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	1. [bookmark: _Toc471913499]EU FOOD LAW (Agenda Item No. 9)

	[bookmark: _Toc471913500]1.1 Rev. Reg. 178/2002 & Fitness check/ REFIT

	The presentation of the results of the Fitness Check of Regulation (EC) No 178/2002 (General Food Law Regulation, points a) and b) has been postponed until 2017.
FoodDrinkEurope contributed to the REFIT stakeholder platform and presented the case study of chlorate, which was not taken in the first round.
Food Related recommendations suggested for work programme 2017
1. Certification for compliance in food contact materials submitted by Denmark, with relevance for the whole EU. FoodDrinkEurope would, in principal, agree with the rationale of such a proposal but some FoodDrinkEurope food contact material experts have expressed concerns. BREGU experts agreed that the scope of the proposal is not clear enough whether it applies only to the regulated food contact materials or also to the non-regulated ones and suggested double-checking this.
2. Medicine residues in foodstuffs of animal origin, submitted by Denmark. Some FoodDrinkEurope members expressed concerns of the way public authorities do testing (not so randomly).
	The results of the Fitness Check are now expected to be presented during the first half of 2017.
The results of the Fitness Check will be presented under the form of a Staff Working Document, which is now expected to be published during the first half of 2017.
	

	[bookmark: _Toc471913501]1.2 Rev. Reg. 882/2004 ‘Official Food and Feed Controls’ (Agenda Item 6)

	· Member State Ministers formally approved the Council political agreement on the proposal on official controls during the meeting of the Agriculture and Fisheries Council held on 10 October 2016.
· The text of the political agreement, which consists of the agreement reached with the European Parliament during trilogue negotiations in June 2016, is now expected to be finalised by Council's jurist/linguist, before being adopted by the Council (Common Position). The Council's Common Position will then be submitted to the European Parliament, which is expected to approve it in plenary without amendments.
· Focus will then be on the implementing acts, which in total could be more than 50 at least. 
· Final Act Final adoption expected: 4th Quarter 2016  Please see FCP/FSM/027/16
	The European Parliament's ENVI Committee adopted its Recommendation for second reading on the proposal on official controls during a vote held on 31 January 2017.
The European Parliament's Recommendation for second reading will be submitted for a vote in plenary in the coming weeks.

Following the adoption of the Parliament's Recommendation, the Regulation will be signed by the President of the Parliament and by the Council. The Regulation will then be published in the Official Journal and enter into force.

The Regulation will apply from 14 December 2019.
	· 

	[bookmark: _Toc471913502]1.3 Rev. Reg. 669/2009 ‘Increasing Import Controls’ (Agenda Item 11)

	· The Commission is expected to present the 25th review of the list of feed and food of non-animal origin subject to an increased level of official controls at borders shortly.
Based on the control results following changes to existing entries are appropriate:
· reduction of sampling frequency on dried figs from Turkey;
· reduction of sampling frequency on groundnuts (peanuts) from India;
· increase of the sampling frequency on hazelnuts from Turkey.
	
Commission Implementing Regulation (EU) 2016/2107 amending Annex I to Regulation (EC) No 669/2009 as regards the list of feed and food of non-animal origin subject to an increased level of official controls on imports entered into force on 1 January 2017. It was published in the Official Journal on 2 December 2016. 

The Commission Implementing Regulation updates the list of products of non-animal origin subject to increased official controls at borders set out in Annex I to Regulation (EC) No 669/2009. In particular, the Regulation:

(1) Adds the following products to the list: Groundnuts and derived products from Bolivia; sesamum seeds and aubergines from Uganda; pineapples from Benin; table grapes from Egypt; and pomegranates from Turkey;

(2) Increases the frequency of official controls for lemons from Turkey;

(3) Decreases the frequency of controls for pistachios from the US and pitahaya from Vietnam.

 
Commission Implementing Regulation (EU) 2017/186 laying down specific conditions applicable to the introduction into the EU of consignments from certain third countries due to microbiological contamination and amending Regulation (EC) No 669/2009 was published in the Official Journal on 3 February 2017. It will enter into force on 23 February 2017.

Under the Implementing Regulation, each consignments of sesame seeds and betel leaves from India must be accompanied by the results of sampling and analysis performed in accordance with Regulation (EC) No 882/2004 as well a health certificate in accordance with the model set out in Annex II to the draft measure. The consignments have to be identified with an identification code and food business operators have to give a prior notification of their estimated date and time of arrival. The release for free circulation the consignments is subject to the presentation by the food business operator of a common entry document (CED). 

The Regulation would also amend Annex I to Regulation (EC) No 669/2009 on the increased level of official controls on imports of certain feed and food of non-animal origin to remove the entries for sesame seeds. 

See also FCP/FSM/003/17


	· 

	

	
	
	

	2. [bookmark: _Toc471913504]EMERGING ISSUES

	[bookmark: _Toc471913505]2.1 Nuclear Incident Japan (no special agenda item)

	Information on the review of Commission Implementing Regulation (EU) No 2016/6 of 5 January 2016 imposing special conditions governing the import of feed and food originating in or consigned from Japan following the accident at the Fukushima nuclear power station and repealing implementing Regulation (EU) No 322/2014.
It is foreseen to submit a proposal for review of the current provisions to the Committee for discussion and opinion later this year. In the meantime Commission Implementing Regulation No 2016/6 continues to apply.
The Committee was also informed on the alleviations requested by the Japanese authorities.
	No new developments, will removed from the issue tracker
	

	[bookmark: _Toc471913506]2.2 RASFFs or otherwise

	Annual report RASSF 2015 published in September (see FCP/FSM/033/16)
	EFSA tool to identify emerging issues (FCP/FSM/053/16)
	

	2.3 RASFFs or otherwise titanium dioxide

	
	Titanium dioxide
	

	2.4 RASFFs or otherwise - E 120 carminic acid

	
	Letter with a presentation received from the fraud unit of  DG Santé  on the unauthorised use of the food additive 4-ACA (4-amino-carminic acid) in E120-labelled foods and beverage. 
FoodDrinkEurope Secretariat has immediately informed the relevant sectors mentioned in the letter as well as those members that have submitted use levels of E 120 for EFSA Batch 2 (2013). 
Carmine red belongs to the re-evaluated additives and EFSA already delivered an opinion in 2015, for details see hereafter:
https://www.efsa.europa.eu/en/efsajournal/pub/4288
The amount of 4 ACA is challenged as a non-naturally occurring impurity.
Discussion on a reasonable level of impurity are ongoing.
	

	2.5 RASFFs or otherwise - chlorate

	
	Chlorate is no longer under the lead of pesticide unit. It is now considered an “overarching” topic that needs to be led by Mr Miko.

Acceptable levels have not yet been established yet.
	

	2.6 RASFFs or otherwise - anthrachinon

	
	Dossier presented to the commission on 12 December to prove that the presence of anthrachinon is not due to illegal pesticide use
	

	2.7 RASFFs or otherwise - tricyclazole

	
	New dossier in the spotlight – tricyclazole - Commission has published http://eur-lex.europa.eu/legal-content/EN/TXT/?qid=1477036211224&uri=CELEX:32016R1826 transitional measures – see list of actions of 3rd November

The proposal has been redrafted to incorporate concerns outlined in the original FoodDrinkEurope/FERM letter –which can be found at FCP/CONT/061/16E. However, further clarification regarding the wording of these measures is sought, and will be discussed in a meeting with Mrs. Julicher, which FoodDrinkEurope and FERM attended on the 10th January. Further information regarding this clarification can be found at FCP/CONT/003/17E.
A new proposal is on the table, FoodDrinkEurope/Ferm comments considered 
	

	2.8 RASFFs or otherwise - acrylamide

	
	Acrylamide in Food: Mitigation Measures are currently been drafted, these are based on FoodDrinkEurope COPs and refer to benchmark levels a vote in the standing committee is foreseen for 27 March, which now seems to become unlikely since after 6 March a 4 weeks public consultation first has to take place, after which the proposals will be presented to the European Parliament for a 3 months scrutiny procedure 
	

	2.9 RASFFs or otherwise - MCPDE

	
	Standing committee decided to divide the issue into 2 legislative proposals. One for GE and one for 3-MCPDE.

The Commission decided to wait for EFSA reopened opinion.
In practice, this means that they put the setting of maximum levels on 3-MCPDE for both vegetable oils and fats and for infant formula - on hold for the time being.
The issue is likely to take some time. We were hinted that the EFSA reopened opinion could possibly not be released before the summer. TBC on exact timing and next steps.
Once the opinion will be available, the Commission and Member States will reflect once again on the level to set for vegetable oils and fats.
	

	2.10 RASFFs or otherwise – glycidyl esters

	
	The Commission is now keen to go ahead with its proposal asap. This is supported by many Member states. It will also show that the Commission is addressing the issue.
In practice, this means keeping the 1 mg/kg (1000 µg/kg) for GE for all vegetable oils and fats, with a timeline of implementation of September 2017 at the earliest. 
The next standing committee is scheduled in end March - it is not clear as to whether the legislative proposal setting a maximum limit will already be put up for a vote then. Not because of content, but because of process.
Looking ahead, this means that following the various steps - i.e. vote in standing committee, feedback process, WTO notification, EP approval, and publication - the Regulation setting new maximum limits on GE would at the earliest apply as from September 2017.
	

	2.11 RASFFs or otherwise - furan

	
	FoodDrinkEurope submitted data to EFSA following the appropriate  call
EFSA opinion expected for end 2017
FoodDrinkEurope is working on a furan toolbox
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	3. [bookmark: _Toc471913507]FOOD FRAUD (Agenda Item 7)

	For your agenda:
· International Symposium “Standardisation of non-targeted methods for food authentication“(28.11.2016 - 29.11.2016)
· Research has been conducted worldwide on the development of rapid analytical approaches and procedures that can help to meet not only current threats but being advanced enough to address emerging challenges e.g. unknown adulterants. A recent strategy which is successfully applied for screening and authenticity testing is based on non-targeted analysis using at least one analytical technique, spectroscopic and/or spectrometric, for data acquisition and subsequently one or more chemometric methods for multivariate statistical evaluation. 
· The symposium will be held in English. 
· New JRC reporting 
	· Current food fraud case reported for E 120, for more details see under emergencies.
· 4th Food Integrity Conference 10th and 11th May in Parma.

	

	4. [bookmark: _Toc471913508]HYGIENE UPDATES (Agenda Item 10)

	Commission Review

	New initiative:
Hygiene (Transport and Storage of Meat): EFSA Publishes Scientific Opinion on Spoilage Bacteria
The European Food Safety Authority (EFSA) has published a Scientific Opinion concerning the growth of spoilage bacteria during Regulation (EC) No 853/2004 lays down specific hygiene rules for food of animal origin. 
This measure will follow the "comitology procedure with scrutiny".
Imports of Organic Products (Electronic Certificate of Inspection): Draft Regulation Notified to WTO  
The Commission notified the World Trade Organisation (WTO) of its draft measure on the electronic certificate of inspection of organic products imported into the EU on 1 July 2016.
The development of a system of electronic certification for import of organic products was announced in the Commission Action Plan for the future of Organic Production in the EU, which was presented in March 2014 (Action 12). This expected electronic certification system would be integrated into the Trade Control and Expert System (TRACES).
Next Steps
The draft measure will follow the “examination procedure” for “implementing acts" under the Lisbon Treaty in the coming months
The draft measure is expected to be presented to Member State experts for an opinion in the coming months.
	New initiative
Good Hygiene Practice in Artisanal Production of Cheese: Draft Guidelines Endorsed by Member State Experts 
The draft Guidelines for good hygiene practices in artisanal production of cheese were endorsed by Member State experts of the Biological Safety Committee at their meeting held on 13 December 2016.
The expected Guidelines, which would take the form of a Guide to Good Hygiene Practice in traditional on-farm cheese production, would serve as a reference for farmers, inspectors of dairy establishments and competent authorities and would aim to provide key information for small dairies in order to comply with EU food hygiene legislation. 
The expected Guide would be drafted in accordance with Article 9 of Regulation (EC) No 852/2004 on the hygiene of foodstuffs. It would cover in particular the two following areas, with regards to the production of cheese in small artisanal establishments:
(1) It would contain good hygiene practices, provide practical and specific recommendation to comply with the requirement laid down in Regulation (EC) No 852/2004; and
(2) It would provide for practical applications of procedures based on the HACCP (Hazard Analysis and Critical Control Point) principles for the production itself, as set out in Article 5 of Regulation (EC) No 852/2004. 
Once adopted it will be published in the official journal
	

	Good Hygiene Practices for Fruits and Vegetables
The Guidance document on good hygiene practices for fruits and vegetables is expected to be endorsed in the coming months. 
The Guidance document would be based on the conclusions of five EFSA opinions related to risk posed by pathogens (in particular Salmonella and Norovirus) in food of non-animal origin. 
The draft guidelines are expected to be published by the end of the year






Decontamination of Poultry Carcases (Peroxyacetic Acid); The draft measure will be presented to MS experts for an opinion at a future meeting of the Biological Safety Committee. The expected Commission Decision would authorise the use of peroxyacetic acid solution to reduce microbiological surface contamination on poultry carcases and skin-on parts. A Scientific Opinion published by EFSA in June 2014 concluded that using solutions containing peroxyacetic acid to reduce contamination from pathogens on poultry carcases and meat would not pose toxicity concerns. 
This draft measure was presented together with a draft measure revising poultry meat inspections rules as well as with a draft measure on campylobacter in broiler carcases. 
Next Steps
•	The measure will follow the "comitology procedure with scrutiny". 
The draft measure will be presented to Member State experts for an opinion at a future meeting of the Biological Safety Committee.
•	If the Committee issues a favourable opinion on the draft, the EC will send it to the EP and the Council for scrutiny. 
•	The scrutiny period will last for 3 months. If neither of the institutions objects to the draft, the Commission will adopt the measure. 
The measure will then be published in the Official Journal and will enter into force.

	Guidelines adopted, but not yet published.

The expected Guidance document would provide information on good hygiene practices in the agricultural production of food of non-animal origin (fresh fruits and vegetables) at primary production. It would mainly focus on microbiological pathogens and would be addressed to food business operators (farmers, producers, growers, etc.) 

The Guidance document would be based on the conclusions of five EFSA opinions related to risk posed by pathogens (in particular Salmonella and Norovirus) in food of non-animal origin

Not yet finalised. 
































Hygiene (Transport and Storage of Meat): EFSA Published Scientific Opinion on Spoilage Bacteria  
The European Food Safety Authority (EFSA) published a Scientific Opinion concerning the growth of spoilage bacteria during storage and transport of meat.

The Scientific Opinion had been requested by the Commission in the context of the examination of the draft measure amending rules on temperature conditions during transport and storage of meat by Member State experts. Following the publication of the Scientific Opinion, the adoption process of the draft measure is now expected to resume in the coming months. 

The expected Commission Regulation would amend Annex III to Regulation (EC) No 853/2004 to allow for derogations from the current chilling requirements during transport and storage of meat, provided that:

(1) the chilling is commenced immediately after post-mortem inspection;

(2) a chilling curve is maintained, which ensures a continuous decrease of the temperature; and

(3) an attestation of the time of departure and of the surface temperature at that time accompanies the consignment.
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	5. [bookmark: _Toc471913509]FEED (no special Agenda Item)

	[bookmark: _Toc471913510]5.1 Feed Chain Task Force :

	
· Ongoing amendment of feed catalogue (third amendment) – concerned members are involved 
· The ban on former foodstuff containing gelatine was lifted (FCP/FSM/021/16).
	In the frame of waste actions, the commission consulted on a draft guidance on former foodstuffs.
FoodDrinkEurope responded, for details see FCP/FSM/051/16
	· 

	[bookmark: _Toc471913511]ISO/TC 34 SC 17     PAS      FSSC

	Recommendation 58 – prEN 16995:2015 (mineral oil in vegetable oil)
WG 13 proposes to TC 275 to launch the formal vote on this final revised version as soon as possible to take into consideration the end date of the mandate contract of 31 May 2017.

Recommendation 59 – correct use of standards in relation to their scope
As a result of discussion on the scope of prEN 16995 (mineral oils), WG 13 emphasizes that its standards shall only be referenced and used for matrices and levels that are described in the scope of the standard.

Recommendation 60 – Two standards on identical method (prEN 16987 and ISO 18862)
method on acrylamide in coffee and coffee products currently developed as prEN 16897 is technically identical to the method already published as ISO 18862 (July 2016).

Recommendation 61 - prEN 16987:2015 (acrylamide in coffee and coffee products)
WG 13 agrees with how comments have been dealt with in the revised version of prEN 16987 as presented and amended during the meeting.

FSSC 22000 is now in liaison with ISO committee ISO/TC 34/SC 17. The scope of this particular ISO committee is: “standardization in the field of food safety management systems, covering the food supply chain from primary production to consumption, human and animal foodstuffs as well as animal and vegetable propagation materials”.


	No new developments.
	

	[bookmark: _Toc471913512]
Allergens

	A joint Allergen/INCO meeting was held on 14 September with the main aim of discussing any follow up actions of the workshop organised in Geel. Participants agreed on:
- sending to the Commission FoodDrinkEurope’s takeaways from the workshop. The final document is available in Annex 2 of FCP/FSM/038/16.
- reviewing the mandate based on the discussions held in the meeting. More information is available in FCP/FSM/039/16. 
FoodDrinkEurope also responded to the EFSA consultation on the public consultation on gm plant allergenicity – guidance (FCP/NOVF/008/16)
	No new developments, but it is intended to write a letter to the Commission to request work to be done on the issue.
	

	[bookmark: _Toc471913513]U.S. FDA FSMA Rules

	FSMA versus FSSC 22000 Gap Analysis
A recent comparison of FSSC 22000 against the Food Safety Modernization Act (FSMA) Final Preventive Controls (PC) Rule for Human Food issued by the Food and Drug Administration (FDA) in the USA was commissioned by The Foundation FSSC 22000. The comparison summary document showed that there are no major gaps between FSSC 22000 certification requirements compared with those of the final PC rule. The analysis which has been published on the FSSC 22000 website last April 2016 as the Comparison of FSSC 22000 against the Preventive Controls for under FSMA is comparable.
Otherwise no further updates.
	FDA approached FoodDrinkEurope to remind once more on the application of FSMA from April 2017, special rules will be applied for SMEs.
	

	[bookmark: _Toc471913514]
Food Safety Platform

	Next meeting will take place in December.
	Last meeting took place on 23 January 2017
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	6. [bookmark: _Toc471913515]EFSA & CODEX  (Agenda item 8/13)

	6.1 EFSA Activities

	New stakeholder approach
Currently ongoing registration for eligible stakeholders – FoodDrinkEurope has applied
	· First stakeholder meeting under the new approach on 30/31 May 2017 - FoodDrinkEurope to attend
· Seat for non –regulated products requested in the stakeholder bureau
	

	6.2 Codex activities

	For updates please see FCP/CONT/017/13
CX/FH 16/48/7 – Guidance on Histamine Control and Sampling Plans for Histamine - Workplan
Deadline for comments: 20 October 2016
CCMAS38 - EWG on biological methods criteria - #AGFC-CODEX-ALIMENTARIUS
Please see FCP/022/16 for more info.
All updates on Codex activities can be found under FCP/CONT/017/13 and can be found in circular FCP/FSM036/16.
	· Invitation to join ewg on the revision of rcp1 (and the HACCP annex).   See FCP/NORM/01417

· FOR ACTION: Call for comments at Step 5/8 on the Proposed Draft Revision of the Code of Hygienic Practice for Fresh Fruits and Vegetables (CAC/RCP 53-2003 see FCP/NORM/018/16
	






Glossary
BAC			— Benzalkonium chloride
CAC			— Codex Alimentarius Commission 
CCCF			— Codex Committee on Contaminants in Foods
CCPR 			— Codex Committee on Pesticide Residues
CEN			— The European Committee for Standardisation 
COM/EC		— European Commission	
DDAC 			— didecyldimethylammonium chloride
DG Sante		— European Commission Directorate General for Health and Consumers
EFSA			— European Food Safety Authority
EP			— European Parliament
FAO			— Food and Agriculture Organization of the United Nations
ML			— Maximum Limit/Level
MRL			— Maximum Residue Limits
MS 			— Member State (EU)
OJ			— Official Journal of the European Union
RASFF			— Rapid Alert System for Food and Feed
SCOPAFF		— Standing Committee On Plants, Animals, Food & Feed
WHO			— World Health Organisation
QAC			— Quaternary ammonium compounds


DATES: 2016
Next FSM meetings: 	4th May, 5th October, 7th December 


Chairs:
Manfred Kerner of Mondelez, Chair, and, Leon Gorris, Unilever as Vice Chair.
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