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Increased food import checks are working to protect
European health

Increased safety checks on fruit,
vegetables, herbs, spices, nuts
and seeds from non-EU countries are working to protect the
health of European consumers,
according to a new report from
the European Commission. Several high-risk non-animal commodities have been subject to
increased checks since the introduction of regulation in 2009, in
addition to routine import controls. Items recently added to
the list include Chinese broccoli,
which is now tested for

pesticide residues, and Indonesian nutmeg and mace, for possible aflatoxin contamination.

For More Details:
http://www.foodnavigator.com/
Legislation/Increased-food-import-checks-are-working-toprotect-European-health/?utm_
source=newsletter_daily&utm_
medium=email&utm_campaign=Newsletter%2BDaily&c=
B%2B5unWjj7Yugu%2BmIDln
u4JHwiyb%2FT8tU

Of protection, tamper-resistance and presentation

Food packaging is not just about
presenting food in an attractive
fashion, it is also about protection, tamper-resistance, and
many other special physical,
chemical, and biological needs.

Not only these, the packaging
with its label is expected to show
the nutrition information on the
food being consumed.

Packaging is a critical component of food products.

Today, food packaging and
monitoring are a focus of the
food industry.

Want to go green? Here's a
way to figure out what it's
worth

Going green and taking on sustainability initiatives sometimes
can be a hard sell to tight fisted
financial executives. Cargill
marketing manager Jennifer
McLenighan tells how the
company's new assessment tool
can make the pitch easier. The
company's new online assessment tool, debuted at the recent
International Food Technologists
show in Chicago, helps put a
dollar and cents figure to sustainability initiatives.
For More Details
h t t p : / / w w w. f o o d n a v i g a t o rusa.com/Suppliers2/Want-to-gogreen-Here-s-a-way-to-figure-out
- w h a t - i t - s worth/?utm_source=newsletter_custom_special_newsletter&
utm_medium=email&utm_campaign=Newsletter%2BCustom%2BSpecial%2BNewsletter
&c=B%2B5unWjj7Ysx3Ru3E%
2FFj%2BEdAHt7NGAMO

Food Safety & Testing

Join the Food Safety & Testing
2013 online event on September
26th, FoodQualityNews and
FoodProductionDaily,
joined by
For More Deatils:
a panel of experts, will explore
http://www.fnbnews.com/arti- the latest developments in global
cle/detnews.asp?articleid=34163 legislation and recent advances
&SectionId=1&utm_source=feed in allergen and pathogen detecburner&utm_medium=email&u tion and decontamination.
tm_campaign=Feed%3A+FnBN
For More Details:
ews+%28FnBNews.com+Today
%27s+Top+News%29
http://event.wavecastpro.com/foo
d-safety-and-testing-2013/
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In the wild, He found saviour for pepper

The Shifting Focus of Food
Risk and Food Safety
Regulatory Strategy

Over the last 10 years in the
United States, we have seen some
major food safety catastrophes
and some huge changes in regulatory authority in relation to
food sold to U.S. consumers. This
is particularly true when it comes
to food regulated by the FDA,
which is essentially all food other
than meat, poultry, and egg
products.
As a back drop to all these
changes, there has been a series
of major outbreaks including E.
coli O157:H7 in spinach,SalmoLast March T.T.Thomas received ‘Pepper Thekken’, unlike the or- nella in peanut butter (times
the President’s Award for the dinary one, gives a yield of more three), melamine and melaminemost innovative farmer in the than 1,000 balls in a pepper related products in pet food, and
country. However, in this little- bunch. The specialty of this vari- Listeria monocytogenes in canknown village, T.T. Thomas is ety is that there are a number of taloupes—to name just a few of
just another farmer.
branches in a single spike, where the most significant outbreaks.
He developed ‘Pepper Thekken’, as other varieties are spiked
For More details:
a high-yielding variety, the result without branches.
of nearly 25 years of observation
h t t p : / / w w w. q u a l i t y a s s u r and innovation after discovering For More Details:
a forest variety of pepper from http://www.thehindu.com/to- ancemag.com/QA0813-food-riskdays-paper/tp-national/tp-ker- safety-regulatory-strategy.aspx
the Anjuruly area here.
ala/in-the-wild-he-found-saviourfor-pepper/article5031243.ece

Garlic reduces lung cancer risk by 44%, suggests study

Consuming raw garlic could
serve as a protective factor
against lung cancer, even for
smokers, suggests a new study by
Chinese scientists.
Researchers at the Jiangsu
Provincial Centre for Disease
Control and Prevention claim to
have found a protective association between the intake of raw

garlic and lung cancer, advocating that, “garlic may potentially
serve as a chemopreventive agent
for lung cancer.” The study suggests even smokers can reduce
their risk of lung cancer by
around 30% by eating raw garlic
two or more times a week.

Around 86% of lung cancer
deaths in the UK are caused by
tobacco smoking, according to
Cancer Research UK.
For More Details:
http://www.nutraingredientsusa.com/Research/Garlic-reduces-lung-cancer-risk-by-44-su
ggests-study
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Cinnamon offers ‘hopeful effects‘on blood pressure, but
it’s premature to make recommendations,
says meta-analysis

Spice production in Kerala
increasing despite drop in
cultivation area

Judge Says No More FDA Extensions on FSMA
Deadlines

government-promoted FSSAI

India produces a wide range of
spices. According to the Spice
Board of India, at present, the
total production in the country is
around 3.2 million tonne, and it
is estimated to be worth $4
billion. The figures provided by
the Spice Board indicate that
India is among the largest
producers, consumers and
exporters of spices in the world.
The estimated world trade in
spices is 1.05 million tonne
valued at approximately $2,750
million. Out of this, India has a
Numerous studies have reported diastolic blood pressure of 5.39 significant share of about 48 per
that cinnamon and the com- and 2.6 mmHg, report scientists cent in terms of quantity and
pounds it contains may improve in Nutrition .
about 43 per cent as far as value
parameters associated with dia- More Details:
is concerned.
betes.The meta-analysis, per- http://www.nutraingredients- For More Details:
formed by scientists from the usa.com/Research/Cinnamon-of- http://www.fnbnews.com/artiUniversity of Toronto (Canada), fers-hopeful-effects-on-blood-pre cle/detnews.asp?articleid=34174
the University of West London ssure-but-it-s-premature-to- &SectionId=1&utm_source=feed
(UK), and London South Bank make-recommendations-says- burner&utm_medium=email&u
University (UK) is said to be the meta-analysis/?utm_source=new tm_campaign=Feed%3A+FnBN
first to evaluate the effects of cin- sletter_daily&utm_medium=em ews+%28FnBNews.com+Today
namon on blood pressure in dia- ail&utm_campaign=Newslet- %27s+Top+News%29
betics. Cinnamon was associated ter%2BDaily&c=B%2B5unWjj
Now, Food products need to
with reductions in systolic and
7Yseixo9mSw0FYlhCV8Ub3lo
seek approval from
The U.S. Food and Drug Administration may no longer extend
deadlines on releasing policies set
forth by the 2011 Food Safety
Modernization Act, according to
a ruling by a judge in the U.S.
District Court of Northern California.
Judge Phyllis Hamilton has sided
with the Center for Food Safety
(CFS) in a lawsuit against FDA
over FSMA deadlines which were

originally ordered by Congress to
be completed by July 2012. The
suit was originally filed by CFS
in August 2012
For More Details:

http://www.foodsafetynews.com/
2013/08/judge-says-no-more-extensions-on-fsmadeadlines/#.Uh3MY9JmiSp

According to a new and modified
FSSAI advisory issued to all food
companies last month, any new
or existing product which is 'proprietary' - in other words not
classified in the food act - will
need to follow a regulatory 'new
product approval' guideline, as
laid down by the FSSAI.
For More Details:
http://articles.economictimes.indiatimes.com/2013-0129/news/36616285_1_food-act-fo
od-products-fssai

