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Specialty Food
Ingredients Industries enable

Food Industry Retailers Consumers

- -

Farmers, Traders

L RS
N .tasty, pleasant Informed Safe and
Bt to eat, safe, healthy, choice healthy diet
S ‘f‘.., A affordable
Staple Ingredients Primary Food
flour, starch, rice, sugar, oils,
coffee, cocoa, meat, milk, eggsetc. Processors
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EU fcr:od ! Our Contribution

ingredients
Specialty food ingredients are present in almost all processed
foodstuffs, thus contributing to the competitiveness of the European
— food and drink industry = EU food and drinks industry annual turnover:
Additives > Fibres i T : : :
— € 1 trillion, making it the largest manufacturing sector in the EU in terms
’ ~ - of annual turnover.
& Specialty food ingredients have technological and/or functional
Specific fats, ' benefits that are essential in providing today’s consumer with a wide

Specifi
et - pt?:t(:irI\cs range of tasty, safe, healthy, affordable, qualitative and sustainably
pecialty - ‘ produced foods.
Food

Ingredients

omega 3

Minerals

Vitamins The industry
' contributes over

€40

The industry
invests

3-8%

bi"ion of turnover in
o R&D
- to annual turnover .
Functional carbohydrates Enzymes & cultures of EU food and drinks (depending on

industry sector)




B :gg;ialtv Specialty food ingredients, an essential part

ingredients of today’s varied food & drink offer

Shopping basket Shopping basket
(with and without specialty food ingredients) (without specialty food ingredients)
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v i v : :
Contribute to the Additives S Fibres Provide a technical
safety and > £ 3 and
convenience of market response
foods to public health needs

Specific fats,

omega 3 J L Specific

Specialty proteins
Food
Ingredients

Minerals . Vitamins

v" Contribute to the v" Contribute to the

sustainability of the food e o
y Functional carbohydrates Enzymes & cultures competltlve.nes.s of the European
systems food and drink industry




EU ?533""‘"" The role of specialty food ingredients in reformulation
ingredients

Energy reduction

Sugar reduction Increasing fibre content

Additives “' < Fibres
Salt replacement ,(J

Eat reduction Reduction of SAFA

Specific fats, Specific

. 3 : :
Reduction of SAFA omess ) | Specialty '3 _ proteins Fat replacement
_ - v Food = P
Improving FA composition Ingredients
_ Increasing nutrition value
Minerals Vitamins

Increasing nutrition value o .
J Providing health benefits

L : Functional carboh draté Enzymes & cultures ! : .
Optimisation of energy release y y Improving digestibility

Reduction of process contaminants




EU ?533"""" Obesity & Health: The challenge

ingredients

Less sugars, less fats, less calories
* Reduction of obesity

* Prevention and control of diabetes
“ Increase healthiness and nutritional value

Sugar and fat-reduced products that
provide:

* A good flavour
“ The right texture
“ An indulgence factor
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EU fgod ! Meeting health goals...
ingredients

CALORIE Light chocolate spread CALORIE
500 [ Control Light 500
skimmed milk 47
2 milk powder -
57 sucrose 13.3
400 Protein - maltodextrin 13 400
4,5%
20 hazelnut paste 20
300 S 6 cacao powder 6 300
| 64,5%
Protein
| 6%
14 oi - S —
200 1 lecithin - Glucides 200
>"_""<~_ > 33%
|| Lipids 8 [
] 29:3% - xanthan 0.2 L;Il’;;,s
100 — - aspartam 0.2 ~— 100
- salt 0.3
0 = — 0
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EU food ... and consumer expectations
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ingredients

challenge

solution

.

Reference

Positive control Negative control

Full sugar 30% sugar reduced |
Taking out sugar : muffin
collapses 30% sugar reduced with rice

starch and oligofructose
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Bringing innovation to life: placing a new product on
the EU market

Is my product a conventional ingredient?
Is my product a food additive?
Is my product a novel food ingredient?

Is there a need to apply for authorisation of a health claim
for my product?
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B ;Pe Bringing innovation to life: EU regulatory landscape

ingredients

Food Additives

o Novel Food authorisation
authorisation

Innovation

Regulation on the
transparency and
sustainability of the EU risk
assessment in the food
chain.

Nutrition and health claims
Regulation

12
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EU ?Eﬁé'a ! Current EU legislation on food additives
ingredients

Substantial provisions (permitted additives,

nermitted uses, etc.

e Regulation (EC) 1333/2008 on food additives
e Regulation (EU) 231/2012 laying down the specifications for food additives
e Commission Regulation (EU) 257/2010 setting up a re-evaluation programme

mae  Procedural provisions

e Regulation (EC) 1331/2008 on the Common authorisation procedure for food
additives, enzymes and flavourings

e Commission Regulation EU 234/2011, as amended by Commission
Implementing Regulation (EU) No 562/2012 setting the requirements for an

application.
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EU ?533'3 ! Authorisation procedure for food additives

ingredients
Application

-
9 months EFSA Opinion

s

Commission

9 months :
Draft Regulation f
Not adopted
m 2 months scrutiny
3 months SCOPAFF }" Adopted
I—’ﬂ or no opinion

!

Publication — l
community list 4 = Total minimum
24 months
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EU :gggialtv Re-evaluation of food additives

ingredients

New EC mandates
for evaluation of
new data for a
number of additives
re-evaluated

Completion
EFSA re-evaluation according to programme Reg. (EU) 257/2010 by
2020777
Foods for Currently: around 60
infants % of FA re-evaluated

below 16
weeks of age

Additives re-
evaluated
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EU fgod ! Current EU legislation on novel foods
ingredients

Substantial provisions

e Regulation (EU) 2015/2283 on novel foods

e Commission Implementing Regulation (EU) 2017/2470 establishing the Union
list of novel foods + Regulations correcting and updating the list

Procedural provisions

e Commission Implementing Regulation (EU) 2018/456 on the procedural steps
of the consultation process for determination of novel food status

e Commission Implementing Regulation (EU) 2017/2469 laying down
administrative and scientific requirements for applications

e Commission Implementing Regulation (EU) 2017/2468 laying down
administrative and scientific requirements concerning traditional foods from
third countries
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» Without consulting EFSA
(less likely)

Authorisation of a novel food

APPLICATION
NOVEL
FOODS

7 months

==) EUROPEAN COMMISSION

PAFF STANDING COMMITTEE

NOTIFICATION
TRADITIONAL
FOODS

EUROPEAN COMMISSION

Without
delay
*

MEMBER STATES & EFSA

No
objection

EUROPEAN COMMISSION

EFSA Scientific opinion is not

requested when:

* NF - the NF is not liable to have
an effect on human health;

* TF -no objection is raised by
Member States or EFSA against
the update of the Union list

Without
delay

*Without delay and not
later than one month
after verification
of validity

O

4 months
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» With consulting EFSA

EUROPEAN COMMISSION

9 months

() EUROPEAN COMMISSION

PAFF STANDING COMMITTEE

UPDATE OF THE UNION LIST

Authorisation of a novel food

‘B

EUROPEAN COMMISSION

* Without delay and not
later than one month
afterverification
of validity

Without
delay
*

i

MEMBER STATES & EFSA 4months

Objection

p

EUROPEAN COMMISSION

N4

& months

P

EUROPEAN COMMISSION O 3 months

P

PAFF STANDING COMMITTEE

.

UPDATE OF THE UNION LIST
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EU fgod ! Authorisation of a health claim needed?
ingredients

Regulation (EU) 1924/2006 on nutrition and health claims made on foods

A, FOOD

European
Commission

European Commission > Food Safety > Food > Labelling and nutrition > Health and nutrition claims

HEALTH FOOD ANIMALS PLANTS AMR

FABELLING AND NUTRITION EU Register of nutrition and health claims made on foods

Food labelling legislation

The EU Register is for information only, showing:

Permitted nutrition claims and their conditions of use

Authorised health claims, their conditions of use and applicable restrictions, if any;
Non-authorised health claims and the reasons for their non-authorisation;

EU legal acts for the specific health claims;

National measures mentioned in Art. 23(3) of Regulation EC 1924/2006 m (115 Kb)

Nutrition and Health claims

Claims being processed

EU Register

Health claims

Nutrition claims
EU Register of Nutritio d Health Claims
REFIT Evaluation

Food supplements Claims not in the EU Register

A number of submitted health claims do not appear in this EU Register:

The Commission will update the EU Register when required, namely upon adoption of EU decisions on applications for claims or on changes to conditions of use and restrictions.

Addition of vitamins and minerals

Health claims submitted as Article 13(1) "function claims’ m (8 Kb) but that do not qualify as such.

Health claims not related to human health m (6 Kb) which cannot consequently be used on foods.

Health claims for combinations of substances m (7 Kb) where health claims are already authorised for some of the individual substances.

Some ‘function claims’, for which the assessment by EFSA or the consideration by the Commission is not finalised E (177 Kb) . These include health claims:
o Referring to botanical substances;
o Under further consideration by the Commission and EU countries.

Some health claims subject to the individual authorisation procedure pending a decision.

Natural mineral waters

Food for specific groups

« ALL TOPICS

Last update: 20/10/2016 | Legal notice  Contact Top
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6.9.2019 =1 Official Journal of the European Union

1

(Legislative acts)
REGULATIONS

REGULATION (EU) 2019/1381 OF THE EUROPEAN PARLIAMENT AND OF THE COUNCIL
of 20 |n. 2019

on the of the EU in the food chain and
Regulations (EC) No mmoz (EC) No lsn/ml. (EC) No 1831/2003, (EC) No ms/mo). (53
No 1935/2004, (EC) No 1331/2008, (EC) No 1107/2009, (EU) 2015/2283 and Directive 2001/18/EC

(Text with EEA relevance)

THE EUROPEAN PARLIAMENT AND THE COUNCIL OF THE EUROPEAN UNION,

Having reg: ani thrcnlyonxheFumnol\lng of the European Union, and in particular Article 43(2), Article 114
and Anick 1 68(4)(b) the

Having regard to the proposal from the European Commission,

Afier transmission of the draft legislative act to the national parkiaments,

Having regard to the opinion of the European Economic and Social Committee ('),
Having regard to the opinion of the Commitice of the Regions (3,

Acting in accordance with the ordinary legislative procedure (),

Whereas:

m :(ncsuh n (EC) No 178/2002 of the European Parliament and of the Council (9 lays down the general principles

requirements of food law, so as to form a mmm:mbuls[ol measures governing food law at both Union

mdmmmllcvd It provides, inter alia, that food law is to be based on risk analysis, excepe where this is not
appropriate to the circumstances o the nature of the measure.

@ R ulation (EC) No 178/2002 defines risk analysis as a  process consiing o[ hm nm:mnm(d componcas:
risk assessment, risk management, and risk communication.

?
I
i

For
tablishes the Europesn Food Safety Authoriy (he Autharity), s the risponsibi Union risk asessment body in

matters relating to food and feed safery.
@) Rk communiaion s an essnil put of e sk ansis evabuation of the general food law
(Regulati oo 261 No 174 12002) of 2018 (Fitness Check of (kmﬂfmdl.“nf und that risk communication

is not considercd 10 be effective cnough overall. This has an impact on consumers' confidence in the outcome of
the risk analysis process.
2

p.225.
ean Parliament of 17 April 2019 (not \spnhisln! the Official Journal) and the decision of the Council of

he Councl of 28 January 200 inc
..cwhw establishing the Et mn..:s.;ay Authority and laying mm matters of food safety
(0J131,1.2.2002,

New Regulation (EU) 2019/1381 on the transparency and
sustainability of the EU risk assessment in the food chain

Impact of the new transparency measures of the revised GFL

on the authorisation procedure

e Predictability for the dossiers being currently prepared for
submission after application of new measures?

e Delay in the adoption of EFSA scientific outputs?

DG SANTE e-submission portal still not in place for food
additives, in contrast to the e-portal for novel food
ingredients (impact of the revised GFL — standard data
format )

* Applicant’s trust that key data will be protected?
(generic applications!)
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2 efsam

Global usage of EFSA Journal

Downloads by Country
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{Source: Wiley Insights)

Source: EFSA Management Board Dec. 2018
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High level of uncertainty surrounding

EU specialty
ingreﬁ?&‘i‘ts implementation of the Regulation

E ;pe;ialty Overview (1)
ingredionts From the idea to application’s admissibility
E— PREPARATION OF
3 Application
membper:
EUREKA! EFSA publishes
| non-confidential
OPTIPNAL
¥ . EFSA check validity/
EFSA 1ot fieation ok Admissibility Admissible -
general commissioned :
) 2 Start of risk
Mux : confidentiality. i .
of certain data BU jpeciatty Overview (2)
i MA il tgre osts From admissibility to consultation of third parties

EFSA prepares
a database

ubmissick

confirmatory
application to EFSA

Overview (3)

specialty
Eg,eé?;’,‘,’.s From consultation of third parties to EFSA opinion

EFSA consults

Non-confidential data
P hed after admissibility

check vemaw;\s unch,

‘ = EU SFI

ist of notifiec

studies in DB Mzmber

b ata . .
ublishe No public corjsultation on _—
tary info provided by /
uring the RA g
duting /" NGos
/
/
e
[ S
Publication of [ Oy 0_(
2 ; =1\ =
* 6 month stop-the-clock s EFSA detects [RERRMM | P
that notifi ies are not included in full \ g
with no valid justification \
* If need be, legal deadline for RA extended by 7 weeks \\ ?
to consider results of consultation! N | ]
| |

Additional
data from

third Published?

parties
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= :ggglaltv Increased transparency to increase

ingredients consumers trust in food ingredients?
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EU specialty Need to build consumer trust
food

ingredients in all food ingredients

QDAT Please tell me which of these topics you have heard about concernyou most when it comes to food? Rrstly?

Andthen? TOTAL (MAX. 5 ANSWERS)

(% - EU) 0 10 20 £l A0 50

anmeionc, Hormone or sTeraD Resiues N MeaT [N -
pesncioeesiues w rooo |

ki
ADDITIVES LIBE COLOURS, PRESERVATIVES OR ALAVOURINGS USED IN

EQQD O DRINKS
roootvaen: [ -
roonpossoning oM BacTEriA (GG :»
oiseases rounn i anvaLs |GG (-
cenencay mooiFien NGrepienTs (N FooD ok crivis GGG
micropLasTics Founo N Fooo |GG >
aueraic reacmions 1o Foon ok orRinks || -

TRACES OF MATERIALS THAT COME INTO COMTACT WITH FOOD, EG. _ 16
PLASTIC OR ALUMINIUM IN PACKAGING

posonous mouLts N FoonanD Feencrops [

pLant oiseases incroes [
nano parmicles FounDin FooD [ s
cenomeeDmnG [ 4

NONE(sPonTANECUS) [ 2 Source: EFSA Eurobarometer 2019 - Food safety
DONTENOW | 1 in the EU

Baose: respondents who have heard about at leost one food safety topic (n=26883}
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Communications by the ingredient manufacturers about their ingredients are in place ...

Building trust in specialty food ingredients

BU55a™

ingredients HOME  NEWS -~  INGREDIENTS AND BENEFITS -

Q SEARCH MEMBER AREA

LIBRARY ABOUT ~ PRESS ROOM ~

EU SPECIALTY FOOD INGREDIENTS » INGREDIENTS AND BENEFITS

INGREDIENTS AND BENEFITS

At a glance

Specialty food ingredients typically preserve, texture, emulsify,
colour, help processing and improve nutritional profile to processed
foods. These ingredients are essential in providing today’s consumer
with a wide range of affordable, qualitative and safe foods.

Our search tools will enable you to find information about the
specialty food ingredients EU Specialty Food Ingredients represents
and their categories.

FOOD
ADDITIVES INGREDIENTS

SEARCH BY NAME

ABCDEFGHIKLMNOPQR
STVXYZ#

Search ingredients Q SEARCH

SEARCH BY CATEGORY

Select a category

Low Calorie Swe le and Benefits . ,

A guide to the sc G :‘>calorie%@£ ers

]
In The Mix

UTILISATION Adstves ad inrdinsfor sty enting
DES INGREDIENTS
DE SPECIALITE

dans U'alimentation
humaine & animale
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EU REGULATORY INGREDIENTS

ENVIRONMENT
FOR NOVEL FOOD o HOW TO BECOME A l

INGREDIENTS CODEX HERO

Thank you for your attention

Info@specialtyfoodingredients.eu
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