Safefood-Online

Identify risks and increase opportunities

Dear Safefood-Online users,

In October, a total of 509 notifications
were published in the European Rapid
Alert System for Food and Feed
(RASFF). The key findings and anal-
yses are presented in Section 1 of this
newsletter.

Section 2 provides updates on pesti-
cide regulation: The EU established
new maximum residue levels (MRLs)
for difenoconazole and is considering
the non-renewal of the approval of
triclopyr as an active substance under
EU pesticide legislation.

The German Federal Institute for Risk
Assessment (BfR) has published a
scientific opinion on nitrate in food.

We also report on new EFSA guidance
for the safety assessment of
bisphenols other than bisphenol A
(BPA) and their derivatives.

As usual, the latest news on food
safety and food fraud can be found in
Section 3.

Our Topic of the Month focuses on
the final scientific reports of the
EuroCigua Il project on ciguatoxins in
fish (Section 4).

Pasta Chips from the Air Fryer — How
High Are the Acrylamide Levels?

In our last newsletter, we reported on
studies conducted by the German
CVUA Stuttgart on acrylamide levels
in homemade potato chips. The
laboratory has now turned its atten-
tion to pasta chips prepared in an air
fryer.

For the study, four different types of
pasta were first cooked and then air-
fried until crispy. In all four samples,
the measured acrylamide levels were
well below the European benchmark
level of 750 pg/kg for potato chips
(there is no specific EU benchmark
level for pasta chips).

The relatively low acrylamide levels
observed in the pasta chips com-
pared with potato chips may be
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explained by two factors. First, wheat
and pulses generally contain lower
levels of free asparagine, a key pre-
cursor in acrylamide formation, than
potatoes. Second, boiling the pasta
before air-frying may further reduce
its acrylamide-forming potential, as
some water-soluble precursors, in-
cluding free asparagine and reducing
sugars, can leach into the cooking
water. Both factors may contribute to
lower acrylamide formation during the
subsequent air-frying process.

We hope you enjoy this issue of the
Safefood-Online Newsletter and, as
always, we look forward to receiving
your feedback.

Your Safefood-Online Team


https://www.ua-bw.de/pub/beitrag.asp?subid=1&ID=4465

RASFF Notifications October 2026

Compared with September and August, the number of new RASFF notific
increased again in October:

= October 2026: 509
= September 2026: 471
= August 2026: 395

The RASFF-notifications are divided as follows:

= Alert notifications: 126
= Border rejections: 128
= Information messages: 255

With 96 notifications, fruit, vegetables and legumes topped the RASFF statistics by product category, followed by poultry
meat and poultry meat products (72 notifications) in second place and nuts, seeds and products thereof (32 notifica-
tions) in third place:

RASFF-Notifications October 2026: Top product categories
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Among individual products, food supplements accounted for the highest number of notifications (27). With 17 notifica-
tions, peanuts and dried figs are following in second place:
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RASFF-Notifications October 2026: Top 10 products
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With 179 notifications, pesticides once again represent the largest hazard category in the RASFF. Most cases involved

exceedances of maximum residue levels (MRLs) or the detection of unauthorised active substances. Some notifications

involved multiple pesticide residues in the same product. For example, 25 different pesticide residues were detected in a
tea-like product from China, 14 in bell peppers from Peru, and 10 different pesticides in chilli powder from India. Patho-
genic micro-organisms ranked second with 172 notifications, followed by mycotoxins with 56 notifications.

RASFF-Notifications October 2026: Top 10 hazard categories
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RASFF Notifications October 2026

Salmonella were once again the most frequently reported hazard in the RASFF, with 113 notifications, followed by afla-
toxins (29 notifications) and Ochratoxin A (26 notifications):

RASFF-Notifications October 2026: Top 10 hazards
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The following chart shows the ten most frequently reported countries of origin:
RASFF-Notifications October 2026: top 10 countries of origin
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With 42 notifications, Poland ranked first among the countries of origin, followed by Tiirkiye with 31 notifications and the

Netherlands with 28 notifications.
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Update on pesticides and contaminants

o

e
-
.
-
w
»

EU Establishes New Maximum Re-
sidue Levels for Difenoconazole

With Regulation (EU) 2026/2299 of 15 October 2026, the
European Commission has revised the maximum residue
levels (MRLs) for the fungicide difenoconazole in a wide
range of food products. The amendments are based on a
comprehensive review of existing MRLs by EFSA and addi-
tional assessments of import tolerance applications.

The new provisions include lower MRLs for potatoes,
sweet potatoes, aubergines, chard and celery. For various
imported products, including citrus fruits, tree nuts, man-
goes, papayas, dried peas and soybeans, MRLs have been
established taking into account the requested import toler-
ances. In addition, a new residue definition based on the
metabolite difenoconazole-alcohol has been introduced
for food products of animal origin.

The new MRLs will apply from 5 May 2027. Food products
placed on the EU market before that date will remain sub-
ject to the previous provisions.

BfR Scientific Opinion: Nitrate in
Food

The assessment is based on data from the German BfR
MEAL Study, which covers more than 90% of average food
consumption in Germany.

For the dietary exposure assessment, analytically deter-
mined nitrate concentrations were combined with food
consumption data for different population groups.

Mean nitrate intake was below the acceptable daily intake
(ADI) of 3.7 mg/kg body weight per day in all age groups
investigated.

At high exposure levels, certain age groups reached or
slightly exceeded the ADI. Children aged six months to un-
der three years were particularly affected.

The highest nitrate concentrations were found in foods in-
cluding leafy salads, radishes, fresh culinary herbs, spin-
ach and kohlrabi.

Adults following a vegetarian diet had a higher nitrate in-
take than those consuming a mixed diet. However, even at
high exposure levels, nitrate intake among vegetarian
adults remained below the ADI.

The potential conversion of nitrate to nitrite and the asso-
ciated health risks were not addressed in this scientific
opinion.

The BfR concludes that adverse health effects are not ex-
pected for most people at average levels of dietary nitrate
exposure.

At the same time, the Institute recommends keeping ni-
trate intake as low as reasonably achievable without re-
ducing vegetable consumption.

A varied selection of different types of vegetables is there-
fore particularly important.

Guidance on the Safety Assess-
ment of Bisphenols Other Than
Bisphenol A (BPA) and Their Deri-
vatives

Following the EU ban on bisphenol A (BPA) in food contact
materials, alternative bisphenols and related compounds
are receiving increasing attention in safety assessments.
EFSA has published new guidance on the scientific data
requirements for the safety assessment of these sub-
stances.

EU Plans Not to Renew the Appro-
val of Triclopyr

The European Commission has notified the World Trade
Organization (WTQO) Committee on Technical Barriers to
Trade (TBT Committee) of its intention not to renew the
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https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=OJ:L_202602299
https://www.bfr.bund.de/assets/01_Ver%C3%B6ffentlichungen/Stellenausschreibungen_deutsch/nitrat-in-lebensmitteln.pdf
https://efsa.onlinelibrary.wiley.com/doi/10.2903/j.efsa.2026.10368

yAll Update on pesticides and contaminants

approval of the active substance triclopyr (see draft Com-
mission Implementing Regulation).

The proposed non-renewal is based on concerns regarding
risks to residential children (children living near agricul-
tural areas where plant protection products are applied),
mammals and non-target arthropods.

If the non-renewal is adopted, EU Member States will be re-
quired to withdraw authorisations for plant protection
products containing triclopyr, in accordance with the dead-
lines laid down in the implementing regulation.

MRLs for triclopyr may subsequently be lowered to the rel-
evant analytical limits of determination (LODs) in 2027.
Such changes would require a separate regulatory proce-
dure under EU pesticide residue legislation.

Potential implications are expected for exporters of citrus
fruits, apples, pears, apricots, peaches, kiwifruit, rice and
products of animal origin.
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NEWS

Food Safety

EU-Commission:

O

The EU has authorised the import of genetically modi-
fied soya beans of the varieties GMB151 x DAS-44406
and MON 94313-8 and has extended the authorisation
for maize of the variety MON 87460-4

Under Regulation (EU) 2026/2298, the European Com-
mission has authorised Curdlan as a food additive.
The substance has been assigned the E number E
424. Curdlan is a polysaccharide produced by micro-
bial fermentation. It can be used as a gelling agent,
firming agent, stabiliser and thickening agent. The au-
thorisation covers various food categories, including
processed cheese, ice cream, processed fruit and veg-
etable products, certain pasta products, meat prod-
ucts, sauces and desserts

EFSA:

O

The European Food Safety Authority has published a
new scientific opinion on extending the use of the pre-
servative glycolipids (E 246). Glycolipids derived from
Dacryopinax spathularia have been authorised in the
EU for certain drinks since 2022. The new application
concerns use in eleven additional food categories. The
EFSA concludes that, given the intended levels of use,
the proposed extension does not raise any safety con-
cerns at the intended levels of use

Official food control and animal health laboratories:

) German CVUA Stuttgart: Pesticide residues in chick-

peas — all 21 samples were safe for human consump-
tion; 4 samples of dried chickpeas were found to ex-
ceed the maximum permitted levels

Individual reports:

O

G

Italy: Four regions have reported cases linked to fresh
cherry tomatoes. In Apulia, the health authority has
banned raw tomatoes from school canteens, hospitals
and care homes as a precautionary measure

FDA: Action Plan for the Prevention, Control and Re-
search into Cyclospora

The Food and Agriculture Organisation of the United
Nations (FAO) has published an information sheet on
Cyclospora, which focuses on preventing contamina-
tion

Switzerland: Two people in Valais have contracted
botulism. A pork knuckle terrine is suspected to be the

source.

EU’'s Darwin Project: New genetic engineering tech-
nigues are becoming increasingly easier to detect
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NEWS

the appearance of a very well-known European brand
of fruit-flavoured sweets, thereby infringing its intellec-
tual property rights. As part of the investigation, more
than 3,560 packets of counterfeit fruit jellies were
seized and destroyed. In addition, several online retail-
ers offering such products for sale were identified

Food Fraud

O The FDA published the results of an extensive investi-
gation programme into the authenticity of lemon juice.
A total of 195 samples were analysed between Octo-
ber 2022 and January 2025. Seven samples were
found to be non-compliant. These were products from
Taiwan, Turkey and Vietnam

) The FDA issued a warning regarding cold-smoked
sprats produced by a New York-based manufacturer.
During an inspection of the premises, the agency
found that the necessary measures to control Clostrid-
ium botulinum had not been implemented. The FDA
recommended that the company recall all affected
cold-smoked sprats. The company refused to carry
out the recommended recall. Consequently, the FDA
issued a public warning to consumers, retailers and
catering establishments

) USA: Recall of beef jerky products which were manu-
factured without the requisite regulatory checks and
were incorrectly labelled due to the unauthorised use
of a USDA inspection mark

o) OLAF investigation into the sale of counterfeit fruit jel-
lies containing THC: The European Anti-Fraud Office
(OLAF) has concluded an investigation into the sale of
fruit jellies containing tetrahydrocannabinol (THC), the
main psychoactive compound in cannabis. The inves-
tigation was prompted by the sale of these THC-con-
taining products in counterfeit packaging that imitated
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Please forward your sug-
gestions, questions and re-
quests regarding this
newsletter directly to:

Ciguatoxins are marine biotoxins that can cause severe food poisoning in hu-
mans. The illness, known as ciguatera fish poisoning (CFP), occurs primarily
following the consumption of contaminated fish. Historically, it was mainly
associated with tropical and subtropical marine regions. However, ciguatox-
ins are now also being detected in European waters, particularly around the
Canary Islands.

Ciguatoxins are produced by certain unicellular microalgae, particularly spe-
cies of the genera Gambierdiscus and Fukuyoa. The toxins enter the food
chain through herbivorous fish and may subsequently accumulate in larger
predatory fish.

A particular concern for consumers is that contaminated fish cannot be relia-
bly identified by their appearance, smell or taste. Furthermore, ciguatoxins
are largely heat-stable and are not reliably destroyed by cooking.

On 14 October 2026, the European Food Safety Authority (EFSA) published
several from the EuroCigua Il research project.

The preceding EuroCigua | project had already documented a total of 34 cig-
uatera outbreaks involving 209 cases of illness in Europe between 2012 and
2019. In addition, toxin-producing microalgae were detected not only in the
Atlantic Ocean but also in the Mediterranean region, including waters around
Crete, Cyprus and the Balearic Islands.

EuroCigua Il focuses on several key areas: investigating ciguatoxins in im-
ported fish, studying the distribution of toxin-producing microalgae in Euro-
pean areas at risk, improving analytical detection methods and developing
models to predict potential risk areas.

Particular attention is being paid to the impact of climate change. Rising sea
temperatures could favour the spread of toxin-producing microalgae, poten-
tially increasing the risk of ciguatera fish poisoning in regions that have so far
been less affected. However, the actual development will also depend on
other ecological factors.

Fishery products containing ciguatoxins must not be placed on the market.
Unlike several other marine biotoxins, however, no harmonised quantitative
EU maximum levels have yet been established for ciguatoxins.

A major challenge is therefore the development of reliable and comparable
analytical methods. The findings of EuroCigua Il are expected to contribute to
the harmonisation of detection methods, the availability of reference materi-
als and improvements in risk assessment.
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Email: info@safefood-online.com
Internet: www.safefood-online.com

Disclaimer: Despite careful content control we assume no liability for
the content of external links. For the content of linked pages their
operators are responsible.

General use policies:

1. The company safefood-online GmbH (in the following “safefood-
online” called), Birkenweg.18 business address, D-68723
Schwetzingen, operates under the Internet address www.safefood-
online.de a website on the Internet, that provides information and
communication. The object of the enterprise is the maintenance

of an online database for presenting risks and assessments related to

food safety.

2. As aprovider of a teleservice safefood-online personal information
(details about personal or factual circumstances of an identified or
identifiable person) will collect only so much or use as is necessary
to execute the teleservice (stock data). The processing and use of in-
ventory data for other purposes only if you as the user grant your ex-
press consent. Neither of us using the website is considered as con-
sent, nor is the use of safefood-online-site of the issuance of your
agreement.

3. You have the right to have your consent to the storage, processing
and use of your data at any time to revoke, effective for the future.
The withdrawal may be made in writing or electronically. Do you want
to withdraw your consent, please send an e-mail to info@safefood-
online.de

4. Responsibility for Content
a. safefood-online is to its own website content according to
general laws.

Managing Director: Dr. Bernhard Miiller

Registered Office: Schwetzingen, Germany
Commercial Register: Local Court Mannheim, Germany
Commercial register No.: HRB 710365

VAT identification Number (VAT ID): DE 274 106 454

Responsible for editorial content:
Dr. Bernhard Miiller

b. For third-party content that is hosted in the website to use, safe-
food-online is only responsible, it is aware of the contents and the
technical and reasonable possibility exists to prevent
its use.

c. Liability for external content, which is only accessible from our
safefood-online, is excluded. The automatic and temporary stor-
age of external content due to user query is regarded as access
mediation. We assume no liability or guarantee for the content of
Internet sites to which our website refers directly or indirectly. Vis-
itors follow links to other websites and homepages at their own
risk and use them in accordance with the terms and conditions of
those sites.

d. Obligations to restrict the usage of illicit content according to
general laws remains unaffected if safefood-online, while main-
taining the secrecy of telecommunications pursuant to
§ 88 TKG of such contents and the bar is technically possible
and reasonable.

5. Legal Notices
The company safefood-online strives to provide on this website is
accurate and complete information available. However, it as-
sumes no liability or guarantee for the topicality, correctness and
completeness of the information provided. We reserve the right,
without prior notice, changes or additions to the information pro-
vided.

6. Copyrights
The content of this website is protected by copyright. Safefood-
online visitors, however, granted the right to store on this website
in whole or text and reproduce. For copyright reasons, the storage
and reproduction of images or graphics on this site is prohibited.
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