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AvaAuaon TpoOPIUwWYV

* [loiouc evOIaQEpPEl;

Biounxavia tpogipwyv, EOvIKEC/ANUOOIEC apXEC,
[Mav/pia/epeuvnTiKA KEVTPA

* [1aTi evolagpEpovTal,
200TA0N TPOPIMWY, TTOIOTIKOC EAEYXOC, AO@AAEIQ
* Ti TTpOoCOIopIlETAIl;

XNMUIKN ouaTaan, QUOIKEG IDIOTNTEG, OPYAVOANTITIKEC
1I010TNTEC (YEUON, OOWMN, KATT.)



Ioxuplopoc uyeiacg via t1o eAaioAado (2012)

>B KANONIZMOZX (EE) ap16. 432/2012 THZ EIIITPOITHZ
¢ 16nc Moaiov 2012

GYETIKA pe TN O£0mMIG] KUTUAGYOV EMITPEMOPUEVOV IGYVPIGUAV VYEIOS MOV SLUTUVIOVOVTUL Y10 T
TpéQno, Eaipovpévev 66V gQopovy TN HEi®G) Tov Kvdvvov skdfrmong ucBivelog kor TV

avanTodn Kol vysio TOV TaBiOv
(Keipevo mov mapoveialal evéragépov e tov EOX)
(EE L 136 g 25.5.2012, o. 1)

OpenTiKd CLGTUTIKA.
0VGIEC, TPOPIUN 1) KATN-
yopisc TpoQiney

Ioyvptopés Opor yp1ione Tov 1GYVPITHOY

IIpobmoBécets 1/xut meproptopol
ZPNONG TOL TPOPIpOL 1j/KaL TPS-
oBem dMioon N mpostdomoinon

EFSA Journal
number

Zyetkoc aptBpuog
£yYpogRc oToV
EVOTOMUEVO KATG-
%oyo mov voPdh-
hetar oty EFSA
710, afoloymon

TIohvpotvoheg chot- |Ot  mohvootvdreg ehordrodov |O 1GYVPICHOS PTOPEL VO YPNCLUOTOLEITAL HOVO Yo TO EAai-

6).adov ocvpPdiovy omv  mpocteoio |6lado To omoio mepE)EL TOLVAG IGTOV 5 mg vdpodvTVPOCOANG
v Mmdieov tov cipotog ond|kor mopaydyov g (T). COUTAOKO EACIOELPOMOIVIG KoL
10 o&edmticd oTpeg Tpocding) avd 20 g showorddov. I'o vo ypnotponombei o
16ypopds autds, Bo TPEMEL Vo, TOPEYETOL GTOV KOTOVEAOTH M
mhnpogopic. 6Tt To. gvepyeTkd omoteréopato. eucpuiiloviot
pe v nuepfiow tpocinym 20 g shotorddov.

2011-9(4):2033

1333, 1638,
1639, 1696,
2865

/

O 1oyvpopds Umopel vo. ¥PNCLULOTOLEITOL UOVO Ylol TO EACL-
0ALab0 TO omoio TEPLEYEL TOLAGYICTOV 5 mg VOPOSLTLPOCOANG
Kol Topoy®@yeov S (). OOUTAOKO EACIOELPOTOIVIG KOl
topocoins) ava 20 g shaorddov. To va ypnowomombei o
LOYVPICHOS aVTOS, Oo TPEMEL VO TOPEYETOL GTOV KOTOVOAGTA 1
TANPOQOPio. OTL Ta EVEPYETIKG omoTeréouato. eCaceuiiloviot
Ue TV nueprow tpocinum 20 g sloioiddov.

*-k

. efsam

European Food Safety Authority



CBrRice
Maker of Bertolli olive oil settles

class-action lawsuit for $7M

Dive Brief:

Cathy Siegner
* Deoleo USA, the manufacturer of Bertolli olive oil, settled a class-action
lawsuit last week by agreeing to pay $7 million and change its packaging
and testing protocols, according to the settlement agreement.
April 12, 2018 e The complaint, filed in 2014, alleged that the company misrepresented its

products by labeling them as "imported from ltaly." The seven plaintiffs
also questioned whether the olive oil could be extra virgin quality after
Share it being exposed to sunlight and heat and then further degrading while

sitting on store shelves.

e The settlement terms require Deoleo to agree not to use the phase
"imported from ltaly" unless its products are only manufactured by using
olives grown and pressed in Italy. The company also will adopt stronger
testing practices to make sure its products conform with extra virgin olive
oil standards.




MEBoOOI avaAuanc TPOYINwWYV

 Tayutnra
« AkpiBeia
« ETravaAnyiuotnta

- NoTotroinon NEBOdWY ATTO KPATIKOUG OPYAVIOUOUG
- TuttoTToinon peBodwv

Food & Drug Administration - FDA,
European Food Safety Authority - EFSA

- Etrionueg yEBodol
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INTERNATIONAL CONSEIO CONSEIL CONSIGLIO |
OLIVE OLEICOLA OLEICOLE OLEICOLO o gl

COUNCIL INTERNACIONAL INTERNATIONAL INTERNAZIONALE Ol

DECISION No DEC-III-10/106-V1/2017

CONCERNING THE METHOD FOR THE DETERMINATION OF
BIOPHENOLS IN OLIVE OILS BY HPLC

DECIDES

The precision values of method COI/T.20/Doc. No 29 shall be revised. The revised
method COI'T.20/Doc. No 29/Rev.l shall replace and revoke method
COLT.20/Doc. No 29 and shall be listed in the IOC trade standard.

Madrid (Spain). 27 November 2017

Yypn xpwuaTtoypagia pe avixveutn oto unepiwdeg (HPLC-UV)



[Tolouc evolagpepEl N avaAuon
TPOPIHWYV 7

KatavaAwTeg
o QPETITIKA agia, TTOIOTNTA, TIUN

* Ao@pdaAcia (QAAepyIOyOVa, PUTOPAPUAKA,
YEVETIKA TPOTTOTTOINUEVA TPOPIUA, KATT)

« AlaiTnTiIkEC avaykeg (low fat, high fiber)

« Asitoupyika Tpogiua (Fe, @oAika,
QVTIOCEIOWTIKA)




[Tolouc evolagpepEl N avaAuon
TPOPIHWYV 7

ETaipiec Tpo@igwyv

* [loiotnTa, avaAuon TTpoANUATIKWY TTAPTIOWV,
QVAAUON AVTAYWVIOTIKWY TTPOIOVTWV

KpaTIKEC APXEC

[TpoTUTTO

ETIKETEC OPETTTIKAC ACiaC

Good Laboratory Practice (GLP)

Hazard Analysis of Critical Control Points
(HACCP)




New Food Labelling Changes - EU Regulation 1169-2011

The regulation’s main objective is to simplify the maze of EU labelling
rules and to introduce new requirements.

The new requirements:

e There have been changes made to the mandatory requirements - these requirements must be easily
visible, legible, indelible and have a minimum font size of 1.2mm

¢ Allergens must be emphasised in the list of ingredients using a specific type set that clearly
distinguishes them from the rest of the ingredients

e The trade name, net quantity and actual alcoholic strength of alcoholic beverages containing more
than 1.2% alcohol by volume, should be in the same visual field

New mandatory particulars:

e The nutrition declaration (with exceptions) must be listed in a specific order and in a unigue
presentation: energy, fat, fatty acids, carbohydrates, sugars, protein and salt

¢ The country of origin is extended to certain meats

¢ The date indication is required for frozen meat, prepared meats and unprocessed fish products

e The word "frozen” is mandatory for all commodities (except in special cases: Cf Annex Ill of the
Regulation) which have been frozen and are sold as defrosted

¢ Manufactured nanomaterials must be included in the list of ingredients



EtAoyn avaAuTikng uebodou

Purpose of Characteristics| |Compound/Characteristic
Analysis of Methods of Interest
Applications:

Selecting specific method to
analyze specific
component/characteristic in
specific food

Method selection in food analysis.
figure




TuTrol OsIyuATWY

] - I Types of Samples Analyzed in a Quality
|_table | Assurance Program for Food Products

Sample Type

Critical Questions

Raw materials

Process
control
samples

Do they meet your specifications?

Do they meet required legal
specifications?

Are they safe and authentic?

Will a processing parameter have to be
modified because of any change in the
composition of raw materials?

Are the quality and composition the same
as for previous deliveries?

How does the material from a potential
new supplier compare to that from the
current supplier?

Did a specific processing step result in a
product of acceptable composition or
characteristics?

Does a further processing step need to be
modified to obtain a final product of
acceptable quality?

Finished
product

Competitor's
sample

Complaint
sample

Does it meet the legal requirements?

What is the nutritive value, so that label
information can be developed? Or is
the nutritive value as specified on an
existing label?

Does it meet product claim requirements
(e.g., “low fat”)?

Will it be acceptable to the consumer?

Will it have the appropriate shelf life?

If unacceptable and cannot be salvaged,
how do you handle it (trash? rework?
seconds?)

What are its composition and
characteristics?

How can we use this information to
develop new products?

How do the composition and
characteristics of a complaint sample
submitted by a customer differ from a
sample with no problems?




EtTiAoyn yeBodou avaAuonc

1-2

Criteria for Choice of Food Analysis Methods

Characteristic

Critical Questions

Inherent properties
Specificity/selectivity

Precision

Accuracy

Applicability of method to laboratory
Sample size

Reagents

Equipment

Cost

Usefulness
Time required
Reliability
Need

Personnel
Safety
Procedures

Is the property being measured the same as that claimed to be measured, and is it

the only property being measured?

Are there interferences?

What steps are being taken to ensure a high degree of specificity ?

What is the precision of the method? |s there within-batch, batch-to-batch, or
day-to-day variation?

What step in the procedure contributes the greatest variability?

How does the new method compare in accuracy to the old or a standard method?

What is the percent recovery?

How much sample is needed?

Is it too large or too small to fit your needs?

Does it fit your equipment and/or glassware?

Can you obtain representative sample??

Can you properly prepare them?

What equipment is needed? Are they stable? For how long and under what
conditions?

Is the method very sensitive to slight or moderate changes in the reagents?

Do you have the appropriate equipment?

Are personnel competent to operate equipment?

What is the cost in terms of equipment, reagents, and personnel?

How fast is it? How fast does it need to be?
How reliable is it from the standpoints of precision and stability?
Does it meet a need or better meet a need?

Is any change in method worth the trouble of the change?

Are special precautions necessary?

Who will prepare the written description of the procedures and reagents?
Who will do any required calculations?




TuTtrol TPOPINWY

Fat 100% Fat 100%
*Margarine
*Heavy Cream
1
Fat 67% Fat 67% Fat 67% Fat 67%
Cho 33% Prot 33% Cho 33% y, Prot33%

*All Meat Bologng\i
*Raw Peanuts «Cheddar Cheese

*Potato Chips * Brown Mustard

* Sweet Chocolate Fat 33%
\ Prot67%

*Full Fat Soy Flour sFried Chicken

*Spaghetti/Meatballs

Fat 33%
Cho 67%

Fat 33% Fat 33%
Prot 67% Cho 67%

* Raw Qysters

. Canned\ﬁ.sp qus *Sturgeon
AComflakes  *Raw Cauliflower » Spinach +Soy Isolate
100% Cho 67% Cho 33% 100% 100% Cho 67% Cho 33% 100%
Carbohydrate Prot 33% Prot 67% Protein Carbohydrate Prot 33% Prot 67% Protein

[Reprinted with permission from (20), [nside Laboratory Management, September 1997, p. 33. Copyright 1997, by

m Schematic layout of food matrixes based on protein, fat, and carbohydrate content, excluding moisture and ash.
figure AOAC International. ]

[MioTotroinon: Standard Reference Materials/Standard Methods
European Food Safety Authority - EFSA

Food & Drug Administration (FDA)

Association of Oil Chemists Society (AOCS)



Pages in category "Food safety scandals"

The following 48 pages are in this category, out of 48 total. This list may not reflect recent changes (learn more).

*

List of food contamination incidents

0-9

1900 English beer poisoning

1964 Aberdeen typhoid outbreak

1981 Karnataka liquor deaths

1985 diethylene glycol wine scandal
1989 Chilean grape scare

2005 Indonesia food scare

2007 Bernard Matthews H5N1 outbreak
2007 Vietnam food scare

2008 Irish pork crisis

2009 peanut recall

2011 Sangrampur methanol tragedy
2011 Taiwan food scandal

2011 Turkish Riviera mass alcohol poisoning
2011 United States listeriosis outbreak
2012 outbreak of Salmonella

2013 European aflatoxin contamination
2013 horse meat scandal

2013 Taiwan food scandal

2014 Taiwan food scandal

2016 Punjab sweet poisoning

A

2017 Fipronil eggs contamination
2017-18 South African listeriosis outbreak

2018 Australian rockmelon listeriosis outbreak

2018 Australian strawberry contamination

Bihar school meal poisoning incident
1858 Bradford sweets poisoning

Caraga candy poisonings
Food safety incidents in China
2012 Czech Republic methanol poisonings

Food safety in Australia
Food Safety News

Gutter oil

ICA meat repackaging controversy
1971 Iraq poison grain disaster

« 2016 Irkutsk mass methanol poisoning

J
« 1993 Jack in the Box E. coli outbreak

L
« List of foodborne iliness outbreaks in the United States
« List of methanol poisoning incidents

(o]
« Operation Weak Meat

P
« Parnu methanol tragedy
« Peanut Corporation of America
« Pet Fooled

R
« R v Dixon
« R v Woodrow

S
« Spanish Methanol Poisonings
e StarLink corn recall

T
« Toxic oil syndrome

https://en.wikipedia.org/wiki/Category:Food_safety scandals



