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Introduction

For further information please visit: https://scicom.favv-afsca.be/scientificcommittee/ > Opinions

Requesting scientific opinions

Recent scientific opinions regarding microbiological food safety (2023 - 2024) 

✓ The opinions are published on the SciCom website in Dutch, French with a summary in English and German

✓ A selection of opinions is translated in English and published in Food Risk Assess Europe

Food Risk Assess Europe: https://efsa.onlinelibrary.wiley.com/journal/29401399 

SciCom opinion 05-2024

The time between bleeding and evisceration during 

the slaughtering process of domestic ungulates

SciCom opinion 10-2023

The microbiological safety in case of storage at 

room temperature of sliced tomatoes and onions

From a food safety point of view, can it be accepted to deviate from 

the legal storage temperature for sliced tomatoes and onions, i.e. 

room temperature (16 – 29 °C) instead of maximum 7 °C for 

maximum 4 and 6 hours respectively?

 

Expert opinion + scientific knowledge

Relevant hazards: Salmonella spp., Shiga toxin-producing E. coli 

(STEC), L. monocytogenes and B. cereus 

Simulations microbiological growth based on worst case conditions (food 

characteristics, time/temperature, no lag phase before growth,…)

Storage of sliced tomatoes and onions at room temperature (16 - 29 °C) 

for 4 hours or 6 hours is not acceptable (predicted growth relevant 

pathogens > 0,5 log cfu/g)

Alternative: acceptable time/temperature combinations

• For food safety reasons, can the 45-minute time limit set 

by the FASFC between bleeding and evisceration be 

extended to : (a) 2 hours? (b) 4 hours?

• If yes, will this depend on the species/breed of animal or 

climate conditions (higher temperatures), factors that 

were not thoroughly investigated?

2 hours: No additional risk to food safety for a bleeding-

evisceration time limit of up to 2 hours for domestic ungulates. 

The outside temperature and the investigated animal 

species/breed (main limitations of the study) are unlikely to 

influence the bacterial translocation phenomenon in the case of a 

2-hour period.

Question

Method

Conclusion

29 °C 27 °C 25 °C 23 °C 21 °C

Onions (max. pH 5.8) 30 min 45 min 1h 1h15 1h30

Tomatoes (max. pH 4.9) 1h 1h15 1h30 2h 2h45

Tomatoes (max. pH 4.6) 1h45 2h 2h30 3h15 4h

Question

Method

Conclusion

• Study of the University of Liège:

“Conducting a study to establish a realistic time between 

bleeding and evisceration as part of the follow-up to the 

study on opportunities for developing on-farm 

slaughtering in Wallonia”

• Scientific literature

• European legislation 

4 hours: Information that is needed to draw a conclusion 

regarding the effects on food safety for a 4-hour period between 

bleeding and evisceration is lacking.
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