cukorbetegség, a sziv-
és érrendszeri kockazati
tényezdk, valamint a fog-
szuvasodas. Az értékelés
folyaman az EFSA meg-
vizsgdlja az altalanos
egészséges lakosséagot,
beleértve a gyermekeket,
serdlléket, felnStteket
és az idGseket.

A javaslat iranymutatast
ad majd a tagallamok-
nak a hozzdadott cukor
fogyasztasara vonatkoz6
ajanlasok megfogalma-
zasakor és az élelmisze-
rekkel kapcsolatos tap-
lalkozasi iranymutatasok
tervezésekor.

Ennek érdekében az
EFSA ad hoc munka-
csoportot  hoz  Iétre,
amelynek tagjai az epi-
demiolégiaval, az em-
beri taplalkozassal, az
étrendhez  kapcsolédd
kronikus betegségekkel
és fogdaszattal foglalkozé
szakemberek lesznek.

Az EFSA a Prometheus
néven ismert (PROmo-
ting METHods for Evi-
dence Use in Scientific

assessments - Tudo-
manyos bizonyitékok
felhasznalasanal tamo-

gatott mddszerek) mod-
szertanat fogja hasznalni
az értékelés végrehajta-
sara.

A nyitottsag és az at-
lathatésag iranti elko-
telezettségével Osz-
szhangban az EFSA az
érintettekkel egylttmda-
kodik az értékelés soran.
Két nyilvanos konzulta-
ciét is fog tartani, amely
soran visszajelzést kér
a tervezetrdl 2018 elsd
felében és 2019 végén
a végleges véleményter-
vezetrél, amely magaba
foglalja érintettekkel valo
személyes taldlkozast is.

Az EFSA 2010-ben pub-
likalta a szénhidratok-

ra és élelmi rostokra
vonatkozé  taplalkoza-
si  referenciaértékekrol
sz6lo tudomanyos ér-
tekezését, amely mar a
cukrokat is tartalmazta,
am ekkor még nem volt
elegendd rendelkezés-
re allé bizonyiték ahhoz,
hogy az &sszes bevitt
vagy hozzaadott cukrok
formajaban bevitt napi
értékre felsé hatart alla-
pithassanak meg. Azéta
Uj tudomanyos eredmé-
nyek merlltek fel, va-
lamint a cukor tartalmu
élelmiszerek és italok
emberi egészségre gya-
korolt hatasa iranti is né
az érdekl6dés.

Forras: https://www.
efsa.europa.eu/en/
press/news/170323-0

Fontos lizenet a kagyl6-
kedvel6knek

A Csendes-6cean észak-
nyugati részétdl a Florida
Keys-ig a kozegész-
séglgyi tisztvisel6k arra
figyelmeztetnek,  hogy
nyaron megné a nyers
és nem eléggé megf6-
z6tt osztrigakbdl és mas

kagylokbol szarmazo
élelmiszer-eredetli bak-
tériumok szama. A ter-
mészetesen el&fordulod
baktériumok a meleg
tengerparti tengervizben
nyaron elszaporodnak,
és megllnek az osztri-
gak és mas kagylok sz6-
veteiben. A szennyezett
példanyok kivilr6l nem
kildnboztethet6k  meg
az egészségesektdl, so6t
még az izlk is ugyano-
lyan marad.

~A domoic sav egy ter-
mészetes eredetli toxin,
amely - kulénésen me-
legebb  vizekben éI6
- kagylokban felhalmo-
zédhat,” allapitottak
meg az Oregon Allami
Egyetem tudosai, akik a
Nemzeti Eghajlati Adat-
kézpont tamogatasaval
végezték el kisérleteiket.

Amig az el6rejelz6 mo-
delleket tokéletesitik, a
legjobb maddja annak,
hogy elkeruljik az oszt-
rigabdl és kagylokbdl
szarmazo ételmérgezést,
ha megtanuljuk helyesen
elkésziteni azokat.

Forras: http://www.
foodsafetynews.
com/2017/05/140216/#.
WTp1UevyjDc

EFSA

https://www.efsa.eu-
ropa.eu/en/news

EFSA: safe infant
formulas

Follow-on formula with
a protein content of at
least 1.6 g/100 kcal
made from either cow
or goat’s milk is safe
and suitable for infants
living in Europe, EFSA
says. Current EU leg-
islation sets the mini-
mum protein content
at 1.8 g/100kcal.
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For the scientific as-
sessment, EFSA con-
sidered the dietary
protein requirements
of infants from 6 to
12 months of age,
the protein content
of breast milk during
the first year of lacta-
tion, protein intake
from dietary surveys in
healthy European in-
fants, and two specific
studies.

EFSA concluded that
follow-on formula with
a protein content of
at least 1.6 g/100 kcal
from intact cow’s or
goat’s milk protein,
otherwise complying
with the requirements
of relevant EU legisla-
tion, is safe and suit-
able for healthy infants
living in Europe.

EFSA also consid-
ered follow-on for-
mulae containing
protein from other
sources than cow or
goats’ milk. The avail-
able data did not allow
EFSA to establish the
safety and suitability
of follow-on formulae
with a similar protein
content made from
soy protein isolates or
protein hydrolysates.

Source: https://www.
efsa.europa.eu/en/
press/news/170511-0

EFSA advice on
vitamin K

EFSA has set dietary
reference values for
vitamin K as part of
its review of scientific
advice on nutrient in-
takes.

The Panel on Dietetic
Products, Nutrition and
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Allergies (NDA) decid-
ed to maintain the di-
etary reference values
established by the Sci-
entific Committee for
Food in 1998. Conse-
quently, the NDA Panel
defined daily adequate
intakes (Als) for vitamin
K as follows:

10 ug for infants aged
7-11 months.

12 ug for children
aged 1-3 years.

20 ug for children
aged 4-6.
30 ug for children
aged 7-10.

45 ug for children
aged 11-14.

65 ug for adolescents
aged 15-17 and

70 ug for adults in-
cluding for pregnant
and lactating women.

Vitamin K is a fat-solu-
ble vitamin that plays an
important role in blood
coagulation and bone
mineralisation. It natu-
rally occurs in food as
phylloquinone  (vitamin
K1) and menaquinones
(vitamin K2). Low vita-
min K intake is associ-
ated with a tendency
to bleeding due to a
low activity of blood
coagulation factors.
Food sources of vitamin
K include dark green
leafy vegetables such
as spinach, lettuce, kale
and Brussels sprouts.

Source: https://www.
efsa.europa.eu/en/
press/news/170522-1

EFSA will provide sci-
entific advice on the
daily intake of added

sugar in food by early
2020. The Authority
aims to establish a
science-based cut-off
value for daily expo-
sure to added sugars
from all sources which
is not associated with
adverse health effects.
The work will be car-
ried out following a
request from Den-
mark, Finland, Iceland,
Norway and Sweden.

Added sugars from
all sources comprise
sucrose, fructose, glu-
cose, starch hydroly-
sates such as glucose
syrup,  high-fructose
syrup, and other sugar
preparations  consu-
med as such or added
during food prepara-
tion and manufactu-
ring.

The adverse health
effects under consi-
deration will include
body weight, glucose
intolerance and insulin
sensitivity, type-2-dia-
betes, cardiovascular
risk factors, as well
as dental caries. In
its assessment, EFSA
will look at the gene-
ral healthy population,
including children,
adolescents,  adults
and the elderly.

The aadvice will guide
Member States when
establishing  recom-
mendations for the
consumption of added
sugars and in planning
food-based dietary
guidelines.

EFSA will establish
an ad-hoc working
group with expertise
in dietary exposure,
epidemiology, human
nutrition, diet-related
chronic diseases and
dentistry.
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EFSA will use its est-
ablished methodology
to develop a proto-
col on how to carry
out the assessment.
Known as Promet-
heus - PROmoting
METHods for Eviden-
ce Use in Scientific
assessments - the
method shows how
EFSA selects eviden-
ce, how this evidence
contributes to the risk
assessment and how
EFSA reports on the
entire process and it
results.

In line with its commit-
ment to openness and
transparency, @ EFSA
will engage with stake-
holders throughout
the assessment pro-
cess. It will hold two
public consultations,
inviting feedback on
the draft protocol in
the first half of 2018
and on the draft opi-
nion in late 2019, whi-
ch will also involve a
face-to-face meeting
with stakeholders.

Background

In 2010, EFSA pub-
lished its Scientific
Opinion on Dietary
Reference Values for
carbohydrates and di-
etary fibre, which also
included sugar. At this
time, the available evi-
dence was insufficient
to set an upper limit for
the daily intake of total
or added sugars. New
scientific evidence has
come to light since
then. There has also
been growing public
interest in the impact
of the consumption
of  sugar-containing
foods and beverages
on human health.

Source: https://www.
efsa.europa.eu/en/
press/news/170323-0

Warm weather war-
nings for shellfish
lovers

From the  Pacific
Northwest to the Flori-
da Keys, public health
officials warn of in-
creasing dangers from
foodborne bacteria in
raw and undercooked
oysters and other
shellfish as summer
approaches. Naturally
occurring bacteria in
warm coastal seawa-
ter becomes more
abundant in the sum-
mer months and can
concentrate in the tis-
sues of oysters and
other shellfish. Con-
taminated oysters and
other shellfish do not
look, smell or taste dif-
ferent.

“Hazardous levels of
domoic acid, a natu-
ral toxin that accumu-
lates in shellfish, have
been linked to warmer
ocean conditions in
waters” — appointed a
NOAA (National Oce-
anic and Atmospheric
Administration ) sup-
ported research team,
led by Oregon State
University scientists.

Until the prediction
models are perfected,
the best way to avoid
foodborne illnesses
from oysters and other
shellfish is to practice
good handling and
Ccooking practices.

Source: http://www.
foodsafetynews.
com/2017/05/140216/#.
WTp1UevyjDc



