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Ti opiletal w¢ eMPOAUVTEG 0TV oo paAeila tpoPpipwv?

OrmnoladAmote oucia mou amaviatal oe TPodLUa n omnoia dev MPOoTEONKE
OKOTILAL.

EmipoAuvtéc  umopolv va  mpokUouv amd TN OUCKEvAola, TNV
enetepyooia kol tn HeETAdOPA TPOPiIUWY, TIC VEWPYLIKEG TIPOKTLKEC N TN
XPNon Ktnviatplkwyv dappdkwyv. O opocg dev meplhapBAaveL TNV EMLUOAUVON
QIO EVTOUA I TPWKTLKA. https://www.efsa.europa.eu/el/glossary/contaminant

Natural toxins

*Mycotoxins, such as aflatoxins and fusarium toxins, and their
metabolites

*Alkaloids, such as pyrrolizidine alkaloids and glycoalkaloids

Environmental contaminants

*Brominated flame retardants, including PBDEs and HBCDDs.
*Dioxins and PCBs

*Nitrites and nitrates in feed

*Metals as contaminants, such as arsenic, lead and mercury

Process contaminants

*Acrylamide

*Furan

*MCPD and glycidyl fatty acid esters
*Nitrosamines

*See: process contaminants

Contammants in the food cham

10 barrn consurmers and animals but they condatse effects «
t '11 I’"q"f “’\‘Y’Y il and hurran rm“h

ARE IN FOOD & FEED?

Natural toxins Unauthorised
Fn weterinary
medicines

Metals
& imorganic
5 oS

Environmental
contaminants
I

CONSUMERS & ANIMALS
PROTECTED?

o wwwefsa.europa.eulen/topics/topic/contaminantsfoodfeed
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P - efsam

Ewropean Food Safety Authorny


https://www.efsa.europa.eu/en/topics/topic/mycotoxins
https://www.efsa.europa.eu/en/topics/topic/brominated-flame-retardants
https://www.efsa.europa.eu/en/topics/topic/dioxins-and-pcbs
https://www.efsa.europa.eu/en/topics/topic/metals-contaminants-food
https://www.efsa.europa.eu/en/topics/topic/acrylamide
https://www.efsa.europa.eu/en/press/news/furan-food-efsa-confirms-health-concerns
https://www.efsa.europa.eu/en/topics/topic/process-contaminants
https://www.efsa.europa.eu/el/glossary/contaminant

elsam
SAFETY AUTHORITY

H EFSA mopéxel EMIOTNUOVIKEC OUMPBOUAEC Kol OSlevepyel EKTLUNOELS R I S k A S S e SS m e n t VS What S

KwvéUvou

ylot eUpU PAGHO XNHKWY OUGLWV TIOU HITOPOUV VoL UTIAPXOUV OTO TPODLUA R I s k M a n a e m e n t

Kol TG {woTtpod€C AOYyw TNG Mopaywyng, T dLavoung, TnG CUCKELAOLAG, g dlffe ren(e?
KaBw¢ Kal EKElVWV TTOU eVOEXETAL VO UTIAPXOUV 0To TepLBAAAOV pe PUOLKO

TPOMO 1 Ww¢ amotéleopa avBpwroyevoug dpaotnplotntac. OL epyacieg | :
autég Oie€ayovtal amd tnv opada TG EFSA yla TIC MOAUOUATIKEC -

EFSA is the risk assessor, evaluating risks associated

npoou’suﬁaq clsmv TpIO(bLKr] OL)\UOIL(SOL. , , , with the food chain. EFSA doesn't have scientific Risk managers are the European Commission,

H Apxr) cuA\eyeL emiong_ 0e60UEVO  OXETIKA UE TLG IPOOUELEELG OTa TpOdLua laboratories, nor does it generate new scentific Member State authonities and the European

Kol T {wotpodEC Kal UTIOOTNPLIEL TOV CUVTOVIOUO TNG GUAAOYNG KoL TNG research. It collects and analyses existing research Parliament. They are responsible for making
and data and provides scientific advice to support decisions or setting legislation about food safety.

napakoAouBnong Sedopévwy amnod ta Kpatn HEAN. eciibon ki b vk s
Ou Swaxeplotég KwdUvou g Eupwnaiking Evwong xpnolpomololv TIG |n ra (t| e

ETILOTNHUOVIKEG OUUPOUAEC TG EFSA ywa va umootnpiéouv t ARdn p i . According to EU
anodACEWV OXETIKA HE TNV AoPAAELA TWV EV AOYyW OUCLWV yla TNV UYEla The re-evaluation of food additives legislation, all food
TWV AVOPWTIWV Kot TWV {WwV. scicitives spproved

' ' ' ' i ' ' Risk managers before 2009 must be
H EFS'A a&o)\oynoe'uta T[OLKLI}\LOL xnuul«uv np’ooueuﬁewvl N OUASWY XNULKWV rithawhichicos ' B re-evaluated by 2020
OUGCLWYV TTOU UITOPOUV va. LOAUVOUV TpOodLua ) {woTtpodEg. ackcitives should be

) ) re-evaluated first
NopoOetiko mAaioto tng EE

Aedopévou OTL N EMIUOAUVON UTTOPEL VAL EXEL YEVIKA OPVNTIKO OVTIKTUTIO
oTNV MoLoTNTA TWV TPod WV Kal Umopel va cuvenayetal kivbuvo yla thv
vyeia Twv avBpwnwv Kat Twv {wwv, n EE €xel AaBet p€tpa yia tnv
ge\axLotonoinon Twv npoopeifewv ota TpodLua Kat TI¢ {woTtpodEC.
*NopoBeoia tng EE yia Ti¢ mpooueiéelc ota tpodLua

*NouoBeoia tng EE yia Tig avenbuunteg ouaieg otig Iwotpodég

https://www.efsa.europa.eu/en/discover/infographics/risk-assessment-vs-risk-managemel



https://food.ec.europa.eu/safety/chemical-safety/contaminants/legislation_en
https://food.ec.europa.eu/safety/animal-feed/undesirable-substances_en
https://www.efsa.europa.eu/en/resources/data-collection
https://www.efsa.europa.eu/en/resources/data-collection
https://www.efsa.europa.eu/en/discover/infographics/risk-assessment-vs-risk-management-whats-difference

Ot Baolkeg apxEg tng vopoBeoiag tng EE yia tig mpoopeielg ota tpodua kabopilovtal

OTOV KAVOVLOUO 315/93/EOK TOU ZUIJ.BOUN'.OUZ

v

v

v

Ta TpOdLUO TTOU TIEPLEXOUV TIPOCUELEELS 0€ TTooOTNTA N armodekTA amod tnv anoyn
™G dnuootag vyelag kat Wlwg oe TtoélkoAoyiko eninedo, dev SlatiBevtal otnv ayopd
Ta entimeda Twv npoopeiéewv Sltatnpouvtal oto XoUNAOTEPO eNinedo mov pnopet
eVAoya va eniteuxBetl cUPPWVA PE TIGC CUVIOTWHIEVEG OPOEC EPYACLAKES TIPOLKTLKEG.
KaBopilovtal péylota emineda yla oplOPEVEC IPOOUELEELC yLa TNV TPooTACia TNG
dnuootlag vyeiag

Ta péylota enineda yLa oplopREVES POoUEiEeLS ota TpOdLa KaBopilovTal oTov
KOLVOVIGHO (EE) 2023/915 NG Emwponic.
‘Ek6oon 25n¢ AnplAiou 2023 pe thv Katapynon tou kavoviopov (EK) apif. 1881/2006

Ta peylota eninedo o€ oplopéva tpodLua kabopllovtal yLa Tl aKOAOUOEC TPOOUELEELC:

>

>

pukotoéiveg (adpAatoliveg, wyxpatolivn A, matouAivn, SecofuviBaAevoln,
leapaAevovn, GOULOVLIOLVEG, KLTpLvivn, KAT)

toéiveg putwv (epoukiko ofu, ahkaAoeldn tpomaviou, udpokuavikd ofl, aAkaAoeLdn
nuppoAllldivng, alkaloeldn omniou, A9-THC)

pHETaAAQ (LOAUBSOG, KAdLLO, UOPAPYUPOC, APOEVLKO, AVOPYOVOC KOOOITEPO()

aAoyovwpévol opyavikoi purol (dlo€iveg, mapopota pe tig Stoiveg PCB, un
mapopoLla He Tig dto€iveg PCB: urtepdBopoaAkulikég ovaieg: PFOS, PFOA, PENA,
PFHXS)

npooueielg eneepyaociag [mroAukukAkol apwpatikol udpoyovavOpakeg (PAH)]:
Bevlo(a)mupévio, aBpolopa 4 PAH" 3-povoxAwpornpornavo-1,2-616An (3-MCPD),
YAUKLOUALKOL £0TEPEC ALtapwWV 0EEWV)

AAAEG MPOCUELEELS (VITPLKA, pEAA UiV, UTIEPXAWPLKA)

https://food.ec.europa.eu/safety/chemical-

safety/contaminants/legislation el2etrans=el



https://food.ec.europa.eu/safety/chemical-safety/contaminants/legislation_el?etrans=el
https://food.ec.europa.eu/safety/chemical-safety/contaminants/legislation_el?etrans=el
https://eur-lex.europa.eu/eli/reg/1993/315/2009-08-07
https://eur-lex.europa.eu/eli/reg/2023/915/oj

Ti eival ta tpocOeta tpodipwy;

Ta mpooBeta lval oucieg mou xpnotpomolovvtat yia dtddopoug
AGYyoUG OMWC N GUVTAPNON, O XPWHATIOMAG, N YAUKOVON K.ATL. KOTA
TNV MOPACKEUT TWV TPODIHWV.

H vouoBeaia tng Eupwnaikng Evwong opilel TIG OUOLEC AUTEC WG
«KABe ouoia MoU SeV KATAVAAWVETOL KAVOVLKA WC TPOPLUO KoL Sev
XPNOLUOTIOLELTOL KAVOVLKA WE XOPOKTNPLOTLKO CUCTATLKO TPOdipwy,
QVEEAPTNTO OTTO TO AV EXEL 1) OXL BpeTTIKA afla».

MpootiBevtal ota TPOdLUA VLo TEXVOAOYLKOUG OKOTIOUC KATA TNV
TIAPOOKEUN, LETATIONON, TposToLHacia, emeepyacia, cuokevaoia,
uetadopa N anobrkeuor) Toug, Ta npocbeta tpodipwy kabiotavtal
OUOTOTLKO TOU Tpodipou.

Ta mpooBeta pmopouv va xpnaotpomnotnbouv yla dtadopous oKomoug.

H vopoBeaoia tng EE opilel 26 «TEXVOAOYLKOUC OKOTIOUCY.

Ta npooOeta xpnotpomnotovvrot, LETAEL AAAWV, WG:

v XPWOTIKEG XPNOLUOTIOLOUVTOL YL VAL TIPOCBECOULV 1) val
OTTOKOTOLOTACOUV TO XPWHA O EVa TPOPLUO

v/ ZuvtnpnTKA OUTA TTPOOTIOEVTAL YLO VA TIPOTEIVOUV TN SLAPKELDL
{WNC TWV TPOoP LWV TPOCTATEVOVTAC TA OO ULKPOOPYAVIOHOUC

V' AvtloelSwTIKA ouoieg Tou Tapateivouv T Stdpketa whE TWV
Tpodipwy MpootatelovVTAG Ta ano tnv oeidwaon (dnAadn
Tayylopata Alrmoug kat aAAayEG XpWHIATOG)

v Mapdayovteg eneepyaoiog aAevpwv npootiBevtat oto alelpL A
otn {UuN ya tn BeAtiwon tng moldtntag tov Ynoipatog
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Search

Food, Farming, Fisheries

Food Safety

Home QRN Animals + | Plants s | Horizontal topics

Home > Food > Food improvement agents > Additives > Database

Database

This database can serve as a tool to inform about the food additives approved for use in food in the
EU and their conditions of use. It is based on the Union list of food additives. This list is in Annex |l of
Regulation (EC) No 1333/2008 ;.

Access the Additives Database

Share this page

https://www.efsa.europa.eu/en/topics/topic/food-additives

https://youtu.be/BSORFOxRAOE



https://www.efsa.europa.eu/en/topics/topic/food-additives
https://youtu.be/BSoRFqxRAoE

Food additives categories

European Commission > Food > Food and Feed Information Portal > Food Additives > Food additives categories

Browse by categories

1 Expand

@ Meat (8)
Fresh meat excluding meat preparations (8.1)
Meat preparations (8.2)
@ Meat products (8.3)

Mon-heat-treated processed meat (8.3.1)
Heat-treated processed meat (8.3.2)
Casings and coatings and decorations for meat (8.3.3)

@ Traditionally cured meat products w (3.3.4)

Traditional immersinn cured nroducts (8 3 4 1)

Meat

This category includes all types of meat, poultry, and game products. This category also covers offal and casings and coatings for meat.

There are no flavourings linked to this subcategory.
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Questions and Answers on Food Additives

Eivaiw acdaAn ta npdocOdeta tpodipwy;

H aoc@aAeia OAwV Twv TTPOOOETWY TPOYIUWY, TWV OTTOIWV N XPHon
ETTITPETTETAI ONMEPQA, €XOUV aCloAoyNOEi aTTd TNV ETTICTNMOVIKA
EMITPOTIA yIa Ta TPOPINa (SCF) kal/f TNV EupWTTAiK apxn yia Tnv
ac@aAeia Twv TpoPinwyv (EFSA). O katdAoyog Tn¢ EE trepiAapBavel
MOVO TTPOCOETA TWV OTTOIWV OI TTPOTEIVOUEVES XPNOEIG BewpouvTal
aoQaAcic.

ETre1dr o1 repIoocdTEPEC ATTO TIGC AEIOAOYAOTEIC XPOVOAOyoUvTal ATTO TN
oekaeTia Tou '80 kail Tou '90, opIoPEVES HAAIOTO aKOuN Kal aTtrd TN
dekaeTia Tou '70, €xel KpIBei okOTTIMO Va eTTavagioAoynBouv 6Aa Ta
EYKeEKPIPEVA TTPO0BETa atrd TNV EFSA. H eTavagioAéynon Ba
oAokANpwOEi £wg 1o 2020 . AvaAoya ue Tn yvwpoddotnon tng EFSA,
N ETITPOTIA PTTOPEI VA TTPOTEIVEI TNV ETTAVEEETAOT TWV TPEXOVTWV
OpWV XPAONG TV TTPOCBETWY KAl AV XPEIQOTE TNV aPAipeon £vog
TTPOCBETOU ATTO TOV KATAAOYO.

https://ec.europa.eu/commission/presscorner/detail/en/MEMQO 11 783



https://ec.europa.eu/commission/presscorner/detail/en/MEMO_11_783
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EYPONATKH APXH A THN AEDAAEIA TON TPODIMON

AM\epyioyova

‘Exw pia coBapr) Tpo@Ikn
aAAepyia — TTWE HTTOPW Va
eAEYEW edv UTTAPXOUV iXVN
aAAEPYIOYOVWY OE KATTOIO
TPOQIUO;

Mia Tpo@Ikf GAAEpYia ep@aviZeTal 6Tav 10
avoooTroinTIkG oUOTNPA TOU OWUATOG
avTIdpd o€ OUYKEKPIPEVEC TPOPEC. AV Kal
01 AAAEpYIKEC avTIDPACEIC sival ouXva
NTTIES, UTTOPEI va Yivouv CORapEC Kai O
POVOG TPOTTOC YIa VA BIayEIpIOTEN KATTOI0G
TNV Kar@oTaon eivai va ammoQuyel Ta
TPOQIUA TTOU BAGTITOUV TnV UYEia Tou. H
gupwTIaiKA VoUoBeaia, TTou uTroaTnpieTal
atd TV EMOTAUN, S1acQaAIlel 611 0
eVOEILEIC YIO Ta QAAEPYIOYOVT
avaypa@ovTal 0TI CUCKEUATIES TWV
TPOQIPWV.

eEPET

EmipoAuvTEG Tpo@ipwy

Ti gival To akpuAapidio Kai
yiarTi va 10 amo@uyw;

To akpuAapidio ival gia Xnuikn ouaia
TTOU oXnuaTiZeTal QUOIKG o€ apuAoUxa
TPOQIPa OTaV PayEIPEUOVTal 08 UYNAEC
Beppokpacie (mavw amméd 120°C). Otav
UTTAPXE! CKPUAQUIDIO OoTa TPOQIUA, PTTOPET
duvnTIKA va augRoel Tov Kivuvo
EUOAVIONC KAPKIVOU OTOUC KATAVOAWTEC
OAWV TWV NAIKIWV. EUTUXWCE, uTIdpyouv
TPOTIOI Va PEIwBoUV Ta eTTiTTEdQ
akpuAapidiou aTa TPOQIHA.

Néa Tpé@Ipa

Eival Ta Eviopa 1a Tpd@Ipa
TOU JEAAOVTOG;

NEa Kal aouviBIoTa TpOQIPa BPICKOUY
OUVEXWC TOV DPOHO TOUG GTO TTIATO Pag.
AANWOTE, QKOUN KC Bagikd TpoiovTa
OTTWG Ol PTTaVAVEG, Of TIATATE, Ol
VTOpdTEC Kai To pUdI pdav otnv Eupwtn
KGTTOTE W vEa TPOQIUA.

AlaRdOTE TEPICTOTERT

Maveiorsapexesopodiote To eAagpa!

https://campaigns.efsa.europa.eu/EUChooseSafeFood/#/topic/el/allergens

L L))

MpéobeTa

Eival Ta TpéoBeTa Tpo@inwy
KATI VIO TO OTTOI0 TTPETTEN VA
avnouxw;

Ta TpGOBETA TPOPIUWY Eival OUTieg TTOU
TTPOCTIBEVTQI OTA TPO@IUA VIQ VA
dlatnpRoouy i va BEATIVOOUV TV
ag@aAeia, Tn @peokdda, Tn yeuan, TNV
uen 1 TNV EPOAVICT] TOUG. ZTNV
Evpwraiki Evwan, 6Aa Ta mpdodeTa,
amro T YAUKQVTIKA £WC TIC XPWOTIKEG
TPOYIipwY, agloAoyoUvTal TTPOTOU
EMTPATTEI N XPAON TOUC OE TPOQIYAL.

AlRAOTE TEPICTOTERT



https://campaigns.efsa.europa.eu/EUChooseSafeFood/#/topic/el/allergens

HAZARD RISK

in foods can be... is determined by
the exposure...

physical
for instance

pieces of bones HOWSmuch

in fish products

biological sssmmmss hOW long
for instance

harmful bacteria,

viruses or parasites

how often

chemical
for instance mercury

in fish or acrylamide .o .tO d hazal‘d

in starchy food




HAZARD vs RISK

#* A hazard is something with the potential to cause harm

“L. Risk is the likelihood of a hazard causing harm

Example: Salmonella in egg is a hazard

@ if eaten raw

the chance of
exposure is high

the risk of food
poisoning is high

correct food handling
for instance cooking
thoroughly kills Salmonella
bacteria

the chance of
exposure is low

the risk of food
poisoning is low

hazard VS. risk

campylobacter in raw eating undercooked
chicken is a hazard chicken is arisk
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AMAEC SpoaTnpudTnTES

E

AnoBrkevon kol peTadopl Tpodijiww - 482
Nopaokeun KoL CUTKELEOLa Tpodipww

2084

MNapaoKE WEOTEC MO TUAOUY ALEVLKLE 2135

EnixeLpfioecs Alavikod Epnoplou 2554

EMYELpAGELS MOQOXAE UTAPES LIV 3160

=

500 1000 1500 2000 2500 3000 3500

Fpagnua 4: Katavopun eAéyywv Bace npogavatohiopol

Enixeipnoiaka

EAeyy0C ENIXEIPAOELV AsrypaTohnyie yia avaiuorn
B —] O ECET rommporonoine: 7 npoypéppora epyoompani
O——| oeemmpioec rpopipay 754 seypomo
ZUPHOPPOUNIEVES ZUppOPPOUHEVE
92,8% v/ 92,8% v
Xopnyfaeic kwdikdy AvarhoEIC KBtk Tpononoinoeg
EyKpIONG EYKpIaNG Enuvupiag
£yKaTaoTAOEWV EyKOTOOTAOEWY
207 77 53
Avapopéc [ Katayyehieg Npwrdkohha ouvepyadiag
Mepupé perer; T, i
and T, Neprpepainkic Kgrirg, Avrsodauly
fusuBivoEE Gnow koTaTERNKaY Maxelioviog & Bpdunc)
Kovonoioeig, aTo Kovonoifoeig, oTo Kovonoifoeig aTo
RASFF AAC FFN
(Zhommpo Eykmpng (AU Aomnmkfg Euvpopi (BBTUD Y TV KomanohEpna
Npeeidonoinon: yu T Tpdqua ki Fuvepynoiog) TR, ARG o7
KON TG ZWOTpopEC)

328 88

Fwaloe Sondior EAfyyou Tpoglan — Anadopouds 2022
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EANdOnoav ocuvoAika 658 deiypata eni cuvoAou 940 avateOéviwy.
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EAndBEvTa Selypara B M ouppopdolpeva Selypota

Fpapnua 14: AngBévTa kal pn cuppoppolpeva delypata ava npdypappa dsypatoAnwiac kal avaluonc

AeiypaToAnieg yia avaiuon

é 7npwpduuma £pYAOTNPIGKGY
avaAUoewv
e 754 seiypara

SUMHOPQOUEVEG

92,8% v

EngEnynon Aievepyn@évrwv Mpoypapparwv AsiypatoAnyiag kai Avaiuong

MIKPOBIOAOIIKOI NMNAPAINONTEZ

MF.01 Salmonella spp.
MF.02 Salmonella spp. & Listeria monocytogenes
MF.04 Listeria monocytogenes
MF.05 Listeria monocytogenes (BIEpEUVNTIKO)
MF.09 Staphylococcus aureus
MF.10 Evrepototiveg oTapuAdkokkou
MF.16 Ahxahikr) Dwogparaon
MF.18 AvTipikpoBiakr) avToxn
XHMIKOI NAPAIONTEZ
CF.01 (hUTONPOOTATEUTIKEG OUGIEC
CF.05 MeETahAa kal Ghha oToixEia
CF.12 MNpooBeTa
CF.19 YAIKG Og ena@n
MAPAIONTEZ NOIOTHTAZ
QF.01 EAaidAado
QF.02 MeA
QF.03 FoAakTokopika
AYOENTIKOTHTA/AMNATH TPO®IMON
FF.06 | AuBevTikoTnTa - NoBeia ehaiohadou
EKTOZ NPOrPAMMATQN
EN.o1 Avagopd / Karayyehia
EN.02 MEoo MeTagopag
EN.o4 AAC-FF
EN.06 AANO

14
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