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O g getto: Raccomandazione della Commissione n. 2013/647/UE sulle analisi dei tenori di
acrilammide negli alimenti.

Facendo seguito alla precedente nota del 10/03/2011, prot. DGSAN-7206-P, si comunica che
la Commissione europea ha adottato la Raccomandazione in oggetto, che & pubblicata in Gazzetta
Ufficiale dell’Unione Europea (G.U.U.E. del 12.11.2013, serie L. 301).

La nuova raccomandazione, che sostituisce la precedente del 10.1.2010, invita.a.condurre
ulteriori analisi sui metodi di produzione e di trasformazione utilizzati dai produttori alimentari nei
casi in cui il tenore di acrilammide di un alimento rilevato nel corso del monitoraggio escguito ai

sensi della raccomandazione 2010/307/UE, superi il “valore indicativo” di acrilammide indicato.
per la categoria alimentare di appartenenza.

~Codesti Assessorati sono tenuti a valutare se I'operatore che produce [’alimento, ha
identificato le fasi di trasformazione che hanno un ruolo determinante nella formazione
dell'acrilammide e se sono state prese, nell’ambito dell’autocontrollo, le appropriate misure per
controllarle.

Rispetto alle precedenti indicazioni, alcuni “valori indicativi” presenti nell’ Allegato alla nuova
raccomandazione n. 2013/647/UE, sono stati modificati sulla base dei risultati delle
analisi/indagini e del monitoraggio ottenuti nel periodo 2011-2012. Detti valori indicativi non
costituiscono soglie di sicurezza e le eventuali misure di azione da adottare sul prodotto
comporteranno una valutazione del rischio caso per caso.




Per poter assicurare un efficiente seguito alle analisi sui tenori di acrilammide, ¢ richiesta una
piena cooperazione tra codesti Assessorati affinché vengano coinvolte nelle indagini le
Regioni/Province autonome sul_cui-territorio-hanno sede gli stabilimenti di produzione degli
alimenti che hanno mostrato livelli consistenti del contaminante.

T controlli sull"alimento potranno essere effettati a livello di produzione o durante la
commercializzazione. In quest’ultimo caso, la Regione/Provincia autonoma che rileva, sul proprio

“territorio, un prodotto ad elevato contenuto di acrilammide, informa la Regione/Provincia
autonoma dove risiede il produttore affinché effettui le necessarie indagini sopra descritte e le
comunichi alla scrivente Direzione.

Si allega, a tal fine, copia della specifica check-list (Allegato) che ¢ stata predisposta in sede
comunitaria per la rendicontazione delle indagini in applicazione la Raccomandazione in oggetto

Detta check-list, che verra inviata anche in formato elettronico scrivibile, prevede la verifica,
presso gli stabilimenti di produzione, dell’attuazione da parte degli operatori del settore alimentare
delle linee guida (toolbox), laddove disponibili, messe a punto per minimizzare la formazione di
acrilammide. Si tratta delle linee guida (toolbox) della Food-DrinkEurope e del codice delle buone

pratiche per I’acrilammide predisposto dal Codex, consultabili rispettivamente ai seguenti
indirizzi:

http://www.fooddrinkeurope.ew/uploads/publications documents/T oolboxfinal260911.pdf

http://www.codexalimentarius.net/download/standards/1 1258/CXP 067e.pdf

Si chiede di inviare le check-list compilate alla scrivente Direzione generale, all’indirizzo.e-
ail g.califano@sanita.it, entro Settembre 2014 o Marzo 2015, per il successivo_inoltro alla
Commissione europea. i i

Premesso quanto sopra, si invitano codesti Assessorati a dare puntuale applicazione alla
Raccomandazione in oggetto.

Si ringrazia per la collaborazione e si resta in attesa di un cortese riscontro.

IL DIRETTO RALE
(dr. Silvio re

Referente dr. Califano Gerardo

Tel. 0659943946 e-mail: g.califano@sanita. it
Via G. Ribottan. 5, 00144 Roma

=
(Zﬁ




Page 1/10

Check list for follow up on acrylamide levels according to Commission

Recommendation (Document C/2010/9681)
Version: 18.2.2011

Sample No.

1. Detailed product description:

Brand name and product name:

Product description and main ingredients according to label (e.g. type of bread, type of grain
for cereal products, etc.)

............................................................................................................................................

BEtERAOENGT ossiemvimsmm st Production date; ..................... BBE/Use By.................

2. Analytical Information:

Method of analysis (tick one)
[] Lemvs [ ] GC/MS  Accredited (ISO 17025): Yes [ | No[ ]

Sampling Point (tick one)
[ ] Single retail [ ] Production site

3. Production type (tick one):

D Restaurant (ready to eat incl. take-away/fast food outlet etc)

D Large scale manufacture D Small scale manufacture (i.e. artisan/cottage industry)
[] Wholesaler

4. Product type (tick one):

Potato products:

[ ] French fries ready to eat - Potato crisps [ ]

I:\ Other potato products (please SPeCify).............ocereiveueeeeeieriiecerrs e,
For potato products please use Annex 1.

Please complete all questions relevant to the product. If information is not available please state why or n/a as
appropriate.




Page 2/10
Cereal products
[] Softbread [] Crisp bread [ | Breakfast cereals (exc. Muesi)
D Biscuits, crackers, wafers and similar (excl. gingerbread)
[:I Other cereal products (please SOOI bt o mom owmsstons s 05 R ST s
For cereal products please use Annex 2.
Coffee
D Roasted coffee |:| Instant (soluble) coffee D Coffee substitutes

D Other coffee products (please specify)...............cccoowcrmmm
For coffee please use Annex 3.

Products for infants and young children
|:| Biscuits and rusks for infants and young children (please use Annex 2)

D Processed cereal based foods for infants and young children, (excl. biscuits and
rusks)(please use Annex 2 )

DBaby foods, other than processed cereal based baby foods (please use Annex 4).
Relevant parts of Annex 1 should also be filled in if potatoes are a major ingredient. |

5. Knowledge and implementation of CIAA acrylamide toolbox

Is food business operator (FBO) aware of the acrylamide toolbox? ~ Yes [ | No []

Are tools for reduction of acrylamide proposed in the toolbox for this product?

Yes [ | No [ ]
If yes, have the relevant processing steps susceptible for the formation of acrylamide been

identified as part of a HACCP or similar system?
Yes [ | No [ ]

Are they considered CCPs? If not, how else are they addressed and controlled in the
context of a HACCP or similar system?

.....................................................................................................................

.....................................................................................................................

Please complete all questions relevant to the product. If information is not available please state why or n/a as
appropriate.
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Please specify which parts of the Toolbox have been implemented, if appropriate.

....................................................................................................................

If FBO aware of the tool box, but has not implemented yet, then why not?

[ ] Cost [ ] Lack of expertise [ ] Effect on product
D Time [:[ OHHEr, Please SPetiTy . . oue s suvnmmsmeins s srmiissssisssiuas s
Staff training programme Yes D No D

Is the FBO following the ALARA principle for ongoing minimisation?
Yes [ | No [ ] If GBE ONP. o o spssuss s i ot e

6. Additional information:
Does FBO have data to indicate the usual range of acrylamide for this product?

Yes [ ] No [ ]

Is the finding within the normal range for the product (for this FBO)?
Yes [ | No [ ]

Nosal ranget. covmsmsmens  HIRT WRAM corsssomiss Ha/kg Measurement uncertainty: +/-

Has the acrylamide indicative values been exceeded previously for this product?

Yes [ ] No [ ]

Method of analysis (tick one)
[:] LC/MS [ ] GC/MS

Additional comments of the FBO that may be of interest as regards acrylamide reduction:

..........................................................................................................................
..........................................................................................................................
..........................................................................................................................
..........................................................................................................................

..........................................................................................................................

Please complete all questions relevant to the product. If information is not available please state why or n/a as
appropriate.
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Annex 1 Potato Products
Starting Ingredient:
Starting material fresh potatoes D Processed potato ingredient e.g. potato dough D
Fresh pre-fabricates for French fries D Frozen pre-fabricates for French fries D
(cold storage 4°C)
Cooking method:
Oven cooked [] Batch fried []
Continuously fried (crisps) [] Other [ ] specify.............cocvreennnne...
Preparation/Production details:
FOLEONVERIBLY - .. ovimmin s ibsmemanns ot Fresh harvested D Stored D

Time/temperature of processing: Please fill in the time/temperature recording sheet as
provided in Annex 5.

Long term storage temperatures for raw materials (potatoes)...........c.covvven..... G
(if not known please give supplier details if possible..............ovvveveeeeio )
Test for reducing sugar (fructose and glucose) content in raw materials (potatoes)

Yes [ ] No[ ] Notrelevant [ ]
If yes, reducing sugar content:...................... a/kg fresh weight
Pre-treatment like blanching, soaking, par frying, etc.?

Yes [[] No[ ] Not releveltl || BPSBIlTY. v ssisismimemssssmige
Focus on colour of product?

Yes [] Colour Test (result/unit).................. fosons No []

Not relevant D
Is there a focus on product thickness? What cut size (fries)?

Yes [ ] No[ ] Thin/Medium/ Thick (circle) ~ Notrelevant [ ]
Use of enzymes to reduce acrylamide (asparaginase)?

Yes [[] No [] i3 A
Focus on final moisture content?

Yes [| No[]  Notrelevant [ |

Additional additives / processing aids?
Calcium salts I:] Citric acidD Other D BPBBIY...cins irninss s sssrmmn

Removal of fines (fine pieces of potato) before or after frying?

Please complete all questions relevant to the product. If information is not available please state why or n/a as
appropriate.
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Yes [ | No [ |Notrelevant [ |

Known level of acrylamide already present in major ingredients?  Yes D No D

If Yes, what ingredient?...................coenen. level?.......c....... .Hg/kg

Substitute ingredients (please list With %)........coooriiiiiiii
If relevant, please give information on;
Portion size cooked .........ccovivieiieiien.

Fovor POWErs BIZ8 ouvuesusivmmsins o nwsssssmmnis

Conclusion

Will adjustments in the recipe or production be investigated, and implemented where
appropriate, with the aim to reduce formation of acrylamide?

Yes [ ] No[]

Please complete all questions relevant to the product. If information is not available please state why or n/a as
appropriate.
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Annex 2 Cereal Products

Preparation/Production details:

Cooking Process
Oven cooked (batch) [] Oven Cooked (continuous) []
Other [] R L ettt bt bbb

Time/temperature of processing: Please fill in the time/temperature recording sheet as
provided in Annex 5.

Are reducing sugar(s) (fructose and glucose) used in the recipe?

Yes [:’ No D Not relevant D

Which cereal grain is mainly used?:

Wheat D Oat D Maize [ | Barley l:] Rye D Rice D Other [_]
RIS T oo o saiin o mamtb ot i e S A e A B e R e
Use of wholemeal flour?

Yes [] No [[] Notrelevant []
Fibre content as % of total ingredients ................cccooovne...
Whole grains used as % of total ingredients...........................
Known level of acrylamide already present in major ingredients?  Yes D No D
If Yes, whatingredient?............................ level?.... -Hg/kg
Use of raising agent?.
No [] Ammonium bicarbonate [ | Other [ |  SPecify.....ccoococoooomrcrcronnr
Focus on use of fructose?

Yes [[] No[] Not relevant ||

Focus on product thickness?

Yes D No|:| Not relevant D

Use of enzymes to reduce acrylamide (asparaginase)?

Yes D NOD B I L L s e

Focus on final moisture content?

Please complete all questions relevant to the product. If information is not available please state why or n/a as
appropriate.
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Yes [ | No[]  Notrelevant [ |

Focus on ingredients, e.g. roasted almonds, etc?

Yes [ ] No[] Not relevant [ ]

Focus on the degree of baking?

Yes [ | No[ ] Notrelevant[ | Comment?.........n

Fermentation step in process?
Yes |:| No D
Additional additives / processing aids?

Calcium salts D Citric acid D Other D (SpECilY)..cmvmissrssivne

Conclusion

Will adjustments in the recipe or production be investigated, and implemented where
appropriate, with the aim to reduce formation of acrylamide?

Yes [| No[]

Please complete all questions relevant to the product. If information is not available please state why or n/a as
appropriate.
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Annex 3 Coffee

Preparation/Production details:

Degree of roasting:  Light [ | Medium [ | Dark [ |

Sold as: Beans [ | Ground [ | Instant [ ]

Decaffeinated: Yes [ ] Mo ]

Grind size: Coarse[ | Medium [ Fine [] |
Arabica/Robusta.......... %

Time/temperature of processing: Please fill in the time/temperature recording sheet as
provided in Annex 5.

Age of analysed sample: ...........covveivieiiiiieece e (days/months)
Long term storage temperatures for raw materials (beans).................co........... °C (if known)
Pre-treatment like blanching, soaking, etc.

Yes [ ] No[] Not relevant [ ] SPecCify..........c.coowvruirriveririoeirnne,
Use of enzymes to reduce acrylamide (asparaginase)

Yes I:l No D If not, why? D ............................................

LRNET CONMIOL IIIERASEIET.......concomeescxsmmmesesnsmsns seamsmsnossmsmmton £mei s o0 mbrsssm et s s ot ot o s et o

Conclusion

Will adjustments in the recipe or production be investigated, and implemented where
appropriate, with the aim to reduce formation of acrylamide?

Yes D No D

Please complete all questions relevant to the product. If information is not available please state why or nfa as
appropriate.
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Annex 4 Infant and young children

For biscuits and rusks for infants and young children as well as for processed cereal based
foods for infants and young children, please use Annex 2.

For other baby foods, please use this Annex 4. If potatoes are a major ingredient please also
fill in relevant parts of Annex 1.

Preparation/Production details:

Time/temperature of processing: Please fill in the time/temperature recording sheet as
provided in Annex 5.

Main ingredients of baby food in decreasing order of importance:

Known level of acrylamide already present in major ingredients?  Yes [ | No []

If Yes, whatingredient?.............cccooeneeine. level?........... pa/kg

Conclusion

Will adjustments in the recipe or production be investigated, and implemented where
appropriate, with the aim to reduce formation of acrylamide?

Yes D No D

Please complete all questions relevant to the product. If information is not available please state why or n/a as
appropriate.

s e L o o A 0 Vo S I L e g et i
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