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The EU food and drink manufacturing industry

EU FOOD AND DRINK INDUSTRY FIGURES

TURNOVER VALUE ADDED CONSUMPTION

__ EMPLOYMENT NUMBER-OF COMPANIES R&D EXPENDITURE

SALES WITHIN THE SINGLE MARKET SMEs

EXTERNAL TRADE
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FoodDrinkEurope key focus areas

¢ Food safety management
* Food ingredients

* Food Contact Materials

e Contaminants

* Novel foods, nanotech

e Single Market

e Third country market access

e Common Agricultural Policy
(CAP)

* Brexit

e Trading relations in the agri-
food chain

Consumer
Information,
Nutrition &
Health

e Promotion of balanced diets
& healthy lifestyles

* Food labelling

e Product formulation and
innovation

e Nutrition and health claims

e Sustainable production and
consumption

e Circular economy

* Food waste prevention

® Product environmental
footprinting

* Packaging, plastics
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Secretariat role
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Key interlocutors

* European Institutions (European Commission, European
Parliament, Council, ...)

= Member States/national authorities
» Stakeholders (related industries, NGOs, think tanks...)
* Media (European, trade, online, national...)

* [nternational institutions (WHO, WTO, UNEP, OECD, FAO...)
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Membership

26 National
Federations

27 EU Sector
Associations

21 Liaison
Companies

MARS
Cargill i
T OHCR Gorpany Mondeléz,
O 5
DANONE m
Oosm “ pepsICO
SUI?A (K/E/R
FERRENO TATESLYLE
o U
Unilewver
W GBé ROQUETTE
FOODDRINK

E U R O P E



iInnovation

Today’s global and European context
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Population
growth

Ever more
demanding
consumers

Rapidly changing G o . o Resource
global economy scarcity

Changing
political Food waste
landscape

Climate
change

Ageing

. opulation
Urbanisation pop

Dual burden of
malnutrition

Digitalisation
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Brexit is a reality,
so what now?

e Article 50 process triggered on 29 March 2017
* Three negotiation stages:

Deal on the

Divorce Transitional long-term EU27-

UK relationship

settlement arrangement
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25 years EU Single Market for food: beneﬁts for
consumers and business

A win-win for the consumer and business because of:

e Less barriers to trade

* More choice of high quality and safe products

e Greater consistency (quality, safety, etc.) in
promoting variety of European food and drinks



Where can the Single Market for food be improved?

Prevent
re-nationalisation/
misuse of EU

legislation

Accelerate pending
harmonisation

Ensure proper
harmonised
application and
enforcement

Support an
improved
functioning of the
Mutual Recognition
principle in non-
harmonised areas

Ensure an EU-
wide policy
approach

Prevent re-
nationalisation

of EU policies



General Food Law

m Regulation (EC) No. 178/2002 sets out: , *
v The general principles
v The requirements and procedures that underpin decision-
making in matters of food and feed safety covering all stages
of food and feed production and distribution
m Review of the GFL is in progress:
v Transparency
v’ Sustainability of the EU risk assessment model in the food

chain
..-
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Food safety

convenience

' Food safety management

‘ (Process) contaminants

‘ Ingredients

‘ Novel food and biotechnology; nanotechnology

‘ Food contact material

‘ Allergens

‘ Science, Research & Innovation
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safety Food Additives Regulatory framework

Regulation (EC)
No 1333/2008 on
food additives

/ 1 \ / \ / .
feciiationy ELUIC Food Regulation (EU) No
257/2010 setting up a additives 231/2012 lavine d
programme for the re- — 31/. 91 _ eh e feniin
evaluation of approved E;J regUIatOI:y SpECIflcathnS fOF fOOd
food additives. ramewor additives
N o N Y ©
/Regulation (EC) No 1331/2008
establishing a common
authorization procedure for -
food additives, food enzymes FOODDRINK
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Food Additives Re-evaluation programme

affordability

In practice
The re-evaluation of food additives

Risk managers
poontise which food
addtwves should be

re-evaluated first

market and reduced
maamum levels for a

further three additives

Based on EFSA"s advice, risk

Managers may grant market

AUthorsabon, rermove

EFSA, 2014 [ Pt e )
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. Re-evaluation: state of play
affordability (20/7/2018)

141 food
additives still

104 scientific

316 food opinions -> t? bi rj_b
additives 175 individual eE\::aSXabeOrg
food additives

31 December

2020
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affordability

Re-evaluation workflow

Toxicolo
gical

Technical

Analytical
data

EFSA

Exposure
Data on additive assessment

usage
(occurrence)

EFSA Opinion

Food

Consumption
data

Risk Management
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Risk management actions...are a reality

Follow-up of EFSA's scientific opinion on the re-evaluation of starch sodium

octenyl succinate (E 1450) as a food additive - CALL OPEN I - Removal Of montan aC|d

Follow-up of EFSA's scientific opinion on the re-evaluation of sudiuml eSterS (E 912)
carboxymethylcellulose (E 466) as a food additive - CALL OPEN - SorbatES: SOI‘bIC ACId (E 200)

Follow-up of EFSA's scientific opinion on the re-evaluation of pectin (E440i) and POtaSSIum SOrbate (E
and amidated pectin (E 440ii) as food additives - CALL OPEN 202) but not for CaIC|um

sorbate (E 203)
m Gallates: removal of E 311

Follow-up of EFSA's scientific opinion on the re-evaluation of xanthan gum (E
415) as a food additive - CALL OPEN

Follow-up of EFSA's scientific opinion on the re-evaluation of guar gum (E 412}I and E 3 12 (eXDECtEd |n Q4 Of
as a food additive - CALL OPEN 2018)’ E 3 10 |n process

Follow-up of EFSA’s scientific opinion on the re-evaluation of locust bean gumI
-
FOODDRINK
E

(E 410) as a food additive - CALL OPEN
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Food enzymes

Framework Regulation (EC) No
1332/2008

The exposure assessment is based
on food processes

14 Opinions have been published
No final conclusions for:

e aqualysin 1froma
genetically modified Bacillus
subtilis (strain LMGS 25520)

e glucan 1,4-a-maltohydrolase
produced with a genetically
modified Bacillus subtilis
(strain MAM)

* endo-1,4-B-xylanase from
genetically modified
Aspergillus niger strain XYL

Summary table - EFSA Opinions on enzymes

Mame of eni ™ | EFSA Opini ™ | Date of publi ™ | Conclusion

altogenic

amylase frama  httpellwwy efzz
genetically europaeulenles
modified Bacillus  fsajourmal'pub!S
subtilis [ztrain 11

aqualvzin 1from a

genetically httpe llwwy afzz
modified Bacillus L euwropaeulenls
subtiliz [strain fsajournalipub!s
LMGS 25520) 170
wlanazefoma  hipsilelza onlin
genetically elibraruwileu co
moditied Bacillus | midoilepdfi1 23
subtiliz [strain Dafjefza 20165
LMGS-27588) 169
glucan14-a-

maltchydrolase

produced with a  httpe:llefza, onlin
genetically elibrar wiley, co
madified Bacillus  midaitepdil. 23
zubtilis [strain D3liefsa 20105
FAM) 168
endo-14-2-

wlanaze froma

genetically httpeilwwy afzg
modified europaeulenles
Azpergilluz miger  [zajournal'pub!S
[strain XEA] 228

rllilanaca frem | Rkbee anlinslibear

Blazed on the genetic modifications perfarmed, the manufacturing process, the compositional and
biachemical data provided, the distary esposure azsezzment, the findings in the tosicalagical studies
and allergenicity assessment, the Panel concluded that the food enzyme maltogenic amylase from
Baciluz zubtiliz strain NSvTM-3M does nat give rise to safety concerns under the intended conditionz
02-May-15 af use.
The Panel considered the margin of exposzure [MOE] calculated from the no observed adverze effect
lewel (NOAEL) determired fram the repeated dose 30-day oral tosicity study and the estimated dietary
enposure as insulficient to conclude that there is no safety concern for this food enzyme under the
intended conditions of use.
02-May-153 The Panel nated that recombinant OMA w az prezentin all batches of the foad enzyume tested.
Blazed on the genetic modifications, the manufacturing process, the compasitional and biochemical
data, the dietary expasure azzeszment, the findings in the taxicological studies and allergenizity
assessment, the Panel concludes that this food enzyme does not give rise to safety concerns under
the intended conditions af uze. The Panel noted that recombinant ONA was prezentin all batches of
02-May-15 the food enzume tested

Ma zafety concerns were identified in relation ta the genetic modifizations. the manufacturing process,

the compositional dats provided, as well as the exposure, allergenicity and systemic taxicity

azsessmentz, However, awing to the incompleteness of the genotosicity data, the Panelis not able to
02-May-15 zonclude anthe zafety of the food enzume.

Bazed an the microbial source, the genstic madifications perfarmed, the manufacturing pracess, the

compositional and biochemical data provided, the distary exposure assessment, the findings in the

tosicological studies and the allergenicity azsezsment, the Panel concludes that this food enzume
27-Apr-18 does not give rise to safety concerns under the intended conditions of use.

Fasad antha ramanal af racidoal amoonks of TS ram alieaca conns cansnmear avnnsirais nnt
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http://eur-lex.europa.eu/LexUriServ/LexUriServ.do?uri=CELEX:32008R1332:EN:NOT

Re-nationalisation?

affordability

m National Risk Assessment bodies/Agencies reach different conclusions
= Bisphenol - A
= Titanium dioxide

m Member States’ interpretation
» Flour treatment agents
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Allergens - unintentional presence

RASFF Notifications related to the presence of allergens (Undeclared — traces)
Leads to recalls/withdrawals of products

Undeclared almond protein in spices (2015)

MSs requested FBOs to recall the products and label the allergen
m Quantitative risk based approach

RASFF | Consumers Portal Support Help Disclaimer Log in

RASFF Portal
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Allergens — unintentional presence
affordabillity

m Precautionary allergen labelling (PAL) is failing as a risk management tool,
because it has lost its credibility amongst the target population.

m Science-based harmonised across the EU approach based on Quantitative
Risk Assessment

m There is a need for to establish harmonised cut-off points above which
allergens pose a risk for consumer safety.
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Global scene

Actions in other countries:
m Japan revisit of list of additives

m Turkey exports to Turkey disrupted by New Biotech
Enzyme Requirement' Turkish officials now require an
official attestation that imports utilizing enzymes or
microorganisms are free from genetically engineered
enzymes or microorganisms

Codex Alimentarius:
m i.e. myrtenal case
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Thank you for your
attention
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