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Élelmiszervizsgálati közlemények – 2017. LXIII. évf. 3. szám

vasoltak a toxicitásukra 
és rákkeltő hatásukra vo-
natkozóan.

Source: EFSA

Újabb bizonyítékok az 
antibiotikum-használat 
és az antibiotikum-re-
zisztencia kapcsolatára

Az Európai Élelmiszer-
biztonsági Hatóság, az 
Európai Gyógyszerügy-
nökség és az Európai 
Betegségmegelőzé-
si és Járványvédelmi 
Központ aggodalmát 
fejezte ki az antibioti-
kumok használatának 
az antibiotikum-rezisz-
tens baktériumok szá-
mának növekedésére 
gyakorolt hatása miatt. 
A három ügynökség új 
jelentése friss adato-
kat szolgáltat az anti-
biotikum-fogyasztásról 
és az antibiotikum-re-
zisztenciáról, és Euró-
pa-szerte javuló elle-
nőrzést tükröz.

Vytenis Andriukaitis, 
egészségügyért és élel-
miszer-biztonságért fele-
lős uniós biztos szerint: 
“Az antibiotikum-rezisz-
tencia féken tartásához 
három fronton egyszerre 
kell harcolnunk: emberi, 
állati és környezeti fron-
ton. Pontosan ezt próbál-
juk elérni nemrég indított 
antimikrobiális reziszten-
cia akciótervünkkel az 
EU-ban és globálisan.

“Ez az friss jelentés meg-
erősíti az antibiotikum-fo-
gyasztás és az antibioti-
kum-rezisztencia közötti 
kapcsolatot mind az em-
berekben, mind az élelmi-
szertermelő állatokban.”

A hatóságok közötti an-
tibiotikum-fogyasztás 
és -rezisztencia elemzés  
(JIACRA - Joint Intera-
gency Antimicrobial Con- 
sumption and Resis-
tance Analysis) kiemeli, 
hogy még mindig fon-

tos különbségek van-
nak az EU-n belül az 
antibiotikumok emberi 
és állati felhasználást te-
kintve. A felesleges hasz-
nálat csökkentése ha-
tással lesz a rezisztencia 
előfordulására.

Összességében az an-
tibiotikum-felhasználás 
az élelmiszertermelő ál-
latok esetében nagyobb 
mértékű mint a humán 
esetekben, de a helyzet 
országonként és antibi-
otikum hatóanyagonként 
változik.

Az állatorvosi szektorban 
különösen az antibioti-
kumok egy csoportját 
(polimixinek) alkalmazzák 
gyakran, amely a kolisz-
tint is magában foglal-
ja. Ezt az antibiotikumot 
kórházakban is egyre 
gyakrabban alkalmazzák 
a multirezisztens kóroko-
zók által okozott beteg-
ségek kezelésére.

Más antibiotikumokat 
gyakrabban használnak 
emberekben, mint állatok-
ban. Ezek közé tartoznak 
a harmadik és negyedik 
generációs cephalospo-
rinok és kinolonok, olyan 
antibiotikumok, melye-
ket az emberi egészség 
szempontjából kritikus 
fontosságúnak tartanak.

A jelentés megállapít-
ja, hogy az emberekben 
szalmonellózis és Cam-
pylobacter fertőzés keze-
lésére használt kinolonok-
kal szembeni rezisztencia 
az antibiotikumok állati 
felhasználásával függ 
össze. A harmadik és ne-
gyedik generációs ceph- 
alosporinok használata 
emberekben E. coli és 
más baktériumok által 
okozott fertőzések keze-
lésére összefügg az em-
berekben található E. coli 
rezisztenciájával ezekre 
az antibiotikumokra.

Forrás: EFSA

European discussion 
about contaminated 
eggs

Until August 18, it had 
been announced by 
fifteen EU member 
states and two non-
EU countries that 
eggs contaminated 
with insecticides had 
been found: Austria, 
Belgium, Denmark, 
France, Germany, 
Great Britain, Ireland, 
Italy, Luxembourg, the 
Netherlands, Poland, 
Romania, Slovakia, 
Slovenia and Sweden, 
as well as China and 
Switzerland.

The insecticide Fipronil is 
used in veterinary medi-
cine for animals not used 
for human consump-
tion (dogs, cats) for the 
control of blood-sucking 
parasites. For the time 
being, it is unclear why 
the drug was mixed in 
the disinfectant used at 
Dutch egg farms.

Because of the con-
taminated eggs, a sum-
mit was called together 
by the European Com-
mission to dispel ac-
cusations between the 
countries involved and 
to discuss possibili-
ties for normalizing the 
situation – announced 
that day Vytenis Andri-
ukaitis European Com-
missioner responsible 
for Health and Food 
Safety.

Andriukaitis reported 
that he had consulted 
with the relevant Dutch, 
Belgian and German 
ministers and recom-
mended that they hold a 
summit, with the partici-
pation of the ministers of 
the countries involved 
and of the leaders of the 
food safety authority.

Mina Andreeva, a 
spokesperson for the 

European Commission 
said that the meeting 
was scheduled for Sep-
tember 26, but stressed 
that this was no “crisis 
council”, mainly experi-
ences were going to be 
discussed, and there 
was going to be a dis-
cussion on how to im-
prove the efficiency of 
the EU food safety con-
trol system.

Source: MTI

Why is fipronil dan-
gerous?

As is revealed by 
the news above, the 
number of insecti-
cide-contaminated 
Dutch eggs, exported 
to several European 
countries, could be 
many times more 
than had been esti-
mated previously. 

According to fresh 
British data, the num-
ber of toxic eggs could 
even be orders of 
magnitude higher than 
originally thought. Be-
cause of this case, 180 
egg farms were closed 
in the Netherlands, Aldi 
suspended egg trade 
with its Dutch partners, 
and all eggs were with-
drawn from circula-
tion from German and 
Dutch stores.

Fipronil is a pesticide 
used against lice, ap-
plied in crop produc-
tion and at poultry 
farms as well. It follows 
that, as a result of its 
possible overdose, its 
residues or the resi-
dues of its decompo-
sition product (me-
tabolite) may, and in 
this case, do appear in 
foods, namely in chick-
en eggs.

The limit value for eggs 
in Regulation (EC) No. 
396/2005 of the Euro-



pean Parliament and of 
the Council, which has 
been amended sev-
eral times, is 5 µg/kg. 
During the analysis, 
fipronil and its sulfone 
metabolite (MB46136) 
are measured, and the 
result is given after the 
measurement of the 
two compounds, cal-
culated as fipronil.

According to informa-
tion received Tues-
day afternoon through 
the European Union’s 
Rapid Alert System 
for Food and Feed 
(RASFF), food con-
taining eggs contami-
nated with fipronil was 
shipped to Hungary as 
well – announced the 
National Food Chain 
Safety Office. Analyses 
related to targeted do-
mestic inspections are 
being carried out con-
tinuously in the labora-
tory of NFCSO.

 

Mineral oil content of 
packaging materials 
to be examined

The mineral oil con-
tent of paper packag-
ing materials can get 
into foods, which is 
especially dangerous, 
therefore, the issue is 
regulated in the recent 
European Union rec-
ommendation. From 
now on, it is worth 
testing packaging ma-
terials and foods in 
this respect as well!

In the latest recom-
mendation of the Euro-
pean Commission (EU 
2017/84) it is suggested 
that, starting from Janu-
ary 2017, the mineral oil 
contamination of pack-
aging materials and 
foods are monitored 
continuously by desig-
nated organizations and 

laboratories of member 
states.

In the recommendation, 
it is suggested that par-
ticular attention is paid 
to the following food 
groups:
•	animal fats, vegetable 

oils
•	breads and buns, fine 

bakery goods
•	breakfast cereals
•	confectionery prod-

ucts
•	foods made from fish 

meat
•	seeds intended for 

human consumption, 
stone fruits growing 
on trees

•	ice creams, desserts
•	pasta and other cereal 

products
•	products made from 

leguminous plants
•	sausages

Packaging materials 
are not our enemies, 
but an important part 
of modern nutrition, but 
their regular inspection 
because of migration 
is essential from a food 
safety point of view!

Source: ÉVIK, editorial 
article

Drought in North Ko-
rea

A drought that has not 
been seen for years 
has been destroying 
crops in North Korea, 
and the long-lasting 
drought is threaten-
ing food security as 
well. Immediate action 
would be needed to 
solve the food supply 
issue of the popula-
tion – reveals the lat-
est joint survey of the 
Joint Research Center 
of the FAO and the Eu-
ropean Commission.

Seasonal rains have not 
even reached the levels 
of six years ago when 

grain production fell to 
an unprecedented depth 
of 2 million tons, making 
it difficult to feed a large 
part of the population. It 
is of key importance for 
farmers to receive ad-
equate and immediate 
agricultural support, for 
example, in the form of 
irrigation or other tools - 
said Chinese and North 
Korean representative 
of the Food and Agricul-
tural Organization (FAO) 
of the United Nations. 
Wheat, barley and pota-
toes harvested in June 
all suffered from below 
average precipitation. 
The FAO estimates 
that yields decreased 
by more than 30 per-
cent, from 450,000 
tons to 310,000 tons. 
Although these early 
crops account for only 
10 percent of total crop 
production, they are im-
portant source of food 
in the lean period from 
May to September.

The report recommends 
the immediate resuscita-
tion and development of 
irrigation systems, which 
can increase efficiency 
and water availability. In 
addition, large amounts 
of food imports will be 
needed through trade or 
donations over the next 
three months, when the 
lean period reaches its 
nadir, so  that those most 
in need, the children and 
the elderly do not suffer 
from the shortages. As a 
long-term solution, FAO 
recommends the use of 
drought-tolerant crops, 
and also widening the 
range of income sources 
of producers and fami-
lies, so that they become 
more resistant to the ef-
fects of natural disasters 
and climate change.

Source: Agrárszektor.hu

FAO urges United 
Nations to establish 
World Food Safety Day 

The General Assembly 
of United Nations  is 
scheduled to consider 
establishing a World 
Food Safety Day when 
it meets in September. 

Ren Wang, director of 
FAO’s Department of 
Agriculture and Con-
sumer Protection, told 
conference attend-
ees “World Food Safety 
Day will raise aware-
ness of the global threat 
posed by foodborne 
diseases and reinforce 
the need for govern-
ments, the food indus-
try and individuals to do 
more to make food safe 
and prevent these dis-
eases.”

International food safe-
ty leaders have said 
they  believe a recur-
ring  World Food Safety 
Day will increase con-
sumer health protection 
and reduce foodborne 
diseases.

The FAO Conference 
requests the Director-
General following the 
passing of a relevant 
resolution in the ap-
propriate WHO govern-
ing body to liaise with 
the Director General of 
WHO in transmitting this 
Resolution to the Secre-
tary-General of the Unit-
ed Nations with a view 
to having the General 
Assembly of the United 
Nations consider, at its 
next session, declar-
ing 7 June each year 
as World Food Safety 
Day.”

Source: Food Safety 
News
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Better quality pack-
aged vegetables

Scientists in a European 
Research project have 
been working on keep-
ing packaged vegetables 
crisp and safe. During 
the first stage, vegeta-
bles are subjected to 
sensory testing: how 
their character, texture, 
flavor and odor changes, 
depending on how long 
they were packaged and 
using what kind of pack-
aging material and pack-
aging gas.

- In our research, we 
have demonstrated that 
the important parameter 
is not only how long the 
vegetables have been 
stored, but also at what 
temperature, what the 
humidity of the air has 
been, if the composition 
of the air has changed – 
which is often the case 
for lettuce – , whether 
lettuce has been stored 
under vacuum. Every-
thing has an obvious 
effect on the organo-
leptic properties of the 
product, which means 
primarily the appear-
ance, texture and odor – 
explained Imke Matullat, 
a food engineer partici-
pating in the project.

Chemical and micro-
biological studies show 
what happens to pack-
aged vegetables as time 
passes, at what rate and 
exactly how the quality 
of the product is altered 
by microorganisms.

Based on the data, a 
web-based software 
was created that esti-
mates the effect of a 
given element of the 
production chain on 
the enjoyment value of 
the given product, and 
evaluates its food safety 
risk.

Source: Euronews

Pyrrolizidine alkaloids 
in tea, herbal infusions 
and food supplements

Exposure to pyr-
rolizidine alkaloids 
in food, in particular 
for frequent and high 
consumers of tea and 
herbal infusions, is a 
possible long-term 
concern for human 
health due to their po-
tential carcinogenicity, 
say EFSA’s experts. 

EFSA has updated its 
2011 advice on the risks 
for human and animal 
health from pyrrolizidine 
alkaloids, a large group 
of toxins produced by 
different plant species 
that can unintentionally 
enter the food chain. 
The European Commis-
sion requested the up-
dated risk assessment, 
which takes account of 
exposure estimates us-
ing more recent data on 
the levels of these tox-
ins in honey, tea, herbal 
infusions and food sup-
plements.

In 2011 EFSA conclud-
ed there were possible 
long-term health con-
cerns for toddlers and 
children who are high 
consumers of honey, 
the only food category 
for which sufficient data 
were then available.

EFSA’s experts identi-
fied 17 pyrrolizidine al-
kaloids in food and feed 
that should continue 
to be monitored and 
recommended further 
studies on the toxicity 
and carcinogenicity of 
those most commonly 
found in food.

Source: EFSA

More evidence on link 
between antibiotic use 
and antibiotic resist-
ance

The European Food 
Safety Authority, the 
European Medicines 
Agency and the Euro-
pean Centre for Dis-
ease Prevention and 
Control are concerned 
about the impact of 
use of antibiotics on 
the increase in antibi-
otic-resistant bacte-
ria. A new report from 
the three agencies 
presents new data on 
antibiotic consump-
tion and antibiotic re-
sistance and reflects 
improved surveillance 
across Europe.

Vytenis Andriukaitis, Eu-
ropean Commissioner 
for Health and Food 
Safety, said: “To contain 
antibiotic resistance we 
need to fight on three 
fronts at the same time: 
human, animal and the 
environment. This is ex-
actly what we are trying 
to achieve in the EU and 
globally with our recent-
ly launched EU Action 
Plan on antimicrobial re-
sistance.

“This new report con-
firms the link between 
antibiotic consumption 
and antibiotic resist-
ance in both humans 
and food-producing 
animals.”

The Joint Interagency 
Antimicrobial Consump-
tion and Resistance 
Analysis (JIACRA - Joint 
Interagency Antimicro-
bial Consumption and 
Resistance Analysis) re-
port highlights that there 
are still important differ-
ences across the EU in 
the use of antibiotics in 
animals and humans. 
Reducing their unnec-
essary use will have an 
impact on the occur-
rence of resistance.

Overall antibiotic use is 
higher in food-produc-
ing animals than in hu-

mans, but the situation 
varies across countries 
and according to the 
antibiotics.

In particular, a class of 
antibiotics called poly-
myxins – which includes 
colistin – is used widely 
in the veterinary sector. 
It is also increasingly 
used in hospitals to 
treat multidrug-resistant 
infections.

Other antibiotics are 
more often used in hu-
mans than in animals. 
These include third- and 
fourth-generation ceph-
alosporins and quinolo-
nes, antibiotics that are 
also considered critical-
ly important for human 
health.

The report notes that re-
sistance to quinolones, 
used to treat salmo-
nellosis and campylo-
bacteriosis in humans, 
is associated with use 
of antibiotics in ani-
mals. The use of third- 
and fourth-generation 
cephalosporins for the 
treatment of infections 
caused by E. coli and 
other bacteria in hu-
mans is associated with 
resistance to these anti-
biotics in E. coli found in 
humans.

Source: EFSA
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