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About v News v Discover v Science v  Publications v  Applications ~¥ Engage v
Home Engage Consultations
Stakeholders

Consultations - have your say on EFSA's work

Consultations
Help us ensure we consider the widest possible range of views an

. scientific information.
Closed consultations

Public consultations

planner Share your insights, data and other feedback on draft versions of EFSA's

assessments and institutional initiatives.
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Scientific Panel on Animal Health and
Welfare Consultation

Pa——

ce on the

t criteria for applications for new or

modified stunning methods regarding animal protection at the time

of killing
Last Name : | |(‘)
First Name : | |(‘)
Organization/ Company : | |(‘)
Email : | |(‘)
Country : | -— Select your country -— v =

1f you have comments on different chapters/sections, please select the
chapter, add vour comment, and submit yvour comments separately. Repeat
this operation for each chapter you would like to comment on. After sending a
comment, it will be indicated if it has been sent successfully and you will be
able to enter your next comment.

You can submit additional data supporting the comments made by sending an
email to Send Mail

Chapter/Section :

-— Select one or more references — -
1. Introduction
1.2. Interpretation of the Terms of Reference
2. Guidance for handling applications on stunning methods for animals
2.1. Procedure
22 ission of an appli for stunning for animals
221.D i -

Comment :

Please indicate the line numbers of the text on which you comment, if
appropriate. The maximum length for each comment is 3800 characters.
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DRVs: DEFINITION AND END-USERS

Dietary planning Dietary assessment

Request by European
Commission (2005)
to update the reference values

for nutrient and energy intakes C
(UL excluded) established in ?
1993 by the Scientific o
1 : ietar
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End-users
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Policy makers
Public health bodies
Health professionals (dieticians, doctors)
Nutrition research community
Food and supplement industry
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WHAT IS DRV?

m Dietary reference values (DRVs) is an umbrella term
for a set of nutrient reference values that includes:

the average requirements (AR),

the population reference intakes (PRI),

the adequate intakes (AI)

the reference intake ranges for macronutrients (RI).

These values guide professionals on the amount of a
nutrient needed to maintain health in an otherwise
healthy individual or group of people. DRVs also include
the tolerable upper intake level (UL), which is the
maximum amount of a nutrient that can be consumed
safely over a long period of time.
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WHAT IS DRV? (2)

m The average requirement (AR) - the intake of a nutrient
that meets the daily needs of 50% people.

m The population reference intakes (PRI) - the intake of a
nutrient that meets the daily needs of 97.5% people.

m The adequate intakes (Al) - the level of intake that is
assumed to be sufficient based on observations from
groups of apparently healthy people

m The reference intake ranges for macronutrients (RI) - set
for total fat and total carbohydrates based on their
relative contribution to total energy intake. They indicate
the range of intakes of an energy source that is adequate
for maintaining health.

11
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DIFFERENCE BETWEEN DRVS AND NUTRIENT RECOMMENDATIONS

m DRVs should not be viewed as recommendations for
individuals.

m Rather, DRVs are scientific references for professionals,
who use them when setting nutrient goals for
populations or recommendations for individuals.

m Nutrient goals and recommendations are tailored to
national contexts (e.g. public health priorities,
nutritional status, dietary patterns, composition of
available foods) and may therefore differ from country
to country.

m The setting of nutrition goals and recommendations is
outside EFSA's remit.

12
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WHAT ARE DRVS USED FOR?

m DRVs are key concepts in the field of nutrition. They
provide the scientific basis on which nutrition
recommendations are built.

m They are used by nutrition and health professionals in
dietary assessment and diet planning, at population
and individual level.

m They can serve as the basis for risk managers or policy
makers to set reference values in food labelling and
establish food-based dietary guidelines.

m They are also helpful to food manufacturers for
product formulation and to scientists involved in
nutrition research.

13
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DRVs: MICRO AND MACRONUTRIENTS
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EFSA JOURNAL

HOME BROWSE VIRTUAL ISSUES ABOUT

Dietary Reference Values (DRVs)

Virtual Issues | First published: Dec 345, 2017 | Last updated: 19 March 2018

Dietary reference values (DRVs) is an umbrella term for the complete set of nutrient reference values
which include population reference intakes (PRIs), the average requirements (ARs), adequate intakes (Als)
and reference intake (RIs) ranges for macronutrients. These values indicate the amount of 3 nutrient
which must be consumed on a regular basis to maintain health in an otherwise healthy individual {or
population). This virtual issue brings together all 32 of EFSA's scientific opinions that have been published
over 7 years, covering water, fats, carbohydrates and dietary fibre, protein, energy, as well as 14 vitamins
and 13 minerals.

https://efsa.onlinelibrary.wiley.com/doi/toc/10.1002/(ISSN)1831-4732.021217 15
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DRVs — WHAT IS IN THE REMIT OF EFSA AND WHAT IS NOT
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SCIENTIFIC ASSESSMENT: INNOVATION & SCIENTIFIC EXCELLENCE

O O
EFSA started recently to follow C\)/ \ ( \C‘)

an innovative methodology g T
(PROmMoting METHods for O
Evidence Use in Scientific INNOVATION

assessments - Prometheus
project) to improve the way
scientists select and use the
evidence in their scientific
assessments
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DRV FINDER (I VALORI DI RIFERIMENTO PER LA DIETA - LARN)

m https://www.efsa.europa.eu/en/interactive-
pages/drvs?lang=en

b efsam oeasmeecevauss ormesy T | e | e | e =
A Eircossn Food Bafuty Authonts

y ¥
DRV Finder

The DRV Finder is an interactive tool that gives quick and easy access to
EFSA’s DRVs for nutrients. It is intended for end users of these values, such
as nutrition and health professionals, risk managers, policy-makers, food
manufacturers and scientists.

Dietary reference values (DRVs) are science-based nutrient reference values
for healthy populations. They vary by life-stage and gender. They have many
purposes, such as assessing the nutritional quality of diets of individuals or
groups, designing diets (e.g. school meals), creating nutrition guidelines,
dietary counselling, setting reference values for food labelling, and for the
development of nutrition and food policies.

DRVs are not nutrient goals or recommendations for individuals.

-

Do you want to find DRVs per “Population” or per “Nutrients”?

TARGET POPULATIONS

18
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DRVs FOR SODIUM AND CHLORIDE

> last two DRV opinions were just published "i
> case study for the Prometheus project /
> very sensitive discussion around the sodium N
opinion
June
2017 2018 2019
Public_ Protocol _ Deadline
consultation implementation for
and Panel + finalisation of publication
endorsement opinion on
on the sodium

protocol
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m EFSA is publicly consulting on draft dietary
reference values (DRVs) for sodium and chloride,
the final two nutrients in its review of scientific
advice on nutrient intakes for the EU population.

m Sodium and chloride are the two elements in
salt, commonly used in the diet as an ingredient,
condiment or preservative.

m The Panel on Nutrition, Novel Foods and Food
Allergens provisionally considers for the general
adult population (including pregnant and
lactating women):

m An intake of 2g sodium per day to be safe and
adequate, considering evidence on the risk of
cardiovascular disease on the one hand and
nutrition adequacy on the other;

m An intake of 3.1g chloride per day to be safe
and adequate, taking account that the main
source of chloride in EU diets is sodium chloride.




e,

- efsam

European Food Safety Authority

AREAS OF NDA PANEL

Scientific Panel on Dietetic Products, Nutrition and
Allergies (NDA)

15 experts

Dietary
reference
Health

values
Added E Food
& sugars Al Allergies

Upper
levels

See EFSA working practices at: https://www.efsa.europa.eu/en/howwework/workingpractices
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AGE FOR INTRODUCTION OF COMPLEMENTARY FEEDING

Mandate (EC): to update the NDA Panel opinion
(2009) (safe to introduce solid food

between 4 and 6 months of age)
considering new evidence

2017 2019
PUb"c- Review of data-ongoing Public
consultation _
on draft consultation
protocol on on the draft
systematic opinion_and
adoption

review
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AGE FOR INTRODUCTION OF COMPLEMENTARY FEEDING -

oo s

Overweight and
obesity

Diabetes mellitus
types 1 and 2

Risk factors for
cardiovascular disease
(e.g. blood pressure,
blood cholesterol)

Coeliac disease
Allergy

Dental health
Renal function

10.

11.
12.
13.

14.

Gastrointestinal
infections

Respiratory tract
infections including
otitis media

Neuromuscular
development, cognitive
development an
cognitive function

Growth
Body composition

Food patterns, food
preferences and feeding
disorders

Indicators of nutrient
status.
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24



X,

. efsam

European Food Safety Authority

ADDED SUGARS
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ADDED SUGARS ,
Y

d request by the National Food Agencies of Sweden,
Finland, Denmark, Norway, and Iceland (2017)

d to derive a science-based cut-off value for a daily
exposure to added sugars from all sources which is
not associated with adverse health effects in the

population
Feb
1Q2018 Mid 2018 4Q/2019 2020
« Public consultation on the Endorsement by Public Deadline
draft protocol the Panel and consultation on for
- Stakeholders meeting publication of draft opinion / adobtion
during the public the final technical P
consultation protocol meeting with

stakeholders
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ADDED SUGARS - HEALTH OUTCOMES

m Micronutrient status - clinical signs / symptoms of
micronutrient deficiency

Teeth - dental caries incidence / severity
Adipose tissue - incidence of obesity
Glucose homeostasis — incidence of diabetes type 2

Cardiovascular system - incidence / mortality of
cardiovascular disease

m Liver function - incidence / mortality of liver fibrosis and
cirrhosis
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See EFSA working practices at: https://www.efsa.europa.eu/en/howwework/workingpractices
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NUTRITION AND HEALTH CLAIMS

m An increasing number of foods sold in the EU bear
nutrition and health claims.

m A nutrition claim states or suggests that a food has
beneficial nutritional properties, such as “low fat”, “n
added sugar” and “high in fibre”.

m A health claim is any statement on labels, advertising
or other marketing products that health benefits can
result from consuming a given food, for instance that a
food can help reinforce the body’s natural defences or
enhance learning ability.

29



Health claims

Art. 13.5. Newly developed scientific evidence

Art. 14. reduction of disease risk and children’s development

~ Calcium i
reduce the
risk of
osteoporosis

YOGURT

Vanilla

Mix N schmecke dis Milch,
st stark und !.-:hllul
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Assessment of health claims

« EFSA s responsible for verifying the scientific
substantiation of the submitted claims, some of which
are currently in use, some of which are proposed by
applicants — companies who want to submit claims for

authorisation in the EU.

« This information serves as a basis for the European
Commission and Member States, which will then decide
whether to authorise the claims.



Black tea and attention (1)

The food proposed by the applicant as the subject
of the health claim is black tea. The Panel
considers that black tea, which is the subject of
the health claim, is sufficiently characterised.

The claimed effect proposed by the applicant is
“improve attention”. The proposed target
population is “adults in the general population”.
The Panel considers that improvement of
attention is a beneficial physiological effect.

The three human intervention studies provided
by the applicant showed an effect of black tea
on attention under the conditions of use proposed
by the applicant (a cumulative amount of 1040 mg
of tea solids, delivering at least 90mg of caffeine
and 36 mg of L-theanine consumed within a time
period of up to 90 minutes).




Black tea and attention (2)

The applicant proposed that the claimed effect depends
on the concerted action of two substances, caffeine and
L-theanine, both of which are present in black tea.

The Panel notes that a claim related to caffeine and
increased attention has already been evaluated with a
positive outcome.

Five human intervention studies addressed the effects of
caffeine plus L-theanine vs caffeine alone on attention.
The Panel considers that these studies do not show an
effect of caffeine and L-theanine on attention separate to
that of caffeine alone, and that the mechanism of action
for L-theanine on attention proposed by the applicant is
speculative. The Panel also considers that it is well
established that caffeine increases attention in healthy
adult individuals of both sexes at doses of at least 75 mg,
and that cumulative doses of caffeine consumed over a
period of 90 min are likely to exert similar effects on
attention as the same dose of caffeine consumed on a
single occasion.




Black tea and attention (3)

The Panel, therefore considers that the effect of
black tea on attention observed in the three human
intervention studies provided by the applicant can be
explained by its caffeine content.

On the basis of the data provided the Panel
concludes that a cause and effect relationship has
been established between the consumption of black
tea and improvement of attention.

The Panel considers that the effect of black tea on
attention can be explained by its caffeine content.

The following wording reflects the scientific evidence:
“Owing to its caffeine content, black tea improves
attention”.

In order to obtain the claimed effect, 2-3 servings of
black tea providing at least 75 mg of caffeine in total
should be consumed within 90 minutes. The target
population is adults in the general population.
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EU Register on nutrition and

health claims

Clam  [Mutrient, substancs, food  Claim Conditions of use of the claim Health relationship  JEFSA opinion reference Commission regulation iatus Fritry |d
type b food category | Restrictions of use
| Reasons for non-authorization
Art.131) Phosghaorus Phosphons contributes [The ofaim may be used only forfood  fnaintenance of bone  PO0S;7(81:1218 Futhorsed 24
o the maintenance of [which is 3t least a source of and feeth 3
hiomal fzeth phosphores as refermed to in the daim
SOURCE OF [NAME OF VITAMIN/G]
ANDIOR [MAME OF MINERALIS] as
sted in the Annex to Regulaton (EC)
[Me 18242006,
Art.13{1) Plant sterois and plant  Plant sterols/stancds  |In order t2 bear the claim information  pnaintenance of nomal PO108(10):1813 Commissien Regulation (EU)  Pwthorised F4d
Etanols contrivute to the shall be given to the consumer that thefolood cholesternc 2077561 Z003 {32072 of TENEH0TZ 550,
naintenance of nomal Joeneficial effect is obtamed with a dailgconcentrations LT
blood cholestero] levels fintake of at least 0.8 g of plant 568,
|eterols/stancls. 713,
234
1235,
1468,
834,
1284,
2808,
2140
Art. 1301 Potassum Potassium contributes [The olaim may be used only forfood  PMuscular and 010;8(2)- 1488 Commissien Regulation (EU)  Pwthorised elld
fio nommal functioning of fwhich is at least a source of potassamipewrslogical function 322072 of TEEA0TZ
e nervous system  |as refemed to in the claim SOURCE
OF [MAME OF VITAMIN/S] AND/OR
MAME OF MINERALIS] as listed in
[he Annex to Regulation (EC) Mo
1824120008,
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FOOD ALLERGENS

m The allergenic products and substances
whose presence in food must be
indicated on labelling, according to EU
law. These include cereals containing
gluten, milk, eggs, nuts, peanuts,
soybeans, fish, crustaceans,
molluscs, celery, lupin, sesame,
mustard and sulphites.

m About 75% of allergic reactions among
children are caused by egg, peanut,
cows’ milk, fish and nuts. About 50% of
allergic reactions among adults are to
fruits of the latex group and of the
Rosaceae family (which includes agples,
pears, cherries, raspberries, strawberries
and almonds), vegetables of the
Apiaceae family (which includes celery,
carrots and aromatic herbs) and various
nuts and peanuts.

37



=
*
4“

efsam

European Food Safety Authority

FOOD ALLERGENS

m The NDA Panel notes that the
desirability of determining thresholds
for certain allergenic foods has
attracted much attention from
regulatory bodies, consumer
associations and industry.

m the available risk assessment
approaches that could assist risk
management decisions on allergen
labelling. These are: the traditional
risk assessment using the no observed
adverse effect level (NOAEL) approach
and uncertainty factors; the bench
mark dose (BMD) and margin of
exposure (MoE) approach; and
probabilistic models.

m The Panel emphesises that the level of
risk which may be acceptable, are risk
management decisions, and therefore
are outside EFSA’s remit.

m Apllications related to exemption
from labelling.

38
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Subscribe to
www.efsa.europa.eu/en/news/newsletters
www.efsa.europa.eu/en/rss

Engage with careers
www.efsa.europa.eu/en/engage/careers

Follow us on Twitter

@efsa_eu
@plants_efsa
@methods_efsa
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