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EU
o goal: form one market in which people and 
goods (incl. food) can move freely across 
borders

-> rules for quality and safety must be similar 
European-wide

-> need for legislation to be adopted by all 
the member states

-> European food safety policy
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EU food safety policy
o to ensure that food and animal feed are 
safe and nutritious;

o to ensure a high level of animal health, 
welfare and plant protection

o to ensure adequate and transparant 
information about the origin, 
content/labelling and use of food
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EU: some facts:
o Agro-food industry: 2nd largest: 48 million
people and €750 billion/year

o 10 years of food safety policy: €3.3 billion

o Food health claims should be scientifically
proven and authorised by the European 
Commission
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EU’s food law
o protection of public health, plant and animal health: 
food safety from farm to fork

o risk analysis and independent scientific advice (EFSA);

o precaution

o traceability

o transparancy and clear information

o clearly defined responsibilities for all actors of the agro-
food chain (autocontrol systems)

o strict controls (by food and veterinary bureau) 

o training and education
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EFSA
oEuropean Food Safety Authorithy

o from 2002, Parma (Italy)

o Scientific support and risk analysis for
evaluating food and feed
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Food safety in Belgium
oFAVV: Federal Agency for safety of the food 
chain

o founded in 1999 after the huge ‘dioxin
crisis’
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Dioxin crisis
o motor oil (dioxins containing: only 100mg!) 
-> recycle fats -> feed -> chickens -> eggs -> 
mayonnaise and bakery products

o 7 million chickens, 60.000 pigs and all 
derived products were destroyed
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FAVV: facts
o 1300 people

o 9 national reference labs

o network 50 external labs

o €162,4 million budget

o Responsibilities: inspections, food analysis, 
crisis management
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Foodlaw EG178/2002
o Autocontrol system -> responsibility of the
actors of the food chain to ensure
• food safety
• food quality (if set in legislation or regulations)
• traceability

o based on the HACCP

o Autocontrol guides are set up by sector 
federations and aproved by FAVV
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Autocontrol guide for milling
industry
o I Introduction (description of milling industry)

o II Food safety assurance system

o III GMP

o IV Risk analysis (HACCP)

o V Traceability

o VI Transport
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II Food safety assurance
system
o assure food safety by reducing the risks

o should be supported by the whole company

o Requires: 

o documenting system in company

o internal auditing

o setting productspecifications (incoming, end)
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Leveranciergegevens Adres/e-mail/telefoon en faxnummer: 

Info leverancier 

- Past een autocontrolesysteem toe 
 
Ja 

Productbeschrijving 

- Omschrijving: 
 
Tarwe (wheat, froment, blé, Weizen) – Triticum 
aestivum 
Herkomst: Europa (vnl. Duitsland, Frankrijk) 

Ingrediëntenlijst  

(in volgorde van afnemende hoeveelheid) 
 
100 % tarwe 

Fysische karakteristieken 

- Korrelgrootte 
- Kleur 
- Geur 
- Zuiverheid 

 
- Diameter 2 mm; lengte 5 mm 
- Goud-geel 
- Zachte, neutrale, aangename geur 
- bvb > 98 % 

Aankoopspecificaties  - Max  15,5 % vocht 
- Min 12 % eiwit op droge stof  

Verontreinigingen 
 
 
 

 

- Mycotoxinen (conform normen 
 
 

Verordening 1881/2006 van de Commissie van 
19/12/2006 tot vaststelling van maximumgehalten aan 
bepaalde verontreinigingen in levensmiddelen.  
 Deoxynivalenol (DON): max 1250 µg/kg 
Ochratoxine A (OTA): max 5 µg/kg 
Zearalenon (ZEN): max 100 µg/kg 
Aflatoxine B1: max 2 µg/kg 
Aflatoxine B1+B2+G1+G2: max 4 µg/kg 

- Mycotoxinen (indicatieve waarden)  
 

 

Aanbeveling 2013/165 van de Commissie van 
27/03/2013 betreffende de aanwezigheid van T-2- en 
HT-2-toxine in granen en graanproducten 
 
T-2 /HT-2:100 µg/kg 

- Bestrijdingsmiddelen (conform normen) 
 

 Verordening . 396/2005 van het Europees parlement en 

van de raad van 23 februari 2005 tot vaststelling van 

maximumgehalten aan  bestrijdingsmiddelenresiduen in of 

op levensmiddelen en diervoeders van plantaardige en 

dierlijke oorsprong Website:  EU Pesticides Database 

- Zware metalen (conform normen) 
 
 

Verordening 1881/2006 van de Commissie van 
19/12/2006 tot vaststelling van maximumgehalten aan 
bepaalde verontreinigingen in levensmiddelen. 
 
Cadmium (Cd): max 0,2 mg/kg 
Lood (Pb): max 0,2 mg/kg 
Kwik (Hg): max 0,01 mg/kg 

- Moederkoorn of ergot Verordening (EG) No 1881/2006 wat betreft de 

maximumgehalten aan moederkorensclerotiën in 

bepaalde onbewerkte granen en de bepalingen 

betreffende toezicht en rapportage 

0,5 g/kg voor onbewerkte granen (met uitzondering van 

drogen, reinigen en sorteren) 

Aanwezigheid allergenen Glutenbevattende granen 

Aanwezigheid genetisch gemodificeerd 
materiaal 

Geen 



II Food safety assurance
system
o sampling guidelines
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TABEL II-5: VERDELING VAN PARTIJEN IN SUBPARTIJEN  
(Verordening 401/2006 van 23/02/2006 tot vaststelling van bemonsteringswijzen en 

analysemethoden voor de officiële controle op het mycotoxinegehalte in 
levensmiddelen) 

Granen en graanproducten 

Gewicht van de partij 
(ton) 

Gewicht van de 
subpartijen of aantal 

subpartijen 
Aantal 

basismonsters 

Gewicht 
verzamelmonster 

(kg) 

≥ 1 500 500 ton 100 10 

> 300 en < 1 500 3 subpartijen 100 10 

≥ 50 en ≤ 300 100 ton 100 10 

> 20 - ≤ 50   100 10 

> 10 - ≤ 20   60 6 

> 3 - ≤ 10   40 4 

> 1 - ≤ 3   20 2 

> 0,5 - ≤ 1   10 1 

> 0,05 - ≤ 0,5   5 1 

≤ 0,05   3 1 

 



Non-conformities: reporting
duty
o Every producer has the obligation to inform
the FAVV if he believes that a product which
he has imported, produced, processed or 
traded, is possibly harmfull for the health of 
humans, animals or plants.
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IV Risk analysis
o identification of 
chemical, biological
and physical risks in 
the production chain

o risk analysis

o risk control -> CCP

o monitoring
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Begin

Einde

4.1 Wachtsilo’s

4.2 Weger

4.3 Magneet

Geconditio-

neerd graan

4.5

Walsenstoelen

Planzichters

Zemelenborstels

ev. poetsmachine

4.7 Kriel

4.8 Nameel

4.9 Kiemen

4.6 Bloem

4.10

Zemelen

4.4 Metaal



IV Risk analysis
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V. traceability
o traceability system: link between products, 
samples and distribution

osample stored per batch (250g)
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NV BLOEM PRODUCTIEFICHE 

            

Datum: …../…../….. Artikelnummer 

Uur: …../….. 

         

Verbruikte melen Bijmengingen 

Productcode Silo Hoeveelheid Product Lotnr Hoeveelheid 

            

            

            

 



VI Transport 
o Properties of transported materials are 
described (flours, meals, …)

o Types of transport

o Legislation + autocontrol guide for
transport sector
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