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THE COMMITTEE ON THE ENVIRONMENT, PUBLIC HEALTH AND FOOD SAFETY

IMPLEMENTATION OF EUROPEAN FOOD SAFETY LEGISLATION IN MEMBER 
STATES

ENVIRONMENT COMMITTEE MEETING ON 20-21 JUNE 2006

CO-EXISTENCE

1. Cultivation of genetically modified organisms (Renate Sommer)

When will the Commission lay down limit values for the labelling of conventional seed which 
contains adventitious but technically unavoidable traces of genetically modified organisms?

The Commissioner responsible for agriculture and rural development, Ms Fischer Boel, 
announced in January (Grüne Woche Berlin) that the Commission intended to adopt rules on the 
feasibility of coexistence in relation to the cultivation of genetically modified organisms by the 
end of the year.  What is Commissioner Kyprianou's position on coexistence? 

The liability rule (no-fault liability) in the German genetic engineering law is to remain in place 
for the time being.  What is the Commission's position on the compatibility of the German 
liability rule with the Release Directive now being implemented by the Member States?

2. GMO crops (Satu Hassi)

In its Communication COM (2006) 104 on the implementation of national measures on the 
coexistence of genetically modified crops with conventional and organic farming, the 
Commission provides evidence that only 4 Member States have adopted national legislation in 
order to protect conventional and organic farmers from contamination with GMO crops. Does 
the Commission agree that there is a need for legislative measures on the EU level to ensure 
coexistence and the freedom of choice for consumers and farmers?
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HYGIENE OF FOOD AND FEED

3. Guidelines for good hygiene practice (Karl-Heinz Florenz)

Regulation No. 852/2004 on food hygiene and Regulation No. 183/2005 on feed hygiene 
encourage the Member States to call on business operators to draw up voluntary guidelines on 
compliance with good hygiene practice.

What is the Commission doing to support the drafting of European guidelines?
In the long term, how will the guidelines in individual countries be brought together and uniform 
hygiene standards introduced across the EU?

4. Food chain information (Karl-Heinz Florenz)

Annex II, Section III of Regulation (EC) No. 853/2004 requires that information on the health 
status of animals for slaughter be passed on between the farmer and the slaughterhouse.  The 
Commission provided a transitional period for this criterion, with transitional arrangements
being laid down in the corresponding regulation.

Is the Commission planning to carry out projects to test the practical transmission of information 
between farmers and slaughterhouses?
Does the Commission have an overview of the implementation of this requirement in the pork 
and beef sector in the individual Member States?

5. Register of food business operators/feed business operators (Karl-Heinz Florenz)

In accordance with Regulation No. 852/2004 on food hygiene and Regulation No. 183/2005 on 
feed hygiene, farmers are both 'food business operators' and 'feed business operators' and have an
obligation to register.

Does the Commission intend that the registration procedure and the registration numbers issued 
within the Member States should be coordinated in a uniform manner throughout Europe?

How does the Commission ensure that, particularly in the case of intra-Community trade in feed, 
purchasers of feed have proof of registration as a 'feed business operator'?

6. Guarantees in the feed sector (Karl-Heinz Florenz)

Article 8 of the regulation on feed hygiene (EC 183/2005) requires that feed business operators 
have financial guarantees to cover any damage which unsafe feed might cause in the subsequent 
food chain.

What conclusions does the Commission draw from the study it has had drawn up on the 
feasibility of such financial guarantees?



DT\617828EN.doc 3/5 PE 371.883v02-00

EN

In the Commission's view, what clear contribution might this make to food safety?

RESIDUES

7. Pesticide and antibiotic residues in food (Horst Schnellhardt)

Regulations (EC) 852/2004, 853/2004 and 854/2004 have been in force since 1 January 2006.  
Their implementation is posing some problems.

Where do you see the greatest obstacles preventing the hygiene regulations from fully coming 
into force on 1 January 2006?

Is there any danger that the EU strategy on the approximation of legislation could be jeopardised, 
since in many Member States flexibility is being restricted by highly detailed rules?

The aim of hygiene rules is to carry out science-based controls.  This requires that those 
responsible for carrying out controls receive corresponding training.  The Commission has 
extended the Member States' training obligation until 2009.  With this prolongation, how does 
the Commission intend to do justice to this basic principle of hygiene rules?

Is the process of implementing the hygiene regulations in the Member States being monitored by 
the FVO in Grange?

What changes have been made to the monitoring activities of the FVO on the basis of the new 
hygiene rules?  Flexibility with regard to hygiene rules makes it possible for the official body on 
the spot to take differentiated decisions on a scientific basis.  Does the FVO intend to examine 
the scientific basis used, or will it accept the decision made by the authority on the spot as a 
matter of principle?

Has there been any improvement in the residue situation (pesticides, medicines) in Europe in 
recent years?

(a) for imports
(b) for products within the EU?

8. Residue levels (Satu Hassi)

Monitoring reports from EU, Member States and NGOs show that there are severe problems 
concerning pesticides residues in food, found often at levels far above the authorised maximum 
residue levels. In its 2004 monitoring report, the Commission concludes that "a health risk 
cannot be excluded, in particular for vulnerable groups". 

In most cases, affected products are not withdrawn from the market as fresh fruit and vegetables 
have already been eaten before the laboratory results are available.
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What measures does the Commission undertake in order to promote more efficient residue 
controls in the Member States? Does the Commission agree that in addition to controls of the 
final products, unannounced controls have to take place earlier in the food chain, on the farm? 

9. Slaughterhouse Staff (Linda McAvan)

What is the specific nature of the ‘additional training and organisation necessary for 
slaughterhouse staff’ referred to in Commission Regulation (EC) No 2076/2005 [OJ L338, 
22.12.2005, p 87] regarding Article 14 ‘Training of slaughterhouse staff assisting with official 
controls’.  In particular, from 1 January 2010, will the ‘additional training and organisation’ 
require such slaughterhouse staff to undergo the full training and pass the full examination 
required of official auxiliaries, and not just training or examination in the tasks undertaken by the 
slaughterhouse staff?

FISH PRODUCTS 

10. Consumer information and labelling of fish products in retail sale (Satu Hassi)

Article 4 of Regulation 104/2000 provides detailed rules for consumer information and labelling 
of fish products in retail sale. The commercial name of the species, the production method 
(caught or farmed) and the catch area must be indicated. However, market surveys show that the 
provisions are rarely met. Which measures does the Commission undertake in order to guarantee 
that the labelling provisions are properly implemented by the Member States and the food 
business operators? Does the Commission intend to include labelling provisions for specific 
products when redrafting the horizontal regulation 13/2000 on food labelling? 

INSPECTION CONTROLS

11. Inspection controls (Antonios Trakatellis)

Inspection controls on food safety and strengthen checks on imports from third countries and 
support measures for Member States

Regulation (EC) No. 178/2002 of the European Parliament and of the Council laying down the 
general principles and requirements of food law, establishing the European Food Safety 
Authority and laying down procedures in matters of food safety defines the role and 
competences of both private undertakings and public authorities with a view to guaranteeing 
food safety, including for imported products.  In Greece, for example, checks carried out by the 
competent authorities show with increasing frequency that unsuitable food is being imported 
(food containing antibiotics, alpha toxins from listeria bacteria, etc.).  Given that the control 
procedures laid down in Community law to ensure the safety of imported foods require that 
control bodies be established and that control groups from the Commission are regularly 
dispatched to third countries to verify compliance with all public health rules on the spot and 
ensure the proper functioning of the internal market, can the Commission say what support 
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measures it would propose in order to make the controls more efficient and detect illegal imports 
from third countries?  What support will the Commission provide to Member States in which 
food is brought into circulation and imported on a large scale in order to guarantee food safety 
and hence the protection of public health for European citizens?


