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ASAE Overview
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CENTRAL SERVICES
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CENTRAL SERVICES
National Control and Enforcement Unit
National Information and Criminal Investigation Unit
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* Collect and analyze data on risks (direct
or indirect) to food safety, ensuring public
and transparent risk communication.

Coordinates National Food

Sampling Plan (PNCA)

Food famples

e Assess and Characterize Food Risks and
issue scientific and technical opinions,
recommendations, and warnings,
collaborating with EFSA within the
scope of its responsibilities.

Safety Assessment of

Foods




PNCA - National Food Sampling Plan ‘

PNCA - National Food Sampling Plan
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Risk Assessment Methodology

Occurence Consumption

Exposure

data
data Assessment

(PNCA) (IAN-AF)
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Risk Assessment - Example

Wild boar steak

CLIENTE

IDENTIFICAGAO: ASAE - DRAL - DRA ([
MORADA: Estrada do Paco do Lumiar, 27

AMOSTRA

Came de javali

-/

EDI — 11mg/kg X 0,06693kg/day
B 73,6kg bw

ian

Bifes de javali congelado

REFERENCIA: 0184A3051C23
DESTINO: -

INFORMAGAO ADICIONAL: -

INQUERITO ALIMENTAR NACIONAL
E DE ATIVIDADE FISICA
CAO: 21/08/2023

A DE VALIDADE: 13/02/2026

DATA DE

LOTE: 207311
N°PROCESSO: -

PERIODO DE REALIZAGAO DO(S) ENSAIO(S)

INiCIO: 25/08/253/

FIM: 19/09/2023 O 6 3
Ensaio Resultado Incert.(a) Uj des Técnica Documento de Dados ,
Referéncia Adicionais L L)
nefrotoxicity aaults =
Fisico-Quimicos
Chumbo 11£5 Absorgdo Atémica QMI - 140 de 09/07/2021 TR ndo
aplicada
LD: Limite de detecgao La: Muamlﬁcagﬁo LL: Limite Legal TR: Taxa de Recuperagio NA: Ndo Aplicavel
(d) ios cujo p da soma de resultados de outros ensaios. Quando todos os resultados parciais sdo inferiores ao
LD/LQ, o resultado final é da forma “<(valor numeérico)LD/LQ", sendo o valor numeérico indicado igual ao LD/LQ mais elevado dos

ensaios parciais. Caso haja pelo menos um resultado quantificavel, o resultado final é a soma dos resultados quantificaveis dos
ensaios parciais.
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MOE 0,063 — intake of 66,93g/day

by an adult with 73,6kg bw




Risk Assessment - Example °

=

CLIENTE

Corn snack

763ug/kg x 0,100kg

% 73,6kg pc \

e |
iIan

INQUERITO ALIMENTAR NACIONAL
E DE ATIVIDADE FISICA

IDENTIFICAGAO: ASAE - DRAL - DRA (Divisdo de Riscos Alimentares)
MORADA: Estrada do Pago do Lumiar, 22 - Edificio F, 1°- 1649 - 038 LISBOA

AMOSTRA

Outros
Aperitivo frito de milho com sabor a queijo e bacon

A DE RECEGCAO: 03/10/2023

DATA DE VALIDADE: 27/01/2024

REFERENCIA: 0207A3051C23 LOTE: T144227335 0' 17
DESTINO: - N°PROCESSO: - - - —
o O MOE carcinogenic effects = 0 00104
)
PERIODO DE REALIZAGAO DO(S) ENSAIO(S) lNlCW& FIM: 23/10/2023
Ensaio Resultado ldeados Técnica Documento de Dados
Referéncia Adicionais .
w—— MOE 163 intake of 100g/day by
* Acrilamida (LFQ) 763 pg/kg LC-MS/MS QMI - 148 de 19/09/2023
LD: Limite de detecgdo LQ: Limite-dé quantificago LL: Limite Logal

TR Taxa do Recuperacas NA:Nio Aplcive an adult with 73,6kg bw

(d) Ensaios cujo resultado provém da soma de resultados de outros ensaios. Quando todos os resultados parciais sdo inferiores ao
LD/LQ, o resultado final é da forma “<(valor numérico)LD/LQ", sendo o valor numérico indicado igual ao LD/LQ mais elevado dos
ensaios parciais. Caso haja pelo menos um resultado quantificivel, o resultado final é a soma dos resultados quantificdveis dos

el MOE 47 intake of 100g/day by a
A SAFETY MOE: > 10.000 child of 21,3kg bw

)
€
o
\ & - E
. = ‘é
c
V§’ 3
2
G

Autoridade de Seguran a




10

Risk Assessment - Innovation

- — -~
e Data Quality Improvement — Focused on improving the
quality and standardization of data from oficial

controls for risk assessment purposes;

e Interoperability — Alighment with European Standards,
specifically the SSD2 (Standard Sample Description)
and FoodEx2 classification systems;

IDRisk

Project
(GP/EFSA/ENCO/2018/03)

e Assisted Encoding Tool — Development of a digital tool
to assist inspectors in encoding food sampling data,

reducing errors anda improving precision.
S

N

7
Gl ~——"4 o
uuuuu _




\
I

/

\
5\
=

h
/

*T

T W

.ﬂ.

/

=

L

m Y
f

IDRisk 2.0

Project

‘\\‘GP/EFSA/ENREL/2022/03)

L ""l'lﬂ
-
- N

Autoridade de SeEU2NE?

Al-Driven Risk Assessment

[J Data Capture @ Point of Sampling Tool

11

e International Collaboration— Implement a
tailored data capture tool to foster cooperation
between Portugal, Denmark and Belgium;

eEFSA Standardization — Prepare data from
sampling point to SSD2 (Standard Sample
Description) format and FoodEx2 classification;

e Form Customization — Create concise digital
forms for partner’s operational needs;

e Quality and Speed — Reduce manual work and
errors and increase completeness and timeliness
in real-time data collection — using Al




@ wefsom B wiacc

@p Danish Veterinary and o @Fwd[{
s s 2L Food Administration
Organization EFSA

/tawv Al Luis Paulo Reis (UPorto) Credits
v Language EngllSh v

Inspection Configuration - Products

Export PDF | Export JSON | Export Excel

New Product

Use curent GPS  IETRAREEYE
Find nearby (500m)

GeoRef (Auto)
Lat 41.183762, Lon -8.653778
Name Establishment type Senhora da Hora () Santand
! R Vasco o Vo
0O Nogueira Restaurant o QPN
('do 20 K
yoo?
*
Address =]
- s Santos
Avenida Fabril do Norte 425 v At Domingues €
R
G,
Postal code Parish foy
4460-237 Carrical
Municipality District
Senhora da Hora Porto
I D Ris k 2 O Economic operator type
Project

oot Shomng TP O
3. Food service josinho! o
Add location voice notes Add Text Notes v
(GP/EFSA/ENREL/2022/03 ) -

NorteShopping-Sete
m Bicas
Location notes (voice or text)

Type or
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W vehon @ uscc B B o @

B oodAdminstaton  © fQVV A

Luis Paulo Reis (UPorto) Credits
Organization EFSA

) , , Generale FoodEx2 (multiimage Save product and next | Clear current product
v laguge Engish v Inspection - Configuration *  Products NewProdu v _ ) P pr
Click rodu next" to add it to thi tion

Analysis ready. Clid
Choose images (1-5)

1) FoodEx2 code (base + facets)
Drag and drop images here or click to choose

AQERT#F28.A0BYP

Canned legumes (as part-nature) See above + Canning / jarring

Uploaded image(s)

2) Image - FoodEx2-focused description

Canned cooked white beans in tomato sauce (baked beans), whole beans as legune product, ready-to-eat
shelf-stable preserve, Ingredient list visible: white beans and tomato sauce with sugar, modified
maize starch, salt, antioxidant £308, acidity regulator E338, onion powder, naltodextrin, paprike,
rapeseed oil, spice extracts, natural chili aroma, garlic extract. Metal can, 420 g net weight,
branded Harvest Best / private-label style, no origin clain visible, product may be from
Denmark/Nordic market (Danish text). Uncertainty: exact manufacturer/brand owner only partially
visible.

3) Image - Detailed description
Product néme Responsinle organizaion Product is a can of baked beans. Front label shows the brand/name "HARVEST BEST” and “BAKED BEANS,”
HVIDE BENNER | TOMATSALICE / HARVEST BEST BAKED BEAN:  La Doria Sip A for Netto uith Danish product name "HVIDE BONNER I TOMATSAUCE” (white beans in tomato sauce). Net weight
visible: 426 g e. The can is a cylindrical metal tin with printed paper label in red and beige/brown
Ongin (Country) Brand t
0es.
Italy Harvest Best
Expiry date Production date
IDRisk 2.0 e

Time of Collection
Project

Palma kn 16,408, 84887 S. Arno (SA), Ttalien for Netto, netto.dk” (partly visible but readable
BatchyLot
202605-1915:06
(GP/EFSA/ENREL/2022/03 )

Visible responsible organization text on the side/back: "Produceret af La Doria S.p.A., Via Sanno-
Unknown " \ ot .
enough to indicate producer and retailer for whom it is made). Brand/marketed-by organization

appears to be Netto; Harvest Best is the brand on the front, No importer/distributor beyond “for
Netto” is visible,
Unkcoum Netto” is visible
Main \ng[edienls Ingredients visible in Danish: “51 % hvide banner, vand, tomatkoncentrat, sukker, modificeret
majsstivelse, salt, antioxidant (E300), surhedsregulerende middel (E330), logpulver, maltodextrin,
51 % white beans, tomato sauce (49 %), waler, sugar, modified maize starch, sall, antioxidant E300, acidity regulator £330, ¢
\ / Prompt (optional)
§ \
ﬂ g —
]
; U = &

paprika, rapsolie, krydderi-ekstrakter (nellike, paprika, chili, kanel), naturlig chiliaroma,
Onfional context

hvidlogsekstrakt.” Main ingredient percentages visible: 51% white beans; front also states “49 %
tomatsauce.” Mo other ingredient percentages visible.

Alimentar e

Add voice notes
Autoridade de Segurancd

Nutrition declaration visible per 100 g: energy 396 k1/%4 keal; fat 8.7 g; of which saturates 8.2 g;
carbohydrate 14 g; of which sugars 4.9 g; protein 4.8 g; salt 8.5¢ g. Storage conditions visible:
“Opbevaring: Ved stuetemperatur og tert.” Shelf-life/use instructions visible: "Hekonserves” (canned



PWA Technology

Flexible Forms
Application (Progressive ag4vanced A
Web App) accessible on
mobile devices for field
inspectors.

Automatic FoodEx2
classification using OCR,
Large Language Models
(LLM), and RAG for
maximum accuracy.
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IDRisk 2.0

Project

\GP/EFSA/ENREL/ZOZZ/OB )

REST Integration
Real-time communication

and direct data transfer to
CA systems and EFSA.
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Al-Driven Risk Assessment — Benefits for European Food Safety 15

Operational Efficiency

e Drastic optimization of field inspection team workflows.
e Reduction of manual data entry
¢ Increased sampling speed
e Intuitive mobile interface

Data Quality

e Ensuring integrity and accuracy in information sent to
European authorities.

¢ Reduction of classification errors
e Greater record completeness
¢ SSD2 and FoodEx2 standardization

Project | . - / Regulatory Science

\G P/EFSA/ENREL/2022/03 ) e Adoption of cutting-edge technologies for decision

\ j support and transparency.
~—. e Intelligent automation with Al
?’, /\\ \ 1 I e Enhanced traceability
ANSALCE

y

y

A

A

; \/\ﬁ e Compliance with EFSA standards 5
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