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ECsafeSEAFOOD is a four-year research project that 
aims to assess and evaluate food safety issues related 
to contaminants of emerging concern present in seafood 
as a result of environmental contamination. This joint 
venture of 17 partner institutions from 10 EU countries 
is led by the Instituto Português do Mar e da Atmosfera 
(IPMA), and has a budget of more than €5 million, of which 
almost €4 million is funded by the EC Seventh Framework 
Programme (FP7).

A Note from the Coordinator:  
Dr António Marques

Important outputs are emerging 
as the end of the EU-funded 
ECsafeSEAFOOD project 
approaches. ECsafeSEAFOOD 
researchers have evaluated the 
levels of contaminants of emerging 
concern in seafood available on 
the European market through 
monitoring studies and consumer 
surveys. The term “contaminants of 

emerging concern” describes chemical substances for which 
no maximum levels have been laid down in EU legislation, or 
substances for which the set maximum levels require revision. 
The exposure of European consumers to these contaminants 
was assessed and on the basis of these assessments, 
recommendations to mitigate potential risks were issued. 

ECsafeSEAFOOD’s unique online database    
(www.ecsafeseafooddbase.eu) holds information on the levels 
of contaminants of emerging concern in seafood. It now offers 
free access to all stakeholders, allowing users to download or 
upload relevant information and serves as a useful tool for risk 
assessment. 

An important online mitigation tool was also developed and is 

currently being validated. FISHCHOICE (www.fishchoice.eu) is 
intended as a user-friendly online consumer tool to help health 
professionals and the general public to balance the health 
benefits and risks associated with seafood consumption.

Other mitigation strategies to reduce environmental 
contaminant levels in seafood were successfully tested. These 
include the use of macroalgae in fish and shellfish farming sites 
to remove or bio-transform contaminants (phycoremediation) 
as well as seafood processing adjustments (e.g. fat trimming 
and peeling). 

Finally, sensitive, rapid and cost-effective screening methods 
for contaminants of emerging concern were validated. 
These sensors can screen for antibiotics (chloramphenicol, 
sulphonamides, quinolones and macrolides) and marine 
toxins (azaspiracids and tetrodotoxin). They are suitable for 
screening large numbers of samples by, for example, industry, 
environmental monitoring agencies, research institutions and 
analytical laboratories.

The broad range of innovative scientific developments has 
been widely disseminated throughout the course of the 
project. More than 150 dissemination activities have been 
carried out, a special ECsafeSEAFOOD dedicated issue of the 
journal Environmental Research was published in 2015 and a 
special issue of the prestigious Food and Chemical Toxicology 
journal is in progress.

Dr António Marques (IPMA)

http://www.ecsafeseafooddbase.eu
http://www.fishchoice.eu
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Save the Date!  
ECsafeSEAFOOD Final Event 
“Seafood Safety: New Findings & 
Innovation Challenges”
ECsafeSEAFOOD is hosting a stakeholder event and open 
science meeting at the Royal Flemish Academy of Science 
and Art in Brussels, Belgium, from 25-26 January 2017. The 
conference, entitled “Seafood Safety: New Findings & 
Innovation Challenges” is a unique event that marks the end 
of the ECsafeSEAFOOD project which has assessed food 
safety issues related to non-regulated contaminants present 
in seafood as a result of environmental contamination and 
evaluated their impact on public health.

Seafood has been recognised as a high-quality, healthy 
and safe food type and is one of the most important food 
commodities consumed worldwide. However, seafood, 
like other types of food, can also be a source of harmful 
environmental contaminants with potential to impact on 
human health. To address these issues, ECsafeSEAFOOD 
provides scientific evidence to serve as a basis for 
further development of seafood safety, public health and 
environmental policies and measures, by seeking to establish 
a quantitative link between the contamination of the marine 
environment and that of seafood.

Conference participants will have the opportunity to 
exchange knowledge on seafood safety, identify the key 
issues associated with seafood safety in Europe and discuss 
strategies to mitigate these risks, debate seafood safety 
risks and challenges, and network with food safety experts.

A diverse set of topics will be discussed during this 
event, including consumer concerns and needs; marine 

toxins in seafood and the environment; toxicity and 
modelling of seafood contaminants; rapid detection tools 
for environmental contaminants; quality assurance of 
seafood monitoring data; the future of seafood safety; 
communication and education.

For more information about this event and to pre-register, 
please visit www.ecsafeseafoodconference.com, or contact 
ecsafeseafoodconference@ipma.pt.

Deadline for registration: 15 January 2017 

Early bird registration deadline: 25 November 2016

Abstract submission deadline: 15 October 2016.

Full event fees (early bird/standard rate): €200/€250

Single day fees (early bird/standard rate): €150/€200

For all the latest updates as the event approaches please 
visit our conference webpage     
(www.ecsafeseafoodconference.com) and follow us on 
Twitter (@ECsafeSEAFOOD).

Issue3    
The final conference event “Seafood Safety: New 
Findings & Innovation Challenges” will mark the end of the 
ECsafeSEAFOOD project. This international stakeholder 
event and open science meeting will take place in Brussels, 
from 25-26 January 2017. It will be a great opportunity to 
reveal the achievements of ECsafeSEAFOOD, as well as other 
innovative findings in the field of seafood safety. Gathering 
risk assessors, policy makers, risk managers, seafood industry, 
consumer associations and researchers will ultimately 
strengthen consumer confidence in seafood. Book the date in 
your agenda and register at     
www.ecsafeseafoodconference.com.

Congratulations to all ECsafeSEAFOOD partners for their 
excellent work!

ECsafeSEAFOOD partners at the eighth general assembly in Oslo,  
Norway, in June 2016
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Bridging the Gap Between Food 
Safety Research and Policy
International experts provided valuable insights on how 
to bridge food safety information gaps and improve 
communication between decision makers and consumers at 
the workshop “Science supporting policy for the safety of 
European seafood”, in Brussels, Belgium, on 21 January 2016.

The workshop was held as part of the ECsafeSEAFOOD 
project since its results will inform policy makers about 
the need for and requirements of seafood regulatory and 
monitoring programmes for contaminants of emerging 
concern. The consultation workshop gave insight into 
steps that ECsafeSEAFOOD can take to ensure its results 
contribute to the implementation of the Marine Strategy 
Framework Directive (MSFD), specifically in relation to 
addressing the issues of contaminants in fish and seafood for 

human consumption and marine litter.

ECsafeSEAFOOD coordinator, Dr António Marques, said: 
“The workshop was extremely productive as the audience 
was deeply involved in the development of policy for food 
safety and very interested in the project results. Meeting the 
different policy makers in person will certainly foster closer 
bonds between policy makers and project researchers, which 
are critical to ensure the successful accomplishment of the 
project objectives and increase consumer confidence in 
seafood consumption.”

Policy makers advised on how relevant projects and 
initiatives could collaborate to provide coherent information 
on seafood safety issues. They also made suggestions 
on how to optimise ECsafeSEAFOOD outreach tools and 
communication strategies to ensure uptake and exploitation 
of the valuable seafood safety information coming from the 
project. 

Dr António Marques and project partners discuss the ECsafeSEAFOOD 
project with policy makers and researchers at the stakeholder workshop 
in Brussels, Belgium, in January 2016

ECsafeSEAFOOD Seminar 
“Environmental Contaminants 
of Emerging Concern in Seafood: 
Are Producers, Processors and 
Consumers on the Safe Side?” 
ECsafeSEAFOOD project partner, the Norwegian Veterinary 
Institute (NVI), hosted a seminar on environmental 
contaminants of emerging concern in seafood from 30-31 
May 2016 in Frøya, Norway. 

This seminar increased awareness within the aquaculture 
industry of the impacts of emerging chemical contaminants 
on seafood safety, particularly targeting producers and 
processors from the seafood industry and food safety 
authorities. In addition, students from the Environmental 
Toxicology Master’s programme at the Norwegian 

University of Science and Technology (NTNU) learned about 
ECsafeSEAFOOD’s risk assessment research and presented 
their theses to an international audience.

ECsafeSEAFOOD seminar participants in Frøya, Norway, in May 2016

Policy makers and researchers discuss the ECsafeSEAFOOD project at the 
stakeholder workshop in Brussels, Belgium, in January 2016

Continued on page 4
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Carolina Camacho holds a MSc 
in Food Science and Engineering 
from the University of Lisbon, 
Portugal. Her expertise 
in food rheology involves 
screening techniques for 
food proximate composition, 
mycotoxin assessment, fatty 
acids profiling, contaminant 
quantification, food texture 
evaluation and organoleptical 
analysis. Carolina is interested 
in applying these techniques 
for seafood processing and 
valorisation.

Currently, Carolina is a researcher at the Division of 
Aquaculture and Seafood Upgrading (DivAV), Instituto 
Portugues do Mar e Atmosfera (IPMA), Portugal, and as 
part of the ECsafeSEAFOOD project she is mainly involved 
in Work Package 6: Transfer of contaminants and effect 
of climate change. She performs experiments about the 
influence of climate change scenarios on the behaviour and 
transfer of relevant priority environmental contaminants in 
marine organisms. Carolina also undertakes physiological 
and biochemical analysis in order to evaluate the response of 
marine organisms under conditions associated with climate 
change. 

Ms Carolina Camacho,      

researcher (IPMA)

The seminar covered the role of 
diet, xenobiotic contaminants, 
algal biotoxins, environmental 
factors, climate change, 
microplastics and other factors 
on the safety of selected types 
of seafood. Public attitudes 
and consumer health effects, 
as well as possible industry and 
policy responses and mitigation 
strategies were discussed 
with the Norwegian Food 
Safety Authority, scientists 
and representatives from the 
industry.
Setting the seminar in Frøya, a 
small island in the Trondheim 
Fjord famous for its seafood 
production, allowed some of 
Norway’s largest salmon, crab 
and shellfish producers to attend. 

Event organiser, Dr Eliann Egaas from the Section for 
Chemistry and Toxicology, NVI, said: “The seminar was a great 
success. Many of the key seafood safety stakeholders in 
Norway contributed with excellent presentations and eager 
discussions.”

This seminar was arranged by NVI, Blue Competence Center, 
and Frøya VGS (Frøya high school) in the framework of the 
ECsafeSEAFOOD project and was financially supported by 
the Norwegian Research Council.

Dr Maria Rambla (Institut de  
Recerca i Tecnologia Agroali-
mentaries (IRTA)) presenting 
her research on emerging 
marine toxins at the ECsafe-
SEAFOOD seminar in Frøya, 
Norway, in May 2016

Attendees of the ECsafeSEAFOOD seminar arriving in Frøya, Norway, in 
May 2016

Attendees of the ECsafeSEAFOOD seminar in Frøya, Norway, in May 2016

ECsafeSEAFOOD 
LATEST TEAM MEMBER
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Work Package 2 Highlights: 
Monitoring Environmental 
Contaminants in Seafood and the 
Effect of Processing/Cooking
Work Package 2 (WP2) is monitoring levels of priority 
contaminants, biotoxins and microplastics in selected 
seafood. High risk species in vulnerable areas have been 
prioritised in order to focus on contaminants that may be 
relevant to human health. With this focus, target seafood 
species from three origins (wild, farmed and imported (from 
outside Europe)) have been monitored. The species were 
chosen according to different criteria, including:

a) Level of consumption in Europe

b) Range of typical published contaminants

c) Geographical area

d) Trophic level

e) Intrinsic characteristics of species

WP2 also aims to understand the role of marine litter in 
bioaccumulation and assess the effect of processing and 
cooking on levels of priority contaminants in seafood.

Interview with Work Package 2 
leader Dr Michiel Kotterman

Dr Michiel Kotterman is 
project leader at the Institute 
for Marine Resources and 
Ecosystem Studies (IMARES), 
Wageningen University, 
the Netherlands. He has 
been involved in national 
monitoring programmes for 
over 10 years, in both seas 
and inland waters, concerning 
the analysis of known and 
emerging contaminants in biota, 
water, sediments and passive 
samplers. 

What is the significance of assessing contaminants 
in different fish species and locations?

The environment dictates what chemicals a species can 
accumulate, so species known to accumulate high levels of 
certain compounds easily can still contain negligible levels 
of these compounds when living in a very clean environment. 

On the other hand, species that are not known to accumulate 
high levels of contaminants can still be heavily polluted when 
caught in a hot-spot of environmental pollution. 

Therefore, it is not correct to state that some types of 
species are “clean” or “contaminated”; this depends heavily 
on where they have been living. Still, the risk of a low-fat, 
small fish to contain high levels of lipophilic contaminants 
(which combine with or dissolve in lipids or fats) like flame-
retardants and/or PCBs (polychlorinated biphenyls, used 
for dielectric and coolant fluids) is very low compared to a 
large fatty fish higher in the food chain (e.g. mackerel). In the 
same environment, the large, high-fat fish will contain more 
lipophilic contaminants.

Part of WP2 involves testing the effect of food 
technology processes on contaminant levels in 
seafood. Can you explain the importance of this?

As some contaminants are strongly associated with fat 
(meaning they are almost insoluble in water), any processing 
that removes fat will likely reduce the levels of these 
contaminants in the processed food. If only water is lost due 
to cooking, then the amount of contaminants remains the 
same while the weight of the product decreases. This means 
that on the basis of weight, the levels of contaminant will be 
higher in the processed food than in the raw product. 

For certain natural toxins (such as those produced by algae) 
it has been shown that cooking can transform one toxin into 
another, highlighting the fact that one must be aware of what 
toxins are being monitored. So, depending on the type of 
contaminant, testing the raw product will not always provide 
all the facts about the final, ready-to-eat product. 

What do you perceive as the most challenging 
aspects to the ECsafeSEAFOOD project as a whole 
and to your role within the project?

This is a tricky question! It is always challenging as well as 
very interesting to work with many colleagues from all over 
Europe. Different attitudes towards seafood, differences 
in scientific culture and familiarity with European research 
project rules require particular attention. As WP leader I need 
to have an overview of all of the activities, but as scientist I 
like to get into the details of the science itself.

In your opinion, what is the most significant 
achievement or progress that has been made in WP2 
so far? 

I cannot single out one most significant achievement. 
Even if there was one, it has been brought about through 
teamwork with the help of partners that collected, prepared 
and shipped the seafood samples throughout Europe. That 

Continued on page 6

Dr  Michiel Kotterman 

(IMARES)
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being said, it is a great achievement to have analysed so 
many samples across Europe and beyond. Although we have 
succeeded in identifying many contaminants in seafood, 
we have also demonstrated that the large majority of these 
samples contained only tiny amounts and are perfectly 
safe for consumption. With respect to the biotoxins, large 
improvements in the analysis have been made, as well as 
producing warnings that cooking may change some toxins in 
the food. This is very helpful to ensure the proper monitoring 
of potential risks of biotoxins in seafood.

Looks can be deceiving; the colour of extracts does not give information 
about the level of organic contaminants present in the sample

Continued on page 7

Work Package 5 Highlights: 
Toxicological Impact of Chemical 
Contaminants in Public Health
The relevant priority environmental contaminants that 
have been identified earlier in the project are being tested 
in realistic conditions using different tools in Work Package 
5 (WP5). These tools include bioaccessibility (the potential 
for a substance to interact with, and be absorbed by, an 
organism), bioavailability (the degree and rate at which a 
substance is absorbed into a living system or made available 
at the site of physiological activity), cytotoxicity (the degree 
to which something is toxic to living cells) and genotoxicity 
(the degree to which a substance is damaging to DNA). WP5 
will make use of cell lines and whole animal studies, using 
zebrafish as a vertebrate model. 

Interview with Work Package 5 
leader Dr Tomaz Langerholc

Dr Tomaz Langerholc is an 
Assistant Professor at the 
Department of Microbiology, 
Biochemistry, Molecular Biology 
and Biotechnology of the 
Faculty of Agriculture and Life 
Sciences, University of Maribor 
(UM), Slovenia. He is specialised 
in immune responses, cell 
cultures, biomarkers and 
toxicology issues.

WP5 is determining the bioaccessibility and 
bioavailability of relevant priority contaminants in 
seafood samples. Can you explain what each of these 
terms mean?

After intake, food transitions through the mouth, stomach 
and intestine before it is finally secreted. Food digestion 

occurs along this pathway through a combined exposure 
to acid, surfactants and enzymes that cleave nutrients to 
small molecules ready for intestinal absorption. During this 
process contaminants trapped in seafood tissue may be 
released, chemically transformed or even precipitated. This 
is important as only soluble substances reaching the lining of 
the intestine can be absorbed. This is called bioaccessibility, 
i.e. the proportion of a specific contaminant which is ready 
for absorption relative to the initial food content. 

Next, contaminants must be further transported across 
epithelial cells (layer composed of densely packed cells) 
to reach the blood vessels. The combined process of 
bioaccessibility and the transepithelial transport is called 
bioavailability, i.e. the proportion of contaminants reaching 
the circulatory system relative to the initial food content. 

How do you assess the bioaccessibility of seafood 
contaminants? 

Bioaccessibility is assessed by simulating digestion on food 
samples in the laboratory. When we eat, food is subjected 
to chemical digestion by juices found in the mouth, stomach 
and intestine. During the assessment, each digestion step 
is simulated in the sample by the sequential addition of 
chemically defined digestive juices in a time-dependent 
manner. At the end of the process, the soluble fraction 
is separated from the insoluble material. From this, the 
specific molecule of interest (the contaminant in this 
case) is quantified in the initial food matrix and in both the 
soluble and insoluble fraction after simulating digestion. 
Contaminant bioaccessibility is calculated from the ratio 
between the soluble concentration and the initial food matrix 
content.

How do you assess the bioavailability of seafood 
contaminants? 

We calculate bioavailability using contaminant 
concentrations obtained in bioaccessibility and 
transepithelial transport experiments (experiments on the 
transport of contaminants across the intestinal membrane 

Dr Tomaz Langerholc (UM)

project news



page 7

Issue 3    

Work Package 7 Highlights: 
Dissemination, Knowledge 
Transfer and IPR Management
Work Package 7 (WP7) aims to effectively communicate and 
disseminate the results of the project to key stakeholders 
and the wider public through guidelines, reports, a dedicated 
ECsafeSEAFOOD web-site, and several workshops. The 
focus is on consumer protection and the reduction of public 
health risks through the provision of clear and practical 
information to policy makers, food producers and the general 
public.

Interview with 
Work Package 7 
leader Tanja Calis
Tanja holds a MSc in Science 
Communication from Dublin 
City University and a BA degree 
in Zoology from Trinity College 
Dublin, Ireland. Since 2013, Tanja 

has worked at AquaTT, carrying out project management, 
dissemination and Knowledge Transfer tasks as part of a 
number of EC-funded projects. For ECsafeSEAFOOD, Tanja is 
involved in publishing the guidelines of mitigation measures 
and carrying out the dissemination and Knowledge Transfer 
of the project outputs.

Why is WP7 important to the overall aims of the 
ECsafeSEAFOOD project?

Dissemination and Knowledge Transfer are vital components 
of the research process, so getting it right is paramount. 
Dissemination is often a neglected afterthought and 
communication of important research outputs is too 
often pushed aside. In publicly-funded research projects 
such as ECsafeSEAFOOD, the dissemination and transfer 
of key findings is a crucial step. We believe that there 
is an ethical obligation to ensure that research findings 
are communicated to other researchers, individuals and 
industries in the areas related to seafood safety, as well as to 
policy makers and the general public. In WP7 we use an active 
and systematic approach to ensure effective dissemination. 
By disseminating and transferring ECsafeSEAFOOD’s 
research results, we pass on the benefits and anticipate that 
the research will be widely known, understood and utilised. Tanja Calis (AquaTT)

Continued on page 8

and into the blood stream). The first step is to evaluate 
the transport of contaminants across the cell boundary 
between the intestine and the internal environment which 
is responsible for the uptake of nutrients from digested 
food. For this purpose, cells are grown on a microporous 
membrane in such a way that they are similar in structure 
to the human intestine. This experimental setup creates a 
compartment above the cells that mimics the inner space 
of the intestine (the lumen). The compartment below the 
cells reflects the internal body side of the membrane. 
Soluble bioaccessible fractions containing contaminants 
are placed in the lumen compartment and incubated to 
allow substances to pass through the cell boundary. At the 
end, these compartments simulating the intestinal space, 
the boundary membrane and the internal body side of the 
digestive system, are analysed for the contaminant content. 
The presence of contaminants in the fraction below the 
cell boundary indicates that they would enter the body’s 
circulatory system. 

This Work Package is tasked with accessing 
the effects of relevant contaminants on anti-
proliferative, cytotoxic and genotoxic activity. Can 
you please explain what these different activities 
are? Have you found any relevant contaminants to 
have a significant effect on these activities?

Cytotoxicity refers to the toxic effects cells may experience 
upon exposure to a specific contaminant. It is measured as 

altered proliferation (increase or decrease in cell numbers), 
metabolic function, stress, changed gene expression 
or cell death. Genotoxicity refers to a specific action of 
contaminants that causes mutations in the DNA, thus 
damaging genetic information. Long term exposure may 
alter cell DNA, eventually causing cell death or cancer. Our 
partner AZTI Tecnalia from Spain is studying differential 
gene expression, physiological changes and organ-specific 
build-up of contaminants in zebrafish upon exposure to 
contaminants. UM is working mainly on cell lines in vitro. 
Part of our activities is the testing of potential mixtures of 
emerging contaminants that are often co-present in seafood. 
Among the most toxic substances studied are heavy 
metals like methylmercury and arsenic, and polyfluorinated 
compounds; others like musks and UV filters were found less 
toxic.

PhD student Maša Primec carrying out regular cell culture 
maintenance at UM, Slovenia
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What dissemination activities have been carried out 
so far?

ECsafeSEAFOOD dissemination activities have included the 
development of the project’s now well established logo and 
branding. The project’s public website (www.ecsafeseafood.
eu) was launched in June 2013 and is a valuable 
communication tool and repository for ECsafeSEAFOOD 
outputs and deliverables. The project factsheet has also 
been published, as well as annual newsletters. These have 
been widely distributed by all partners and through the 
project’s website and media channels. 

A short video, “An Introduction to the ECsafeSEAFOOD 
Project”, was produced and is available through Vimeo 
(https://vimeo.com/88744560)  and on the project’s 
website. Another particularly significant highlight was when 
ECsafeSEAFOOD featured on the Euronews television series 
Futuris (www.euronews.com/2015/06/15/is-seafood-still-
safe-to-eat). 

ECsafeSEAFOOD-related news and events are promoted 
in regular press releases, which are disseminated across a 
wide variety of media channels and have led to a number of 
articles about ECsafeSEAFOOD being published by external 
sources. We have also recently established a social media 
presence for ECsafeSEAFOOD using Twitter   
(@ECsafeSEAFOOD).

This Work Package includes a task on stakeholder 
consultations. Can you tell us more about the 
stakeholder engagement events that have taken 
place within ECsafeSEAFOOD?

Engaging stakeholders in dialogue has been an important 
aspect of ECsafeSEAFOOD as it gave us insight into the 
attitudes and needs of the stakeholders (in this case, policy 
makers and consumer organisations), highlighted knowledge 
gaps which exist and allowed us to determine how best to 
transfer the project outputs to end-users. 

ECsafeSEAFOOD’s stakeholder consultation activities 

included a two-round stakeholder survey and two separate 
stakeholder workshops organised by AEIFORIA, an academic 
Small or Medium-sized Enterprise (SME) of the Università 
Cattolica del Sacro Cuor, Italy. The most successful 
engagement event was a policy maker workshop which 
was held in Brussels, Belgium, in January 2016. At this event 
international experts provided valuable insights on how 
to bridge seafood safety information gaps and improve 
communication between decision makers and consumers. 

The information obtained from stakeholder consultations 
has contributed to the improvement of seafood risk 
management and risk communication. Engagement with 
stakeholders has also improved the accessibility and 
exploitability of ECsafeSEAFOOD’s results by ensuring that 
these correspond to actual stakeholder demand.

How will WP7 ensure that the new knowledge 
outputs generated by the project are effectively 
transferred to relevant end-users?

ECsafeSEAFOOD makes use of an innovative Knowledge 
Management and Transfer methodology which has been 
developed by AquaTT based on years of experience in this 
field. Knowledge Management is the process of creating, 
organising, capturing, sharing and distributing knowledge 
to ensure its availability for future users. Knowledge 
Transfer consists of a range of activities which aim to 
capture, organise, assess and transmit knowledge, skills and 
competence from those who generate them to those who 
will utilise them.

We carry out an in-depth analysis of each ECsafeSEAFOOD 
project output and identify end-users for the output based 
on its unique features. Based on this information, we 
establish means to connect the output and end-user. This 
targeted methodology makes for the most effective transfer 
of project outputs. It helps ensure that the results of a 
project make a real impact.

As the project draws to a close, we will focus our efforts on 
Knowledge Transfer to ensure we achieve optimum impact 
for ECsafeSEAFOOD outputs.

Policy makers and researchers at the ECsafeSEAFOOD policy 
maker workshop in Brussels, Belgium, in January 2016

Screen grab for the video “An Introduction to the  
ECsafeSEAFOOD Project”

project news

http://www.ecsafeseafood.eu
http://www.ecsafeseafood.eu
https://vimeo.com/88744560
http://www.euronews.com/2015/06/15/is-seafood-still-safe-to-eat
http://www.euronews.com/2015/06/15/is-seafood-still-safe-to-eat
https://twitter.com/ecsafeseafood


page 9

Issue 3

Seafood Safety Stories
EFSA: “Too early” to Say Whether Microplastics Pose 
Food Safety Risk

The European Food Safety Authority (EFSA) Panel on 
Contaminants in the Food Chain (CONTAM) has recently 
drafted its statement on microplastic and nanoplastic 
particles in food. Although the authors say it is too early to 
determine the risk microplastics pose to human health, they 
found that there are insufficient data on the occurrence, 
toxicity and fate – what happens after digestion – of these 
materials for a full risk assessment. It also revealed that 
nanoplastics require particular attention. 
For more information, see: www.efsa.europa.eu/en/
efsajournal/pub/4501 

Join the Sea Change - Take Action to Protect Our 
Ocean, Our Health

The EU-funded Sea Change project invites you to take simple 
steps towards protecting our ocean by joining its new “Our 
Ocean, Our Health” campaign to raise awareness of the 
interconnectedness of ocean and human health.
The campaign emphasises the vital role of the ocean in 
making life on Earth possible. Our ocean is at risk because 
human activity is affecting the ocean’s health. See how you 
can help protect the ocean and make a pledge at:   
www.seachangeproject.eu/takeaction
For more information about the Sea Change project, see: 
www.seachangeproject.eu

New Technique Detects Harmful Contaminants in 
Seafood

Researchers at the Universitat Jaume I de Castellón (UJI), 
Spain, have developed an innovative technique to detect and 
quantify potentially harmful contaminants in food samples, 
for use mainly with foods of marine origin. It allows for the 
monitoring of levels of toxic compounds like brominated 
flame retardants (BFRs) in seafood such as tuna and prawns. 
BFRs are compounds widely used in a variety of products 
(e.g. electronics, clothes and furniture) which enter seafood 
through environmental contamination and are harmful to 
human health.
For more information, see: http://ruvid.org/ri-world/
innovative-technique-to-detect-harmful-food-
contaminants/  

EFSA: Benefits and Risk Balance of Eating Fish must 
be by Country

In EFSA’s statement on assessing the risk from 
methylmercury against the health benefits of fish, they 
highlight that each country must set its own consumption 
guidelines. Due to variances on what seafood is consumed 
around Europe, it is not possible to make general 
recommendations.
For more information, see:
www.efsa.europa.eu/sites/default/files/scientific_
output/files/main_documents/3982.pdf 

ECsafeSEAFOOD Newsletter 
Archive
The project’s newsletters provided an overview of 
information regarding the project, including several 
interviews with ECsafeSEAFOOD partners:

• Dr Johan Robbens (the Institute for Agricultural and 
Fisheries Research (ILVO)), Work Package 1 leader 
(Database and Selection of Priority Contaminants)

• Dr Wim Verbeke (Ghent University), Work Package 
3 leader (Risk Assessment/Modelling of Consumer 
Exposure and Mitigation Strategies to Reduce Health 
Risks)

• Dr Alejandro Barranco (AZTI), Work Package 4 leader 
(Development of Fast Screening Methods to Detect 
Environmental Contaminants in Seafood) 

• Dr Antonio Marques (IPMA) Work Package 8 leader 
(Project Management) 

Find these interviews and more in the ECsafeSEAFOOD 
Project News Issues 1 and 2, available on the 
ECsafeSEAFOOD website:  www.ecsafeseafood.eu

Front covers of the previous ECsafeSEAFOOD  Project News 
Issue 1 and 2

project news
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ECsafeSEAFOOD Online Tool: 
FISHCHOICE
The ECsafeSEAFOOD project partners are developing an 
online tool for stakeholders that will balance the risks and 
benefits associated with seafood consumption while taking 
the exposure to contaminants into consideration. Assessing 
the functionality of ECsafeSEAFOOD’s online tool was a key 
focus of the seventh ECsafeSEAFOOD general assembly 
which took place in Porto, Portugal, from 3-4 February 2016. 
The tool is called FISHCHOICE and, once finalised, will be 
available at: www.fishchoice.eu. The project will also produce 
seafood safety guidelines to help consumers to reduce 
or eliminate the risk of contaminated seafood. For more 
information about the online tool, contact Dr Lolita Vilavert 
(lolita.vilavert@urv.cat).

ECsafeSEAFOOD Contaminants 
Database
This unique database collates data on contaminants of 
emerging concern in seafood species. The database focuses 
on unregulated contaminants that give rise to concerns 
from an environmental and public health point of view. 
The contaminants in question include brominated flame 
retardants, endocrine disruptors, toxic element species, 
pharmaceuticals and personal care products, perfluorinated 
compounds, microplastics, and marine biotoxins among 
others. The tool is useful for improving contaminant 
diagnostics and seafood risk assessment for food safety 
authorities and food diagnostic firms, as well as the seafood 
and aquaculture industries. It can be used by policy makers 
to help inform policy and advisory guidelines and also by 
funding authorities to highlight the deficits in seafood 
contaminant research. 

To request access to the ECsafeSEAFOOD Contaminants 
Database, email griet.vandermeersch@ilvo.vlaanderen.be. 
Then visit: www.ecsafeseafooddbase.eu

ECsafeSEAFOOD Contaminants Database homepage

Screen grab of the ECsafeSEAFOOD Online Tool FISHCHOICE (in 
development)

ECsafeSEAFOOD Special Issues
The peer reviewed journal Environmental Research 
published a special ECsafeSEAFOOD issue in November 
2015. Environmental Research is committed to rapidly 
disseminating studies on the impact of environmental agents 
on human health. This special issue reports on the scientific 
contributions the ECsafeSEAFOOD project consortium has 
been making to the assessment of levels of contaminants 
of emerging concern in seafood using multidisciplinary 
approaches.

To access the special issue, see: www.sciencedirect.com/
science/journal/00139351/143/supp/PB 
ECsafeSEAFOOD partners are currently working on 
manuscripts for a second ECsafeSEAFOOD Special Issue 
which is due to be published in the internationally renowned 
journal of Food and Chemical Toxicology in late 2016. 

For an overview of all of the publications produced within the 
ECsafeSEAFOOD project, see:     
www.ecsafeseafood.eu/ecsafeseafood-results/scientific-
publications

project news

http://www.fishchoice.eu
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Dates for your Diary
EUROTOX 2016, Seville, Spain, 4-7 September 2016

The 52nd Congress of the European Societies of Toxicology 
offers an exciting and balanced programme where you 
can discuss and influence key advances in the science and 
practice of toxicology. In addition to the presentation of 
cutting-edge research, the EUROTOX annual meetings 
offer an unparalleled venue for renewing professional 
relationships, networking and remaining up-to-date in a 
challenging and expanding discipline.

For more information, see: www.eurotox2016.com

Aquaculture Europe 2016, Edinburgh, United Kingdom, 
20-23 September 2016 

Aquaculture Europe 2016 will present the latest science 
to support further development in this field, and industry 
panels will discuss key opportunities and identify areas to 
encourage further sustainable growth in aquaculture.

The morning plenary sessions will address different aspects 
of the event theme in a novel way.

For more information about Aquaculture Europe 2016, see:  
www.was.org/EasOnline/default.aspx 

School for Advanced Residue Analysis in Food, Nantes, 
France, 10-14 October 2016 

The 23rd School for Advanced Residue Analysis in Food 
(SARAF) training session aims to train engineers and 
technicians in the modern methods of analysing residues and 
contaminants in food. The programme will allow participants 
to get up to date with the latest technologies used within 
National Reference Laboratories and increase their network 
of contacts for further collaboration opportunities. The 
lectures are provided in English by leading European experts 
and are made up of both theoretical and practical courses.

For more information, see: www.saraf-educ.org

The 46th Conference of the West European Fish 
Technologists’ Association,  Split, Croatia, 12-14 October 
2016 

Registration for the 46th Conference of the West European 
Fish Technologists’ Association (WEFTA), Split, Croatia, 12-14 
October 2016, is now open. 

WEFTA is an important platform in Europe for institutes 
engaged in fish and food science and technology. The theme 
of the 46th WEFTA is “From local fish to global DISH” 
(Diverse-Innovative-Sustainable-Healthy). 

The scientific sessions of WEFTA are as follows:

· Diversification of products for the rising global demand 
for food

· Innovative technologies and quality control methods

· Sustainable processing - cleaner production strategies

· Healthy meal for a happy consumer

For more information, see: http://wefta2016.pbf.hr/
NoviMain.html

World Conference on Climate Change, Seville, Spain, 24-26 
October 2016 

The main theme of the 2016 World Conference on Climate 
Change is “Updating our Understanding: Earth’s Climate is 
Warming” which covers a broad array of key sessions. 

The aim of this event is to bring the Geographic Information 
System (GIS) and Remote Sensing communities together 
and to create a platform for robust exchange of information 
on technological advances, new scientific achievements and 
the effectiveness of various regulatory programmes towards 
GIS and remote sensing. The World Conference on Climate 
Change will provide a forum for reporting and learning about 
the latest research and development, as well as for launching 
new applications and technologies.

For more information, see: http://climatechange.
conferenceseries.com/ 

The 15th International Conference on Food Processing and 
Technology, Rome, Italy, 27-29 October 2016 

The 15th International Conference on Food Processing and 
Technology (Food Technology 2016) will comprise of key note 
presentations, verbal presentations, poster presentations, 
video presentations, symposiums and workshops. The theme 
of this event is “Investigating the Interrelationships of Food, 
Nutrition and Health to Feed our Future”.

16 tracks and 183 comprehensive sessions will address 
current issues in food technology.

For more information, see: http://foodtechnology.
conferenceseries.com/call-for-abstracts.php

For more events, view the ECsafeSEAFOOD 
calendar: www.ecsafeseafood.eu/ecsafeseafood-events

http://www.eurotox2016.com/
http://www.was.org/EasOnline/default.aspx
http://www.was.org/EasOnline/default.aspx%20
http://www.saraf-educ.org/
http://wefta2016.pbf.hr/NoviMain.html
http://wefta2016.pbf.hr/NoviMain.html
http://climatechange.conferenceseries.com/%20
http://climatechange.conferenceseries.com/%20
http://foodtechnology.conferenceseries.com/call-for-abstracts.php
http://foodtechnology.conferenceseries.com/call-for-abstracts.php
http://www.ecsafeseafood.eu/ecsafeseafood-events
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Stakeholder Event & Open Science Meeting on Key Seafood Safety Developments by ECsafeSEAFOOD

SEAFOOD SAFETY 
NEW FINDINGS & INNOVATION CHALLENGES

Priority environmental contamination in seafood:
safety assessment, impact and public perception www.ecsafeseafood.eu

BRUSSELS
25-26 January 2017
Royal Flemish Academy of Science and the Arts 
KVAB, HERTOGSSTRAAT 1, 1000 BRUSSELS, BELGIUM

• Consumer needs and concerns • Marine toxins in seafood and the environment 
• Toxicity and modelling of seafood contaminants • Evaluation of seafood 
monitoring data • Rapid detection tools for environmental contaminants 
• The future of seafood safety • Communication outreach and education

http://www.ecsafeseafoodconference.com
http://www.ecsafeseafoodconference.eu

