
 

 

 

 

 

 

 

 

 

 

 

 

 

Welcome to Issue 6. ERIS is 

transitioning from the set-up phase into 

the operational phase. Learning, 

upskilling and continuous improvement 

are now the focus. March 2022 marks 

the end of year one of this two-year trial. 

Briefing notes. There needed to be a quick way to summarise 

an emerging risk so that people can decide what to do about it. We 

developed a briefing note template using ideas from the European 

Food Safety Authority’s emerging risk unit. 

We expected that many risks would be identified each month and 

only some of the notes would be truly useful. It was important that 

the notes could be prepared with minimal resources. We have 

chosen to use rapidly-produced, non-peer reviewed notes – enough 

information to understand a risk and support discussion and 

decisions. These notes are usually prepared by an ERIS 

Coordinator using published science and other information sources. 

This approach is a balance between cost and benefit: We make 

information available quickly (which might prompt in-depth work) 

but ask our users to assess the notes knowing that the information 

is preliminary and the risks might change. 

At the moment, briefing notes have restricted access. Some might 

be shared with other organisations we have connected with who 

are also working to identify emerging food safety risks. 

 

Introducing Philip Wescombe 
Head of R&D Yili Innovation Centre 

Oceania 

ERIS Role: Action Forum member. 

Philip represents Oceania Dairy Limited 

and Westland Dairy Company Limited 

(wholly owned subsidiaries of the Yili 

Group) on the Action Forum. The 

companies he represents funded ERIS to 

support establishment of a national early 

warning system to overcome what they 

perceived as a significant weakness in 

New Zealand’s food safety system. 

Involvement provides the opportunity to 

contribute to something that is important 

for business as well as the community. 

The insights gained into emerging issues, 

through the cross-sector expertise of 

forum members, has been very beneficial 

and led to a more balanced approach in 

responding to identified threats. 

Cyclomodulins and cancer: An area worth watching. When bacteria infect humans they 

manipulate their host’s cells to help them survive and multiply. The term ‘cyclomodulins’ was proposed in 2005 to 

describe the toxins and other chemicals that bacteria release that alter the host cell cycle.1 The causes of cancer 

are many, but researchers are building evidence to show that some gut bacteria (including transient bacteria) could 

play a role through the production of cyclomodulins where these cause irreversible host cell damage.2‒4 Some 

bacteria being studied are known to cause foodborne disease, such as pathogenic E. coli and Salmonella spp. 
1 Nougayrède et al. (2005) https://doi.org/10.1016/j.tim.2005.01.002 ; 2 Rastogi et al. (2020) https://dx.doi.org/10.3390%2Fijms21093212 

3 El-Aouar Filho et al. (2017) https://doi.org/10.3389/fcimb.2017.00208 ; 4 Morgan et al. (2021) https://doi.org/10.1080/1040841X.2021.1944052  

 

 

 

The NZFSSRC member organisations funding ERIS are: 

https://doi.org/10.1016/j.tim.2005.01.002
https://dx.doi.org/10.3390%2Fijms21093212
https://doi.org/10.3389/fcimb.2017.00208
https://doi.org/10.1080/1040841X.2021.1944052


 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Featured emerging risks 

Allergenicity of pectin as a food ingredient. There are occasional reports of people with existing food 

allergies (tree nuts, fruit) exhibiting an allergic reaction after consuming pectin in food. The current widespread 

use of pectin as a food ingredient and the available scientific evidence indicate that pectin should not currently be 

considered an allergen. However, consumer pressure mean dietary exposure to pectin is likely to increase. Food 

allergies are also being diagnosed more often. It is important to be aware of any new evidence.  

Precautionary labelling for allergens in food. Precautionary allergen labelling is used on food when 

there is a chance the food might contain one or more major allergens. Labels like “may contain” are optional for 

food producers. There are concerns that some food producers are not basing this labelling on robust risk 

assessment. Consumers with allergies might avoid foods they could eat safely, or might ignore the precautionary 

labels because they are so common. Approaches to allergy risk assessment are being revised and alternative 

approaches proposed. This might result in changes to allergen testing and labelling requirements in the future. 

Adaptogens in food, beverages and animal feed. Adaptogens are plant or fungi extracts that improve 

the ability of someone to cope with stress. These are often traditional remedies that are commercialised, usually 

as supplements but increasingly as ingredients for adding to food and drink, like powders. They are also being 

studied as supplements for animals. Their safety is assessed but overall dietary exposure is likely to increase. 
 

Summary of activities, February 2022. 

New emerging risks. There were five emerging issues identified during February that were identified as 

emerging risks concerning food: 

• Meat as a dietary contributor to amyloidosis 

• Allergenicity of pectin as a food ingredient 

• Mycotoxins in fish from plant-based feed 

• Increasing inclusion of probiotics, prebiotics, 

paraprobiotics and postbiotics in foods 

• Adaptogens in food, beverages and animal feed 

Many of these are likely to be important to New Zealand and briefing notes are being prepared. The Action Forum 

will decide if they want to undertake actions on these identified emerging risks. Briefing notes sourced from 

publicly available information can be provided by the coordinators to NZFSSRC members upon request. 

Other assessed emerging issues. There were 19 emerging issues assessed during February that did not 

meet the requirement of being a foodborne emerging risk to human health. The majority of these were related to 

high level themes. A list of these emerging issues is maintained for later review. 

Some other observations. For interest, not currently in the ERIS Emerging Risks Register. 

• Sulphite preservatives are permitted in foods within limits. A 2016 EFSA 

opinion provided an Acceptible Daily Intake but noted that better data were 

needed. A new risk assessment is due during 2022. Meat and dried fruit are 

important sources for children, and also wine for adults. 

• Researchers and engineers are thinking about how urine from toilets might be 

diverted and processed into fertilisers. 

https://www.efsa.europa.eu/en/efsajournal/pub
/4438  

https://www.efsa.europa.eu/sites/default/files/2
021-09/sulphur-dioxide-sulphites-minutes.pdf 

https://www.nature.com/articles/d41586-022-
00338-6 

 

Further information. This brief has been prepared for the NZFSSRC’s funding and partner organisations 

by Nicola King (ESR), with the support of Seamus Watson (ESR) and Kate Thomas (NZFS). 

Institute of Environmental Science and Research (ESR). www.esr.cri.nz 

New Zealand Food Safety Science and Research Centre (NZFSSRC). www.nzfssrc.org.nz 

New Zealand Food Safety (NZFS). www.mpi.govt.nz/food-business  

Contact: Nicola.King@esr.cri.nz 

Disclaimer 
The Institute of Environmental Science and Research Limited (ESR) has used all reasonable endeavours to ensure that the information 

contained in this document is accurate and fit-for-purpose. However, ESR does not give any express or implied warranty as to the 

completeness of the information contained in this document or that it will be suitable for any purposes other than those specifically 

contemplated during the NZFSSRC project “Horizon scanning for food safety: Establishing a national Emerging Risk Identification System 

(ERIS) for food safety in New Zealand”. 
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