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Abstract

The Scientific Committee of the Spanish Agency for Food Safety and Nutrition (AESAN) is the risk 

assessment body that provides the Agency with scientific opinions on matters of food safety, defi-

nes the scope of the research works necessary for the Agency’s functions and coordinates the work 

of expert groups that carry out risk assessments within the framework of the Agency’s initiatives.

Since its formation 15 years ago, the Scientific Committee has welcomed 74 scientific experts in 

food safety and nutrition and has approved more than 100 chemical, biological and nutritional risk 

assessment reports. The reports are published on the AESAN website and in the Journal of the 

Scientific Committee of the AESAN.

The evaluation of the activity of the Scientific Committee over the last 15 years can be considered 

very positive thanks to the commitment and dedication of the scientists who have passed through 

it during this time.
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1. Introduction

Law 11/2001 of 5 July on the creation of the Spanish Agency for Food Safety (BOE, 2001) establishes 

as one of the Agency’s functions to act as a national reference centre in the assessment of food 

risks. Furthermore, among the Agency’s specific action principles, it is specified that it will provide 

its risk assessment services and formulate opinions for the authorities of the autonomous commu-

nities.

Royal Decree 19/2014 of 17 January, which approved the Statute of the Spanish Agency for Con-

sumer Affairs, Food Safety and Nutrition (AECOSAN) (BOE, 2014) included among the functions of 

the Agency to provide for the competent Administrations, technical support and risk assessments 

in matters of food safety for its use in their regulatory and executive actions, facilitating the coordi-

nation of the entities involved.

Risk assessment is the scientific evaluation of the known or potential adverse health effects re-

sulting from human exposure to foodborne hazards (FAO/WHO, 1995), and is one of the three com-

ponents, along with the management and communication of risks, of the risk analysis on which the 

food safety policy in the European Union must be based.

To address the risk assessment functions, a Scientific Committee was created with the role of 

providing the Agency with scientific opinions on food safety, defining the scope of the research 

work necessary for the functions of the Agency and coordinating the work of expert groups that 

perform risk assessment activities within the framework of the actions of the Agency.

The first members of the Scientific Committee were appointed by the Management Board of the 

Agency on 18 June 2003 and its first meeting took place on 2 October 2003.

Therefore, in 2018, it was the 15th anniversary of the creation of the Scientific Committee of the 

Spanish Agency for Food Safety and Nutrition (AESAN), and an assessment of its functioning as an 

Agency food risk assessment body over these years can be carried out.

The Spanish Agency for Food Safety (AESA) was created in 2001 and in 2006 it was renamed the 

Spanish Agency for Food Safety and Nutrition (AESAN). In 2014, with the assumption of competen-

ces in consumer matters, it became the Spanish Agency for Consumer Affairs, Food Safety and Nu-

trition (AECOSAN) and, finally, in 2018, through Royal Decree 1047/2018 of 24 August, implementing 

the basic organic structure of the Ministry of Health, Consumer Affairs and Social Welfare (BOE, 

2018a), AECOSAN once again became the Spanish Agency for Food Safety and Nutrition (AESAN). 

This has meant that the Agency no longer has competence in matters of consumer affairs and that 

the collegiate bodies with functions in this area, as is the case of the Section of Consumer Affairs 

of the Scientific Committee, have been assigned to the Directorate General of Consumer Affairs.

Throughout this work, references to the Scientific Committee from 2014 to 2018 should be unders-

tood as corresponding only to its Section of Food Safety and Nutrition. With regard to the Agency, 

when it is mentioned, the Spanish Agency for Food Safety and Nutrition (AESAN) will be generally 

used as its nomenclature, except in the case of specific references that require the use of another 

name in force at that time.
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2.  Scientific Committee Regulation

The roles and action procedures of the AESAN Scientific Committee have been established by diffe-

rent laws, royal decrees and regulations.

2.1  Law 11/2001 in which AESA is created

Law 11/2001 on the creation of AESA (BOE, 2001) also created the Scientific Committee with the 

role of providing the Agency with scientific opinions on food safety, defining the environment of 

research work necessary for the functions of the Agency and coordinating group work by experts 

who perform risk assessment activities in the framework of the Agency’s actions.

2.2  Law 44/2006 on improving consumer and user protection

Law 44/2006 on improving consumer and user protection (BOE, 2006a) changed the name of the Spa-

nish Agency for Food Safety (AESA) to the Spanish Agency for Food Safety and Nutrition (AESAN) 

and it was assigned a new role: planning, coordinating and developing strategies and actions that 

encourage information, education and promotion of health in the area of nutrition and especially in 

the prevention of obesity. Correspondingly, the Scientific Committee assumed this new role in the 

area of its task as a risk assessment body.

2.3  Law 17/2011 on food safety and nutrition 

In Article 31 of Law 17/2011 on food safety and nutrition (BOE, 2011a), the Scientific Committee was 

assigned two roles. These roles are described in Articles 29 and 30 of Law 17/2011 and refer, on the 

one hand, to the responsibility of promoting, coordinating and combining actions in terms of food 

risk assessment and, on the other, the identification and assessment of emerging food risks. 

2.4  Royal Decree 19/2014 approving the AECOSAN Statute

Royal Decree 19/2014, approving the AECOSAN Statute (BOE, 2014) involved the integration of the 

National Consumer Affairs Institute and AESAN, thus creating the Spanish Agency for Consumer 

Affairs, Food Safety and Nutrition (AECOSAN). This new Agency had competencies in consumer 

affairs and this led to the creation of two distinct sections within the Scientific Committee, a Section 

of Food Safety and Nutrition consisting of 20 members and a Section of Consumer Affairs consisting 

of 10 members.

Another change introduced by the new Statute was the removal of the number of members of the 

Scientific Committee corresponding to each specialty. The specialties were appointed by way of 

example, without the need to have a specific number of experts in each subject.

2.5  Internal regulation of AESAN’s Scientific Committee

The internal regulation of the Section of Food Safety and Nutrition of AESAN’s Scientific Committee 

(AESAN, 2014a), in addition to including the stipulations of Law 11/2001 and Royal Decree 19/2014 

for the Scientific Committee, establishes matters such as the minimum frequency of meetings, the 

system for replacing the Chairperson and Technical Secretary and the roles of Technical Secretary 
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exercised by the Risk Assessment Area of the Deputy Directorate General of Promotion of Food 

Safety. 

3. Work procedure

The Statute of the Agency sets some working principles and procedures of the Scientific Committee. 

Thus, it establishes that the Scientific Committee and its groups of experts will act in accordance 

with the principles of excellence and independence in their evaluation activity. It also establishes 

that the Scientific Committee will limit its scope of action to the requests raised by the Management 

Board, and may submit proposals to the aforementioned body on its own initiative, through the 

Executive Directorate. Therefore, the Scientific Committee must act to fulfil the mandates of the 

Management Board, but it can also make proposals to the Board.

The Statute establishes that the Scientific Committee will formally express itself through Re-

ports of the Scientific Committee of the Spanish Agency for Consumer Affairs, Food Safety and 

Nutrition, which will be made public in accordance with the provisions of the Statute and in 

which, in the event of a dispute, the dissenting votes triggered will be recorded. For this reason, 

in the titles of the reports the word Report is used with the aim of avoiding the use of other terms 

such as Opinion.

The Scientific Committee and its members must channel any institutional relationship resulting 

from their belonging to the Agency through the Executive Directorate and the Management Board. 

Furthermore, they must refrain from carrying out risk communication activities, as well as any type 

of manifestations or statements in relation to their assessment activity, without the express autho-

risation of the Management Board. They are bound by professional secrecy during the reporting 

process and until they are considered finalised and made public.

The Scientific Committee normally holds four face-to-face meetings a year but can also meet 

electronically, in accordance with Article 17 of Law 40/2015 of 1 October, on the Public Sector Legal 

System; all collegiate bodies may be constituted, convene, hold sessions, adopt agreements and 

send minutes remotely.

The face-to-face meetings usually take place at AESAN’s headquarters in Madrid but on some 

occasions, they have been held outside Madrid, as occurred with the sessions held in 2016 and 2018 

at the Universities of Valencia and Murcia, respectively.

Once a report request is approved by the Management Board, it is passed to the Scientific Com-

mittee and a working group is formed, with one of its members acting as coordinator. When the 

working group has a draft report, it is discussed in a plenary session with the rest of the Committee 

and, where appropriate, is approved.

It is occasionally necessary to incorporate experts external to the Committee into the working 

group. Approximately one quarter of the Committee’s reports have included external collaborators. 

AESAN has a database of experts in food safety and nutrition that experts can join, stating their 

areas of expertise (AESAN, 2018a). To be incorporated into this database, relevant and verifiable ex-

perience must be available, justified through evidence such as scientific publications, participation 

in research projects or post-graduate degrees.
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Once a report has been approved by the plenary session of the Scientific Committee, it is presen-

ted to the Management Board and published on AESAN’s website.

3.1  Public prices and fees

AESAN provides some risk assessment services at the request of external applicants within the 

framework of its competences and following acceptance by the Management Board. These file 

assessment and report issuing services may be subject to public prices or fees.

In accordance with Law 8/1989, of 13 April on Public Prices and Fees (BOE, 1989), fees are taxes 

whose taxable event consists of the exclusive or special use of the public domain, the provision of 

services or the performance of activities under public law that refer to, affect or benefit the taxpa-

yer in a particular way, when the services or activities are not requested or received voluntarily for 

taxpayers or are not provided or carried out by the private sector. Moreover, the following will be 

considered public prices: pecuniary consideration that is paid for the provision of services or the 

performance of activities carried out under the Public Law system when, with these services or 

activities also being provided by the private sector, they are voluntarily requested by the adminis-

tration.

Fees are not subject to value added tax (VAT) while they do apply to public prices.

3.1.1  Fees

Law 17/2011 of 5 July on Food Safety and Nutrition (BOE, 2011a) establishes the fees applicable to 

the assessment of food files, food ingredients, processing aids or technological processes.

The fees are applicable to assessments that the legislation establishes must be carried out by the 

Scientific Committee, such as:

•	 Royal Decree 1052/2003 of 1 August, approving technical-sanitary regulations on certain su-

gars intended for human consumption (BOE, 2003).

•	 Royal Decree 1601/2010 of 26 November, approving the basic materials for the manufacture of 

chewing gum or bubble gum base (BOE, 2010).

•	 Royal Decree 847/2011 of 17 June, establishing the positive list of permitted substances for the 

manufacture of polymeric materials intended to come into contact with food (BOE, 2011b).

•	 Royal Decree 640/2015 of 10 July, approving the list of authorised processing aids for the prepa-

ration of edible vegetable oils and their identity and purity criteria, and amending the technical-

health regulations of edible vegetable oils (BOE, 2015).

It is expected that, in the near future, legislation will be approved that authorises the use of proces-

sing aids in all stages of production, transformation and distribution of different types of foods (AE-

SAN, 2018b). This authorisation will require prior assessment of the safety of using the aforementio-

ned processing aids by the Scientific Committee of AESAN and, therefore, it will be subject to a fee.

Currently, in accordance with Art. 55, Section 3, of Law 17/2011, within the taxable event of ca-

rrying out assessments of food files, food ingredients, processing aids or technological processes, 

fees of different amounts are established, between 1 000 and 2 000 euros for these concepts:
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•	 Assessment of files related to processing aids (substances previously authorised in human 

diet).

•	 Assessment of files related to processing aids (substances not previously authorised in human 

diet).

•	 Assessment of files related to technological processes.

•	 Assessment of files related to foods and food ingredients previously authorised in human diet 

in the European Union.

•	 Assessment of files related to foods and food ingredients not previously authorised for human 

diet in the European Union.

The amount of these fees established in 2011 has been updated with small percentage increases 

set in the budget laws of different years and, as such, between 2011 and 2018 they have increased 

by 5.1 %.

3.1.2  Public prices

Order SAS/3397/2009 of 4 December, establishing the public prices for the performance of activities 

by the Spanish Agency for Food Safety and Nutrition (BOE, 2009) stipulates the application of public 

prices for the performance of different assessment activities referring to:

•	 Assessment of files related to processing aids (substances previously authorised in human 

diet).

•	 Assessment of files related to processing aids (substances not previously authorised in human 

diet).

•	 Assessment of files related to technological processes.

•	 Assessment of files related to foods and food ingredients previously authorised in human diet 

in the European Union. Assessment of files related to foods and food ingredients not previously 

authorised for human diet in the European Union.

•	 Issuing of a scientific advice report on the assessment of food risks.

The assessment of the same product by the Scientific Committee may be subject to a fee or a pu-

blic price. Thus, for example, at the moment, the assessment of the safety for using a processing 

aids in the production of certain sugars intended for human consumption would be subject to a fee 

since there is a rule that establishes the obligation to obtain the opinion of the Scientific Committee 

before authorising its use. However, if the use as a processing aids refers to fruit or vegetables, the 

assessment would be subject to a public price since, currently, there is no regulation that requires 

this evaluation to be carried out by the Scientific Committee.

4.  Members of the Scientific Committee

The members of the Scientific Committee are selected and appointed by the Management Board, 

at the proposal of the Chairperson, for a renewable period of 2 years. The selection criteria esta-

blished by the Statute are based on the excellence and suitability of the candidates for the required 
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functions, as well as on their independence and objective availability for the proper performance 

of their role.

The members of the Scientific Committee do not receive any remuneration for being members or 

for the exercising of functions inherent to their membership of the Committee.

The first composition of the Committee remained practically unchanged from 2003 to 2008 and, 

from that moment, its composition was renewed every 2 years, such that ten Committee members 

must leave it because they have completed the maximum 4-year period and so that another ten may 

continue for 2 more years until they complete the 4-year period.

In the calls for renewal of the Committee, between 50 and 70 scientists from universities, hos-

pitals and other research centres normally apply. It is only necessary to submit an application, a 

declaration of interests and a complete curriculum vitae.

Law 11/2001 establishes the specific Principles of action of the Agency and, in this regard, it 

indicates that the members of the Management Board and the Scientific Committee will make sta-

tements of causes that generate a situation of incompatibility for the development of their mana-

gement.

The AESAN Statute establishes that the members of the Scientific Committee must complete a 

declaration of conflict of interests before the Secretariat and must update it when the circumstan-

ces require it, resulting from the exercise of the position in relation to other professional activities. 

When they are public employees of the General State Administration, these declarations must be 

sent to the Conflicts of Interest Office of the Ministry of Finance so that this unit may decide on the 

compatibility of these activities under Law 53/1984 of 26 December on Incompatibilities of staff at 

the service of the Public Administrations (BOE, 1984).

In addition, before the start of each session, the Chairperson of the Committee reminds its mem-

bers of the need not to participate in the discussion of reports that may give rise to a conflict of 

interest.

The Statute also establishes that, in the Section of Food Safety and Nutrition, there will be spe-

cialists from different fields, such as Food Toxicology, Microbiology, Virology, Parasitology or Food 

Zoonoses, Human Epidemiology, Animal Epidemiology, Biotechnology and Genetic Modification, 

Immunology and Allergology, Human Nutrition, Epidemiology and Public Health from the point of 

view of Nutrition, Animal Diet, Pharmacology, Food Technology Processes and Analysis and Ins-

trumentation.

The first Statute of 2002 set a specific number of members for each specialty but, at this time, 

this is no longer the case, although it is intended to cover as much variety as possible within the 

specialties required in the Committee.

The members of each of the sections of the Scientific Committee nominate, from among them, a 

Chairperson and a Vice-chairperson. In the 2003-2018 period, there were five Chairpersons and five 

Vice-chairpersons (Table 1) and three Technical Secretaries, among them, the main promoter of 

the Scientific Committee, and the Deputy Director General of Scientific Coordination of the Agency, 

Jesús Campos Amado.
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Table 1.  Chairpersons and Vice-chairpersons of the Scientific Committee. AESAN–Section of Food Safety 
and Nutrition in the 2003-2018 period

Period Chairperson Vice-chairperson

2003-2010 Andreu Palou Oliver Juan José Badiola Díez

2011-2012 Rosaura Farré Rovira Francisco Martín Bermudo 

2013-2014 Emilio Martínez de Victoria Muñoz Antonio Martínez López

2015-2016 Guillermina Font Pérez Ascensión Marcos Sánchez

2017-2018 Gaspar Ros Berruezo Ángeles Jos Gallego

Between 2003 and 2018, 74 scientists from universities (81 %), research centres (12 %) and hospitals 

(7 %) were members of the Scientific Committee. Between 2003 and 2018, 62 sessions were held, 60 

of them face-to-face and 2 conducted by electronic means. The percentage of attendance at the 

sessions by the members of the Committee in the last 5 years has been 90 %.

The first composition of the Committee consisted of 17 men and 3 women, and since 2015 the 

composition has been equally balanced (Table 2). With regard to the distribution by profession, 

pharmacists and veterinarians have been the most frequent among the members of the Committee 

(Table 3).

Madrid is the Autonomous Community that has contributed the most members to the Scientific 

Committee, followed by Catalonia and the Community of Valencia (Table 4). Between 2003 and 2018 

the universities of Barcelona, Madrid (Complutense), the Balearic Islands and Zaragoza contributed 

experts to the Scientific Committee on an ongoing basis.

Table 2.  Gender distribution of the members of the Scientific 
Committee in the 2003-2018 period

Period Men Women

2003-2005 17 3

2006-2008 16 4

2009-2010 15 5

2011-2012 11 9

2013-2014 11 9

2015-2016 10 10

2017-2018 10 10

Total 2003-2018 46 28
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Table 3.  Profession distribution of members of the Scientific Committee in the 2003-2018 period

Period Pharmacists Vets Biologists Doctors Chemists
Agricultural 
engineers

Science and 
Technology 

Food

2003-2005 1 8 5 2 4 0 0

2006-2008 1 8 5 3 3 0 0

2009-2010 6 6 4 2 2 0 0

2011-2012 7 3 5 3 2 0 0

2013-2014 7 2 5 3 2 1 0

2015-2016 9 3 3 3 1 1 0

2017-2018 7 6 3 2 1 0 1

Total 
2003-2018

23 17 15 10 7 1 1

Table 4.  Autonomous communities’ distribution of the members of the Scientific Committee in the 2003-2018 
period

Period
2003-
2005

2006-
2008

2009-
2010

2011-
2012

2013-
2014

2015-
2016

2017-
2018

Total 
2003- 2018

Community of Madrid 9 8 5 3 3 3 3 19

Catalonia 4 4 4 5 2 3 3 13

Community of Valencia 0 1 1 2 6 5 4 12

Andalusia 1 1 3 4 2 1 1 6

Castile-Leon 3 3 2 1 1 1 2 6

Aragon 2 2 2 2 2 1 1 5

Galicia 0 0 2 2 1 1 0 3

Balearic Islands 1 1 1 1 1 1 1 3

Murcia 0 0 0 0 0 2 2 2

Canary Islands 0 0 0 0 1 1 1 2

Navarre 0 0 0 0 1 1 1 2

La Rioja 0 0 0 0 0 0 1 1
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5.  Scientific Committee reports

5.1  Report requests

Requests for reports to the Scientific Committee may originate from requests from private or pu-

blic entities. Requests from private entities were made within the framework of the authorisation 

procedure for the marketing of novel foods (AESAN, 2009a, 2013a, 2015a, 2017a, b, c) or processing 

aids (AESAN, 2008a, 2008b, 2011a, b, c), which since 2011 have been subject to the payment of a 

fee. Some requests for assessment of processing aids by companies were related to products used 

in the bacterial disinfection of fruits and vegetables (AESAN, 2013b, 2016, 2017d, 2018c) that were 

subject to payment of a public price since there was no specific regulation that obliged assessment 

in AESAN.

With regard to public entity requests, these can be requests from units of the Agency or from ex-

ternal entities. The biological, chemical and nutritional risk management units are the main reques-

ting parties within the Agency, followed by the Food Alert and Official Control and NAOS Strategy 

Unit.

Within the external public entities, the autonomous communities have made some requests, as 

reflected in some reports (AESAN, 2006, 2009b, c, 2015b). This is a fairly small number of requests, 

although it should be taken into account that some reports requested by the Agency itself may be 

inspired by issues raised by the autonomous communities in different forums.

5.2  Reports issued

From 2003 to 2018,111 reports have been approved, which is an average of 7 annual reports (Fi-

gure 1).

2003 2004 2005 2006 2007 2008 2009 2010 2011 2012 2013 2014 2015 2016 2017 2018

18

16

14

12

10

8

6

4

2

0

Figure 1.  Scientific Committee reports approved in the 2003-2018 period 

The issues addressed are very varied, in figure 2 you can see the distribution of reports by type of 

nutritional, biological, chemical or technological risk, although the report occasionally addresses 

multiple issues and it is not easy to classify it in a specific category.
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Figure 2.  Classification by risk type and report type of the reports approved by the Scientific Committee in the 
2003-2018 period

In 2003-2018 period almost half of the reports approved corresponded to risk assessments of various 

types of hazards (47 %). In addition, reports have been prepared with regard to dossiers submitted 

by companies for the assessment of consumption safety or of the use of different foods or food 

products (19 %), review reports on a matter of interest in food safety (18 %), reports in relation to 

current regulations (10 %) and guidelines (6 %).

The time required for the approval of a report depends on the specific issue in question. The ave-

rage time has been 240 days (8 months) but it must be taken into account that for dossiers submitted 

by companies (fundamentally new foods or processing aids) it is common to request additional 

information to the applicant and the time it takes to provide that information is not attributable to the 

Scientific Committee. Without taking into account this type of reports, the average time required for 

the approval of a report in the 2003-2018 period was 205 days (6.8 months).

With regard to the format of the reports, the terms of reference of the request are usually pre-

sented in the introduction. There is a summary and key words that are translated into English and 

incorporated into the report published in Spanish and paragraphs of conclusions and references. In 

general, the reports are quite extensive, with an average of 20 pages.

5.3  Scientific Committee Journal

Law 11/2001, on establishing the specific principles of action of the Agency, indicates that in accor-

dance with the principle of transparency, all citizens have the right of access, by the procedure that 

is determined in regulations and, among others, to the scientific opinions drafted by the Agency.

In this regard, the reports of the Scientific Committee are made public through the AESAN 

website, classified by date of approval and by type of risk, and as part of the AESAN Scientific 

Committee Journal. This journal was first published in 2005 and two issues are released a year. 

Until 2011 it was also published on paper but since then it has only been published in its electronic 

version.

The publication of the reports as part of a journal facilitates citation referenced by other scien-

tists in their publications. Furthermore, to promote the international dissemination of the reports 
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of the Scientific Committee, since 2006 the reports have included the summary and key words in 

English and, since 2011, they have been translated fully into English.

Although the reports are accessible through the AESAN website, they are also included in 

knowledge junction, the information sharing platform on risk assessment of the European Food Sa-

fety Authority (EFSA).

The electronic publication of the journal on the Internet must meet the AA requirement levels of 

UNE 139803: 2012 Standard (UNE, 2012). This standard establishes the characteristics that must be 

fulfilled by the information and other contents available through web technologies on the Internet, 

intranets and any type of computer networks, so that they can be used by most people, including 

people with disabilities and the elderly, either autonomously or through the relevant support pro-

ducts.

5.4  Use of the reports in food risk management

The main use of the risk assessments carried out by the Scientific Committee is to allow risk mana-

gement decisions to be made based on the best scientific evidence.

The first mentions of reports of the Scientific Committee that appear in the legislation are those 

that figure in Royal Decree 1420/2006 on prevention of parasitosis by anisakis in fishery products 

supplied by establishments that serve food to final consumers or to groups (BOE, 2006b) and Royal 

Decree 463/2011, which establishes for lagomorphs unique application measures of the Community 

provisions on hygiene of the production and marketing of food products (BOE, 2011c).

Following are some reports that have been of special significance for risk management since 

they have allowed the modification of national and international legislation or based communication 

campaigns to prevent food risks.

5.4.1  Risk of trichinosis due to consumption of piglet meat

The report approved in 2012 in relation to the risk of trichinosis due to consumption of piglet meat 

(AESAN, 2012a) has had an impact that is particularly significant because of its international scope.

Regulation (EC) No. 2075/2005, laying down specific rules on official controls for Trichinella in 

meat (EU 2005), indicated that domestic pig carcasses should be subjected to systematic sam-

pling in the slaughterhouses in the framework of post-mortem examinations, without young piglets 

slaughtered for human consumption being treated differently.

This required the piglets to also be sampled to control Trichinella when, in principle and in certain 

cases of controlled breeding, it may not have been necessary.

In its report, the Scientific Committee gave the opinion that for any type of exploitation, the avai-

lable scientific data consider that until weaning, carried out between 21 and 28 days of age, and 

during the subsequent weeks, the physiology of the digestive system of piglets is adapted to the di-

gestion of milk proteins and is not prepared for the digestion of meat. Moreover, the detailed control 

of food, in order not to compromise the development and life of the pigs, means that the risk of the 

piglets eating meat or other products infected with Trichinella spp. or that it could complete the bio-

logical cycle to become infective larvae before the animals are slaughtered, can be considered low.
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Maintaining the normal weaning periods at 21-28 days and considering the scenarios of higher 

risk (recently weaned pigs and in an extensive environment that had access to material contamina-

ted with Trichinella), the possibility of the appearance of infective larvae would be included among 

38 and 47 days of age (more than 5 weeks). So the maximum age of slaughter at which we could 

consider the risk of transmission of trichinosis in non-controlled pigs, weaned at 21 days of age is 

low, and could be established at 5 weeks (35 days).

According to the conclusions of this report, Regulation (EU) 2015/1375 that repealed Regulation 

(EC) No. 2075/2005 laying down specific rules on official controls for Trichinella in meat (EU, 2015) 

stated that it will not be necessary to examinate the presence of Trichinella in carcasses and meat 

of non-weaned domestic pigs less than 5 weeks of age.

At international level, the Codex Alimentarius, in its guidelines for the control of Trichinella spp. 

in Suidae meat (Codex, 2015) has used the report of the Scientific Committee as a reference to 

establish that unweaned pigs slaughtered at an age of less than 5 weeks may be exempted from 

post-slaughter control measures when there is relevant information that can be verified by the com-

petent authority.

5.4.2  Conditions of use of certain substances used in food supplements

Another series of reports approved between 2012 and 2017 on conditions of use of certain substan-

ces used in food supplements resulted in the 2018 publication of Royal Decree 130/2018, amending 

Royal Decree 1487/2009 of 26 September on food supplements (BOE, 2018b).

Food supplements are foodstuffs whose purpose is to supplement the normal diet and which are 

concentrated sources of nutrients or other substances with a nutritional or physiological effect, 

alone or in combination, marketed in dosed form.

Royal Decree 1487/2009 regulates vitamins and minerals that can be used in the manufacture of 

food supplements in Spain but not the use of other substances as food supplements. This meant 

that companies that wished to sell substances other than vitamins and minerals had to first notify 

their marketing in another country of the European Union and then notify its placing on the market in 

Spain, based on the principle of mutual recognition within the European Union.

In order to solve this problem, the Scientific Committee was requested to assess a series of subs-

tances other than vitamins and minerals for their safety of use as food supplements. The Committee 

assessed 78 of these substances, their maximum daily amounts and consumer warnings in five 

reports (AESAN, 2012b, 2013c, 2014b, 2015c, 2017e).

As a result of these reports, Royal Decree 130/2018 (BOE, 2018b) amended Royal Decree 1487/2009 

authorising the use of certain substances with nutritional or physiological effects, other than vitam-

ins and minerals in the manufacture of food supplements.

5.4.3  Safety criteria that limit exposure to acrylamide produced by frying potatoes

Risk management measures not only involve legislative aspects but can also refer to communica-

tion to consumers in order to avoid or reduce their exposure to certain food risks.
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In 2017, AESAN’s Scientific Committee issued a report on the safety criteria that limit exposure to 

acrylamide produced by frying potatoes, with recommendations for their application in the domestic 

environment (AESAN, 2017f) that have been included in a drop-down leaflet (Figure 3).

1.  Buy potatoes…
•	 At their optimal maturity point, without sprouts or 

green parts.
•	 Try to ensure they are not very small since they 

accumulate more reducing sugars.

2.  At home…
•	 Keep them out of the fridge.
•	 Store them in a dark, dry place, which will prevent 

germination.
•	 Avoid long-term storage.

3.  Before frying…
•	 Cut the potatoes into thick strips (“French style”) 

which is better than finely sliced.
•	 Wash the potatoes with a lot of tap water.
•	 Dry them fully before cooking and in this way, you 

will avoid long frying times.

4.  For cooking…
•	 You can boil, roast or use the microwave instead 

of frying.
•	 Avoid frying at temperatures above 175 ºC.
•	 Reduce the frying time.
•	 Remove them when they are golden and, in any 

case, leave out the parts that are too dark.
•	 Limit re-use of frying oil and air out the kitchen 

after finishing.

Figure 3.  Drop-down leaflet on acrylamide in foods. A specific case: fried potatoes. Recommendations of 
AESAN’s Scientific Committee. Source: (AESAN, 2018d).

6   Discussion

In November 2018, an anonymous survey was conducted for all members of the Scientific Commit-

tee on different aspects of the process of joining the Committee, meetings, reports and their overall 

opinion. The survey was answered by 17 of the 18 members of the Committee who attended the 

session on 28 November 2018 in which the surveys were collected.

With the questions that gave the option to provide five answers from least to most positive (for 

example, from very inadequate to very adequate) a numerical score can be obtained by correspon-

dingly multiplying each answer by a number from 1 (most negative response) to 5 (most positive 

response) and take the average. A score of 3 would indicate an intermediate point, neither positive 

nor negative; above 3 the answer would be positive and below 3, negative.

In none of the questions asked was a negative average response obtained.

•	 Between 4.5 and 5: The best rated aspects by Committee members were the experience of 

membership in the Committee (5), which all indicate as very good (Figure 4), personal care 

(4.94) and the technical support (4.88) (Figure 5) and administrative support (4.88) provided by 

AESAN, also highlighting here the organisation of travel (4.88) which almost 90 % consider to 

be very adequate. Other very well rated aspects refer to the organisation of meetings (4.59-

4.53) and the information provided by AESAN to prepare the reports (4.53).

•	 Between 4 and 4.5: The specialties represented in the Committee (4.47) (Figure 6), the quality of 

the reports (4.47) and their format (4.29) are also very well rated, as well as the means available 

for the AESAN meetings (4.24) and the terms of reference provided by the Agency (4).
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•	 Between 3.5 and 4: The simplicity of the process to form part of the Committee (4) (Figure 7), 

the content of the information on the Committee (3.88), the visibility of the reports (3.76) and the 

Committee (3.53) on the AESAN website were highly rated in general, but not as much as the 

aspects indicated above.

Some questions related to temporary issues do not allow a numerical assessment to be carried 

out as in the previous surveys. Although most of the responses considered the maximum period of 

membership of the Committee to be of a normal duration, almost one third considered it short or very 

short (Figure 8) and they proposed alternatives such as 3+2 or 3+3 years. In general, the duration of 

the sessions was considered to be sufficient as well as the number of annual face-to-face sessions 

(four). Lastly, the time required to prepare the reports was considered to be of an intermediate du-

ration by the majority of the members of the Committee and long by two of them.

In most cases there is not a great divergence in the answers obtained to each question. The 

greatest variability occurs in the responses on the visibility of the reports or the Committee itself, in 

which, although they focus on the response that considers it adequate, five possible answers were 

given (Figure 9).
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According to the responses received, the overall opinion of the functioning of the Section of Food 

Safety and Nutrition of the Scientific Committee is very positive.

The period of membership of the Committee may seem short, but it must also be taken into ac-

count that it is an unpaid activity and that it is convenient to give other scientists the opportunity to 

meet and collaborate with the Agency. Unlike the models of some countries that work with panels 

differentiated by areas of knowledge, AESAN’s Scientific Committee is multidisciplinary and scien-

tists from different areas coexist within the same structure. This is especially useful for issues that 

must be addressed from different fields of knowledge, but it also helps to have various points of view.

The cost of this collegiate body is limited to the organisation of meetings and the maintenance of 

a small group of risk assessment staff of the Agency to manage it and facilitate the preparation of 

reports, providing scientific-technical and administrative support.

The possibility offered by the Statute regarding the constitution of expert groups for the as-

sessment of food and nutrition risks under the responsibility of the Scientific Committee broadens 

the possibilities of collaboration to other scientists with the Agency.

Although the timelines for creating the reports are reasonable, progress can be made and impro-

ved through the use of online collaborative platforms and meetings of the working groups before 

the plenary sessions.

The dissemination of the Committee’s reports, both to consumers and professionals, can be im-

proved by increasing their visibility on the Agency’s website, in the media and on social media, 

and by indexing them in scientific search engines, which may require their publication in scientific 

journals with peer review.

The balance of the activity of the Scientific Committee in the last 15 years can be considered very 

positive and this is due to the commitment and dedication of the scientists who have passed through 

it in this period.
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