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Organised by the Policy Department A Economic & Scientific 
Policy for the Committee on the Environment, Public Health and 

Food Safety (ENVI) 
 

WORKSHOP 
 

Food Contact Materials -  
How to Ensure Food Safety and 

Technological Innovation in the Future? 
 

Tuesday, 26 January 2016 from 12h30 to 15h00 
European Parliament, Room ASP5G3, Brussels 

 
AGENDA 

 
Co-chairs:  Ms Christel Schaldemose MEP, ENVI Committee  

Ms Birgit Collin-Langen MEP, ENVI Committee 
Mr Marcus Pretzell MEP, ENVI Committee 
Ms Anneli Jäätteenmäki MEP, ENVI Committee 
Mr Martin Häusling MEP, ENVI Committee 

 
Part 1 - State of play of FCM on the EU market and stumbling 

blocks for implementation  
 

12:30-12:35 Opening and welcome by the Chairs 
 
12:35-12:45 Outline of EU policy on Food Contact Materials 

Ms Chantal BRUETSCHY, Head of Unit Innovation and 
Sustainability, DG SANTE, European Commission  

 
12:45-12:55 Introduction to FCM and general concepts for 

ensuring safety 
 Ms Catherine SIMONEAU, Head of European Union 

Reference Laboratory for Food Contact Materials, 
European Commission Joint Research Center (JRC) 

 
12:55-13:05  Requirements and challenges in implementing 

existing legislation  
Ms Emma BRADLEY, Head of Programme – Food Quality 
and Safety, UK Food and Environment Research Agency 
(FERA)  
 

13:05-13:15 Q & A 
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Part 2 - Control methods, exposure and risk assessment 

 
13:15-13:25 Compliance methods and determination of exposure 

as input to risk assessment   
Mr Gregor McCOMBIE, Head of Department, Food contact 
materials and gas chromatography, Food Safety Authority 
Zürich, Switzerland 
 

13:25-13:35 Toxicological evaluations and risk of human 
exposure to mixture of chemicals 
Ms Anne Marie VINGGAARD, Professor and Head of 
Research Group for Molecular Toxicology, National Food 
Institute, Danish Technical University (DTU)  

 
13:35-13:45 Gaps in legislation and risk assessment: view from 

an NGO 
 Ms Lisette VAN VLIET, Senior Policy advisor, Chemicals 

and Chronic Disease Prevention, Health & Environment 
Alliance (HEAL) 
 

13:45-14:00 Q & A 

 
Part 3 – Research and innovation 

 
14:00-14:10 Research and innovation of FCM in a circular 

economy 
 Mr Jori RINGMAN-BECK, Sustainability Director, 

Confederation of European Paper Industries (CEPI) 
 
14:10-14:20 Demand-driven innovation in FCM: COOP's work 

with food packaging and chemicals 
 Ms Malene T BLUME, Compliance Manager, COOP Nordic 

 
Part 4 - The way ahead 

 
14:20-14:30 Key conclusions and recommendations for policy 

makers 
Ms Xenia TRIER, Research Chemist, National Food 
Institute, Danish Technical University (DTU) 
  

14:30-14:55 Q & A 
 
14:55-15:00 Closing remarks by the Chairs 

 

http://ec.europa.eu/environment/life/project/Projects/index.cfm?fuseaction=search.dspPage&n_proj_id=3245#Top
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SHORT BIOGRAPHIES OF EXPERTS 

Chantal Bruetschy, Head of Unit Innovation and Sustainability, 
DG SANTE, European Commission 
Chantal Bruetschy is at DG “Health and Food Safety" in the European Commission as 
Head of Unit for "Innovation and sustainability". She has the responsibility of various 
legislative and policy files, such as novel foods, nanomaterials in food, prevention of 
food losses and food contact materials; in this context, she also contributes to policy 
on circular economy. Prior to this, she was Head of Unit in DG Environment, 
responsible for Biotechnology (GMOs, Pesticides use), Environment and Health issues 
as well as Urban policy. She has also worked on internal market, competition, 
transport and industrial policy issues in the Commission. She worked in a private law 
office as well as with Air France in Paris prior to joining the Commission.  

Catherine Simoneau, Head of European Union Reference 
Laboratory for Food Contact Materials, European Commission 
Joint Research Center (JRC) 
Catherine Simoneau got her BSc in Biology applied to Nutrition and Food from Univ. 
Dijon (FR), a MSc in Food Science and a Ph.D. in in food chemistry from University 
California Davis, (USA). She started working for the European Commission Joint 
Research Centre in 1995 to launch an activity on food contact materials. She is 
currently senior expert and group leader for food ingredients and technologies. Under 
this umbrella she also heads the European Reference Laboratory for Food Contact 
Materials. Her work focuses on the development of methods and tools for the 
release, identification, quantification of food chemicals and investigating potential 
interactions between food and chemicals to better protect the consumer while 
fostering innovation and free trade. She is active at the regulatory level in the EU as 
well as in foresight studies, risk assessment, experimental testing approaches and in 
RTD foresight projects. She has published more than 130 publications and 200 
contributions worldwide. 

Emma Bradley, Head of Programme Food Quality and Safety, 
Fera Science Ltd  

Dr Emma Bradley studied at the University of Leeds for a BSc in chemistry and a PhD 
in bio-organic chemistry.  She then worked for Brewing Research International, 
during which time she was involved in research projects investigating beer and cider 
flavour and stability. Since 1999 she has worked at Fera (formerly Central Science 
Laboratory - CSL) in York. She is an analytical chemist and heads the Food Quality 
and Safety Programme at Fera where she leads the team working on food chemistry.  
She has more than 15 years of experience in the analysis of food contaminants and 
chemical migration from food contact materials and articles. She is an active 
participant in the European Union Reference Laboratory – National Reference 
Laboratory (NRL) network for food contact materials as Fera is the UK NRL in this 
area, and has also participated as scientific expert on the International Life Science 
Institute (ILSI) packaging materials task force. 
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Gregor McCombie, Head of Department Food contact material 
and gas chromatography, Food Safety Authority, Zürich 
Gregor McCombie has been working for the food safety authority of the canton of 
Zurich in Switzerland for the past 6 years, where he is the lab head of the food 
contact material and gas chromatography group. Aside from the analytical aspects of 
his job, he also enforces legislation and accompanies inspections of FCM businesses 
as an expert. He is a guest in the EURL-FCM network and an active member of 
national working groups. Before getting into food safety, Gregor completed his PhD 
in analytical chemistry from the ETH Zurich and Novartis and then continued his 
research at the Universityof Cambridge in the Department of Biochemistry. 

Anne Marie Vinggaard, Professor and Head of Research Group 
for Molecular Toxicology, National Food Institute, Danish 
Technical University (DTU)  
Anne Marie Vinggaard is a professor at the National Food Institute, Technical 
University of Denmark and has more than 20 years of experience within 
developmental and predictive toxicology. The special field of expertise of Anne 
Marie’s team is endocrine activity of chemicals, mechanisms of toxicant action, 
cocktail effects of chemicals, obesity development, development of computational 
tools to predict toxicity and strategies to evaluate food contact materials. Presently, 
Anne Marie heads a large project for the Danish Food Ministry aiming at developing 
tools for the authorities for risk assessment of chemical cocktails in food. She also 
has four years of experience from a pharmaceutical company, developing a strategy 
for early toxicity testing of drug candidates. Anne Marie has published 96 peer-
reviewed international papers and has got a H index of 35 (WoS Jan 2016). 

Lisette van Vliet, Senior Advisor, Chemicals & Chronic Disease 
Prevention, Health & Environment Alliance (HEAL) 

Lisette van Vliet is HEAL’s Senior Policy Adviser for Chemicals and Chronic Disease 
Prevention. She covers REACH, and other EU chemicals legislation, focusing on 
Endocrine Disruptors, phthalates such as DEHP, and mercury. Lisette joined the 
Health and Environment Alliance in 2005, initially working jointly with the 
International Chemical Secretariat (ChemSec) and Health Care Without Harm 
Europe. 

Prior to working on Toxics, she was active in international forest politics, mainly on 
forestry and timber certification and wood purchasing policy. She conducted research 
for environmental NGOs such as Greenpeace and Co-op America, Save the Rainforest 
and Robin Wood (Germany), and for environmental management consultants. She 
holds a Ph.D. in International Relations and Environmental Studies from the 
Australian National University in Canberra. 

Jori Ringman, Director for Sustainability, Confederation of 
European Paper Industries (CEPI) 
Jori Ringman has a background in Economics (Helsinki University) and Business 
Management (Helsinki School of Economics) and broad experience in 
communications, public administration and politics. He also has an MSc in 
Environmental Decision-making (Open University, Milton Keynes). 
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As Director for Sustainability in the Confederation of European Paper Industries 
(CEPI), Mr Ringman is responsible for issues relating to environment, consumer 
protection (with particular concern for packaging and food contact issues) and 
sustainable consumption and production policy. Environmental issues and policies are 
central to all CEPI’s activities, as the industry continuously works to minimise its 
impact across the EU; the issues covered range from the revision of pulp and paper 
BREF (Best Available Techniques Reference Document) and environmental 
footprinting (PEF) to advancing circular thinking and industrial symbiosis in the 
sector. 

Prior to his appointment in CEPI in February 2005, he was a civil servant at the 
European Commission. He has also worked in the European Parliament Environment 
Committee as a political advisor (1999 – 2004), as a journalist and editor in Finland, 
and as Secretary General of a parliamentary group in the Finnish National Parliament 
in Helsinki. 

Malene Teller Blume, Nonfood Quality and CSR Manager, Coop 
Danmark 
Malene has worked in Coop DK for almost 15 years and is currently responsible for 
Coop’s quality and safety program for nonfood consumer products. In her work, she 
is also closely involved with chemicals in consumer goods, and develops Coop’s 
approach and requirements in this important area.  

Coop has a long and proud tradition of concern about harmful chemicals, and for 
many years it has set up requirements which go beyond the legislation. Malene´s 
responsibility is therefore not only to ensure that Coop meets legal requirements but 
also to secure that Coop takes the necessary responsibility and covers known risks 
for chemicals in consumer products. This applies to both environmental and health 
issues. Coop has especially focused on using the precautionary principle. For 
example, endocrine disruptors in chemicals have a very high priority at Coop, 
because there is a need for high attention and action on this risk. 

Malene is also responsible for Coop’s work and efforts in regards to social compliance 
(CSR). 

Xenia TRIER, Research Chemist, National Food Institute, 
Danish Technical University (DTU) 
Xenia Trier is a research scientist at the National Food Institute, Technical University 
of Denmark and has more than 20 years of experience within the analysis of 
chemicals in food, food contact materials (FCM), humans and the environment. Her 
main expertise is the development of quantitative and screening methods for the 
enforcement of EU and national regulations of FCM plastics and paper and board 
containing toxic organic chemical contaminants, such as primary aromatic amines 
and fluorinated compounds. Other areas of her work include strategies to evaluate 
FCM, bio-directed analysis of cocktail effects in FCM, sources of fluorocarbon 
contaminants in consumer products, soil and drinking water.  

Xenia is part of the EC task force on mathematical modelling of migration in plastics, 
a member of CEN groups on FCM, member of the board and the scientific board of 
the Food Packaging Forum and is currently the head of the Danish Society of 
Analytical Chemistry. She gives advice on technical regulation to national authorities 
of food and environment in Europe, the US and China, to the EC and UNEP. 
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