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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 21 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 2013. The Network discussed a total of 16 signals of potential emerging 

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

Emerging Risks unit of EFSA. Out of these signals, 10 originated from EFSA and six from Member States. The 

issues discussed were from the areas of microbiological hazards, biotoxins, chemical hazards, illegal activity, 

new consumer consumption trends, new technologies and processes, animal health, environmental pollution, 

new analytical methods and new food packaging technology. The issues that merit further consideration will be 

discussed by EFSA’s Scientific Committee Standing Working Group on Emerging Risks. 
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SUMMARY 

EFSA wishes to be fully prepared to detect, in a systematic and efficient way, medium- (5-10 years) 

and long-term (10 to 25 years) 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 21 MSs and an EFTA 

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

Commission, EU pre-accession countries (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 2013, EREN discussed a total of 16 signals of potential 

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

Scientific Committee and Emerging Risks unit (SCER) of EFSA. Out of these signals, 10 originated 

from the SCER unit and six from MSs. The issues discussed were from the areas of microbiological 

hazards, biotoxins, animal health, environmental pollution, food contact materials, chemical mixtures, 

illegal activity, consumption habits, risk assessment methodologies and new technologies. 

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

of knowledge for issues that EFSA brings to their attention and for which EFSA 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 

emerging risk identification process is that these issues are discussed at the Standing Working Group 

on Emerging Risks (SWG) that is composed of members of EFSA’s Panels and Scientific Committee. 

The SWG takes into consideration all the information that has been made available to them 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 2014, it is anticipated that the 

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

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

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

transparency and accountability. 



  

 

Emerging Risks Exchange Network Report 2013 

 

EFSA supporting publication 2014:EN-682 3 

 

TABLE OF CONTENTS 

Abstract .................................................................................................................................................... 1 
Summary .................................................................................................................................................. 2 
Table of contents ...................................................................................................................................... 3 
Background as provided by EFSA ........................................................................................................... 4 
Terms of reference as provided by EFSA ................................................................................................ 4 
Expected Deliverables .............................................................................................................................. 5 
Members of the Scientific Network ......................................................................................................... 5 
Access to Meetings ................................................................................................................................... 5 
1. Introduction ...................................................................................................................................... 6 
2. Methods ............................................................................................................................................ 6 
3. Results .............................................................................................................................................. 7 

3.1. Overview ..................................................................................................................................... 7 
3.2. Events organised by EREN members related to emerging risks identification ........................... 8 
3.3. Emerging issues ........................................................................................................................... 8 
3.3.1. Increased norovirus activity associated with the emergence of a new variant of genotype 

II.4 .......................................................................................................................................... 9 
3.3.2. Clostridium difficile as a potential zoonotic or foodborne pathogen .................................... 10 
3.3.3. Increase of Cryptosporidium infections in the Netherlands, the UK and Germany in 2012 11 
3.3.4. Food chain contamination from environmental pollution of micro plastic particles............ 12 
3.3.5. Alternatives to bisphenol A for food contact material applications ..................................... 13 
3.3.6. Opisthorchis felineus in Italy ............................................................................................... 14 
3.3.7. Lumpy skin disease .............................................................................................................. 14 
3.3.8. Cyanotoxin contamination in food supplements .................................................................. 15 
3.3.9. An example of potential synergistic toxicity: cadmium and chlorpyrifos ............................ 16 
3.3.10. Wheat crop: low quality and poor yield ............................................................................... 17 
3.3.11. Fish substitution and mislabelling ........................................................................................ 17 
3.3.12. Cinnamon challenge: consumption of large quantities of cinnamon within a short time .... 19 
3.3.13. Extraintestinal Pathogenic Eschericia coli (ExPEC) ........................................................... 19 
3.3.14. Masked mycotoxins .............................................................................................................. 20 
3.3.15. Epigenetic endpoints in chemical risk assessment regulatory testing .................................. 21 
3.3.16. 3D-Food printing .................................................................................................................. 21 

Conclusions and recommendations ........................................................................................................ 23 
Abbreviations ......................................................................................................................................... 24 
References .............................................................................................................................................. 25 
Appendix ................................................................................................................................................ 29 
 



  

 

Emerging Risks Exchange Network Report 2013 

 

EFSA supporting publication 2014:EN-682 4 

 

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 EFSA and, potentially, the Commission and other EU-agencies and 

international organisations (EFSA, 2009).  

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 (EMA), 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 

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 Document Management System 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. 
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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 EFSA’s 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 in 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 



  

 

Emerging Risks Exchange Network Report 2013 

 

EFSA supporting publication 2014:EN-682 6 

 

1. Introduction 

EFSA wishes to be fully prepared to detect, in a systematic and efficient way, medium- (5 to 10 years) 

and long-term (10 to 25 years) 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 21 MSs and an EFTA 

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

Commission, EU pre-accession countries (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), work as a pool of knowledge for 

issues that EFSA 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 emerging risks identification process is that these issues are discussed at the 

Standing Working Group on emerging Risks (SWG) that is composed of members of EFSA Panels 

and the Scientific Committee and has started its activities in 2013 (EFSA, 2014). The SWG takes into 

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

Scientific Committee. 

2. Methods 

During 2013, 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. 

The emerging issues were presented and assessed using a standard template developed by EMRISK 

(see Appendix). 

The issues discussed at EREN were 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 
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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, 6 and 10 emerging issues were presented by MSs and EFSA to the EREN in 2013 

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

and from the EFSA’s own identification activities. In addition, EREN discussed additional information 

received concerning issues presented in the past. 

The emerging issues considered in 2013 were classified in seven categories (Figure 2). The most 

frequently evaluated issues were microbiological hazards with five issues. The next most reported 

category was biotoxins with two issues.  One issue each was presented in the categories of chemical 

hazards, illegal activity, new consumer consumption trends, new technologies and processes, animal 

health, environmental pollution, new analytical methods and new food packaging technology, while 

one issue was considered for which it was not possible to identify the potential hazard of concern.  

Figures 1 and 2 also depict the number of issues presented by MSs and by EFSA as well as by 

category in 2010-2013. 

 

Figure 1: Number of emerging issues presented by MSs and EFSA to EREN in 2010-2013. 

1 1 

6 6 

9 

10 10 10 

2010 2011 2012 2013

MS

EFSA



  

 

Emerging Risks Exchange Network Report 2013 

 

EFSA supporting publication 2014:EN-682 8 

 

 

Figure 2: List of emerging issues presented to EREN in 2010-2013 by category.  

 

 

3.2. Events organised by EREN members related to emerging risks identification 

In 2013, EREN members organised the following events related to emerging risks identification: 

 the Belgian Food Safety Agency organised a symposium on ‘risk ranking in the food chain’. 

The objectives of the symposium were to inform an (inter)national audience about the 

scientific approach and the applications of risk ranking in the food chain; 

 the Finish  Food Safety Authority organised a workshop in October 2013 on Climate change 

and food safety. 

3.3. Emerging issues
5
 

The 16 signals of potential emerging issues discussed by EREN in 2013 are given in Table 1. A 

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

  

                                                      

 
5
 The definition of “emerging issue” is given under section 2 “Methods” 
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Table 1:  List of potential emerging issues discussed by EREN in 2013 

 Emerging Issue
5 

Presented by 

1 Increased norovirus activity associated with the emergence of a new 

variant of genotype II.4 

EFSA 

2 Clostridium difficile as a potential zoonotic or foodborne pathogen EFSA 

3 Increase of Cryptosporidium infections in the Netherlands, the UK 

and Germany in 2012 

EFSA 

4 Food chain contamination from environmental pollution by  micro- 

plastic particles   
MS 

5 Alternatives to bisphenol A for food contact material applications EFSA 

6 Opisthorchis felineus in Italy EFSA 

7 Lumpy skin disease EFSA 

8 Cyanotoxin contamination in food supplements EFSA 

9 An example of potential synergistic toxicity: cadmium and 

chlorpyrifos 

EFSA 

10 Wheat crop: low quality and poor yield MS 

11 Fish substitution and mislabelling MS 

12 Cinnamon challenge: consumption of large quantities of cinnamon 

within a short time 

MS 

13 Extraintestinal Pathogenic Eschericia coli (ExPEC) MS 

14 Masked mycotoxins EFSA 

15 Epigenetic endpoints in chemical risk assessment regulatory testing EFSA 

16 3D-Food printing MS 

 

 

3.3.1. Increased norovirus activity associated with the emergence of a new variant of 

genotype II.4 

Description of the issue 

J. van Beek et al. (2013) reported that, globally, various countries (including MSs) reported an 

increase in norovirus (NoV) outbreaks or illness in late 2012. Molecular data suggested that this 

increase was related to the emergence of a new NoV genotype II.4 variant, termed Sydney 2012. 

However, they highlighted that with the limited surveillance of NoV in most countries, it was difficult 

to conclude if these increases denoted early seasonal activity or truly increased incidence.  

At EU-level it is unknown how much disease caused by NoV can be attributed to foodborne spread. 

Studies in some countries suggest that this can be significant. The major mode of transmission for 

noroviruses remains person-to-person. However, due to the high rate of secondary transmissions, 

small initial foodborne events may rapidly present, for example, person-to-person outbreaks, if the 

initial introduction event is not recognized (EFSA, 2011). 
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Key points from the discussion and the conclusions 

EREN believed that this is not an emerging issue as the emergence of new variants of NoV and 

possibly associated fluctuations of incidence are normal aspects of the ecology of this agent. Sydney 

2012 does not constitute an exceptional event as it is not unusual for RNA viruses to produce a new 

strain every two to three years.  

Data from some MSs suggest that Sydney 2012 became the predominant variant in late 2012 replacing 

the New Orleans variant. Possible factors of larger epidemics include increased environmental 

survival, lower infectious dose of new variants and/or lack or reduced immunity in the human 

population. Food remains a vehicle (mostly though contamination by food handlers or contaminated 

water), but direct interpersonal transmission plays a predominant role in seasonal (winter) epidemics.  

From an emerging risks perspective, EREN recommended that this is not a priority issue for 

monitoring. 

3.3.2. Clostridium difficile as a potential zoonotic or foodborne pathogen 

Description of the issue 

C. difficile is an anaerobic spore forming bacterium, widely distributed in soil and intestinal tracts of 

animals. The clinical spectrum of C. difficile infection (CDI) ranges from mild diarrhoea to severe life 

threatening pseudomembranous colitis.  The disease is not always associated with previous antibiotic 

use, although this is often indicated as a risk factor. The transmission of C. difficile can be patient-to-

patient, via contaminated hands of healthcare workers or by environmental contamination
6
.  

ECDC funded a hospital based survey on C.difficile infection in Europe (Bauer et al., 2011). 

According to it, the most common PCR ribotypes in Europe were 014 and 020 (found in 19 countries), 

001 (in 13 countries) and 078 (in 18 countries); PCR-ribotype 027 ranked sixth and was reported in 6 

countries.  

Although previously considered as a primarily hospital- or health-care acquired infection, since the 

1990s, community acquired C.difficile infections have been increasingly reported (Jones et al., 2012). 

C.difficile has been isolated from food producing animals (Keel et al., 2007) and different kinds of 

food, raising concerns that it might also be a zoonotic or foodborne pathogen (Metcalf, 2010), 

although, to date, direct transmission from animals and food products to humans has not been proven 

(Hensgens  et al., 2012). 

In the Netherlands, an overlap between the location of pig farms and the occurrence of human 

C.difficile ribotype 078 infections, which were increasing in prevalence, was observed by Goorhuis et 

al. (2008). Whilst surveillance data on pig farms were lacking and a zoonotic transmission was never 

demonstrated, the fact that infections with ribotype 078 in humans occurred in a younger population 

and were more frequently community-acquired than infections with ribotype 027 strains, together with 

the fact that 078 was the predominant PCR ribotype in piglets, suggested a common source (Goorhuis 

et al., 2008). Hensgens et al. (2012) commented that this common source is likely to be the 

environment. 

Key points from the discussion and the conclusions 

The network believed that this is a public health issue, but there is no clear indication that it is a food 

safety issue. There is no evidence confirming foodborne or zoonotic transmission of C.difficile.  

                                                      

 
6
http://ecdc.europa.eu/EN/HEALTHTOPICS/CLOSTRIDIUM_DIFFICILE_INFECTION/BASIC_FACTS/Page

s/basic_facts.aspx 
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The network did not report new clones of human health concern showing higher virulence compared 

to previous ones. Data from some member states showed that C.difficile was present in live animals, 

but not in meat. 

EREN recommended that EFSA monitors the issue and reviews the available information in the 

future. The network believed that there are not enough data for a risk assessment. Instead, EFSA could 

consider preparing a position paper describing the available information and if C.difficile poses a risk 

for foodborne or zoonotic transmission. 

3.3.3. Increase of Cryptosporidium infections in the Netherlands, the UK and Germany in 

2012  

Description of the issue 

Fournet et al. (2013) reported an “unprecedented increase of Cryptosporidium infections” in the 

Netherlands, as well as an “unexpected excess of cases” in parts of the UK (England, Wales and 

Scotland) and Germany in August 2012, compared to former years. This observed increase in 

cryptosporidiosis notifications is likely to be real, and not due to surveillance or notification artefacts 

(ECDC, 2012). Finland also reported two ongoing outbreaks caused by C. parvum (Fournet et al., 

2013). No other European countries reported an increase of Cryptosporidium infections. 

The available information from investigations in the three countries does not indicate that there is a 

single common source, and suggests a combination of causes. These may include climatic drivers, 

such as the increased rainfall in summer 2012 in these countries or a widely distributed commonly 

consumed product. However, there is no evidence for this so far and further investigations are ongoing 

(ECDC, 2012).  

Faecal-oral transmission of the parasite can occur directly through person-to-person and animal-to-

person routes or indirectly through environmental vehicles (e.g. contaminated water and food) (HPA, 

2012).  

Ingestion of contaminated drinking water and recreational water is the most common mode of 

Cryptosporidium transmission (ECDC, 2012). Food-borne outbreaks on the other hand, are less often 

detected and described than water-borne outbreaks (Gherasim et al., 2012). 

Food-borne outbreaks of cryptosporidiosis infections have been documented in association with raw or 

insufficiently pasteurised milk, unpasteurised apple juice, and raw produce, including parsley, green 

onions, and chicken salad as well as transmission via food handlers. Cryptosporidium oocysts have 

been detected in bottled water in Brazil and Mexico, but at a low concentration, as well as in shellfish, 

vegetables and fruit (ECDC, 2012). 

The overall threat for citizens in the EU due to this incident is considered to be low (ECDC, 2012). 

However, the increased number of cryptosporidiosis infections in three EU countries in the same 

period of time is unusual and might indicate an increasing trend that could be of public health concern 

(Fournet et al., 2013). This concern is particularly associated with altered climatic patterns potentially 

leading to water-borne outbreaks, as well as specific food vehicle(s) potentially implicated and not yet 

identified. 

Key points from the discussion and the conclusions 

The network did not conclude on whether this was an emerging issue. Cryptosporidium is established 

in these countries and infections are not always related to food. Changes in reported numbers of cases 

may be due to multiple causes. Other possible sources of infection could be drinking water 

contaminated by manure or through access to water from private wells. 
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Members brought to the attention of the network the following publications: 

 In the UK, the Health Protection Agency (HPA) published in March 2013 findings of an 

investigation into an outbreak of Cryptosporidium infection that affected around 300 people in 

England and Scotland in May 2012
7
. The findings “showed strong evidence of an association 

with eating pre-cut bagged salad products which are likely to have been labelled as ‘ready-to-

eat’. The outbreak was short lived and the numbers of cases returned to expected seasonal 

levels within a month of the first cases being reported. Most of those affected had a mild to 

moderate form of illness and there were no deaths associated with the outbreak”. 

 The latest update on Cryptosporidium in Ireland, available from the Irish Health Protection 

Surveillance Centre (HPSC), was in 2011 and showed an increase in cases of 46% (n=428) 

relative to 2010 (n=294). They reported that the most important risk factors were exposure to 

farm animals and faeces and exposure to contaminated water mostly from private wells. Rural 

rates of cryptosporidiosis are high in comparison the urban rates and travel plays only a minor 

role. Food was not reported as a source of cryptosporidiosis in this report. There is a spring 

seasonal peak in cryptosporidiosis infections in Ireland (HPSC, 2011). 

 

 An FAO/WHO report on global ranking of foodborne parasites using a multi-criteria ranking 

tool for scoring parasites and weighting of scoring criteria based on expert preferences. 

Cryptosporidium spp. in fresh produce, fruit juice and milk were the fifth most “important” 

parasites (FAO/WHO, 2012). 

EREN recommended EFSA should not start a risk assessment, but should rather monitor the issue. 

Risk ranking
8
 could be potentially helpful to meaningfully prioritise the issue.  

Climate change may be a driver for these outbreaks. The network felt that an issue that can be 

examined is the effect of flooding due to climate change as a driver of new exposure to known risks, 

for example related to drinking water quality. 

3.3.4. Food chain contamination from environmental pollution of micro plastic particles  

Description of the issue 

The volume of plastic waste in seas and oceans is increasing. A large mass of plastic waste is 

gathering in the North Pacific Gyre commonly known as “plastic soup”. The total amount of plastics 

in the sea is unknown, as is the contribution of the various sources, such as fishing (e.g. nets), shipping 

and personal care and hygiene products. 

Plastic particles have been found in fish and shellfish in various geographical locations (e.g. North Sea 

and Mediterranean). In addition to the risk to animal health posed by macro-particles, it may not be 

unlikely that  micro- and nano- plastic particles – a result of degradation of macroplastics – will affect 

animal health and therefore ecosystem health. 

It is not unlikely, but so far unknown (i.e. no research results yet), that substances in or attached to 

plastic soup particles consumed by marine organisms will migrate to the edible parts of fish and 

                                                      

 
7
http://www.hpa.org.uk/NewsCentre/NationalPressReleases/2013PressReleases/130319Investigationintoanoutbr

eakofcryptosporidium/   
8 More information on risk ranking in: Scientific Opinion of the BIOHAZ Panel on the development of a risk 

ranking framework on biological hazards. http://www.efsa.europa.eu/en/efsajournal/doc/2724.pdf 
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shellfish. If compounds like stabilising agent, colorants, flame retardants, plasticizers, POPs and PCBs 

will increasingly accumulate in edible parts of fish and shellfish due to the plastic soup this could be a 

matter of concern and could be considered as an emerging food safety issue.  

Key points from the discussion and the conclusions 

EREN members had already identified the issue as an environmental one, however, due to the lack of 

data, the network could not decide if this is a food safety issue.  

The Marine Strategy Framework Directive (2008/56/EC) requires that the European Commission 

should lay down criteria and methodological standards to allow consistency in approach in evaluating 

the extent to which Good Environmental Status is being achieved. Two of the descriptors selected 

were (i) contaminants in fish and other seafood and (ii) marine litter. 

EREN recommended that EFSA should monitor the issue and consult other European agencies to 

collect information on research completed or ongoing.  

The network suggested European projects to further explore the body of evidence such as BONUS, 

CLEANSEA and SAFESEAFOOD.  

3.3.5. Alternatives to bisphenol A for food contact material applications 

Description of the issue 

Currently, there is considerable debate regarding the toxicity of Bisphenol A (BPA) below threshold 

levels set by public health agencies.  Consequently, decision makers may further restrict the use of 

BPA in Europe or manufacturers may cease its use and as a consequence a number of alternative 

chemicals are being investigated. Two documents were recently published regarding alternatives to 

BPA and the available hazard/toxicological data for these substances by ANSES (June 2012) and the 

US-EPA (July 2012): 

 ANSES published a note on alternatives to BPA after consulting national and international 

experts from (i) a call for data to agencies, industry and academia (September 2011); (ii) 

literature searches (up until February 2012) and (iii) phone interviews with representatives 

from industry. In the note, 73 alternatives of BPA were identified. 

 Tables summarising available toxicity/hazard data for the alternatives can be found in the 

report (Annex 2) and a more detailed analysis was published in March 2013
9
. 

 The US-EPA published a hazard assessment summarising the toxicological and environmental 

hazards of BPA itself and each of 20 alternative chemicals that were identified as potential 

functional substitutes for BPA in thermal paper. Criteria were used for mammalian and 

environmental toxicity to classify the chemicals from very high to very low toxicity (very 

high, high, moderate, low, very low). It is noted in the report that the hazard profiles include 

the assessment of unchanged starting materials, by-products, and impurities. 

Key points from the discussion and the conclusions 

EREN believed that this is an emerging issue; however, it did not have additional information. 

The network noted that according to the Regulation on plastic materials and articles intended to come 

into contact with food, a substance may be used in the manufacture of plastic materials and articles 
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only if it is authorised. New substances, such as alternatives of BPA, have to undergo a scientific 

evaluation first. The use of substances in other applications (such as paper, coatings etc.) is not 

covered by the above Regulation and thus alternatives of BPA for such use are not subject to a 

mandatory scientific evaluation at EU level, but would need to comply with the Framework 

Regulation 1935/2004/EC. 

EREN recommended that EFSA should consult the packaging industry as they are the primary source 

for information for this issue. Information to be collected includes: 

 BPA alternatives that can have industrial application for example in terms of production 

feasibility, cost efficiency, expected quality and functionality of the relevant food contact 

material; 

 Criteria to prioritise among the possible substances within these lists. 

Once this information is collected, EFSA could consider establishing a group to review the toxicity 

data available for these alternatives, however it is noted that if new substances require authorisation, a 

request for a risk assessment would be expected to be received through the normal channels. 

3.3.6. Opisthorchis felineus in Italy 

Description of the issue 

In the period 2003-2011, 211 cases of infection by opisthorchis, a food-borne trematode which 

induces liver fluke infection, were diagnosed in humans in Europe. All infections were acquired in 

Italy through the consumption of contaminated marinated tench fillets (Tinca tinca) (Pozio et al., 

2013). EFSA (2010) delivered a scientific opinion on parasites in fishery products, including 

opisthorchiasis, but this information brings new developments that may deserve attention. 

Underdiagnosis of infection by Opisthorchis felineus can lead to an under-estimate of its scale and 

imminence in EU. Poor storage conditions (e.g. at -10°C for less than 5 days) and problems with 

labelling (e.g. warnings that the fish should not be consumed raw if not previously properly frozen, 

can be lost) associated with changes in food habits (increase demand for tench fishes in Italy and more 

generally for raw fish) can lead to an increase in human infections by O. felineus. 

Key points from the discussion and the conclusions 

EREN commented that this issue is related to consumers’ preference for cooking at low temperature 

and/or short time and therefore it should be communicated to the public to cook the fish thoroughly. 

Moreover, there may be an underestimation of the cases due to the large amount of asymptomatic 

infection in humans. 

EREN recommended EFSA should monitor the issue and consult ECDC with regards to human cases. 

Moreover, EFSA could consider collecting information on the presence of O. felineus and other fresh 

water fish parasites in the EU and performing an exposure assessment.  

3.3.7. Lumpy skin disease  

The issue was brought to the attention of EFSA by a member of StaCG-ER.  Following this, EFSA 

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

Lumpy skin disease (LSD) is an infectious, occasionally fatal disease of cattle characterized by 

nodules on the skin and other parts of the body. Traditionally, it is found in southern and eastern 

Africa but, in recent years, has extended northwest through the continent into sub-Saharan West 

Africa; however two outbreaks have been confirmed in Israel in 2007 and 2012, one in Lebanon in 

2013 and three in Turkey in 2013
10

 (information until September 2013). Although the mortality rate is 

usually low, the disease is of major economic importance due to production losses resulting from 

severe emaciation, lowered milk yield, abortion, secondary mastitis, loss of fertility, extensive damage 

to hides and a loss of draft from lameness.  

LSD is not a zoonosis and is a compulsorily notifiable disease according to the EU legislation
11

. 

Key points from the discussion and the conclusions 

EREN commended that LSD should not be considered as an emerging issue as there is legislation in 

place for monitoring and contingency plans. Moreover, in terms of priority, it should not be prioritised 

above other vector borne diseases. The new aspect is the geographical proximity of outbreaks to some 

EU MSs. 

EREN recommended that it is important to identify the drivers behind diseases such as LSD (e.g. 

climate change, vectors, movement of animals and people, etc), and understand why its geographical 

spread is changing, in order to prioritise which of the many vector borne diseases that exist in 

proximity to the EU should be addressed. 

3.3.8. Cyanotoxin contamination in food supplements 

Description of the issue 

Food supplements containing cyanobacteria, also called “blue-green algae products” (BGAS 

products), are sold as nutraceuticals. Aphanizomenon flos aquae (A. flos aquae) is one of the most 

commonly used species for the production of BGAS, usually collected from the natural environment, 

where other potentially toxic cyanobacteria as Microcystis sp. can be present, causing BGAS 

contamination by cyanotoxins, such as microcystins (MCs). MCs are hepatoxic and classified by the 

International Agency for Research and Cancer (IARC) as possibly carcinogenic to humans (group 2B).  

Different brands (17) of BGAS products available on the Italian market were sampled to detect and 

quantify MCs (Vichi et al., 2012).  Almost all of the A. flos aquae-containing products were 

contaminated with cyanotoxins, with approximately 40% having total MCs levels exceeding 1 μg/g, 

the guidance value  for BGAS proposed by Oregon Dept. of Agriculture (Gilroy et al., 2000) from a 

provisional TDI (0.04 ug/kg BW/day) set by WHO for drinking water (WHO, 1998 and 2006).   

Cyanobacterial toxin exposure is also known to occur through the consumption of contaminated 

drinking water or food (mainly due to bioaccumulation in fish and shellfish living in toxin-rich 

waters), and through oral, inhalation or dermal contact with contaminated waters during recreational 

activities (Dietrich and Hoeger, 2005; Ibelings et al., 2007). 

                                                      

 
10
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 Council Directive 92/119/EEC introducing general Community measures for the control of certain animal 

diseases and specific measures relating to swine vesicular disease.  
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Many gaps in the area of risk assessment need to be investigated, including the toxicological profile of 

the different cyanotoxins produced by cyanobacteria used in BGAS, as well as exposure scenarios in 

general and susceptible population from contaminated food supplements. 

Key points from the discussion and the conclusions 

EREN commented that this is an emerging issue, however, there is lack of knowledge around it. The 

issue is associated not only with the occurrence of cyanotoxins in food supplements, but also in 

drinking water and water used for food production, especially primary production. 

The network considered that (i) data available relate to acute toxicity only and not to chronic toxicity; 

(ii) some congeners of microcystin are lipophilic and could be bioaccumulated unlike LR microcystin 

which is the reference congener; (iii) dietary intake of cyanotoxins is not well understood due to the 

different potential sources; drinking water can be the main source of exposure to these toxins if surface 

water is used as drinking water without effective treatment; (iv) carbon filters are needed to effectively 

remove extracellular cyanotoxins, when lysis of the producing algae occurs, but these filters can be 

easily saturated and significant amounts of cyanotoxins can pass into drinking water; (v) cattle and 

other animals drinking contaminated water may be at risk of contamination; subsequent exposure to 

humans through contaminated animal products should be considered. 

EREN recommended EFSA to monitor the issue and consult the StaCG-ER with a view to collecting 

more information. In addition, EFSA could outsource a project to generate data on this issue.  

3.3.9. An example of potential synergistic toxicity: cadmium and chlorpyrifos 

Description of the issue 

Risk assessment of chemical mixtures is a complex topic that has received increased attention in 

scientific literature and the media, particularly with regards to the potential environmental and human 

risks associated with combined exposures to multiple chemicals via the diet and other routes of 

exposure (e.g. inhalation, dermal absorption). This topic is of high priority for EFSA, as indicated in 

the Science Strategy 2012-2016, and has been identified as an area that would need further 

development and harmonisation.  

A recent study reports the formation of a complex between chlorpyrifos (used as a plant protection 

product) and cadmium together with in vitro evidence for synergistic toxicity. The complex was 

shown to exhibit synergistic in vitro hepatoxicity due to the complex-facilitated intracellular transport 

associated with oxidative stress leading to cell death (Chen et al., 2013). However, no in vivo 

toxicological study has been performed to investigate whether the complex between cadmium and 

chlorpyrifos forms in vivo and whether it consequently leads to synergistic toxicity. 

Chlorpyrifos is approved in the EU
12

. Authorisations for specific crops are delivered at national level 

based on risk assessment at MS level. 

Key points from the discussion and the conclusions 

EREN commented that combined toxicity of pesticides and heavy metals is an emerging issue; 

however, there are data gaps, such as in vivo studies and realistic exposure scenarios to specific 

combinations of these substances. The study of Chen et al. (2013) showed that chlorpyrifos may be 

able to increase the toxicity of cadmium. However, it seems very unlikely that this would occur in 

humans with realistic levels of exposure to chlorpyrifos. Chlorpyrifos exposure is low, while the 

concentration tested in this mixture experiment was high. 
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EREN recommended that EFSA could consult the StaCG-ER in order to collect more information and 

consider developing a protocol on prioritisation among combinations of pesticides and heavy metals. 

3.3.10. Wheat crop: low quality and poor yield 

Description of the issue 

Unfavourable weather conditions in some MSs affecting wheat harvests leading to low yields in 2012 

and 2013, were producing shortages and potentially poor quality material reaching the market. There 

was evidence to suggest that manufacturers are using wheat sourced from alternative areas and are, in 

some cases, halting the production of particular products.   

EREN was requested to reflect on the subject in order to assess potential emerging issues, that could 

be arising, for example, from mycotoxins, adulteration of raw materials, from the types of alternatives 

to be used and fraud issues.  

Key points from the discussion and the conclusions 

EREN commented that due to unfavourable weather conditions, crops may be contaminated with 

higher amounts of mycotoxins than usual. Although there are official control programs in place, these 

products could be introduced into the food and feed chain, particularly as shortages of raw materials 

may increase the probability of fraudulent behaviour. 

Importation from countries in which contamination with mycotoxins has been reported should be 

taken into account when assessing the risks related to a product. Some MSs could be at higher risk if 

they import significant quantities from these countries. The price (and its volatility) of wheat or other 

cereals will be a driver for their substitution with other ingredients.  

EREN recommended that EFSA could identify and work on the consequences of climate change on 

food safety, including possible higher mycotoxin level development in crops. In addition, EFSA could 

consider the relevance of current diet studies while forecasting the dietary intake in the future, as the 

forecasts could be compromised by the fluctuations in raw material availability.  

3.3.11. Fish substitution and mislabelling 

Description of the issue 

Official figures show that global consumption of fish and seafood per person is rising steeply, but 

research also reveals frequent mislabelling of fish and fish products. 

Some examples are: 

 Scientific testing reveals that the traditional cod or haddock and chips, as sold in the UK, are 

often something else entirely. Research reveals that 7% of cod and haddock - the deep-fried 

staples of British fish and chips - actually turn out to be cheaper fish, substituted to cut costs
13

. 

 In the United States, a study showed that 25% of the fish served in restaurants in New York 

were not what they were said to be on the menu. In Europe, about a quarter to a third of fish 

products tested turned out to be not what was described on the packet or menu
14

.  
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 The Food Safety Authority of Ireland (FSAI) issued the results of its labelling survey of fish 

and fish products, which found that 19% of products sampled were labelled incorrectly (FSAI, 

2011).  Out of the 111 samples analysed (100 un-smoked fish products and 11 smoked fish 

products), a total of 20 were found to be mislabelled as cod and one was mislabelled as 

smoked haddock.  

Miller et al. (2012) tested 226 cod products purchased from Ireland and the UK and compared them 

against product labels. Cod mislabelling proved more severe in Ireland than in the UK (28.4% vs. 

7.4%). Moreover, whereas data show that in Ireland, cheaper species are sold as cod, in the UK, 

threatened Atlantic cod (Gadus morhua) may be sold as ‘sustainable sourced’ Pacific cod. 

Commission Regulation (EC) No 2065/2001 laying down detailed rules for the application of Council 

Regulation (EC) No 104/2000 as regards informing consumers about fishery and aquaculture products. 

In addition, two regulations addressing Illegal, Unreported and Unregulated (IUU) fishing and 

fisheries control have been implemented; Council Regulation (EC) No 1005/2008 establishing a 

Community system to prevent, deter and eliminate illegal, unreported and unregulated fishing, the so-

called ‘IUU regulation’, introducing a catch certification scheme, and Regulation (EC) No 1224/2009 

which overhauls the preceding control scheme, and puts emphasis on traceability in support of 

fisheries control and control along the supply chain.  

Drivers such as expected higher profit, consumer demand for specific fish species and increasing 

scarcity of certain fish species lead to economically motivated substitution of fish and fish products. 

This phenomenon increases the uncertainty of exposure to known hazards and even unknown hazards 

due to loss of traceability.  

Key points from the discussion and the conclusions 

EREN commented that food safety issues that may be raised due to fish mislabelling include: (i) 

exposure to environmental contaminants if the fish is caught from polluted areas e.g. in the RASFF, 

there are notifications on contaminated Pangasius catfish from Vietnam or Tilapia species from 

China; (ii) allergic reactions to specific fishes; (iii) potential exposure to biotoxins and histamine. 

Mislabelling is also threatening consumer trust in the food chain. 

In 2011, ten Federal States in Germany took 210 samples of fish declared as common sole (Solea 

solea) in restaurants all over the country. The sole is an expensive kind of fish considered of high 

value to German consumers. Out of these 210 samples, 54 were whole fishes, but the majority of fish 

samples were fillets or other parts without skin. Molecular analysis revealed that whereas 142 of the 

samples were declared correctly as Solea solea, for 68 samples (32.4%) the declaration of fish species 

was not correct. The original data have been published online
15

. 

EREN recommended EFSA could consider this issue in the uncertainties of a risk assessment as the 

consumers may be exposed to different contaminants and coordinate a risk ranking exercise of 

potential hazards related to trade and substitution of fish species. 
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3.3.12. Cinnamon challenge: consumption of large quantities of cinnamon within a short time 

Description of the issue 

The consumption of large quantities of cinnamon within a short space of time is a trend primarily seen 

in the USA, but now spreading to European youths.  Children as young as seven have been taking part 

in trying to eat a teaspoonful of the spice in under a minute without water. Medical professionals are 

warning that there is a potential for respiratory failure as a result, such as choking, asthma attacks and 

even collapsed lungs. 

Key points from the discussion and the conclusions 

Many MSs reported cases of cinnamon challenge. Videos of people attempting the cinnamon 

challenge are uploaded on internet. An additional issue could be the adulteration of cinnamon with 

Cinnamomun aromaticum (cassia). In recent years, due to its cheaper price, cassia is replacing true 

cinnamon in the European food market being largely used in the preparation of some kinds of sweets. 

Several European health agencies have warned against consuming high amounts of cassia due to its 

high content of coumarin (Lungarini et al., 2008). 

EREN commented that this is not a food safety emerging issue, but related to behaviour of young 

people. However, a driver to be considered is the impact of social media on food safety. 

3.3.13. Extraintestinal Pathogenic Eschericia coli (ExPEC) 

Description of the issue 

Extraintestinal pathogenic E.coli (ExPEC) are capable of producing human disease at bodily sites 

outside the gastrointestinal tract. Common infections include urinary tract infection, neonatal 

meningitis, sepsis, pneumonia and surgical site infections. ExPEC strains are phylogenetically and 

epidemiologically distinct from commensal and intestinal pathogenic strains. They do not produce 

enteric disease; however, they can asymptomatically colonize the human intestinal tract and may be 

the predominant strain in circa 20% of normal individuals (Smith et al., 2007). The normal route of 

ExPEC infection in humans is considered to be sporadically caused by bacteria that originate from the 

host’s intestinal tract. A systematic review suggested that outbreaks of ExPEC infection are reported 

(George and Manges, 2010).   

ExPEC also cause extraintestinal disease in animals. For example Avian Pathogenic E.coli (APEC) are 

a sub-set of ExPEC and represent a serious economic threat to the poultry industry. Consequently, 

ExPEC can be found in food, where studies show they are predominantly associated with raw poultry, 

particularly chicken and then to a lesser extent with raw pork and beef (Johnson et al., 2005). 

The role of food in ExPEC infections in humans has been variously discussed and postulated in  

literature over the past five years (Vincent et al., 2010; Jakobsen et al., 2010). Definitive evidence for 

the role of food in human ExPEC infection is tentative, but there is increasing evidence that chicken 

may be a reservoir for ExPEC in humans as a result of studies on molecular characteristics of human 

and chicken clonal groups of ExPEC (Johnson et al., 2008; Bergeron et al., 2012; Mora et al., 2013). A 

recent review has summarised the evidence that food-borne organisms are a significant cause of 

ExPEC infections in humans (Manges and Johnson, 2012). 

A review concluded that “recognizing and treating the zoonotic risk posed by ExPEC would greatly 

enhance food safety and positively impact human health” (Mellata, 2013).  
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Key points from the discussion and the conclusions 

EREN commented that until now there is no unique virulence profile for human and animal ExPEC 

and according to available studies the definition of ExPEC relies on the presence of a few virulence 

genes out of a group of virulence genes that are not highly specific of well defined pathogenic clones 

or strains. Furthermore, many different serotypes of E.coli are detected in cases of extra-intestinal 

disease in humans, such as urinary tract infection or septicaemia. Potential ExPEC can normally be 

found in the human intestine where there can be even the predominant E. coli in a considerable 

proportion of individuals. These elements make it difficult to strongly hypothesize a clear zoonotic 

nature of ExPEC human infections.  

The sharing of apparently clonal ExPEC between humans and animals, poultry in particular, suggests 

a possible role as a reservoir for avian species. On one side this is generally true for a bacterial agent 

like E. coli that has the ability to colonize many different species and environments and to easily 

exchange genetic material, however, on the other side the demonstration of clone relationships among 

human and animal ExPEC isolates should be more robustly assessed through highly sensitive methods 

like whole genome sequencing, to exclude simple parallel evolution. Another source of the infection 

maybe pets; studies showed a correlation of patients being pet owners. 

EREN suggested that EFSA could consider carrying out a review of this issue aiming at publishing a 

report as there is a significant amount of information available. Such a report could also identify data 

gaps and summarise genetic testing methods.  A consequent step would be that EFSA could start a 

project to generate data on this issue (e.g. outsourcing). 

3.3.14. Masked mycotoxins 

Description of the issue 

Mycotoxins are secondary fungal metabolites, toxic to humans and animals. Toxigenic fungi often 

grow on edible plants, thus contaminating food and feed. Plants, as living organisms, can alter the 

chemical structure of mycotoxins. The extractable conjugated or non-extractable bound mycotoxins 

formed remain present in the plant tissue, but are currently neither routinely screened for in food nor 

regulated by legislation, thus they may be considered masked (Berthiller et al., 2013).  

Fusarium mycotoxins (deoxynivalenol (DON), zearalenone, fumonisins, nivalenol, fusarenon-X, T-2 

toxin, HT-2 toxin, fusaric acid) are prone to metabolisation or binding by plants. Risk assessment 

studies of parent mycotoxins make no or limited reference to the masked form of these Fusarium 

toxins. A number of in vivo and in vitro studies suggest that cleavage of masked mycotoxins back to 

their toxic parents, e.g. during mammalian digestion, may possibly be contributing to the exposure of 

humans and animals to these substances (for example: Dall’Erta et al., 2013; Gratz et al., 2013; 

Berthiller et al., 2011; De Nijs et al., 2012; Nagl et al., 2012; Versilovskis et al., 2012). 

EFSA received two requests
16&17 

from the European Commission for scientific opinions on the risks 

for public health and animal health related to the presence of metabolites and the masked or bound 

forms of certain mycotoxins (DON, zearalenone, fumonisins, nivalenol, T-2 toxin, HT-2 toxin) in food 

and feed. The opinions should be delivered by December 2014. 
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Key points from the discussion and the conclusions 

The network suggested that EFSA could consult with specific experts on the subject as well as look 

into relevant research performed at member state and EU level.  

EREN commented that whilst the core of the issue has already been addressed by the EC mandating 

EFSA to establish dedicated working groups, other specific issues may be of interest to this network, 

such as fraud due to intentional use of substances that mask mycotoxins present in food.  

3.3.15. Epigenetic endpoints in chemical risk assessment regulatory testing 

Description of the issue 

New insights into the long-term health effects of exposure to chemical hazards show that a previously 

underestimated endpoint may merit being taken into consideration for risk assessment. Epigenetic
18

 

modulations underlie critical developmental processes and contribute to determining adult phenotype.  

Alterations to the phenotype, due to exposure to environmental insults (e.g. chemical hazards) during 

sensitive periods of development, are mediated through alterations in epigenetic programming in 

affected tissues, the outcome of which can have lifelong health implications for current and 

subsequent generations. 

In their reviews, the OECD (2012) and Greally and Jacobs (2013)  included an evaluation of the 

potential role of chemically-induced epigenetic modifications to endocrine signalling pathways, during 

sensitive windows of exposure, as a mechanism of endocrine disruption, along with the examination of 

potential methods for assessing such disruption. Many food and feed ingredients, contaminants, 

packaging materials, pesticides and biocides are putatively endocrine active substances, and some are 

potentially also endocrine disruptors. 

Key points from the discussion and the conclusions 

EREN commented that whilst this issue is in its infancy and more research is needed before its 

acceptance by the scientific community and regulatory bodies, it is a promising tool for chemical risk 

assessment. One of the issues that need to be clarified is the role of nutrition in human health 

implications e.g. the influence of pregnant women’s diet on the fetus or of starvation to the following 

generations. 

The network recommended that EFSA should follow the development of new methods for chemical 

risk assessment, including assessment of endocrine disruption, with a view to integrating them into its 

palette of risk assessment approaches. 

3.3.16. 3D-Food printing  

Description of the issue 

3D printers have been on the market since the mid 1980s, but the devices and the material they 

consumed were very expensive. Over the past decades, the cost of printers for the consumer market 

has been decreasing. A 3D printer can create for example implantable biomaterials that degrade safely 
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represents the collective noun to describe the sum of the epigenetic modifications throughout the genome. See 
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in the body, allowing new tissues to grow. 3D food printers are now available as well
19

. NASA has 

started looking into a food printer for long duration space missions that would require a shelf life of at 

least 5 years considering food safety and adequate intake of energy and nutrients by the astronauts 

(NASA, 2013). 3D printing or additive manufacturing involves metering, mixing, deposition and 

fusion of materials in liquid, gel, solid, and/or powder form (Wegrzyn et al., 2012). 

The potential benefits from 3D food printing may include: 

 Automated preparation of personalized food using personalized ingredients, composition, 

flavours, shapes and size;  

 Transformation of alternative sources of nutrients, such as grass, algae, beet leaf, lupine seeds 

or insects, into tasty foods; 

 Convenience, such as preparation or cooking of food on demand (time and place); 

 Design of innovative structures, textures, flavours and new product concepts. 

3D food printing may include potential risks as well, such as: 

 Many desktop 3D printers rely on heated thermoplastic extrusion and deposition, which is a 

process that has been shown to have significant aerosol emissions in industrial environments 

(Stephens, 2013). The situation for 3D food printing is unknown, but if particles are emitted 

into the environment during the printing process, these particles will be different, and have 

different characteristics, from the ‘regular’ 3D printing. 

 These processes could lead to the formation of compounds such as acrylamide or furans, 

depending for example on type and level of heating and used food material.  

 Microbiological risks related to the ingredients used in the cartridges (edible ink) or the edible 

paper used to print on, such as shelf life of ingredients and paper contamination.  

 Risks related to the printer hardware, such as improper cleaning, pieces of the printer that 

break off and end up in the food. In this case the risk appears to be different for high-

throughput printing at industrial level and for home-based printing. 

This new development attracts attention, but the focus is on the benefits and development of the 

technologies. There are hardly any studies on potential risks of food printing. 

Key points from the discussion and the conclusions 

The network commented that 3D printers of non-food products are already available at decreasing 

prices; it is not unlikely that such devices for food printing could be available on the market in the near 

future.  

Potential food safety considerations may include (although more information on this technology is 

needed to confirm these hypotheses): (i) ingredients/raw materials have to be stable to the conditions 

of the process; (ii) formation of compounds such as furans or acrylamide due to laser beam or other 

processing treatments; (iii) hygiene rules have to be respected; (iv) the technology may alter eating 

habits; (v) ingredients not previously assessed could be available on the market that would be difficult 

to control; (vi) as a tool for food fraud, or through the marketing of sub-standard raw materials for use 
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in 3D printers. 3D food printing promotes a particular behaviour of eating, which could easily lead to 

nutritional disorders and obesity, especially for young people.  

The network noted that 3D food printing could serve food security as a tool for the production of food 

preparations that include cheaper protein. In addition it could reduce food waste by printing only the 

required amount of food on demand. 

EREN believed that this is an emerging issue. It recommended EFSA to monitor its development and 

consult the StaCG-ER for collecting additional information. 

4. Conclusions and recommendations 

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

knowledge for issues that EFSA brings to their attention and for which it 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 SWG that is composed of members of EFSA Panels 

and the Scientific Committee. The SWG takes into consideration all the information that has been 

made available to them and recommends follow up actions for endorsement by the Scientific 

Committee. 

The network discussed 16 potential emerging issues during 2013. 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. 

Among the issues discussed in 2013 by EREN, there are follow-up actions for three of them, 

concretely: 

 For Lumpy Skin Disease, the EC has since sent a mandate to EFSA to address it; 

 EFSA considers to outsource  a review on presence of cyanotoxins in food supplements;  

 EFSA received a question from Germany to address the issue of food chain contamination 

from environmental pollution by micro-plastic particles. For the same issue, the Netherlands 

funded a research project on behaviour of nanoplastic particles in marine ecosystems, 

including its potential food safety hazard. 

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 2014, it is anticipated that the 

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

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

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

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

and EFSA. 
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ABBREVIATIONS 

AF Advisory Forum of EFSA 

BGAS Blue-green algae products 

BPA Bisphenol A 

CDI Clostridium difficile infection 

DON Deoxynivalenol 

ECDC European Centre for Disease Control 

EREN Emerging Risks Exchange Network 

EU European Union 

ExPEC Extraintestinal pathogenic E.coli 

FAO Food and Agricultural Organisation of the United Nations 

FDA Food and Drug Administration of the USA 

LSD Lumpy skin disease 

MCs Microcystins 

MSs Member States 

NoV Norovirus 

RASFF Rapid Alert System for Food and Feed 

StaCG-ER Stakeholder Consultative Group on Emerging Risks 

SWG EFSA’s Standing Working Group on Emerging risks 
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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
20

  

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 

                                                      

 
20

 “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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Main criteria 

 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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