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DAN 1, SRIJEDA, 16. LISTOPADA 2019.

DITEGET

09:00 - .. ..
10:00 Prijava sudionika

ig?g ~ Uvodnarije¢ doc.dr.sc. Krunoslava Dugalica, ravnatelja HAPIH-a
1(1)33 ~  Pozdravne rije¢i organizatora, pokrovitelja i visokih uzvanika
11:00 - q ..

1130 Pauza za kavu /Izjave za medije

ié%% ~ | OBILJEZAVANJE SVJETSKOG DANA HRANE

Moderator: Mislav Togonal

Okrugli stol: ,Zdrava prehrana — sve veéi izazov danasnjeg vremena“
Uvodna rije¢, Ministarstvo zdravstva RH

Sudionici Okruglog stola:
+ prim. Vera Katalini¢-Jankovi¢, dr. med., pomo¢nica ministra, Ministarstvo
zdravstva RH

+ Akbalik Gokce, Organizacija za hranu i poljoprivredu Ujedinjenih naroda (FAO)

« prof. prim. dr. sc. Katarina Dodig Curkovié, dr. med., proéelnica Zavoda za dje&ju i
adolescentnu psihijatriju, KBC Osijek

+ prof.dr.sc. Jasenka Gajdos Kljusuri¢, Prehrambeno-biotehnoloski fakultet, Zagreb

+ doc.dr.sc. Silvija Canecki-Varzi¢, dr.med, voditeljica Zavoda za endokrinologiju,
KBC Osijek

+ dr.sc. Darja Sokoli¢, CSH, Hrvatska agencija za poljoprivredu i hranu (HAPIH)

13:00 -

1430  Rucak

Uvod u 3. hrvatsku konferenciju o procjeni rizika porijeklom iz hrane,
Hrvatska agencija za poljoprivredu i hranu

}‘égfg ~ | EVALUACIIA PREHRANE KAO TEMELJ PROCJENE RIZIKA

Moderatori: izv. prof. dr. sc. Ines Banjari (PTF), dr.sc. Martina Jurkovi¢ (HAPIH)

14:45 - Multifunkcionalnost podataka o prehrambenim navikama
15:00 prof.dr.sc. Daniela Caci¢ Kenjeri¢, Prehrambeno-tehnoloski fakultet Osijek

15:00 - Strateski plan RH za smanjenje unosa soli
15:15 dr.sc. Bojan Jelakovi¢, dr.med., KBC Zagreb

1515 - FoodEx 2 klasifikacija hrane
15:30 dr.sc. Sofia Ioannidou, Europska agencija za sigurnost hrane (EFSA)

15:30 - Prirodni dodaci prehrani i potencijalni rizici
15:45 izv.prof.dr.sc. Andrijana Rebeki¢, Fakultet agrobiotehnickih znanosti Osijek

15:45 -
1615 Rasprava



DAN 2, CETVRTAK, 17. LISTOPADA 2019.

Dogadanje
o oo

08:30 —
09:00

?33?3 ~| PRIKUPLJANJE I OBRADA PODATAKA

Moderatori: dr.sc.Darja Sokoli¢ (HAPIH), Andrea Gross-Boskovi¢, dipl.ing preh.teh. i
bioteh. (HAPIH)

Prijava sudionika

09:00 — Drzavni inspektorat: koje su prednosti objedinjenog sustava kontrole?
09:20 mr.sc. Gordan Jerbié, drmed.vet.,, Ana Marija Crnié, dipl.ing., DrZavni inspektorat RH

09:20 — RIPS (Sustav identifikacije i prioritizacije rizika)- austrijski pristup
09:35  dr.sc. Klemens Fuchs, Austrijska agencija za zdravstvo i sigurnost hrane (AGES)

Sustavi prikupljanja podataka i izvjeStavanja u EU

gggg ~ dr.sc. Akos Bernard Jozwiak, Nacionalni ured za sigurnost prehrambenog lanca
: (NEBIH), Madarska
) IDRisk (Improving Data quality for RISK assessment) — predstavljanje zajednickog
09_'50 ~ projekta Portugala i Hrvatske
10:05 Sidney Tomé, Nacionalni zavod za javno zdravstvo Dr. Ricardo Jorge (INSA), Portugal
O Rasprava
10:30 P
10:30 — .
11:00 Pauza za kavu i snack

i;?)?) ~ | PROCJENA RIZIKA: AKTUALNOSTI I TRENDOVI

Moderatori: prof.dr.sc. Vlatka Rozman (FAZOS), dr.sc.Drazen KneZevi¢ (HAPIH)

11:00 — Procjena rizika u RASFF sustavu
11:15 Alen Petricevié¢, drmed.vet., Ministarstvo poljoprivrede RH

11:15 -  BfR: Rano otkrivanje rizika - izazovi i prilike
11:30 dr.sc. Torsten Herold, Savezni institut za procjenu rizika (BfR), Njemacka

Procjena izloZenosti Zivi iz ribe populacije odraslih u RH

11530 " drsc. Brigita Hengl, dr.vet.med., CSH, Hrvatska agencija za poljoprivredu i hranu
11:45

(HAPIH)
11:45 — Ostaci pesticida u hrani — opasnosti i rizici

g dr.sc. Iva Pavlini¢-Prokurica, CZB, Hrvatska agencija za poljoprivredu i hranu

12:00

(HAPIH)
12:00 - Kontrola i pracenje genetski modificiranih organizama na trziStu Republike
12:15 Hrvatske

dr. sc. Renata Hanzer, CSR, Hrvatska agencija za poljoprivredu i hranu (HAPIH)

1215 - Znanstveno utemeljena sljedivost hrane :
12:30 dr.sc. Sandra Siki¢, Nastavni zavod za javno zdravstvo ,Andrija Stampar”

12:30 -

13:00 Rasprava



- Dogadanje

ii{gg KOMUNIKACIJA S POTROSAGIMA

Moderatori: Marina Deur (MP), Sara Mikrut Vunjak, dipl.iur. (HAPIH)

13:00 - Kako komuniciramo s potroSacima putem dodatnih oznaka na proizvodima?
1315 dr.sc. Sanja Kolari¢-Kravar, Ministarstvo poljoprivrede RH

Komunikacija o rizicima porijeklom iz hrane - obnovljeni fokus na transparentnosti,

g:l;) ~  angazmanu i suradnji
: dr.sc. Barbara Gallani, Europska agencija za sigurnost hrane (EFSA)
13:30 - Rezultati Eurobarometar istrazivanja “Sigurnost hrane na podrucju
13: 45 Europske unije”: Gdje smo u odnosu na ostale EU ¢lanice?
’ Sara Mikrut Vunjak, dipl. iur.,, Hrvatska agencija za poljoprivredu i hranu (HAPIH)
1345~ pasprava
14:00 P

12?50 ~| ZAKLJUECI 1 ZATVARANJE KONFERENCIJE

14:15 Lagani ruc¢ak
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DAY 1 WEDNESDAY, 16TH OCTOBER 2019

o e

09:00 - Registration
10:00

10:00 - Opening words, Krunoslav Dugali¢, PhD, Director of Croatian Agency for Agriculture
10:15 and Food (CAAF)

i?;g ~ Opening words (organizers, patrons and high representatives)

11:00 - coffee break / Press statement
11:30

g%% ~ | MARKING THE WORLD FOOD DAY

Moderator: Mislav Togonal

Round Table: “Healthy diet — an ever increasing challenge”
Introduction, Ministry of Health of the Republic of Croatia

Round table Participants:
+ Vera Katalini¢ Jankovi¢, PhD, MD, Assistant Minister, Ministry of Health
+ Akbalik Gokce, Food and Agriculture Organization of the United Nations (FAO)

« Katarina Dodig Curkovi¢, PhD, MD Head of the Institute for Pediatric and
Adolescent Psychiatry, Osijek Clinical Hospital Center

+ Jasenka Gajdos Kljusurié¢, PhD, Faculty of Food Technology and Biotechnology

+ Silvija Canecki-Varzi¢, PhD, MD, Head of Endocrinology Department, Osijek
Clinical Hospital Center

+ Darja Sokoli¢, PhD, CFS, Croatian Agency for Agriculture and Food (CAAF)

13:00 -
14:30

izig ~ | Introduction to 3" Croatian Food Safety Risk Assessment Conference, CAAF

Lunch

ig 1155 EVALUATION OF NUTRITION AS A BASIS OF RISK ASSESSMENT

Moderators: Ines Banjari, PhD (FFT), Martina Jurkovi¢, PhD (CAAF)

14:45 — Multipu{pose of food consumption data
15:00 Daniela Caci¢ Kenjeri¢, PhD, Faculty of Food Technology Osijek

15:00 - Strategic Plan of Republic of Croatia on salt intake reduction
15:15 Bojan Jelakovi¢, PhD, Zagreb Clinical Hospital Center

1515 - FoodEx2 Food Classification
15:30 Sofia Ioannidou, PhD, European Food Safety Authority (EFSA)

15:30 — Natural dietary supplements and potential risks
15:45 Andrijana Rebeki¢, PhD, Faculty of Agrobiotechnical Sciences Osijek

15:45 -

1615 Discussion



DAY 2 THURSDAY, 17TH OCTOBER 2019

O fE e

08:30 —  Registration
09:00

?33?3 ~| DATA COLLECTION AND PROCESSING

Moderators: Darja Sokoli¢, PhD (CAAF), M. sc. Andrea Gross-Boskovi¢ (CAAF)

State Inspectorate: What are the benefits of a unified control system?
M.sc. Gordan Jerbi¢, DVM; Ana Marija Crni¢, MSc., Republic of Croatia State
Inspectorate

09:00 -
09:20

09:20 — RIPS (Risk Identification and Prioritisation System) - the Austrian approach
09:35 Klemens Fuchs, PhD, Austrian Agency for Health and Food Safety (AGES), Austria

09:35 — Data Collection and Reporting Systems in EU
09:50  Akos Bernard Jozwiak, PhD, National Food Chain Safety Office (NEBIH), Hungary

IDRisk (Improving Data quality for RISK assessment) — presentation of Portugal and

09:50 — N, .
10:05 Croatia joint project . '
: Sidney Tome, National Institute of Health Dr. Ricardo Jorge (INSA), Portugal
AT Discussion
10:30
10:30 -
11:00 Coffee break and snack

i.}i((])g ~ | RISK ASSESSMENT: ACTUALITIES AND TRENDS

Moderators: Vlatka Rozman, PhD (FAZOS), Drazen KneZevié, PhD (CAAF)

11:00 - Risk Assessment in RASFF system
11:15 Alen Petricevi¢, DVM, Ministry of Agriculture of the Republic of Croatia

11:15 — Early risk detection at BfR - Challenges and Opportunities
11:30 Torsten Herold, PhD, Federal Institute for Risk Assessment (BfR), Germany

11:30 - Exposure assessment of mercury from fish for adult population in Croatia
11:45 Brigita Hengl, DVM, PhD, CFS, Croatian Agency for Agriculture and Food (CAAF)

11:45 — Pesticide residues in food - hazards and risks
12:00 Iva Pavlini¢-Prokurica, PhD, CPP, Croatian Agency for Agriculture and Food (CAAF)

12:00 - Control and monitoring of genetically modified organisms on the Croatian market
12:15 Renata Hanzer, PhD, CSSP, Croatian Agency for Agriculture and Food (CAAF)

12:15 -  Science-based traceability of food
12:30 Sandra Siki¢, PhD, Andrija Stampar Teaching Institute of Public Health

L] = Discussion
13:00



3;00 COMMUNICATION WITH CONSUMERS

Moderators: M.Sc. Marina Deur (MA), Sara Mikrut Vunjak, LL M, (CAAF)

13:00 -
13:15

1315 -
13:30

13:30 -
13:45

13:45 -
14:00

14:15

Communication with consumers through additional product labels
Sanja Kolari¢ -Kravar, PhD, Ministry of Agriculture of the Republic of Croatia

Communicating on food safety risks — a renewed focus on transparency,
engagement and cooperation
Barbara Gallani, PhD, European Food Safety Authority (EFSA)

Results of Eurobarometer research Food safety in EU: Croatia in relation to other EU
countries
Sara Mikrut Vunjak, LLM, Croatian Agency for Agriculture and Food (CAAF)

Discussion

CONCLUSIONS AND CLOSING OF THE CONFERENCE

Light lunch
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MULTIFUNKCIONALNOST PODATAKA
0 PREHRAMBENIM NAVIKAMA

Daniela Caci¢ Kenjerié

'Prehrambeno-tehnoloski fakultet Osijek, Franje Kuhaca 20, Osijek, Croatia
corresponding author: daniela.kenjeric@ptfos.hr

Podaci o prehrambenim navikama polaziSna su tocka u poduzimanju mjera za
unaprjedenje prehrambenog stanja, odnosno zdravlja pojedinca, populacije i na-
roda. Nutricionisti prakticari i dijeteticari koriste ih kako bi korisnike upozorili na
rizike kojima su izloZeni te tako unaprjeduju zdravlje populacije od njegove naj-
manje jedinice — Covjeka. Nutricionisti i epidemiolozi u znanstvenoj djelatnosti iz
njih dobivaju uvid u unos hrane i hranjivih tvari koji su potrebiti za proucavanje
povezanosti prehrane i kroni¢nih nezaraznih bolesti povezanih s nepravilnostima
u prehrani, za identifikaciju skupina koje su u najvec¢oj mjeri izloZene riziku pobola
te za kreiranje preporuka za prevenciju bolesti i promicanje zdravlja u razlicitim
drustvenim skupinama. Toksikolozi i struénjaci iz podrucja sigurnosti hrane iz
podataka o prehrambenim navikama dobivaju uvid u izlozenost populacije riziku
unosa aditiva, toksina i razlicitih drugih potencijalnih kontaminanata. Prehram-
bena industrija koristi ih prilikom razvoja i promidzbe novih proizvoda. U konac-
nici, podaci o prehrambenim navikama podloga su za stvaranje i procjenu vladine
zdravstvene i poljoprivredne politike Cija je zadaca osiguravanje dostatne koli¢ine
kvalitetne i zdravstveno ispravne hrane drustvu u cjelini.

Cilj ovog predavanja je dati pregled moguénosti uporabe podataka o prehrambe-
nim navikama u razlicitim strukama i s razlicitim svrhama te predstaviti dobrobiti
koje kroz uvid u prehrambene navike dobiva svaki pojedinac ali i drustvo u cjelini.

Kljuéne rijeci: prehrambene navike, dobrobiti, izloZenost riziku, poljoprivredna
politika
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MULTIFUNCTIONALITY OF DIETARY HABITS DATA

Daniela Caéi¢ Kenjeri¢

'Faculty of Food Technology Osijek, Franje Kuhaca 20, Osijek, Croatia
autor za korespondenciju: daniela.kenjeric@ptfos.hr

Insight into dietary habits is a starting point in promotion of dietary status and
health of individuals, populations and nations. Dietitians use dietary habits data
in their daily practice to point out the risks of unbalanced diet on health of an
individual level and as such intervene from the botom up. Nutritionists and epide-
miologists use these data to gain insight into intake of foods and nutrients which
are later on useful for studying the correlations of dietary intakes and risks of
chronic noncommunicable diseases. Knowledge is further used to identify popu-
lation groups at highest risk of health complications an to create the preventive
actions in targeted population groups. To toxicologists and food safety profes-
sionals dietary habits are the starting point in studies of exposure to aditives, tox-
ines and other potental contaminants. Food industry needs data on dietary habits
in new food product development and promotion. Government can benefit from
the insight into dietary habits by implementing gained knowledge into health and
agricultural policies and consequently by ensuring the adequate amounts of safe
and high quality food for their residents.

The aim of this lecture is to present the wide range of options how to use dietary
habits data in various professions and with various purposes as well as to present
benefits of their use for the individuals and society as a whole.

Keywords: dietary habits, benefits, risk assessment, agricultural policy
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STRATEGIC PLAN OF REPUBLIC CROATIA
ON SALT INTAKE REDUCTION

Bojan Jelakovié¢

Universiti of Zagreb School of Medicine, University Hospital Center Zagreb,
Department of Nephrology, Hypertension, Dialysis and Ttransplantation,
Kispaticeva 12, Zagreb 10 000, Croatia
corresponding author:jelakovichojan@gmail.com

The starting point for development of the Strategic Plan for Salt Reduction in Re-
public of Croatia are recommendations of the United Nations (UN) and the World
Health Organization (WHO) — Health 2020, the recommendations of the European
Union (EU) — Health for growth 2014 - 2020, National Strategy of Health Develop-
ment 2012 - 2020, Scientific Opinion on the Impact of Salt Reduction in Human
Nutrition of the Croatian Food Agency (2014.) and the European Framework for
National Initiatives for Reducing Salt Intake by Food (ESAN) — National Salt Initia-
tives implementing the EU Framework for salt reduction initiatives, which defines
common goals and the implementation of a common strategy in all European
countries. The health benefits for reducing salt intake have been the reason why
the Salt Reduction Initiative is one of the most significant public health interven-
tions in many European Union countries. Salt is essential for proper functioning
of the body, plays an important role in many physiological processes and is an
essential factor in regulating blood pressure. However, with modern dietary hab-
its, we are consuming as much as five to ten grams of salt per day more than is
needed by the human body. The recommended daily amount of table salt (WHO)
isonly 5 - 6 g/ day (2 g sodium), while according to the latest research in the Re-
public of Croatia, approximately twice as much (11,6 g / day) is introduced daily.
The objective of the Strategic Plan for salt reduction in the Republic of Croatia is
to gradually reduce salt intake in the general population of the Republic of Croatia
by an average of 4% annually, to 9,2 g by 2019. This would ultimately contribute
to the implementation of the WHO and UN plan to reduce salt intake by 30 % by
2025. as adopted by the ESAN document.

Key words: salt, strategic plan, Republic of Croatia
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STRATESKI PLAN SAMANJENJA PREKOMJERNOG
UNOSA KUHINJSKE SOLI U REPUBLICI HRVATSKOJ

Bojan Jelakovié¢

Medicinski fakultet Sveucilista u Zagrebu, Odjel za nefrologiju, hipertenziju, dijalizu i
transplantaciju, Kispaticeva 12, Zagreb 10 000, Hrvatska
autor za korespondenciju: jelakovichojan@gmail.com

PolaziSte za izradu StrateSkog plana za smanjenje prekomjernog unosa kuhinj-
ske soli u Republici Hrvatskoj su preporuke Ujedinjenih naroda (UN) i Svjetske
zdravstvene organizacije (WHO) — Health 2020, preporuke Europske unije (EU) -
Health for growth 2014. - 2020., Nacionalna strategija razvoja zdravstva 2012. -
2020., Znanstveno misljenje o ucinku smanjenog udjela kuhinjske soli u prehrani
ljudi Hrvatske agencije za hranu iz 2014. godine i Europski okvir za nacionalne
inicijative za smanjenje unosa kuhinjske soli putem hrane (ESAN) - National Salt
Initiatives implementingthe EU Framework for salt reduction initiatives, koji defi-
nira zajednicke ciljeve i implementaciju zajedniCke strategije u svim europskim
zemljama. Zdravstvene koristi od smanjenja unosa kuhinjske soli bile su razlog
zasto je u brojnim zemljama Europske unije (u daljnjem tekstu: EU) i svijeta po-
krenuta /nicijativa za smanjenje unosa kuhinjske soli kao jedna od najznacajnijih
javnozdravstvenih interventnih akcija. Kuhinjska sol nuzna je za pravilno funk-
cioniranje organizma, ima vaznu ulogu u mnogim fizioloSkim procesima i bitan
je ¢imbenik u regulaciji arterijskog tlaka. Medutim, suvremenim prehrambenim
navikama dnevno unosimo ¢ak pet do deset grama kuhinjske soli viSe nego sto je
potrebno ljudskom tijelu. Preporuc¢ena dnevna kolicina kuhinjske soli (WHO) izno-
si svega 5-6 grama/dan (2g natrija) dok se u Republici Hrvatskoj prema posljed-
njim istraZivanjima u prosjeku dnevno unese priblizno dvostruka koli¢ina (11,6
g/dan). Cilj StrateSkog plana za smanjenje prekomjernog unosa kuhinjske soli u
Republici Hrvatskoj jest postupno smanjivati unos kuhinjske soli u opéoj popula-
ciji Republike Hrvatske za prosjecno 4% godiSnje, na 9,2 grama do 2019. godine.
To bi u konacnici bio doprinos ostvarenju plana WHO-a i UN-a o0 smanjenju unosa
kuhinjske soli za 30% do 2025. godine, koji je usvojen ESAN dokumentom.

Kljucne rijeci: sol, strateski plan, Republika Hrvatska
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EFSA's FoodEx2 CLASSIFICATION SYSTEM

Sofia loannidou

European Food Safety Authority (EFSA) Carlo Magno 1/A, Parma, Italy
corresponding author: Sofia.loannidou@efsa.europa.eu

The ability to capture all useful details of food items in exposure assessments is
a crucial requirement for the process of risk assessment. Therefore, EFSA devel-
oped FoodEx2, a standardised food classification and description system with
the aim of covering the need to describe in the most detail possible food in data
collections across different food safety domains.

FoodEx2 consists of descriptions of a large number of individual food items
aggregated into food groups and broader food categories in a hierarchical par-
ent-child relationship structure.The description of individual foods can be com-
plemented through the use of facets. Facets are used to add further detail, in re-
lation to different aspects of foods, to the information provided by the base term.

To support the use of the FoodEx2, EFSA also developed a browsing tool, the
EFSA Catalogue browser through which users are able to navigate easily through
the FoodEx2 catalogue and perform the coding of their food items.

FoodEx2 is currently used at internationally level. Institutions like Food and Ag-
riculture Organisation of the United Nations and World Health Organisation are
using FoodEx2 to facilitate the collection of food consumption and food compo-
sition data on a global level to populate the GIFT database. In addition, other or-
ganisations in USA, Canada, Australia, etc. are using FoodEx2 for the codification
of data collected in different domains.

FoodEx2 is freely available for download and use.

Keywords: FoodEx2, harmonisation, exposure assessment
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EFSA FoodEx2 KLASIFIKACIJSKI SISTEM

Sofia loannidou

European Food Safety Authority (EFSA) Carlo Magno 1/A, Parma, Italy
autor za korespondenciju: Sofia.loannidou@efsa.europa.eu

Posjedovanje svih korisnih informacija o prehrambenim proizvodima u procjeni
izloZenosti kljucni je zahtjev za izradu procjene rizika.

Stoga je EFSA razvila FoodEx2; standardizirani sistem razvrstavanja i opisivanja
hrane, s ciliem detaljnijeg opisivanja hrane prilikom prikupljanja podataka o pre-
hrambenim navikama u razli¢itim domenama sigurnosti hrane.

FoodEx2 sistem se sastoji od velikog broja pojedinacnih prehrambenih proizvoda
formiranih u hijerarhijsku strukturu kroz kategorije i grupe hrane. Opis pojedine
hrane moZe se nadopuniti uporabom faceta, koje dodatno opisuju hranu, a vezane
su za razli¢ite aspekte hrane.

Kako bi olakSala upotrebu FoodEx2 sistema, EFSA je takoder razvila EFSA cata-
logue browser, alat koji omoguéuje korisnicima lakSe pregledavanje i kodiranje
hrane. FoodEx2 se trenutno koristi na medunarodnoj razini. Institucije poput FAQ
(Food and Agriculture Organisation of the United Nations) i WHO (World Health
Organisation) koriste FoodEx2 za olaksSavanije prikupljanja podataka o potrosniji
i sastavu hrane na globalnoj razini radi popunjavanja baze podataka GIFT. Tako-
der, druge organizacije u SAD-u, Kanadi, Australiji koriste FoodEx2 za kodiranje
podataka prikupljenih u razli¢itim domenama. FoodEx2 je besplatno dostupan za
preuzimanje i upotrebu.

Kljucne rijeci: FoodEx2, harmonizacija, procjena izloZzenosti
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0d sredine devedesetih godina 20 stoljeca biljeZi se stalni porast trZiSta dodaci-
ma prehrani. Procjenjuje se da ¢e vrijednost trZiSta dodataka prehrani do 2025.
godine porasti na oko 195 milijardi americkih dolara. Veliki udio u trzistu doda-
taka prehrani ¢ine prirodni dodaci prehrani. Prema definiciji dodatak prehrani je
hrana koja se koristi kako bi se upotpunila uobicajena prehrana. Razni dodaci
prehrani reklamiraju se u svim medijima i dostupni su u gotovo svim trgovinama.
lako su lako dostupni, Gesto nije dovoljno jasno kakva je njihova nutritivna vrijed-
nost, kako i u kojoj kolicini se primjenjuju, te imaju li kakve kontraindikacije.

PSenicna trava je prirodni dodatak prehrani. Na trZistu je dostupna u obliku praha
i tableta, a Cesto se koristi i u obliku svjeZzeg soka. Smatra se da je prvi komerci-
jalni prirodni dodatak prehrani u Svijetu bio dehidrirani prah pSenicne, zobene i
jeémene trave koji se od 1939. godine prodavao pod nazivom Cerophyl. Postoje
brojni dokazi o hranjivoj vrijednosti pSenicne trave te njenom dobrobitnom ucinku
na zdravlje ljudi. No, moguce je da se na trziStu nalaze pripravci koji zbog uvje-
ta uzgoja pSenicne trave, nacina pripreme pripravaka te nacina i trajanja skladi-
Stenja imaju smanjenu hranjivu vrijednost. Takvi pripravci ne mogu u organizmu
izvrsiti funkciju zbog koje se koriste. Sli¢no je i s drugim prirodnim dodacima
prehrani. Osim toga, njihovo oznacavanje i reklamiranje ¢esto nije u skladu sa
zakonom. U ovom radu, napravljen je osvrt na moguce rizike vezane uz prirodne
dodatke prehrani s posebnim naglaskom na pSenicnu travu.

Kljuéne rijeci: funkcionalna hrana, nutraceutik, pSenicna trava, dodatak prehrani
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Since the mid-1990s, there has been a steady increase in the market for dietary
supplements. The value of the dietary supplement market is estimated to grow to
around $ 195 billion by 2025. Natural dietary supplements are significant part of
the dietary supplement market. By definition, a dietary supplement is a food used
to supplement a normal diet. Various nutritional supplements are advertised in all
media and are available in almost all stores. Although readily available, it is often
not clear enough what their nutritional value is, how and in what amount they
should be used, and whether they have any contraindications.

Wheatgrass is a natural dietary supplement. It is available on the market in the
form of powder and tablets, and is often used in the form of fresh juice. The
world's first commercial natural dietary supplement is thought to be dehydrated
wheat, oat and barley grass powder, which has been marketed under the name
Cerophyl since 1939.

There is ample evidence of the nutritional value of wheatgrass and its beneficial
effects on human health. However, it is possible that there are products on the
market that have reduced nutritional value due to the conditions of wheatgrass
cultivation, the way of preparation and way and duration of storage. Such prod-
ucts cannot perform the function in the body for which they are intended for.
It is similar to other natural dietary supplements. In addition, their labeling and
advertising are often not in accordance with the law. In this paper, a review of
the possible risks associated with natural dietary supplements with particular
emphasis on wheatgrass is made.

Keywords: functional food, nutraceuticals, wheatgrass, dietary supplement



DRZAVNI INSPEKTORAT: KOJE SU PREDNOSTI
OBJEDINJENOG SUSTAVA KONTROLE?
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Osnivanjem Drzavnog inspektorata Republike Hrvatske, za obavljanje inspekcij-
skih i drugih struénih poslova te sluzbenih kontrola na podrucju veterinarstva, si-
gurnosti hrane, hrane za Zivotinje i nusproizvoda Zivotinjskog podrijetla odreden
je Sektor za veterinarski nadzor i nadzor sigurnosti hrane. Prema tome, aktivnosti
Sektora jednake su kao $to je do sada obavljala veterinarska inspekcija u okviru
sustava sigurnosti hrane. Koje su prednosti reorganizacije u sustavu sigurnosti
hrane? Ustrojavanje relevantnih inspekcija u istom tijelu pruza dodanu vrijednost
i omogucuje zajednicka djelovanja inspekcija u sustavu sigurnosti hrane, prije
svega veterinarske, sanitarne i fitosanitarne, ali i ostalih, $to za zasigurno dopri-
nosi smanjenju administrativnog opterec¢enja subjekata u poslovanju s hranom.

Kljucne rijeci: sigurnost hrane, objedinjeni sustav kontrole, zajednicka djelovanja,
smanjenje administrativnog opterecenja
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Within the newly established State Inspectorate, inspections and other veteri-
nary expert activities, including official controls in the area of food safety, animal
feed and animal by-products, have been assigned to the Sector for Veterinary and
Food Safety Inspections. Therefore, activities of the Sector remain the same as
those which were previously implemented by veterinary inspection in the frame-
work of the food safety system. What are the benefits of reorganisation of the
food safety system? Setting up relevant inspections in the same body provides
added value and enables joint actions by inspections which are acting within the
food safety system, among other veterinary, sanitary and phytosanitary, but also
other. This for sure contributes in reducing administrative burden for food busi-
ness operators.

Keywords: food safety, integrated control system, joint actions, reduction of ad-
ministrative burden


mailto:gordan.jerbic@dirh.hr

DRZAVNI INSPEKTORAT: KOJE SU PREDNOSTI
OBJEDINJENOG SUSTAVA KONTROLE?

Ana Marija Crni¢

Sektor za sanitarni nadzor hrane, vode za ljudsku potrosnji i predmeta opcée uporabe,
Drzavni inspektorat Republike Hrvatske, Subiceva 29, Zagreb, Hrvatska
autor za korespondenciju:anamarija.crnic@dirh.hr

Osnivanjem Drzavnog inspektorata Republike Hrvatske, za obavljanje sluzbenih
kontrola, inspekcijskih i drugih strucnih poslova na podrucju sigurnosti, zdrav-
stvene ispravnosti i higijene hrane u proizvodnji i prometu u okviru nadleznosti
sanitarne inspekcije, hrane za specificne skupine, dodataka prehrani, nove hrane,
GMO-a, vode za ljudsku potrosnju, proizvodnje i stavljanja na trziSte materijala
i predmeta koji dolaze u neposredan dodir s hranom te predmeta op¢e uporabe
odreden je Sektor za sanitarni nadzor hrane, vode za ljudsku potrosnju i pred-
meta opcée uporabe. Aktivnosti Sektora u odnosu na podrucje sigurnosti hrane
jednake su kao §to je i do sada obavljala sanitarna inspekcija. Koje su prednosti
reorganizacije u sustavu sigurnosti hrane? Ustrojavanje relevantnih inspekcija u
istom tijelu pruza dodanu vrijednost i omogucuje zajednicka djelovanja inspekci-
ja u sustavu sigurnosti hrane, a takoder i zajednicko djelovanje ostalih inspekcija
Drzavnog inspektorata, $to zasigurno doprinosi smanjenju administrativnog op-
tereé¢enja subjekata u poslovanju s hranom.

Kljucne rijeci: sigurnost hrane, objedinjeni sustav kontrole, zajednicka djelovanja,
smanjenje administrativnog opterecenja
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Within the newly established State Inspectorate, inspections and other expert
activities, including official controls in the area of food safety, health and hy-
giene in production and transport within the jurisdiction of sanitary inspection,
food for specific groups, food supplements, novel foods, GMOs, water for human
consumption, production and marketing of materials and objects that come in
direct contact with food and objects for general use, have been assigned to the
Sector for Sanitary Control of Food, Water for Human Consumption and Objects
for General Use. The activities of the Sector remain the same as those which
were previously implemented by sanitary inspection in the framework of the food
safety system. What are the benefits of reorganisation of the food safety system?
Setting up relevant inspections in the same body provides added value and ena-
bles joint actions by inspections which are acting within the food safety system
and also the joint action of other State Inspectorate inspections. This for sure
contributes in reducing administrative burden for food business operators.

Keywords: food safety, integrated control system, joint actions, reduction of ad-
ministrative burden
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Austrijska agencija za zdravstvo i sigurnost hrane (AGES) u vlasnistvu je Repu-
blike Austrije te djeluje u nadleznosti Ministarstva zdravstva i Ministarstva poljo-
privrede. AGES se bavi zastitom zdravlja ljudi i zivotinja te zastitom biljaka i tla.
Pored procjene rizika za ove teme, AGES u svom svakodnevnom radu vodi brigu o
stavovima javnosti i svijesti potroSaca, te provodi istrazivacke projekte u slucaju
nedostatka znanja, informacija ili podataka.

AGES, s jedne strane, ima ogromne moguénosti, a s druge strane ogranicena sred-
stva za procjenu rizika i komunikaciju o riziku. Za prevladavanje ovog problema,
2018. implementirali smo web sustav pod nazivom RIPS (Sustav identifikacije i
prioritizacija rizika).

Nasi laboratorijski strucnjaci, procjenitelji rizika, komunikatori rizika ili ljudi koji
rade u znanstvenim panelima ili radnim skupinama dobivaju puno informacija iz
razli¢itih izvora te su duzni unijeti te podatke u nasu RIPS bazu podataka. Kako bi
se predmetno pitanje moglo opisati na standardizirani nacin, RIPS nudi izbornike.

Nakon unosa predmetnog pitanja, nasi struénjaci brzo procjenjuju svako pitanje
iz tri razlicite perspektive (zdravstveni rizik, rizik komunikacije, potreba istraziva-
nja), u skladu sa standardiziranim procedurama.

Konacno, automatski generirani plan rada navodi sva pitanja s visokim priorite-
tom. Vazno je primijetiti da RIPS nije alat za procjenu rizika.

U svom izlaganju, vodit ¢u vas kroz nacela i osnovne ideje RIPS sustava.

Kljucne rijeci: upravljanje pitanjima, prepoznavanje rizika, prioritizacija rizika
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The Austrian Agency for Health and Food Safety (AGES) is owned by Republic
of Austria represented by the ministry of health and the ministry of agriculture.
AGES stands for protecting the health of humans, animals, plants and soil. Be-
sides the risk assessment for these topics AGES is expected to in-cooperate pub-
lic concerns and consumers’ awareness in their daily work and carry out research
projects in case of lack of knowledge, information or data.

AGES has on the one hand a huge remit and on the other hand limited stuff to
do risk assessment and risk communication. To overcome this problem we im-
plemented a web based system call RIPS (Risk Identification and Priorisation
System) in 2018.

Our experts from the laboratories, the risk assessors, the risk communicators or
the people working in scientific panels or workgroups get lot of information from
different sources and they are obliged to enter this information into our RIPS da-
tabase. To be able to describe the issues in a standardised manner RIPS provides
picklists.

After the issue has been entered in RIPS, our experts rapidly assess every is-
sue from three different perspectives (health risk, communication risk, research
need), according to standardised procedures.

Finally, an automatically generated work plan lists all issues with high priority. It
is important to notice that RIPS is not a risk assessment tool.

In my talk, | will guide you through the principles and basic ideas from the RIPS
system.

Keywords: issue management, risk identification, risk priority
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Prehrambeni lanac postaje sve sloZeniji, a ha njega svakodnevno utjece ogroman
niz razli¢itih ¢imbenika. Takva sloZenost zahtijeva i sloZena rjeSenja u odluciva-
nju. Dolaskom sofisticiranih metodologija i alata za analizu podataka, sve je vje-
rojatnije i dublje razumijevanje procesa vezanih za prehrambene lance. Medutim,
bitna rjeSenja jo$ uvijek nedostaju. Gdje smo mi u tom procesu? Sto ogekivati, a
$to ne? Kako bi se institucije mogle pripremiti za nadolazece vrijeme podataka?
Sto jos nedostaje?

Podijelit ¢e se iskustva EFSA-ine Radne skupine za prikupljanje podataka i mo-
deliranje, kao i nekoliko primjera o postupcima analize podataka i vizualizacije u
posljednjih nekoliko godina, koji pokazuju kako se razliciti podaci mogu ponovo
upotrijebiti u procesu donoSenja odluka.

Kljucne rijeci: prikupljanje podataka, izvjeStavanje o podacima, analiza podataka,
donosenje odluka, EFSA.
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The food chain is becoming more and more complex, and a huge set of various
drivers influences it on a daily basis. Such a complexity needs also complex
solutions in decision making. With the arrival of sophisticated data analysis
methodologies and tools, there is an increasing promise of achieving a deeper
understanding of the food chain processes like never before. However, the break-
through solutions are still missing. Where are we in this process? What to expect
and what not? How institutions could prepare themselves for the data age? What
is still missing?

The experience from the EFSA Advisory Forum Task Force on Data Collection
and Modelling will be shared, as well as few examples on data analysis and vis-
ualisation proceedings of the last few years, showing how various data could be
re-used in the decision-making process.

Keywords: data collection, data reporting, data analysis, decision making, EFSA
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Nacionalni zavod za javno zdravstvo (INSA), Portugal razvio je nacionalni sustav
za upravljanje podacima (NDMS) »PT+<ON+DATA« za prijenos podataka o konta-
minantima u EFSA-u elektronickim putem, koriste¢i format Standardnog opisa
uzorka. Ovaj sustav ¢e omoguditi centralizaciju i uskladivanje podataka uz veéu
automatizaciju procesa i elektronicki prijenos EFSA-i, pridonoseci poboljSanju
konacne kvalitete, cjelovitosti i dosljednosti podataka. Formiran je konzorcij Por-
tugala (ASAE i INSA) i Hrvatske (HAPIH) koji je podnio prijavu za projekt EFSA-i,
Grantovi za partnerstvo GP / EFSA / ENCO / 2018/03, pod nazivom »IDRISK -
Uskladenost SSD2 i FoodEx2 klasifikacije pri uzorkovanju hrane - pobolj$anje
kvalitete podataka za procjenu rizika (Pilot projekt)«. Projekt, odobren i finan-
ciran od strane EFSA-e i ukljucenih partnera, zapoceo je 2019. godine i zavrsit
¢e se 2021. godine, gdje se planira prosiriti postojeci NDMS s ciljem provodenja
procesa prikupljanja podataka izravno na terenu, a takoder i uvodenja baze poda-
taka na izvornom jeziku govornika. To ¢e pomo¢i pri postizanju glavnog cilja, koji
je prikupiti veée kolicine informacija i detalja vezanih uz uzorkovanje podataka;
istovremeno, uz pomoé NLP okvira, Zelimo smanjiti koli¢inu manipulacija podaci-
ma, koli¢inu uloZzenog vremena i rada potrebnog prilikom ruénog mapiranja opisa
hrane / hrane za zivotinje s kontroliranom terminologijom, a sve to dogada se
prije prijave podataka EFSA-i.

Kljucne rijeci: Prikupljanje podataka, kvaliteta podataka, procjena rizika, trening
o prikupljanju podataka, proces stvaranja baze podataka na izvornom jeziku go-
vornika
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The National Data Management System (NDMS) »PT-ON<DATA« was developed
by INSA, in Portugal, under the implementation of the electronic transmission of
contaminant data to EFSA, using the Standard Sample Description information
format. This system has allowed the centralization and harmonization of data
with a greater automation of processes and performing electronic transmission
to EFSA, contributing to the improvement on the final quality, integrity and con-
sistency of data. A consortium between Portugal (ASAE and INSA) and Croatia
(HAPIH) was formed and submitted a project application to EFSA, under the Part-
nering Grants call GP/EFSA/ENCO/2018/03, entitled »IDRISK - SSD2 and Foo-
dEx2 compliant real-time registration and classification of food sampling data -
improving data quality for risk assessment (Pilot Project)«. The project, approved
and financed by EFSA and its involved partners, has started its development in
2019 and will end in 2021, where it is planned to expand the existing NDMS with
the objective of executing data collection processes directly on the field and also
to introduce Natural Language Processing (NLP) capabilities and operations to
an existing food database. This will help reach our main goal which is to gather
and have an increase amount of information and detail related to sampling data;
at the same, with the help of NLP frameworks, we aim to reduce the amount of
data manipulation, amount of effort and time consumption required when man-
ual mapping food/feed descriptions to controlled terminology, all which occurs
before information is reported to EFSA.

Keywords: Data collection, Data quality, Risk assessment, Data Training, Natural
Language Processing
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Europska Unija kao veliko zajednicko trziste izloZena je mnogim izazovima po
pitanju sigurnosti hrane i zastite potroSaca. U cilju zastite trZista i zdravlja po-
troSaca u zadnjih petnaest godina doneseno je niz propisa kojima su dostignuti
najvisi standardi sigurnosti hrane na svijetu. Unato¢ tome, pojedinacni veéi ili
maniji incidenti kojim su zahvaéene pojedine zemlje ¢lanice joS uvijek se spora-
di¢no dogadaju. Na srecu, postojeci sustav kao Sto je Sustav brzog uzbunjivanja
za hranu i hranu za Zivotinje za sada se pokazao efikasan pa su mnogi sigurnosni
rizici iz podrucja hrane stavljeni pod nadzor.

Sam RASFF sustav i kolanje informacija putem njega ovisi o riziku i njegovom
utjecaju na zdravlje ljudi, Zivotinja i okoliS. Unutar RASFF sustava razlikujemo
ozbiljan rizik, rizik koji nije ozbiljan i neodredeni rizik, a o vrsti rizika ovisiti ¢e i
vrsta obavijesti kojom se obavjeStavaju nadlezne inspekcije na postupanje. Uko-
liko je rizik takav da ima nepovoljan utjecaj na zdravlje potroSaca, a proizvod je
na trzistu kao jedna od mjera provodi se povlacenje i/ili opoziv proizvoda. S toga
su procjena rizika i RASFF sustav alati kojima se povecava sigurnost hrane na
trZistu i uéinkovitije djeluje na zastitu zdravlja potrosaca.

Kljucne rijeci: RASFF, Rizik, Sigurnost hrane, Procjena rizika, Obavijest
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The European Union as a large common market is exposed to many challenges in
terms of Food Safety and consumer protection. In order to protect the common
market and consumer health in the last fifteen years, a number of regulations
have been adopted to reach the highest standards of food safety in the world.
Nevertheless, individual major or minor incidents involving certain Member
States can still occur sporadically. Fortunately, the system in place such as the
Rapid Alert System for Food and Feed has proved effective and put many food
safety risks are under the control and surveillance.

The RASFF system itself and the flow of information through it depend on the
risk and its impact on human and animal health and environmental. Within the
RASFF system, we distinguish between serious risk, risk that is not serious and
unspecified risk, and the type of notification that will be notified to the competent
inspection inspectorate will depend on the type of risk. If the risk is such as to
have an adverse effect on the health of the consumer and the product is on the
market, withdrawal and / or recall of the product shall be carried out as one of
the measures. Therefore, risk assessment and the RASFF system are tools that
increase food safety in the market and act more effectively to protect consumer
health.

Keywords: RASFF, Risk, Food Safety, Risk Assesment, Notification.
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Rano otkrivanje rizika i kriza postaje sve vaznije. Cilj je identificirati potencijalne
prijetnje $to je prije moguée. Izazov je identificirati potencijalne rizike §to je brze
moguce kako bi se omogucila procjena rizika i rezultirajuée mjere upravljanja ri-
zikom. Na taj se naCin moze sprijeCiti gospodarska Steta i zastititi potroSace.
Pitanje ranog otkrivanja nije novo te se viSe ili manje primjenjuje u svim drzavama
clanicama. Medutim, postoje razliCite strategije za prepoznavanje, procjenu i pri-
opcavanje rezultata. Izazov je provoditi postupke koji omoguéuju uvid u budué-
nost, konzultirajuéi razlicite izvore. EFSA definira rizik u nastajanju kao: »Rizik
koji proizlazi iz novootkrivene opasnosti u kojoj moZe nastati znacajna izlozenost
ili neocekivane nove ili povec¢ane znacajne izlozenosti i / ili osjetljivosti na pozna-
tu opasnost.«

Predavac ¢e dati pregled metoda ranog otkrivanja rizika koje se koriste u Njemac-
koj i drugim zemljama. Takoder ¢e predstaviti primjere i rezultate.

Kljuéne rijeci: rano otkrivanje rizika, procjena rizika, kriza.
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EARLY RISK DETECTION AT BfR — CHALLENGES
AND OPPORTUNITIES

Torsten Herold™
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Max-Dohrn-Str. 8-10; 10589 Berlin, Germany
corresponding author: torsten.herold@bfr.bund.de

The early detection of risks and crises is becoming increasingly important. The
aim is to identify potential threats as early as possible. The challenge is to iden-
tify potential risks as quickly as possible in order to enable a risk assessment
and the resulting risk management measures. Only in this way can consumers
be better protected and economic damage averted. The issue of early detection
is not new and is more or less practised in all Member States. However, there
are different strategies for identifying, assessing and communicating the results.
The challenge is to implement procedures that allow a look into the future by
looking at different sources. EFSA defines an emerging risk as: »A risk resulting
from a newly identified hazard to which a significant exposure may occur, or from
an unexpected new or increased significant exposure and/or susceptibility to a
known hazard.«

The speaker will give an overview of the methods of early risk detection used in
Germany and other countrys. He also present examples and results.

Keywords: early risk detection, risk assessment, crisis
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PROCJENA IZLOZENOSTI ZIVI IZ RIBE POPULACIJE
ODRASLIH U RH

Brigita Hengl", Danijela Strazanac'

"Hrvatska agencija za poljoprivredu i hranu, Centar za sigurnost hrane,
1. Gunduli¢a 36b, Osijek, Hrvatska
autor za korespondenciju: brigita.hengl@hapih.hr

Ziva je kemijski element koji ovisno o kemijskom obliku, koligini unosa, duljini i
nacinu izloZzenosti moze imati za posljedicu Stetni utjecaj na zdravlje konzume-
nata svih dobnih skupina. lako je njezin unos mogu¢ iz viSe izvora, znacajnim se
smatra onaj putem konzumacije ribe. Nasuprot tome, riba je korisna namirnica,
bogat izvor proteina animalnog podrijetla, koja pozitivno utjece na zdravstveno
stanje. PozZeljno je stoga utvrditi dobru ravnotezu za unos ribe, kako bi korist od
njezinog unosa bila ve¢a od Stetnog djelovanja Zive. Konzumacija ribe razlikuje
se od drzave do drzave, a nerijetko se uocavaju razlike i unutar regija iste zemlje.
Na temelju viSegodisnjih rezultata monitoringa Zive u ribi i prehrambenih navika
stanovniStva Republike Hrvatske, napravljena je procjena izloZzenosti ovom kon-
taminantu. Prilikom izrade procjene izloZenosti, uocene su razlike u kvantiteti po-
dataka monitoringa zive i prehrambenih navika, te su napravljene dvije procjene:
procjena izloZenosti pojedinoj vrsti ribe i procjena izloZenosti ribama svrstanim
u grupe (bijela, plava, rijecna riba i proizvodi, Skoljke, glavonosci i rakovi). U obje
procjene koriSten je deterministicki pristup, metodologija nize, srednje i vise gra-
nice kontaminacije, te scenarij s prosjecnim i visokim vrijednostima kontamina-
cija (za dvije grupe riba koje najvise doprinose izloZenosti). Dobiveni rezultati za
obje procjene ukazuju kako prosjecna izloZenost Zivi iz ribe stanovniStva u Hrvat-
skoj, iznosi 0,296 i 0,363 pg/kg/t.m., dok izlozenost na 95. percentilu iznosi 1,288
i 1,585 pg/kg/t.m., te je niza od vrijednosti podnosljivog tjednog unosa (eng. Tole-
rable weekly intake — TWI) koji za ukupnu Zivu iznosi 1,6 pg/kg/t.m..

Kljucne rijeci: Ziva, ribe, procjena izlozenosti konzumenata
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EXPOSURE ASSESSMENT OF MERCURY FROM FISH
FOR ADULT POPULATION IN CROATIA

Brigita Hengl", Danijela Strazanac’
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Mercury is a chemical element that, depending on the chemical form, intake,
type and time of exposure, can have an adverse effect on the health of consum-
ers of all ages. Although its intake is possible from several sources, the intake
through the consumption of fish is considered significant. On the other hand,
fish is a useful food, rich source of animal protein, which has a positive effect on
health. It is therefore desirable to establish a good balance for fish intake that its
benefit is greater than the harmful effects of mercury. Fish consumption varies
from country to country, and there are often differences within regions of the
same country. Based on the multi — annual results of the monitoring of mercury
in fish and food consumption data of the population in the Republic of Croatia,
an exposure assessment of this contaminant has been made. During exposure
assessment modeling, differences in the amount of mercury monitoring data
and food consumption data were observed, and thus two estimates were made:
exposure assessment of a particular fish species, and exposure assessment to
groups of fish (white, oily, fresh water fish and products, shells, cephalopods and
crustaceans). In both exposure assessments, a deterministic approach was used,
a methodology of lower, middle and upper occurrence bounds, and average and
high mercury contamination exposure scenario (for the two groups of fish that
contributed most to the total intake). The results obtained for both exposures
assessments indicate that the mean population exposures to mercury in fish in
Croatia are 0.296 and 0.383 pg/kg/bw, while the 95" percentile exposure points
are 1.288 and 1.585 pg/kg/bw, which is lower than tolerable weekly intake (TWI)
determined for total mercury as 1.6 pg/kg/bw.

Keywords: mercury, fish, consumers exposure assessment
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OSTACI PESTICIDA U HRANI = OPASNOSTI | RIZICI
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Pojam »ostataka pesticida« odnosi se na ostatke u ili na proizvodima biljnog ili
Zivotinjskog podrijetla te u hrani za Zivotinje koji su koji su nastali kao posljedica
upotrebe sredstava za zastitu bilja (SZB), biocida i/ili sredstava koji se koriste u
veterinarskoj medicini. Razina ostataka u hrani ovisi o: koliCini sredstva za za-
Stitu bilja kojim se neka kultura tretira, vremenskom periodu koji je prosao od
zadnjeg tretiranja neke kulture pa do berbe ili Zetve proizvoda (karenca), broju
primjena SZB, fizikalno-kemijskim svojstvima i poljoprivrednoj kulturi u/na kojoj
se sredstvo primjenjuje. Da bi se potro$aci zastitili od prekomjernog izlaganja
ostacima, uspostavljaju se maksimalno dopustene koncentracije ostataka (MDK)
kao sigurnosna granica. Prekoracenje MDK vrijednosti ne znaci nuzno i ugroza-
vanje ljudskog zdravlja. U slu¢aju da se u/na tretiranim kulturama nadu ostaci
veci od dopustenih, potrebno je poduzeti niz mjera. Nepravilna uporaba pesticida
najceséi je uzrok prekoracenja MDK. Postoje dva nacina izloZenosti ostacima:
akutna i kronicna izloZenost. Svaka izloZzenost ne mora nuzno znaciti trovanje pa
se govori 0 rizicima za ljudsko zdravlje. Prilikom procjene izloZenosti, osim po-
dataka o koncentraciji ostataka, uzimaju se u obzir i podaci 0 konzumaciji odre-
dene vrste hrane poznavajuéi prehrambene navike odredene populacije. Razina
ostataka obi¢no se smanjuje postupcima obrade i konzerviranja hrane, no moze
se i povecati. Kako bi maksimalno zastitili nasSe potroSace te imali zdravstveno
ispravnu hranu na trzistu, potrebno je provoditi redovitu kontrolu ostataka pesti-
cida u hrani te educirati sve sudionike u lancu od »polja do stola.

Kljuéne rijeci: pesticidi, MDK, akutna i kroni¢na izloZenost, zastita potroSaca



PESTICIDE RESIDUES IN FOOD — HAZARDS AND RISKS
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The term »pesticide residues« refers to residues in or on products of plant or
animal origin and in animal feed that stem from the use ofplant protection prod-
ucts (PPPs), biocides and/or veterinary medicine. The level of pesticide residues
in food depends on: the amount of plant protection product which is used, the
time period pased from the last treatment of a crop to the harvest (withdrawal
period), the number of applications, physical - chemical properties of the PPP and
agricultural culture in/to which the product is applied. To protect consumers from
exposure to unacceptable levels of pesticide residues in food and animal feed, a
maximum residue limits (MRLs) are set as a safety limit.

Exceeding of the MRL value does not always caused harmful health effects. In
the case of the MRL exceeding, a number of measures should be taken. Improp-
er use of pesticides is the most common cause of MRL exceedings. There are
two types of exposure to residues: acute and chronic exposure. Any exposure
does not necessarily mean poisoning, so there are risks to human health. In as-
sessing exposure, in addition to residual concentration data, the consumption
of a particular type of food, taking into account the dietary habits of a particular
population, is also taken into account. The level of residues is usually reduced by
food processing and preservation processes, but may also increase. In order to
maximize the protection of our consumers and to have safety food on the market,
it is necessary to carry out regular control of pesticide residues in food and to
educate all participants in the chain from »field to table«.

Keywords: pesticides, MRL, acute and chronic expossure, consumer protection



KONTROLA | PRACENJE GENETSKI MODIFICIRANIH
ORGANIZAMA NA TRZISTU REPUBLIKE HRVATSKE
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Pojavom prvih komercijaliziranih genetski modificiranih biljaka 90tih godina, te
usvajanjem jedinstvenog zakonodavnog okvira na podrucju EU javila se potreba
za standardiziranim pristupom u kontroli i pracenju proizvoda dobivenih tehni-
kama rekombinantne DNA. Trenutno vaZeée zakonodavstvo izuzetno je sloZzeno
i zasnovano prije svega na procjenama rizika, te slozenom postupku autorizacije
pojednine modifikacije. Svaki postupak autorizacije prati i validiranje metode de-
tekcije.

Uz sloZeno zakonodavstvo, sve veéi broj genetski modificiranih usjeva, zajedno s
razvojem novih vrsta genetskih modifikacija, predstavlja izazov kontrole i praée-
nja putem politika i laboratorijskih analiza. U skladu s nacionalnim propisima, Re-
publika Hrvatska koristi sve raspoloZive mehanizme za ocuvanje svoje poljopri-
vredne i prehrambene proizvodnje bez genetski modificiranih organizama. Pored
restriktivnog zakonodavstva, jedan od najvaznijih mehanizama jesu nacionalni
monitorinzi koje provode nadlezna inspekcijska tijela, te Ministarstvo poljoprivre-
de u suradnji s Agencijom za poljoprivredu i hranu. Ovakav pristup omogucéuje sa-
gledavanje stvarnog stanja hrvatskog trzista i poljoprivredne proizvodnje za koju
se ocekuje da je u potpunosti bez prisustva genetski modificiranih organizama.

Kljucne rijeci: monitoring, GMO, zakonodavstvo, izazovi



CONTROL AND MONITORING OF GENETICALLY
MODIFIED ORGANISMS ON CROATIAN MARKET
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Allong with the first commercialized genetically modified plants in the 1990s
and the adoption of a harmonized legislative framework within the EU, there was
a need for a standardized approach to the control and monitoring of products
obtained by recombinant DNA techniques. The current legislation is extremely
complex and based primarily on risk assessments and the complex authorization
process for each modification. Each authorization procedure is accompanied by
validation of the detection method.

Allong with demanding legislation, the increasing number of genetically modified
crops coupled with the development of new types of genetic modifications, pose
a challenge for control and monitoring through both policies and laboratory ana-
lyzes. In accordance with national regulations, the Republic of Croatia uses all
available mechanisms to preserve its agricultural and food production free from
GMO's. In addition to restrictive legislation, one of the most important mecha-
nisms is the national monitoring carried out by the official inspection bodies and
the Ministry of Agriculture in cooperation with the Agency for Agriculture and
Food. This approach allows seeing the real state of the Croatian market and agri-
cultural production, which is expected to be completely free from the presence of
genetically modified organisms.

Keywords: monitoring, GMO, legislation, challenges



/NANSTVENO UTEMELJENA SLJEDIVOST HRANE
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Siguran i kvalitetan prehrambeni proizvod rezultat je svih procesa i postupaka
rukovanja koji se provode kroz cijeli prehrambeni lanac. Danas se sve viSe suoCa-
vamo s €injenicom da su lanci opskrbe hranom sve izloZeniji raznim prijevarama.
Prijevare povezane s hranom su namjerno krsenje propisa o hrani s ciljem eko-
nomske, odnosno financijske dobiti, a ukljuuju i namjernu zamjenu, dodavanje
ili pogresno predstavljanje hrane, sastojaka hrane ili pakiranja, oznacavanja, po-
dataka o proizvodu ili laZzne i netocne izjave o proizvodu. Stoga je potrebno konti-
nuirano jacati ucinkovitost nacionalnih propisa i propisa EU-a o hrani te o alatima
koji osiguravaju zastitu zdravlja i zivota, kao i ekonomskih interesa potrosaca i
pravedne trgovacke prakse. Nastavni zavod za javno zdravstvo »Dr. Andrija Stam-
par« u okviru projekta »Centar za sigurnost i kvalitetu hrane« uspostavit ¢e ned-
vosmislenu znanstveno utemeljenu kontrolu sigurnosti hrane na temelju omjera
izotopa karakteristicnih elemenata, analiza hrane i uzoraka okolisa potrebnih za
zastitu geografskog podrijetla proizvoda.

Kljucne rijeci: patvorenje hrane, geografsko podrijetlo, izotopni omjer



SCIENCE-BASED FOOD TRACEABILITY
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A safe and quality food product is a result of all processes and handling activities
carried out throughout the entire food chain. Today, we are increasingly facing
the fact that food supply chains are ever more vulnerable to fraud. Food fraud can
be defined as deliberate violation of food regulations for economic or financial
profit. It includes intentional substitution, addition, misrepresentation of food,
food ingredients or food packaging, labelling, product information or false and
incorrect product statements. Therefore, it is necessary to continuously promote
the effectiveness of EU and national food regulations and the tools ensuring pro-
tection of health and life as well as economic interests of consumers and fair
trade practices. Within the ‘Food Safety and Quality Centre’ project, Andrija Stam-
par Teaching Institute of Public Health will establish unambiguous scientifically
sound food safety control. It will be based on the isotope ratio of characteristic
elements, food analyses and environmental samples required for the protection
of products’ geographical origin.

Keywords: food fraud, geographical origin, isotope ratio



KAKO KOMUNICIRAMO S POTROSACIMA
PUTEM DODATNIH OZNAKA NA PROIZVODIMA?

Sanja Kolari¢ Kravar
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Oznacavanje hrane je jedno od najslozenijih zakonski uredenih podrucja veza-
nih za hranu. Takoder je i najvazniji trenutak u komunikaciji proizvodaca hrane s
potrosacem. Jedno od op¢ih nacela propisa o hrani je informiranje potroSaca o
hrani, odnosno pruzanje podataka koji ¢e biti temelj za njihov odabir hrane koju
konzumiraju, te sprjecavanje postupaka kojima bi se potroSace moglo dovesti u
zabludu. Bitno je napomenuti da na izbor potroSaca utjecu i njegove prehrambene
navike, zatim zdravstvene, gospodarske, okoliSne, socijalne i eticke okolnosti.

Postoji veliki broj shema oznacavanja, svaki sa svojim ciljevima, opsegom i pri-
stupom. Proizvodaci hrane ili trgovci na malo mogu uspostaviti vlastite sheme/
sustave oznacavanja na temelju vlastitih standarda i to moze stvoriti odredenu
zbunjenost kod potro$aca.

Sheme oznacCavanja hrane potro§acima pruzaju informacije o odredenim aspekti-
ma hrane koju kupuju ili njezinom nacinu proizvodnje. To je esto u obliku logoti-
pai/ iliizjave na proizvodu koja potroSacu govori da hrana zadovoljava propisane
standarde, npr. hrana se proizvodi u odredenom zemljopisnom podrucju, proizvo-
di se organski ili je proizvedena u skladu s dodatnim zahtjevima koji se odnose
na dobrobit Zivotinja.

Pruzanje potrosacima vi$e i bolje dostupnih informacija o razli¢itim vrstama she-
ma oznacavanja i znacenju najcescih, kao i njihovo educiranje, na primjer, infor-
mativhom kampanjom bio bi dobar nacin za smanjenje rizika od obmanjivanja.

Kljuéne rijeci: potrosaci, informacija, oznacavanje



COMMUNICATION WITH CONSUMERS
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Food labelling is one of the most complex issue related to food, as well as the
most important moment in communication between food producer and consum-
er. A general principle of regulations on food is informing of consumers in relation
to food they consume and to prevent any practices that may mislead the con-
sumer. Consumers’ choices can be influenced by eating habits as well as health,
economic, environmental, social and ethical considerations.

There is a wide range of labelling schemes, each with its own objectives, scope
and approach. Food producers or retailers can establish their own food labelling
schemes based on their own product standards.

Although this development gives producers more choice, it may also create some
confusion among consumers. Consumers tend to perceive products affiliated to
a food labelling scheme as in general of better quality, healthier and safer to eat.

Food labelling schemes are defined to provide information to consumers about
certain aspects of the food they buy or its production method. This is often in the
form of a logo and / or a statement on the product that tells the consumer the
food meets the standard of that scheme e.g. the food is produced in a certain
geographic region, is organically produced or has been produced in accordance
to additional requirements relating to animal welfare.

Providing consumers with more and better accessible information on the differ-
ent types of labelling schemes and the meaning of the most common ones, as
well as educating them through, for example, an information campaign would be
a good way of reducing this risk of misleading.

Keywords: consumer, information, labelling



COMMUNICATING ON FOOD SAFETY RISKS:
A RENEWED FOCUS ON TRANSPARENCY,
ENGAGEMENT AND COOPERATION
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The legislative framework for risk communications in Europe, better known as
the General Food Law (Regulation (EC) No 178/2002), established the European
Food Safety Authority (EFSA) with the scope of providing scientific advice and
to communicate on risks. The basis of EFSA's communication, engagement and
cooperation department is clear, independent, accurate, timely and compelling
communications. This is shared with various audiences, including risk managers,
the scientific community, EU institutions and agencies, civil society stakeholders
and other food chain actors, the media, the general public and EFSA staff and
experts. The principles of risk communications are continuously revised based
on past experience and new developments. The sharing of best practice is an
important aspect of continuous improvement and is possible thanks to a number
of networks of communication professionals operating in national food agencies,
other European agencies and globally.

Following the publication in the Official Journal, on 6 September 2019, of the
Transparency Regulation EU 2019/1381, EFSA is reviewing its communication
and engagement activities with a particular focus on coordination with the Euro-
pean Commission and member states.

The guiding principles for Risk Communication including Crisis Communication
will be presented together with the mechanisms and networks currently in place
at European and global level to ensure timely exchange of information amongst
assessors.

Keywords: risk communication, guiding principles, transparency, audiences, net-
works
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Barbara Gallani
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Zakonodavni okvir za komunikaciju rizikom u Europi, poznatiji kao Op¢i zakon o
hrani (Uredba (EZ) br. 178/2002), temelj je osnutka Europske agencije za sigur-
nost hrane (EFSA), s djelokrugom rada vezanim za pruzanje znanstvenih savjeta
i komunikaciju o rizicima. Temelj EFSA-inog Odjela za komunikaciju, angazman
i suradnju je jasna, neovisna, tocna, pravovremena i uvjerljiva komunikacija. Ona
se usmjerava ka razlic¢itim skupinama, ukljucujuéi upravljace rizikom, znanstve-
nu zajednicu, institucije i agencije EU, dionike civilnog drustva i ostale dionike u
prehrambenom lancu, medije, Siru javnost te osoblje i strucnjake EFSA-e. Nacela
komunikacije o riziku kontinuirano se revidiraju na temelju prethodnog iskustva
i novih dostignuéa. Razmjena najboljih praksi, vazan je aspekt kontinuiranog po-
boljSanja i moguca je zahvaljujuci velikom broju komunikacijskih stru¢njaka koji
djeluju u nacionalnim agencijama za sigurnost hrane, drugim europskim agenci-
jamai globalno.

Nakon objave Uredbe o transparentnosti EU 2019/1381 u Sluzbenom listu, 6.
rujna 2019., EFSA revidira svoje komunikacijske aktivnosti i aktivnosti vezane
za angazman, s posebnim naglaskom na koordinaciju s Europskom komisijom i
drzavama clanicama.

Vodeéa nacela za komunikaciju o riziku, ukljuéujuéi krizno komuniciranje, bit ¢e
predstavljena zajedno s mehanizmima i mrezama koje trenutno postoje na europ-
skoj i globalnoj razini, kako bi se osigurala pravovremena razmjena informacija
medu procjeniteljima rizika.

Kljucne rijeci: komunikacija o riziku, vodeéa nacela, transparentnost, publike,
mreze
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This Special Eurobarometer, commissioned by EFSA in April this year, provides
insights in terms of Europeans’ overall interest in food safety, including factors
affecting food-related decisions, main information channels on food-related
risks, changes in behaviour and views on complexity of communication about
food-related risks such as awareness and risk perceptions when it comes to food
safety topics, trust in different sources of information and understanding of the
EU food safety system. The survey was carried out in the 28 EU Member States.

Looking at the Croatians’ results in the EU context, food safety and cost are most
frequently mentioned as important factors when buying food. In each country, a
minority of respondents mention their ethics and beliefs as being one of the most
important factors when buying food, but Croatia is here at the very bottom of the
scale.

Citizens of Croatia are more worried that food can harm them, then an average
European citizen. For the respodents in Croatia, television is the most important
information source of information, followed by family, friends and neighbours,
as well as internet. In Croatia, there are generally lower level of confidence in all
stakeholders in the food safety system

Keywords: food-related risk, risk awareness, risk perception, risk communication,
information source
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»SIGURNOST HRANE NA PODRUCJU EU«:
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Sara Mikrut Vunjak

Hrvatska agencija za poljoprivredu i hranu (HAPIH)
Vinkovacka 63c, Osijek, Hrvatska
autor za korespondenciju: sara.mikrut.vunjak@hapih.hr

Posebno istrazivanje Eurobarometra, naruceno od strane EFSA-e, u travnju ove
godine, pruza uvid u opéi interes Europljana za sigurnost hrane, ukljucujuéi ¢im-
benike koji utjecu na odluke vezane uz hranu, glavne kanale informacija o rizicima
povezanim s hranom, promjene ponasanja i stavove o sloZzenosti komunikacije o
rizicima vezanim za hranu, poput svjesnosti i percepcije rizika, povjerenje u razli-
Cite izvore informacija i razumijevanje EU sustava sigurnosti hrane. IstraZivanje
je provedeno u 28 drzava ¢lanica EU-a. Promatrajuci rezultate za Hrvatsku, u EU
konktekstu, sigurnost hrane i cijena najceSée se spominju kao vazni ¢imbenici
prilikom kupovine hrane. U svakoj zemlji manjina ispitanika navodi etiku i uvje-
renja kao jedan od najvaznijih ¢imbenika prilikom kupovine hrane, ali Hrvatska je
ovdje na samom dnu ljestvice.

Gradani Hrvatske viSe su zabrinuti da im hrana moze nastetiti od prosjec¢nog Eu-
ropljanina. Za hrvatske ispitanike televizija je najvazniji izvor informacija, slijede
obitelj, prijatelji i susjedi, kao i internet. Generalno je pristurna niZa razina povje-
renja u sve dionike u sustavu sigurnosti hrane.

Kljuéne rijeci: rizik porijeklom iz hrane, svjesnost o riziku, percepcija rizika, komu-
nikacija o riziku, izvor informacija
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