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Ensuring proper checks on food and animal feed

The food and feed humans and animals eat must be safe 
and wholesome. 

To ensure the European Union’s high standards 
are respected, 

 official controls take place to check the various pieces 
of legislation are being fully implemented.



Ensuring proper checks on food and animal feed

ACT: 
Regulation (EC) No 882/2004 on official controls performed

to ensure the verification of compliance with feed 
and food law, 

Some of the KEY POINTS:

 National authorities must carry out official controls, regularly 
and without warning, based on any identified risks, 
. 

http://eur-lex.europa.eu/legal-content/EN/AUTO/?uri=celex:32004R0882R(01)


Ensuring proper checks on food and animal feed

Some of the KEY POINTS:

Each EU government must appoint a national authority 
to be responsible for the effectiveness and independence 
of the controls. 

Controls can be carried out at any stage of production, 
processing or distribution.

 Controls also apply to food and feed imports into the EU. 



Ensuring proper checks on food and animal feed

Among the identified risks in chemical contaminents
for a non safe food, (pesticides, mycotoxins…)

dried fruits and nuts are concerned by aflatoxins or 
ochratoxins contaminations and sulfite content.

two regulations set reinforced controls
on these products at their entry in U.E



E.U REGULATION

COMMISSION REGULATION N° 669/2009 implementing 
Regulation (EC) No 882/2004 as regards the increased 
level of official controls on imports of certain feed and 
food of non-animal origin 

COMMISSION IMPLEMENTING REGULATION N°
884/2014 imposing special conditions governing the 
import of certain feed and food from certain third countries 
due to contamination risk by aflatoxins. 

This one is the highest level of control.



Why this regulation 884/2014?

The aflatoxine B1 is carcinogenic genotoxic one powerful 
one which increases, even in very low dose, the risk of 
cancer of the liver. 

Certain native foodstuffs or from certain third countries 
present regularly contents aflatoxines superior to the 
maximal contents fixed by the regulation (IT) n°1881/2006 
modified carrying fixation of maximal contents in 
contaminants in foodstuffs.

As a consequence), European Union decided, to impose 
controls before the putting in free practice of these 
foodstuffs. These measures were taken on the basis of the 
article 53 of the regulation 178/2002 (urgent measures).



Concerned products?
The couples «products / countries » concerned are:

- Peanuts / Egypt; 
- Peanuts / China; 
- Peanuts / India; 
- Peanuts / Ghana; 
- Peanuts / Brazil; 
- Hazelnuts, pistachio nuts, dried figs/ Turkey; 
- Brazil nut in shell / Brazil; 
- Pistachio nuts / Iran; 
- Seeds of watermelon / Nigeria; 
- Capsicum annuum and walnut nutmegs / India
- Nutmeg / Indonesia.



Controls : Documentary
The controls consist there: 

 A documentary control of every imported lot 

the object of which is to verify the presence and the 
validity of a sanitary certificate and a report of 
sampling and analysis indicating the contents aflatoxines
of the lot, validated by the competent authorities of the 
concerned third country. 

This control is realized at the level of an Entry Point 
Designed by the competent authorities of 
Member states (PDE) .



Controls: Identity and physic
The controls can be followed in a second time by

An identity check and a physical control, the 
frequency of which is defined by the regulation.

These controls are realized at the level of a point of 
import designed by the competent authorities of Member 
states. 

It is the designed point of import that decides on the 
opportunity to realize or not an identity check and a 
physical control.



Example DPI/DPE 

DPE 
TOULON

DPI  AGEN

DPI Le Havre

DPI 
MARSEILLE

DPI ST NAZAIRE

DPI RUNGIS

DPI STRASBOURG

DPI ALBI

DPE SETE

DPI 
TRIESTE



Analysis

 Each consignment (lot) shall be accompanied by the 
results of sampling and analysis performed by the 
competent authorities of the country of origin, or of 
the country where the consignment is consigned from if 
that country is different from the country of origin, to 
ascertain compliance with Union legislation on 
maximum levels of aflatoxins.

 The sampling and the analysis must be performed 
in accordance with Regulation (EC) No 401/2006 for 
aflatoxins in food (seen later)



Analysis
REGULATION No 1881/2006 set maximum levels for certain 
contaminants in foodstuffs 



STAGES OF the CONTROL 

THE PRELIMINARY NOTIFICATION OF The ARRIVAL OF 
THE LOT BY The OPERATOR:

The operator or his representative notifies to the 
competent authority of the PDE, the date and the hour 
planned by the arrival of the lot, at least one day working 
before the date of its physical arrival.

To this end, he completes the part I of the common 
document of entrance (CDE) the model of which represents 
to the appendix II of the regulation 669/2009 of July 24th, 
2009



CED – page 1



Documentary control
The compartment I.1 and the compartment I.3 to I.25 
are completed by the operator or by his representative. 
Two scenarios can appear: 

1- The indicated entry point is also the indicated point of 
import: the developer completes the compartment I.22.
Of CDE (for import).

2- The indicated entry point is different from the 
indicated point of import: the operator completes the 
compartment I.20 (for transfer) and indicates the 
indicated point of import chosen. The chosen PDI has to 
appear on the official list of the points of import 
indicated.



Documentary control
The documentary control has for object to verify:

- The presence and the validity of the sanitary certificate 
and the document containing the results of 
sampling and analysis; 

- The coherence of the information resumed on the 
DCE with those mentioned in these documents. 
Accompanying documents are drafted in French or in 
English by the competent authorities of the country of 
origin.



Documentary control

Results of sampling and analysis -

 Verify that N° of lot is mentioned and that it 
corresponds to that of the sanitary certificate; 

Verify that the number of analytical results indicated 
is in accordance with the provisions of the regulation  
n°401/2006. 
According to the size of the lot and the type of 
foodstuff, one, two or three results of analysis have to 
appear on the document



Analysis report -



Documentary control

CED

If the compartment I.20 was completed, verify that the 
point of import mentioned in the compartment I.20 
appears well on the list of the points of import indicated 
by Member states



Health certificate

1. Each consignment shall also be accompanied by a 
health certificate in accordance with the model set out in 
Annex II.

2. The health certificate shall be completed, signed 
and verified by an authorised representative of the 
competent authority of the country of origin or the 
competent authority of the country where the 
consignment is consigned from if that country is 
different from the country of origin.



Health certificate



Identification – Consignment code (Lot) 

Each consignment of food and feed shall be identified 
with an identification code (consignment code) which 
corresponds to the identification code on the results of 
the sampling and analysis referred to in Article 4 and 
the health certificate referred to in Article 5. 

Each individual bag, or other packaging form, of the 
consignment shall be identified with that identification 
code.



Identification – Consignment code (Lot/batch) 

The regulation 884/2014 sends back to the definition of 
the lot given by the regulation 401/2006 on the official 
control of the contents mycotoxines of the foodstuffs:

 Recognizable quantity of a foodstuff, 
delivered in one step, 
for which it is established by the responsible agent 
that it presents common characteristics, such as the 
origin, the variety, the type of packaging, the packer, the 
sender or the marking. 



Identification – Consignment code 



Documentary control

When the documentary control is not in accordance:

 the goods must be forwarded towards the country of 
origin or destroyed.



Documentary control - Consequences

When documentary control is in accordance with the 
régulation, the competent authority of the PDI can decides:

To give the authorization of putting in free practice
The CDE is then completed accordingly and put back to the 
operator (next slide).

to realize an identity check and a physical control



Lot released after documentary control – p.2



CONTROL OF IDENTITY AND PHYSICAL CONTROL

The identity checks and the physical control of lots are 
realized, in the Designed Points of Import (DPI), by the 
designed authorities of each UE country.

The identity check consists in a visual inspection 
intended to verify that the information mentioned on the 
DCE, certificates or other documents which accompany
the lot corresponds to the labeling and to the contents of 
the lot.

When identity check is correct, realization of the 
physical control (official sampling and analysis)



PHYSICAL CONTROL - SAMPLING

The physical control consists in proceeding to the 
sampling of the lot and to the analysis of the content 
aflatoxines to verify its conformity.
The lot has to stay under official control and 
cannot be put in free practice as long as the 
result of the physical control is not available.

The operators (importer or their representative) 
have to allocate a sufficient workforce and a 
logistics to the unloading of lots to allow a 
representative sampling.



CONTROL Of IDENTITY AND PHYSICAL CONTROL

Frequency of sampling and selection of lots for the 
identity check and the physical control:

- less than 5 % for Brazil nut in shell and the 
hazelnuts of Turkey 
- 20 % for figs of Turkey; 
- 50 % for pistachio nuts of Turkey; 
- 10 % for peanuts of Brazil; 
- 20 % for peanuts of China; 
- 20 % for peanuts of Egypt; 
- 20 % for peanuts of India; 
- 50 % for peanuts of Ghana; 
- 20 % for nutmeg of Indonesia; 
- 20 % for Capsicum annuum and nutmeg of India; 
- 50 % for seeds of watermelon of Nigeria; 
- 50 % for pistachio nuts of Iran.



SAMPLING - Representativity

The distribution of mycotoxines in a lot is extremely 
heterogeneous, in particular in the lots of foodstuffs 
presenting large-sized particles like dried figs or peanuts; 

For this products, the weight of the sample must be largest 
than for foodstuffs presenting small-sized particles: 

- “Incremental sample” for figs: 300 g  - for spices or 
céréals: 100 g .



SAMPLING - R. 401/2006

COMMISSION REGULATION No 401/2006 lay down the 
methods of sampling and analysis for the official 
control of the levels of mycotoxins in foodstuffs

Purpose and scope:
Samples intended for official control of the levels of 
mycotoxins content in foodstuffs shall be taken according to
the methods set out in this Annex. 
Aggregate samples thus obtained shall be considered 
as representative of the lots.
Compliance with maximum limits laid down in Regulation 
No 466/2001 shall be established on the basis of
the levels determined in the laboratory samples.



SAMPLING - R. 401/2006 - Definitions

- ‘lot’ means an identifiable quantity of a food commodity 
delivered at one time and determined by the official
to have common characteristics, such as origin, variety, 
type of packing, packer, consignor or markings;
-‘sublot’ means a designated part of a large lot in order to 
apply the sampling method on that designated part;
each sublot must be physically separate and identifiable;
-‘incremental sample’ means a quantity of material taken 
from a single place in the lot or sublot;
-‘aggregate sample’ means the combined total of all the 
incremental samples taken from the lot or sublot;
-‘laboratory sample’ means a sample intended for the 
laboratory



SAMPLING - R. 401/2006 - Provisions

- Personnel:
Sampling shall be performed by an authorised person as 
designated by the Member State.

- Material to be sampled
Each lot which is to be examined shall be sampled 
separately. In accordance with the specific sampling
provisions for the different mycotoxins, large lots shall be 
subdivided into sublots to be sampled separately.



SAMPLING - R. 401/2006 - Provisions

- Precautions to be taken
In the course of sampling and preparation of the samples, 
precautions shall be taken to avoid any changes,
which would affect:
 the mycotoxin content, adversely affect the analytical 
determination or make the aggregate samples
unrepresentative;
 the food safety of the lots to be sampled.

Also, all measures necessary to ensure the safety of the 
persons taking the samples shall be taken.



SAMPLING - R. 401/2006 - Provisions

- Incremental samples:
As far as possible incremental samples shall be taken at 
various places distributed throughout the lot or
sublot. Departure from such procedure shall be recorded 
in the record provided for under part A.3.8. of this
Annex I. 

-Preparation of the aggregate sample:
The aggregate sample shall be made up by combining the 
incremental samples.



SAMPLING - R. 401/2006 - Provisions

- Replicate samples:
The replicate samples for enforcement, trade (defence) 
and reference (referee) purposes shall be taken from
the homogenised aggregate sample, unless such 
procedure conflicts with Member States’ rules as regards 
therights of the food business operator. 

- Packaging and transmission of samples:
Each sample shall be placed in a clean, inert container 
offering adequate protection from contamination and
against damage in transit. All necessary precautions shall 
be taken to avoid any change in composition of the
sample, which might arise during transportation or storage.



SAMPLING - R. 401/2006 - Sampling

the following formula may be used as a guide for the 
sampling of lots traded in individual packs, such as sacks, 
bags, retail packings.

-Sampling frequency (SF):

n = Weight of the lot × Weight of the incremental sample
Weight of the aggregate sample × Weight of individual packing

-weight: in kg
-sampling frequency (SF): every nth sack or bag from 
which an incremental sample must be taken (decimal 
figures should be rounded to the nearest whole number).



SAMPLING - R. 401/2006 - Provisions

-Sealing and labelling of samples:

 Each sample taken for official use shall be sealed at the 
place of sampling and identified following the rules of
the Member State.

A record shall be kept of each sampling, permitting each 
lot to be identified unambiguously and giving the
date and place of sampling together with any additional 
information likely to be of assistance to the analyst.



SAMPLING - R. 401/2006 - Provisions

-Sealing and labelling of samples:

-Photo of sealed and labeled samples 



PHYSICAL CONTROL - SAMPLING

1. SAMPLING OF THE DRY FIGS 

The weight of the elementary sample is 300 grams 
generally.

 For the lots of a size lower than 30 tons the 
number of elementary samples to be taken depends 
on the weight of the prize and is between 10 and 
100



Sampling

For dried figs, groundnuts and nuts: 



SAMPLING

Specific method of sampling for groundnuts, nuts, 
dried figs and derived products traded in vacuum 
packs: 

- For lots equal to or more than 15 tonnes at least 
50 incremental samples resulting in a 30 kg 
aggregate sample shall be taken;

- for lots of less than 15 tonnes, 50 % of the number 
of incremental samples mentioned above shall be 
taken resulting in an aggregate sample of which the 
weight corresponds to the weight of the sampled lot 
(Table 2 of the annex).



SAMPLING

 the aggregate sample shall be divided into
laboratory samples according to following guidance:

— < 12 kg: no division into laboratory samples
— ≥ 12 - < 24 kg: division into two laboratory 
samples
— ≥ 24 kg: division into three laboratory samples

Each laboratory sample shall be separately 
ground finely and mixed thoroughly to achieve 
complete homogenisation.



PHYSICAL CONTROL - CONSEQUENCES

 If the result of analysis is in accordance with 
regulation:
- The authorization of putting in free practice is 
given. 
-The DCE or the declaration is completed 
accordingly and put back to the operator 

If not correct, possibility for the operator to ask for 
a contradictory analysis/expertise.



PHYSICAL CONTROL - CONSEQUENCES

If the physical control is definitively not accordance with 
regulation: :

The goods cannot be put in free practice in UE

The CDE of import is completed accordingly and put 
back to the operator;

The customs are informed about this non-compliance

The Central Administration is informed about the non-
compliance for notify it to the european Rapid Alert 
System for Food and Feed (RASFF) 

Destination of the goods: destruction or 
forwarding towards the country of origin.



R. 884/2014: Results 2015 

 In 2015, 3492 lots (35 057 tons) of foodstuffs entering 
the scope of the regulation(payment) (EU) n°884 / 2014 
were presented to the French points of import.

486 lots were the object of a sampling and an analysis 
official.

26 lots were declared non compliant: 3 non-
compliances were declared following the documentary 
control and 23 following the physical control.

The global rate of non-compliance following the 
physical control is 4,7 %



Merci de votre attention !

Thanks for your attention!

If you have any question: jacques.cazor@lot-et-garonne.gouv.fr
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