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Legal framework
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 EU food hygiene legislation is aimed at maintaining a high level of
consumer protection at all stages of the food chain and at consumer
protection against potential risks to health

 Decontamination practices can constitute a tool in reducing pathogenic
microorganisms, but its use should only be permitted if a fully
integrated control programme is applied throughout the entire food
chain

 Art 3(2) of Reg (EC) No 853/2004: legal basis
to approve/authorise the use of substances
other than potable water to remove surface
contamination from products of animal origin

 Before risk management decision, a risk
analysis should be carried out taking into
account the results of a risk assessment



EFSA application procedure

3https://www.efsa.europa.eu/sites/default/files/applications/apdeskapplworkflowdecontamination.pdf

https://www.efsa.europa.eu/sites/default/files/applications/apdeskapplworkflowdecontamination.pdf


Guidance document
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Scientific guidance Administrative guidance

• Administrative guidance for the 
processing of applications for 
regulated products (update 2021)

• EFSA's Catalogue of support 
initiatives during the life-cycle of 
applications for regulated 
products (update 2021)

https://www.efsa.europa.eu/en/applications/biologicalhazard/regulationsandguidance

https://www.efsa.europa.eu/en/supporting/pub/en-6471
https://www.efsa.europa.eu/en/supporting/pub/en-6472
https://www.efsa.europa.eu/en/applications/biologicalhazard/regulationsandguidance


Objectives of the EFSA assessments
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EFSA is requested to evaluate the safety and efficacy of a substance to 
remove microbial surface contamination of meat, considering:

 the toxicological safety of the substance (ToR 1)

 the risk related to the release of the slaughterhouse and/or processing 
plant effluents, linked to the use of the substance, into the environment 
(ToR 4)

 the efficacy, i.e. does the use of the substance significantly reduce the 
level of contamination of pathogenic microorganisms (ToR 2)

 the potential emergence of reduced susceptibility to biocides and/or 
resistance to therapeutic antimicrobials linked to the use of the 
substance (ToR 3)
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EFSA panels involved and WG members
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Multidisciplinary assessment 
for chemical substance

Panel on Food Contact 
Material, Enzymes and 
Processing Aids (CEP)

 Toxicological safety

 Environmental risk assessment

Panel on Biological Hazards (BIOHAZ)

 Efficacy

 Antimicrobial resistance (AMR)

Assessment for 
biological substance

Panel on Biological Hazards 
(BIOHAZ)

 Toxicological safety

 Environmental risk assessment

 Efficacy

 Antimicrobial resistance (AMR)



EFSA assessments since 2010
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Topic Year Link

Recycling hot water as a decontamination technique for 
meat carcasses

2010 https://www.efsa.europa.e
u/en/efsajournal/pub/1827

Lactic acid for the removal of microbial surface 
contamination of beef carcasses, cuts and trimmings

2011 https://www.efsa.europa.e
u/en/efsajournal/pub/2317

Cecure® for the removal of microbial surface 
contamination of raw poultry products 

2011 https://www.efsa.europa.e
u/en/efsajournal/pub/2612

Listex™ P100 for the removal of Listeria monocytogenes
surface contamination of raw fish

2012 https://www.efsa.europa.e
u/en/efsajournal/pub/2615

Peroxyacetic acid solution for the reduction of pathogens 
on poultry carcasses and meat

2014 https://www.efsa.europa.e
u/en/efsajournal/pub/3599

Listex™ P100 for reduction of pathogens on different 
ready-to-eat (RTE) food products 

2016 https://www.efsa.europa.e
u/en/efsajournal/pub/4565

Lactic and acetic acids to reduce microbiological surface
contamination on pork carcasses and pork cuts

2018 https://www.efsa.europa.e
u/en/efsajournal/pub/5482

Lactic acid to reduce microbiological surface contamination 
on carcases from kangaroos, wild pigs, goats and sheep

2022 https://www.efsa.europa.e
u/it/efsajournal/pub/7265

https://www.efsa.europa.eu/en/efsajournal/pub/1827
https://www.efsa.europa.eu/en/efsajournal/pub/2317
https://www.efsa.europa.eu/en/efsajournal/pub/2612
https://www.efsa.europa.eu/en/efsajournal/pub/2615
https://www.efsa.europa.eu/en/efsajournal/pub/3599
https://www.efsa.europa.eu/en/efsajournal/pub/4565
https://www.efsa.europa.eu/en/efsajournal/pub/5482
https://www.efsa.europa.eu/it/efsajournal/pub/7265


EXAMPLE 1: Term of reference
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EFSA is requested to evaluate the safety and efficacy of lactic acid (LA) 
to remove microbial surface contamination of beef carcasses, cuts and 
trimmings, considering:

 The toxicological safety of the substance (ToR1)

 The risk related to the release of the slaughterhouse and/or processing 
plant effluents, linked to the use of the substance, into the environment 
(ToR4)

 The efficacy, i.e. does the use of the substance significantly reduce the 
level of contamination of pathogenic microorganisms (ToR2)

 The potential emergence of reduced susceptibility to biocides and/or 
resistance to therapeutic antimicrobials linked to the use of the 
substance (ToR3)
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EXAMPLE 1: Com Reg
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Article 1: Food business operators 
may use LA to reduce microbiological 
surface contamination on bovine 
carcases or half carcases or quarters 
at the level of the slaughterhouse in 
compliance with the conditions set 
out in the Annex to this Regulation.

https://eur-lex.europa.eu/legal-
content/EN/TXT/PDF/?uri=CELEX:3201
3R0101&from=EN

https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:32013R0101&from=EN


EXAMPLE 2: Term of reference
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In accordance with Art 29 (1) (a) of Regulation (EC) No 178/2002,
EFSA is requested to evaluate, the safety and efficacy of lactic acid (LA) 
intended to be used by food business operators during processing to 
reduce microbiological surface contamination from carcases of the 
following wild game: kangaroo and wild pigs, and of the following 
small stock: goats and sheep. In particular, EFSA shall assess:

 The toxicological safety of the substance (ToR1)

 The risk related to the release of the processing plant effluents, 
following the use of the substance, into the environment (ToR4)

 The efficacy, i.e. does the use of this substance significantly reduce the 
level of contamination of pathogens on carcasses from wild game and 
small stock aforementioned (ToR2)

 The potential emergence of reduced susceptibility to biocides and/or 
resistance to therapeutic antimicrobials linked to the use of the 
substance (ToR3)
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EXAMPLE 2: Conditions
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Concen-
tration

Temperature Product to be treated Method Duration Pressure Removal Recycling

2-5% Up to 55°C At the end of the 
slaughter line after the 
final carcass wash and 
final inspection

Spray or 
mist

6-7 s per 
carcass side

Up to 50 
psi

Not 
foreseen

Not 
foreseen

Conditions of use as provided by the applicant

Eligibility criteria                                                                   
(ToR2)



EXAMPLE 2: Conclusions
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 Treatment of carcases of wild pigs, goats, sheep and kangaroos with LA 
meeting the specifications of Reg (EU) No 231/2012 on food additives does not 
raise a safety concern under the intended conditions of use (ToR1)

 Release of LA is of no concern for the environment, assuming that wastewaters 
released by the slaughterhouses are treated on-site, if necessary, to counter 
the potentially low pH caused by LA, in compliance with local rules (ToR4)

 No conclusion could be reached on the efficacy of spraying or misting LA on 
wild pig, goat and sheep carcases (none of the submitted documents included 
an experiment that was found eligible) and on kangaroo carcases (based on 
the evidence provided) (ToR2)

 Treatment of these carcases with LA may induce reduced susceptibility to the 
same substance, but this can be minimised through the application of PRPs 
and by ensuring that target application conditions for the decontamination 
treatments are maintained throughout processing. There is currently no 
evidence that prior exposure of food-borne pathogens to LA leads to the 
occurrence of resistance levels that compromise antimicrobial therapy (ToR3)
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Stay connectedStay connected

Subscribe to

efsa.europa.eu/en/news/newsletters

efsa.europa.eu/en/rss

Receive job alerts

careers.efsa.europa.eu – job alerts

Follow us on Twitter

@efsa_eu

@plants_efsa

@methods_efsa

@animals_efsa

Follow us Linked in

Linkedin.com/company/efsa

Contact us

efsa.europa.eu/en/contact/askefsa
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https://eur03.safelinks.protection.outlook.com/?url=http://www.efsa.europa.eu/en/contact/askefsa&data=02|01||dda0d77411614bc0ac3e08d7b14ffa95|406a174be31548bdaa0acdaddc44250b|1|0|637172829365517385&sdata=gSJxXSxDT0PSAHmVPFTwhUFw/Aoziza8DQg167yWO1M%3D&reserved=0

