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New label warnings for high
vitamin or mineral content
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Maize flour use gets a boost
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Probiotic benefits for patients

Probiotics could help the well and the sick
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wiln the Scottsh salmen mﬁm‘ffy Loming
under fire over levels of arganic
corttamingnts in salmon meat,

Euragean Commission regulation ED
684/2004 was published i April
amending regulation £C 45672001, which
sets the mandmum levels for certain
wntaminants in foodstufl, This
repulation darifies tertam food sources
and the appropriate lmits for dioxin
tavels, Speclfically, the followlig .
amendments are made untler section 5 of
annex 1. Hver and derived products’
becomes ‘iiver and derived prottcts
originating from rerrestrial arimaiy’; fish
and fishery products’ is supplemented
with ar Indication that the maximum
level also applies where the fish is
intendied 1o be sonsumed wha'le;
‘vegetable oil’ is darified as ‘vegetable
iz and Tats’
Allhough the maxirmum fevels were

applicatie from the July 1, 2002, the

-compliance set for free-range or semi-

intensive ecgs was extended utl
Jarwary 10, 2004. However, tivis date has
passed, @ investigations are stll

-engeing to define measures da reduce

dioxin levels i these prcduﬂ;s‘so the daze
has been extended to danuary 1, 2005.

Whitd leqislation sats the maximum
tevels of mammaris for toadstuth; this
is dearly an shgoling 15sus, particulany as
new fuor saces sell newspapers, and
indtestry ther has 1o brandke corsumer
concerss, which tend ta take no head of
legisiated maximum levels,

With this in raind, and in lina with the
reguiremient 1o apply rish astessment and
risk management to food safety funder
requlation £C 178720029, the Eutopean
Foed Sdfety Authority (EFSA) has
anauunced a stientiAc collequiuem on the.
methodologies and principles for setting
toterable inteke levels for rimms,, furans
and dioxin-fke PCB, to be hald in Brussels
on jung 28-29 (se¢ the EFSA website).

The aims are 1o examine the different
aproaches taken by authorities around

the giohe an assessing risk, which’

ullimately leads 1o legislation on
maximumn feveks, Perhaps the -
recommendations cotdd meve towards &

mare harmonised global apzroach to
regulating

contaminants in’

el |

#an Feord, Bsiness manager
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