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Abstract: The main objective of the European Union (EU) is to reduce certain contaminants in foodstuffs to
acceptable levels. The occurrence of aflatoxin B1 in food was considered to be one of the most important issues of
global food security to protect the health of humans and animals, over 100 nations have established maximum
tolerable levels for aflatoxin in food. Although EU legislation covers many aspects of food safety was not legally
establish an integrated framework that could effectively combat and cover all sectors of the food chain. Monitoring
and reporting levels of aflatoxins after controls are essential actions that assist to identify potential risks to human
health. The review process for aflatoxin regulations is a complex activity involving many factors and stakeholders.
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1. Introduction

Food safety is considered to be an important issue for all stakeholders in food production. Consumers
and other stakeholders are increasingly concerned about the continuous sequence of food scandals and
incidents [1]. These scandals often get broad coverage in the media and in professional publications. As a
result, consumers are familiar with ESB, dioxin, AMF, etc., and other contaminants that were widespread
in food because of errors in production processes or associated with the use of contaminated raw
materials or means of production.

Consumer perceptions looks thus concern over food safety and the food they buy properties and eats
them. Although much information is available as a result of the conventions of etiquette, this does not
always lead to more confidence. It is important for the food industry to protect trademarks in order to
restore and maintain consumer confidence.

Food industry is very vast and is in direct contact with humanity, it is indispensable because food is
basic subsistence population. For this reason it should be considered every step of the production phase,
transport, storage of each product that reaches the final consumer, man. Food safety is a top priority for
the EU. This new integrated approach - feed and food are carefully tracked from "FROM FARM TO
FORK".[2]

Considering food safety problems and dangers that people may be exposed, they are classified [3]:

e naturally occurring chemical materials such as mycotoxins, toxins from fungi, toxins
in shellfish toxins in potatoes sprouting, biogenic amines formed in old or spoiled
foods and those that do not alter the sensory properties of food)

e chemical substances added (agricultural chemicals (pesticides, fungicides, fertilizers,
insecticides, antibiotics, growth hormone) from the degradation of various substances
chloride base materials, which accumulate in the grass and end up in the body of
animals, toxic metals and combinations their substances from equipment and
utensils: cleaning and disinfection agents, coating materials, paints, food additives,
chemicals intentionally added).

However in foods can be may hold a number of chemical compounds which are toxic, which may
influence consumer health, including greenhouse substances on food micotoxicogen enumerate and
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aflatoxins which are produced by biosynthesis of Aspergillus species, Aspergillus flavus including
Aspergillus parasiticus and Aspergillus nomius developed on a substrate, producing illness to those who
consume the product. However mycotoxins aflatoxin is the type most commonly found in cereals [4] .

Aflatoxins were first identified in 1961 in feed as a result of the death of 100,000 turkeys in Britain
[5]. Therefore the aflatoxin B1 is established as one of the most toxic compounds identified as a factor
that causes cancer, so it was classified as (Group 1) by the International Agency for research on Cancer
(IARC) [6].

The occurrence and biosynthesis of aflatoxins varies by geographic area and climate, therefore
aflatoxin contamination can generally occur in countries with warm climates, and poor hygiene, mold and
improper storage conditions [7]. However occurrence of aflatoxin B1 in food is considered to be one of
the most important issues of global food security [8].

A variety of food products may be contaminated with aflatoxin, the most recent studies refers to:

» cereals [9-11]

e spices [12]

» Coffee [13]

e peanuts [14]

e dairy products [15-17]

o dried fruit [18]

e herbs [19]

Food safety legislation usually set at national / European level is mainly limited to aflatoxin, aflatoxin
B1 which is classified as a potent carcinogen.

2. The current EU legislation

In proportion as globalization gaining momentum, pressure from products from emerging countries
which benefit from low production costs, the farmers in the EU is growing. Both agricultural
commodities and value-added products face competition from increasingly higher. Faced with these new
commercial challenges, the European farmer's main asset is quality. The EU has an advantage on quality,
which is due to a very high level of safety ensured by EU legislation throughout the entire food chain,
from which farmers and generally producers. There are still many aspects which can reinforce quality in
the broadest sense of the term. Quality is an issue for every farmer and every buyer, whether dealing with
commodities produced to baseline standards or with high-quality products that excel in Europe.[20]

Market requirements are increasingly diverse and more. In the European Union, the most important
aspects are hygiene and food safety (a 'non-negotiable’), health and nutritional value, and societal
demands. Also, consumers are increasingly aware of the contribution of agriculture to sustainability,
climate change, food security and development, biodiversity, animal welfare, and water scarcity. As the
first user of land, farming is a key factor in the territorial development of regions, landscapes and valuable
environmental areas. Finally, in many parts of the world, growing disposable income consumers are
demanding in terms of taste, tradition and authenticity of the food they consume, and in terms of
compliance with higher standards animal welfare[21]

The occurrence of aflatoxin B1 in food was considered to be one of the most important issues of
global food security [8]. To protect human and animal health, over 100 nations have established
maximum tolerable levels for aflatoxin in food [22]. Therefore, more than 99 countries have established
regulations for aflatoxin B1 and the sum of aflatoxin B1, aflatoxin B2, aflatoxin Gl and G2 in food and
agricultural food. Therefore these limits were set in order to reduce contamination in food and feed.
Therefore maximum permitted levels (MPL) for aflatoxin B1, aflatoxin M1, and the sum of aflatoxins B1,
B2, G1 and G2 in food are laid down in Regulation (EC) no. 1881/2006 (EC) [23] amended by
Regulation (EU) No 165/2010 [24] and Regulation (EU) No. 1058/2012 [25]. This Regulation establishes
maximum levels of certain contaminants: nitrates, mycotoxins (aflatoxins, ochratoxin A, patulin and
Fusarium toxins), heavy metals (lead, cadmium, mercury), monochloropropane-1, 2-diol (3-MCPD),
dioxins and dioxin-like PCBs, polycyclic aromatic hydrocarbons (PAH) and inorganic tin. Foods with
higher contaminant levels than those specified in Annex Regulation cannot be marketed. These maximum
levels refer to the edible parts of food and similarly apply to compound foods or processed, dried or
diluted, possibly by a factor of dilution or concentration or by considering the relative proportions of the
ingredients in the product compound. In addition, the Regulation sets maximum levels of contaminants to
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the lowest level enabling reasonably good manufacturing or agricultural practices (ALARA, the lowest
level possible)[26].

In the case of animal feed aflatoxin contamination level is governed by Commission Regulation No
574/2011 of 16 June 2011 on undesirable substances in animal feed. This Regulation provides that the
maximum AFB1, a feed with a moisture content of 12%, ranging from 5 to 20 pg Kg. However some
countries have a number of limitations, often dictated by the feed destination. From the point of view of
human health, the stricter criteria apply to feed for dairy cows because AFB1 in AFM1 conversion (MPL
=5 g Kg™ across the EU).

Because aflatoxins found in food nature, it is not possible to impose a total ban thereof. Therefore, it
was necessary to take measures restricting the maximum concentration, minimizing any risk to human
health. Shares exclusion limits in food and feed should be imposed. In this context, a number of
regulatory limits have been established by national, regional and international databases of scientific and
socio-economic data. This is reflected by EC Regulation 165/2010 increasing certain levels for certain
foodstuffs, compliance, while the EU agreement with the WTO.

3. Harmonization of legislation

European policy on food security has two main objectives: protecting human health and consumer
interests and promote the smooth functioning of the single European market. The European Union shall
ensure that rules are established and achieved control in areas such as food and feed hygiene, animal
health, plant health and prevention of food contamination by foreign substances. Union also regulates the
labeling of food and feed.[27]

Agri-food sector is of major importance for the European economy as a whole. Food and beverage
industry is a leading industrial sector in the EU, with an annual production worth almost 600 billion, or
about 15% of total manufacturing. An international comparison presented by the EU is the world's largest
producer of food and beverages. Food and beverage industry is the third largest industrial employer in the
EU with over 2.6 million employees, of which 30% are small and medium enterprises. On the other hand,
the agricultural sector has an annual production of about 220 billion and provides the equivalent of
7,5milioane job full time. Exports of agricultural products, food and drinks are worth about 50 billion a
year. The economic importance and the ubiquity of food in our life suggest that there must be a prime
interest in food safety in society as a whole, and in particular by public authorities and producers[28].

The European Union has a broad body of legislation which covers primary production of
agricultural products and industrial production of processed food. The legislation has evolved over the
last thirty years, reflecting a blend of scientific forces, social, political and economic, in particular the
creation of the internal market, but this development was not consistent and globally. For this reason, the
Green Paper on the general principles of food law in the European Union has already set need a major
overhaul of food legislation.

Food production is extremely complex. Products intrinsic hazards of animal and vegetable because of
microbiological and chemical contamination. The real problem is not necessarily due to lack of legal
instruments, but are large differences in the means to respond to situations in specific sectors, or the
multiplicity of actions to be triggered if a problem flows from one sector to another . One of the weakest
links in the system is the lack of a clear commitment from all interested parties to give an early warning
about a potential risk, so that measures scientific evaluation and the necessary protection can be triggered
early enough to ensure a proactive response rather than reactive in the EU.

Recent decades have seen a significant acceleration of globalization of the food supply. As the world
progresses in the XXI century, supply systems are undergoing changes at an unprecedented pace, driven
by economic and social exchanges worldwide [29]. Increased complexity, interdependence and
integration of modern food supply have been raised in recent years.

Despite immediate reaction from national governments to narrow the legislation and to restore
consumer confidence diminishing effect of such major food safety crises can have no other result than to
emphasize the critical need for urgent global harmonization of laws food safety and regulation. As the
world grows more closely linked so that the impetus for the harmonization of food safety regulations and
achieve a global consensus on their founding principles [30].
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4. Improve food security policy

Although EU legislation covers many aspects of food safety was not legally establish an integrated
framework that could effectively combat and cover all sectors of the food chain as a whole, from primary
production to retail sale and as the authority single that could provide rigorous scientific advice for food
risks [31]. Therefore this gap was addressed for the first time in "Green Paper" European Commission
[32] of food law (1997), this approach was followed by the "White Paper" food safety [33], one of the
most important milestones in the history of EU food policy, which was issued in 2000.

Following the White Paper the Commission proposed a new legal framework. It covers the entire
food chain including animal feed production, it also establishes a high level of health protection for
consumers that clearly assigns responsibility for safe food production to industry, producers and
suppliers.

The Commission regularly visit the Member States, and pointed out that there are wide variations in
how legislation is being implemented and enforced. This means that consumers cannot be sure the same
level of protection throughout the community. It is proposed that, in cooperation with Member States, to
develop a Community framework for the development and operation of national control systems.

Control on imports at Community borders will be extended to cover all feed and food, as well as
measures taken to improve checkpoints.

5. Conclusions

Despite immediate reaction from national governments to narrow the legislation and to restore
consumer confidence reduction in aflatoxin contamination has resulted in a recent review of stricter
limits, so the European Commission asked the European Food Safety Authority (EFSA) - the body of EU
risk assessment for food and feed safety to give its opinion on the possible adverse effects in humans after
an increase of limits for certain types of nuts. EFSA conclusion possible to increase and limits are higher.
However, differences between general regulatory limits and regulations of developed countries and
developing still exist reflecting socio-economic criteria.

EU food legislation must also respond to changes in the way food is produced and changes in
consumer preferences. Attempts to make progress in these fields at EU level have not always proved
successful. Given that consumers in different Member States are not all likely to want the same things at
the same time, and given that there will always be tension between the economic needs of producers and
consumers' reluctance to accept innovations in technology and science food production, Community
legislation aims to standardize rules on these matters will prove to be a difficult task.

The establishment of a European Food Safety Authority will strengthen scientific and technical
support system already in place, a system that was recognized, it was not able to respond to growing
demand. In accordance with the general principles of food law also provided for in the Regulation, the
Authority should take on the role of an independent scientific point of reference in risk assessment and
thus help the smooth functioning of the internal market.

It will perform this role through its opinions on contentious scientific issues, thereby enabling the
Community institutions and Member States to make informed decisions and risk management to ensure
food and feed safety, while also helping to avoid fragmentation of the internal market through the
adoption of unjustified or unnecessary obstacles to the free movement.
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