident that adverse effects would not occur. The 
Panel therefore compared current exposure estimates for different groups of the 
population to levels above which adverse effects may occur. As a result, the Panel 
concludes that in particular there is a potential concern for neurodevelopmental effects in 
foetuses, infants and children. The opinion can be accessed at: 
 
http://www.efsa.europa.eu/en/scdocs/doc/1570.pdf  
 
Joint WHO/FAO Committee on Food Additives evaluations of arsenic, cadmium and 
lead 
 
The Joint WHO/FAO Committee on Food Additives (JECFA) has also carried out 
evaluations on the toxicology of arsenic, cadmium and lead. 
 
Arsenic: Inorganic arsenic is a human carcinogen and there is evidence that it causes 
cancer of the lungs, skin and bladder. The Committee determined the lower limit on the 
benchmark dose for a 0.5% increased incidence of lung cancer (BMDL0.5) from 
epidemiological studies to be 3.0 μg/kg bw per day (2 -7 μg/kg bw per day based on the 
range of estimated total dietary exposure) using a range of assumptions to estimate total 
dietary exposure to inorganic arsenic from drinking water and food. The Committee noted 
that the PTWI of 15 μg/kg bw (2.1 μg/kg bw per day) is in the region of the BMDL0.5 and 
therefore was no longer appropriate, and the Committee withdrew the previous PTWI. 
Details of the evaluation can be accessed at: 
http://www.who.int/foodsafety/chem/summary72_rev.pdf 
 
Cadmium: There have been a number of new epidemiological studies on the effects of 
exposure to cadmium since the last time it was considered by the Committee. The existing 
guidance value for cadmium was expressed on a weekly basis (provisional tolerable 
weekly intake, or PTWI), but, owing to cadmium’s exceptionally long half-life, considered 
that a monthly value was more appropriate. The Committee therefore withdrew the PTWI 
of 7 μg/kg body weight and decided to express the tolerable intake as a monthly value in 
the form of a provisional tolerable monthly intake (PTMI). The Committee established a 
PTMI of 25 μg/kg body weight. The estimates of exposure to cadmium through the diet for 
all age groups, including consumers with high exposure and subgroups with special 
dietary habits (e.g. vegetarians), examined by the Committee were below the PTMI. 
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Lead: The Committee estimated that the previously established PTWI of 25 μg/kg body 
weight is associated with a decrease of at least 3 intelligence quotient (IQ) points in 
children and an increase in systolic blood pressure of approximately 3 mmHg (0.4 kPa) in 
adults based on dose-response analysis. While such effects may be insignificant at the 
individual level, these changes are important when viewed as a shift in the distribution of 
IQ or blood pressure within a population. The Committee therefore concluded that the 
PTWI could no longer be considered health protective and withdrew it. 
Furthermore, as the dose-response analyses do not provide any indication of a threshold 
for the key adverse effects of lead, the Committee concluded that it was not possible to 
establish a new PTWI that would be health protective. The dose-response analyses 
conducted by the Committee should be used as guidance to identify the magnitude of 
effect associated with identified levels of dietary lead exposure in different populations. 
 
Details of the assessments on cadmium and lead can be found at: 
http://www.who.int/foodsafety/publications/chem/summary73.pdf  
 
Discussions at the Meeting of the Expert Committee on Industrial and 
Environmental Contaminants on 31 May and 1 June 2010. 
 
Arsenic in food: Following the publication of EFSA’s risk assessment of arsenic in food, 
the Commission has been considering various risk management options. Rice (and rice 
based products) is one of the major contributor to dietary exposure to inorganic arsenic 
and it is likely that maximum levels are set for inorganic arsenic in rice and rice products. 
Algae and algal products are also a significant source of arsenic and hijiki seaweed is 
known to have high levels of inorganic arsenic. It is possible that maximum levels are set 
for these as well. The Commission will continue to look at other food categories that 
contribute to exposure to inorganic arsenic and consider risk management measures when 
data is available. Stakeholders’ views are sought at this early stage including information 
on current industry measures to control levels of arsenic in rice and rice products. 
 
Please send data on inorganic arsenic in various foodstuffs - in particular rice, rice 
products, algae and algal products. This will help ensure that the maximum levels set will 
be proportionate and achievable whilst ensuring consumer safety. 
 
Cadmium in crab: The data submitted by Member States on cadmium levels in crab 
(broken down into species and white/brown/mixed meat) was presented by the 
Commission. It was evident that the levels in brown meat were generally high. EFSA had 
carried out some assessments and it was shown that it would not be possible to set a 
meaningful limit for brown or mixed crab meat. The Commission therefore concluded that 
the best approach would be to set limits for cadmium in white meat of appendages only, 
coupled with consumer advice set at national level but based on a European framework if 
necessary.  
 
We will be developing advice on consumption of brown crab meat in consultation with our 
toxicologists and this will be widely published.  
 
Cadmium in various foodstuffs: Following previous discussions on lowering consumer 
exposure to cadmium, various risk management measures were considered. The 
Commission has indicated that it will carry out a stakeholder consultation regarding this in 
summer/early autumn.  
 
Research Requirement Published 
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A research requirement for ‘Arsenic speciation in fruit and vegetables grown in the UK’ 
was published by the Agency. Details can be found at: 
http://www.food.gov.uk/aboutus/how_we_work/procurement/resreq/ 
 
Contact Information 
 
If you have any questions or comments regarding any of the above, or any information or 
data that you would like to submit, please contact Dr Christina Baskaran 
(christina.baskaran@foodstandards.gsi.gov.uk / Tel 020 7276 8704). 
 
 
 
Environmental Contaminants (Organic) 
 
Discussions from the Expert Committee on POPs 26 March / 21 May and 
Environmental & Industrial Contaminants 31 May - 1 June 2010 
 
Guar gum from India: Continuing problems with the Indian authorities taking the 
necessary actions set out in Regulation 258/2010, notably the issue of health certificates, 
were discussed at the May POPs meeting. Several Member States asked for a limited 
extension of the transition period. 
 
Limit in Liver: This was not included on the meeting agendas, but the Commission still 
intends further discussions to take place.   
 
Review of Dioxin and Dioxin-like PCB limits: Negotiations on revised limits have 
started. Generally, these will be set around the 95th percentile of data sets for each food 
category, based on the 2005 WHO-TEFs. However, there are some concerns about the 
reliability of the datasets and, in particular, whether particular products may be 
disadvantaged. These include pig meat, free range/organic eggs, farm gate milk and 
certain oily fish. The Commission has indicated that it will still accept any further data while 
the negotiations are progressing. With regard to fish oil, the Commission repeated its 
intention that the limit for total TEQ will be reduced in line with recital 55 of 1881/2006. 
 
France has banned fishing for sardines in the Seine Bay area, due to a persistent dioxin 
contamination problem. The French ban does not apply to boats from other Member 
States but, nevertheless, sardine should not be taken from that area as there is a high 
likelihood of non-compliance.  
 
Non dioxin-like PCBs: As noted in the last Bulletin, there were concerns about the 
capability and capacity of official control laboratories. A survey by the EU Reference 
Laboratory indicated that setting tight performance criteria would significantly limit testing 
capacity. At the May meeting, the Commission tabled an options paper with three 
alternatives – a looser set of limits to accommodate problems of testing capabilities and 
food categories where concerns remained over the completeness of datasets, a tighter set 
of limits similar to those already proposed, and a combination of the first option with some 
of the tighter limits from the second option used as action levels. There was a significant 
majority in favour of the first option. The Commission intends to prepare an amendment to 
1881/2006 on this basis. The current proposed limits are as follows. 
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Non dioxin-like PCB limits on food – current proposals 
 

 

 
FOOD 

 

MAXIMUM LEVELS 
SUM OF PCBs 28, 52, 

101, 138, 153, 180 
1. Meat and meat products (excluding edible offal) of the 
following animals: 

• bovine animals and sheep 
• poultry 
• pigs 

 
 

40 ng/g fat 
40 ng/g fat 
 40 ng/g fat 

2. Liver of terrestrial animals, referred to in 1 and derived 
products  
 
 

40 ng/g fat OR 
2.0 ng/g fresh weight 

3a. Muscle meat of fish and fishery products and products 
thereof with the exception of fish and fish products referred to 
in points 3b, 3c and 3d. The maximum level applies to 
crustaceans, excluding the brown meat of crab and excluding 
head and thorax meat of lobster and similar large crustaceans 
(Nephropidae and Palinuridae). 

 
75 ng/g fresh weight 

3b. Muscle meat of fresh water fish, with the exception of 
diadromous fish species, caught in fresh water, excluding 
farmed fish 

125 ng/g fresh weight 

3c. Muscle meat of eel (Anguilla anguilla) and products thereof 
excluding farmed eel. 

300 ng/g fresh weight 

3d. Fish liver  200  ng/g fresh weight  
4. Raw milk and dairy products, including butter fat 40 ng/g fat 
5. Hen eggs and egg products 40 ng/g fat 
6. Oils and fats 

- Fat of the following animals: 
• bovine animals and sheep 
• poultry  
• pigs 

- mixed animal fats 
- vegetable oil and fats 
- marine oils (fish body oil, fish liver oil and oils of other 

marine organisms intended for human consumption) 

 
 

40 ng/g fat 
40 ng/g fat 
45 ng/g fat 
40 ng/g fat 
40 ng/g fat 

200 ng/g fat 
 

7. Foods for infants and young children  1.0 ng/g fresh weight  

Discussions from the Expert Committee on Environmental and Industrial 
Contaminants, 31 May – 1 June 2010 
 
Polycyclic Aromatic Hydrocarbons: New limits will be based on the sum of four PAHs: 
benzo(a)pyrene, benz(a)anthracene, benzo(b)fluoranthene and chrysene (abbreviated as 
SUM4), while individual limits for BaP will be maintained. The Commission intends to 
begin stakeholder consultations over the summer, with a view to preparing a finalised 
document for Standing Committee approval in late 2010 or early 2011. 
 
The Commission was not prepared to agree to a request from the cocoa and confectionery 
industries for the cocoa butter derogation to be made permanent, preferring instead to set 
limits higher than those for vegetable oils. Although some Member States favoured 5/25 
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µg/kg for BaP and SUM4 respectively, it was recognised that this was still very 
challenging. In view if the clear improvement efforts being made by the industry, and the 
possible socioeconomic impacts if limits were too tight, a compromise was agreed of 10/50 
with a reduction after two years to 7/40. 
 
Limits of 2/10 µg/kg were proposed for smoked meat and fish but some Member States 
considered these to be too low, especially in the case of hot traditionally-smoked products 
(which often come from smaller food businesses that might be disproportionately 
disadvantaged). No final position was agreed and discussions were suspended pending 
an FVO mission to Latvia to investigate the sprat smoking industry (which is having 
difficulty with compliance already). 
 
Limits for fresh fish, crustaceans and cephalopods are being dropped from the regulation 
as there is very little data and no evidence of a risk. The BaP limit for bivalves will probably 
be slightly lowered but there was no agreement regarding the limit for SUM4. 
 
Proposed limits of 1/1 µg/kg for BaP and SUM4 in baby foods were unchallenged. From 
the available data these appear readily achievable. 
 
The Commission repeated concerns about a lack of data for cereals and vegetables. 
Because EFSA identified these groups as significant sources of dietary exposure, the 
impression is that the Commission would like to set limits. There is no evidence of a need 
to set limits for dried fruit. 
 
In light of some very high reported PAH levels in certain supplements, the Commission 
stated the need to set limits, although it is not yet clear at what level or to which types of 
product they will apply. We have to support this as there is an increasing likelihood that 
individual Member States will introduce their own national regulations or will take 
enforcement action on the basis of general food law. It is therefore essential to have as 
much data as possible, especially for products in which PAH contamination appears 
comparatively high. 
 
The Commission will continue to accept further data submissions, but only until the 
meeting at which proposals will be finalized, which is likely to be in late Autumn this year. 
 
Calls for Data 
 

• Dioxins and PCBs in all currently-regulated food groups, particularly ovine and 
bovine liver and pig meat 
 

• Non-dioxin like PCBs, particularly in freshwater fish and farm milk 
 
• PAHs, particularly in cocoa butter and coconut oil, cereals and cereal products, 

vegetables and vegetable products, directy smoked fish and meat, supplements. 
 

• Brominated flame retardants, notably polybrominated diphenyl ethers (PBDEs) in 
any foods 
 

• PFOS and related compounds in any foods (both outstanding from previous 
bulletins) 

 
Contact Information 
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If you have any questions or comments regarding any of the above, or any information or 
data that you would like to submit, please contact David Mortimer 
(david.mortimer@foodstandards.gsi.gov.uk / Tel: 020 7276 8731). 
 
 
Process Contaminants  
 
Acrylamide  
 
The European Commission Recommendation (EU) No. 2010/307 to continue surveying 
retail products for acrylamide that was endorsed at the 15 March Standing Committee has 
been published in the official journal. As well as providing extra data, this extra monitoring 
should provide the Commission and stakeholders with further evidence of the impact of the 
CIAA toolbox and help to inform future mitigation strategies. As such the Agency has 
published a research requirement for an acrylamide survey for 2010/11, the deadline for 
proposals is the 26th July. 
http://www.food.gov.uk/aboutus/how_we_work/procurement/resreq/rrc04r0015r0016. 
 
At the June expert working group there were further discussions on the introduction of 
‘Guidance Values’ for further investigations for acrylamide in certain products, an approach 
agreed at Standing committee in December 2009. These values are not intended to be 
treated as statutory limits. Recital 7 of the draft Recommendation on investigation has 
been reworded to reflect industry concerns about use of any guidance values for 
enforcement, making it explicit that this is not the intended purpose. An additional recital 9 
has also been added with a view to inserting a date for review. We expect the Commission 
to have a dialogue with stakeholders on further details regarding the guidance values in 
due course, the Agency will also seek to play an active role in this for UK stakeholders as 
soon as we are able. The Commission indicated that a formal proposal could go to 
SCoFCAH for endorsement in September/October, so as to begin in January 2011, with 
the reporting deadline for investigations as Spring 2012. 
 
The Agency now expects to be able to publish the final Food Survey Information Sheet 
(FSIS) for the Process Contaminants Survey, which measured acrylamide, 3-MCPD, furan 
and ethyl carbamate from 2007 – 2009 in late July or early August.  
The Agency welcomes any data on acrylamide or any other process contaminants; this 
may be used to inform UK policy decisions.  
 
Contact Information 
 
If you have any questions or comments regarding any of the above, or any information or 
data that you would like to submit, please contact Gavin Shears 
(gavin.shears@foodstandards.gsi.gov.uk / Tel: 020 7276 8713). 
 

 
 
 
Mycotoxins 
 
Guidance Document for competent authorities for the control of compliance with EU 
legislation on aflatoxins 
 
The updated aflatoxin controls guidance document has been published and is available at: 
http://ec.europa.eu/food/food/chemicalsafety/contaminants/guidance-22-03-2010.pdf.  
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The document provides guidance on the official control of aflatoxin contamination in food 
products that are subject to Commission Regulation (EC) No 1152/2009. However, the 
guidance is also applicable, where relevant, to the control of aflatoxins in food products not 
subject to the aforementioned regulation. 
 
Updated list of USDA labs under the VASP scheme 
 
This has been issued to enforcement authorities in the UK and can be found in the annex 
of above-mentioned Guidance document.  
 
Codex Committee on Contaminants in Food (CCCF) meeting, Izmir April 2010 
 
This meeting included discussions on aflatoxin limits in Brazil nuts along with the 
development of a code of practice for the prevention and reduction of aflatoxin in Brazil 
nuts and maximum levels for fumonisins in maize and associated sampling plans.  
Aflatoxins in Brazil nuts: Maximum levels of 10ppb for shelled, ready to eat nuts, 15ppb 
for shelled for processing and 20ppb for in-shell were initially proposed though support 
was only voiced for the maximum levels of 10 and 15ppb and these were forwarded along 
with the sampling plans for aflatoxin in Brazil nuts and Code of Practice to the 33rd session 
of the Codex Alimentarius Commission.  
 
Fumonisins in maize and maize products: The work on proposed draft maximum levels 
for fumonisins in maize and maize products and associated sampling plans was 
suspended in light of discussions and pending a forthcoming JECFA opinion on the issue. 
 
Future work: The discussion paper on mycotoxins in sorghum will continue to be 
developed, while work on maximum levels of DON in cereals and cereal based products, 
aflatoxins in dried figs and ochratoxin A in cocoa will start afresh.  
 
FSA Survey News 
 
Consultation - Four-year surveillance programme for mycotoxins in food: proposed 
activity for year 2 
 
A consultation detailing the proposed priorities for year 2 of the Agency’s 4 year rolling 
surveillance programme was launched on xxx and closed on 14 July 2010. The aim of the 
consultation was to determine the quantitative analysis of a number of mycotoxins in a 
variety of food matrices.  
 
Full details of the consultation can be found at: 
http://www.food.gov.uk/multimedia/pdfs/mycoconsult.pdf.  
 
FSA Research News 
 
Brazil nut aflatoxin contamination study 
 
The Food Standards Agency has published a new research requirement which aims to 
compare the aflatoxin content of Brazil nut kernels with that of the shell. The FSA requires 
statistically robust and representative data of the aflatoxin contamination of shell and 
kernel of ‘in-shell’ Brazil nuts. This will help to identify if there is a proportional relationship 
between the contamination of kernel and shell and give a full breakdown of the types and 
quantities of aflatoxins present in each.  
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Further information on the above requirement can be found at: 
http://www.food.gov.uk/aboutus/how_we_work/procurement/resreq/rrc03r0020 
 
New FSA Research Project Reports 
 
The following research project reports, funded by the Food Standards Agency, have been 
completed and published on the website. 
 
FPD020: Alternatives to enforcement – working in partnership 
 
The Food Standards Agency is seeking to reduce the occurrence of mycotoxins in the food 
chain and thereby the number and severity of food incidents by strengthening the roles of 
both industry and enforcement authorities. 
Partnerships help to achieve commonly agreed goals. However, success depends on a 
number of factors being present, such as commitment, shared goals and the effective 
representation.  
 
The project objectives were to evaluate the potential for a mycotoxin partnership between 
industry and enforcing authorities and scope out the role, composition and aims of such a 
partnership. Specific mycotoxin issues were identified and then used to produce a 
partnership plan. Earned recognition themes were also investigated. 
 
The recommendations that resulted from this project will be taken into consideration 
when planning future work specifically with regards to emerging risks and horizon 
scanning. 
 
C03060: Determination of masked fusarium mycotoxins in cereals 
 
Mycotoxins are partly metabolised by living plants, including food crops. Humans 
consuming parts of the contaminated plants, especially cereals or their processed 
products are therefore not just exposed to the native (free) mycotoxins, but also to 
conjugated forms. In addition to metabolism, processing of food (e.g. cooking, baking and 
brewing) is another source of mycotoxin conjugates. Little is known about the occurrence, 
bioavailability and further metabolism of some of these bound compounds, which also 
escape the usual analytical detection techniques used for routine control. This leads to a 
potential underestimation of the total consumers’ exposure to mycotoxins. Fusaria are 
among the most prevalent fungi in the UK. The main infections with Fusaria occur on 
storage or in the field, where crops are still alive, growing and able to metabolise 
mycotoxins. 
 
The aim of this project was to develop and validate suitable analytical methods based on 
LC-MS/MS detection to detect and quantify the masked mycotoxins formed by Fusarium 
toxins, such as deoxynivalenol (DON) and zearalenol (ZON) in cereals and cereal-based 
foodstuffs. 
 
Information on all completed projects can be accessed via the Agency’s open access 
repository at http://foodbase.org.uk/. 
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Contact Information 
 
If you have any questions or comments regarding any of the above, or any information or 
data that you would like to submit, please e-mail mycotoxins@foodstandards.gsi.gov.uk 
or telephone 020 7276 8716. 

 
Food Irradiation 
 
Consultation on The Food Irradiation (England) (Amendment) Regulations 2010 
 
A consultation on The Food Irradiation (England) (Amendment) Regulations 2010, which 
will amend The Food Irradiation (England) Regulations 2009, was launched on 25 June 
and closes on 6 August 2010. Parallel consultations are also running in Scotland Wales 
and Northern Ireland. 
 
The key proposals are: 
 

• To implement Commission Decision 2010/172/EU by amending Schedule 4 (List of 
facilities in a country outside the European Community) of The Food Irradiation 
(England) Regulations 2009 to add three food irradiation facilities newly approved in 
India. 
 

• To update Schedule 3 (List of approved facilities in Member States) of The Food 
Irradiation (England) Regulations 2009 to reflect recent changes to the equivalent 
list published on the European Commission website. 
 

• To make a minor drafting improvement to Schedule 2 (Licences) of The Food 
Irradiation (England) Regulations 2009. 

 
Full details of the consultation can be found at: 
http://www.food.gov.uk/consultations/consulteng/2010/foodirradiationregseng2010 
 
Contact Information 
 
If you have any questions or comments regarding any of the above, or any information or 
data that you would like to submit, please contact Chris Thomas 
(christopher.thomas@foodstandards.gsi.gov.uk / Telephone: 020 7276 8728). 
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