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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 twice in 2014. The Network discussed a 

total of 10 signals of potential emerging issues that were presented and assessed. Among the 10 
issues discussed 9 originated from Member States. The issues discussed were from the areas of 

chemical hazards, illegal activities, microbiological hazards, biotoxins, animal health, new consumption 
trends and new technologies and processes. EREN concluded that 4 issues were to be considered as 

emerging issues. Recommendations for follow up actions were provided, such as (i) EFSA should 

monitor the issue, (ii) generation of data is needed, (iii) EFSA should consult other bodies such as 
European sister agencies, the Stakeholder Consultative Group on Emerging Risk (StaCG-ER) or the 

recently established Food Fraud Network of DG SANTE. 
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Summary 

EFSA wishes to be fully prepared to detect, in a systematic and efficient way short, medium, and long-
term emerging risks. To achieve this purpose, EFSA has carried out over the last 10 years expert 

consultations and pilot studies to develop a structured approach to the identification of emerging 
risks. To this end EFSA has promoted the networking of Member States (MSs), the European 

Commission and international organisations active in the field of emerging risk identification. 
Established in 2010, the Emerging Risk Exchange Network (EREN) is 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 is currently composed of delegates from 21 MSs and a European Free Trade Association 

(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, human, 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 risk 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 2014, EREN discussed a total of 10 signals of potential 

emerging issues that were presented and assessed. Out of these 10 signals, 9 originated from the 
MSs. The emerging issues considered in 2014 were classified in seven categories. The most frequently 

evaluated issues were chemical hazards with three issues. The next most reported category was 
illegal activities with two issues. One issue each was presented in the categories of microbiological 

hazards, biotoxins, animal health, new consumption trends and new technologies and processes. This 

report includes a summary of each issue, together with the key points of the discussions and the 
conclusions drawn by EREN. 

In 2014, the National Food Chain Safety Office (NFCSO) in Hungary and the Belgian Federal Agency 
for the Safety of the Food Chain (AFSQA), organised one event each related to emerging risk 

identification. 

The current emerging risk identification process set in place at EFSA foresees that the EREN works as 
a pool of knowledge for issues that are brought to their attention either by EFSA or by individual EREN 

members and for which more information and expert consultation is sought on whether an issue 
merits further follow up. Members shared expertise and information on these issues, for example 

surveillance reporting and risk assessments performed at national level. Among the 10 issues 
discussed, EREN concluded that 4 were not to be considered as emerging issues, 4 were considered 

as emerging issues and that for 2 issues EREN could not conclude on the status of emergence. 

Recommendations for follow up actions were provided, such as (i) EFSA should monitor the issue, (ii) 
generation of data is needed, (iii) EFSA should consult other bodies such as European sister agencies, 

the stakeholder consultative group on emerging risk (StaCG-ER) or the recently established Food 
Fraud Network of DG SANTE. 

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

shown to facilitate the exchange of information and expertise. In 2015, it is anticipated that the 
Network will provide further significant contributions in the identification of new emerging issues and 

give assistance to the emerging risk identification process currently in place in EFSA. In addition, the 
Network should promote the development of joint research projects among MSs and between MSs 

and EFSA to address the data and research gaps identified through the emerging risk identification 
process. 

  



Emerging Risks Exchange Network Report 2014 
 

 

 
www.efsa.europa.eu/publications 4 EFSA Supporting publication 2015:EN-839 
 

Table of contents 

 

Abstract ................................................................................................................................... 1 
Summary ................................................................................................................................. 3 
1. Introduction ................................................................................................................... 5 

 Background and Terms of Reference as provided by EFSA .................................................. 5 1.1.

2. Members of the Scientific Network and Access to Meetings ................................................. 5 
3. Data and Methodologies .................................................................................................. 6 
4. Assessment ................................................................................................................... 7 

 Emerging issues in 2014 ................................................................................................. 7 4.1.

4.1.1. Overview ....................................................................................................................... 7 
4.1.2. Emerging issues ............................................................................................................. 8 

 Events organised by EREN members related to emerging risk identification ......................... 17 4.2.

5. Conclusions and Recommendations ................................................................................ 18 
References ............................................................................................................................. 19 
Abbreviations .......................................................................................................................... 22 
 

  



Emerging Risks Exchange Network Report 2014 
 

 

 
www.efsa.europa.eu/publications 5 EFSA Supporting publication 2015:EN-839 
 

1. Introduction  

 Background and Terms of Reference as provided by EFSA 1.1.

According to the European Food Safety Authority (EFSA)’s Founding Regulation, the Authority is 

required to establish structures for the screening and analysis of information with a view to identifying 
emerging risks in the fields of food and feed safety, and animal and plant health.  

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

term emerging risks of relevance for EFSA.  

To achieve this purpose, EFSA has carried out over the last 10 years, expert consultations and pilot 

studies to develop a structured approach to the identification of emerging risks. To this end, EFSA has 
promoted the networking of Member States (MSs), the European Commission and international 

organisations active in the field of emerging risk identification.  

Established in 2010, the Emerging Risk Exchange Network (EREN) is 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 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 profile of the Network members needed is experience in emerging risk identification.  

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 risk identification activities of EFSA. 

The exchange on emerging risks comprises 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. The Network comments on technical reports drafted by 
the EFSA technical working groups on Emerging Risks, on reports on emerging risk related research 

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

The emerging risk 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 risk identification 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 and has started its activities in 2013 (EFSA, 2014). The different technical WGs, 
taking into consideration all necessary information, will decide on possible recommendations on follow 

up actions for endorsement by the Scientific Committee. 

This report summarises the activity of the EREN in 2014.  

 

2. Members of the Scientific Network and Access to Meetings 

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 Networks1. 

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

http://www.efsa.europa.eu/en/keydocs/docs/networksoperation.pdf
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The Network shall consist of 27 national experts in the area of emerging risk identification plus one 
additional member per third country participating to EFSA’s activities in accordance with Article 49 of 

the 178/2002 Regulation.  

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.  

 

3. Data and Methodologies  

The EREN met twice during 2014. Each meeting was organised around three different sessions. The 
first session was dedicated to presentations and discussion of new emerging issues by members or 

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

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

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

In the domain of biological risks, this definition also covers the emergence in the EU of a known 

hazard in a geographical area formerly not affected (e.g. African Swine fever in Russia, Poland, Baltic 

states, Ukraine, Belarus, started in Georgia in 2007), and the transformation of species (e.g. vectors, 
virus jumping to new species such as Ebola and influenza viruses)(EFSA, 2015).  

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 risk 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).  
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4. Assessment 

 Emerging issues in 2014 4.1.

4.1.1. Overview 

In 2014, 9 out of 10 emerging issues were presented by MSs to the EREN (Figure 1). Most of these 
issues originated from MSs food and animal health surveillance systems and one issue originated from 

the EFSA’s own identification activities. The results from 2014 compared to the previous four years 

show that the EREN had developed well as an information source to identify emerging risk. In 
addition, EREN discussed additional information received concerning issues presented in the past. 

The emerging issues considered in 2014 were classified in seven categories (Figure 2). The most 
frequently evaluated issues were chemical hazards with three issues. The next most reported category 

was illegal activities with two issues. One issue each was presented in the categories of 

microbiological hazards, biotoxins, animal health, new consumption trends and new technologies and 
processes. 

Figures 1 and 2 also depict the number of issues presented by MSs and by EFSA as well as by 
category in 2010-2014. 

 

Figure 1: Number of emerging issues presented by MSs and EFSA to EREN in 2010-2014. 

 

 
 

Figure 2: List of emerging issues presented in EREN in 2010-2014 by category.  
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4.1.2. Emerging issues  

The 10 signals of potential emerging issues discussed by EREN in 2014 are given in Table 1. A 

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

Table 1:  List of potential emerging issues discussed by EREN in 2014.  

 Potential Emerging Issue2 Identified  by 

1 Okadaic acid in Manila clams in Italy MS 

2 Heat-generated food contaminants EFSA 

3 Pomegranate substitution MS 

4 Adulteration of lamb dishes with other meat species MS 

5 Novel phleboviruses MS 

6 Detection of Aethina tumida in Southern Italy MS 

7 Clenbuterol as emerging risk in the food chain MS 

8 Long term effects of food emulsifiers on intestinal barriers MS 

9 Other active substances than vitamins and mineral used in food 

supplements 

MS 

10 Potential issues with the transition from long-chain poly- and per-

fluorinated alkyl substances (PFASs) to new fluorinated alternatives 

MS 

 

4.1.2.1 Okadaic acid in Manila clams in Italy 

Description of the issue 

Okadaic acid (OA) and its analogues dinophysistoxin-1, dinophysistoxin-2 and dinophysistoxin-3 

(DTX1, DTX2 and DTX3) have long been known as the causative agents of Diarrhoeic Shellfish 
Poisoning (DSP) in several areas worldwide including Europe (Yasumoto et al., 1978). These 

compounds are produced by micro algae of the genera Dinophysis spp. and Prorocentrum spp. and 

accumulate in the digestive gland of filtrating molluscs where metabolic modification of the original 
compounds probably occurs (Wright, 1995).  

An unexpected and significant appearance of okadaic acid (OA) and its analogues occurred in Manila 
clams (Tapes philippinarum) collected in a sub-area of the lagoon of Goro, northwest Adriatic sea, in 

2012 and 2013. Monitoring for algal biotoxins was in place in the lagoon since 1997 and no positives 

were ever found in Manila clams while OA was sometimes detected in mussels. The first positive 
sample of Manila clams was detected in May 2012 by LC-MS/MS although below the legal limit of 160 

g of OA equivalent per kg. Since then, 46 samples were tested until October 2013, 34 were positive 

and 11 were above the legal limit with a maximum of 1153.8 g of OA equivalent per kg in July 2013.  

Contamination was not uniform in the sub-area of the lagoon and the toxigenic microalga 

Prorocentrum lima was rarely detected in water samples and then only at low levels. The presence of 
OA not associated with the finding of Prorcentrum lima remained unexplained at the beginning and 

asked for an in-depth analysis to identify the contaminating source. A possible explanation came from 
the changes in the ecosystem of the lagoon where a progressive invasion by the exotic macroalga 

Gracilaria vermiculophilla had occurred during the last years with the nearly complete substitution of 
the autochthonous species Ulva lactuca. In fact, samples of Gracilaria vermiculophilla and of the 

sediment where this alga anchors contained high concentrations of Prorcentrum lima which is a 

benthic and epiphytic species. The first positive samples were detected in November 2012 and the 
highest value was found in June 2013 when 104,900 cells of Prorcentrum lima were detected per g of 

fresh Gracilaria vermiculophilla.  

The hypothesis is that the invasion by the exotic macroalga with its ability to support the growth of 

the toxigenic Prorcentrum lima and to anchor to the sediment created the conditions for the 

                                                           
2
 The definition of “emerging issue” is given under section 3 
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contamination of the clams which also grow in the sediment. The progressive invasion of the lagoon 
of Goro by Gracilaria vermiculophilla was apparently the consequence of two factors (i) its expansion 

from the northern area of the Adriatic sea where it was introduced years before from eastern Asia and 

(ii) the progressive withdrawal from the less favourable sub-area of the lagoon by the producers of 
Manila clams with consequent less intensive removal of the macroalgae, including Gracilaria 
vermiculophilla, as routine maintenance practice of the basin. 

Key points from the discussion and the conclusions 

EREN concluded that this is considered as an emerging issue and highlighted that invasive species can 

only be established if two conditions are met: (i) there is the introduction of the species in the area of 
concern and (ii) there are the necessary environmental conditions and/or human activity to support 

their establishment and growth.  

EREN recommended EFSA to collect information from MSs and the scientific literature to examine the 

influential factors of Gracilaria and other species affecting clam and other bivalve shell producing 
areas. These factors may include environmental elements (such as water temperature, water salinity, 

water depth) as well as human activity related issues (such as intensity of aquaculture and pollution). 

Subsequently a vulnerability analysis should be performed and recommendations should be made to 
anticipate food safety issues in existing or new shellfish producing areas. EFSA should consult the 

Stakeholder consultative group and the EU reference laboratory for marine biotoxins and consider 
potential implicated drivers. 

 

4.1.2.2 Heat-generated food contaminants 

Description of the issue 

Heat-generated food contaminants are mostly produced during cooking at high temperatures as a 

result of Maillard reaction and lipid oxidation products. Maillard reaction products are generated 
through the reduction of sugars such as glucose, and the amino acid asparagine and lipid oxidation 

products are generated through free radical formation (initiation), free-radical chain reactions and 
finally propagation and formation of non-radical products (termination). 

In 2005, EFSA published a statement on risks associated with exposure to acrylamide, a genotoxic 

and carcinogenic Maillard reaction product, and the CONTAM panel is currently re-evaluating it in the 
context of human health risk assessment. This re-evaluation also includes monitoring levels of 

acrylamide in food and feed (EFSA-Q-2013-00007; EFSA, 2011). Furan is another heat- generated 
food contaminant which is genotoxic and carcinogenic and has been assessed by the Joint FAO/WHO 

Expert Committee on Food Additives (JECFA) in 2011. Levels in food and feed are also currently 

monitored by EFSA (WHO, 2011; EFSA, 2012).  

In addition, many other heat-generated contaminants have been identified. In 2007, the European 

Union HEATOX project (Heat-induced food toxicants, identification, characterisation and risk 
minimisation; www.heatox.org) compiled a database of 782 compounds generated through Maillard 

reaction and lipid oxidation. The resulting database contained compounds belonging to different 

chemical classes, including alcohols, aldehydes, hydrocarbons, furans, ketones, pyrazines, pyridines, 
pyrroles, thiazoles and thiophenes, as well as a variety of S-containing, N-containing, and O-

containing compounds. Risk assessment for most of these compounds have not been performed 
because of the lack of toxicological data. However, QSAR-based toxicity expert systems have been 

used to reliably predict their mutagenicity, genotoxicity and acute toxicity in vivo (LD50) and from this 
in silico assessment, 53 compounds were identified as potentially harmful. These included for 

example: 5-Propionyl-2,3-dihydro-1,4-thiazine and 2-Propionyl-1,4,5,6- tetrahydropyridin for which 
QSAR predicted mutagenicity and carcinogenicity and low LD 50 of 50 and 116 mg/kg respectively 
(Cotterill et al., 2008).  

Further work is needed to determine the occurrence of such food contaminants in different food and 
feed stuffs under different food processing conditions (e.g. influence of time, temperature, pH, 

microwave). This will allow the exposure assessment for consumers to be performed, especially for 

the most potentially harmful compounds highlighted by, for example, Cotterill et al (2008).  

http://bordeaux-as2:8080/raw-war/?wicket:interface=:1:mandateForm:listContainer:pageable:1:questionNumberLnk::ILinkListener::
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Key points from the discussion and the conclusions 

EREN concluded that this is not an emerging issue as there is already significant work ongoing in this 

area. Nevertheless there are potential health concerns. As it is difficult to deal with so many 

compounds the first step should be to prioritise among these. A subsequent step could be to perform 
epidemiological studies in order to identify susceptible populations with specific consumption and 

cooking habits that may promote the generation of these compounds. Another approach would be to 
group these compounds according to the pathways that are generated and perform research on each 

pathway. 

EREN recommended that preventive measures for the generation of such contaminants should be 
promoted by risk managers such as “good” cooking habits to be applied by the public. EFSA should 

consult the Stakeholder consultative group and risk managers. 
 

4.1.2.3 Pomegranate substitution 

Description of the issue 

Wide scale substitution of pomegranate by using water to bulk out the product and increase the 

protein content using other fruit juices (e.g. Carrot Juice). 

Key points from the discussion and the conclusions 

EREN concluded that this is not an emerging issue. Substitution of other fruit juices has been reported 

in the past. As such food fraud is a risk management issue. However, in many cases in the past, food 
fraud resulted to have food safety implications as well. The impact of fraud on food safety depends on 

the hazards identified. There is no specific food safety related hazard with substitution or dilution with 

water of pomegranate. The high value of pomegranate juice is the main driving factor of practicing 
substitution with other juices. 

EREN recommended EFSA to get in contact with the recently established MSs Food Fraud Network of 
DG-SANTE. 

 

4.1.2.4 Adulteration of lamb dishes with other meat species 

Description of the issue 

Data for the period July – Dec 2013 identified that out of 145 samples of lamb Indian takeaway meals, 

43 were unsatisfactory in meat substitution tests, representing 30%. More significantly 25 samples, 
17%, were found to be beef only. Other meat species identified as present included chicken and 

turkey. In 2013, there was an overall non-compliance rate of 13.5% for all meat 
identification/speciation testing across all local authorities using UK food surveillance system (FSS). 

Reports received suggest that on investigation by Local Authorities caterers have held invoices for 

‘meat’ with no indication of the species. Successful prosecutions have been taken, resulting in fines to 
businesses. Recent publications by local authorities of sampling results further demonstrate that 

adulteration of meat with species other than those labelled is widespread, with lamb substitution 
featuring significantly within these.  For example, a nine-month surveillance programme reported that 

44% of meat samples contained meat from other species at levels of gross contamination. In these 
targeted surveys it is typical to see reports of non-compliance at the 30-40% level. 

 

Key points from the discussion and the conclusions 

EREN could not conclude whether this can be considered as an emerging issue or not. As such food 

fraud is a risk management issue. However, in many cases in the past, food fraud had food safety 
implications as well and the impact of fraud on food safety depends on the hazards identified. 

The driver factor for substitution of meat is the dissimilar price value of meat from different animal 

species. 
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In this particular case, food fraud could potentially result in a food safety issue like e.g. one MS 
reported a case in which swine meat was stained with colour agents, sold as beef and the three 

different colour agents used were not approved to be used in in meat. 

EREN recommended EFSA to get in contact with the Food Fraud Network of DG-SANTE. 

 

4.1.2.5 Novel phleboviruses 

Description of the issue 

Severe fever with thrombocytopenia syndrome (SFTS) is an infectious disease with 12% case-fatality 

rate that has been documented in 6 rural provinces in northeast and central China (Zhao et al., 2012). 

SFTS is caused by a novel bunyavirus named SFTS virus (SFTSV) (Yu et al., 2011). The major clinical 
signs and symptoms of SFTS are fever, thrombocytopenia, leukopenia, and elevated serum hepatic 

enzyme levels. SFTSV is believed to be transmitted by ticks because the virus has been detected in 
Haemaphysalis longicornis ticks (Yu et al., 2011). In addition, the disease can also be transmitted 

from person to person through contact with infected patient’s blood or mucus (Bao et al., 2007). 

Zhao et al. (2012) reported a high seroprevalence of SFTSV among goats in Yiyuan Country in China 

(of the 134 goats sampled, 111 (83%) had antibodies to SFTSV), but a low seroprevalence among 

humans (2 persons (0.8%) out of 237 volunteers). However, neither the seropositive persons nor the 
goats showed clinical illness.  

In 2012, a new phlebovirus, named the Heartland virus (HLV), was isolated in Missouri, USA from 
patients with a history of tick bites and signs and symptoms similar to those of SFTS, including high 

fever and low blood leukocyte and platelet counts (McMullan et al.,2012). Phylogenetic analysis 

showed that HLV is closely related to SFTSV. 

Xing et al. (2013) tested blood samples from domestic and captive farmed animals in Minnesota, USA 

to determine exposure to SFTSV and HLV-like virus. They found antibodies against virus 
nucleoproteins in 10%–18% of samples from cattle, sheep, goats, deer, and elk in 24 Minnesota 

counties (more detailed information follows). The authors highlighted that whether the SFTSV- or 
HLV-like virus detected in this study is pathogenic to animals and can cause disease if transmitted to 

humans remains to be determined. Their records have shown that all animals that tested positive did 

not exhibit apparent clinical signs even though infected. They proposed that farmers, hunters, and 
persons with outdoor lifestyles may become infected when they are bitten by infected ticks. In 

addition, direct contact with secretions, body liquids, or faeces from viremic animals would also put 
these persons and veterinarians at risk. 

 

Key points from the discussion and the conclusions 

EREN concluded that this is not an emerging issue. Many arboviruses, including bunyaviruses, are 

zoonotic pathogens, however whether the SFTSV- or HLV-like virus detected in Xing study is 
pathogenic to animals and can cause disease if transmitted to humans remains to be determined. 

There is no evidence that this virus has been detected in Europe and the ticks that are the vectors of 

these specific viruses are not present in Europe. On the other hand related viruses, such as the 
Schmallenberg virus, have been detected in Europe. 

It is also difficult to conclude if new viruses detected in Europe really are novel or were already 
present and are now being detected due to new diagnostics. 

EREN recommended consulting ECDC, OIE, FAO and JRC to propose cross border surveillance systems 
for data generation and data sharing. In particular, FAO and OIE could be consulted on surveillance 

performed in areas beyond the EU. 
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4.1.2.6 Detection of Aethina tumida in Southern Italy 

Description of the issue 

The presence of the Aethina tumida or Small Hive Beetle (SHB) was suspected on 5th September by 

researchers of the University of Calabria – Faculty of Agriculture – within the activities of a research 

project. The National Reference Laboratory for Apiculture (at IZSVe, Legnaro PD) confirmed the 
finding on 11th September. 

The research project of the University did not include an early warning system for SHB, it was about 
the study of correlations between possible bee mortality and phytosanitary treatments in the citrus 

plantations of the area. 

Aethina tumida was detected in three apiaries situated about 500 mt from the port of Gioia-Tauro 
which is exclusively dedicated to container ships coming from different areas of the world including 

the African continent where SHB is endemic. 

The apiaries had been deliberately placed in those locations for the purposes of the study in March 

2014 and have since been monitored monthly for evidence of mortality. With regard to the procedure 
used for the monitoring, it is important to notice that the aim of the monthly checks was the detection 

of mortality signs and not the presence of pests like SHB. Therefore, the check has often been 

performed from the outside of the hive, without opening it. Consequently, there is no precise 
knowledge about when SHB colonized the apiaries. 

From the clinical point of view, both adults and larvae of SHB where present in the contaminated 
apiaries. 

Upon confirmation of the presence of the pest, the Ministry of Health asked the Regional 

administration of Calabria to check all the apiaries 20 km round the contaminated site and to destroy 
any infected ones. Another official note was transmitted to all Regional Administrations of Italy asking 

them to trace back and control for SHB all the apiaries on their territories that had been taken to 
Calabria during 2014. 

On 19th September, the Regional Administration of Calabria has established a protection zone of 20 
Km around the contaminated site and a surveillance zone extended to the whole regional territory. 

 

Key points from the discussion and the conclusions 

EREN hesitated to classify this issue as an emerging issue. SHB is not a new hazard as regulation is in 

place in the EU. However, it could become an emerging issue for those countries which were 
previously disease free. Several MSs have on-going risk assessments related to SHB such as risk 

assessments related to the introduction of Aethina tumida associated to new biological materials. 

The EURL on honeybee health, based in Sophia Antipolis (France), has the mandate to report 
honeybee colony diseases and pests in EU such as Aethina tumida. It collaborates with the relevant 

regional laboratories designated by the OIE with regards to this exotic pest and informs on the 
progression or eradication of the pest in Italy and EU. 

EREN recommended EFSA to consult USDA and FSAN to enquire about impact of this disease on the 

honeybee colonies in their territory. 

 

 

4.1.2.7 Clenbuterol as emerging risk in the food chain 

Description of the issue 

Food poisoning by clenbuterol can be a food safety problem in connection to meat or feed ingredient 
imported from countries outside Europe, or used illegally during breeding in Europe. Several 

poisonings were reported in China and in European countries as well (Shao et al. 2014; Barbosa et al. 
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2005; Salleras et al. 1995; Sporano et al. 1998; Brambilla et al. 1997; Garay et al. 1997). The 
symptoms of intoxicated people included tremors, nervousness, tachycardia, nausea, headaches, 

dizziness and gastrointestinal symptoms. The substance may be found in beef, pork or veal as a result 

of illegal addition to animal feed as a growth promoter. The effect of clenbuterol is achieving lean 
meat with a higher muscle to fat ratio (FSIS-USDA 1995), by decreasing protein degradation. A dose 

of 3-5 mg/kg of clenbuterol in pig feed can make 9.7 % increase of lean meat, 14.1% decrease of fat 
(Zhou et al. 2009). Similarly to ractopamine, clenbuterol is in fact a β-agonist drug. It is a substance 

effective for the treatment of asthma (Boner et al. 1987). Clenbuterol can also be used as a veterinary 

drug. The doses needed for therapeutic purposes are much lower than those required to increase 
muscle mass (FSIS-USDA 1995). 

There have been reports of athletes  accused of doping because clenbuterol was found in their urine, 
but they could be cleared with evidence that the substance originated from contaminated meat 

consumption. The substance can in fact enhance the performance, which resulted in the World Anti-
Doping Agency banning the use of this drug (WADA, 2011).  

A scientific Conference on Growth Promotion in Meat Production concluded that the use of beta-

agonists as growth promoters may be potentially hazardous for human and animal health. The use of 
clenbuterol is prohibited in food-producing animals in the EU, according to Council Directive 96/22/EC. 

Veterinary therapeutic use of beta-agonists has only been approved in the case of clenbuterol for 
bronchodilation in horses and calves and for tocolysis in cows. No beta-agonists have been permitted 

in the European Community for growth-promoting purposes in farm animals (Kuiper et al. 1998).   

A draft scientific article to be published soon in Acta Alimentaria states that there is a widespread 
industrial chain of production and sale of clenbuterol in China. (Authors: Yitian Shao, Haijing Cai; title: 

China food safety: Meeting the challenges of clenbuterol). It states that over ten large scale incidents 
of clenbuterol poisoning have happened since 1998 in China, and about 4000 people were poisoned. 

 

Key points from the discussion and the conclusions 

EREN concluded that clenbuterol is not an emerging issue as there is legislation and associated official 

monitoring program in place. EREN members did not report any increase on positive detection on 
clenbuterol residues from their national surveillance program on antibiotic residues. Currently, the 

yearly meat import figures into the EU from third countries such as China where such substances are 
suspected to be used are low, but with changing circumstances and associated increased import of 

meat from China this could become of concern. A serious concern has been raised on the sales of 

beta agonists in general, and clenbuterol in particular via internet. 

EREN recommended EFSA to do a review on illegal trade of beta agonist, to consult EMA on the 
production figures of clenbuterol and to bring the issue to the attention of the Food Fraud network of 

the EC. 

 

4.1.2.8 Long term effects of food emulsifiers on intestinal barriers 

Description of the issue 

Clinical and experimental evidences prove that increased intestinal permeability plays a central role in 

the pathogenesis of a variety of human diseases such as allergic diseases, Inflammatory Bowel 

Diseases, autoimmune diseases like type 1 diabetes, celiac disease, multiple sclerosis and many others 
(Arrieta, 2006; Laukoetter, 2008; Fasano, 2005; Groschwitz, 2009). The intestinal lumen contains a 

quantity of bacteria, toxins and allergens. Therefore, a very important function of the gastrointestinal 
tract is to prevent these agents from entering the blood stream.  

The absorption enhancing effect is characteristic to synthetic surfactants (called emulsifiers in food 

literature) as a common feature. Numerous synthetic surfactant food additives were shown to 
increase intestinal permeability in a number of ways and are used in pharmaceutics as absorption 

enhancers as well (Csáki, 2011). Surfactants are effective absorption enhancers at very low 
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concentrations (Mine, 2003;Roberts, 2010), namely the current ADI values are far higher than the 
effective doses as absorption enhancers in pharmaceutical applications. 

Recently a growing number of scientific studies indicate a causal association between surfactant 

emulsifier consumption and the development of allergic, inflammatory and autoimmune diseases by 
increasing intestinal permeability (Csáki, 2011; Mine, 2003; Roberts, 2010; Roberts, 2013). The 

incidences of diseases related to impaired intestinal barrier function has increased over the past fifty 
years in developed countries (Hermann, 2003; Rubio-Tapia, 2009) parallel with the excessive use of 

food emulsifier additives (Csáki, 2011; Roberts, 2013).  

The standard toxicological studies are unsuitable to reveal the role of surfactants in the development 
of the mentioned chronic diseases; as the pathophysiology of these diseases are multifactorial. For 

example, in the case of autoimmune diseases there are three main pre-existing conditions that lead to 
an autoimmune process: genetic susceptibility, antigen exposure, and intestinal barrier dysfunction 

(Fasano, 2005; Arrieta, 2006).  

Emulsifier food additives are intensively applied even in the most frequently consumed foods such as 

bakery products, and the worldwide food surfactant production grows with a 3% annually 

(Hasenhuettl, 2008). 

In conclusion, the widespread usage of these food additives and the consequently increased intestinal 

permeability may play a role in the pathogenesis of numerous diseases. This novel knowledge makes 
it necessary to think over the large-scale use of effective absorption enhancers (i.e. synthetic 

surfactant additives) in foods during re-evaluation process of food additives. Therefore, for evaluating 

the risk raised by surfactant food additive usage new experimental data on all permitted emulsifier 
one by one would be helpful. 

 

Key points from the discussion and the conclusions 

EREN considered this as an emerging issue. In addition, some strong interest arises from non-

governmental organisations (NGOs) in several MSs due to the increasing use of these additives in 
bakery products. There are some similar discussions around other substances which are not used as 

actives substances but as “coformulant”. Some NGOs consider that the toxicity test on animal is not 
accurate to take into account the surfactant effect and the cocktail effect (coformulant + active 

substance).  

There are several possible mechanisms behind these effects on the intestinal epithelium, and may 

involve lost integrity of the tight junction complex or effects on the transcellular transport of 

substances mediated by active transport proteins, such as BCRP (Aspenström et al., 2012). In 
addition, there are a significant number of substances besides food additives that are surface active 

present in food, such as fatty acids, natural toxins (e.g. solanine and chakonine), and environmental 
pollutants (e.g. perfluorinated alkyl acids). This basic exposure to surface active substances may 

reduce safety margin available for food additives with surface active properties. Therefore, for 

evaluating the risk raised by surfactant food additive usage new experimental data on all permitted 
emulsifier one by one would be helpful. The goal should be a risk assessment of the total exposure of 

the European population to all surface active additives used in food taking into account that many 
other surface active substances are also present in food. 

EREN recommended EFSA to review epidemiological data available and to determine whether 

epidemiological studies can detect such side effects. A second step would be to collect data and to 
monitor the quantity of use of such additives in processed products. It is possible to know the range 

of food products containing these additives through labelling data, but the quantity used is not 
available on the label and is not monitored. A special survey and a call for data from industry would 

be useful.  
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4.1.2.9 Other active substances than vitamins and mineral used in food 

supplements 

Description of the issue 

Food supplements are foods intended to supplement a normal diet. In addition to vitamins and 

minerals, food supplements may also contain “other substances” which have a nutritional and/or 
physiological effect on the body. Based on this definition, “other substances” constitute a 

heterogeneous group of substances ranging from fatty acids, amino acids, enzymes, pre- and 
probiotics to plant extracts and other bioactive substances of plant and animal origin. 

Food supplements containing “other substances” are marketed for their presumed health promoting 

effects ‘in dose’ form such as pills, capsules, powder sachets, liquid ampules, etc. They are marketed 
to supplement normal diet and to maintain an adequate intake of certain nutrients. However, in some 

cases excessive intake might cause unwanted side effects. The nature and severity of harm depends 
on the substances and quantities consumed. 

Within the EU, while food supplements are subject to the same guidelines and regulations as for other 
foods, there are no specific provisions to ensure the safety of these products. Marketing food 

supplements in Norway does not require prior authorisation or notification. The manufacturers are 

responsible for ensuring product safety, product compliance with current standards and prevention of 
fraudulent claims, before marketing them. 

Without harmonised guidance and monitoring systems within the EU it is difficult for authorities to 
ensure the safety of such products. Some member states have drafted national provisions and 

guidelines specifically for “the use of other substances in food supplements” in order to safeguard the 

health and interests of their consumers. 

Market surveys carried out within the EU (Study undertaken for DG SANTE) reveal that the demand 

for food supplements is on the rise. This, along with easy access to internet sales channels offering a 
variety of products, has led to the emergence of a wider array of “other substances” found in food 

supplements and also changes in consumption patterns of these products.  

 

Key points from the discussion and the conclusions 

EREN considered this as an emerging issue. Exposure to new hazards from these food supplements is 
likely to increase with increasing production and increasing variety of substances. Although some of 

these products containing a large number of natural compounds are already known in the EU, there 
are concerns about quality and safety, including the risk of chemical and microbiological 

contamination and adverse reactions for those natural compounds not known yet in the EU.  

The demand is expanding along with the internet sales. Some MSs (France and Italy) have a vigilance 
team to monitor the side effects on acute side effect, but not long term toxicity. Since June 2014 a 

Network with 15 Member States on this topic of « the monitoring side effects of food supplements» 
has been put in place and publishes every two months an information letter.  

There is a need for regulation and guidance on risk assessment and it is proposed to raise the issue 

on legislation with the Advisory Forum. 

 

4.1.2.10 Potential issues with the transition from long-chain poly- and per-

fluorinated alkyl substances (PFASs) to new fluorinated alternatives 

Description of the issue 

In the paper called the ‘Helsingør Statement on poly- and perfluorinated alkyl substances (PFASs), the 
authors discuss potential problems with the transition from long-chain poly- and perfluorinated alkyl 

substances (PFASs) to new fluorinated alternatives (Scheringer et al., 2014). These long-chain PFASs 

have been found to accumulate in the environment and some are considered toxic when accumulating 
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in living organisms. Perfluorooctane sulfonic acid (PFOS) and perfluorooctanoic acid (PFOA) are the 
most known PFASs (also as important transformation products). 

As a consequence, these compounds are being replaced by a wide range of alternative compounds, 

where the potential adverse effects are not well studied. In the paper, the scientist raise concerns 
about the likelihood of fluorinated alternatives (and/or their transformation products) then becomes a 

new bioaccumulation problem, as the information on uses, properties and effects of fluorinated 
alternatives are undocumented. The effectiveness of these alternatives often is lower, so the usage of 

these alternatives could potentially far exceed the previous levels of PFAS. Only some of these 

substances are included on the REACH list, and one of the concerns is that many producers are using 
mixtures, so that the usages of single compounds are ‘below’ the interest limit of the REACH. The 

Nordic council recently published a report that with limited success tried to document the use and 
bioaccumulation of these compounds. 

Recently, EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing Aids (CEF) 
concluded that the substance perfluoro{acetic acid, 2-[(5-methoxy-1,3-dioxolan-4-yl)oxy]}, 

ammonium salt, is not of a safety concern for the consumer if the substance is only to be used as a 

polymer production aid during the manufacture of fluoropolymers which are produced under high 
temperature conditions of at least 370 °C (EFSA, 2014). However this is one compound in one 

product, and these conclusions should not be generalised for all PFASs. 

EFSA estimated the dietary exposure in EU to be well below the TDIs for PFOS (150 ng/kg b.w. per 

day) and PFOA (1500 ng/kg b.w. per day) set by the EFSA Scientific Panel on Contaminants in the 

Food Chain (EFSA 2008; 2012). However the TDIs set by EFSA in 2008 was not re-evaluated, and 
recent research indicates a need for including additional health outcomes when setting the TDI. Also, 

new methods for setting TDIs for compounds that bio-accumulate are developing, as done for PCB 
and dioxin.   

The current TDIs are based on documentations on liver-toxic effects, but immunotoxicity of PFCs has 
been demonstrated in several animal experiments (DeWitt et al., 2012). A study has also shown that 

the blood concentration of PFOS and PFOA is correlated with reduced immunoresponse in children. 

The results show that the current bench mark dose levels should be lowered from the current BMLD10 
of 23 mg/L for PFOA and 35 mg/L for PFOS, to approximate 1 μg/L (Grandjean and Budtz-Jørgensen, 

2013).  

In the US, the EPA has recently revised the guidelines for the provisional health advisories setting the 

acceptable limits to 400 ng/L for PFOA and 200 ng/L for PFOS in drinking water (DeWitt et al., 2012). 

 

Key points from the discussion and the conclusions 

EREN considered this as an emerging issue taking into account this additional knowledge on an 
additional route of exposure via the environment and potential bioaccumulation. Research is currently 

on-going in one MS on for 4 different perfluorated compounds to assess which compounds would 

need an aggregated exposure assessment taking into account exposure pathways via food and via the 
environment.  

In studies of PFAAs in farmed fish, eggs and milk (1999-2010), and in a market basket study in 
Sweden between 1999-2010 (1999, 2005, 2010) a decreasing trend in the levels of PFOS in food has 

been found (Johansson et al., 2004; Vestergren et al., 2012). A decreasing trend of some PFAAs, 
including PFOS and PFOA, could also be shown during the same time period in blood samples from 

nursing women (Glynn et al., 2012). On the other hand, high levels of PFOS in fish from some lakes 

as well as in some drinking water plants using ground water have been found (Glynn et al., 2013; 
Filipovic et al., 2014). This is the result of usage of aqueous film forming foam in fire extinguishing 

activities at military/civilian airports. A consequence of this contamination has been a high exposure of 
PFAAs in some groups of the population (Jakobsson et al., 2014). It is therefore important to consider 

the chemical structure of per- and poly-fluorosubstances which relates to their potential toxicity and 

not to generalise one or other conclusion to all PFASs. 

EREN recommended EFSA to collect data on occurrence from the environment and estimate 

associated risk. EFSA should consult European Environment Agency (EEA) and Stakeholder group. 
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 Events organised by EREN members related to emerging risk 4.2.
identification 

In 2014, EREN members organised the following events related to emerging risk identification: 

The National Food Chain Safety Office (NFCSO) in Hungary organized a conference in November on 

the impact of globalization on the emergence of new risks in the food chain. The impact of 

globalisation on the foodborne diseases, food safety regulation, plant health, analysis of related 
drivers and official control options were discussed at the conference. 

The Belgian Federal Agency for the Safety of the Food Chain organised in November its 10th 
Symposium of the Scientific Committee on “Improving the safety of the food chain through risk 

prevention in plant and animal production”. The aim of this scientific symposium was to discuss and 

illustrate how plant and animal health risks can be prevented in modern production systems and why 
this prevention is increasingly important in the framework of sustainable development. On the one 

hand plant and animal production systems are distinct, but on the other hand they are strongly 
interconnected. Moreover, as health and disease prevention are concerned, several methodological 

and organizational agreements between both sectors exist. Moreover, crop production provides the 
basis of subsequent consumption by both livestock and humans, and thus some aspects of risk 

prevention in the two systems are complementary. The Scientific Committee has therefore chosen to 

link the two (major) components of primary production to illustrate this complementarity and the 
communalities.  
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5. Conclusions and Recommendations 

The current emerging risk identification process set in place at EFSA foresees that the EREN works as 

a pool of knowledge and exchange for issues for which more information and expert consultation is 
sought on whether an issue merits further follow up. Further, results from 2014 on the inversed 

relationship of identification sources between EFSA and EREN members show that EFSA can rely well 

on EREN as one of its data source to identify emerging issues. The next step of the process is that 
these issues are discussed at the Standing Working Group (SWG) on Emerging Risks composed by 

different EFSA Panels and the Scientific Committee. The SWG takes into consideration all the 
information made available and recommends follow up actions for endorsement by the Scientific 

Committee. 

The Network discussed 10 potential emerging issues during 2014. This report included 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 
risk assessments performed at national level. Among the 10 issues discussed, EREN concluded that 4 

were not to be considered as emerging issues, 4 were considered as emerging issues and that for 2 
issues EREN could not conclude on the status of emergence. 

Recommendations for follow up actions were provided, such as (i) EFSA should monitor the issue, (ii) 

generation of data is needed, (iii) EFSA should consult other bodies such as European sister agencies, 
the StaCG-ER or the recently established Food Fraud Network of DG SANTE. 

 

Among the issues discussed in 2014 by EREN, there are follow-up actions for three of them: 

1. For Aethina tumida EFSA received a new mandate from DG-SANTE in December 2014 on: 

 Scientific and technical assistance (by mid-March 2015): 

o Currently employed diagnostic method and risk mitigation measures applied 

worldwide; 

o Best practices in an infected area to eradicate or to control spread; 

 Opinion on the risk of survival, establishment and spread of SHB in and from Calabria and 

Sicily into other parts of Italy and EU (by end 2015); 

2. The SCER unit has raised the issue on possible long term effects of food emulsifiers on 
intestinal permeability with the ANS unit. These emulsifiers are part of a list of additives which 

will be re-evaluated by the ANS Panel with a deadline by December 2016. The issue will be 

brought to the attention of the ANS panel in 2015.  

3. For new fluorinated alternatives EFSA has outsourced an extensive literature search related to 

oral toxicity of PFASs in humans and experimental animals, including PFOS and PFOA as well 
as their precursors. Based on this new toxicological information the CONTAM panel assessed 

that its previous risk assessment needs to be updated. 

 

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 2015, 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, the Network should promote the development of joint research projects among MSs and 

between MSs and EFSA to address the data and research gaps identified through the emerging risks 

identification process. 
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Abbreviations 

AF Advisory Forum of EFSA 

DG SANTE Directorate-General for Health and Food Safety 

ECDC European Centre for Disease Control 

EFTA European Free Trade Association 

EREN Emerging Risks Exchange Network 

EU European Union 

FAO Food and Agricultural Organisation of the United Nations 

FDA Food and Drug Administration of the USA 

JECFA Joint FAO/WHO Expert Committee on Food Additives 

MSs Member States 

NGOs Non-governmental organisations 

OA Okadaic Acid 

SFTS Severe fever with thrombocytopenia syndrome 

SHB Small Hive Beetle 

StaCG-ER Stakeholder Consultative Group on Emerging Risks 

SWG EFSA’s Standing Working Group on emerging risks 
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Annex A – Template for a Briefing Note on Emerging Issues 

BRIEFING NOTE ON EMERGING ISSUES3  

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 

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

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

                                                           
3 “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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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 

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

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

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

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

[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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