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1. Overview of EU regulatory requirements 

• Overview of EU food hygiene requirements:

- Commission Notice 2017/C, 163/01

- Regulation (EC) 852/2004 food hygiene regulation, 

- Regulation (EC) 2073/2005 on microbiological criteria for foodstuffs.

- Other standards

2. Common challenges and solutions for achieving the requirements

• Best practices to prevent microbiological hazards in fresh fruits and berries

• Role of climate change adaptation in risk

• Addressing challenges for smallholder farmers
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https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=oj:JOC_2017_163_R_0001
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=oj:JOC_2017_163_R_0001
https://protect.checkpoint.com/v2/r02/___https:/eur-lex.europa.eu/eli/reg/2004/852/oj/eng___.YzJlOm9lY2Q6YzpvOmYzMmQzODE2NjYyMzlmMWFiYjVkYTBiM2Q1YmVlNDQzOjc6NzI0YjozNjI3MWYzNjNiYTA3YWI5OGJkZjQ5OGNjZTlhMjdlM2UyNzZkN2E4ZDA5MGQ2OTU2YTVmZDRmNzEyYmI3MDczOmg6RjpG
https://protect.checkpoint.com/v2/r02/___https:/eur-lex.europa.eu/eli/reg/2004/852/oj/eng___.YzJlOm9lY2Q6YzpvOmYzMmQzODE2NjYyMzlmMWFiYjVkYTBiM2Q1YmVlNDQzOjc6NzI0YjozNjI3MWYzNjNiYTA3YWI5OGJkZjQ5OGNjZTlhMjdlM2UyNzZkN2E4ZDA5MGQ2OTU2YTVmZDRmNzEyYmI3MDczOmg6RjpG
https://protect.checkpoint.com/v2/r02/___https:/eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX%3A02005R2073-20200308___.YzJlOm9lY2Q6YzpvOmYzMmQzODE2NjYyMzlmMWFiYjVkYTBiM2Q1YmVlNDQzOjc6YmI4YTpmMTQwNzhjNzI3ZWJkMDgyNThiNGM4MzA5YjhhMGQ5YjFmZDhmOGEwNGFjNzNjMzFiZTY5OGM0NzcwMDI3NWVmOmg6RjpG
https://protect.checkpoint.com/v2/r02/___https:/eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX%3A02005R2073-20200308___.YzJlOm9lY2Q6YzpvOmYzMmQzODE2NjYyMzlmMWFiYjVkYTBiM2Q1YmVlNDQzOjc6YmI4YTpmMTQwNzhjNzI3ZWJkMDgyNThiNGM4MzA5YjhhMGQ5YjFmZDhmOGEwNGFjNzNjMzFiZTY5OGM0NzcwMDI3NWVmOmg6RjpG


Available Resources

FRUITS



Overview of EU regulatory requirements 

Guidance document on addressing microbiological risks in fresh fruits and 
vegetables at primary production through good hygiene
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Any Legislation?

FOOD HYGIENE







Officials Controls - In-situ 

control





Other Standards

https://www.nestle.com/sites/default/files/asset-library/documents/library/documents/suppliers/best-
practices-suppliers-minimizing-risk-microbial-contamiation-berries-2016.pdf



SOURCES OF CONTAMINATION FOR FRESH FRUITS



MICROBIOLOGICAL HAZARDS

Main Challenges for Fruit Producers





MICROBIOLOGICAL HAZARDS



Do microorganisms decay quickly in fruits incl. berries?



Factors impacting microbial decay in fresh fruits



How can climate change have an impact on the safety 
of fresh fruits?



Knudsen DM, Yamamoto SA, Harris LJ. Survival of Salmonella spp. and Escherichia coli O157:H7 on 
fresh and frozen strawberries. J Food Prot. 2001;64(10):1483–1488.

Is storage affecting survival?

reduction hi reduction hi 



Take home 
message


	Slide 1
	Slide 2
	Slide 3
	Slide 4
	Slide 5
	Slide 6
	Slide 7
	Slide 8
	Slide 9
	Slide 10
	Slide 11
	Slide 12
	Slide 13
	Slide 14
	Slide 15
	Slide 16
	Slide 17
	Slide 18
	Slide 19
	Slide 20
	Slide 21

