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Specific Session Sponsors for Invited Speakers

* (Re-) Emerging Chemical Safety Risks

Prof. Johanna Zilliacus
E Institute of Environmental Medicine, Karolinska Institutet, Stockholm, Sweden.

Thank you to our sponsors and supporters: * Foodborne Viruses: Regulatory Gaps
and Future Controls

Prof. Albert Bosch

i o rprtmeth etics, Microbiology and Statistics and Institute of Nutrition and Food
i celona, Barc la.Spal.

* Chemical Safety Challenges for
Sustainable Food

: Prof. Dr Rudolf Krska
[ University o fN ral Res! and Life Sciences, Vienna (BOKU) Department of Agrobiotechnology (IFA-Tulln),
% = In: tt te of Bio Iyt dAg M tabolomics, V\enn
MEETIN £ M Failte Ireland . X N N
IRELAN D ‘ National Tourism Development Authority Aﬁ p roa C es to Pat Oge n

Characterisation, Tracking and Control

Dr John Donaghy
[z Nestlé S.A, Vevey, Switzerland.
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Poster Prize Winners

e 15t py Sandeep Tamber Effectiveness of preparation

practices on the inactivation of Salmonella enterica ser.
Enteritidis on frozen, breaded raw chicken products

'}
@
it %0 oy
g
The Science of Food Safety
—What's our Future?

¢ an Ms Julia Le Jeune Conversion of Irish national

consumption data to raw agricultural commodity values for
the estimation of dietary exposure to pesticide residues

* 3" Mr Conor Davin A cross-sectional and longitudinal

study of Hepatitis E Virus in commercial Irish pig farms
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Twitter

FoodSafetyAuthority @ @FSAlinfo - Au
D Diane Benford provides a very interesting discussion around future challenges
in food chemical risk assessment, #FoodSafety2019

N

The Science of Food Safety
—What's aur Future?

et

FoodSafetyAuthority @ @FsAlinfo - Aug 22

The next generation of probiotics will be mined from the human gut’ Professor
Colin Hill, APC microbiome, University College Cork provides some thought
provoking examples of research he has completed into probictics and the
microbiome, #FocdSafely2019

'

This moming, Dr Albert Flynn from University College Cork provides a
comprehensive overview of how science supports regulation within the food
industry.
For further information on this and on the 2019 FSAI food sdence conference,
see: FoodSafety2019.com #FoodSafety2019

O #FOOdSafetylg - Trending in Dublin

e Danlel Hurley
¥ @danieljhurley
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f @ucdd

Prof. Séan blin Centre for Food Safety
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FoodSafetyAuthority @ @FSAlinto - Aug 22 ¥
‘The food system is back at the top of Europe’s agenda and it's about time!
Having the world's safest and most sustainable food system is our goal’

D John Bell, | Commission director general for research and innovation
discusses future-proofing EU food systems. #FoodSafety2019
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FoodSafetyAuthority & @FSAlinfo - Aug 21 w
Séamus Fanning, Director of the UCD Centre for Food Safety discusses the
challenges present in food microbiclogical risk assessment, #F

i S ) |
FoodSafetyAuthority @ g

"We need collaboration with industry. Integration between different fields of
science need to be done and how we integrate this matters, The questions we
discuss must capture the concems of the sodety, " - Dr Bemhard Url, Executive
Director of EFSA. #FoodSa
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Ray Ryan

Food in Europe ‘has
never been safer’

Food In Europe has never  rent and emerging risks will
beon safer, according to  surround food supply into
executive director of the the future as a result of
European Food Safety Auth.  climate change, new tech-
ority Bernhard Url. Atanin-  nology and a desire 1g
ternational conference in

Print Media and Radio Coverage

p FoodSafetyAuthority @ @FSAlinfo - Aug 21 v
= FSAl Chief Executive, Pamelz Byme discussing the FSAI 2019 food sdence
conference with Kacey O'Riordzn from Mewtalk. #FoodSafety2019

Artificial meat poses major food
safety challenges, conference told
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Synthetic meat composed from stem cells

in cattle, and made with remarkable
precision, is about to hit supermarket shelves. It
will lead to dramatic changes in human diets,
while being immensely challenging for the
farming and agrifood industry - which in Ireland
isat the heart of the economy,

Separately, there is a demand that sustainabili-
ty be at the core of the food industry to reduce its
large carbon footprint, especially in beel
production. Yet it has to gear up to be able to feed
aworld of 10 billion.
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food pdsminumlbvnhuﬂm resulted. Those
failings fuclled the BSE crisis and, more recently,

Bernhard Url @8Uri_EFSA - Aug 27

My interview (1:21:00) bit, ny'ﬁl\%\.-'

~

| talked with @momingireland ahead of @FSAlinfo conference #FoodSafety2019,
Food in the EU has never been as safe a5 it is now but we should not be
complacent as the challenges ahead are many, #FoodSafety #EF5A @RTERadiol.
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The Irish Times| Visits: 12,170,505

Artificial meat poses huge food safety
challenges — conference

Erosion of trust in society is a threat to food safety, says European food authority
© Wed, Aug 21, 2019, 20:41

Kevin O'Sullivan Environment & Science Editor

ks

The Scien,
\ € Of Food e,

~What's our Futyrey

The world has to wake up to the implications of a new era of rapid food
innovation, including the generation of synthetic meat that will be routinely
O available on supermarket shelves or manufactured in the home, an
@ international conference has been told.

These novel foods will pose huge food safety and regulation challenges, Prof
Mark Ferguson, director general of Science Foundation Ireland, has
predicted.

Speaking at a conference in Dublin on The Science of Food Safety: What's Our
Future?, he cited the latest valuations of artificial meat industry by venture
capitalists at S140 billion (€126 billion).

Speaking at a conference in Dublin on The Science of Food Safety: What's Our
Future?, he cited the latest valuations of artificial meat industry by venture
capitalists at $140 billion (€126 billion).

Tts latest manifestation was going bevond plant-based meat to “truly synthetic
meat” cultured using stem cells from cattle. The fat, collagen and
haemoglobin content could be set precisely by a digital deviee.

An artificial meat burger currently costs €300,000 to produce in a lab, he
said, but was predicted to cost 16 cents by 2021.

“That point will be very interesting,” Prof Ferguson said.

Traditional food chains

It has been predicted that every home would eventually have its own
bioreactor, that would produce a piece of meat by 5D printing it, on
instructions from a smartphone, he said. And these disruptive technologies
would radically change traditional food chains.

“This is real. Think about the food safety implications . . . If in the regulation
business, you need to keep up with this.”

How to feed 10 billion people without increasing greenhouse gas emissions
would be another immense task facing the world, he added.

“Climate change is the biggest challenge to agriculture and the food system
probably in modern history.”

Prof Ferguson highlighted how Crispr technology made possible a genetically
modified plant capable of capturing 30 per cent more carbon in the soil.

“Won't it be interesting to see how society and the consumer reacts to genetic
manipulation of food that is not about inereasing profit but about doing good
for the planet?
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While carbon taxes might work in the energy sector, if applied to food
industry “it may well end up with people starving”, he said. As a consequence,
science and innovation would be required. He had no doubt that it could
deliver in such cireumstances while huge opportunities would also arise.

European Food Safety Authority (EFSA) director Dr Bernhard Url said: “Food
in Europe has never been safer” but an erosion of trust in society was a threat
to the food safety system. This trend was seen in the vaccination controversy,
the response to use of chemieals in agrifood industry, and in the reaction to
Crispr technology.

Zerorisk

A particular problem was the expectation that there should be zero risk in
food but that was impossible, Dr Uzl said. “Tt was also indicated in the
ongoing controversy about glyphosate herbicide with citizens asking how ean
it be that we find glyphosate in the urine of my children. I don’t want that.”

EFSA explains that up to a certain concentration it is safe and it is true, he
said, “but that is not the question™.

Tt was a values issue that had to be negotiated at a political level, he said;
scientific risk and evidence needed to be kept separate from politics. When it
was not, citizens can dismiss the science when it doesn’t match their values
and accuse scientists of being corrupt.

Dr Pamela Byrne, chief executive of the Food Safety Authority of Ireland,
which is hosting the event to mark its 2oth anniversary, said we were at an
important milestone in the evolution of our food systems.

“Seience is required to create more sustainable, nutritious and healthier food,
but the rapid speed of change in production processes must be mirrored by
robust analysis and oversight to ensure food integrity and safety,” she said.
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Food Safety Authority of Ireland
The Exchange, George's Dock, IFSC,
Dublin 1, D01 P2V6

T +3531817 1300

E info@fsai.ie

m Join us on LinkedIn

B2 rollow us on Twitter @FSAlinfo
[i Say hi on Facebook

www.fsai.ie



