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Competent Authority in TURKEY

MINISTRY OF 
FOOD AGRICULTURE & LIVESTOCK

(MoFAL )

Main policy: assurance of high level protection of 
human health and consumers’ interest
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Organization / MoFAL

General Directorate of Food & Control

food safety, veterinary, phytosanitary & feed safety



CODEX CONTACT POINT 
IN TURKEY
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Organization / GDFC

Food Establisments & Codex Department
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GDFC – Central Authority in Turkey

81 Provincial Directorates

1 National Food Reference Laboratory

41 Food Control Laboratories

1   Food Control and Research Institute

9 Veterinary Control Institutes

9 Directorates of Veterinary Border Inspection Posts

12 Directorates of Plant Quarantines



OUTLINE
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I. Contaminants, mycotoxins & risk

II. Case Study: Dried Fig

III. International standards & their importance

IV. Codex Comittee on Contaminants in Food
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International Trade & Standards

• Role & importance of product
• Data, data, more data (produce, import, 

export)

• Define risk vs trade problem
• Risk evaluation & toxicological

aspect

• Sampling , analysing method
• Maximum Limit

1

2

3

FINAL



CASE STUDY: DRIED FIG
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Figs – older than the human

Figs, which have a story starting 

with “Adam & Eve ”, are accepted 

as sacred fruit and mentioned in 

all holy books. 

Since the beginning of human 

history & based upon 

archeological findings in the 

Mediterranean region , figs were 

most probably one of the first 

domestically used plants, ca 12000 

years ago.
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Dried Fig – nutrition value(*)

√√√√ X

carbohydrates sodium

dietary fibers 

(high water soluble)

fat 

At least 17 types & 

essential amino acids 

(aspartic acid & glutamic 

acid)

cholesterol 

phenolic compounds

minerals 

vitamins A, B1, B2 and C

Recommended Daily 

Allowances / dried fig 

(100 g)

energy (10%)

protein (7 %)

Calcium (17 % )

Magnesium  (30 %)

Vitamin B1 (5.2 % )

Vitamin B2 (4.5 %)

(*): Vinson, A., 1999, The Functional Food Properties of Figs, Cereal Foods World, 44(2), 82-87
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Dried Figs –producing countries

• Turkey
• Iran
• The United States
• Greece
• Spain
• Italy

Turkey leads the field, both in terms of qu ality
and production in the world .

The annual global trade in dried figs ranges from 
110,000–150,000 tons (years between 2006 – 2011). 
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Dried Fig – in Turkey

Annual dried fig export ranges between 56,000–70,00 0 
tons based upon the yearly conditions.
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Dried Fig – cultivation

• The main area of dried figs production : 

The Aegean region

• The cultivation area: 

~ 485.30 km square 

• Dried fig farmers: generally resource poor  

and manage small orchards (1 - 5 ha) mainly 

as low -input
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Dried Fig – socio-economic importance 

• Figs are mainly grown on marginal land that can not be 
utilized for other crops.

• In Turkey as is typical throughout the world, and i n other 

Mediterranean countries, numerous small farmers are 
involved in the commercial dried fig production.

• Worldwide, the number of farmers who produce dried figs is 
assumed to be at least 60,000. In addition, if the seasonal and 
permanent workers working in fig packaging and trad ing facilities 
and in the orchards during the harvest period are t aken into 
account, it can be assumed that in Turkey, in addit ion to 30,000 
growers at least 50,000 people derive income from t his product. 
Number of people with their families making a living  from dried figs 

either directly or indirectly are estimated to be 250,000 
individuals.
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Mycotoxin

� Seconder metobolites of moulds

� Under conducive favourable
environmental conditions (temperature & 
moisture) 

� Fungi proliferate & may produce mycotoxins

� Commonly enter the food chain through
contaminated food and feed crops, mainly
cereals
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Dried Fig - Aflatoxin

• Tree nuts
• Maize
• Groundnuts
• Oilseeds
• Cocoa products
• Spices
• Dried fruits

In dried fig
• Fruit structure
• Formation
• Harvesting
• Drying

Aspergillus flavus & A. parasiticus
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Consumer & Producer

International standards

• Equal
• Fair
• Safe
• Transparent

International standards



CAC & CCCF
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Codex Alimentarius Commission 
(FAO & WHO; 1963) 

� standards 
� guidelines
� related texts

The main purposes of this Commission ; 
• protecting health of the consumers 
• ensuring fair trade practices in the food trade, 
• promoting coordination of all food standards 

work undertaken by international governmental 
and non-governmental organizations.
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Contaminants

Codex Alimentarius definition (*)

“Any substance not intentionally added to food or
feed for food producing animals, which is present in 
such food or feed as a result of the production 
(including operations carried out in crop husbandry, 
animal husbandry and veterinary medicine), 
manufacture, processing, preparation, treatment, 
packing, packaging, transport or holding of such food or 
feed, or as a result of environmental contamination. 
The term does not include insect fragments, 
rodent hairs and other extraneous matter ”.

(*): CODEX STAN 193-1995, last amendment 2014
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Contaminants Legislation Philosophy
ALARA principle

� Presence of contaminants cannot be completely avoided

� Contaminant levels in food and feed shall be As Low As 

Reasonably Achievable through best practice such as 

Good Agricultural Practice (GAP) & Good Manufacturin g 

Practice (GMP) following an appropriate risk assess ment.

� Limits set for those foods which contribute the most to

consumers diets

• Foods known to occur with high levels of contamination

• Foods for vulnerable groups
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Code of Practice (CoP) – Dried Fig

CCFAC 2006

Turkey introduced the document of ‘Discussion Paper  on the 

Development of a Maximum Level for Aflatoxins in 

Dried Figs ’ contained in CX/FAC 06/38/40 and proposed that 

the Committee consider new work on the development of a 

Maximum Level for aflatoxins in dried figs and of a Code of 

Practice for the prevention and reduction of aflatoxin

contamination in dried figs.
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CoP – Dried Fig

In 2006, the Turkish National Code was taken as the basis to 

prepare the Draft Codex Code of Practice. In other words, 

although international Code of Practice for dried 

figs was only first published in 2008 , the Code of 

Practice for dried figs has been applied in Turkey for a 

decade .
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New substances – JECFA evaluation
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Occurrence data – Dried Fig

In 2006

Occurrence data (~ 37,622) in dried figs 

between the years 2003 – 2006 reported and  

toxicological evaluations of aflatoxins done 

by JECFA 68 th meeting
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Risk

Human (and animal) health risks depend on 

�the mycotoxin toxicity, 

�contamination level and

�the quantity of contaminated food consumed
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JECFA 68th meeting, 2008

AFLATOXINS :
IMPACT OF DIFFERENT HYPOTHETICAL LIMITS FOR ALMONDS,  

BRAZIL NUTS, HAZELNUTS, PISTACHIOS AND DRIED FIGS

National surveillance data were collected all aroun d 
the world

2
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CCCF 2010
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Draft proposal document – Dried Fig

In 2010

• Sending invitation letter to EWG members 

• Updating occurrence data (~ 15,538) in 

dried figs between the years 2007 – 2010

• Preparing draft proposal document (at step 3) 

(14 countries, 1 international NGO, FAO and WHO )
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Difficulties – Dried Fig
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CCCF 2011
3
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Sampling plan – Dried Fig

In 2011

• Sending invitation letter to EWG members 

• totally 1280 dried fig samples were 

analyzed, and the results of analyses were 

further evaluated statistically.

• Preparing draft proposal sampling plan
(24 countries, 1 international NGO, FAO and WHO)
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Sampling plan design – Dried Fig/1

A highly experienced team performed the sampling 
plan (who also prepared sampling plan for hazelnut) 

• Sampling plan study structured by Dr. Tom Whitaker

• Statistical analysis by Dr. Tom Whitaker & Mr. Andr ew Slate 

• Sampling and analyses by TUBITAK Marmara Research 
Center in Turkey

• Sampling by authorized personnel of Aydın Provincia l 
Directorate of MoFAL

• Other stakeholders (International Nut and Dried Fru it 
Foundation (INC), & the Aegean Dried Fruits Exporte rs’ 
Association, Ege University, Fig Research Institute,  
Commodity Exchange,  Farmers Cooperatives) provided  
support for the project at different stages
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Sampling plan design – Dried Fig/2
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Sampling plan design – Dried Fig/3

Proposed draft for sampling plan 2x10 kg ≤ 10 µg/kg  
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Sampling plan design – Dried Fig/4

Sampling plan 2x10 kg or 3x10 kg  
≤ 10 µg/kg 

0

10

20

30

40

50

60

70

80

90

100

0 10 20 30 40

Lot Aflatoxin Conc. (ug/kg)

P
ro

ba
bi

lit
y 

of
 A

cc
ep

ta
nc

e 
(%

)

Maximum Level
1x10 kg ≤ 10 ug/kg
2x10 kg ≤ 10 ug/kg
3x10 kg ≤ 10 ug/kg

Aflatoxin in Dried Figs
- Laboratory Sample Size Shown
- Test Portions 55g, Slurry Grind
- Analysis, HPLC 1 aliquot



45

CCCF 2012
FINAL



AFTER CCCF
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Climatic conditions – Dried Fig

Farmers and industries together with governmental 

leadership have been making considerable efforts voluntarily 

since the 1940s and consciously since 1988 , to prevent 

fungal growth and aflatoxin formation in dried figs.

Particularly, in the case of dried figs, the climat ic conditions 

cannot be controlled. The frequency and level of af latoxin

contamination shows variations according to yearly climatic 

conditions. Drought and excessive rain during maturation 

and drying period seem to trigger toxin formation. 
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Drying tunnels
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Dried Fig

Inside the tunnels: 
Higher temperatures & quick drying
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Collection of climatic data
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kodeks@tarim.gov.tr

betul.vazgecer@tarim.gov.tr

www.tarim.gov.tr
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