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SciCom

SCIENTIFIC COMMITTEE = consultative body established at the
Federal Agency for the Safety of the Food Chain (FASFC)

- 22 members with complementary expertise and nominated by
royal decree for mandate of 4 years (2021-2024)

Tasked with providing independent scientific opinions on matters

Working groups

Draft opinions are prepared with the

aid of working groups, including both

N\

SciCom experts and external scientific

experts.

related to competencies of FASFC

Working group

The Scientific Committee publishes each year 20-30 scientific

opinions

We would like to acknowledge all the external members of the

different working groups involved in preparing these opinions :
N. Botteldoorn (DGZ), K. Coudijzer (ILVO), V. Delcenserie
(ULiege), F. Devlieghere (UGent), M. Eeckhout (UGent), J.
Mahillon (UCLouvain), M. Polet (Sciensano), B. Verhaegen
(Sciensano), M. Uyttendaele (Ugent)

Recent scientific opinions regarding microbiological food safety (2021 & early 2022)

SciCom Opinion 06-2021 : The evaluation of self-checking guide G-034 for the
production and sale of dairy products on a small scale and of the module "
Production of dairy products ", a complement of the generic self-checking guide G-

044 for the B2C sector

SciCom Opinion 18-2021 : Whole genome

The Scientific Committee has reviewed the draft texts of the self-checking guide G-034 "Self- sequencing for the detection of foodborne

checking guide for the production and sale of dairy products on a small scale" and the module
"Production of dairy products” of the guide G-044 and formulated both in-depth and textual
comments to improve the drafts. In addition,
recommendations in response to questions posed in the context of this dossier.

SciCom Opinion 03-2022 : The growth

potential of Listeria monocytogenes in raw

milk butter

The Scientific Committee notes that the
production process of raw milk butter presents
L. monocytogenes growth risks as the presence
of this pathogen in raw milk cannot be excluded.
Without a rapid acidification during the cream
maturation process, this step can lead to L.

monocytogenes growth. The Scientific
Committee has proposed a new critical control
point for the production process : rapid

acidification to < 5.2 in less than 14 hours;
temperature > 20°C and the use of an
appropriate ferment. If this critical control point
is properly used and if there is a sufficiently
rapid and measured acidification of the cream,
butter produced from raw milk with a pH <5,2
can optionally be considered as a product of
category 1.3. Additionally, several
recommendations were made.

outbreaks and bacterial risk assessment
SRR _ The Scientific Committee has evaluated the use
the Scientific Committee formulated of WGS for the detection of foodborne
outbreaks and bacterial risk assessment and
reflected on the implementation of WGS in the
Belgian context. In the future, WGS will become
the preferred method for bacterial food safety
investigation, due to its high discriminatory
power. Efforts should be made to validate the
WGS methodology and to facilitate data sharing.
The Scientific Committee formulates several
recommendations regarding the implementation
of WGS in a Belgian context.

(See also poster : “The application of WGS for
the detection of foodborne outbreaks and
bacterial risk assessment - a Belgian scientific
opinion” by K. Feys)

SciCom Opinion 06-2022 : The sales period of minced meat and meat preparations

made from minced meat

The Scientific Committee has evaluated the extension of the sales period of minced meat and
meat preparations made from minced meat from 48 hours to 72 hours. Based on the results of
the study project financed by FASFC and carried out by ILVO, the Scientific Committee considers
that an extension of the sales period is not feasible because of changes observed in the smell
and appearance of minced meat and because of microbial spoilage observed in meat
preparation made from minced meat.

(See also poster : “Effect of extension of the maximum sales period on spoilage of minced meat
and meat preparations based on minced meat” by E. Van Collie)

For further information please visit: http://www.favv-afsca.fgov.be/scientificcommittee/ > Opinions
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