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<Table 1> Important milestones in the development of food
safety systems
Time . |

Activity

Use of ‘prohibition’ principles to protect
Distant past | special groups within society against

foodborne illnesses

1900 to present | Microbiological examination of food

Introduction of process performance
1922 criteria by Esty&Meyer for canned,
low-acid food products

Use of risk assessment (for different
pathogenic organisms) in setting process

1930-1960

performance criteria for heat pasteurisation
of milk

1960 Introduction of good manufacturing practices

1971 Introduction of formal hazard analysis
critical control point system

ca 1978 Start of predictive modelling of bacterial

growth in food

1995 Introduction of formal quantitative risk

analysis

Source: The evolution of microbiological risk assessment in Microbiological
risk assessment in food processing(ed. by Martyn Brown and
Mike Stringer)
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<Table 3> The Federal Institute for Risk Assessment in Germany

Subject Contents

Foundation 2002. 11. 01

Top Agency the Federal Ministry of Food, Agriculture and Consumer Protection

Legal Basis Act on the Reorganisation of Consumer Health Protection and Food Safety (2002.08.06)
The central tasks of BfR are to identify and assess risks on a scientific basis, to propose ways of
limiting potential risks and to communicate this process. In addition, it provides sound advice to
political circles and the general public:
(1) risk assessment of food and feed in respect of their microbiological and material-chemical safety;

Tasks

(2) safety assessment of substances (chemicals, pesticides, biocides) and of consumer products
(articles of daily use, cosmetics, tobacco products, textiles and food packaging)

(3) evaluation of alternatives to animal experiments, particularly with a view to replacing the
experiments currently prescribed in marketing authorisation procedures with methods involving
no experimental aniamals at all.

Goals and Outlook

An essential scientific contribution to consumer health protection

Progress of

Research

(1) Research within the framework of its reference laboratory activities with a view to developing
new detection methods

(2) Research on developing improved exposure assessment methods for the evaluation of risks and
on the epidemiology and monitoring of zoonoses and antibiotic resistance

(3) Research on properties, mechanics of action and functionality within the framework of biological
safety and also on the safety of goods, chemicals and consumer products

(4) Research on the scientific foundations to risk communication and risk perception

(5) Research on the documentation, assessment, development and validation of alternatives to
animal experiments

Key data in 2007

1. Personnel
- Total headcount : 652
- Scientists: 199
- Trainees: 38
2. Research
- Total third party projects : 34
- EU projects : 20
- DFG (German Research Foundation) projects and projects for other authorities : 14
- Scale of funding : 2,684

A review of
successful consumer
protection
(5 years BfR)

(1) BSE - A challenge for consumer health proteciton

(2) Campylobacter: BfR creates databse for risk assessment

(3) Food supplements: BfR protects consumers against risks and misleading claims

(4) New test method for marine biotoxins - BfR encourages imrpoved consumer protection and
animal welfare in Europe

(5) Coumarin levels in Christmas biscuits already considerably lower

(6) Limited bans on use of di(2-ethyl hexyl)phthalate after BfR assessment

(7) Far fewer Polycyclic aromatic hydrocarbons (PAHs) in consumer products

(8) Formaldehyde: BfR establishes limit value for safe exposrue

(9) Multiple residue - a topic which will continue to attract attention

Source: Jahresbericht 2007. Bundesinstitut fuer Risikobewertung (BfR)
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