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based solutions
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Horizon scanning for food safety

Gather intelligence on 

emerging food safety 

issues and risks

Support decision-

making over future 

research
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ERIS Scope

− New hazard in food

− Known hazard, new exposure

− Change in population susceptibility
Emerging risk

In Out

Food

– Substance intended for 

human consumption 

(food, drink, gum)

– Cosmetics, tobacco, drugs

– Animal feed, crop seeds

– Supplements (unless added 

to food)

Hazard

– Biological, chemical, 

physical

– Potential for adverse 

health effect in humans

– Animal pathogens

– Plant pathogens
(unless zoonotic)



Triage process

>160 Group 3

− Artificial sweeteners in the environment

− Edible coatings on fruit

− Enteroinvasive E. coli in spring onions (outbreak)

>60 “other”

− HAV food worker vaccination

− Cool chain integrity and climate change

− Hydrogels for sprout/microgreen production

►Record in ERIS Scanning database

►List in monthly email

►Review



►Record in ERIS 

Register

►Briefing note

►List in monthly brief

►Discuss at Action 

Forum

Triage process

Group 2: No data for NZ food OR controls in place

− Cyclospora in fresh produce

− Microbial safety of fruit waxes

− Freshwater cyanobacteria toxins in irrigation water

− Nanoparticle delivery of agrichemicals

− Precautionary labelling for allergens in food

− Foodborne infections from Arcobacter spp.

Group 1: Hazard in NZ food, no specific controls

− Microplastics and nanoplastics in food

− Perfluoroalkylated substances (PFAS) in foods

− Fresh produce as a trigger for pollen food allergies



• Scientific publicationstions

• 2019 Risk Profile

• NZ research – finding microplastics/nanoplastics

• 2021 EFSA colloquium

• Fundamental research needs

• NZ research is already underway

INFORMATION

ACTION: No actions, keep watch

Example 1: Microplastics and nanoplastics in food



• Fruit waxes could support bacterial pathogen survival

• New research is underway: Salmonella and Listeria survival 

on waxed citrus fruit

• Results could reveal food safety risks needing attention

• Summary of research to date (US CPS)

• New/ongoing research – results expected Dec 2022

INFORMATION

ACTION: Information gathering

Example 2: Microbial safety of fruit waxes



• Toxin-producing cyanobacteria are present in NZ

• Research shows toxin transferred to crops via water

• Water security issues + climate change increase risk

• Potential for irrigation water limits (some markets)

• Reports of contaminated food, human illness?

• How being mitigated (Australia)?

• Toxin metabolism in livestock – transfer to animal products?

INFORMATION

ACTION: Information gathering, research?

Example 3: Freshwater cyanobacteria toxins in 
irrigation water



• 2015 EFSA Opinion (TDI exceeded water+food)

• 2020 EC MRLs for foods incl. dairy products, fresh produce 

and products from farmed terrestrial animals

• NZ: Limits for some dairy products (1 July 2022)

• Studies in water/wash water, chemistry, alternatives

• Pan-sector survey, incl. horticulture

• Research needs clarified (NZFSSRC Dairy Taskforce)

INFORMATION

ACTION: More information, pan-sector research?

Example 4: New limits for chlorate in milk



Communications

• Meetings (reports)

• Monthly brief

https://www.nzfssrc.org.

nz/our-work/eris

https://www.nzfssrc.org.nz/our-work/eris

