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BEUC ~ BEUC in a nutshell

European Consumer
Organisation

Umbrella organisation for 41
well respected, independent
national consumer
organisations, from 31
European countries.

Mission = to promote
consumer interests in EU
decision making.




BEUC BEUC members’ work on innovation in food

« Consumer research, polls and daily interactions with individual
consumers
Understanding consumer priorities, concerns and expectations

 Food product testing

Checking compliance with EU rules (e.g. legal limits on food additives)

« Consumer information
Raising consumer awareness on how food is produced and with which ingredients

« Advocacy work
Ensuring EU laws take due account of consumer interests
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UN BAMBINO COLORATO E BEN CONSERVATO

Nell'altmentazione di un bambino di e
compresa tra1 5 e17 ann, con un peso
medio di 20 chill, quant! additiv sono
presenti? Tanti, purtroppo. Lo dimostrail
nostro studio. Per § bambint, a causa del
loro peso ridotto, 2 molto pid facile supe-
rare la dose glomaliera accettabile
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nel corso In rosso, gl ad-

natiera accettabile df ciclamato: cf sem-
bra chelalegge non riesca a tutelare  pic-

ditivi per cul & superatala DGA. Non ab-
biamo Introdotto el grascl gi edulco-
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senza zucchero, perché difficiimente un
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d1 una glomnata da un bambino: 1l calcolo
& stato effettuato considerando, per cis-
scun 2dditivo, la dose massima che per
legge possiamo ritrovare in un certo ali-
mento.

accettabile.
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rante, 1l ciclamato (E952), & sospetto,
perch finora non vi sono stat studi suffi-
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“light”, basta-
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gravi pericoll per la salute.
Perd, riprendendo | risultad del nostro
test su ST 15, agasto 1996, sulle cara-
melle e le gomme senza zucchero, se un
bambinio mangia pii di 7 caramelle in
‘media al glomo avra come conseguenza
un effetto lassativo dato dalla presenza di
questl additivi. E questo pud succedere
con facilita.
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Geschmacksverstarker,_ohne Farbsioffe, ohne
Aromastoffe - Hersteller verleihen Getranken,
Tiefkihlkost und

einem so genannten .Clean Label* ¢in natdrliches|
Image. Wer auf Zusatzstoffe verzichten machte, fre
sich iber diese Angaben. Doch es handeltsich
dabei haufig um Produktwerbung, die nicht immer
halt, was sie verspricht

Versprochen: , natiirliche
Lebensmittel
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Which? works for you

Consumer Report
April 2013
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inFachkreisen Clean Label - saubere Efiketien

genannt. Sie vermittain Verorauchem den Eindruck, dass es sich um natirliche

Lebensmitiel ohne unerwiinschte Inhaltsstoffe handelt

Doch die mit Clean Label gekennzeichneten Produkte sind oft langst nieht s
_sauber und urspringlich, wie dies auf der Verpackung suggeriert wird. Vielfach
werden unbeliebte Zusatzsiofie durch deklarationsireundiiche Alternativen ersetzt

die eine &hnliche Wirkung haben, jedoch von Gesetzes wegen nicht als Zusatzstoft

gekennzeichnet werden miissen

Stellungnahme
des Anbieters und
aktualisieren den
Status.

~3 Produkt melden

The future
of food

Giving consumers a say
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Conditions for approval — Taking inspiration

BEUC .
from the food additives legal framework

Article 6

General conditions for inclusion and use of food additives
in Communircy liscs

1. A food additive may be included in the Community lists in
Annexes Il and I only if it meets the following conditions and,
where relevant, other legitimate factors, including environmental
factors:

{a) it does not, on the basis of the scientific evidence awvailable,
pose a safety concern to the health of the consumer at the
level of use proposed;

(b) there is a reasonable technological need that cannot be
achieved by other economically and technologically practi-
cable means; and

{c) its use does not mislead the consumer.

2. To be included in the Community lists in Annexes IT and I1I
a food additive must have advantages and benefits for the con-
sumer and therefore serve one or more of the following purposes:

{a) preserving the nutritional quality of the food;

(b) providing necessary ingredients or constituents for foods
manufactured for groups of consumers with special dietary
needs;




BEUC =~  Safety as a prerequisite (1)

« Thorough safety risk assessment by the European Food Safety
Authority followed by EU-level pre-market authorisation

EFSA mandate can be too narrow: e.g. recent opinion on safety of enzyme

thrombin overlooks potential safety issues associated with consumption of rare
“"glued meat” steak

« “No data, no market”. EU food legislation puts the onus on
industry to prove its products/ingredients are safe.

e.g. recent withdrawal of five flavouring authorisations after industry missed legal
deadline to provide requested toxicity data to EFSA.

« Precautionary Principle to ensure a high level of consumer
protection in case science is inconclusive on safety.

e.g. food applications of nanotechnologies



BEUC =~  Safety as a prerequisite (2)

ANSES - French Agency for Food,
anses \._:’ Environmental and Occupational Health
Safety

« Safe today ... does not mean safe | |
tomorrow. Need for post-market . 000000
monitoring and periodic re- Foods fortified with phytosterols: no

demonstration of an overall benefit regarding

eva I u atio n prevention of cardiovascular disease

¥ are natural found in plants. They can lower
WE% blood cholesterol levels by reducing its intestinal absorption through
e "‘ ition. EU i ise claims on the labels of products
-3 l 3 1% fortified with phytosterols indicating that phytosterols lower blood

cholesterol and on the other that lowering blood cholesterol may reduce
the risk of cardiovascular disease. To address the concerns of a

consumer association, ANSES is today publishing an Opinion and a

- Health effects of '‘phytosterols’ questioned by
FrenCh fOOd Sa fe ty agency (fO//O Wing query by i g Report on this issue. The study they are based on concludes that
UFC_ Que Ch Oisir) %EE %:;;éa;;;i although phylt“oesrteergl:udo indeed i?nxr:::::a redu;tio: in hloqd "

cardiovascular disease. For people concerned about their levels of blood

cholesterol, AN SES recommends personal medical surveillance
covering all the levers of prevention, and reiterates its view that these products should not be used by
either pregnant or breastfeeding women or by children.

- Partially hydrogenated oils were a great | | |
inn O Va tion 1 00 years ago s but today the Culprit for product of the hydrogenation of phytosterols. As these compounds have a strumun‘a similar to that of

cholesteral, they compete with cholesterol in the intestine and thus limit its absorption.

Consum ers 4 in ta ke Of harm fu/ trans fa tty a CidS ©On the basis of the available scientific literature, European regulations authorise the claim that phytosterols

and phytostanols lower blood cholesterol and that lowering blood cholesterol can reduce the risk of

 Foods traditionally consumed in third countries not to
be just assumed to be safe.
e.g. Eating insects is common practice in many parts of the world

and has growing popularity in EU but potential health risks are not
to be overlooked: allergens, parasites, etc.
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Technological need ... for whom?
Preventing microbiological growth in meat preparations vs. making meat look fresher

(sulphites)

Reasonable technological need not
otherwise achievable

Maintaining all year-round wheat flour quality vs. upgrading low quality wheat flour

(enzymes)

Preserving taste of fruits transported on very long distance vs. making them look

more shiny and appealing (glazing agents and waxes)

Preventing excessive water loss during cooking of frozen burger vs. binding water

(phosphates)

Table 1: Profit increase by selective use of flour and flour improver

High quality wheat

Average quality wheat

Flour costs per ton [USD] 377.00 342.00
Flour improver cost per ton [USD] 985
Total flour cost per ton [USD] 377.00 351.85
Flour cost difference per ton [USDO] 2515
Flour cost per ton [%] 100 933

Source: Buhler Group website


http://www.buhlergroup.com/global/en/services__technology-centers-test-facilities__bakery-innovation-center__latest-news__details-11234.htm.VfvJVN-qqkp

Advantages and benefits for the
consumer

 "“Food additives, colours, preservatives” are Top 5 concern of
consumers (after pesticides, food poisoning, diet-related diseases
and obesity)

Source: Special Eurobarometer 354 on food-related risks, November 2010

« Which?/UK Government Office for Science’s research on Food
System Challenges

Consumers prefer solutions that are low-tech, natural or focused on
behaviour change. Hi-tech solutions not rejected out of hand but need for

independent safety evaluation, clear benefits and absence of low-tech alternatives
which would be publicly acceptable and achieve similar outcomes.

« Consumer benefits from food innovation:

v

\

HEALTHINESS/REFORMULATION (reduced fat/salt/sugar levels without
compromising taste)

NATURALNESS (no ‘E-numbers’ and chemicals)
CONVENIENCE (e.g. easy to prepare; resealable package; longer shelf life)

SUSTAINABILITY (e.g. better for the environment or animal welfare ... but still
affordable; less food waste)


http://www.efsa.europa.eu/sites/default/files/assets/sreporten.pdf
http://www.which.co.uk/documents/pdf/food-system-challenges---public-dialogue-on-food-system-challenges-and-possible-solutions-411910.pdf
http://www.which.co.uk/documents/pdf/food-system-challenges---public-dialogue-on-food-system-challenges-and-possible-solutions-411910.pdf

Advantages and benefits for the
consumer — The case of sweeteners

Article 7

Specific conditions for sweeteners

A food additive may be included in the Community list in Annex 1I
for the functional class of sweetener only if, in addition to serving
one or more of the purposes set out in Article 6(2), it serves one
or more of the following purposes:

(a) replacing sugars for the production of energy-reduced food,
non-cariogenic food or food with no added sugars; or

(b) replacing sugars where this permits an increase in the shelf-
life of the food; or

(c) producing food intended for particular nutritional uses as
defined in Article 1(2)(a) of Directive 89/398/EEC.

« As other additives, sweeteners shall only be permitted where their
use brings benefits to the consumer (significant calorie reduction
or total replacement of added sugars)

« Discussions at international level (Codex footnote 161). EU should
stick to current approach for the sake of consumer protection.



Are labels telling the whole truth to
consumers? (1)

ooooooo

« 72% of households willing to pay more for naturally-produced
foods source: KAMPFFMEYER Food Innovation GmbH. Clean Label Study 2012.

::> “clean label” trend
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* Processing aids, including enzymes, exempted from labelling
requirement

v
v

v

Used in “free from” products conveying image of “tradition”, “naturalness”, etc.

Only case-by-case “effect labelling” for enzymes (e.g. meat glue thrombin and
transglutaminase)

Borderline cases for processing aid vs. additive status (e.g. enzymes used in
precooked bread?)
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http://goodmillsinnovation.com/sites/kfi.kampffmeyer.faktor3server.de/files/attachments/1_pi_kfi_cleanlabelstudy_english_final.pdf

Are labels telling the whole truth to
consumers? (2)

 Food additive or “functional” ingredient?
Some ingredients bear no E-number ... but are only used to serve a

technological function

v' e.g. potato proteins providing volume and texture to gluten-free bakery products;

v' colouring foodstuffs
v citrus pulp used in meat preparations to retain water.

« EC guidance on classification of food
extracts/concentrates with colouring
properties.

- Reservations raised by some Member States:

v May lead to increased use of extracts that have not been
assessed for their safe use.

v What about extracts produced from novel foods of which
the sole purpose would be to use them for colouring
purposes?

- And what about risk of consumer misleading?

- Labelling of nano food additives (TiO,, Si0,)?



BEUC ~ ... when not trying to confuse them

« ECJ landmark ruling on the labelling of
a flavoured fruit tea (June 2015)

“The list of ingredients may, even though correct
and comprehensive, not be capable of correcting
sufficiently the consumer’s erroneous or
misleading impression that stems from such
labelling”

FROCHTETEE MIT NATORLICHEN AROMEN
20 DOPPELKAMMERBEUTEL, EINZELN UMHOLLY

* Prominent “free from” claims
diverting consumer attention from the
list of ingredients and nutritional
composition

* The “obfuscation” strategy (US example):
"potassium sorbate added to maintain freshness”

(i.e. a preservative)



http://curia.europa.eu/jcms/upload/docs/application/pdf/2015-06/cp150064en.pdf

Innovation in food: consumer
expectations from risk managers

« Food safety first!

 Beyond safety, approval procedure should also
consider “other legitimate factors”

v' technological need

v/ consumer acceptance

v' consumer benefits/advantages
v risk of consumer misleading

@ Need to involve and consult consumer groups

« Effective enforcement of EU rules once set

Recent FVO audit missions have reported on insufficient enforcement of EU food
additive provisions for meat preparations and products
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