Violation of EU lav

Potentially > € 200 mio [ year 1.
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Z. OXIDATION histamine
levels also increase

Tuna frozen in brine sold as
fresh instead of being canned.
(Reg 853/2004)

Treatment of the fish {unautorised/authorised
additives) to promote a colour change.

(Reg 1333%/2008)

@ =z provision of food
inforrmation to consumers.
(Reg 1169/2011)

FOOD FRAUD 2018

1.

2. AVERAGE over time
pigmentation turn brown

1. FRESH tuna has a red pigmentation

07-10/2016

Data analysis by DG SANTE
+ Activation of EU Food
Fraud MNetwork
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Illegal treatment of tuna from canning to the fresh market

111/2016 - 04/2017 109/2017
. Alert MS . Reinforce market surveillance
- Warnings to industry Reporting on illegal practices
. Presentation at Seafood Fair | - 7 people investigated - Op NUTA

06/2016

Industry whistleblows

Mo initial indings by M5 «  OPSON VIl action group on tuna
fraud
05/2017 06-07/2017
Training Joint mission ES-DG

Tips for inspection SANTE as observer

. Investigation

solution torevers brown colour

Intentional use of authorised (antioxidant
not in concordance with good manufactoring
practices), unauthorised additives (nitrates/
nitrites) and carbon monoxide to promote
colour change.
2. EC wamned industry several
tires to stop this practice.
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1 Since 10/2017
DG SANTE Audits:
ES, FR, DE, IT =+
non-EU countries

5. RED looks fresh! . gsﬂﬂplrfuple
.. but it's not! liopoie investigated
« 79 people arrested during ciiiatiiidl
TREATMENT  using  injection EUROPOL - ES Guardia Civil action "l
techniques or immersion in the nitrite OP. TARANTELLO OS/2015 i

Mew tips for inspection v.2.0.
Analytical methods research (JRC)

Opinion PAFF - Use of excessive 4 people investigated
amounts of antioxidants OP. ATUMALI

Deception of consumer

Poor quality tuna sold as high quality.

2. Public health issues: a high level of histarmine
can lead to allergic syndrom and nitrites
may lead to formation of nitrosamines
(carcinogenic).
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