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CIEH Food Safety  News
 New research proves five second rule is true

Food picked up just a few seconds after being dropped is less likely to contain 
bacteria than if it is left for longer periods of time, according to the findings of 
research carried out at Aston University’s School of Life and Health Sciences.

The findings suggest there may be some scientific basis to the ‘5 second rule’  - 
the urban myth about it being fine to eat food that has only had contact with the 
floor for five seconds or less. 

The study, undertaken by final year Biology students and led by Anthony Hilton, 
Professor of Microbiology at Aston University, monitored the transfer of the 
common bacteria Escherichia coli (E. coli) and Staphylococcus aureus from a 
variety of indoor floor types (carpet, laminate and tiled surfaces) to toast, pasta, 
biscuit and a sticky sweet with contact times from 3 to 30 seconds.

The results showed that: 

Time is a significant factor in the transfer of bacteria from a floor surface to food; 
and the type of flooring has an effect. Bacteria are least likely to transfer from 
carpeted surfaces and most likely to transfer from laminate or tiled surfaces.

According to the researchers, consuming food dropped on the floor still carries 
an infection risk as it will  depend on specific bacterial presence are on the floor 
at the time. There is evidence that transfer from indoor flooring surfaces is very 
poor, with carpet posing the lowest risk of transfer.

The research team also carried out a survey of the number of people who employ 
the five-second rule. 

The survey showed that: 

•  87% of people said they would eat food dropped on the floor, or indeed, had 
done so 

•  55% of those that would, or have, eaten food dropped on the floor were women 

•  81% of the women who would eat food from the floor would follow the 5 
second rule  

For further information, please contact Jonathan Garbett, Aston University 
Communications on 0121 204 4552 or  j.garbett@aston.ac.uk   
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British Retail Consortium publishes Guidance on allergen 
labelling

The British Retail Consortium (BRC) has launched new guidance to help the food 
industry understand and implement changes in EU legislation for allergen labelling 
of products.

The guidance, which has been written in partnership with the Food and Drink 
Federation (FDF), offers clear advice to retailers and manufacturers on how to 
implement new requirements on the provision of information to consumers. 
The new regulations aim to make it easier for customers to find and understand 
information on allergens in the food they buy. The regulations require companies 
to highlight 14 specific allergens in their products' ingredients lists. The document 
provides advice on how to address the fact that "contains…' statements listing 
allergens will no longer be allowed on pack. The new regulations come into force in 
December 2014.

The guidance sets out clear steps to help retailers and manufacturers navigate the 
new requirements on allergen labelling to ensure a consistent approach across 
the board. BRC explains that the Guidance reflects an approach that most of the 
retailers and food industry wish to follow but that it is not the only way to interpret 
the legislation.

The Food Standards Agency has endorsed the BRC Guidance, in order to help 
achieve a uniform implementation of the Regulation’s provisions in the UK.

The allergen labelling guidance is free to download from the BRC website at:  
http://www.brc.org.uk

 
 
Sugar reduction group calls for voluntary UK reformulation

Action on Sugar is ramping up its calls for the UK Government to use the lessons 
learnt from the successful UK salt reduction programme to do the same with sugar. 
The group, set up by the influential body, Consensus Action on Salt and Health 
(CASH), wants the Government to implement a similar voluntary reformulation 
programme to encourage manufacturers to gradually reduce the amount of added 
sugar. Specific targets for each food and drink category, where sugar is added, are 
also recommended, in order to reduce rates of obesity and diabetes which threaten 
to overwhelm the NHS.

CASH teamed up with a raft of medical figures in January to launch Action on 
Sugar. The group believes that a 20 to 30% reduction in added sugar would be 
‘easily achievable’ within three to five years.

Food manufacturers have already been working hard to amend product 
formulations before any strategy is officially put in place. Tesco has recently, 
announced that it has launched its first own-label soft drink made with the natural 
sweetener, Stevia. Stevia sweetener, which contains no calories, is made from the 
Stevia leaf – a relative of the chrysanthemum. The leaves of the Stevia plant are 
a source of natural sweetness and drinks containing Stevia are said to reduce the 
sugar content by 30%.

Stevia-based products have only been approved for use as food additives since 
2008 in the US and since 2011 in the EU.

While soft drink producers such as Coca-Cola are making moves to offer 
reduced sugar variants, supporters of the proposed campaign want more food 
manufacturers to take part. http://www.actiononsugar.org/
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New study explores the link between exposure to Takeaway food 
outlets, Takeaway food consumption, and body weight

People exposed to takeaway food outlets around their home, work or on their journey to 
work are more likely to consume greater quantities of takeaway food and are more likely 
to be obese, suggests a paper published on bmj.com.

During the past decade the UK has seen consumption of food outside the home rise by 
29% and the number of takeaways has increased dramatically. This, the researchers say, 
could be contributing to rising levels of overweight and obesity.

Despite an increasing policy focus, identifying the association between exposures to 
unhealthy neighbourhood food outlets and diet and body weight has proved challenging.

Researchers from the University of Cambridge looked at the extent to which exposure to 
takeaway food outlets in home and non-home environments was associated with eating 
takeaway foods, Body Mass Index (BMI) and the likelihood of being overweight or obese.

Using data from the Fenland Study – the MRC Epidemiology Unit carried out a 
population based cohort study of adults aged 29-62.  Data on 10,452 participants was 
available, with 5,442 participants eligible for their study. Only adults working outside the 
home were included. 

In addition to considering food outlets within home and work ‘neighbourhoods’, the 
study also included takeaways around commuting routes between home and work.

Analysis allowed for a wide range of factors known to be associated with risk of obesity 
i.e. age, sex, total household income, highest educational qualification, car ownership, 
total energy intake, smoking status and physical activity energy expenditure. Physical 
activity was objectively assessed in the Fenland Study using combined heart rate sensors 
and accelerometers to measure body movement.

Using data from food frequency questionnaires, the researchers estimated grams of daily 
intake of pizza, burgers; fried food e.g. fried chicken and chips, as a marker of takeaway 
food consumption. The researchers also looked at average BMI.

Results showed that individuals were exposed to 48% more takeaway outlets at work 
than at home. The average exposure combining home and work neighbourhoods and 
commuting routes was 32 outlets.

Among domains at home, at work, and along commuting routes, associations between 
takeaway exposure and diet were strongest in work environments, with evidence of a dose-
response relationship. Combining the three domains (work, home and commute) there was 
evidence of a positive and significant dose-response relationship between takeaway outlet 
exposure and takeaway food consumption. The most exposed group of people consumed 
an additional 5.7 grams per day compared with the least exposed group.

Associations between BMI and exposure to takeaway food outlets were equally 
consistent. The group most exposed to takeaway food outlets in all environments 
combined were estimated to have a BMI 1.21 greater than those least exposed, with 
evidence of a dose-response effect. Those most exposed overall were also almost twice 
as likely to be obese, compared to those least exposed.

This kind of population study cannot prove a causal link between environments and 
obesity. However, in this, the first study of takeaway food outlet exposure at home, 
at work and during the daily commute, the researchers found an “environmental 
contribution to the consumption of takeaway foods, and especially to body mass  
index and the odds of being obese”. They suggest that policies designed to improve 
diets through restricting takeaway food availability would be most effective if focused 
around workplaces.

In an accompanying editorial, Kathryn Neckerman from the Columbia Population 
Research Center in New York said that studies like this clarified “when, where, and for 
whom the food environment matters”. She said it was still unclear whether efforts to 
restrict takeaways would have any impact on obesity and that they were “difficult to 
enact”. She added that restricting outlets could have costs as well as benefits as such 
businesses provided entry-level jobs and eased the lives of busy families. She concluded 
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that instead of trying to replace these outlets, we should “seek to transform [them]” and 
that “in the food environment, what matters is the menu – what food is offered, at what 
price – not the venue”.

Thomas Burgoine, Nita G Forouhi, Simon J Griffin, Nicholas J Wareham, director, Pablo Monsivais

Associations between exposure to takeaway food outlets, takeaway food consumption, 
and body weight in Cambridgeshire, UK: population based, cross sectional study. BMJ 
2014; 348 doi:  http://dx.doi.org/10.1136/bmj.g1464

 
 
European Commission responds to Trans Fatty acids query

In October 2013, the US Food and Drug Administration (FDA) issued a Federal 
Register Notice stating that, based on new scientific evidence and the findings of 
expert scientific panels, partially hydrogenated oils (PHOs), which are the primary 
dietary source of industrially produced trans fatty acids, or trans fats, are not generally 
recognised as safe for any use in food. The opinion is based on current scientific 
evidence establishing the health risks associated with the consumption of trans fat.  
The Notice states that PHOs are therefore food additives which should be subject to  
a pre-market approval by the FDA.

The FDA decision was based on the latest scientific evidence which has demonstrated 
and confirmed the significant health risks posed by trans fats. Trans fats are seen as 
responsible for much of the burden of diet-related chronic disease which the European 
Commission aims to address.

The Commission has stated that it is aware of the FDA Federal Register Notice 
on partially hydrogenated oils (PHOs), from October 2013, which includes FDA’s 
preliminary determination that PHOs, the primary dietary source of artificial trans fat in 
processed foods, are not “generally recognized as safe” (GRAS) for use in food. The FDA 
has opened a comment period on this preliminary determination to collect additional 
data and to gain input on the time potentially needed for food manufacturers to 
reformulate products that currently contain artificial trans fat should this determination 
be finalised The EC has so far not liaised with the FDA but is continuing to follow the issue.

The Commission is in the process of drafting a report on trans fats as required in Article 
30(7) of Regulation (EU) No 1169/2011 of the European Parliament and of the Council 
on the provision of food information to consumers. However, in order to be able to 
include new data, the Commission is undertaking a consumer research study that will be 
finalised sometime in 2014. Until that is completed a final report on trans fats will not 
be possible. 

 
 
New powers to be given to Scottish Food Safety body

Extra measures have been included in legislation setting up a new Food Safety body for 
Scotland, as a result of the horsemeat scandal, the Scottish Government has said.

The Food (Scotland) Bill sets the objectives for the new body, which will be tasked with 
ensuring food in Scotland continues to be safe to eat.

Food Standards Scotland (FSS) - which will replace the UK Food Standards Agency 
- will be given specific powers to seize food that does not meet food standards or 
labelling rules. It will also be compulsory to report non-compliance with food standards 
regulations, which cover food fraud.

FSS will also advise Ministers on measures to improve diet and nutrition, support food 
and drink policy and effectively regulate the food industry. The Scottish Government 
also hopes the new body will be more efficient and more responsive to circumstances 
north of the border.
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Study suggests E. Coli bacteria can build up resistance 
quickly

E. coli bacteria have shown that they can evolve to a point where they are 
resistant to antibiotic drugs. Now scientists are showing how the bacteria can 
resist ionizing radiation. The bacteria have an in- built ability to evolve when they 
encounter hostilities in the environment.

Evolution of extreme resistance to ionizing radiation via genetic adaptation of 
DNA repair is a study from a 12-member research team from the University of 
Wisconsin-Madison, the Lawrence Berkeley National Laboratory, Louisiana State 
University and A&M College. The findings of the study are published in the http://
elife.elifesciences.org/content/3/e01322

The study showed that DNA repair systems can adapt and those adaptations 
contribute a lot to radiation resistance. Earlier work by Professor Cox, a biochemist 
at the University of Wisconsin-Madison, and Professor John R. Battista of 
Louisiana State University, found that E. coli could evolve to resist ionizing 
radiation after being exposed to highly radioactive isotope cobalt-60.

The scientists blasted the E.coli cultures until 99% of the bacteria were dead, and 
then they grew the surviving bacteria and blasted them again. At the end of the 
experiment, the E. coli could resist ionizing radiation at four orders of magnitude.

By way of comparison, such treatment makes treated E. coli similar to 
Deinococcus radiodurans, a bacterium found in the desert and shown in the 
1950s to be “remarkably resistant to radiation.” That bacterium can survive 1,000 
times the radiation that would kill a human.

The study suggests that it might be possible, in the future, to use designer 
microbes to help clean up radioactive waste sites or to create probiotics that 
would help patients undergoing radiation therapy.

 
 
Defining Nano-Food: a big problem at a very small scale

Low-fat ice cream that still tastes great, cooking oil enriched in vitamins or bread 
enriched with fish oil that doesn't taste fishy. Adding artificial nanoparticles 
to food offers exciting possibilities, but they are still rare in our supermarkets. 
However, Members of the European Parliament (MEPs) have rejected new 
labelling rules for engineered nanomaterials by the European Commission. 

Nanomaterials are tiny structures just billionths of a metre (nanometre) in size. 
As a result of their tiny size, they can penetrate the human body more easily and 
offer different properties than larger forms of the same materials. These particles 
can be used to change the taste, colour, flavour and texture of food.

The European Parliament has always supported consumers' right to know what is 
in the food they buy, which MEPs believe should also cover nanomaterials. Current 
European Union (EU) rules define engineered nanomaterials as “any intentionally 
produced material whose size is less than 100 nanometres”. The Commission 
wants to make this more precise, by adding that a nanomaterial should consist of 
at least 50% of particles having a size between 1-100 nanometres. MEPs rejected 
this proposal on 12 March, because it would exempt nano-sized food additives 
already on the market. The European Food Safety Authority recommends a 10% 
threshold.

MEPs have now called on the Commission to come up with a new proposal that 
takes the Parliament's position into account
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EU Council approves new preservative for meat products

At a recent Justice and Home Affairs meeting, the European Council decided not to 
oppose the adoption of a regulation authorising ethyl lauroyl arginate as a preservative in 
heat-treated meat products. This can improve the microbiological quality of treated food 
products, including inhibiting the growth of harmful micro-organisms such as Listeria 
monocytogenes. The additive was assigned the number E 243.

The European Food Safety Authority (EFSA) established in June 2013 an Acceptable Daily 
Intake (ADI) of 0.5 mg/kg bw/day.

The Commission regulation is subject to the “regulatory procedure with scrutiny”. This 
means that now that the Council has given its consent, the Commission may adopt it, unless 
the European Parliament objects, which is seen as unlikely.

 
 
Controls at European Union borders continue to deliver results

Controls performed at European Union (EU) borders on the basis of Regulation (EC) No 
669/2009 continue to deliver results. As a consequence, the EU is removing some products 
from the list of feed and food of non-animal origin that are subject to an increased level of 
official controls by at the borders

As a result of the satisfactory results reported by Member States, dried noodles from China 
will be de-listed from the Regulation’s Annex I. This means that these products will no longer 
be subject to the reinforced scheme (the checks performed by competent authorities will 
again be ‘routine’ ones).

New listings will add the following commodities to those products  which are subject to 
reinforced border checks: enzymes (feed and food) from India at a control frequency of 
physical and identity checks of 50% due to potential contamination with chloramphenicol; 
betel leaves from India and Thailand at a control frequency of 10% due to potential 
contamination with Salmonella; groundnuts (peanuts) and derived products (feed and food) 
originating from Sudan at a control frequency of 50% due to potential contamination with 
aflatoxins and vine leaves from Turkey at a control frequency of 10% due to the possible 
occurrence of pesticide residues.

In addition a number of amendments will be introduced to Annex II to the Regulation 
(the Common Entry Document) in order to cover cases in which onward transportation of 
consignments has been authorised pursuant to Article 8 of the Regulation.

The amendments are expected to enter into force on 1 April 2014.

 
 
Study links temperature abuse to pathogen growth in bagged salad

Health experts emphasise that food safety is a shared responsibility that starts on the farm, 
but must be controlled throughout the supply chain. 

For fresh produce, particularly leafy greens, which are often eaten in an uncooked state, 
correct food safety practices are critical to reducing foodborne illness. The California Leafy 
Greens Marketing Agreement (LGMA) is devoted to ensuring a set of science-based food 
safety practices are followed on farms producing leafy greens. But LGMA members lose the 
ability to protect consumers when the leafy greens leave their coolers in California and head 
to dinner tables around the world.

A new study published In the February 2014 issue of the Journal of Food Production takes a 
look at the effects of temperature fluctuations during transit and in retail storage and display 
with respect to the growth of pathogens in bagged salads. In this case, the pathogens 
examined were E. coli 0157:H7 and Listeria monocytogenes. The project, conducted by 
researchers at Michigan State University and California Polytechnic State University, San 

Sh
ut

te
rs

to
ck

.c
om

Sh
ut

te
rs

to
ck

.c
om

Shutterstock.com
Shutterstock.com


CIEH Food Safety News 7

Luis Obispo, claims to be the first large-scale commercial study to report on the impact of 
fluctuating temperatures on microbial growth for fresh-cut leafy greens distributed in the 
United States.

The study was undertaken over a 16-month period. A series of time and temperature profiles 
were obtained for bagged salad greens from 16 transport routes covering four geographic 
regions, as well as during retail storage and display at nine supermarkets. Not surprisingly, 
the study found that temperature abuse has the potential to increase the chance for 
pathogen growth. The authors note that their findings, and those of others, “demonstrate 
that temperature abuse of commercially produced, fresh-cut salad greens is most likely to 
occur during retail storage.” However, they note that abuse can occur during transportation, 
particularly during warm weather periods.

Zeng, Wenting; Vorst, Keith; Brown, Wyatt; Marks, Bradley P.; Jeong, Sanghyup; Pérez-Rodríguez, 
Fernando; Ryser, Elliot; Growth of Escherichia coli O157:H7 and Listeria monocytogenes in 
Packaged Fresh-Cut Romaine Mix at Fluctuating Temperatures during Commercial Transport, 
Retail Storage, and Display

 
 
Insect cookbook launched

The presentation of The Insect Cookbook – Food for a Sustainable Planet on 17 March was an 
important step to promote insects as the meat for the future in the Western world.

The Insect Cookbook is the next step of Arnold van Huis, Henk van Gurp and Marcel Dicke 
on the path of globalising entomophagy and showing that the Western world can learn a lot 
from two billion people in Africa, South East Asia and Central America, to address the protein 
problems of the 21st century. 

Food security is to a large extent a matter of sustainable production of animal proteins for 
the rapidly growing human population. Conventional protein sources will not be able to meet 
the needs. Insects provide an excellent contribution to the solution of the protein problem. 
The Insect Cookbook is an updated and expanded version of Het Insectenkookboek which 
appeared in Dutch in 2012. Het Insectenkookboek won the second prize at the prestigious 
Gourmand World Cookbook Award 2012 in Paris.

For The Insect Cookbook the authors have interviewed a number of influential people.  Kofi 
Annan (former secretary general of the United Nations) explains that education is essential 
to show the importance of insects as a durable source of animal proteins in the Western 
world. René Redzepi (Executive chef of Noma, Denmark) clarifies that insects provide special 
ingredients that make a unique contribution to high level cuisine. Herman Wijffels (former 
representative of the Netherlands at the World Bank) stresses that eating insects fits perfectly 
in the development of a circular economy. 

Currently, consumption of insects in many parts of the world involves harvesting insects from 
nature but in Thailand, the Netherlands and the United States insects are now farmed for 
human consumption. 

The Insect Cookbook provides background information on which insect species are eaten, 
where and why;  nutritional values, recipes, names of insect farms and interviews with 
politicians, chefs, insect farmers, food designers etc. It demonstrates that the developments 
that started in Wageningen to promote insects as the protein source of the future have an 
important international resonance. 

 
 
New EU project to reintroduce legumes in European fields

Beans, peas and lentils, collectively known as legumes, offer humans and animals a rich source 
of protein. But in spite of their many benefits, their cultivation in Europe has been decreasing 
over the last 40 years. The EU imports about 70% of its requirements in protein-rich products 
used for feeds and this will have an increasing geopolitical importance as world protein prices 
continue to soar.
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The LEGATO ('LEGumes for the Agriculture of Tomorrow') project, which kicked off in 
early March, aims to address this issue by improving the competitiveness of European 
legumes and increase the sustainable reintroduction of grain legumes in EU cropping 
systems.

Bringing together 17 research institutions and 10 companies or professional 
associations from 12 European countries, LEGATO will focus on breeding and 
management methods for the principal grain legumes or pulses grown in Europe i.e. the 
pea and faba bean. The work is expected to increase the production of legume crops, 
where they currently represent less than 2% of cultivated arable land, in contrast to 
more than 10% in China and the Americas. 

LEGATO will use comprehensive genomic resources which have recently become 
available, including mutant populations, mapping populations, molecular markers, and 
gene expression atlases for identification of gene candidates, to enable a quantum 
leap in the use of marker-assisted selection in legume plant breeding. The viability 
of the methods developed will then be evaluated in plant breeding operations. The 
team aims to build on the knowledge of legume physiology and legume symbiotic 
interactions from a series of previous EU projects, most notably GLIP 'Grain Legumes 
Integrated Project'. 

Legumes are extremely important for the long term sustainability of European 
agriculture. Their unique ability to fix atmospheric nitrogen means they don't 
require nitrogen fertilisers when cultivated and their diversifying effect reduces the 
requirement for pesticides. This, in turn, reduces costs for farmers and stress on the 
soil, ultimately allowing legumes to play a key role in mitigating the adverse effects of 
agricultural production. Grain legumes are also valuable and health-promoting sources 
of protein and legume seeds are rich in slowly digestible starch, soluble sugars, fibre, 
minerals and vitamins.

For further information, please visit: http://www.legato-fp7.eu/

 
 
New Study explores how the immune system cells play a role in 
establishing a healthy gut 

Inflammatory bowel disease (IBD) affects 1 in 250 people in the United Kingdom 
(UK). IBD, in the form of Crohn’s disease and ulcerative colitis, is a long term condition 
characterised by inflammation of the lining of the gastro-intestinal tract, but the exact 
triggers of this inflammation aren’t known.

The Institute of Food Research, sponsored by the Biotechnology and Biological Sciences 
Research Council, has a programme of research investigating the role of the lining of 
the gastrointestinal (GI)-tract in maintaining health.

The gut lining is complex in structure, consisting of finger-like projections called villi, 
separated by pits known as crypts. At the base of each crypt are stem cells that give rise 
to a number of different types of cells that line the GI tract, with specialised functions. 
For example, goblet cells secrete proteins called mucins that make a layer of mucus that 
coats the entire GI tract. These mucins are heavily decorated with sugars. 

To further protect the body, large populations of immune system cells are present in 
the tissue underlying the mucosal layer. T lymphocyte cells form one of the first lines 
of defence of the immune system, but exactly how they function isn’t known. They 
have recently been implicated in protecting from bacterial invasion. Furthermore mice 
lacking these cells have been shown to be more prone to developing colitis.

Now, in a new study, published in the American Journal of Physiology-Gastrointestinal 
and Liver Physiology, researchers showed that T cells play an important role in the 
maintaining the mucus layer and promoting goblet cell function.

To better understand these immune cells, the IFR researchers, along with colleagues at 
the University of East Anglia have established a system to grow crypts outside the gut. 
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A lack of T cells led to the reduction in the number of goblet cells. Using the organoid 
culture system, this could be partially reversed by adding a growth factor produced by   T 
cells. Goblet cell depletion is characteristic of ulcerative colitis, although it is not known 
whether it is a cause or a symptom of the condition.

Despite the depleted number of mucin-filled goblet cells, the mucus layer appeared as 
thick as normal. However, there were distinct changes in the composition of the mucus 
layer in terms of mucin expression and glycosylation.

Changes to the composition of the mucus layer’s sugar profiles is likely to impact on 
the bacteria that colonise it, as these sugars  provide  bacteria with potential binding 
sites and nutrients. The researchers now want to characterise the changes in the gut 
microbiota associated with a lack of T cells. This may further add to these findings that 
the immune system cells play a role in establishing a healthy gut, and point to what 
goes wrong in the development of inflammatory bowel disease.

T-cell-deficient mice show alterations in mucin expression, glycosylation and goblet 
cells but maintain an intact mucus layer, Kober O et al http://ajpgi.physiology.org/
content/306/7/G582

CIEH Food Safety & Standards
group

Register alongside the 180 current members and become 
part of a growing community – all you need to do is:

Join the LinkedIn group here or email p.connolly@cieh.org for more information.

A source of news, insights and collective 
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the world of food professionals
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Latest food signposts

Government consultation documents

FSA

An update on viruses in the food chain 
[draft ACMSF report]  <http://www.food.
gov.uk/news-updates/consultations/
consultations-uk/2014/viruses-food-
chain#.U0vhOsfMdGA>  
Deadline for response: 29.05.14

Research call for tenders. Effectiveness of 
depuration in removing norovirus from 
oysters <http://www.food.gov.uk/news-
updates/news/2014/mar/norovirus#.
U0vidcfMdGA> 
Deadline for response: 08.05.14

Revised standards for food in schools 
<https://www.gov.uk/government/
consultations/revised-standards-for-food-
in-schools--2> 
Deadline for response: 16.04.14

Changes in pig meat inspection

England <http://www.food.gov.uk/news-
updates/consultations/consultations-
england/2014/pigmeat-inspect-consult#.
U0vjscfMdGA> 
Deadline for response: 06.05.14

Wales <http://www.food.gov.uk/news-
updates/consultations/consultations-
wales/2014/pigmeat-inspect-consult-
wales#.U0vjNMfMdGA> 
Deadline for response: 06.05.14

Scotland <http://www.food.gov.uk/news-
updates/consultations/consultations-
scotland/2014/pigmeat-inspect-consult-
scot#.U0vjTcfMdGA> 
Deadline for response: 28.04.14

N. Ireland <http://www.food.gov.uk/news-
updates/consultations/consultations-
northern-ireland/2014/pigmeat-inspect-
consult-ni#.U0vjbsfMdGA> 
Deadline for response: 06.05.14

Welsh Government

Achieving high standards together 
- a new framework for animal 
health and welfare in Wales <http://
wales.gov.uk/consultations/
environmentandcountryside/
new-framework-for-
ahw/?status=open&lang=en> 
Deadline for response: 25.04.14

EIDCymru: an electronic movement 
reporting system for sheep and goats - the 
identification of sheep and the current 
slaughter derogation <http://wales.gov.uk/
consultations/environmentandcountryside/
eidcymru/?status=open&lang=en> 
Deadline for response: 30.05.14

Government reports and guidance 

FSA

Summary of responses to consultation on 
the powers of entry review July-October 
2013 (Published in January 2014) <http://
multimedia.food.gov.uk/multimedia/pdfs/
consultationresponse/poe-responses.pdf>

FSA Board Meeting March 2014: Paper FSA 
14/03/03. Chief Executive's Report

Annex 1 <http://multimedia.food.
gov.uk/multimedia/pdfs/board/fsa-
140103a.pdf>

Paper FSA 14/03/04. FSA legal powers 
in the context of the interim report of 
the Elliott Review into the integrity and 
assurance of food supply networks <http://
multimedia.food.gov.uk/multimedia/pdfs/
board/board-papers2014/fsa-140304.pdf>

Paper FSA 14/03/05. Situation report 
- reduction of campylobacter from 
poultry <http://multimedia.food.gov.
uk/multimedia/pdfs/board/board-
papers2014/fsa-140306.pdf>

Paper FSA 14/03/06. Mandatory 
fortification of bread and flour with folic 
acid - advice to Scottish ministers <http://
multimedia.food.gov.uk/multimedia/pdfs/
board/board-papers2014/fsa-140306.pdf>

Paper FSA 14/03/07. FSA salt programme 
update: Scotland and Northern 
Ireland <http://multimedia.food.gov.
uk/multimedia/pdfs/board/board-
papers2014/fsa-140307.pdf>

Research  Reports:

FS231030. Investigation into the long-term 
effects of river flooding on levels of organic 
environmental contaminants in food from 
livestock reared on flood-prone pastures 
<http://www.foodbase.org.uk/results.
php?f_report_id=851>

FS513005. Research to support the 
development of a monitoring programme 
for new or emerging biotoxins in shellfish 
in UK waters <http://www.foodbase.org.uk/
results.php?f_report_id=853>

FS244011. Evaluation of the Food Hygiene 
Rating Scheme (FHRS) and Food Hygiene 
Information Scheme (FHIS) <http://www.
foodbase.org.uk/results.php?f_report_
id=757>

FS241004. An investigation into the 
occurrence in food of chemicals used in 
the pharmaceuticals, veterinary medicines 
and personal care products <http://www.
foodbase.org.uk/results.php?f_report_
id=852>

Other:

Committee on Toxicity. Response to 
EFSA consultation on draft scientific 
opinion on risks to public health related 
to the presence of bisphenol A (BPA) in 
foodstuffs <http://multimedia.food.gov.uk/
multimedia/pdfs/cot-response-bpa.pdf>

Dept of Health

Healthier catering tips for Indian and 
South Asian Restaurants <https://
responsibilitydeal.dh.gov.uk/wp-content/
uploads/2014/02/Advice-for-Indian-
restaurants.pdf>

Public Health Responsibility Deal: Pledge 
F9. Salt reduction 2017 [replaces F2] 
<https://responsibilitydeal.dh.gov.uk/
pledges/pledge/?pl=49>

Pledge F10. Out of Home maximum 
per serving salt targets <https://
responsibilitydeal.dh.gov.uk/pledges/
pledge/?pl=50>

Pledge S2. Promoting the Responsibility 
Deal [pledge for trade and representative 
organisations] <https://responsibilitydeal.
dh.gov.uk/pledges/pledge/?pl=51>

Other:

Update from the European Commission's 
Working Group meeting on health claims 
nutritional and health claims: 24 February 
2014 <https://www.gov.uk/government/
publications/nutritional-and-health-claims-
legislation-bulletins-2014>

Update from the European Commission's 
working group meeting on foods for 
specific groups, 15 November 2013 
<https://www.gov.uk/government/
publications/updates-about-legislation-on-
food-for-specific-groups-2013>
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DfE

Departmental advice detailing schools' 
obligation to provide free school meals 
to all pupils in reception, year 1 and year 
2 <https://www.gov.uk/government/
publications/universal-infant-free-school-
meals>

Farm Animal Welfare Committee

Vision for an animal health and welfare 
stewardship scheme <http://www.defra.
gov.uk/fawc/files/An-Animal-Health-and-
Welfare-Stewardship-Programme.pdf>

HSC Public Health Agency N. Ireland

Nutritional guidelines and menu checklist 
for residential and nursing homes <http://
www.publichealth.hscni.net/sites/default/
files/Nutritional_guidlines_and_menu_
checklist_march_2014.pdf>

Promoting healthy eating at work. A 
guide for employers (January 2014) 
<http://www.publichealth.hscni.net/sites/
default/files/Promoting%20Healthy%20
Eating%20At%20Work%2002_14.pdf>

HSC Public Information Booklets/Leaflets:

Eat well, keep well and reduce your risk of 
cancer <http://www.publichealth.hscni.
net/sites/default/files/Eat_well_keep_
well_02_14.pdf>

Enjoy healthy eating <http://www.
publichealth.hscni.net/sites/default/files/
Enjoy_Healthy_Eating_Leaflet_12_13.
pdf>

Getting a good start. Healthy eating from 
one to five <http://www.publichealth.hscni.
net/sites/default/files/Getting_a_good_
start_02_14.pdf>

EFSA

Brominated flame retardants in food 
- Commission Recommendation on 
a national monitoring programme 
<http://www.efsa.europa.eu/en/press/
news/140311.htm>

EU summary report on antimicrobial 
resistance in zoonotic and indicator 
bacteria from humans, animals and food 
in 2012 <http://www.efsa.europa.eu/en/
efsajournal/pub/3590.htm>

Scientific Opinion of the CONTAM 
Panel : Chromium in food and 
drinking water <http://www.efsa.
europa.eu/en/efsajournal/pub/3595.
htm?utm_source=newsletter&utm_
medium=email&utm_content=pub&utm_
campaign=20140321>

Scientific Report. Dietary exposure 

to inorganic arsenic in the European 

population <http://www.efsa.europa.eu/

en/efsajournal/doc/3597.pdf>

European Commission

COM (2014) 115. Report from the 

Commission on the outcome of the EU co-

financed programmes for the eradication, 

control and monitoring of animal disease 

and zoonosis over the period of 2005-

2011 <http://eur-lex.europa.eu/legal-

content/EN/TXT/PDF/?uri=CELEX:52014D

C0115&rid=71>

COM (2014) 174. Proposal for directive 

on the approximation of laws .. 

relating to caseins and caseinates 

intended for human consumption 

<http://eur-lex.europa.eu/resource.

html?uri=cellar:a5aa7642-b049-

11e3-86f9-01aa75ed71a1.0010.01/

DOC_1&format=PDF>

Annexes  <http://eur-lex.europa.eu/

resource.html?uri=cellar:a5aa7642-b049-

11e3-86f9-01aa75ed71a1.0010.01/

DOC_2&format=PDF>

COM (2014) 179. Action Plan for the 

future of Organic Production in the 

European Union <http://eur-lex.europa.eu/

legal-content/EN/TXT/PDF/?uri=COM:201

4:179:FIN&rid=6>

COM (2014) 180. Proposal for a regulation 

on organic production and labelling of 

organic products .. and repealing Council 

Regulation 834/2007 <http://eur-lex.

europa.eu/legal-content/EN/TXT/PDF/?uri

=COM:2014:180:FIN&rid=5>

COM (2014) 52. Report from the 

Commission to the European Parliament 

and the Council on food ingredients 

treated with ionising radiation for the year 

2012 <http://eur-lex.europa.eu/legal-

content/EN/TXT/PDF/?uri=COM:2014:52:

FIN&rid=58>

FAO  - UN. Food and Agriculture 
Organisation

Compendium of food additive 

specifications <http://www.fao.org/

docrep/019/i3544e/i3544e.pdf>

Non-governmental documents 

BMJ

Associations between exposure to 
takeaway food outlets, takeaway 
food consumption and body weight 
in Cambridgeshire,UK: population 
based, cross sectional study [Journal 
article] <http://www.bmj.com/highwire/
filestream/690296/field_highwire_article_
pdf/0/bmj.g1464>

TSI

Trading Standards Institute. Response 
to Defra consultation on Meat Products 
(England) Regulations 2014 <http://www.
tradingstandards.gov.uk/policy/policy-
consitem.cfm/newsid/1438>

Legislation 

UK Statutory Instruments

The Tuberculosis (England) (Amendment) 
Order 2014 <http://www.legislation.gov.uk/
uksi/2014/714/made/data.pdf>

Welsh Statutory Instruments

The Animal By-Products (Enforcement) 
(Wales) Regulations 2014  <http://www.
legislation.gov.uk/wsi/2014/517/made/
data.pdf>

The Food with Added Phytosterols 
or Phytostanols (Labelling) (Wales) 
(Amendment) Regulations 2014 <http://
www.legislation.gov.uk/wsi/2014/440/
made/data.pdf>

Northern Ireland Statutory Rules

The Importation of Animals (Amendment) 
Order (Northern Ireland) 2014 <http://
www.legislation.gov.uk/nisr/2014/54/
made/data.pdf>

EU Legislation

Meat Inspection

COMMISSION REGULATION (EU) No 
216/2014 of 7 March 2014 amending 
Regulation (EC) No 2075/2005 laying 
down specific rules on official controls for 
Trichinella in meat <http://eur-lex.europa.
eu/legal-content/EN/TXT/PDF/?uri=CELEX:
32014R0216&from=EN>

COMMISSION REGULATION (EU) No 
219/2014 of 7 March 2014 amending 
Annex I to Regulation (EC) No 854/2004 
of the European Parliament and of 
the Council as regards the specific 
requirements for post-mortem inspection 
of domestic swine <http://eur-lex.europa.
eu/legal-content/EN/TXT/PDF/?uri=CELEX:
32014R0218&from=EN>
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This newsletter and the information set 
out in it are intended to provide a friendly 
and helpful summary of the subject matter 
covered and not a definitive statement of 
law. It does not amount to legal, medical 
or other professional advice, nor does it 
necessarily represent the CIEH position. 

COMMISSION REGULATION (EU) No 
218/2014 of 7 March 2014 amending 
Annexes to Regulations (EC) No 
853/2004 and (EC) No 854/2004 of the 
European Parliament and of the Council 
and Commission Regulation (EC) No 
2074/2005 <http://eur-lex.europa.eu/
legal-content/EN/TXT/PDF/?uri=CELEX:32
014R0218&from=EN>

Imports

COMMISSION IMPLEMENTING 
DECISION of 20 March 2014 repealing 
lists of third country establishments from 
which Member States authorise imports 
of certain products of animal origin 
adopted on the basis of Council Decision 
95/408/EC <http://eur-lex.europa.eu/
legal-content/EN/TXT/PDF/?uri=OJ:JOL_2
014_087_R_0104_01&from=EN>

Novel Foods

COMMISSION IMPLEMENTING 
DECISION of 19 March 2014 authorising 
the placing on the market of (6S)-5-
methyltetrahydrofolic acid, glucosamine 
salt as a novel food ingredient under 
Regulation (EC) No 258/97 of the 
European Parliament and of the Council 
<http://eur-lex.europa.eu/legal-content/
EN/TXT/PDF/?uri=CELEX:32014D0154&f
rom=EN>

COMMISSION IMPLEMENTING 
DECISION of 19 March 2014 authorising 
the placing on the market of coriander 
seed oil as a novel food ingredient 
under Regulation (EC) No 258/97 of the 
European Parliament and of the Council 
<http://eur-lex.europa.eu/legal-content/
EN/TXT/PDF/?uri=CELEX:32014D0155&f
rom=EN>

Labelling

REGULATION (EU) No 251/2014 OF 
THE EUROPEAN PARLIAMENT AND 
OF THE COUNCIL of 26 February 
2014 on the definition, description, 
presentation, labelling and the protection 
of geographical indications of aromatised 
wine products and repealing Council 
Regulation (EEC) No 1601/91 <http://eur-
lex.europa.eu/legal-content/EN/TXT/PDF/
?uri=CELEX:32014R0251&from=EN>

To make sure that you receive 
future editions of the food 
safety newsletter, for food 
safety updates and to join in 
discussion, you can join our Food 
Safety and Standards LinkedIn 
group  Link to:

http://www.linkedin.com/groups/Food-
Safety-Standards-6503911/about?dm_
t=0,0,0,0,0

COMMISSION REGULATION (EU) No 
175/2014 of 25 February 2014 refusing 
to authorise certain health claims made 
on foods, other than those referring to the 
reduction of disease risk and to children’s 
development and health <http://eur-lex.
europa.eu/legal-content/EN/TXT/PDF/?uri
=CELEX:32014R0175&from=EN>

Food Additives

COMMISSION REGULATION (EU) 
No 298/2014 of 21 March 2014 
amending Annex II to Regulation 
(EC) No 1333/2008 of the European 
Parliament and of the Council and the 
Annex to Commission Regulation (EU) 
No 231/2012 as regards Magnesium 
dihydrogen diphosphate for use as raising 
agent and acidity regulator <http://eur-
lex.europa.eu/legal-content/EN/TXT/PDF
/?uri=OJ:JOL_2014_089_R_0036_01&fr
om=EN>

COMMISSION REGULATION (EU) No 
246/2014 of 13 March 2014 amending 
Annex I to Regulation (EC) No 1334/2008 
of the European Parliament and of the 
Council as regards removal from the 
Union list of certain flavouring substances 
<http://eur-lex.europa.eu/legal-content/
EN/TXT/PDF/?uri=CELEX:32014R0246&f
rom=EN>

COMMISSION REGULATION (EU) No 
264/2014 of 14 March 2014 amending 
Annex II to Regulation (EC) No 
1333/2008 of the European Parliament 
and of the Council as regards the use 
of polyvinylpyrrolidone-vinyl acetate 
copolymer in solid food supplements and 
the Annex to Commission Regulation (EU) 
No 231/2012 as regards its specifications 
<http://eur-lex.europa.eu/legal-content/
EN/TXT/PDF/?uri=CELEX:32014R0264&f
rom=EN>

Other

COMMISSION REGULATION (EU) No 
202/2014 of 3 March 2014 amending 
Regulation (EU) No 10/2011 on plastic 
materials and articles intended to come 
into contact with food <http://eur-lex.
europa.eu/legal-content/EN/TXT/PDF/?uri
=CELEX:32014R0202&from=EN>

COMMISSION IMPLEMENTING 
REGULATION (EU) No 209/2014 of 5 
March 2014 amending Regulation (EU) 
No 605/2010 as regards animal and 
public health and veterinary certification 
conditions for the introduction of colostrum 
and colostrum-based products intended 
for human consumption into the Union 
<http://eur-lex.europa.eu/legal-content/EN/
TXT/PDF/?uri=CELEX:32014R0209&from
=EN>

COMMISSION REGULATION (EU) No 
212/2014 of 6 March 2014 amending 
Regulation (EC) No 1881/2006 as regards 
maximum levels of the contaminant 
citrinin in food supplements based on 
rice fermented with red yeast Monascus 
purpureus <http://eur-lex.europa.eu/legal-
content/EN/TXT/PDF/?uri=CELEX:32014R0
212&from=EN>
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