
managers and the public at large. EFSA’s coop-

eration with Member States was also discussed 

in-depth during the visit.

At the end of the visit, the Commissioner, con-

cluding her address to EFSA staff , said: “You are 

the hosts to an agency of particular signifi cance 

and strategic importance; and one which plays 

a vital role towards ensuring that European 

citizens enjoy the very highest standards of 

food safety.”

Commissioner’s speech to all staff : 

http://www.efsa.europa.eu/EFSA/efsa_locale-

1178620753812_1211902124563.htm 

European Commissioner for Health, Androulla 

Vassiliou, engaged in an interactive and con-

structive discussion about EFSA and its role  in 

the EU food safety system during her two-day 

visit to EFSA on 17-18 July.

EFSA’s Executive Director, Catherine Geslain-

Lanéelle welcomed the Commissioner. They 

both then met Italy’s Undersecretary for 

Health, Francesca Martini. Later during her 

visit, the Commissioner met scientifi c experts 

from the Scientific Committee, members 

of EFSA’s Management Board and EFSA’s sen-

ior staff . The meeting allowed a lot of time for 

discussion on the Authority’s priorities in 2008, 

and on how it provides scientifi c advice, and 

works closely with Member States and other 

EU agencies. 

During her fi rst visit to EFSA since becoming 

EU Commissioner in April 2008, Commissioner 

Vassiliou became better acquainted with the 

details of how EFSA works - from when it 

is asked a question to the fi nal delivery and 

communication of its advice to Europe’s risk 
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In focus

of the evidence submitted and provide the scien-

tifi c advice needed for the risk managers.”

This fi rst set of EFSA evaluations found that 

the scientifi c data in only some of the appli-

cations provided enough evidence to support 

the claim.

EFSA must verify whether health claims are 

backed up by scientifi c evidence. As a result 

it has received over 220 other such claims. 

These will be evaluated once they have un-

dergone a completeness check. EFSA will 

publish the summaries of the claim dossiers 

online once the application has been validated 

and is ready for EFSA’s evaluation.

http://www.efsa.europa.eu/EFSA/efsa_locale-

1178620753812_1211902056325.htm

EFSA published in August its fi rst evaluations 

about eight scientific claims related to the 

reduction of disease risks, children’s develop-

ment and health, and the functional claims 

based on new scientifi c evidence and/or pro-

prietary data. The European Commission and 

Member States will use this advice to decide 

whether to proceed or not with the authorisa-

tion of these health claims.

“EFSA’s independent evaluation of the health 

claims that companies want to make for their 

foods is important because consumers want to 

be able to trust the claims,” said Prof Albert 

Flynn, chair of the EFSA Panel behind this 

work. “All of the data provided to us in the dos-

siers submitted by the applicants to justify their 

claims have been evaluated according to uniform 

criteria. The Panel’s opinions refl ect the quality 

EFSA releases fi rst evaluations of 
health claims made about food

Calls for data

Call for more data on furan in 
food and drink

The current limited availability of data 

about furan in food, a possible carcino-

gen, does not allow a sound dietary ex-

posure assessment. EFSA has therefore 

issued a call for more information.

Furan is found in some food that undergoes 

heat treatment such as canned and jarred 

foods. EFSA reviewed the existing limited 

data on methods of analysis, occurrence, 

formation, and exposure toxicity. Its analy-

sis suggested that there is a relatively small 

diff erence between possible human expo-

sure and the doses in experimental animals 

that produce carcinogenic eff ects.

The data will feed EFSA’s furan database on 

actual levels on furan in food so a sounder risk 

assessment can be made. Based on the risk 

assessment the European Commission will 

discuss appropriate management measures.

Deadline: 01/01/2009

http://www.efsa.europa.eu/EFSA/efsa_locale-

1178620753812_1178620771259.htm 

Request for data on lead levels in 
food

Although EU regulations set maximum lev-

els for certain contaminants in foodstuff s 

such as lead, these levels continue to be 

constantly reviewed. For EFSA to assess the 

risks to human health, EFSA published a 

call for data on lead levels in food.

The European Commission considers it 

important to have access to an updated sci-

entifi c basis for risk management purposes. 

Therefore it requested EFSA to provide a sci-

entifi c opinion on the risks to human health 

related to the presence of lead in foodstuff s. 

The opinion will consider any new develop-

ments regarding the toxicity of lead and will 

include an updated assessment of exposure 

from food (including drinking water).

The opinion will also take into account expo-

sure from non-dietary sources (e.g. air, cigarette 

smoke etc.). It will also consider available bio-

monitoring data and it will try to compare such 

results with the calculated exposure. In ad-

dressing exposure, EFSA will, in the fi rst place, 

use already available information, but there is 

also an important need to collect recent ana-

lytical data on lead levels in foodstuff s.

 The call closed on 05/09/2008.

http://www.efsa.europa.eu/EFSA/efsa_locale-

1178620753812_1178713260950.htm

Seven new appointments were made to EFSA’s 

Management Board on 1 July 2008. They join 

the seven existing Board members appointed 

by the EU Council of Ministers in June 2006. On 

2 October 2008, the newly constituted Man-

agement Board held its inaugural meeting.

“These new appointments will ensure continuity 

in the strong contribution the Board has made 

to the management of EFSA’s work,” said EFSA 

Executive Director, Catherine Geslain-Lanéelle. 

“Emphasis will be put on the further development 

of EFSA’s strategic plan 2009 - 2013. The Board’s 

role in helping EFSA set future directions and 

guiding the Authority through this process will 

be crucial.” 

The seven members are: Sue Davies, Pier-

giuseppe Facelli, Matthias Horst, Milan 

Pogačnik, Jiri Ruprich, Sinikka Turunen and 

Bernhard Url. They all have proven expertise 

and longstanding experience in a wide range 

of areas related to EFSA’s mission, including 

relations with institutions and stakeholders, 

and organisations representing consumers. 

Board members are appointed for four years, 

renewable once. However, for the fi rst Board 

starting in 2002, half of the Board members 

were appointed for six years. 

The new Chair is Diána Bánáti, and the 

Vice-Chairs are Marianne Elvander and Bart 

Sangster.

The Board ensures that the Authority delivers 

its mandate as defined in EFSA’s Founding 

Regulation, functions effectively and effi-

ciently, and meets the expectations of Euro-

pean and national institutions, stakeholders 

and the public.

http://www.efsa.europa.eu/EFSA/AboutEfsa/

WhoWeAre/efsa_locale-1178620753812_

ManagementBoard.htm 

New appointments to EFSA’s Management Board 

New Chair, Diána Bánáti

http://www.efsa.europa.eu/EFSA/efsa_locale-1178620753812_1178620771259.htm
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increased number of applications with the future 

adoption of EU legislation in the fi elds of food 

improvement agents and food packaging.”

Members of the two new Panels elected Dr 

John Christian Larsen as ANS Panel Chair and 

Professor Dr Klaus-Dieter Jany as CEF Panel 

Chair. Each Panel consists of 21 members, 

all drawn from relevant fields, including 

toxicology, risk assessment, food consump-

tion, exposure assessment, food technology, 

chemistry and microbiology.

For more on the Panels, see: 

ANS: 

http://www.efsa.europa.eu/EFSA/Scientifi cPanels/

efsa_locale-1178620753812_ANS.htm 

CEF: 

http://www.efsa.europa.eu/EFSA/Scientifi cPanels/

efsa_locale-1178620753812_CEF.htm 

Two new EFSA Panels met for the fi rst time in July 

2008. These new Panels will signifi cantly enhance 

EFSA’s ability to respond to the ever-growing 

workload of advising on substances in food.

The Panel on food additives and nutrient 

sources added to food (ANS) and the Panel on 

food contact materials, enzymes, fl avourings 

and processing aids (CEF) will carry out work 

that the Food Additives and Packaging Panel 

(AFC) previously did.

“With the two new Panels, EFSA can fulfill the 

mid- and long-term needs in the area of food 

additives, nutrient sources added to food, 

food contact materials, enzymes, flavourings 

and processing aids, and respond to a high vol-

ume of requests for scientifi c advice within tight 

deadlines,” said EFSA’s Director of Risk Assess-

ment, Dr Riitta Maijala. “This is particularly im-

portant in an area which is bound to receive an 

New Panels boost EFSA’s work on substances in food 

Events

Assessing the health benefi ts of 
controlling Campylobacter in the 
food chain

Pre-announcing EFSA’s 12th Scientifi c 

Colloquium

4 December 2008 - Rome, Italy

Assessing the health benefi ts of controlling 

Campylobacter in the food chain is the sub-

ject of EFSA’s 12th Scientifi c Colloquium, on 

4-5 December 2008 in Rome. International 

experts will gather in Rome for an open sci-

entifi c debate on key questions related to 

the health impacts of Campylobacter.

As with all of EFSA’s Scientifi c Colloquia, 

the event will be structured so as to allow 

in-depth discussions in break-out groups, 

alternated by short plenary sessions. The 

aim is to make recommendations for as-

sessing the risks of Campylobacter in the 

food chain.

For the programme visit the EFSA website.

http://www.efsa.europa.eu/EFSA/efsa_locale-

1178620753812_1178716893972.htm

Meeting to explore EFSA from 
a European and a Danish 
perspective

Danish food safety experts and EFSA will 

come together on 20 November to discuss 

EFSA’s work and role in the European food 

safety system from a European and a Dan-

ish perspective. 

At the meeting in Copenhagen, EFSA’s Ex-

ecutive Director, Catherine Geslain-Lanéelle 

will outline EFSA’s objectives and strategy. 

Its Director of Scientifi c Cooperation and 

Assistance, Hubert Deluyker, will talk about 

scientifi c exchange and networks. 

Participants will also hear about the rel-

evance of EFSA for Danish agriculture and 

for the Danish Veterinary and Food admin-

istration, as well as the Danish contribution 

to EFSA’s scientifi c work. There will also be 

presentation of the Danish Focal Point, the 

interface between EFSA and those involved 

in food safety in Denmark.

http://www.efsa.europa.eu/EFSA/efsa_locale-

1178620753812_1211902140234.htm

The ANS Panel

The CEF Panel
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Enhancing food safety cooperation with Hungary
A delegation from EFSA, including its Ex-

ecutive Director, Catherine Geslain-Lanéelle, 

visited Hungary on 21-22 May to explore areas 

of further cooperation. The delegation visited 

the Hungarian Food Safety Offi  ce and Hun-

gary’s Central Food Research Institute. 

For EFSA it was an opportunity to discuss 

closer cooperation between EFSA and 

Hungary. Representatives of the Hungarian 

Food Safety Offi  ce presented their work and 

ideas on how to foster cooperation.

During the visit, to mark its 5-Year Anniver-

sary, the Hungarian Food Safety Offi  ce held 

a conference on ‘Food Safety Challenges in 

Europe’, with representatives from EFSA, national 

authorities involved in risk assessment and risk 

management, and leading Hungarian universi-

ties. More than 120 people attended the event 

in Budapest. It was a chance to share ideas and 

experiences in risk assessment and risk com-

munications. The conference also increased 

awareness of EFSA among Hungary’s scientifi c 

community and helped further strengthen 

relations with Hungarian authorities.

http://www.efsa.europa.eu/EFSA/efsa_locale-

1178620753812_1178710589593.htm 

Building bridges
Latest publications

A productive year, says EFSA’s 2007 
Annual Report 

Looking back over 2007, EFSA’s recently-

published Annual Report reveals that last 

year’s scientifi c output grew by 63% com-

pared to 2006. 

The report tells how 2007, the year EFSA also 

marked its 5-Year Anniversary, was a busy time 

for EFSA: there were just over 200 scientific 

opinions and around 1,000 assessments of 

new applications and re-evaluations of previ-

ously authorised substances. Not only that, 

EFSA’s cooperation with national risk assess-

ment authorities in Member States increased 

significantly. This was helped by its newly-

established network of national Focal Points, 

the key interfaces between EFSA and related 

national organisations and stakeholders. 

In 2007, EFSA also relaunched its website to 

further improve access to and the transpar-

ency of EFSA’s scientific work. Overall, the 

increased productivity contributed to greater 

media coverage which rose by 49% in 2007.

http://www.efsa.europa.eu/

EFSA/1178699792610/efsa_locale-

1178620753812_AnnualReports.htm

ki b k 2007 EFSA’
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The role of EFSA 

EFSA is the European Union’s scientifi c risk assessment body on 

food and feed safety, nutrition, animal health and welfare, and 

plant health and protection, tackling issues all along the food 

chain. Its Scientifi c Committee and Panels consist of independent 

scientists from universities, research institutions and national 

food safety authorities. They deliver high-quality scientifi c advice 

for Europe’s decision-makers to act on and protect consumers, 

animals and plants.

EFSA currently seeks independent experts for its Scientifi c 

Committee and Panels. Experts are sought for a 3 year term, 

renewable, starting in the summer of 2009.

EFSA’s Scientifi c Committee and Panels  

•   Experts sought to cover plant health and plant protection, GMOs, 

feedstuff s, animal health and welfare, toxicology, contaminants 

in the food chain, biological hazards including TSEs, dietetic 

products, allergies, novel foods and nutrition

•   Selected through an open procedure based on proven scientifi c 

excellence and independence

Apply online from 23 October to 7 January to join 

other top scientists: www.efsa.europa.eu

Committed to ensuring that Europe’s food is safe

Join EFSA’s Scientifi c Committee or Panels

•  Make a diff erence to European food safety 

•  Deliver scientifi c advice to Europe’s risk managers  

•  Be part of Europe’s network of top food safety scientists 
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the exchange of scientifi c information between 

EFSA and national food safety agencies. There 

are Focal Points in all EU Member States.

The agreement was signed when EFSA was 

invited by Slovenia’s Agriculture Minister 

to address the ‘Food safety, animal health 

and consumer protection’ conference on 

23 August. It allowed Slovenia and EFSA to 

present the EU food and feed safety system, 

and EFSA’s role in it. 

The conference was chaired by Milan Pogačnik, 

of EFSA’s Management Board. Among the 

200 participants, also attending were the 

Macedonian and Hungarian Ministers of Agri-

culture, and the Croatian State Secretary from 

its Ministry of Agriculture. 

http://www.efsa.europa.eu/EFSA/efsa_locale-

1178620753812_1211902062875.htm 

Closer food safety cooperation with Norway

Health risk assessment and imports, 
an EFSA-AFSSA joint event

The Norwegian Scientific Committee for 

Food Safety has been nominated Norway’s 

national Focal Point. This will help foster sci-

entifi c cooperation and the exchange of sci-

entifi c information between Norwegian food 

safety bodies and EFSA. To mark the occasion, 

it held a joint conference with EFSA in Oslo on 

12 June entitled ‘Food Safety in Europe: Progress 

through Cooperation’. 

At the event, delegates including Catherine 

Geslain-Lanéelle, EFSA’s Executive Direc-

On 3 October 2008, in Paris, EFSA and 

the French food safety agency (AFSSA) held 

the joint event ‘Health risk assessment in the 

context of food, animal and plant imports 

in the European Union’. 

The event examined, in particular, how EFSA 

and national risk assessment bodies con-

tribute to European Union (EU) food safety, 

and their role in defi ning the appropriate level 

of protection in the EU.

The current European food, animal and 

plant health system has been developed to 

ensure a high-level of consumer, farm and 

plant protection. This includes safeguards 

for imported products, animals or plants 

through inspections in exporting countries 

by European Union inspectors, import checks, 

and the recognition of the equivalence of non-

EU health systems. 

tor, discussed scientific cooperation and 

networking on food safety issues between 

EFSA and national counterparts. The meeting 

covered EFSA’s strategy for cooperation and 

focused on the future work of Norway’s Focal 

Point. 

Representatives from other Member States 

also attended the event. 

http://www.efsa.europa.eu/EFSA/efsa_locale-

1178620753812_1178712823067.htm

This meeting discussed proposals for strength-

ening and adapting the current system, 

particularly the health risks associated with 

imports. 170 participants from across the EU 

attended.

http://www.efsa.europa.eu/EFSA/efsa_locale-

1178620753812_1211902091827.htm  

Strengthening ties with Slovenia
EFSA and Slovenia committed to further 

enhance mutual cooperation in food and 

feed safety when EFSA’s Executive Director, 

Catherine Geslain-Lanéelle, and the Slovenian 

Minister for Agriculture, Forestry and Food, 

Mr Iztok Jarc, signed a Focal Point agreement 

on 23 August. 

These agreements ensure that in each EU 

Member State, national Focal Points are 

created to foster scientifi c cooperation and 

The EU Zoonoses Summary Report 
2006 now in print 

T h e  C o m m u n i t y 

Summary Report on 

trends and sources of 

zoonoses, zoonotic 

agents, antimicrobial 

resistance and food-

borne outbreaks in 

the European Union 

in 2006 is now avail-

able in print. 

Zoonoses are diseases or infections that are 

transmissible from animals to humans. Infec-

tions can be acquired directly from animals, 

or through ingesting contaminated food.

In 2006, 24 Member States submitted 

information to the European Commission 

and EFSA. The European Centre for Disease 

Prevention and Control (ECDC) provided 

further information on zoonoses cases in 

humans. 17 diseases are covered. In addi-

tion, six countries that are not EU Member 

States provided information for the report. 

http://www.efsa.europa.eu/EFSA/efsa_locale-

1178620753812_1178671312912.htm 

EFSA’s new thematic newsletters pro-
vide targeted information

To better provide stakeholders with use-

ful and thematic information, EFSA has 

launched a series of three easy-to-read 

electronic newsletters called ‘EFSA in 

focus’.

Each newsletter brings together related 

topics to allow readers to choose the 

newsletter which is of most value to them, 

whether it is plants, animals or food. 

Each issue showcases EFSA’s most impor-

tant recent work, reports on ongoing work, 

shares reports from meetings, announces 

future events and encourages closer col-

laboration with EFSA through informing 

readers about public consultations, calls, 

and contracts awarded. There is also a list 

of what EFSA is currently working on or 

has recently published.

To subscribe to one of these quarterly 

newsletters, simply email newsletter@

efsa.europa.eu. 

http://www.efsa.europa.eu/EFSA/

NewsPressRoom/News/efsa_locale-

1178620753812_1211902066324.htm
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EFSA in focus PLANTS

The European Food Safety Authority has pub-

lished scientific advice on citrus plant pests and 

concluded that some of the organisms exam-

ined could pose a risk to the French overseas 

departments of Guadeloupe, French Guiana, 

Martinique and Réunion. 
Based on a review of the information provided 

by the French authorities and on additional sci-

entific data, EFSA recommended that five of the 

15 citrus pests and diseases evaluated should 

be added to the EU list of organisms harmful 

to plants and plant products. Of those five, the 

fungus Ceratocystis fimbriata, is considered, by 

far, the most likely to cause a serious disease in 

many plant species. 

5 out of 15 citrus fruit pests and diseases 

could threaten growers in French overseas 

departments

Welcome to the new EFSA newslet ter,  

EFSA in focus - Plants. This newsletter aims to keep you abreast of the 

latest developments from EFSA in plant health, 

plant protection products, the peer review of 

pesticides and their residues, GMOs, and the 

Europe-wide collection and analysis of food and 

feed data for exposure assessments. This easy-to-read newsletter provides a compre-

hensive overview of all our activities related to 

your work. 
>  Our key topics section is a snapshot of what 

we consider to be our most important recent 

work. 
>  In each edition, EFSA at work, will provide a 

glimpse of what EFSA does in a given area.
>  We will also include reports of past events and 

announcements of forthcoming events.

Introduction
Contents

Introduction 
1

Key topics >  5 out of 15 citrus fruit pests and diseases  

could threaten growers in French  
overseas departments 

1
>  Banana pests could threaten  

French growers overseas 

2
>  Assessing the risk of residues  

from multiple pesticides 

2
>  Opinion on the science behind the Guidance  

document on risk assessment for birds  

and mammals 

3
>  Sign up to EFSA’s online database of  

scientific experts 

3
EFSA at work >  EFSA’s role in pesticide residue  

risk assessments 

4
Meeting reports >  Supporting EU phytosanitary decision making 5

Events 
> The international congress of plant pathology 5

Calls 

6
 Article 36 calls 

6
 Call for proposals 

6
Latest Mandates received 

7
Opinions and other documents 9

>  To encourage you to get involved with EFSA we 

will publish information on public consulta-
tions, calls for data and contracts awarded.   

>  To help you keep your finger on EFSA’s pulse, 

the newsletter will list the latest mandates and 
scientific opinions and other publications 

published by our sector specific panels.
Please feel free to distribute this electronic news-

letter to your colleagues. To subscribe, simply send 

your email details to newsletter@efsa.europa.eu.  
The newsletter will be published quarterly.

To help us improve and best cater to your needs, please 

send any feedback to newsletter@efsa.europa.eu.
EFSA in focus is a series of EFSA targeted news-

letters. Other topics include Food and Animals. 

For news on EFSA’s corporate activities, see our 

general newsletter ‘EFSA News’, and for news on 

how EFSA cooperates with Member States, see 

our ‘Moving Together’ newsletter.
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EFSA in focus FOOD

Scientists of two newly created Panels at EFSA gathered in Parma on 10 July for their inaugural meetings. The Panel on food additives and nutri-ent sources added to food (ANS) and the Panel on food contact materials, enzymes, flavourings and processing aids (CEF) will replace the Panel on addi-tives, flavourings, processing aids and materials in contact with food (AFC) which held its final meet-ing on 8-9 July 2008. These two new panels will car-ry out work previously allocated to the AFC Panel.
The AFC Panel, chaired by Dr Susan Barlow, which was established since EFSA was created, made a significant contribution to European Union risk assessment on substances found in foods, tack-ling such crucial issues as the safety of flavour-ings and food additives, including colours.

EFSA creates two new panels to boost its scientific work on substances in food

Welcome to the new EFSA newslet te r,  EFSA in focus - Food. 
This newsletter aims to keep you abreast of the latest developments from EFSA in food additives and nutrient sources, food contact materials, contaminants in the food chain, dietetic prod-ucts, nutrition, allergies, biological hazards, zoonoses, and the Europe-wide collection and analysis of food and feed data for exposure as-sessments.

This easy-to-read newsletter provides a compre-hensive overview of all our activities related to your work. 

>  Our key topics section is a snapshot of what we consider to be our most important recent work. >  In each edition, EFSA at work, will provide a glimpse of what EFSA does in a given area.>  We will also include reports of past events and announcements of forthcoming events.

IntroductionContents
Introduction 

1Key topics 
>  EFSA creates two new scientific panels 1>  Bacterial tolerance and antimicrobial resistance of substances used to decontaminate poultry carcasses 

2>  Working together for a common understanding  on what adults eat all across Europe 2>  EU-wide survey on Salmonella in  slaughtered pigs 
3> EU-wide survey on Salmonella levels in turkeys 3>  Food additives and child behaviour 4>  Marine biotoxins in shellfish 4>  Safety of lycopene food colour 5>  Reducing the Listeria risk in ready-to-eat foods 5>  Nutrient sources containing vanadium 6>  Sign up to EFSA’s online database of  scientific experts 

6EFSA at work 
>  New risk assessment reports on bisphenol A  7>  Safety of food flavouring substances 7>  Insufficient information hinders evaluation of nutrient sources in food supplements  8>  Which food may carry nutrition  and health claims? EFSA advises 8Meeting Report 

>  EFSA’s 11th Scientific Colloquium –  Acrylamide carcinogenicity 9Events
>  Assessing the health benefits of controlling Campylobacter in the food chain 
Data sharing with Member States >  Monitoring polycyclic aromatic hydrocarbons presence across the EU 

10>  Strong response from Member States to  EFSA’s call for cadmium exposure data 10Calls 
11 Article 36 calls 
11 Calls for data 
13 Calls for tender 
13Public consultations 14Latest Mandates received 15Opinions and other documents 17
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This easy-to-read newsletter provides a compre-hensive overview of all our activities related to your work. 

> Our key topics section is a snapshot of what we 
s
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EFSA found there is no published data to indi-

cate that four substances used to decontaminate 

poultry carcasses, within the proposed condi-

tions of use, will increase bacterial tolerance to 

these substances or increase resistance to thera-

peutic antibiotics and other antimicrobial agents. 

This is despite a long history of use.

The assessment followed a request from the 

European Commission to assess the possible 

development of antimicrobial resistance when 

chlorine dioxide, acidified sodium chlorite, triso-

dium phosphate and peroxyacids are used to 

decontaminate poultry carcasses. They are pres-

ently used in the United States to kill or reduce 

bacteria, such as Salmonella or Campylobacter in 

poultry. At present, no such substances are au-

thorised for use in the EU but permission may be 

given under European Union legislation when 

preceded by a thorough scientific evaluation.

EFSA assesses bacterial tolerance and 

antimicrobial resistance from four substances 

used to decontaminate poultry carcasses

Welcome to the new EFSA newsle t te r,  

EFSA in focus - Animal. 

This newsletter aims to keep you abreast of the 

latest developments from EFSA in animal health 

and welfare, biological hazards including TSEs, 

contaminants in the food chain, feed additives 

and data collection on zoonoses. 

This easy-to-read newsletter provides a compre-

hensive overview of all our activities related to 

your work. 

>  Our key topics section is a snapshot of what we 

consider to be our most important recent work. 

>  In each edition, EFSA at work, will provide a 

glimpse of what EFSA does in a given area.

>  We will also include reports of past events and 

announcements of forthcoming events.

>  To encourage you to get involved with EFSA we 

will publish information on public consulta-

tions, calls for data and contracts awarded.   
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>  To help you keep your finger on EFSA’s pulse, 

the newsletter will list the latest mandates and 

scientific opinions and other publications 

published by our sector specific panels.

Please feel free to distribute this electronic newslet-

ter to your colleagues. To subscribe, simply send 

your email details to newsletter@efsa.europa.eu. 

The newsletter will be published quarterly.

To help us improve and best cater to your 

n e e d s,  p l e a s e  s e n d  a n y  f e e d b a c k  t o  

newsletter@efsa.europa.eu.

EFSA in focus is a series of EFSA targeted news-

letters. Other topics include Food and Plants. 

For news on EFSA’s corporate activities, see our 

general newsletter ‘EFSA News’, and for news on 

how EFSA cooperates with Member States, see 

our ‘Moving Together’ newsletter. 
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Animal cloning risk assessments challenging 
but consistent trends emerge, says EFSA

Safety of aluminium re-evaluated: exposure 
may be too high in many diets, advises EFSA

EFSA’s assessment of the scientific implica-

tions of animal cloning on food safety, animal 

health and welfare and the environment, 

underlined the complexity of the issue. Not 

least the considerable uncertainties that exist 

due to the limited number of studies available, 

the small sample sizes and the lack of a uni-

form approach. 

“EFSA cannot always offer simple answers 

or reassurances,” said Prof. Vittorio Silano, 

chair of EFSA’s Scientifi c Committee. “Complex 

and evolving science and technology, where data 

can be limited, do not off er such neat solutions.”

While the evidence is still small, albeit growing, 

consistent fi ndings still emerged. These relate 

to pigs and cattle, the only animals for which 

there were adequate data. 

EFSA found that there were clearly signifi cant 

animal health and welfare issues for surro-

gate mothers and clones that can be more 

frequent and severe than for conventionally 

bred animals. It also found that the most com-

mon technique used to clone animals, Somatic 

Cell Nucleus Transfer, produced healthy cattle 

and pig clones, and healthy off spring, similar 

to their conventional counterparts. 

EFSA experts estimate a signifi cant number 

of Europeans may exceed the revised Tol-

erable Weekly Intake (TWI) of aluminium. 

The re-evaluation of the TWI was based on 

all available studies including some showing 

adverse eff ects of aluminium on the nervous 

and reproductive systems in animals.

“This review is timely because it has high-

lighted the need for better data on the sources 

and extent of use of aluminium in food, so 

that exposure can be reduced for those who 

may be exceeding the TWI,” commented 

Dr Sue Barlow, Chair of the Panel that pro-

duced the opinion. 

Aluminium in foods occurs naturally - in cere-

als and cereal products (such as bread, and 

cakes), in vegetables (such as mushrooms 

and spinach), drinks (such as tea and cocoa), 

from the use of food additives, and from the 

presence of aluminium in pots, pans and foil 

used in contact with food.

There appeared to be no diff erences in terms 

of food safety for meat and milk from healthy 

clones and their offspring, compared with 

those from conventionally bred animals. 

Nor was there any indication that clones or their 

off spring would pose any new or additional en-

vironmental risks, but the data were limited.

As a result, EFSA recommends further studies 

on clones overall. This includes research into the 

health and welfare of clones throughout their 

life as well as the causes of illnesses and deaths 

of clones even during gestational periods.

As the ethics of cloning fall outside of EFSA’s 

remit, these aspects were not considered 

by EFSA.

This EFSA opinion follows a request from the 

European Commission to EFSA for advice on 

cloning in February 2007 and a public consul-

tation on the draft opinion earlier this year. It 

is based on the best possible scientifi c assess-

ment of all the available evidence and will feed 

into the on-going work of risk managers who 

ultimately are the decision makers. 

http://www.efsa.europa.eu/EFSA/efsa_locale-

1178620753812_1211902019540.htm 

EFSA estimated the total dietary exposure 

to aluminium from studies from European 

countries, including The Netherlands, France, 

UK and Sweden. Large individual variations in 

weekly dietary exposure were found, ranging 

from 0.2 to 1.5 mg of aluminium per kilogram 

of body weight per week in adults. In children 

and young people, the highest exposures 

ranged from 0.7 to 2.3 mg/kg bw/per week. 

The EFSA-established TWI was 1 mg/kg bw.

EFSA drew on the combined evidence from 

various animal studies showing the adverse 

eff ects on testes, embryos, and developing 

and mature nervous systems once aluminium 

had been added to animal diets. However, 

the available studies had a number of limita-

tions and there were very few specifi c stud-

ies on individual food additives containing 

aluminium.

http://www.efsa.europa.eu/EFSA/efsa_locale-

1178620753812_1211902003996.htm 

Scientifi c highlightsEFSA Web Watch

EFSA’s scientifi c opinions’ 
process explained simply

To better explain how EFSA carries out its 

risk assessments, EFSA has published in-

formation online about the process, from 

receipt of a question to the publication 

of the final opinion, simply explained, 

step-by-step. 

It spans the moment EFSA receives 

a request for scientific advice, the risk 

assessment process itself, to when EFSA 

publishes and communicates its scientifi c 

fi ndings.

http://www.efsa.europa.eu/EFSA/AboutEfsa/

HowWeWork/efsa_locale-1178620753812_

Workfl owForScientifi cOpinions.htm

Announcing EFSA’s easy-to-fi nd 
online thematic catalogue

In the drive to continuously provide easy 

access for visitors to the information that 

most interests them, EFSA has revamped 

its online topics section.

Each topic provides an overview of the 

subject in question while explaining EFSA’s 

role. Related information is comprehen-

sively brought together in one convenient 

package. There are also links to the origi-

nal documents for reference. Two newly 

added topics are dietary reference values 

and dietary guidelines, and food-borne 

diseases.

http://www.efsa.europa.eu/EFSA/efsa_locale-

1178620753812_KeyTopics.htm

EFSA Highlights to your inbox 
each week

To keep abreast of the very latest EFSA 

news as it happens, subscribe to Highlights, 

EFSA’s weekly electronic newsletter. 

http://www.efsa.europa.eu/EFSA/

NewsPressRoom/News/efsa_locale-

1178620753812_1211902066324.htm 
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Humans rapidly metabolise and 
eliminate bisphenol A, fi nds EFSA 

Assessing the impact of pesticides 
on birds and mammals

Bisphenol A (BPA), a chemical sometimes found 

in food through its use in certain food contact 

materials, such as baby bottles and cans, is 

rapidly metabolised and eliminated in humans, 

according to EFSA’s updated advice. 

In this latest assessment, EFSA looked at the way 

that BPA, and related substances, are handled in 

humans. To do this EFSA reviewed previous, and 

the most recent information and data available. 

The report concluded that human foetal expo-

sure to BPA would be negligible because the 

mother rapidly metabolises and eliminates BPA 

from her body. Newborns are similarly able to 

metabolise and eliminate BPA at doses below 

1 milligram per kilogram of body weight per 

day. This implies that newborns could eff ec-

tively clear BPA at levels far in excess of the 

Tolerable Daily Intake (TDI) of 0.05 mg/kg bw 

set by EFSA in its opinion of 2006.

People metabolise and excrete BPA far more 

quickly than rodents. This, and other such sig-

EFSA has suggested an approach for scientifi -

cally assessing the risks to birds and mammals 

when being exposed to pesticides. It devel-

oped this approach by evaluating the impact 

of pesticides according to a large range of 

scenarios including diff erent crops and diff er-

ent types of pesticide use.

This multi-step approach fi rst begins by us-

ing fundamental, conservative data (e.g. 

from acute laboratory studies) for assessing 

the risk of mortality and the reproductive ef-

fects from a given pesticide. If the risk from 

this assessment is not acceptable according to 

EU legislation, then, data from more complex 

studies are assessed in the next step, to add 

more realism and to reduce uncertainty.

Under the EU system of peer-review, industry 

seeking authorisation to market pesticides must 

nifi cant diff erences between humans and ro-

dents considered by EFSA, limit the relevance 

of low-dose eff ects of BPA reported in some 

rodent studies that are then used to assess the 

risks to humans.

The aim of this report was to consider recent 

studies to see whether there were any implica-

tions for EFSA’s existing advice on BPA as set 

out in its earlier opinion. EFSA concluded that 

the TDI of 0.05 mg/kg bw it set in 2006 is still 

valid. In addition, due to signifi cant diff erences 

between humans and rodents in eliminating 

BPA from the body, this TDI can be considered 

conservative, in terms of safety, for humans. 

EFSA continues to monitor closely and react to 

reports on BPA and any related health eff ects.

http://www.efsa.europa.eu/EFSA/efsa_locale-

1178620753812_1211902017492.htm

provide information to enable Member States 

assess the direct impact of these pesticides on 

birds and mammals. Various guidance docu-

ments, which EFSA is responsible for revising, 

and proposing, exist to help Member States and 

industry fulfi l these obligations.

“This important EFSA opinion will help indus-

try and Member States safeguard birds and 

mammals from any potential negative effects 

of pesticides by contributing to the improved 

scientific assessments of their possible risks,” 

said Prof Tony Hardy, Chair of the EFSA Panel 

behind this work. “But it is, of course, only one of 

the many aspects that EFSA and the PPR Panel is 

working on to provide advice and guidance to Eu-

rope’s risk managers on the possible risks to users, 

the public and the environment from pesticides 

and their residues.”

The opinion is part of the overall revision 

of guidance documents which EFSA is working 

on, together with the European Commission 

and Member States. The opinion contains 

explanations on the range of options available 

for higher-tier risk assessments. 

http://www.efsa.europa.eu/EFSA/efsa_locale-

1178620753812_1211902014630.htm

Profi les

Hugues Kenigswald 

S i n ce  J u l y  2 0 0 8 , 

Hugues Kenigswald is 

the Head of the food 

additives and nutri-

ent sources added 

to food (ANS) Unit. This 

Unit, within EFSA’s Risk 

Assessment Directo-

rate, supports the new ANS Panel. He joined 

EFSA in 2006 as senior scientifi c offi  cer in the 

former AFC Unit that was in charge of food 

additives, fl avourings, food contact materials 

and processing aids.

Before EFSA he headed, for ten years, 

the Food Safety and Environment Unit of 

L’Alliance 7, the largest trade organisation 

for food manufacturers in France. He has 

also been member of the working group 

on pesticides and contaminants for the 

French Superior Council of Public Health 

between 1996 and 1999.

He holds a diploma from the Veterinary 

School of Alfort, a masters’degree in 

statistics and epidemiology from the medi-

cal University of Paris (Kremlin-Bicetre) 

and a Masters in Business Administration 

from the Business Administration Institute 

of Paris (IAE Paris).

Dr Alexandre Feigenbaum

Since 1 July 2008, 

D r  A l e x a n d r e 

Feigenbaum is head 

of the food contact 

materials, enzymes, 

f l a v o u r i n g s  a n d 

processing aids (CEF) 

Unit, which supports the CEF Panel. 

Before joining EFSA, he was Director of Re-

search at Institut National de la Recherche 

Agronomique (INRA, Reims, France), heading 

a research group on food and packaging in-

teractions. From 1993 to 1998 he was Head of 

the Research Unit on Biotechnology of Poly-

mers at INRA in Reims. He has a background 

of research and teaching in physical and 

organic chemistry. He has also collaborated 

with Professor Jean Marie Lehn (Strasbourg, 

cryptates), Professor Malcolm Green (Oxford, 

catalysis) and Professor Jean Pierre Pete 

(Reims, photochemistry).

He has experience of risk assessment of Food 

Contact Materials, having contributed to the 

French Food Safety Agency as Chair of the 

corresponding Panel and to EFSA in the ad 

hoc Working Group. In May 2007, he joined 

EFSA as part of the former Food Additives 

and Packaging (AFC) team as a seconded 

national expert.
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Scientifi c opinions

Number of scientifi c opinions, statements and 
other scientifi c documents per panel/ unit from April 
to August 2008

Scientifi c area of expertise
Scientifi c
Opinions

Scientifi c statements, 
reports and other 

scientifi c documents

Food additives and packaging (AFC) 52
1 statement, 1 guidance 

document

Animal health and welfare (AHAW) 3 -

Food additives and nutrient sources (ANS1) - -

Biological hazards (BIOHAZ) 7 -

Food contact materials, enzymes, fl avourings 
(CEF1)

- -

Contaminants (CONTAM) 8 -

Feed additives (FEEDAP) 12
6 technical guidance 

documents

Genetically modifi ed organisms (GMO) 5 1 statement

Nutrition (NDA) 14 -

Plant health (PLH) 4 -

Plant protection products (PPR) 2 - 

Scientifi c Committee 2 -

Pesticides (PRAPeR) 11 -

Zoonoses -
3 data collection reports, 

1 guidance document, 
3 scientifi c reports

Assessment methodology - 1 scientifi c report

Data collection exposure - 1 scientifi c report

Scientifi c cooperation -
2 scientifi c articles and 
one colloquium report

The aim of this table is to provide an overview 

of the latest scientifi c opinions, statements and 

other working documents adopted by EFSA’s 

Scientific Panels and Units. These numbers 

vary according to the nature of the ques-

tion raised, and the type of risk assessment 

required. Hence, the number of opinions, 

statements and other working documents 

issued by a Panel is not in itself an indicator 

of productivity. 

The list of all opinions adopted can be found in 

the Register of Questions at: 

http://www.efsa.europa.eu/EFSA/

Scientifi cOpinionPublicationRepor t/efsa_locale-

1178620753812_RegisterOfQuestions.htm

Summaries and texts of the opinions by Panel 

are available at: 

http://www.efsa.europa.eu/EFSA/efsa_locale-

1178620753812_Scientifi cPanels.htm

1  As both ANS and CEF had their inaugural meeting 

on 10 July they produced no scientifi c output during 

this period.
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