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— the European Consumers:
Organisation

WHO ' We' are

: —Try and Infllence, in the consumer interest, the development of EU
= policy and to promote and defend the interests of all European
'consumers (

® WWW.beuc.com




SIBVENE CONSUMeEr 0rganization; s
'SCA "

ihded by members in 1990
Aim: consumer protection

= Founder of the consumer magazine VIP (in 1991)
== _m activities:
~— =  — Consumer advice and information
Advocacy

Legal aid

Consumer education

International co-operation/European and global consumer
movement
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SCA national activities on safety
o Hrjr uct safety testing
PRGonsumer information in the VIP magazine
S = Ong coverage in other media
“Maintain links with authorities and gov’t
Mamtam links with the testing labs

e Ralsmg awareness in business

o Raising consumer awareness on product safety

zps@zveza.si
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s Buys'a product or'service

for own use, not for sale
s Child, parent

s Young, adult
e Professional, Housewife
 Healthy, sick
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the constigler

incontextiof food risk; vuinerable groups should
priesent a measure to limits

851 Elderly population that is on the rise

¢ Children
 And
® Pregnant women
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What Is riske

_::i-mful, undesired product properties
= and/or

— il

p—

= harmful, undesired product useage

properties

Hazard can be intrinsic, technological ,
environmental and also moral ( malpractice)
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E\ amples of intrinsic and extr|n5|c rlsk
factors in food (1)
2 J\Jir ates In vegetables (i)
J. artrates and nitrites in meat products
~— and cheese (e)
& Nltrates and nitrites in drinking water (e)
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Nitfdtes in leafty vegetables- ZPS testing on
Slovene market in 2003

PIN1975 of the samples above the 2500mg/kg

o 1Ly g of the salad exeeds recommended daily intake

: S lovene consumers eat a lot of leafy salads, prepared meets
2 _-h;ahd 2/3 ofiunderground water for drinking contains near
__' *"50mg of nitrates

= = ZPS adyvice: varied diet of leafy vegies, do not consume meat
products more than twice a week

Doctors advice to pregnant and lactating women: do not eat
many leafy vegies, do not eat meat products, limit hard
cheese intake
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_J\,' rates and nitrites'— BEUC position
S Expressed since 2003 and ongoing

2 JMa uctlon of exposure to nitrosamines by
___f inimizing the addition to foodstufs

," - “SiCorrect use in the industry is controlled ( HACCP)
=% Not to be used to cover poor hygene practices
-8 Quantitative assessment ( the multi exposure )

s Limit the level in leafy vegies to below
2000mg/ kg
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EXxe mples of intrinsic and extr|n5|c risk
factors in food (2)
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=

— | st|C|des (e)
= ""’3Fleavy metals (i,e)

_
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~Zps testing in fall 2002: 2/10 samples of fish from
the marketplace had As and DDT at 90% of the
limit value




e — N
Europe

EXxe mples of intrinsic and extr|n5|c risk
factors in food (2)
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e .-\ ethyl mercury in fish
= *_:Sfovene researcher, a chemist, traveled the world,

_-——

= eating mostly fish
- -Analysing her hair after each trip to a specific

For three years nobody listened to her, in Slovenia..
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MEthylimercury in fish- environmental past burden

IThe highest amount of methyl mercury in her hair
— as from Finland
— “Finland gov't advises consumers how much, what

type of fish and how many times a week is
sensible to eat fish

¢ Slovenia does not...yet..except ZPS
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EXe mples of |ntr|nS|c and extrinsic risk
5 factors in food (3)
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| _- '_;c’:rylamide, BEUC position since 2003:
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= risk communication strategies on healthy
' - cooking methods, the consumption of
cooked foods and cooking induced toxins
Is heeded
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EXC mples of intrinsic and extr|n5|c risk
factors in food (4)
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__,;'_J:fa dues of veterinary medicines (e)- BEUC position
armonised monitoring and surveillance
— _ = Pfecautlonary approach to import ( ie.chloramfenicol )
~ s Publishing results
* Minimise residues ( good practices
ie.:Norway:fish:consumer organisation)
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er. confused?
s Vegies, fish, meat, dairy
products,cooking methods, right

choice, ( 10 kg of chemicals per
year)

Needs science based evidence
properly communicated
(education, information,
labelling) and assessed

(“coctail”)
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Eurg consumer’is'worried:

S
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E 1{) t|C|des 71%
B Reterinary residues: 68%

_f Addltlves 61%
o' Polutants: 63%
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EUFOPEean consumer makes a chmce of
jf-' ; foodstuffs on:
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= aste 3190 quality: 42%
—.*' % Pleasure: 29% price: 40%
_' o Hunger: 27% health: 149%
s Health: 19% food safety: 8%
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EUropean consumer agrees 39%
2 disagrees  47%
that

= Public authorities in the EU view the
health of consumers as being more
Impotrtant than the profits of
producers
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&_Prefered sources of information

S
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fsumer groups: 32%
I\ |C|ans/doctors 329%0
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+' f ublic authority: 30%

= ¥ Media: 17%

= ii—

Over 409%o of consumers who hear of food
risks in media either ignore it or worry and
do nothing
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Cc nclusmns on commumcatlon

2 jlle rder to be effective, communication on
113 ts need to be tailored to meet specific

-::' aeds of target audiences

*Publlc authorities should seek to engage
and Iinvolve consumer’s most trusted
information sources




BEUC emphasis .

"Risk perceptions and uncertainties

.__need to be addressed through good

.—-_' __.--—
— ——
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= risk communication




BEUC emphasis .

SRR sk-beneflt analysis should be

._H—;av:.dearly explained to consumers

— __.-._

~Impact on health, choice, environment,
trade and competitiveness




Thank you!

Marjana Peterman
marjana@zps-zveza.si
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Safety

Consumer Rights

Representation

Consumer education Healthy environment




