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ABSTRACT 

EFSA established an Emerging Risks Exchange Network (EREN) to exchange information between 

EFSA and the MSs on possible emerging risks for food and feed safety in 2010. The Network is 

currently composed of delegates from 20 Member States and an EFTA country (Norway) designated 

through the Advisory Forum of EFSA and observers from the European Commission, EU pre-

accession countries, the Food and Drug Administration of the USA (FDA) and the Food and 

Agricultural Organisation of the United Nations (FAO). The Network met three times during 2012. 

The Network discussed a total of 17 signals of potential emerging issues that were presented and 

assessed using a standard template developed by the Emerging Risks unit of EFSA (EMRISK). Out of 

these signals, 10 originated from EMRISK and seven from Member States. The issues discussed were 

from the areas of microbiological hazards, illegal activity, chemical contaminants, biotoxins, new 

technologies and dietary habits. The issues that merit further consideration will be discussed in the 

EFSA’s Scientific Committee Standing Working Group on emerging Risks. 
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SUMMARY 

The EFSA wishes to be fully prepared to detect, in a systematic and efficient way, medium- and long-

term emerging risks of relevance for the European food and feed chain, animal and plant health. To 

achieve this purpose, EFSA has promoted the networking of Member States (MSs) and the European 

Commission active in the field of emerging risks identification. 

In 2010 an internal mandate was issued by EFSA for establishing an Emerging Risks Exchange 

Network (EREN) to exchange information between EFSA and the MSs on possible emerging risks for 

food and feed safety. The Network is currently composed of delegates from 20 MSs and an EFTA 

country (Norway), designated through the Advisory Forum (AF) and observers from the European 

Commission, EU pre-accession countries (Croatia, Former Yugoslav Republic of Macedonia, Serbia, 

Turkey), the Food and Drug Administration of the USA (FDA) and the Food and Agricultural 

Organisation of the United Nations (FAO). 

The main objectives of the network are: (i) to facilitate the exchange of information and expertise on 

Emerging Risks in the fields of food and feed safety, and animal and plant health; (ii) to promote the 

coordination of activities and the development and implementation of joint research projects, and (iii) 

to build support and commitment of MSs to the emerging risks identification activities of EFSA. 

In accordance with EFSA’s commitment to transparency and openness, each year EFSA publishes a 

report on the activities of the EREN. In 2012, EREN discussed a total of 17 signals of potential 

emerging issues that were presented and assessed using a standard template developed by the 

Emerging Risks unit of EFSA (EMRISK). Out of these signals, 10 originated from the EMRISK unit 

and 7 from MSs. The issues discussed were from the areas of microbiological hazards, illegal activity, 

chemical contaminants, biotoxins, new technologies and dietary habits. 

The emerging risks identification process set in place at EFSA foresees that the EREN works as a pool 

of knowledge for issues that EMRISK brings to their attention and for which seeks more information 

and expert consultation on whether an issue merits further follow up.  

EREN members can also flag emerging issues to the other members and to EFSA. The next step of the 

process is that these issues are discussed at the Standing Working Group on emerging Risks (SWG) 

that is composed by members of EFSA Panels and Scientific Committee. The SWG takes into 

consideration all the information it has before it and recommends follow up actions for endorsement 

by the Scientific Committee. 

The networking of organisations of MSs active in the field of emerging risks identification has been 

shown to facilitate the exchange of information and expertise. In 2013, it is anticipated that the 

Network will provide significant contributions in the identification of new emerging issues and assist 

to the emerging risks identification process currently in place by EFSA. 

The EREN annual report is prepared by the network and reflects the EFSA and MSs’ commitment to 

transparency and accountability. 
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BACKGROUND AS PROVIDED BY EFSA 

Identifying emerging risks to food and feed safety in a systematic way is a new area, not only within 

EFSA, but also within Member States as demonstrated by a survey carried out by the Scientific 

Cooperation (ESCO) Working Group on Emerging Risks. This survey also highlighted the interest of 

Member States in exchanging information on emerging risks and to be part of a European network on 

emerging risks involving the EFSA and, potentially, the Commission and other EU-agencies and 

international organisations (EFSA Technical Report 224).  

The networking of organisations of Member States and the EC active in the field of emerging risks 

identification will facilitate the exchange of information and expertise in this new discipline, the 

coordination of activities and the development and implementation of joint research projects. 

Furthermore, it will build support and commitment of Member States to the emerging risks 

identification activities of EFSA. 

TERMS OF REFERENCE AS PROVIDED BY EFSA 

The EREN will be the principal body for exchanging information on emerging risks to food and feed 

safety between EFSA, Member States, Commission, EU-agencies and international organisations.  

The Network shall consist of national experts on emerging risks identification nominated by Member 

States and observers from the Commission (e.g. DG Research, DG SANCO), relevant EU-agencies, 

e.g. European Centre for Disease Control (ECDC), European Medical Agency (EMEA), European 

Environment Agency (EEA) or European Chemical Agency (ECHA), JRC and, where possible, 

international authorities and organisations (e.g. WHO, FAO, OIE) and third countries. The profile of 

the network members needed is experience in emerging risks identification. English will be the 

working language of the network.  

The exchange on emerging risks shall comprise exchange of information on emerging food safety 

risks observed or anticipated by network members as well as exchange of information on emerging 

risk identification activities of network members.  

Specifically, this exchange shall include the kind of data network members use in these activities, the 

methodology applied to analyse this data, the communication practices and strategies and the outputs 

generated. 

The network shall also facilitate the access to and the exchange of relevant databases. 

Finally, the network shall comment on reports drafted by the EFSA technical working groups on 

Emerging Risks as well as on EFSA’s Annual Report on Emerging Risks. 

The EREN will be chaired by an EFSA staff member, designated by EFSA, and meet three to four 

times per year. The EFSA EMRISK Unit is responsible for providing the secretarial support, including 

drafting the Network’s comments on documents submitted to the Network and drafting the Network’s 
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annual report which collates the emerging risks identification activities of network members and their 

results as well as recommendations for further research needs and possible joint projects. 

A platform for the EREN shall be established on the extranet site of the EFSA-EMRISK unit. This 

platform shall be accessible to network members and serve as a place for sharing documents and data 

for the network. 

EXPECTED DELIVERABLES 

 Comments of the Network on documents prepared by EFSA Working Groups on Emerging 

Risks. 

 Comments of the Network on the Annual Report of the EFSA-EMRISK Unit. 

 Annual Report of the EFSA Emerging Risks Exchange Network.  

 Emerging Risks Exchange Network platform for exchange of documents and data established 

and used by network members. 

This report is only addressing point three of the terms of reference. 

MEMBERS OF THE SCIENTIFIC NETWORK 

Members of the network shall be appointed for the term of three years by the relevant organisations of 

EU Member States in accordance with Articles 2 and 3 of the Decision of the Management Board of 

EFSA on the establishment and operations of networks
4
. 

The Network shall consist of 27 national experts in the area of emerging risks identification plus one 

additional member per third country participating to EFSA’s activities in accordance with Article 49 

of the 178/2002 Regulation.  

ACCESS TO MEETINGS  

Representatives of the European Commission are entitled to attend meetings of networks as observers.  

The Executive Director may invite representatives of other agencies, bodies or Institutions of the 

European Union (EU), third countries or international organisations to attend meetings of Networks as 

observers.  

 

 
  

                                                      

 
4
 http://www.efsa.europa.eu/en/keydocs/docs/networksoperation.pdf 

http://www.efsa.europa.eu/en/keydocs/docs/networksoperation.pdf
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1. Introduction 

EFSA wishes to be fully prepared to detect, in a systematic and efficient way, medium- and long-term 

emerging risks of relevance for the European food and feed chain, animal and plant health. To achieve 

this purpose, EFSA has promoted the networking of Member States (MSs) and the European 

Commission active in the field of emerging risks identification. 

In 2010 an internal mandate was issued by EFSA for establishing an Emerging Risks Exchange 

Network (EREN) to exchange information between EFSA and the MSs on possible emerging risks for 

food and feed safety. The Network is currently composed of delegates from 20 MSs and an EFTA 

country (Norway), designated through the Advisory Forum (AF) and observers from the European 

Commission, EU pre-accession countries (Croatia, Former Yugoslav Republic of Macedonia, Serbia, 

Turkey), the Food and Drug Administration of the USA (FDA) and the Food and Agricultural 

Organisation of the United Nations (FAO). 

The main objectives of the network are: (i) to facilitate the exchange of information and expertise on 

Emerging Risks in the fields of food and feed safety, and animal and plant health; (ii) to promote the 

coordination of activities and the development and implementation of joint research projects, and (iii) 

to build support and commitment of MSs to the emerging risks identification activities of EFSA. 

The emerging risks identification process set in place at EFSA foresees that the EREN, as well as the 

Stakeholder Consultative Group on Emerging Risks (StaCG-ER), works as a pool of knowledge for 

issues that EMRISK brings to their attention and for which EFSA seeks more information and expert 

consultation on whether an issue merits further follow up. Both groups can also flag emerging issues 

to the other members and to EFSA. 

The next step of the process is that these issues are discussed at the Standing Working Group on 

emerging Risks (SWG) that is composed by members of EFSA Panels and Scientific Committee. The 

SWG takes into consideration all the information it has before it and recommends follow up actions 

for endorsement by the Scientific Committee. 

 

2. Methods 

During 2012, the EREN met three times. Each meeting was organised around three different sessions. 

The first session was dedicated to presentation and discussion of new emerging issues by members or 

EFSA. The second session was dedicated to discussion of new information on previously raised topics. 

The third session was dedicated to updating the network on the EFSA and MSs activities and 

developments in the area of emerging risks such as upcoming projects, survey results and outcomes of 

conferences. 

Members had the possibility to comment and provide further information on the emerging issues 

between the meetings. 
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The emerging issues were presented and assessed using a standard template developed by EMRISK 

(see Appendix). 

The issues discussed at EREN was a selection of potential emerging issues for which MSs and EFSA 

were seeking further data or were interested in the group’s opinion thereon.  

Definitions 

According to the definition adopted by the Scientific Committee of EFSA in 2007, “an emerging risk 

to human, animal and/or plant health is understood as a risk resulting from a newly identified hazard to 

which a significant exposure may occur or from an unexpected new or increased significant exposure 

and/or susceptibility to a known hazard” (EFSA, 2007). 

An “emerging issue” can be defined as one that has very recently been identified and merits further 

investigation, and for which the information collected is still too limited to be able to assess whether it 

meets the requirements of an emerging risk. Thus, emerging issues are identified at the beginning of 

the emerging risks identification process as subjects that merit further investigation and additional data 

collection. Emerging issues can include specific issues (e.g. a specific chemical substance or pathogen, 

or a specific genetically susceptible group of the population), as well as general issues such as drivers 

of change or megatrends (e.g. climate change) (EFSA, 2012).  

3. Results 

3.1. Overview 

Overall, 7 and 10 emerging issues were presented by MSs and EFSA to the EREN in 2012 

respectively, whereas in 2011, 7 and 19 emerging issues were presented by MSs and EFSA 

respectively (Figure 1).  These issues were originated from MSs food and animal health surveillance 

systems and from the EMRISK own identification activities. The overall decrease in issues presented 

represents a desire to discuss the issues in more detail, and also to have time to deal with additional 

information received concerning issues previously discussed. 

The emerging issues considered in 2012 were classified in seven categories (Figure 2). The most 

frequently evaluated issues were microbiological hazards with six issues. The next categories most 

reported were illegal activity and chemical contaminants with three issues each. Finally, two issues 

were presented in the category of biotoxins and one in the categories of new technologies and dietary 

habits, while there was one issue considered without being possible to identify the potential hazard of 

concern.  

In 2011, the most frequently evaluated issues were chemical contaminants with 13 issues, followed by 

microbiological hazards with 7 issues (Figure 3). 
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 Number of emerging issues presented by MSs and EFSA to EREN in 2011 and 2012 Figure 1: 

 

 

 Number of emerging issues presented by MSs and EFSA to EREN by hazard category in Figure 2: 

2012 
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 Number of emerging issues presented by MSs and EFSA to EREN by hazard category in Figure 3: 

2011 

3.2. Methodologies for emerging risks identification 

In 2012, EREN members shared methodologies applied for emerging risks identification. These were: 

 A multidisciplinary and evidence-based methodology applied to prioritize diseases of food-

producing animals and zoonoses
5
 in Belgium; 

 Emerging risk detection & identification; developments in the Netherlands
6
; 

 The identification of future food safety risks in the UK
7
; 

 Briefing from France on the Colloquium “Internationalized agri-food systems: new risks, new 

regulations” held in Paris on 25 June 2012. 

 

3.3. Emerging issues
8
 

The 17 signals of potential emerging issues discussed by EREN in 2012 are given in Table 1. A 

summary of each issue, together with the key points of the discussions and the conclusions follows. 

The issues will be described in more detail in the annual report on emerging risks, once they are 

addressed by the SWG.  

                                                      

 
5
 For more information see: Humblet M-F, Vandeputte S, Albert A, Gosset C, Kirschvink N, Haubruge E, et al., 

2012. Multidisciplinary and evidence-based method for prioritizing diseases of food-producing animals and 

zoonoses. Emerg Infect Dis. http://dx.doi.org/10.3201/eid1804.111151 
6
 http://vwa.nl/onderwerpen/risicobeoordelingen/dossier/bureau-risicobeoordeling-en-

onderzoeksprogrammering/nieuwe-risico-s/signaleren-nieuw-opduikende-risico-s  
7
 http://www.efet.gr/images/efet_res/docs/EFSA/donohoe.pdf  

8
 The definition of “emerging issue” is given under section 2 “Methods” 

13 

7 

2 2 2 
1 1 1 

http://dx.doi.org/10.3201/eid1804.111151
http://vwa.nl/onderwerpen/risicobeoordelingen/dossier/bureau-risicobeoordeling-en-onderzoeksprogrammering/nieuwe-risico-s/signaleren-nieuw-opduikende-risico-s
http://vwa.nl/onderwerpen/risicobeoordelingen/dossier/bureau-risicobeoordeling-en-onderzoeksprogrammering/nieuwe-risico-s/signaleren-nieuw-opduikende-risico-s
http://www.efet.gr/images/efet_res/docs/EFSA/donohoe.pdf
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 List of potential emerging issues discussed by EREN in 2012 Table 1: 

 Emerging Issue
8 

Presented by 

1 Potential chemical contamination of food from recycled paper EMRISK 

2 Zoonotic viruses associated with illegally imported wildlife 

products 
EMRISK 

3 First report of indigenous ciguatera fish poisoning in EU EMRISK 

4 Salmonella in paan (betel) leaves  MS 

5 Indian milk adulteration MS 

6 Use of banned, unauthorised and counterfeit pesticides MS 

7 Potential epidemiological link of cancer risk to meat and poultry 

workers  

EMRISK 

8 Combined toxicity of melamine and cyanuric acid EMRISK 

9 Import of stray dogs and new parasitic diseases MS 

10 Follow-up on mycotoxins in Swedish crops 2011 MS 

11 Undereporting of foodborne norovirus and older adults MS 

12 Drivers and pathways of Antimicrobial Resistance: Foodborne 

extended-spectrum beta-lactamase (ESBL) 

MS 

13 Zoonotic potential of Usutu virus EMRISK 

14 Colorectal cancer and possible link to dietary and cooking habits of 

red meat consumption 

EMRISK 

15 Animal illnesses linked to jerky pet treats EMRISK 

16 Pharmaceuticals and personal care products (PPCPs) in the 

environment and possible human exposure through the food chain 

EMRISK 

17 The use of the ECHA ‘s Candidate List of Substances of Very High 

Concern to identify emerging chemical risks 

EMRISK 

 

3.3.1. Potential chemical contamination of food from recycled paper 

Description of the issue 

Various types of contaminants have been reported in recycled paper, including printing inks, 

adhesives, trace elements, waxes, fluorescent whitening agents and dyes, sizing agents, organochlorine 

substances, plasticizers, aromatic hydrocarbons, volatile organic compounds, curing and grease-

proofing agents, amines, biocides and surfactants (Binderup et al., 2002; Castle et al., 1997; Damant, 

1999; EFSA, 2011; Fauris et al., 1998; Grob et al., 1991; Sipilainen-Malm et al., 1997; Vinggaard et 

al., 2000; Ziegleder, 2001).  

There are no specific migration limits (SMLs) for many of these compounds, including printing inks 

and mineral oils in carton-board food packaging. However, packaging materials, must meet the 

requirements of Regulation (EC) No. 1935/2004; this requires that under normal and foreseeable 

conditions of use, packaging materials do not transfer their constituents to food in quantities which 

could endanger human health. 
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Many of these contaminants have not been specifically evaluated for their safety at the EU level with 

the exception of printing ink related compounds (e.g. benzophenone and 4-methylbenzophenone) and 

mineral oil hydrocarbons that have been evaluated by EFSA
9
. Thus, recycled paper and board used as 

food contact material could potentially represent a new route of exposure to these other contaminants. 

Key points from the discussion and the conclusions 

The network considered that this maybe an emerging issue and recommended (i) generation of data on 

the migration of these compounds from recycled packaging into food; (ii) a review of what types of 

food may be in contact with this type of packaging material; and (iii) promotion of standardised 

migration test methods. 

 

3.3.2. Zoonotic viruses associated with illegally imported wildlife products 

Description of the issue 

Illegal bushmeat (i.e. the meat of terrestrial wild animals, killed for subsistence or commercial 

purposes throughout the humid tropics of the Americas, Asia, and Africa) importation could act as a 

vehicle for pathogen introduction into the EU. Smith et al. (2012) reported retroviruses (simian foamy 

virus (SFV)) and herpesviruses (cytomegalovirus and lymphocryptovirus) in nonhuman primate 

samples, including baboon, chimpanzee, mangabey and green monkey confiscated at five US airports.  

Whilst this is a study in the US, the same or different pathogens could be present in bushmeat illegally 

imported into Europe. The finding of mangabey, guenon, and cane rat bushmeat in this study is 

consistent with that reported by Chaber et al. (2010) who found these and bushmeat from nine other 

species entering Paris-Charles de Gaulle Airport, without however testing for the presence of 

pathogens on the inspected bushmeat. 

Uncertainties and limitations of the study include: (i) illegally imported shipments were confiscated 

opportunistically and thus the study established only the presence and not the prevalence of zoonotic 

agents in the specimens; (ii) the restricted number of samples were tested for a limited range of 

pathogens only and thus presence of additional pathogens not screened could not be ruled out; (iii) 

virus isolation was not performed to determine the infectiousness of the specimens at the time of 

confiscation. 

Key points from the discussion and the conclusions 

The network considered that this maybe an emerging issue, acknowledging at the same time that more 

information is needed in order to better understand the extent of it, for example by having data from 

customs controls.  

3.3.3. First report of indigenous ciguatera fish poisoning in EU  

The issue was raised at the 42
nd

 EFSA AF meeting on 30 November 2011
10

 and no immediate action 

was requested from EFSA. EMRISK prepared a briefing note and presented the issue to EREN in 

March 2012. 

 

                                                      

 
9
 http://www.efsa.europa.eu/en/efsajournal/pub/2704.htm 

10
 Minutes of the 42

nd
 meeting of the Advisory Forum: http://www.efsa.europa.eu/en/events/event/111130-

m.pdf 

http://en.wikipedia.org/wiki/Terrestrial_animal
http://en.wikipedia.org/wiki/Tropics
http://en.wikipedia.org/wiki/Americas
http://en.wikipedia.org/wiki/Asia
http://en.wikipedia.org/wiki/Africa
http://www.efsa.europa.eu/en/efsajournal/pub/2704.htm
http://www.efsa.europa.eu/en/events/event/111130-m.pdf
http://www.efsa.europa.eu/en/events/event/111130-m.pdf
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Description of the issue 

Boada et al. (2010) reported for the first time multiple and confirmed outbreaks of Ciguatera Fish 

Poisoning (CFP) in EU, in the Canary Islands Archipelago. Again, in late 2011, new cases of CFP 

poisoning coming from consumption of local seafood were reported from the Canary Islands. 

CFP is a seafood-borne illness that is rare outside tropical and subtropical coral reef regions. When 

reported outside these regions, it is often related to consumption of imported toxic fish. However, due 

to human activities (e.g. transport by ship ballast water; nutrient loading, changes in sea surface 

temperature, habitat alteration), the algae (Gambierdiscus spp.) producing the ciguatera toxins (CTXs) 

as well as the ciguatoxic fish may expand their biogeographical range. 

In addition, in recent years the presence of Gambierdiscus sp. has been recorded in the eastern 

Mediterranean Sea. The first report on occurrence of Gambierdiscus sp. in Crete is from 2003 

(Aligizaki and Nikolaidis, 2008), however, CFP has not been reported in this area. 

Given the geographic expansion of the distribution of the algae (Gambierdiscus spp.) capable of 

producing the toxins CTXs, it is anticipated that CFP becomes more frequent in Europe through new 

and increased exposure to ciguatoxins produced in fish contaminated in local waters. The example of 

ciguatoxin represents the broader issue of emerging marine biotoxins since a number of these 

compounds are now detected in European waters e.g.  pinnatoxins, ovatoxin A, microcystin LR and 

sporidesmines. 

Key points from the discussion and the conclusions 

The network assessed the available information and noted that: 

 There is a lack of rapid analytical techniques and that chemical standards should be made 

available in order to be able to test for ciguatera toxins particularly in fish imported into the EU. 

 There are no human cases of CFP reported from Mediterranean caught fish so far. This may be an 

indication that the species adapted to the Mediterranean may grow without producing toxins. 

 There is an increase in biotoxin incidents in general in EU waters. A potential common link to this 

reporting could be climate change that could result in alien algae species establishing themselves 

in EU waters. 

 Illegal fishing or fraudulent labelling could be a separate driver for increased human cases of 

marine biotoxin intoxications. Illegally fished produce could enter into the EU
11

  and be declared 

to be of different origin; testing will not be applied to these fish as it is focused on fishes 

originated from areas or species known to be at risk from ciguatera toxins.  

EREN considered that this maybe an emerging issue and recommended to: 

 Monitor the geographical distribution of Gambierdiscus sp. in European waters, particularly in the 

Mediterranean.  

 To promote research to determine the conditions for growth and toxin production of G. 

excentricus in the European environment. 

 To increase awareness of the medical profession on this emergent food toxin to better detect the 

symptoms and report the cases. 

                                                      

 
11

 For example see a BBC article: http://www.bbc.co.uk/news/world-africa-19905709 

http://www.bbc.co.uk/news/world-africa-19905709
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3.3.4. Salmonella in paan (betel) leaves  

Description of the issue 

An unusual trend in the reported cases of human salmonellosis in the UK was traced to Paan (betel) 

leaves imported from Bangladesh and India. Paan leaves are traditionally chewed in Asia and valued 

as a mild stimulant. The fresh paan leaves are consumed as a ready-to-eat product.  A potential link to 

flooding in the region was raised, and that this might be an indicator of other related problems.   

The Food Standards Agency (FSA) of the UK conducted a risk assessment which stated that the 

presence of Salmonella in a ready to eat food is considered unacceptable and potentially hazardous 

and that consideration should be given to withdrawing and recalling the affected batches. The Health 

Protection Agency of the UK detected 37 different serotypes of Salmonella from paan leaves. 

Key points from the discussion and the conclusions 

The network considered that this is not an emerging issue, as Paan were not consumed in significant 

quantity in other MS and the risks associated with Salmonellae have been characterised so 

management of the source of the contamination would have been for the risk managers to deal with. 

However, several members expressed interest in receiving additional information.  

3.3.5. Indian milk adulteration 

Description of the issue 

An informal survey that was conducted by the Food Safety & Standards Authority of India (FSSAI) to 

determine the quality of milk led to the discovery of widespread adulteration and contamination
12

.  

The milk was surveyed from 33 Indian states.  The non-conforming samples were found to be 68.4% 

of the total which were adulterated/ contaminated with water, skim milk powder, detergents, vegetable 

oil and urea. 

No reports from the EU appeared to have been made concerning detection of contaminants from 

Indian milk, however, powdered milk in particular might be incorporated into a variety of other 

products. 

Key points from the discussion and the conclusions 

The network considered that this maybe a potential emerging issue and agreed to share information on 

trade routes/uses of milk and milk products coming from India.  

 

3.3.6. Use of banned, unauthorised and counterfeit pesticides 

Description of the issue 

Some MSs reported an increased number of cases of pesticide residues (primarily Monocrotophos) 

which are either banned in EU or inappropriately administered e.g. in okra imported from India. 

                                                      

 
12

 FSSAI executive summary on national survey on milk adulteration: 

http://fssai.gov.in/Portals/0/Pdf/sample_analysed(02-01-2012).pdf 

http://fssai.gov.in/Portals/0/Pdf/sample_analysed(02-01-2012).pdf
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Europol issued a press release
13

 on 13 January 2012 concerning the growth in the trade of illegal and 

counterfeit pesticides. Such illegal and counterfeit pesticides were reported as potentially threatening 

to public health (both of farmers and consumers) and pose a risk to crops and the environment, and 

linked to organised crime.  

Key points from the discussion and the conclusions 

It was noted that routine testing is not directed towards detecting such contaminants. The members 

reported that the main problem is re-packaging and re-labelling of counterfeit copies, where the active 

substance is the same to the legal products, but the other components are not.  

Following EREN recommendation, EMRISK presented the issue to StaCG-ER to collect more 

information and the issue was re-discussed at a subsequent meeting. The network could not conclude 

if this was an emerging issue as legislation is in place and, therefore, it is primarily a risk management 

issue.  

3.3.7. Potential epidemiological link of cancer risk to meat and poultry workers  

Description of the issue 

A review of more than 60 studies was published investigating lung cancer risk in meat and poultry 

workers (Johnson and Choi, 2012). The overwhelming majority of studies of different designs 

(including all the cohort mortality and cancer incidence studies) indicate at least a 30% excess risk of 

lung cancer in meat and poultry plant workers, even after controlling for smoking. Moreover, at least 

one cohort study, including 30,411 poultry workers and 16,408 non-poultry workers reported an 

increased risk of pancreatic and liver cancers in poultry workers (Felini et al., 2011).  

Food animal oncogenic microorganisms have been postulated as being one possible cause. Laboratory 

and in vivo studies in primates, and serological evidence in humans, indicate that food animal 

oncogenic viruses show potential for causing cancer in humans. Some, but not all, studies reported the 

presence of antibodies to these viruses in the sera of poultry workers and subjects in the general 

population. 

These reported associations, if confirmed, could have public health implications because the general 

population might also be exposed. Studies carried out so far have had limited statistical power, due to 

the rarity of these types of tumours, especially in non-smokers, and limited evidence seems to be 

available on the detection of specific viruses in cancer patients. Thus, larger studies that can 

adequately control for occupational and non-occupational confounding factors are needed, before any 

conclusions can be drawn. 

Key points from the discussion and the conclusions 

EREN commented that there is the risk of misinterpretation and passing the message that meat 

products can be a vehicle of these viruses to consumers, when there is currently no information to 

                                                      

 

13
 https://www.europol.europa.eu/content/press/europol-warns-growing-trade-counterfeit-pesticides-worth-

billions-euros-year-1237 

https://www.europol.europa.eu/content/press/europol-warns-growing-trade-counterfeit-pesticides-worth-billions-euros-year-1237
https://www.europol.europa.eu/content/press/europol-warns-growing-trade-counterfeit-pesticides-worth-billions-euros-year-1237
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support this hypothesis. Any additional activity should focus on the risk for the workers (if any) rather 

than on consumers, for whom the postulated risk would be much lower.  

The network believed that there is not enough evidence to characterise this as a food safety emerging 

issue. It recommended EFSA to monitor the issue, also, in the context of the revision of meat 

inspection. 

3.3.8. Combined toxicity of melamine and cyanuric acid 

Description of the issue 

After the adulteration of milk in China with melamine (September 2009), an action level of 2.5 mg/kg 

was set by the Commission to distinguish between the unavoidable background presence of melamine 

and possible adulteration. The current specific migration limit (SML) for melamine in the EU 

legislation for plastics is 2.5 mg/kg food.  

The toxicity of melamine leads to kidney failure resulting from the formation of crystals in the urinary 

tract as non-covalent complexes of melamine with uric acid or of covalent complexes when co-

occurrence with cyanuric acid occurs.  

Recent studies in rats have shown that co-administration of melamine and cyanuric acid for 7, 28 and 

90 days, in groups of male and female F344 rats showed higher toxicity compared with melamine 

alone, with No-Observed Adverse Effect Levels (NOAEL) or Benchmark Dose Limits (BMDL10) of 

8.6 and 8.4-10.9 mg/kg b.w per day for the 7 day study respectively, NOAEL of 2.1-2.6 mg/kg b.w per 

day for males and females for the 28 day study (BMDL10 1.6 mg/kg bw/day for both sexes) and a 

NOAEL of 0.63 mg/kg b.w per day for the 90 day study.  

In terms of toxicity, these NOAEL and BMDL10 values for melamine-cyanuric acid for the 7, 28 and 

90 days study were approximately 7-fold, 24-39-fold and a 100-fold and 2-fold, 7-12 fold and 30-fold 

below the NOAEL of 63 mg/kg b.w per day and the BMDL10 of 19 mg/kg b.w per day established for 

melamine alone by the FDA and EFSA respectively and both based on a 13 week study (Jacob et al., 

2011; Gamboa-da Costa et al., 2012 a,b).  

These new toxicological studies show that melamine-cyanuric acid toxicity increases with exposure 

time and suggests that the Tolerable Daily Intake values (TDI) derived by WHO and EFSA (0.2 mg 

kg.b.w per day by both) derived from studies conducted with melamine alone may underestimate the 

risk from co-exposures to melamine and cyanuric acid. 

Key points from the discussion and the conclusions 

The network considered that this maybe an emerging issue and recommended EFSA to monitor 

scientific publications on this issue and present it to the SWG. 

 

3.3.9. Import of stray dogs and new parasitic diseases 

Description of the issue 
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Importation of stray dogs into Norway from south-east Europe is increasing. Some of these dogs were 

found to be infected with three diseases not existing in Norway:  Tongue Worm (Linguatula serrata), 

heartworm (Dirofilaria immitis) and brown dog tick (Rhipicephalus sanguineus). In terms of severity, 

none of these diseases pose deadly threat to the Norwegian pet population. 

Key points from the discussion and the conclusions 

Several MSs reported cases of dogs originating from other MSs or from third countries infected with 

rabies. It was highlighted that there is legislation in place obliging the vaccination of dogs (including 

rabies) and treatment against tapeworms. It is difficult to estimate the proportion of legal versus illegal 

movement and illegal trade of dogs and domestic animals in general. 

The network considered that this is not an emerging issue as such, as some aspects are related to risk 

management, for example vaccination of dogs according to the legal requirements. They highlighted 

two drivers of emerging risks: (i) changes in the movement of domestic animals within the EU and 

between MSs and third counties and (ii) illegal trade of domestic animals as they are not examined at 

the borders by the authorities. 

 

3.3.10. Follow-up on mycotoxins in Swedish crops 2011 

Description of the issue 

During the summer of 2011, the weather conditions in Sweden varied rapidly, changing between 

extremely dry and wet conditions. At harvest, widespread mould contamination was observed, leading 

to a more detailed study of the crops. The Swedish National Veterinary Institute conducted a field 

survey that revealed widespread occurrence of Fusarium spp and highly elevated levels of 

deoxynivalenol (DON) and zearalenon (ZON). The industry acknowledged the problem and took 

action to avert grain with high mycotoxin levels to enter the market. Swedish authorities did not 

identify any alarming trends in the official controls of food products placed on the market. Overall, 

there is high uncertainty regarding the causes for high variations in mycotoxin levels or potentially 

new strains/variants (chemotypes) of Fusarium. 

Key points from the discussion and the conclusions 

Several MSs reported elevated levels of DON in wheat, corn and oat in 2009 and/or 2010. It was also 

mentioned that there is no clear trend identified so far confirming an increase occurrence of 

mycotoxins in food. 

A project was outsourced by EFSA to model, predict and map the emergence of aflatoxins in cereals 

in the EU due to climate change, where influencing factors for the production on aflatoxins were 

discussed
14

.  

The network considered that this is not an emerging issue as the risk is already known and relative 

well characterised.   

It recommended that (i) the issue should be monitored with a view to identify if there is a trend of 

increased prevalence of mycotoxins in cereals (in which case it could fall under the definition of 

emerging issue) and (ii) an external project could be started on the DON production in wheat and oat 

in Europe in order to identify different influencing factors and model them. 

                                                      

 
14

 http://www.efsa.europa.eu/en/supporting/pub/223e.htm 

http://www.efsa.europa.eu/en/supporting/pub/223e.htm
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3.3.11. Undereporting of foodborne norovirus and older adults 

Description of the issue 

Studies pointed to the underestimation of morbidity and mortality of norovirus among older adults 

(over 65 years old); recently the burden of disease estimate for norovirus was doubled (Verhoef et al, 

2012). In the US, norovirus caused about 800 deaths annually, with 50 percent more deaths in years 

with epidemics caused by new strains of the virus (Hall et al, 2012).  

Overall, illness and outbreaks due to spread of norovirus among older adults, in particular in elderly 

care, may pose a more serious health threat than previously believed.  

Key points from the discussion and the conclusions 

According to the EFSA definition on emerging risks, this issue is related to the increased susceptibility 

of the elderly as they are more vulnerable to diseases. The drivers behind could be (i) the aging of the 

population; (ii) nowadays, care facilities for elderly are used more often; and (iii) polymedication 

applied to the elderly reduces their immune systems.  

The BIOHAZ panel of EFSA adopted two opinions related to the issue in 2011: on foodborne 

viruses
15

 and norovirus in oysters
16

. 

The network considered that this maybe an emerging issue, especially with the view of the increased 

use of care facilities for elderly. 

3.3.12. Drivers and pathways of Antimicrobial Resistance: Foodborne extended-

spectrum beta-lactamase (ESBL) 

Description of the issue 

The presence of extended-spectrum beta-lactamase (ESBL)-producing bacteria is increasingly being 

reported in humans and in food-producing animals and food may be a possible link between the two 

populations. According to the scientific literature, there is a large knowledge gap of antibiotic 

resistance risks along the food chain, both across and within countries. Further studies of the genetic 

overlap of isolates from animal reservoirs (cattle, pigs and broilers), food vehicles, and human cases 

are needed to assess the emerging public health risk of foodborne spread of antibiotic resistant 

bacteria, in particular ESBL, including a more detailed comparison of ESBL genes and E. coli isolates 

from meat and patients. There is also a need for assessing the impact of food trade and import on the 

spread of potential foodborne outbreaks of antibiotic resistant bacteria, for addressing systematic 

surveillance methods. 

Key points from the discussion and the conclusions 

EFSA has addressed antimicrobial resistance, including ESBL, and has published several opinions on 

this issue
17

. 

                                                      

 
15

 EFSA, 2011. Scientific Opinion on an update on the present knowledge on the occurrence and control of 

foodborne viruses. Available from: http://www.efsa.europa.eu/en/efsajournal/pub/2190.htm  
16

 EFSA, 2011. Scientific Opinion on Norovirus (NoV) in oysters: methods, limits and control options Available 

from: http://www.efsa.europa.eu/en/efsajournal/pub/2500.htm  
17

 http://www.efsa.europa.eu/en/topics/topic/amr.htm 

http://www.efsa.europa.eu/en/efsajournal/pub/2190.htm
http://www.efsa.europa.eu/en/efsajournal/pub/2500.htm
http://www.efsa.europa.eu/en/topics/topic/amr.htm
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The network considered that this issue is being extensively addressed elsewhere and so, unless new 

aspects come to light, should not be a priority for this network. 

 

3.3.13. Zoonotic potential of Usutu virus 

Description of the issue 

For the first time in Germany, human infection with the tropical Usutu virus was detected
18

. It was 

confirmed in donor blood, when a total of 4,200 blood samples were analyzed for antibodies. The 

information was released by the Bernhard Nocht Institute (BNI) for Tropical Medicine in Hamburg on 

20 August 2012.  The affected man claims to have experienced no symptoms of illness.  Usutu virus 

was found in mosquitoes (Culex pipiens) in Germany and can be transmitted to humans.  According to 

the BNI the donor blood was collected in January 2012 from the outbreak region between Frankfurt 

and Freiburg. According to experts, the infection of the man at that time was rather recent. The disease 

can only be transmitted through a mosquito bite; the mere touch of a diseased bird does not cause 

infection.   

Outside Africa, the virus had appeared for the first time in 2001 in the Vienna area; in 2009, two 

immunocompromised patients in Italy became infected.  The Usutu virus was already found in the 

summer 2011, when it infected and killed hundreds of thousands of blackbirds. During the 2012 

summer, thousands of birds died in Southwest Germany. The affected area this year seems to be much 

larger than in 2011.  

Key points from the discussion and the conclusions 

It was highlighted that, so far, this is an animal health issue and not a human health issue. 

The members reported that surveillance data indicate that Usutu virus seems to be established and 

experts believe that Usutu virus is not relevant as a health problem for healthy people, but can be a 

threat for immunocompromised people. Other arboviruses specifically Tahyna and Batai viruses of the 

Orthobunyavirus genus were detected during arbovirus surveillance conducted on mosquitoes in 

recent years. These findings are indicators of the likelihood of introduction into Europe of potentially 

pathogenic exotic arboviruses. 

In its report on “Health effects of Climate Change in the UK”
19

 (October 2012), the Health Protection 

Agency (HPA) identified Usutu as being an exotic mosquito-borne arbovirus that was imported into 

Europe and was involved in local transmission to humans. It is mentioned with regards to potential 

mosquito-borne risks as a result of climate change. 

Chvala et al. (2005 and 2006), studied the pathogenicity of Usutu virus for chickens and geese; they 

reported that domestic chickens and geese were not at risk of developing clinical disease following 

Usutu virus infection. 

                                                      

 
18

 PRO/AH/EDR> Usutu virus - Germany (03) 1st case: 

http://www.promedmail.org/direct.php?id=20120821.1255556 
19

 http://www.hpa.org.uk/webc/HPAwebFile/HPAweb_C/1317135969235 

http://www.promedmail.org/direct.php?id=20120821.1255556
https://mail.efsa.europa.eu/OWA/redir.aspx?C=3baa9d3a39434554a2fe72b82c4eed3a&URL=http%3a%2f%2fwww.hpa.org.uk%2fwebc%2fHPAwebFile%2fHPAweb_C%2f1317135969235
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The network considered that this maybe a potential emerging issue and suggested that EFSA should 

monitor the issue.  

3.3.14. Colorectal cancer and possible link to dietary and cooking habits of red meat consumption 

The issue was discussed in the 44
th
 EFSA AF meeting on 17-28 June 2012

20
. Following this, 

EMRISK brought it to the attention of EREN for consultation and to collect more information. 

Description of the issue 

A large body of epidemiological evidence shows that red
21

 and processed meats are strongly 

associated with an increased risk of colorectal cancer (World Cancer Research Fund (WCRF) and 

American Institute for Cancer Research (AICR); 2007, 2011). The risk appears to be higher for long-

term consumption of cooked and processed red meat.  The conclusions of those reports are strongly 

based on epidemiological studies of different design and populations.  Epidemiological studies are 

generally used to assess associations, but have limited power in proving causality.  

Potential mechanisms of carcinogenesis linked to red meat consumption include chemical carcinogens 

arising during the cooking process of meat (i.e. polycyclic aromatic hydrocarbons (PAHs), 

nitrosamine derivatives during broiling, barbecuing or processing of red meat) (Sugimura T. et al, 

1977, 2004; Yano M. et al, 1988). More recently, a hypothesis on a possible role of one or more 

thermo-resistant potentially oncogenic bovine viruses (e.g., polyoma-, papilloma- or possibly single-

stranded DNA viruses) has been brought forward (zur Hausen H, 2012). However, the exact 

mechanism by which red meat could be involved in cancer aetiology is under debate.  

The association between red meat consumption and colorectal cancer is not an emerging issue, as it 

has been addressed by a large body of epidemiological evidence over the last decades. However, the 

available evidence does not allow establishing a causal link. EFSA has not addressed this issue, and it 

is not clear whether EFSA should deal with issues linked to providing recommendations to the public 

on dietary habits. 

Key points from the discussion and the conclusions 

Although the network agreed that this is an important issue, in particular as colorectal cancer is one of 

the most common cancer in the EU
22

, it was highlighted that the available evidence does not allow 

establishing a causal link.  

Some members believed that it is the role of MSs as risk managers to provide nutritional advice at 

national level implementing, for example, the dietary guidelines of EFSA or other bodies. Other 

members considered that EFSA could make recommendations on the consumption habits (including of 

red meat) as well as on risks related to cooking habits, for example cooking meat at high temperatures 

(barbeque). 

 

3.3.15. Animal illnesses linked to jerky pet treats 

Description of the issue 

Since 2007, the U.S. Food and Drug Administration (FDA) has become aware of increasing numbers 

of illnesses in pets associated with the consumption of jerky (dried meat) pet treats and released 

                                                      

 
20

 Minutes of the 44
th

 meeting of the Advisory Forum:  http://www.efsa.europa.eu/en/events/event/120627a.htm  
21

 Generally red meat includes beef/veal, pork and sheep meat/goat meat 

22
 http://ec.europa.eu/health/major_chronic_diseases/diseases/cancer/ 

http://www.efsa.europa.eu/en/events/event/120627a.htm
http://ec.europa.eu/health/major_chronic_diseases/diseases/cancer/
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several consumer alerts about treats. On 14 September 2012, the FDA published a communication that 

“investigates animal illnesses linked to jerky pet treats”
23

.  

Although the FDA has been investigating the reports of illnesses, no definitive cause has been 

determined. The FDA tested product samples for factors known to cause the symptoms and illnesses 

reported in pets including, Salmonella, heavy metals, furans, pesticides, antibiotics, mycotoxins, 

rodenticides, nephrotoxins (including melamine) with negative results (however, no information on 

the number of samples analysed was given). In 2011, samples were also submitted for nutritional 

composition. The FDA is now expanding its testing to include irradiation by-products. 

The majority of the cases in dogs report primarily gastrointestinal signs, including vomiting and 

diarrhoea, and can involve severe signs such as pancreatitis or gastrointestinal bleeding. The next most 

common signs relate to kidney function, including frequent urination, increased urine, severe thirst, 

kidney failure and some cases resemble a rare kidney related illness called Fanconi’s syndrome.  

Whilst there is no scientific evidence confirming that the jerky pet treats are the cause of the illnesses, 

this case could be a potential signal for adulteration of pet food at present, and for food in the future. 

Key points from the discussion and the conclusions 

 

The network was not sure if this is an emerging issue; although there is no cause-effect relationship 

identified so far, it could be an indicator of a potential issue. 

The ingredients from which jerky treats are produced need to be examined. A consequence step is to 

map the trade in ingredients and products made in and outside Europe. 

There is the potential to introduce exotic species of pathogens into the European feed chain both from 

third counties’ as well as from European pet treats. 

Members reported that Salmonella is typically found in jerky treats (in 5-50% of the samples); it is 

paradoxical that the FDA did not identify Salmonella in the samples. 

Possible causes could include: 

 Illegal irradiation of ingredients e.g. yeast; there are no registered irradiation plants in China;  

 Hypervitaminosis of dogs with vitamin D; 

 A contaminant from the tanning process, if gelatine extracted from leather is used; 

 With regards to microbiological hazards, contamination routes for these products can be 

insufficient thermal processing and/or post process contamination; a recent incident is 

described in the RASFF notification 2012/1424. 

EREN recommended that EFSA should monitor the issue. 

                                                      

 
23

 http://www.fda.gov/AnimalVeterinary/SafetyHealth/ProductSafetyInformation/ucm319463 

http://www.fda.gov/AnimalVeterinary/SafetyHealth/ProductSafetyInformation/ucm319463
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3.3.16. Pharmaceuticals and personal care products (PPCPs) in the environment and possible 

human exposure through the food chain  

Description of the issue 

An increasing number of publications in the scientific literature report the presence of Pharmaceuticals 

and Personal Care Products (PPCPs) in the food-chain (e.g. Clarke et al., 2011; Stuart et al., 2012). 

Residues of PPCPs present in wastewater and sewage sludge are of concern due to their transfer to 

aquatic and terrestrial food chains and possible adverse effects on non-targeted organisms. The 

distribution to biota and accumulation throughout the food chain is poorly understood, in particular 

because of limited number of studies on this topic and lack of adapted models (EAHC, 2012).  

In general, there is scarcity of data on human health effects at environmental levels, effects on aquatic 

organisms, and other harmful effects and therefore it is difficult to predict which health effects PPCPs 

may have on humans, terrestrial and aquatic organisms, and ecosystems. Interest in studying 

toxicological and eco-toxicological profiles of medicines and their likely impacts on the environment 

and human health via the environment was only raised recently, and has had to cope with scientific 

and technical challenges of assessing the impacts of chronic exposure at low concentrations to a 

mixture of pharmaceuticals (Boxall et al., 2012). 

Human exposure can derive from the increasing amount of PPCPs residues present in sewage sludge, 

wastewater and ground water used in agriculture, and the possible subsequent contamination of or 

even accumulation in leaf crops, root crops, fish, dairy products, and meat. Presence of PPCPs in 

drinking water highlights the concern of potential health risk with long-term low-level exposures. 

 

Key points from the discussion and the conclusions 

The network considered that this maybe a potential emerging issue, in particular related to potential 

health risks with long-term low-level exposures and groups of compounds like endocrine disruptors. 

However, the data available do not clearly show that the exposure to PPCPs is high enough to be of 

concern.  

EREN recommended that attention should be taken when informing the consumers about the potential 

hazards related to the use of purified waste water for irrigation, as for some MSs and other countries 

having lack of ground water this is a common practise. 

EREN recommended that EFSA should monitor the issue and consult EMA (as the medicine 

producers have to evaluate the disposal of their products) and EEA (for environmental contamination). 

3.3.17. The use of the ECHA ‘s Candidate List of Substances of Very High Concern to identify 

emerging chemical risks 

Description of the issue 

A potential approach for anticipating environmental and consequentially food chain contamination 

with emerging chemical contaminants is to monitor chemical production, irrespective of intended use. 

A source of information for this data at European level is the REACH Regulation (Regulation (EC) No 

1907/2006). 

Substances of very high concern are defined in Article 57 of the REACH Regulation and classified as:   
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• Carcinogenic, Mutagenic or toxic to Reproduction (CMR); 

• Persistent, bioaccumulative and toxic (PBT) or very Persistent and very Bioaccumulative 

(vPvB); 

• Identified, on a case-by-case basis, from scientific evidence as causing probable serious 

effects to human health or the environment of an equivalent level of concern as those above 

(such as endocrine disrupters). 

A list of 145 substances, published between 30/06/2008 and 03/09/2012, is accessible on the ECHA 

website
24

.  

These lists may provide a starting point for identifying chemicals of concern that may enter the 

food/feed chain and for which EFSA has not already carried out a risk assessment. A number of these 

Substances of Very High Concern have not been assessed by EFSA and could potentially constitute 

new hazards for the food and the feed chain. However, new or increased exposure to these substances 

is unknown for the food and feed chain.  

Key points from the discussion and the conclusions 

EREN considered that there maybe a potential to identify emerging risks from the list. The difficulty is 

the exposure estimation; a possible approach would be to take into account these compounds in the 

dietary daily studies.  

The network commented that some compounds included in the REACH are used as food contact 

materials; there is a risk for misinterpretation by the consumers. 

EREN recommended EFSA to monitor the issue and to interact with ECHA. 
 

4. Conclusions and recommendations 

The emerging risks identification process set in place at EFSA foresees that the EREN works as a pool 

of knowledge for issues that EMRISK brings to their attention and for which seeks more information 

and expert consultation on whether an issue merits further follow up.  

EREN members can also flag emerging issues to the other members and to EFSA. The next step of the 

process is that these issues are discussed at the Standing Working Group on emerging Risks (SWG) 

that is composed by members of EFSA Panels and Scientific Committee. The SWG takes into 

consideration all the information it has before it and recommends follow up actions for endorsement 

by the Scientific Committee. 

The network discussed 17 potential emerging issues during 2012, two of which had been previously 

presented in the Advisory Forum. This report includes a summary of each issue, together with the key 

points of the discussions and the conclusions drawn by EREN.  

Members shared expertise and information on these issues, for example surveillance reporting and 

assessments performed at national level, as well as recommendations for follow up actions, such as (i) 

EFSA should monitor the issue, (ii) generation of data is needed, (iii) EFSA should consult other 

bodies such as European agencies or the StaCG-ER and (iv) the issue should not be considered as an 

emerging issue. 
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 http://echa.europa.eu/web/guest/proposals-to-identify-substances-of-very-high-concern-previous-consultations 

http://echa.europa.eu/web/guest/proposals-to-identify-substances-of-very-high-concern-previous-consultations
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The networking of organisations of MSs active in the field of emerging risks identification has been 

shown to facilitate the exchange of information and expertise. In 2013, it is anticipated that the 

Network will provide significant contributions in the identification of new emerging issues and assist 

to the emerging risks identification process currently in place by EFSA. In addition, and in particular 

for addressing the data and research gaps identified through the emerging risks identification process, 

the Network will promote the development of joint research projects among MSs and between MSs 

and EFSA.  
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APPENDIX 

(This is a template for “Briefing notes on emerging issues” identified by EMRISK for EREN) 

BRIEFING NOTE ON EMERGING ISSUES
25

  

Lasty updated by EMRISK on DD MM YYYY 

Presented to EREN MTG on DD MM YYYY 

The scope of this briefing note is to present emerging issues to EREN. EREN is requested to (i) 

evaluate the relevance of the issue presented and (ii) facilitate the exchange of any relevant 

information. The information provided in this briefing note is not comprehensive and is intended as a 

quick summary and a point of departure. 

 

Title and ID  

DESCRIPTION OF THE ISSUE 

Include a short description of the issue, mentioning the hazard under evaluation (e.g. which virus, 

bacteria, parasite, chemical, driver etc). Use the following criteria to explain why EMRISK considers 

this an emerging issue. Evaluation criteria to be considered include at least one of the three criteria 

listed below. 

ADDITIONAL SUPPORTING INFORMATION  

Provide any additional background information you believe is important in order to support the 

evaluation of the issue. For example: 

 Any additional information on the source of information (scientific or grey literature, inputs 

from AF, EFSA’s Units, Experts, surveillance systems…); 

 Limitations of the analysis/study;  

 Toxicological information of this (or similar) agents/compounds; 

 Any other information you believe is important. 

 Has this related to any other issues already discussed in EMRISK monitoring meetings. 

LEGAL AND INSTITUTIONAL ASPECTS 

 Report the results of a basic search for EFSA risk assessment or action, and Commission 

documents or legislation on the subject. 

EVALUATION 

Main criteria 
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 “Emerging issues” are identified at the beginning of the Emerging Risk Identification process as issues that 

may merit further investigation and additional data collection. Emerging issues can include specific issues (e.g. 

specific chemical substance or a pathogen), as well as general issues such as drivers of change (e.g. climate 

change). Risk management issues resulting from a lack of compliance with existing regulations should be 

excluded. 

The information provided in this briefing note is not comprehensive and is intended as a quick summary and a point of 

departure. 
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 Driver: (e.g. is this a new driver?) 

 New hazard: (e.g. Has a new hazard been identified? If so, which one and how?) 

 New or increased exposure: (e.g. Has a possible exposure through food/feed to the new hazard 

been identified?) 

 New susceptible group: (e.g. Has a new vulnerable group been identified?)  

Other qualifying criteria 

In addition, the following criteria can be addressed if you have information readily available 

 Soundness: (e.g. What is the reliability of sources of information? e.g. peer-reviewed journals) 

 Severity: (e.g. What could be the severity of the health effects in terms of morbidity and/or 

mortality?) 

 Imminence: (e.g. how soon it is estimated that the potential hazard will manifest in the food, feed, 

environment? How soon is it estimated that this health risk will manifest in the population?)  

 Scale: (e.g.  number of people and Member States potentially exposed?)will IT, e.g. days, months, 

years) 

Conclusions: Enter a brief summary of the reasoning that led to identify this as an emerging issue. 

 

QUESTIONS FOR EREN 

1. Have you already identified this issue before?   Yes  No  Not sure 

2. Do you have any additional information/data on this issue?   Yes  No  Not sure 

3. Do you believe that this is an emerging issue?   Yes  No  Not sure 

4. Should EREN start exchanging information on the issue?  Yes  No  Not sure 

5. [other] 

EREN COMMENTS: _______________________________________________________________ 

 

EREN RECOMMENDATIONS (EXAMPLES) 

1. EFSA should keep monitor the issue. 

2. EFSA should start a review of this issue aiming at publishing a report. 

3. EFSA should start a project to generate data on this issue (e.g. outsourcing). 

4. EFSA should start a risk assessment. 

5. EFSA should consult other bodies (e.g. the Stakeholder consultative group).  

6. [other] 
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ABBREVIATIONS 

AF Advisory Forum of EFSA 

CFP Ciguatera fish poisoning 

ECDC European Centre for Disease Control 

ECHA European Chemical Agency 

EEA European Environment Agency 

EMA European Medical Agency 

EMRISK Emerging Risks unit of EFSA 

EREN Emerging Risks Exchange Network 

EU European Union 

MSs Member States 

StaCG-ER Stakeholder Consultative Group on Emerging Risks 

SWG EFSA’s Standing Working Group on emerging risks 
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