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Introduction

» Traceability :

means the ability to trace and follow a food, feed, food-producing
animal or substance intended to be, or expected to be incorporated
into a food or feed, through all stages of production, processing and
distribution (Regulation (EC) 178/2002 article 3 point 15)

»_Alert system :

network for the notification of a direct or indirect risk to human
health deriving from food or feed - involving the Member States, the
Commission and the Authority (Regulation (EC) 178/2002 article 50)

»_Food-borne outbreak :

an incidence, observed under given circumstances, of two or more

human cases of the same disease and/or infection, or a situation in
which the observed number of human cases exceeds the expected

number and where the cases are linked, or are probably linked, to

the same food source (Directive 2003/99/EC)




w Implementatlon by EU and MS

Food safety system in EU and in France for
managing food alert

Food safety system set up : “hygiene pack”
Primary responsibility for operators :

Take measures to ensure the safety of their
products towards biological, physical and
chemical hazards (= sanitary control plan)

Responsabilities of Competent authorities :

Enforce food law, monitor and verify operator’s
actions (= system of official controls and
suitable measures)

Inform the general public



1- Traceablllty general reqmrements

Aims and mandatory principles are defined in
European food law :

Regulation (EC) 178/2002 (article 18)

Enforce food law, monitor and verify operator’s actions (=
system of official controls and suitable measures)

Established at all the steps of the food chain (18.1)

Identification of supplyers (18.2) => link « supplier-
product »

Identification of customers (18.3) => link « custumer-
product »

Adequate labelling and identification of products placed on
the market (18.4)

Traceability systems and procedures (18.2 et 18.3)

Information available for the competent authorities (18.2 et
18.3)

Specific provisions (Beef, eggs, GMOs...) (18.5)



PLACE OF THE TRACEABILITY IN THE NEW

APPROACH IN FOOD HYGIENE

The food safety control plan (FSCP)  describes the measures
taken by the operators to ensure the safety of their production
towards biological, physical and chemical dangers.

It contains the necessary implementation elements and the
evidence of this implementation :

Trageability

withdrawal-recall
rocedures

Inspection

HACCP and authorization

Good hygiene practice of the establishments

and prerequisit




1 T'raceablllty actors and concerned

products

Concerned products :

» Concerned : food, feed, live animals bred for food purposes
» Not concerned : veterinary medicinal products, plant
protection products, fertilisers, packaging material (other
regulations)

Concerned operators :

» All food and feed business operators

» All stages of production, processing and distribution in the
European Union

The food operators can chose their traceability system
but this system must be efficient
(the result is mandatory but not the mean to get this
result)




1- Traceablllty : |mplementatlon

Mandatory principles concerning traceability have
to be implemented in the same way by all the
Member States :

Guidance on the implementation of regulation (EC)

178/2002 (26th January 2010)

Identification of suppliers and customers by food business
operators (« one step back — one step forward » approach)

Internal traceability (no mandatory link between incoming
and outgoing products)

Traceability system laid down by specific legislation (beef,
fish, GMOs ...)

Time of reaction for traceability data availability (« on
demand », without unduly delaying the requirements
concerning alert management)

Information to be kept

Time for keeping records



Traceability : Information to be kept @

source . Guidance on the implementation of regulation (EC)
178/2002 (26th January 2010)

Mandatory to keep (to be presented immediatly to the

Competent Authorities ):
Name and adress of suppliers and identification of the
products supplied
Name and adress of customers (company) and identification
of the products supplied
Date, and where necessary, time of transaction / delivery
Volume, where necessary, or quantity
= Aim : following the physical flow of the products (not

only the commercial flows thanks to the invoices)

Highly recommended to keep (to be presented to the
Competent Authorities as soon as possible) :
Reference number of the batches
Volume and quantities
Description of the products




Traceability : Time for keeping records @

source . Guidance on the implementation of regulation (EC)
178/2002 (26th January 2010)

In general : 5 years after delivery or dispatching
(commercial documents are usually registered for a
period of 5 years for taxation controls)

Particular cases :

Highly perishable products with « Used by » or « Best
before » date < 3 months => 6 months after
manufacturing or delivery

Products with « Best before » date <5 years =>5
years

Products with « Best before » date > 5 years => « Best
before » date + 6 months

Products without a specific durability date (wine,
sugar...) => 5 years




2 hFood alerts : reqmrements and use
of traceability (1/3)

Responsibilities of operators and health
authorities concerning alert managment:
Regulation (EC) 178/2002

General requirements in case of risk for human

health :
Stop population exposure = actions on non compliant
or suspected products placed on the market
(withdrawal - recall)

Stop foodstuff contamination = actions on the

production
Warn consumers on incurred risks = actions for

final consumers



FOOD ALERTS AND OPERATORS @

RESPONSIBILITIES

Food safety and implementation of the requirements of
food law : primary responsibility for operators (articles 17
and 19)
All food and feed business operators at all stages of
production, processing and distribution in the European
Union

By taking measures to ensure the safety of their production
towards biological, physical and chemical dangers,
especially (article 19):

the withdrawal of the products placed on the market by
the operators in case of risk to human health

If it is necessary, the recall of this products (=
consumers information by posters or press release)

the information of the competent authorities




FOOD ALERTS AND

RESPONSIBILITIES OF
COMPRETENT-AUTHORHIES -
Monitor and verify the implementation of food safety

requirements by operators (article 17)

Inform the consumers in case of risk for human health
(article 10)

Inform the European Commission and other Member
States concerned by a food alert (article 50) => rapid
system RASFF () for the notification of risks to human
health

Take appropriate measures in case of epidemiological

link between products (even if there are compliant

with food safety requirements) and human cases
(article 14.8)

() Rapid alert system for food and feed



RECIPIENT (UE-RASFF TEMPLATE)

RAPID ALERT SYSTEM FOR FOOD AND FEED REGULATION (EC) N 178/2002 — Art. 50

LIST OF RECIPIENTS

NOTIFICATION REF.:
PRODUCT IDENTIFICATIONI]:
ACCOMPANYING DOCUMENTS[2]:
NAME OF DISPATCHER:

DISTRIBUTED/EXPORTED TO (COUNTRY)[3]:

Lot n® Delivery date |Quanti Recipient name Recipient address
(Tons/Ka[')
postal place street + n°

[*] Delete the inappropriate

[1] Product name / trade name / container number(s) / best before date / use by date.

In case of different products/consignments: add a colunm to the right of the table with product identification information
[2] Health certificate number and date/ other certificate or commercial document / analytical report / ...

[3] One country per list

In case of distribution of French products in

List of recipients - version 1.

other countries (Member States or Third
Countries)




2 _Food alerts : reqmrements and use
of traceability (2/3)

Survey of human cases linked to food exposure
in France :

Mandatory notification of 30 diseases (FBO* and
listeriosis included)

Networks of laboratories lead by national reference
centers (Salmonella, Listeria, E.coli ...)

National survey of HUS* in children < 15 years old
(thanks to a voluntary network of pediatric
nephrologists)

Shared procedures concerning human cases
managment between the three ministries involved in
public health (Ministries of health, agriculture and

consumer affairs)
(*) HUS haemolytic and uremic syndrom - FBO food borne outbreak



Human cases (SHU, FBO)

l Notification

Information
—

« Human health »
official services (ARS)
Crisis

LOCAL Unit

LEVEL

Information

Infor on

« Food safety » official
services (DDPP)

<

« Human health » official
services (InVS and DGS)

/
NATIONAL

N\ Information LEVEL

« Food safety » official services
(DGAL and DGCCRF)

Epidemiological and food investigations

/

\assessment (Anses)

aboratories (human
and food sampling —
CNR and LNR) and
Agency for risk

4

Identification of a common

food exposure

Actions on products
(withdrawal or recall)




ALERTS AND FOOD -BORNE OUTBREAK in France

@

14 alerts with

[ RASFF } human cases as

a starting point

283 alerts coming
from RASFF

1 108 alerts
(food and
feed)

1122
foodborne
outbreaks

825 alerts coming
from French districts

[ Local official services}

Sources : annual report General Directorate for Food 2010
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2 hFood alerts : reqmrements and use
of traceability (3/3)

Traceability is usefull for alert managment :

Regulation (EC) 178/2002 (Recital 28) and guidance
(26th January 2010)

Facilitate the assessment of the abnormal event by
operators and competent authorities.

Facilitate targeted withdrawal and recall of food,
thereby avoiding unnecessary disruption of trade ;

Enable consumers to be provided with accurate
information concerning implicated products, thereby
helping to maintain consumer confidence

= Implementation in France : Guideline for food alerts
management (a national document sharing by operators
and competent authorities)




GUIDELINE FOR FOOD ALERTS MANAGEMENT

@

Lizercs « Bpaird - Frareesies
REFLBELGYIE FRANGAIGE

GUIDE D’AIDE A LA GESTION DES ALERTES
D’ORIGINE ALIMENTAIRE

entre les exploitants de la chaine alimentaire
et I'administration
lorsqu'un produit ou un lot de produits est
identifie
version révisée du 02/07/2009

http://agriculture.gouv.fr/IMG/pdf/quide gestoni al

When inform the competent authorities ?
It depends on the risk assessment made
by operators — in case of products
withdrawal or recall

Which operator informs the competent
authorities ?

Which competents authorities are
iInformed by operators ? the local official
services

How inform ? with national templates
When do the competent authorities
iInform operators ? in case of serious risk
(such as human cases)

When and how inform the consumers ?
by posters or press release, with national
templates

erte revis 020709 def-liens actifs.pdf




FRENCH TEMPLATE FOR PRESS RELEASE
(product recall - information to consumer)

[

=d

La Société Nom de la Société procéde au retrait de la vente

=Les femmes enceintes dorvent étre particuliérement a
-et les personnes ages. Ces symptdémes peuvent évoquer une |

n peut aller jusqu’a huit semaines.
%6 ey TR pHBH b er Mt Biormation.......

COMMUNIQUE DE LA SOCIETE NOM DE LA SOCIETE

adresse

Prodﬁ”é? lﬁentlflcatlon

Nom :
Marque commerciale -

-~ (mformemt;on available for
Tvpe de conditionnement : a completer

N de Lot - consumer.gn.i the packaging)

DLC/DLUO:
Numéro d identification vétérinaire - a compléter

Période de commercialisation -

= i,1111 peui-éire grave £




ALERT : GENERAL LAYOUT

DETECTION OF A NON- g
CONFORMING PRODUCT J~

pe U

5% ‘;/ SITUATION ASSESSMENT

\)
1@

Vb
i
R

i: UNSAFE
- L FOOD

\’

IMPLEMENTATION OF ACTIONS

- by operators
- by competent authorities




3 _Food safety and Traceablllty
Example A (1/4)

Outbreak of Hemolytic Uraemic Syndrome and bloody
diarrhoea due to enterohaemorrhagic E. coli O157:H7
and linked to frozen beef burger, North France, June

2011
Starting point : exeed of Hemolytic Uraemic Syndrome (5)
in @ French district (departement 59 : North --- identification

by local official services responsible for human health)
First investigations on 14th June 2011 :

Microbiological investigations ongoing on human
samples and food samples (got in human cases
household)
Epidemiological investigations to identify common food
exposures (thanks to a standard questionnaire)
Information of Ministry in charge of agriculture and food
by the French Institute for Public Health Surveillance)




Syndrome hémolytique et urémique

chez I’enfant 4gé de moins de 15 ans
Questionnaire alimentaire

enguete saeninfy

Standard questionnaire for

i —_— ., e e mode princi
dsmmd:'mﬁ#mﬁm.:;mmmhmmma d . I . I . 't t
V'origine de ces cas. Cette enquéte permettra dSviter Iappantion
oo s et @Didemiological investigations
Conformément & ia loi « informatigue et ibertés » dur & anwier 1

AT g0 e 3 0 e 8 (food exposure)

O . L = 1T
Datedenamsance:'lzlm | “Im| Im!:.l | exe: MO FO
Commune de rsidence : ... Cudepnstal:| |
Taléphone des parents - Lieu @ hospitalisation -
I I I | i i -| I I
Date d'apparition de la diarrhée : I, ulﬂ | »..Im | Date de diagnostic du SHU - u}_h ulm lmlm |
Le questionnaire doit porter sur les 7 jours précédant I"apparition de la diarrhée,

ou i défaut de diarthée, sur les 15 jours précédant la survenue du SHU, c’est-3-dire -
gul o o v v Jal e by gy

L1l PR Packaging”
A. Viandes et produits carnés
Dans quels établissements (nom et localité) faites-vous vos achats de viandes 7

Brand name?
. . i Place of purchase?

Au cours de la semaine précédant la diarrhée , votre enfant a-t-il consommé une e5 viandes listées ci-dessous
§i owi, préciser pour chague viande les conditionn
Beeuf

Consommation
Oui | Non| N5P
Beeuf saignant ow cru

Steak hache
Da:d.-cmmmﬁml'l'l"'l

—
onditionnement® Marques Demdadat |
NSP indiquer le N

ous W3 ki

Steak haché saignant ou cru

Alitres morceaux (entrecdte, roti...)

Autres morceaux (entrecdte, roti...) saignant
Plats 4 base de wande hachée

Veau

Mouton/agneau

goo@aoo o |omm e
goo@aEo O [Om) w
ggo@Eo O om e
goo@oo o oo

OooooOg a ([Oio
OooooeOio o o
OoooOo o On



Packaging of a product sampled in a human case’s
household

H
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100% PUR BCEUF - SURGEL
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10 STEAKS HACHES

100% PUR BCEUF - SURGELES

Product ldentlflcatlon = batch number
- L:11/05/11 <09:10>, best before 11 may 2012 =

r T
- =8 Fa




"3- Example A (2/4)

Results of epididemiological investigations :

» Identification of a suspected vehicle of transmission =
frozen beef burger consumed by all children, sold in
supermarkets chain ‘X" and with the same brand name

» Traceability of a food sample : batch produced on 11th
May 2011

Further investigations on 15th June 2011 : Food trace-back
investigations (by official services responsible for food safety)

» Survey of the supermarket chain ‘X’ => all batches of
beef burger sold in supermarkets chain ‘X’ in North
France are produced by a french establishment
(veterinary number : FR 00 000 00)

» Inflow/outflow between manufacturer and wholesalers
and between wholesalers and retailers (chain 'X") are
realy short




Strong link between human cases and frozen beef
burger produced on 11th May 2011

= Control measures : withdrawal and recall (by
posters and national press release) of suspected
batches without waiting for analytical results

R



Process and distribution flow of suspected

batches

Raw materials (3 german wholesalers)

v

13 batches produced on

11th May 2011 for the - Manutacturer
(veterinary number : FR 00 000 00)

supermarket chain ‘X’

83% of the 13
suspected batches

Supermarket chain ‘X’
platform Y

Supermarket chain ‘X’
other platforms

v

!

Individual supermarkets
3 districts in North France (59, 62 and 76)

Individual supermarkets
other French districts

g

Human cases

{

Human cases




Starting _

point

Products
traceability

Consumers
advice and <
what to do
If they
bought
these
products

Call center <=

COMMUNIQUE DE PRESSE DE LA SOCIETE Sl
|

I 1= 15 juin 2011 [es avtorités sanitaires suspectent que les steaks hachés surgelés
fabriqués par la Sociétd pourraient étre a |'origine dans le nord de la France de plosienrs
cas d'infection liee a va type d'Escherichia coli.

Selon les autorités, serait concerné le produit suivant :

-Nom: 10 STEARS HACHES SURGELES 100% PUR BOEUF
- Margue commerciale -

- Type de conditionnement : 10x100g

- N7 de lot : 10/0511  11/05/11 12/05/11
-DLC/DLUC - 10/0512 11/05/12 12/05/12

- Numeéro d'identification veétérinaire - F

- Pertode de commercialisation : MAT/ JUIN 2011
- Distribution - magasins de 1" ensei gneNG_g_

CE

I, oocdiatement réagi et a procédé par précaution au retrait de la vente de
Uintegralite des steaks haches livres par la Sociste -

Dans 'attente de résultats d'analyses complémentaires. notre société ne peut attester de fagon
formelle que seule la marchandise livrée a notre client illlllavec les dates indiguées ci-
dessus puisse étre 4 onigine d'une infection De ce fait. nous recommandons a fous nos
clients de proceder a mimima ef par précaution au retrait de la vente et au rappel des steaks
hachés surgelés que nouns avons livrés et portenrs de ce oumeéro de lot, de cette DLC et de ce
numeéro d'identification vetérinaire.

La bactérie suspectée, mais non encore confirmée. pourrait étre une Escherichia coli
potentiellement pathogéne. Il est donc demandé aux personnes qui détiendraient ces produits
de ne pas les consommer et de les rapporter au point de vente on ils ont &t achetés.

D'une fagon générale, il convient de rappeler que la coisson a coeur des steaks haches permet
de prévenir les conséquences d'une telle contamination, la bactérie étant détruite par une
température de 65°C.

Les Escherichia coli potentiellement pathogénes peuvent entrainer dans la semaine quoi suit la
conscounation, des gastro-entérites éventuellement hémorragiques, accompagnées ou non de
fievre, et pouvant étre snivies de complications rénales séveéres chez les jeunes enfants.

Les personnes qui auraient consommeé les produits mentionnés ci-dessus et qui présenteraient
ce type de symptomes sont invitées i consulter sans délai lenr médecin traitant en lu signalant
cette consommation et la natore du germe contaminant.

La Suciéfté- se fient a la disposition des consommatenrs pour fépondre a leurs questions
au oumero de téléphone : N° VERT 0800 802 511

Selon le principe de précaution, souciense d'assumer toutes ses responsabilités et ne
s'autorisant aucune concession en ce qui concerne la sécurité des consommateurs, la
Sociéte BN rappelle des produits ayant respecté les critéres microbiologique
reglementaires en vigueur.

Press release from
the manufacturer

Information
mmm) ohout the
bacteria and
what to do in
case of
disease



Chain ‘X’ Website : consumers information (1/3)

Nos offres

Hu offres IH Maos engagements | Informations clients | Widéothégue
‘ L : :

L'idéal c'est |

SuDer.m?rl,(et b s A B KT . S R
chain ‘X | . - (&

Mon magasin -

Ma liste de course

INFORMATION A NOTRE CLIENTELE {4

Wotre liste des courses est
wide,

Mon magasin I-

Mous n'avez pas renseigne
votre code postal et n'aurez
pas |la possibilité de visualiser
tous |les produits,

Suite a la suspicion de contamination des steaks haches
surgelés de la marque - 10x 100 g,
a immédiatement réagi et a procédé par précaution au retrait

de la vente de l'intégralite des in}d uits concernés livrés dans
ses magasins par la sociéte

Nous invitons les clients qui auraient acheté la référence portant les
DLC (Date Limite de Consommation) des 10, 11 et 12/05/2012

a Changer de magasin

Hewsletter ]

a rapporter la marchandise en magasin ou elle sera remboursée, méme sans ticket de caisse.

Pour plus d‘informations cliquez ici

Nos offres .

par E-miil @" |
— Wi




RAPPEL DE PRODUITS

Mous procadons au rappel des prodults fabrigués par |2 JIE o=
tourtes dates limites do consornmatisn confondues

STRASS HACHES 10w 100 (1 b
STEAN COURTHY.

UM BURGE RS A BOEUF 10 5 190 3 {1 kg
STEAK COUNTRY.

Ces deus produits portent "estamipille sanitairs
suwanie, 4 'eeclusion de toute auire ;

Chain ‘X’ Website :
consumers information (2/3)

Wous &les concernd par notre rappel de pradults : le feumisseus SEB
& Iivré volre magasin.

Vous éles peat-Stre concemd par notre rappel de produits - volre
magasin a5t livré par le fourntsseur SEB ou par un aukre fournissear.
Mo veus leny de contrbler so) m ' sani-
LEITE TREUFHTIL SUF | enDldES OE VI [FoUai. SeuE | sstEmgiee fn
52 448 D2 CE est concemes par nolre rappel.

- o f'gbes (s condeme par molie rappel de produits « & fedrnasseur
SEB n'a pas [ wotre magaen.

Il est demandé ayx personines qul détiendraient ces produits de ne pas kes
consoanimer-et de les rapperter au point de vente ol ils ont ébé achetds. lis
serant remiooursds, méme 5ans préseniation du tieket de calsse,

D wite fagon ganerale. | convesnl de rappeles que 14 Cussan & Coeur des sleaks
lachas permal de piévenin led conséguancas d'una contaminatian, 1a bacléne
E.coli #tani débruite par sne fermpérature de <6570

Les E.Cali potentisilemsnt pathogénes pewvant antrainer dans la semaine gui
suit la consommation des gastro-entdrites dventuellement fdmorragigues, ac-
compagnées ou non de fidures, et pouvant &tre sulvies de comglications rénakes
Ghyires e bes unes enfaris:

Les persannes qui auraient sommé kes prog
prézantarainng ca fypa e spmpdAmee sank
métecin tratant en hai signalpnat cette comsormmetion of @ natare du germe
cortaminant

= menfionmeEs ci-oesaus ot gui
e & roancihiee eane Alla aor

Des infermations sant disponibes sur le site |
hbpes falimentation. pous Frfeler ke produits

.81 se tient & |a dispoasition des consommateurs pour répondre 3
)

AP CRATURT CEPUS LN POSTE FIRE.




allmentation
. gO UV Website of Ministry for

agriculture and food :
consumers information (3/3)

BIEM MAMGER AL QUOTIDIEN

NOTRE PATRIN

Accyel = Bien manger au gquotidien = Actu alertes

Bien manger au quotidien
EVEMEMENTS  EM CUISINE

ILS IMMNOWEMT  SECURITE SamTARE  ACTU ALERTES

1.2.3. =

La transparence, c’est la
cenfiance

Farla rédaction, 20/06/2011

Lorsgu'un affichage en supermarche ou une annonce 3 la radio
demande de rapporter des produits ()

E. coli sur des steaks hachés dans le Nord :
prévention des infections secondaires

I Farlarédaction, 07072011 I

& la zuite de ldertification de trois cas probables de transmissions
zecondaires intrafamiliales (...)

E.Coli : 'UE ferme ses marches aux graines et
pousses produites en Egypte
Farla rédaction, 05072041

L'Jnion européenne & décidé mardi de fermer ses portes aux
graines et pousses produites en Egypte aprés ()

Rappel de produits de viande hachee surgelée
{SFE et CERF}

Farla rédaction, 02072011

Les zociétés SEB et CERF procédert, par précaution, au retrait de la
werte des produts listés ()

L’EFSA recommande la cuisson des graines
Jermees
Farla rédaction, 22/06:2011

Toutes les graines germées doivent &tre "soigneusement cutes”
gvant d'étre consommées, & recommandé (...)

Cas groupés de E. coli prés de Bordeaux : le point
Farla rédaction, 2808:2011

Des graines germées sersient & 'origing des intoxications par la
hactérie E. coli signalées prés de (...

Alerte levee sur les viandes fraiches Spanghero
Farla rédaction, 24062011

A lizzue dez analyzes réalizées, le Laboratoire Mational de
Référence conclut & I' « absence de STEC(..)

Rappel des steaks hachés surgelés Country dans le
Nord de la France

Farla rédaction, 16/08/2011

Cez autories zannares zuzpectent que les steaks hacheés surgelés
fakbrigqués par la Société SEB (..

1.2.3.=



'3- Example A (3/4)

Food investigations : French official notification on the

RASFF for asking German authorities to carry out
investigations in raw materials suppliers

New results of epididemiological investigations :

» New human cases probably linked with other kind of
products produced by the same manufacturer

» E. coli O157:H7 identified in human samples and
food samples (products of the first suspected batch
produced on 11th May 2011)

* Non-negative results on other batches produced
with the same raw materials

» A strong link is confirmed = Additionnal measures :
withdrawal and recall of all the batches produced
(between 5th and 23th May 2011) with the same raw
materials




Epidemiological data
weekly epidemiological report (ARS Nord Pas de Calais, 26th July 2011)

g - Evolution du nombre hebdomadaire de
cas de SHU selon la date de début du
SHU et son rattachement 3 |'épiclémie’.

Results : (final
epidemiological report is still
ongoing)

31 human cases (21
HUS and 10 bloody

dJ A .
5 8 I 8 & 5 8 & o_llarrhoea) are probably
- = = ¥ ¥ ¥ =¥ = |linkedto the epidemy :
~ & & & & & & § |.25confirmed infections
@ SHU relies a l'epidemie B SHU non refes a lepidemie of E. coli EHEC,

* 14 people had eaten
beef burgers coming
from Supermarket chain
IX’




Brussels, 21 June, 2011

FOOD

INFORMATION EXCHANGE

INFORMATION NOTIFICATION FOR FoLLow-Up: 2011.0805
ORIGINAL NOTIFICATION

SUBJECT: SHIGATOXIN-PRODUCING ESCHERICHIA COLIIN
FROZEN MINCED MEAT STEAK - 100 % BEEF FROM
FRANCE, WITH RAW MATERIAL FROM GERMANY

PAGES: COVERPAGE(1)+14

e EUROPEAN COMMISSION =
: ‘; HEALTH & COMSUMERS DIRECTORATE-GEMERAL AHASFF
F ot Directorate (5 — Vieterinary and Intemasional afiairs o Aor e o P € P
G4 - Food, Alert system and fraining

Official notification on
the RASFF

food poisoning - distribution restricted to notifving country - recall from consumers
Product distributed to France

slanghterhounse: GGG | C-crmany)
manufacturer: = -APN®:FR ﬂ}'r ance)

supplier: N | crmany)

supplier: A (Germany)

supplier: W {Germany)
produced for: L (France)

Translation of this notification and of the Note from France will follow

The contact point from Germany is kindly requested to provide the outcome of investigations

The contact point from France has communicated to the Commission the fellowing information:

B-1049 Brussels.
Telephone: direct line #32-2-2539 38,82, Fax. +32-2-296.76.74, standand: +32-2-239 11 11

Results of German
Investigations :

— Traceability had been
checked (from the slaughtered
animals until the produced
batches),
— Company’s own checks and
official controls are compliant,
— No obvious problems with
procedures at slaughter houses,
— Food safety control plan
concerning E.coli STEC will be
reinforced




Document
for French
breeders
and
slaughter
houses

La

ELEVEURS,
evaluez Petat
de propretée

de vos animaux

’//////// / s // /

La¢ sallssures prasentes Ruf e oulr 3 momant de atattsge
SO0 (e 065 SAOES g6 Contamnation s
s salsaures contienant 963 hactines & payen jasser
s o 57 @ VIO B MOMAN d8s apENNS
& 0époutte de Fanimal.

e gecs LN

+ Un poste § risque pour le angtent
088 3alissures Cu LUk & 3 vane

DES ANINMA

de qualitée

L3 propesté des dovins doit étre une préccoupation coastante
des dlevours st de toute {a filieve parce qu'slle 3 des conséquences
et o sutrs part en matiérs

o'uns part sur fe

Produire des animaux propres © une réalité Sconomigue

pour {a filiére.

iy

& l'shattage et do

X PROPRES
pour des prodwts

ATTENTION W
fa situation actuelle
n'est pas satistaisante

w!’w‘u&wdo?é&t&mﬂo

domm

o St raide par {rey
o THowage R e & 36T 00
m:mwgnmm
svudoman, 133

0 0w S TRk Bey
o 0 fev e e
& o iy sus
Qi stagut -
>3t @ I el we d
>3 SN R S

3 s

fwec 3 grille, noter vos snimaux en cours &'glevage ot avant

de les sovoyer 3 Vabattor ¢

> & party d'une observation de {'animal debout, sur o cdte, fa grifle
permet do ot son &l de propeste seoe £ dasses (AR G0

> s rones § juger soot lae sones s'dendant sous wne Bgne aliet

de ettanie do s queue su haut de Depaule

CLASSES OF PROPRETE

Absence de sulisseres su
Taimsl oo seissurss 8 et
de trates.

Zones de suissures 8 sandant
s fs moitie dtviawe de lo outsse
ot sur e bas du wetve ot du sternum.

Jones de saissures § dlwwkant
du haut de s cuisss {rochantar)
fosgu's avant du semum.

D: TRES SHLE

Zopee de solissures g eterdect de s fesse
{henchel s’y s pointe de Tecade L

reenortet s i 008 gy

salssres
feat du flane et formeet ure ooute apaisse. WL




Second epidemy linked to the consumption of beef
burger and identified in France since the set up of the
survey of the HUS in children < 15 years old

The distribution in space and time of the cases
presents the same characteristics than the
distribution of the batches of beef burger

High frequency of the consumption of beef burger
produced par the concerned manufacturer

E. coli 0157:H7 identified in human samples and
food samples have a lot in common

Efficiency of the measures (withdrawal and recall of
foodstuffs)

Source of contamination of the first cases quickly
identified by epidemiological and trace-back
investigations



Traceability, one of the major issue of food
safety :

Facilitate targeted withdrawal and recall of products
placed on the market

Traceability information follow the products from the
production until the final distribution to consumers

Identify common food exposures

Traceability information are written on the packaging
of the products bought by final consumers

Food trace-back investigations => origin of the
products (manufacturer)

= Integrated approach for food safety
=» Traceability is mandatory at all stage of the food
chain
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Thank you for your
kind attention

Dr Marie-Pierre Donguy
marie-pierre.donguy@agriculture.gouv.fr
+33149555904
NCP France



