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Responsibilities considering food safety



Leglislation & standards in practice

Example: Research project for Ministry of LNV and NVWA-BuRO with the following deliverables:

• Indication of variations of concentrations of heavy metals and iodine in Dutch seaweed cultivation locations

• Screening on other possible risk substances, like dioxins, pesticides and (marine) toxins

• Impression of possible food safety risks in Ulva and Saccharina

• Sampling protocol for taking representative samples

Research questions:

• Which standards for analysis of the possible risk substances are already available ? 

• How many samples should we take to consider these representative for the whole seaweed cultivation site ? 

• What levels of contaminants measured do we consider as possible risks for human consumption ?

This needs:

• Standardisation

• Legislation 



European Standards

Standard development:

• CEN is the European standardization organisation

• National Standardization Bodies (NSB), such as NEN, are member of CEN

• NSBs delegate experts to CEN working groups to develop the standards

• Standard development is consensus based and follows a specific set of rules to maximize transparancy and the involvement of stakeholders

• NSBs are obligated to coöperate in the standardization processess of CEN and to adopt European standards on the national level

• Advantage: the same standards in 34 countries
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Ongoing standardization work
mandated by the European Commission

Already published:

• EN 17399:2020: Algae and algae products – Terms and definitions

• CEN/TR 17559:2021 Technical Report for food and feed applications: 

General overview of limits, procedures and analytical methods

• (CEN/TR 17611 and 17612 Technical reports on cosmetic and 

pharmaceutical applications)

Expected in 2021:

• EN 17477: Algae and algae products - Identification of the biomass of 

microalgae, macroalgae, cyanobacteria and Labyrithulomycetes - Detection 

and identification with morphological and/or molecular methods

• EN 17605: Algae and algae products - Methods of sampling and analysis -

Sample treatment

• (EN 17480 Algae and algae products - Methods for the determination of 

productivity of algae growth sites)

• (Technical report for chemical and biofuel applications)



Looking forward in European 
standardization and research
Standardized test methods to be expected in the coming 3-4 years:

• Chlorophyll

• Lipids

• Heavy metals/toxins

• Proteins

• Amino acids

• Polysaccharides

• Pigments

• Phycobiliproteins

• Fatty acids

• Sampling and sampling strategy

Research questions:

• Understanding (and possibly) influencing the uptake of contaminants and nutrients

• Possibilities to decrease the amount of contaminants in seaweed (based) products, while leaving the nutrients intact 



Current food Safety Regulations
Current legislation framework: 

• Food legislation: EG 1881/2006: no maximum levels for heavy metals, inorganic arsenic and iodine in seaweed (based) products defined

• For seaweed (based) products currently only maximum allowed levels are available for:

• Concentrations of heavy metals in supplements (EU 1881/2006).

• Concentrations of heavy metals when applied in animal feed (EU 32/2002)

• EU recommendation considering monitoring of iodine concentrations in seaweed (based) products (EU 464/2018)

Development of new legislation:

• European Commission

• Provides for recommendations and legislation

• EFSA: 

• Advises considering possible risk substances, almost always not product related

• Several scientific panels: 

• Contamination panel

• Food additives and flavourings

• Nutrition, Novel foods and Food allergy panel

• National Authorities 

• Can publish opinions regarding risk substances (e.g. TDI/TWI/UL)

• Can set maximum levels when no European legislation is available

EFSA

National authorities

European Commission



Questions?

First, any questions from the audience?

Second, some questions to the audience:

• What would be a priority for research and/or standards to help further development of the seaweed sector ?

• What do you know about the current concentrations of contaminants (heavy metals), iodine and nutrients

(sugars, proteins and lipids) in your seaweed (based) products ?
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