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Introduction The Consortium

In Europe, foodborne hazards, which include biological and chemical hazards such as bacteria, The FoodSafeR consortium includes 19 organisations

parasites, toxins, and allergens, cause already approximately 23 million cases of illnesses and from 14 European countries and consists of academia, © lomn Sy GFRS AGESK
5,000 deaths per year [1]. Food safety is further under pressure by a range of drivers like climate industry, food business operators, technology SMEs and

change, emerging raw materials and the circular economy to obtain a more sustainable food startups, food safety authorities, and stakeholders. This
system, an increase in susceptible population groups in the European population, and dietary expertise is complemented by the Advisory Board, TTTTTT
changes. This shows the need for an adaption of food safety management systems to make consisting of 22 internationally recognized experts from 28 [SO(E,

them more robust towards emerging risks. To make this happen, the EU-funded project public health institutions, food authorities and networks. L\

FoodSafeR was recently established. FoodSafeR is being led by FFoQSlI, the Austrian Competence It includes, among others, representatives of the Codex

Centre for Feed and Food Quality, Safety and Innovation, which is a multidisciplinary, multi-actor Alimentarius, FAQO’s Food Systems and Food Safety b RS TR AT a
joint research hub that includes 8 scientific and 45 national and international business partners Division, FDA, and Health Canada. \ E " ass” ,g%.
from the food system. Fig. 1: The FoodSafeR consortium
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Outlook

* FoodSafeR will drive forward a sustainable and enduring transformation of the food system to deliver
co-benefits for climate, environmental sustainability & circularity, dietary shift, sustainable healthy nutrition & safe food.
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Innovation and Technology

 FoodSafeR will generate high quality data about emerging microbial and chemical hazards and risks spread easily via the
Open Digital Hub and which will be available to everybody.

* FoodSafeR offers brilliant network opportunities for the food system community including risk assessors and national
authorities.

* SOON: Launch of the FoodSafeR Digital Hub — please register to stay informed!
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