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INTRODUCTION 

There are 325 mil I ion consumers In the European Community. 

They do notal I spend their money In the same way. Consumption varies 
according to habits and income levels. For example, a Danish household 
spends more than the Community average on housing and heating, whereas an 
Irish household allocates almost 45S of Its budget to food, beverages and 
tobacco. 

However, food remains one of the priority Items In faml ly budgets. In 1985 
every European spent nearly 1 ECU out of 5 on food, although there were 
considerable differences between the Member States. 

The table below shows that Greek and Portuguese households spent a much 
larger proportion of their budget on food (33S) than did German, UK or 
Netherlands households (between 13 and 15S). 

TABLE 1 

Expenditure on food, beverages and tobacco as a 
percentage of expenditure on final 

consumption in 1986 

Member State 

BELGIUM 

DENt.AARK 

FEDERAL 
REPUBLIC OF 
GERMANY 

GREECE 

SPAIN 

FRANCE 

IRELAND 

ITALY 

LUXEMBOURG 

NETHERLANDS 

PORTUGAL 

UNITED 
KINGDOM 

EUR 12 

Food, 
beverages 
and tobacco 

21.3 

23.5 

17 

39.9 

27.2 

20.5 

43.2 

28.7 

23.3 

19.1 

38.6 

16.9 

21.9 

Source: Eurostat 

Food Non-a I coho I I c A I coho II c 
beverages beverages 

17.7 0.5 1. 4 

16.4 0.6 3.6 

12.7 0.5 2.2 

33.0 1.4 2.6 

24.5 0.4 11 . 1 

16.8 0.5 2.1 

24.5 1.5 12.2 

24.5 0.3 1. 7 

14.9 0.5 1 .5 

14.8 0.5 2.0 

33.4 0.2 2.2 

13.6 0.6 1.9 

17.5 0.5 2.1 

Tobacco 

1. 7. 

3.0 

1.6 

2.9 

1.3 

1.1 

5.0 

2.1 

6.4 

1.8 

2.2 

2.8 

2.0 
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The following table shows that the quantities of agricultural products 
consumed In the Community during the first half of the 1980s changed 
relatively I lttle. 
There were sl lght Increases in the consumption of crop products (cereals, 
potatoes, vegetables, vegetable oi Is and fats), fresh milk products 
(including cheese) and pigmeat. 

TABLE 2 

kg per capIta 

Product. 1gao 1g85 

Cereals (1) 82 85 

Potatoes (1) 78 80 

Sugar ( 1) 34 33 

Vegetabl .. (1) 113 116 

Total fr .. h 60 60 
fruit (1) 

Fresh milk 99 102 
product. 

Cheese 12 14 

Butter 5 5 

t.Aa rga r I ne 5 5 

Eggs 14 -

Total meat 81 62 

Beef and veal 23 23 

Pigmeat 36 37 

Sheepmeat and 4 4 
goatmeat 

Poultrymeat 16 16 

Vegetable oils 13 14 
and fate 

Source: Eurostat 

lf..tMN c:ae.t.FTI ON (E CERTAIN 
AGRICUL~L PRODUCTS (ElR 12) 

In 1a85-1g86 consumption In the w.mber States was: 

Hlgh .. t In: Low .. t In: 

Italy 128 Netherlands 

Ireland 140 Italy 

Dervnark 44 Spain 

Greece 207 Federal Republic of Gennany 

Federal Republic 86 Ireland 
of Gennany 

Ireland 195 Greece 

Greece 22 Ireland 

France 8 Spain 
Ireland 

Dervnark 12 Spain 
Italy 

Federal Republic 17 Italy 
of Germany 

France gs Portugal 

France 32 Spain 

Federal Republic 60 Greece 
of Germany 

Greece 14 Denmark 
Federal Republic of Gennany 
Netherlands 

Spain 21 Dervnark 

Greece 24 Belgium and Luxembourg 

Crop years 1980-81 and 1g87-88 
1985 

61 

39 

24 

75 

31 

62 

4 

0 

1 
1 

11 

70 

11 

21 

1 
1 
1 

11 

5 
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This table clearly I I lustrates the considerable differences in consumption 
from one country to another. (See the figures for the highest and lowest 
consumption}. 

However, eating habits In the community are changing. 

In the Uedlterranean countries, consumption of meat, potatoes and milk 
products went up over the five-year period. 
In Greece, per capita consumption of meat and potatoes rose In each case by 7 
kg, whl 1st that of ml lk products was up 40 kg. 
In contrast, the northern countries Increased their consumption of cereals (+ 

14 kg per person In Belgium and Luxembourg) and vegetables (+ 25 kg per 
person In Belgium and Luxembourg}. 

This trend towards a diet much richer In products of crop origin, which is 
particularly evident In northern Europe, reflects consumers' concern to 
achieve a balanced diet and eat more healthIly. 

Consumers no longer make their choice on the basis of price alone. They also 
want to be able to choose quality, wholesome products from a range of 
varieties, at reasonable prices. So that they can purchase goods In the ful I 
knowledge of what they are buying, they must be provided with detal led 
information about the products of their choice. 

Prices, health protection, qual lty, consumer information-al I these aspects 
are covered by Community legislation. 
It Is these Directives, Regulations and Recommendations which are presented 
in this issue of "Green Europe". 

One of the objectives of the Common Agricultural Pol icy (CAP} Is to organize 
agricultural production and markets. Each year the Counci I of Agriculture 
Uinlsters decide on the agricultural prices, agrl-monetary measures and 
associated arrangements to be applied during the coming crop year. As we 
shal I see In Chapter I, the CAP defends consumers' interests by: 

guaranteeing regular suppl les 
guaranteeing reasonable consumer prices, whi 1st also providing free 
distribution or reduced-price sales to the more needy.Secondly, 
hormones, pesticides, additives, qual lty and origin labels, and 
reserved descriptions areal I matters which either worry or confuse 
the general publ lc. In order to deal withal I the questions which 
arise, the Community has Implemented a major programme of legislation 
and monitoring. 

The Regulations, Directives and Recommendations adopted In the interests of 
health and qual lty are presented in Chapters I I and I I I. 

Chapter IV Is devoted to consumer information, particularly label I ing and 
price Indication, which allow consumers to make their choice as "Informed 
purchasers". The various control arrangements instituted by the Commission 
are also mentioned. 

Chapters V and VI look at access to the courts for consumers seeking 
compensation for any damage and, finally, the various procedures for 
consulting consumer organizations during the preparation of Community 
standards. 

Customer
Text Box
3-4

Customer
Note
Completed set by Customer



-5-

I. PRICES 

Farmers' decisions are not the only factors which Influence agricultural 
production. Despite technical and biological progress, both the quantity and 
qual lty of harvests remain dependent on weather conditions. 
This Is why It Is difficult to regulate the supply of agricultural products. 
In contrast, as basic food needs are generally satisfied, there Is little 
variation In demand. 
To balance the markets and guarantee fair Incomes for farmers, governments 
have tended to adopt agricultural policies based on Intervention. The 
European Community too has fallen In with this rule, which prevails In alI 
Industrial I zed countries. 

The measures Introduced under the Common Agricultural Pol Icy (CAP) do not 
just concern agricultural production and farmers. They also take account of 
consumers' requirements. 

The objectives of the CAP as laid down In the Treaty of Rome are 
expl lclt. They are: 

a. to Increase agricultural productivity by promoting technical 
progress; 

b. to ensure a fair standard of I lvlng for the agricultural 
community; 

c. to stabl I lze markets; 

d. to assure the aval labll lty of suppl les; 

e. to ensure that suppl les reach consumers at reasonable 
prices. 

Of these five objectives, three are of direct concern to 
consumers: 

-the avallabl I lty of supplies and stabl I lty of markets (1) 
-reasonable consumer prices (2). 

Furthermore, a large number of measures relating to the organi­
zation of markets have been Introduced to benefit the more 
needy consumers (3). 
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1. Security of supplies and market stabl I ity 

Today's consumers tend to have forgotten the food shortages during and 
after the Second World War. Since the creation of the common market in 
agricultural products, the free movement of goods has brought about a 
considerable Improvement In food suppl les. 
A vast range of qual lty products are permanently aval lable for 
consumption. 

New products are forever appearing on the market -nectarines, kiwi 
fruit, satsumas, low-calorie ml lk products, to name but a few- thanks 
above alI to the results of agronomic research. 

As far as many food products are concerned, particularly milk products, 
sugar etc, security of suppl les Is guaranteed by Community production. 
The Community is self-sufficient in these products (1) as a result of the 
growth In agricultural production (+ 1.5- 2% per annum In terms of 
volume), as wei I as technical and biological progress. 

Whl 1st self-sufficiency is achieved for most agricultural products, the 
Community of Twelve is sti I I the leading importer of agricultural 
products and foodstuffs, and Its trade balance shows a deficit. 
In 1988 the European Community Imported agricultural products and 
foodstuffs valued at 53 473 mi I 1 ion ECU, whereas exports amounted to only 
29 996 ml 11 ion ECU. This shows that the Improvement In food suppl les 
through the CAP has not caused the Community to screen itself off from 
the rest of the world. For example, a large part of animal production in 
the Community of Twelve remains dependent on Imported feedlngstuffs. 

The European Community Imports agricultural products: 

a. where the self-sufficiency rate is low and cannot be improved in the 
short term: 

* 
* 

tropical fruits, tea, coffee, spices, etc. 
agricultural raw materials (wood, cork) 

b. which It grows Itself -and in some cases even has surpluses- but 
has granted preferential access under GATT (GeneraiAgreement on 
Tariffs and Trade), multi lateral arrangements (with EFTA or 
Mediterranean countries) or bl lateral agreements 

* 

* 

products for which self-sufficiency has not been fully achieved: 
fresh fruit In general 
animal feedlngstuffs (oi lseeds, manioc, cejeal processing 
residues) 

products In which self-sufficiency has been fully achieved: 
ol lve ol I (Imports under the cooperation agreement between 
the EEC and Tunisia) 
sugar (preferential sugar imports from ACP States) 
butter (Imports of New Zealand butter into the UK under the 
Act of Accession) 
cereals (Imports of US maize and sorghum into Spain under the 
Act of Accession). 
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Of these agreements, the most important preference arrangements apply 
to developing countries. They originate from the General lzed System 
of Preferences (GSP), which covers more than 128 developing 
countries, and from the Lome Convention, which associates 66 African, 
Caribbean and Pacific (ACP) countries with the Community. 

Under the GSP, duties on more than 400 processed or ready-to-be­
processed agricultural products are abol lshed or reduced. Under the 
Lome Convention, almost al 1 products from ACP states are exempted 
from customs duties when Imported Into the Community. 

Clearly, alI these measures- both the internal regulation of 
agricultural markets and measures appl led to Imports- have helped to 
regulate supplies and stabl I lze markets. Their absence would cause 
significant variations In supply, leading to sudden price 
fluctuations, a situation which neither farmers nor consumers would 
want to see. 

2. !Reasonable consumer prices 

Very often, consumers do not realise that on the Community market: 

the prices paid to farmers go up much more slowly than the prices of 
consumer goods as a whole (2.1); 

food prices are no higher than In the other OECD member countries 
i!.:.ll· 

2.1 The rise In agricultural prices Is well below the rate of Inflation 

Before examining trends In agriculural prices, It Is necessary to draw 
attention to the distinction between farm prices (the prices paid to the 
producer for his products) and consumer prices (the prices paid by 
consumers for products}. Farm prices certainly do affect consumer 
prices, but they are not the decisive factor. The proportion of 
agricultural produce which is sold directly from the producer to the 
consumer Is now extremely smal 1. Generally speaking, consumer prices 
Include the costs of processing, packaging, transport, storage and 
distribution. In most cases the farmer receives less than half the price 
paid by the consumer for a food product, although this varies according 
to the Influence of the organizational framework within which farmers 
operate and from one ~emper State to another. 

2. 1 . 1 Decline in farm prices 

A stijdy of the deflated index of farm prices for agricultural products 
(prices allowing for Inflation) reveals an ongoing decl lne since 1983, 
with farm prices in real terms going down each year by an average of 
3-4%. In other words, the prices paid to producers have gone down 
steadIly since 1983. 
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Belgium 

Denmark 

Federal 
Republic of 
Germany 

Greece 

Spain 

France 

Ireland 

Italy 

Luxembourg 

Netherlands 

Portugal 

UnIted 
Kingdom 

EUR 11 
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Deflated Index of farm prices for 
agricultural products as a whole 

(base 1980 • 100) 

1983 1984 1985 1986 1987 1988 

105.1 101.0 94.4 88.1 84.7 83.2 

99.7 96.6 90.5 84.2 78.7 76.3 

93.9 90.6 85.2 80.4 78.6 77.0 

98.8 100.4 99.4 91.5 87.6 86.7 

96.5 95.7 93.2 93.0 86.2 84.4 

98.2 94.4 90.5 88.5 83.5 81.6 

86.9 82.4 76.0 72.8 73.4 79.4 

91.2 87.4 85.5 84.0 79.7 77.9 

105.4 97.6 97.1 97.7 98.4 99.4 

99.0 97.7 93.7 87.4 86.2 86.7 

n.a. n.a. n.a. n.a. n.a. n.a. 

99.0 94.5 87.6 86.5 84.2 80.4 

95.9 92.9 89.1 86.2 82.3 80.7 

1989 

89.8 

79.3 

81.2 

88.7 

84.7 

84.8 

80.5 

76.9 

102.4 

91.4 

n.a. 

80.0 

82.4 

2.1.2 Comparison between the different prices of agricultural products 
and foodstuffs and the general price Index 

The following table shows that Increases In farm prices In nominal terms 
over recent years have been much smaller than rises In the consumer 
prices of foodstuffs and well below the rate of lnflatic1n In the 
Convnun I t y . 

The Increase In consumer prices of foodstuffs has been very similar to 
the general consumer price rise. 



(3) 

-9-

The rate of Increase slowed down considerably between 1985 and 1987, in 
I lne with the deflationary trend observed for consumer products as a 
whole. 

TABLE 41 

Regulation 
prices 

(1) 

Indices Rate" 

1980 100.0 5.41 
1981 110.8 10.8 
1982 124.0 11.9 
1983 131. 1 5.7 
1984 135.2 3.1 
1985 135.6 0.3 
1986 138.9 2.4 
1987 143.5 3.3 

Comparison between the regulation, 
farm and consumer prices of 
agricultural products 

and foodstuffs 
1980-1987(EUR 10) 

Farm prices Consumer prices 
of foodstuffs 

(2) (3) 

Indices Rate" Indices Rate" 

100.0 7.0 100.0 10.3 
111 . 5 11.5 111 . 7 11.7 
123.6 10.9 1241.0 11.0 
131.3 6.2 132.8 7.1 
136.3 3.8 142.3 7.2 
139.3 2.2 149.5 5.1 
140.4 0.8 154.6 3.41 
140.2 -0.1 157.7 2.0 

Consumer prices 
(inflation) 
(41) 

Indices Rate" 

100.0 13.4 
111.7 11.7 
123.0 10. 1 
132.7 7.9 
141.2 6.4 
1419. 1 5.6 
153.41 2.3 
157.4 2.6 

(1) Intervention price or eQuivalent. Weighted average of increase in prices 
In 

national currency for products subject to common prices. 

(2) AI I agricultural products. 

(3) General Index of consumer prices of foodstuffs, excluding beverages and 
tobacco. 

(41) General Index of consumer prices. 

Source: Eurostat and DG VI. 

During the same period the index of regulation prices (minimum prices 
guaranteed to farmers: intervention prices and eQuivalent) and the farm 
price Index rose at similar rates. In both cases the increase was wei I 
below the Inflation rate (general index of consumer prices). 

A comparison of farm price and consumer price trends shows that every 
year the prices paid to producers went up less than those paid by 
consumers for the purchase of foodstuffs. 

From 19841, the annual rate of Increase of consumer prices for foodstuffs 
was more than twice as high as the rise in farm prices of agricultural 
products. 
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These results suggest that the measures adopted under the CAP have helped 
to reduce Inflation and keep down food costs. 

Particularly significant during this period Is the fact that the Councl I 
of Agriculture Uinlsters decided to freeze regulation prices expressed In 
ECU, extending the freeze from year to year. This means that factors 
other than the guaranteed farm prices (processing costs, middlemen's 
profit margins, transport, etc) have an effect on consumer prices levels 
and trends for foodstuffs. 

2.2 Food Is not more expensive In the Community 

TABLE 5 

Total 
foodatufh 

Belgi~n 102.2 

Denmark 128.8 

Federal Republic of 103.0 
Germany 

Greece 7SUl 

Spain 88.8 

France 103.3 

Ireland 102.2 

Italy 94.8 

Luxembourg 98.7 

Nether I anda 95.9 

Portugal 78.0 

Un I ted K I ngdan 90.9 

E~ 12 100.0 

Auatrla 111 .8 

Canada 115.5 

Auatralla 85.3 

Japan 155.8 

United Stat .. 124.0 

Source: Eurostat 

Comparison of consumer price levels 
for foodstuffs In the 
Community and certain 

OECD countries 
1985-EUR 12 • 100 

~WHICH 

bread and meat milk and f rul t 
cereal a milk and 

producta vegetable• 

Q5.8 105.1 QQ.S 117.0 

123.4 134.8 112. 1 159.1 

105.5 108.9 85.0 114.7 

78.3 78.7 91.7 88.3 

84.0 n.9 103.5 84.0 

118.8 QQ.3 101.7 103.5 

97.8 94.8 107.4 130.2 

95.5 100.8 100.2 82.7 

94.3 106.2 89.6 97.7 

88.6 109.1 86.1 106.2 

80.3 70.4 86.3 73.0 

79.7 88.7 98.3 105.9 

100.0 100.0 100.0 100.0 

112.7 112.8 117.8 107.9 

133.5 92.6 145.8 124.2 

93.0 72.8 93.2 95.3 

181.0 1Q2.0 162.4 187.7 

148.5 97.7 128.0 148.9 



-II-

The OECD consists of the 2~ most Industrialized countries of the world, 
Including the USA, Japan, AustralIa and New Zealand. 

The above table shows that food prices vary from one Member State to another. 

The housewife's bag of shopping Is cheapest In Greece, Spain and Portugal. 

Even In the United Kingdom, Italy, Netherlands and Luxembourg, food prices 
are below the Community average. 

UK consumers enjoy lower prices for alI product categories except fruit and 
vegetables. On the other side of the coin, the prices paid by Danish 
faml Ilea are well above the Community average. The prices of 25 market 
garden products there are 60X higher than the European average prices. 

Particularly In 1985, food was not more expensive In the Community than 
elsewhere. In terms of purchasing power parity, consumer food prices were 
higher than the Community average In Austria, Canada, the USA and Japan. 
Only In AustralIa were consumer prices lower than In the Community. 

More recently (1988) a statistical survey carried out by the US Ministry of 
Agriculture found that consumers In the major European cities (Bonn, London, 
Madrid, Paris and Rome) paid more or less the same price for the same 
selection of foods as In Ottawa, Washington or Seoul, but two or three times 
less than In Bern, Stockholm or Tokyo.(2) 

Even though such comparisons do not really take account of differences In 
food habits, Incomes or currencies, the figures nevertheless confirm that 
Community prices remain reasonable. 

3. I "Soc I a I" measures 

The press, not to mention the consumer associations, often draw attention 
to the potential benefits to the most deprived of sel I lng surplus 
agricultural produce at special prices. The Community does allow this. 

However, It must be stressed that such measures are not compulsory, and 
the Member States are free to act as they see fit. 

Portugal wl I I not be In a position to Implement social measures requiring 
Community financing (reduced-price sales, consumer aids, free 
distribution of fruit and vegetables withdrawn from the market) before 
the end of the first transition phase, scheduled for 1991. However, It 
can Implement such social measures on a national basis. 
As from 1990 Spain will be able to obtain Community financing for fruit 
and vegetable distribution. AI I other measures are already applied 
there. 

3.1. Reduced-price sales of beef and veal 

Beef and veal held by Intervention agencies has been offered for sale to 
welfare Institutions and bodies since 1979 (3). The Commission fixes the 
sell lng prices at a level wei I below the Intervention prices. There Is 
no I lmlt on quantities, and sales for social purposes are given priority. 
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The Member States draw up a list of the Institutions and bodies which 
have been authorized to benefit from such sales. Only associations on 
these 1 lsts may submit applications to the Intervention agencies. 

Since 1979 only four Member States (Belgium, France, Greece and Italy) 
have made use of this facility. In fact It was only In 1986 that Belgium 
and Greece did so for the first time, following the setting up of 
canteens for the needy. 

3.2. Free distribution of fruit and vegetables withdrawn from the market 

The free distribution of fruit and vegetables withdrawn from the market 
to social Institutions, schools, holiday centres, hospitals and hospices 
has been practised since 1967 and has been reorganized on several 
occasions (4). 
In this way the most deprived persons have been given an opportunity to 
consume: cauliflowers, tomatoes, auberglnes, peaches, apricots, lemons, 
pears, grapes, apples, mandarins and oranges. 

These operations are organized by the Member States, but financing and 
the costs of packaging and transport are covered by the Guarantee Section 
of the European Agricultural Guidance and Guarantee Fund (EAGGF). 

Since 1967 alI Member States where these fruits and vegetables have been 
withdrawn from the market have made use of this posslbl I lty. 

3.3. Reduced-price sales of butter 

3.3.1. To persons receiving social assistance 

The Member States are authorized to grant COmmunity aid for the purchase 
of butter at a reduced price by persons receiving social assistance (5). 
Only Ireland, which has always given similar aid to Its citizens, has 
made use of this facl llty. 

3.3.2. To manufacturers of pastry products and Ice-cream 

Manufacturers of pastry products, Ice-cream and other foodstuffs may 
purchase butter from public stocks at reduced prices. 

They may also purchase ordinary butter and concentrated butter from the 
market at reduced prices, with aid provided by the EAGGF for such 
purposes. 

A standing Invitation to tender Is published In order to guarantee equal 
access for alI purchasers and control the quantities sold. 

Since 1988 the sale of butter at reduced prices and the granting of aid 
for butter and concentrated butter for use In the manufacture of pastry 
products, Ice-cream and other foodstuffs have been governed by one and 
the same Community Regulation (6). 

In 1988 butter sales for the manufacture of pastry products and Ice-cream 
reached 263 000 tonnes and 65 000 tonnes respectively. 
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3.3.3. To manufacturers of concentrated butter and final consumers 

Up to the end of 1987, 34 500 tonnes of butter from publ lc stocks were 
sold at reduced prices to manufacturers of concentrated butter, which Is 
cooking butter with a fat content of between 96 and 99.8X (7). In 
comparison, ordinary salted or unsalted butter contains only 80-83X fat. 

Occasional sales of Intervention butter for private consumption have been 
organized In the past (Christmas butter). such sales are 1 lmlted by the 
quantities of butter held In publ lc stocks, and the last ones were held 
In 1984-85. 

The low level of publ lc butter stocks has led to the stopping of reduced­
price sales of Intervention butter for the manufacture of pastry products 
and Ice-cream. 
However, these two sectors can stl I I obtain Community aid for purchases 
of market butter at reduced prices. 
When Intervention butter stocks fall to around 50 000 tonnes, they are 
reserved exclusively for the free food programme and food ald. 

3.4. Butter consumption aids 

Such aid Is targeted at alI private consumers, I.e. Individuals, hotels, 
restaurants, cl lnlcs, homes, boarding schools and other establ lshments. 

Initial IY, It helped to support butter consumption In the United Kingdom, 
Ireland and Denmark following their accession to the European Community, 
providing partial compensation for the Increase In consumer prices as a 
result of their no longer being able to obtain suppl les on the world 
market. 

Since then, Luxembourg has also given such ald. 

Over the years butter consumption aid has gradually been reduced. Since 
1985 It has been authorized only when financed by the Member State 
concerned (8). Only Ireland and Luxembourg have continued to grant it. 

3.5. Distribution of ml lk In schools 

The Community grants aid amounting to 125X of the target price of ml lk 
(price which the common organization of the market alms to guarantee to 
producers during the period In question). The aid Is paid to the 
distributors who sel I the ml lk to the schools (9). 

Almost 30 ml I I ion primary and secondary school children benefit from the 
distribution of whole ml lk, semi-skimmed milk, yoghurt, etc. 

Ml lk suppl les to schools during the 1989-90 season are expected to exceed 
450 000 tonnes. The total cost of the operation Is estimated at 156 
ml 11 ion ECU. AI 1 Member States have put this Regulation Into practice. 

3.6. "Free food" programmes 

As a result of the particularly severe weather conditions during the 
1986-87 winter, the Community authorities launched an emergency aid 
programme starting In January 1987 to provide free food to the most 
deprived persons In the Community (10). 
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Organizations designated by the Member States organized the local 
distribution of food provided by the Community. This food either: 

was available directly from publ lc intervention stocks (beef and 
veal, butter, fish, fruit and vegetables) 

needed processing or packaging (ol lve oil, flour, semolIna, 
sugar) 

was taken directly from the market (fresh butter, yoghurt, 
cheese, milk). 

This emergency programme was extremely successful. 
In 1987 the UK was the main beneficiary of these food suppl les (45% of 
expenditure), followed by the Federal Republ lc of Germany (17%), France 
(15%), Spain (10%), Italy (6%), and Ireland (5%). Suppl les to other 
Member States were less than 5% of programme expenditure. The total cost 
(Including packaging and distribution) amounted to 168 ml 11 ion ECU. 

The particularly urgent need for this distribution programme took the 
Community authorities by surprise, and the Councl I therefore decided to 
adopt and Improve distribution procedures by drawing up an annual supply 
plan broken down by Member State. On 14 December 1987, the Commission 
decided that distribution programmes In 1988 should not exceed a total 
product value of 100 ml I I lon ECU, Including administration and transport 
costs, so that the programme could start as soon as possible. In 1989, 
the Twelve decided to Increase the value of food to be given to the most 
deprived persons in the Community to 150 ml I lion ECU (11). 
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I I. PROTECTION OF HEALTH AND THE ENVIRONMENT 

Modern methods of producing, processing and marketing agricultural 
products and foodstuffs Involve substances which can have harmful 
effects on consumers' health. The European COmmunity has Introduced 
very detailed legislation, covering two phases: 

production (1) 
processing and marketing (2). 

1. !Agricultural production stage 

The Community Ia preparing or has adopted legislation on: 

the marketing and use of plant protection products (1.1) 
the fixing of maximum levels of pesticide residues In 
agricultural products, particularly (1.2): 

• cereals 
• fruit and vegetables 
• foodstuffs of animal origin 

animal feedlngstuffs (1.3) 
the use of veterinary medicinal products (1.4) 

- control of various residues In products of animal 
origin (1.5) 

- control of diseases which can be transmitted to humans (1.6) 
radioactive contamination of agricultural products (1.7). 

1.1. Marketing of plant protection products 

Crop yields and qual tty regularly suffer as a result of harmful 
organisms and weeds. Herbicides, pesticides, substances used to treat 
crop diseases, viruses and micro-organisms used for Integrated pest 
control all help to provide protection for crops. 

However, plant protection products do not just have positive effects on 
crop production; as they usually consist of toxic substances, they can 
also be a hazard to both man and the environment. 

Most Member States have Introduced legislation on the authorization and 
approval of plant protection products. However, the requirements laid 
down by each Member State need to be brought Into line In order to have 
standardized rules throughout the COmmunity and ensure that only 
products which do not have harmful effects are used. 

In February 1989 the Commission therefore presented a proposal 
concerning the marketing of plant protection products, aimed at 
harmonizing authorization criteria and removing the barriers to the 
free movement of plant protection products (12). 
The proposed Directive wl II supplement the Directive In force since 
1979, which prohibits the placing on the market and use of plant 
protection products containing certain active substances (13). 
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Since 1979 active substances which have or may have harmful effects on the 
health of persons or animals or unacceptable effects on the environment have 
been banned at Community level. These active substances are I lsted in an 
annex to the Directive. 

1.2. Pesticide residues In agricultural products 

Since 1976 Community legislation has laid down maximum levels for pesticide 
residues on and in agricultural products. The legislation covers: 

fruit and vegetables (14) 
cereals (15) 
foodstuffs of animal origin (16). 

The purpose of these Directives is to provide consumers with a guarantee that 
agricultural products enjoying free movement within the Community are not 
harmful. The Member States may block or ban, within their territories, trade 
in agricultural products containing more than the authorized pesticide 
residue limits. The national authorities carry out official controls by 
col lectlng and analysing samples. 

In February 1989 the Commission presented a proposal for a Councl I Regulation 
on the fixing of maximum levels for pesticide residues In and on certain 
products of crop origin. The aim of this proposal Is to strengthen the rules 
laid down by the Directive on fruit and vegetables by making the maximum 
levels compulsory throughout the Community. At the moment the Member States 
are able, If they consider It justified, to authorize the entry Into free 
circulation within their own territories of products containing levels higher 
than the I lmits. 

The proposal also extends the I 1st of crop products covered and requires both 
wholesalers and retal lers to specify any post-harvest treatment with 
pesticides In the product label I ing (17). 

1.3. Animal feedingstuffs 

The qual lty of foodstuffs of animal origin depends to a large extent on that 
of the feedingstuffs consumed by the animals. The nature of the Ingredients 
used to make animal feedlngstuffs can play a decisive role In the 
wholesomeness and organoleptic qual I ties of I lvestock products. 

Consequently, the Community was very quick to adopt very detal led legislation 
on animal feedingstuffs, covering additives, undesirable substances and 
products, straight and compound feedlngstuffs, bloproteins and control 
methods. Community legislation applies to feedingstuffs for both I ivestock 
<cattle, poultry, fish) and pets (cats, dogs, etc). 

1.3.1. Additives 

In 1970 the Councl I laid down the conditions which additives (substances 
incorporated into animal feedingstuffs or preparations) must meet to be 
authorized In the Community. These conditions are as follows: 

additives must not harm animals, humans or the environment; 

the effectiveness of the substance in improving feedlngstuffs or 
animal production must be proved; 
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the additive must have no adverse effects on the Quality of 
I lvestock products; 

It must be possible to monitor the product in feedingstuffs 
(means of identification). 

Authorized additives are I lsted In categories: preservatives, emulsifiers, 
binders, growth factors including antibiotics, etc. They may only be used in 
feedlngstuffs In accordance with the specified conditions for use (animal 
species or category, maximum age of animal, minimum and maximum doses, 
recommendations for use, etc). 

To facll ltate official controls and guarantee correct use, rules have been 
laid down for the label I lng of additives, additive mixtures and feedlngstuffs 
containing the substances or preparations In Question (18). 

As In many other highly technical fields, the Council has entrusted the 
Commission with the task of adapting the annexes to developments in 
scientific knowledge through a procedure which enables the ~ember States to 
ensure that the provisions of the Directive are appl led correctly (regulatory 
commIttee> . 

In 1987, to ensure that alI these conditions are complied with, the Counci I 
adopted guldel lnes which the ~ember States have to follow when officially 
submitting dossiers on additives. The studies which have to be carried out 
to allow the various effects of additives to be assessed are also described 
( 19). 

1.3.2. Undesirable substances and products 

Raw materials used to make animal feedlngstuffs may contain, naturally or as 
a result of contamination, substances which are highly undesirable from the 
point of view of the animal or the consumer of I ivestock products. In 1974 
the councl 1 therefore adopted a Directive banning or 1 imiting certain 
substances regarded as dangerous (20). 

The substances covered by the Directive Include heavy metals (lead, mercury, 
arsenic), certain mycotoxlns and alkaloids, and the residues of various 
pesticides found in crops. 

As In the case of additives, the Commission is responsible for adapting the 
Directive annexes to advances In scientific knowledge. The ~ember States 
also have the right to introduce national measures on a provisional basis if 
they consider that a substance presents a danger to animal or human health. 

One interesting aspect of the Community legislation is that it sets up, at 
raw material trade level, a system for providing the ~ember States with rapid 
information should a batch presented for import into the Community be found 
to exceed the I imits. 

1.3.3. Prevention of microbial contamination 

The Commission has presented to the Counci I a proposal for a regulation 
laying down the veterinary rules for the disposal and processing of animal 
waste, Its placing on the market and the prevention of pathogens In 
feed I ngstuffs. 
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One of the requirements set out In the proposal Is that feedlngstuffs 
manufacturers must take alI the necessary steps to avoid the microbial 
contamination of their products (21). 

Manufacturers wll I also be required to carry out microbiological controls. 

1.3.4. Straight and compound feedlngstuffs 

As with additives, the choice of raw materials, I.e. products of animal or 
crop origin used to make animal feedlngstuffs, plays a decisive role In the 
productivity of the holding and the qual lty of animal products. 

To help the farmer make his choice on the basis of the properties of the 
feedlngstuffs on offer, two Directives lay down the rules for the label I lng 
of straight and compound feedlngstuffs (22 and 23 respectively). 

The Iabeii lng of straight feedlngstuffs must provide Information on the 
levels of the substances which largely determine qual lty {protein, ol I, fat, 
sugar, etc). 

Furthermore, early In 1990 the Council adopted a Directive providing for ful I 
harmonization of the label I lng requirements In respect of Information on the 
analytical constituents {protein, cellulose, etc) and, above alI, the 
Ingredients of feedlngstuffs. The latter Is regarded as very Important by 
certain special lzed breeders, for example, from the point of view of the 
production of special qual lty meats (24). 

1.3.5. Bloprotelns 

Certain products used In animal nutrition are commonly referred to as 
"bloprotelns". These products, which are manufactured by special processes to 
act as direct or Indirect protein sources (yeasts, urea, amino acids, etc) 
are the subject of a specific Directive (25). 

The Directive lays down a community authorization procedure to ensure that 
products do not present a danger to human or animal health or to the 
environment and do not have an adverse affect on the qual lty of products of 
animal origin. 

The rules and procedures for the authorization and label I lng of products and 
feedlngstuffs containing those products are very simi far to those set out In 
the Directive on additives. 

1.3.6. Controls 

The Introduction of Community rules on the quality and composition of animal 
feedlngstuffs made It necessary to establIsh methods of sampl lng and analysis 
so that the Member States could carry out their official controls In the same 
manner and thus prevent discrepancies In assessment. 

In 1970 the Councl I therefore adopted the principle that official controls 
must be conducted according to control methods laid down by Directives (26). 

1.4. Veterinary medicinal products 

Residues of veterinary medicinal products in foodstuffs can have harmful 
effects on consumers' health. 
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As a general rule, the sale of veterinary medicinal products Is subject to 
specific authorization. All Uember States have such requirements, but In 
many cases they differ on essential points. 

In 1981, In order to achieve the same level of public health protection 
throughout the Community, the COUncil adopted a Directive subjecting 
marketing authorization to Identical conditions In every Uember State (27). 

By virtue of this Directive, no veterinary medicinal product may be sold In a 
Uember State unless It has been authorized by the competent national 
authority In that Uember State. Veterinary medicinal products which have not 
been authorized may not be administered to animals. 

The national authorities withhold marketing authorization If, after 
examination and analysis, It appears that: 

there Is not sufficient guarantee that the product Is harmless 
the product has no therapeutic effect, or proof of such effect Is 
Insufficient 
qual ltatlve or quantitative composition Is not as stated 
the withdrawal time between the last administration and the obtaining 
of foodstuffs from the animal as recommended by the manufacturer Is 
considered Insufficient. 

The labelling of veterinary medicinal products must Include the marketing 
authorization number, the animal species for which the product Is Intended, 
the method and route of administration, the withdrawal period and the expiry 
date. 

In 1987 the Council adopted a Directive on the approximation of national 
measures relating to the placing on the market of high-technology medicinal 
products, Including those derived from biotechnology, which were not covered 
by the 1981 Directive (28). 

Another category of veterinary medicinal products, medicated feedlngstuffs, 
was not covered by this Directive, and In 1981 the Commission presented a 
proposal concerning the manufacture and marketing of these products (29). 

Since the Initial Directive adopted In 1981, the Commission has drafted three 
proposals for further legislation on the subject (30). 

The first proposal for a Council Regulation presented on 10 January 1989 sets 
out a Community procedure for fixing tolerances for residues of veterinary 
medicinal products. 

The proposal states that no new veterinary medicinal products based on a new 
active principle not previously used In food-producing animals should be 
authorized for use In the Community unless a tolerance for residues of that 
substance has been established by the Community. It also contains provisions 
for establishing tolerances for substances already In current use, together 
with I lsts of substances authorized throughout the community. 

The second proposal for a Council Directive amends the 1981 Directive, 
defining a veterinary medicinal product as any medicinal product Intended for 
animals, excluding substances or products Intended to be administered to 
animals for nutritional purposes. This would exclude pharmaceutical products 
promoting growth from the authorization system. Community legislation 
already bans hormonal growth agents. 
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This proposal also requires the Member States to take alI necessary measures 
to ensure that no person can keep under his or her control, without specific 
authorization, a substance likely to be used as a veterinary medicinal 
product. The national authorities are therefore required to draw up I lsts of 
producers, distributors and other persons authorized to be In possession of 
active substances capable of being used to make veterinary medicinal products 
which can only be obtained on a veterinarian's prescription. The I lsts of 
these medicinal products have to be forwarded to the Commission. 

A section on the distribution of veterinary medicinal products has been 
added. Wholesalers require an authorization, and provision Is made for 
checks on wholesalers and retailers at least once a year In order to compare 
their I lsts of Incoming and outgoing products with those In stock. 

The third proposal for a Directive extends the scope of the 1981 Directive to 
Include Immunological veterinary medicinal products. 

1.5. Use of hormones 

Three types of hormones are used In I lvestock production: 

natural or endogenous hormones; oestradiol and oestrone (oestrogen), 
testosterone (androgen), progesterone (gestogen>: 

synthesized natural hormones (exogenous); 

substances with thyrostatlc effect which inhibit secretion from the 
thyroid gland. 

These hormones, or substances with hormonal activity, have an anobol lc 
function; they stimulate the production of proteins, facl I ltate weight gain 
and speed up growth. 

The use of hormones makes It possible to slaughter animals 
young to have developed alI their organoleptic properties. 
be one of the reasons why hormone-treated meat loses a lot 
is cooked. 

when they are too 
This Is said to 

of water when It 

Hormones can also have an effect on human health. They cause certain eel Is 
to multiply and can therefore activate cancer eel Is or contribute to their 
formation. The absorption of hormones Is said to lead to morphological 
changes especially In persons whose endogenous hormone production Is low 
(children prior to puberty, women after the menopause). 

There are two aspects to Community legislation on the subject: 

a ban or restriction on the use of certain substances with hormonal 
and thyrostatic effect 

monitoring of compl lance with this legislation. 

In 1981 the Councl I banned the use of certain hormones and substances with 
thyrostatlc effect In stock farming (31). 

Certain therapeutic uses were stl II permitted provided they were prescribed 
by a veterinarian. 
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The Councl I later adopted another Directive confirming the ban on the use of 
substances with anobollc effect for fattening purposes and laying down 
detal led rules In respect of their authorized use for therapeutic purposes. 
They must be administered by a veterinarian to an animal which has been 
properly Identified, and the veterinarian must record the treatment (32). 

The Community stamp Is reserved solely for meat from untreated animals. 
Firms which manufacture substances with thyrostatic and hormonal effect or 
pharmaceutical and veterinary products made from such substances must keep a 
detal led register of Quantities bought and sold. 

The Member States also forbid the Import from outside the Community of 
animals and meat from animals to which substances with thyrostatic or 
hormonal effect have been administered. An exception is made in the case of 
authorized therapeutic uses. 

Several Implementing texts have since been adopted, In particular a 1988 
Directive which lays down rules for the marketing of animals and the meat of 
animals which have undergone authorized therapeutic treatment in control led 
conditions (33). 

In order to guarantee compl lance with this legislation, compulsory checks are 
carried out at alI points In the production chain, from the farm to the 
slaughterhouse (34). 

The Member States have also drawn up national plans for the monitoring and 
survel I lance of animals and their meat, on the basis of common criteria. 

The freQuency and method of testing for residues of inhibitory substances 
(antibiotics, sulphonamldes, antimicrobial substances), veterinary medicinal 
products and contaminants (In feed or the environment) are also laid down. 
When a problem Is Identified, Member States are obi iged to trace it to its 
source and apply sanctions (35). 

AI I the Member States' plans have now been approved and are being applied. 

The guarantees reQuired of non-Community countries are (at least) eQual to 
those demanded In respect of Community production. 

Community legislation on hormones is being further strengthened by: 

the forthcoming designation of Community reference laboratories for the 
detection of residues In animals and meats (36) 

the adoption of common methods of analysis for residue testing (37) 

meetings of working groups to discuss methods of residue detection 

the forthcoming establ lshment of a I 1st of substances and products which 
may be used In certain specific conditions (a provisional I ist has 
already been drawn up) (38). 

1.6 Control of animal diseases which can be transmitted to humans either 
directly or through foodstuffs 

Certain diseases and Infections are transmitted naturally between vertebrates 
and man, either through direct contract between an infected animal and a 
person or through products of animal origin. 
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Since 1964 the Community has had standards aimed Initially at restricting 
trade In animals affected by diseases which can be transmitted to humans, In 
particular brucellosis and tuberculosis (39). 

In 1977 the Community Introduced measures to lrradlcate brucellosis and 
tuberculosis In cattle (40). According to the Directive In question, Member 
States In which the cattle populations are Infected with brucellosis or 
tuberculosis must draw up plans for accelerating the lrradlcatlon of this 
disease In accordance with Community standards. The Community has helped 
finance these plans. 

These measures have brought about a major Improvement In the situation 
throughout the Community. The two diseases are now found only In the cattle 
populations of specific Member States. 

On the other hand, there are other Infections common to humans and animals 
where the causal organisms survive In certain environments and can spread via 
the food chain. 

These Include I lsterlosls and botulIsm, which can cause severe food 
poisoning. 

The Commission Is currently preparing draft legislation aimed at preventing 
these diseases and Infections. This wl 11 ental I: 

a) Compulsory col lectlon of statistical data on the Incidence of these 
diseases In humans and animals by the Member States and forwarding of 
these data to the Commission; 

b) Compulsory sampling to detect pathogenic agents In animals, animal 
feedlngstuffs and products of animal origin; 

c) Specific measures for certain organisms. 
In the first Instance a salmonella control programme for poultry breeding 
establ lshments wl I I be proposed. 

d) The legislation should also include the provisions of the "gentlemen's 
agreement" (Informal agreement between the Member States) reached at the 
end of 1987 by the Standing Veterinary Committee, which provided for the 
rapid exchange of information In the event of detection of I isterla 
monocytogenes In cheese. In this agreement the Member States undertook to 
set up control systems (sampl lng, analysis, reinforcing of hygiene 
measures In the event of detection, and withdrawal of one or more batches 
from the market where appropriate). 

e) Community-level reference laboratories wl I I be establ lshed to provide the 
necessary technical support. 

1.7 What action does the Community take In the event of radioactive 
contamination of agricultural products? 

The accident at the nuclear power plant at Chernobyl in the Soviet Union on 
26 Apr I I 1986 caused radioactive substances to be dispersed into the 
atmosphere, contaminating agricultural products In several countries of 
Europe. 

On 6 May 1986, the Commission recommended the Member States to coordinate 



TABLE 6 

-23-

national measures relating to controls and bans on the marketing of 
contaminated agricultural products and proposed common maximum radioactivity 
tolerances for ml lk, ml lk products, fruit and vegetables (41). 

On 30 May 1986 the Council adopted a Regulation on the maximum contamination 
levels for agricultural products to be Imported Into the Community (42). 

This Regulation, which replaced the total bans on Imports of certain 
agricultural products from the Soviet Union and other eastern European 
countries, was extended untl I the end of March 1990 (43). 

On 22 December 1987 the Council established the procedure to be followed by 
adopting of a Regulation laying down maximum permitted levels of radioactive 
contamination of foodstuffs and feedlngstuffs following a nuclear accident or 
any other case of radiological emergency. 

When the Commission receives Information that the maximum permissible levels 
are I lkely to be reached or have been exceeded, It must Immediately adopt a 
Regulation rendering appl lcable those maximum permissible levels. This means 
that these maximum levels, which cannot be reached under normal 
circumstances, apply only In the event of a nuclear accident. The period of 
val ldlty of such a Regulation must not exceed three months, and the 
Regulation must be replaced within this period by a Councl I Regulation 
adapting or confirming the provisions of the Commission Regulation. The 
Member States are responsible for carrying out checks to ensure compl lance 
with radioactivity limits. Foodstuffs and feedlngstuffs contaminated by more 
than the authorized becquerel levels may not be placed on the market (44). 

Other foodatuffa 
Baby Wllk except 111lnor Liquid 

food a product. foodatufh foodatufh 

laotopea of atrontlum, 75 12~ 750 125 
particularly Sr-QO 

laotopea of Iodine, 150 500 2 000 500 
particularly 1-131 

Alpho-emlttlnt laotopea of 1 20 80 20 
plutonium and tranaplutonlum 
elementa, particularly Pu-23e 
and Arrt-241 

All other nuclldea with a 400 1 000 1 250 1 000 
half-life vreater than 10 
daya, particularly Ca-134 and 
Ca-137 
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In July 1989, the Council adopted a Regulation prohibiting the export of 
foodstuffs and feedlngstuffs In which contamination exceeds the maximum 
permitted levels. Such products can no longer be considered to be of "sound 
and fair merchantable Qual lty" and therefore cannot benefit from intervention 
measures under agricultural legislation (45). 

On 12 Apr I I 1989 a Regulation was adopted, according to which the maximum 
permitted levels of radioactive contamination in minor foodstuffs are ten 
times those laid down by the 1987 Regulation. The Annex I ists the foodstuffs 
considered to be of minor Importance, the main ones being gar I ic, truffles, 
capers, certain spices and flours, gums, caviare, yeasts, etc. (46). 

2. !Processing and marketing stages 

As far as the processing and marketing of agricultural products are 
concerned, Community legislation aimed at protecting consumer health covers 
the following areas: 

Additives In foodstuffs (2.1) 
Treatment processes (2.2) 
Materials Intended to come Into contact with foodstuffs (2.3) 

In order to reconcl le the need for free movement of foodstuffs with 
the need to protect pub I lc health, health rules have been proposed 
for a whole series of products of animal origin: 

Fresh meat (2.4.1) 
Poultrymeat (2.4.2) 
Game and rabbit meat (2.4.3) 
Products and preparations based on meat and minced meat (2.4.4) 
Heat-treated milk (2.4.5) 
Raw ml lk and milk-based products (2.4.6) 
Molluscs and fishery products (2.4.7) 
Egg products (2.4.8) 

Compl lance with veterinary legislation Is checked: 

in Intra-Community trade (2.5.1) 
in Imports (2.5.2) 
through veterinary inspection (2.5.3) 

2.1. Foodstuffs additives 

Additives are substances added to foodstuffs to Improve, conserve or alter 
their durabl I ity, texture (structure and binding capacity), stabi 1 lty 
(emulsifiers and stabl I lzers), colour, aroma or taste. Additives are not 
necessarl ly synthesized chemical substances- In some cases they are 
extracted from natural raw materials. 
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The additives authorized by Community legislation are classified In various 
categories depending on how they are used. Each authorized substance Is 
given an E-number. The categories are as follows: 

preservatives (E200-E299), which are added to foodstuffs to prevent 
deterioration caused by micro-organisms (47); 

flavourings, which are all products, substances or preparations intended 
to Impart odour or taste (48); 

emulsifiers, stabl I lzers, thickeners and gel I lng agents 
( E400-E499): 
emulsifiers and stabil lzers provide or maintain a uniform dispersion of 
two or more Immiscible substances; thickeners Increase the viscocity of a 
foodstuff, and gel 1 lng agents give It the consistency of a gel (49); 

colouring matters, which colour the surface or substance of foodstuffs 
(50); 

antioxidants (E300-E399), which are added to foodstuffs to prevent 
deterioration caused by oxidation or to avoid colour changes (51 and 52). 

The consumer protection provisions contained In the various Directives and 
covering all additives are identical: 

a I 1st of authorized agents and conditions for use; 

general purity criteria: not more than 3 mg/kg arsenic, 10 mg/kg lead, 50 
mg/kg copper and zinc taken together, no measurable traces of elements 
which are dangerous from the point of view of toxicology (particularly 
other heavy metals); 

specific purity criteria, in some cases with maximum levels. 

The Member States ensure that purity criteria are compl led with In their 
territories. If an additive presents a danger to human health, a Member 
State Is entitled to suspend Its authorization for a certain period, 
Informing the Commission and other Member States of its action. 

All the original Directives containing I lsts of authorized additives and 
purity criteria have been amended on several occasions to take account of new 
additives which have appeared on the market as wei I as the results of studies 
and analyses. Some substances have been added to the I ists, others have been 
deleted. 

In December 1988 a new Directive laying down general rules on additives laid 
the foundations for I lsts of authorized additives by specifying the 
feedlngstuffs to which each one may be added, together with the conditions of 
use. It provides for the drafting of an overal I Directive including the 
existing specific Directives on certain additive categories. (53) 

2.2. Treatment processes 

This section looks at two processes which have become Important as a result 
of scientific and technological process: 

quick-freezing (2.2.1) 
Irradiation (2.2.2) 
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2.2.1. Quick-freezing temperatures 

The purpose of quick-freezing Is to retain the Intrinsic characteristics of 
foodstuffs. A 1989 Directive states that It Is necessary to achieve a 
temperature of -18"C or lower throughout the product. This temperature must 
be maintained until the product Is put on sale to the final consumer. 

Raw materials used to make quick-frozen foodstuffs must be of sound and fair 
merchantable qual lty and must be of the required degree of freshness. 
Preparation and quick-freezing of products must be carried out promptly, 
using appropriate technical equipment, In order to limit chemical, 
biochemical and microbiological changes to a minimum. 

The temperature of foodstuffs must be stable and maintained at -18"C, 
possibly with brief upward fluctuations of up to 3"C during transport and s·c 
In retal I display cabinets. 

Quick-frozen foods must be packed In pre-packaging which protects them from 
external microbial contamination and drying. The product Iabeii ing must 
state that the product Is quick-frozen, the period during which It may be 
stored, the storage temperature and the type of storage equipment required. 
The packaging must also bear a message of the type "Do not refreeze after 
defrosting". 

The Member States may carry out spot-checks of the temperatures of quick­
frozen foodstuffs. (54) 

2.2.2. Not all foodstuffs can be Irradiated 

Irradiation Is a new conservation method. Foodstuffs are exposed to gamma 
rays, X-rays or electrons In a special room and for a specific period of 
time. The Irradiated product Is completely disinfected of alI parasites 
(Insects, larvae, eggs, etc). By Interfering with biochemical processes, 
Irradiation prevents germination (potatoes. onions. etc) and delays growth 
and ripening (mushrooms, fruits). 

However, Irradiation causes a loss of taste and affects the texture and 
colour of some more sensitive products. 

By destroying bacteria, Irradiation protects the consumer against the most 
serious health risk, microbiological contamination. Correctly applied, It 
also generates fewer harmful by-products than other processes. However, 
regular consumption of Irradiated foodstuffs Is I lkely to cause significant 
nutritional deficiencies, and Irradiation could Increase the incidence of 
food poisoning by el lmlnatlng the organisms which cause the deterioration In 
the taste or smell of food that has gone bad. Furthermore, Irradiation gets 
rid of bacteria, but not the toxic substances which they have produced, and 
as the health authorities base their controls prlmarl lyon bacteria counts, 
It Is possible that last-minute Irradiation could be used to hide the fact 
that foodstuffs have gone off. This practice Is contrary to WHO 
recommendations, but this does not stop some firms applying it. For example, 
In 1986 a UK firm admitted having broken the law by Importing Into the United 
Kingdom prawns from Malaysia which had been Irradiated In the Netherlands 
after having fal led a UK quality Inspection. Finally, a correlation between 
the consumption of Irradiated foodstuffs and certain chromosome abnormal I ties 
has been Identified. 
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A proposal for a Council Directive presented In 1988 Identifies the 
foodstuffs which can be treated by Ionization and specifies the maximum 
Irradiation doses. (55) 

1. 

2. 

3. 

"'· 
5. 

e. 

7. 

8. 

FOODSTUFFS 

Dried fruits 

Pulses 

Foodstuffs which can be treated 
by Ionization and maximum 

Irradiation doses 

MAXIMUM OVERALL AVERAGE 
RADIATION 
DOSE (kGy) 

1 

1 

Dehydrated vegetables 10 

Cereal flakes 1 

Dried aromatic herbs, 10 
spices and vegetable 
seasonings 

Prepared prawns 3 

De-boned poultrymeat 7 

Arable gum 10 

COnditions for the approval of food Irradiation: 

Irradiation of foodstuffs can be approved only If: 

It Is technologically necessary; 
It does not present a risk to consumer health If carried out In 
accordance with the proposed conditions; 
It benefits consumers; 
It Is not used merely as an alternative to observing health rules, 
good manufacturing practices or agricultural processes. 

Irradiation of foodstuffs must be used only for one of the following 
purposes: 

reduction of the Incidence of food-related diseases by destroying 
pathogenic organisms; 
reduction of food wastage by delaying or arresting decomposition and 
destroying the organisms responsible for decomposition; 
reduction of wastage due to premature ripening or germination; 
el lmlnatlon from foodstuffs of harmful organisms which may be found 
In crops and primary processed products. 



- 2X-

The proposal for a Directive reQuires irradiated foodstuffs to be marked so 
as to ensure the correct label I lng of end products for which they are used as 
ingredients. 

2.3. Materials Intended to come Into contact with foodstuffs 

A framework Directive adopted In 1976 deals with the use of materials and 
articles which, as finished products, are Intended to come into contact with 
foodstuffs (56). Covering or coating substances, such as those covering 
cheese rinds, prepared meat products or fruit, which form part of foodstuffs, 
are not subject to this Directive. 
Materials coming Into contact with foodstuffs must not endanger human health 
nor bring about an unacceptable change In the composition of the foodstuffs 
or a deterioration in their characteristics. 

Materials and articles not yet In contact with foodstuffs must, when placed 
on the market, be marked as follows: 

a> the words "for food use"; 

b) any special conditions to be observed; 

c) the name or trade name and address or registered office or the registered 
trade mark of the manufacturer or processer. 

In 1980 a second Directive Introduced a symbol to show that a product meets 
the criteria laid down in the previous Community Directive (57). This 
symbol, which has been In use since 1 January 1981, may replace the mention 
"for food use". 

II 

In 1988 the Councl I adopted a further Directive incorporating most of the 
1976 provisions and entrusting the Commission with the task of adopting alI 
the necessary Implementing Directives, In particular the drawing up of 1 lsts 
of authorized materials (plastics, regenerated cellulose, elastomers and 
rubber, paper and board, ceramics, glass, metal and alloys, wood Including 
cork, textIle products, paraffin waxes and micro-crystal 1 ine waxes). (58) 
Since then a first Implementing Directive has been adopted by the Commission 
containing a I 1st of plastics authorized to come Into contact with 
foodstuffs, whether as packaging, kitchen utensils, or machinery and 
Instruments used to manufacture foodstuffs, etc. (59) 

2.4. Health rules for foodstuffs of animal origin 

General principles have been drawn up for alI products of animal origin 
destined for human consumption. These principles apply to al 1 stages of 
production. (60) 
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Procedures for close cooperation and the clear division of responslbl I ltles 
between manufacturers, national authorities and the Commission have been 
proposed. For example, batches of products regarded as I table to present a 
publ lc health risk will be withdrawn from the market and, where appropriate, 
destroyed. 

An Information system and monitoring programmes relating to specific problems 
wl I I be set up. 

2.4.1. Fresh meat 

Since 1964 the Community has had rules on Intra-Community trade In fresh meat 
(61). 

The Directive In question, aimed at facilitating trade in fresh meat under 
the Common Agricultural Pol Icy, contains rules designed to guarantee a high 
level of health protection for consumers. It lays down conditions for the 
approval of slaughterhouses, cutting plants and cold storage establ lshments, 
hygiene requirements during slaughter, cutting and storage, animal health 
Inspection before and after slaughter, and stamping, packing and transport of 
fresh meat to be exported to another Member State. 

The rules on animal controls before and after slaughtering and on the 
Inspection of hygiene conditions during slaughter and cutting were extended 
on 15 June 1988 to cover alI fresh meat produced In the Community (62). 

This means that fresh meat to be sold on the domestic market of the producing 
country must also comply with requirements. This new Directive wl I I enter 
Into force on 1 January 1991. 

On 1 February 1990 the Commission presented a proposal containing health 
rules for the production and placing on the market of fresh meat (63). 
This proposal, part of the measures to fact I ltate completion of the Internal 
market, requires alI establ lshments In the Community which are concerned with 
fresh meat to comply with all the rules Introduced In 1964- with a number of 
exemptions for smal 1 establ lshments with 1 lmlted production. 

2.4.2. Poultrymeat 

In 1971 the Councl I of the European Communities adopted a Directive on health 
problems affecting trade In fresh poultrymeat (64). 

This Directive appl les to both national production and Intra-Community trade, 
though Important exemptions were granted to establ lshments serving the 
national markets to allow them to take account of specific problems such as 
Irradiation, the addition of foreign substances to fresh meat and trade In 
undrawn or partly drawn chickens. 

The Directive sets out the conditions for the approval of slaughterhouses and 
cutting plants, hygiene and animal health Inspection requirements before and 
after slaughter, and requirements relating to refrigeration, packaging and 
transport. 

On 5 February 1990 the Commission presented a proposal for a Regulation 
introducing certain technical amendments and extending the scope of the 
legislation to cover marketing (65). 
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2.4.3. Game and rabbit meat 

On 30 October 1989, In order to ensure that all fresh meat was covered, the 
Commission presented a proposal for a Council Regulation on game and rabbit 
meat. (68) 

2.4.4. Products and preparations based on meat and minced meat 

Fresh meat Is either consumed as such or processed Into meat products. 

Community veterinary legislation classifies processed products In the 
following categories: 

minced meat, where mincing the fresh meat Is the only processing operation; 

meat products where processing Is such that the product surface no longer has 
the characteristics of fresh meat; 

meat preparations, where processing differs from meat product processing or 
where other foodstuffs, seasonings or additives are added to fresh or minced 
meat. 

Intra-Community trade In meat products Is governed by a Councl I Directive 
dating from 1976 (67), which sets out the general conditions for the approval 
of establishments, hygiene regulrements for staff, egulpment and Instruments 
In establishments, and requirements for fresh meat to be used for the 
manufacture of meat products, production control, wrapping and packaging of 
meat products, marking and labelling, health certificates, storage and 
transport. 

There are also special conditions relating to meat products In hermetically 
sealed packaging or for the preparation of ready meals. 

Specific requirements for the production and Intra-Community trade In minced 
meat, meat In pieces of less than 100 grammes and meat preparations wl 1 I 
enter Into force on 1 January 1992 (68). 

On 1 February 1990 the Commission presented two proposals for additional 
Regulations to complete legislation on minced meat, meat preparations and 
meat products (69 and 70). 

2.4.5. Heat-treated ml lk 

Since 1 January 1989 all Community dairies have had to comply with health 
requirements for heat-treated milk (pasteurized, UHT and sterl 1 lzed ml lk) 
(71). As It stands, the Directive lays down the production conditions for 
these three product categories as follows: 

Pasteurized milk: milk heated to at least 71.7"C for 15 seconds, or any 
equivalent combination. 

UHT milk: milk heated to 135"C for not less than 1 second. 

Sterilized milk: milk which has been heated and sterl llzed In hermetically 
sealed packaglngs or containers. 



-31-

The Member States must ensure that only heat-treated milk which satisfies 
these conditions Is exported to another Member State. Dairy cows must belong 
to a herd which Is free from tuberculosis and brucellosis. The competent 
national authorities must carry out regular checks on I lvestock and on 
whether the hygiene requirements relating to production establishments are 
met. 

Ml lk may be collected, standardized and treated only In approved col lectlon 
and standardization centres and In treatment establishments which are 
monitored by the Member State. The Directive sets out the health 
requirements for each phase of milk production, processing, marketing and 
transport. Both untreated and heat-treated ml lk are analysed and checked by 
approved establ lshments under the supervision and responslbl I lty of the 
national authorities. 

The purpose of these checks Is to ensure that production and processing 
conditions are compl led with and that residues of substances which have a 
pharmacological or hormonal effect, or of antibiotics, pesticides, detergents 
or other substances which are I lkely to affect the organoleptic qual ltles of 
the ml lk or make Its consumption harmful to human health, do not exceed the 
permitted tolerance I lmlts. If this Is not the case, heat-treated ml Ik may 
not be exported to another Member State and wl I I not be granted a health 
certificate. 

A draft Councl I Regulation extending the above provisions to alI Community 
production Is currently being prepared by the Commission. 

2.~.6. Raw milk and milk-based products 

A proposal for a Regulation presented In January 1990 cal Is for the health 
rules which up to now have covered only heat-treated milk to be appl led to 
the entire ml lk sector (72). Eventually, health requirements will be the 
same for all milk produced In the Community for human consumption, whatever 
the processing method. 

The proposal sets out microbiological standards which wl I I have to be met by 
certain milk-based products. These standards Impose a duty to achieve 
specified results. 

Production, processing and marketing conditions will be subject to regular 
checks, which should ensure the wholesomeness and free movement of ml lk-based 
products In the Community. 

2.4.7. Molluscs and fishery products 

In January 1990 the Commission presented to the Councl I two proposals for 
Regulations to harmonize the health conditions for the production and placing 
on the market of fishery products (73) and live bivalve molluscs <mussels, 
oysters, etc) (7~). In order to guarantee consumer safety, the proposals lay 
down standards for both premises and equipment etc on the one hand and 
products on the other hand. 

The former Include conditions for the approval of production, preparation and 
processing establishments, specific conditions relating to fresh, frozen, 
salted, smoked and preserved products etc, and checking arrangements for 
ensuring that these conditions are compl led with. 
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Obligations In respect of products consist of the health criteria which 
products must fulfil to be placed on the market. These criteria may be 
chemical, toxicological or microbiological In nature. It Is up to the 
Industry to ensure, under the supervision of the national authorities, that 
the products they manufacture and place on the market comply with 
requirements. 

A quick and flexible procedure wll 1 allow the Commission to amend existing or 
adopt new criteria and to specify analysis and sampl lng methods. The same 
procedure will be applied to determine the conditions applicable to Imports 
from non-Community countries, as a function of how closely their monitoring 
procedures correspond to those of the Community. 

The health quality of bivalve molluscs Is largely dependent upon the quality 
of the water In which they are bred and harvested. Natural contamination by 
toxic algae or plankton and contamt"natlon by man-made pol lutlon must both be 
monitored by the competent national authorities. Depending on the nature of 
contaminants, molluscs must be submitted to an approved purification process 
before being placed on the market. 

2.~.8. Egg products 

Egg products are products for human consumption obtained from eggs, their 
various components or mixtures thereof, after removal of the shel I and 
membranes. They may be partially supplemented by other foodstuffs or 
additives and may be I lquld, concentrated, dried, crystal I lzed, frozen, 
QUick-frozen or coagulated. 

A Directive adopted In 1989 deals with the health problems affecting the 
production and placing on the market of egg products for human consumption or 
the manufacture of foodstuffs. (75) 

The Member States must comply with the same standards for the manufacture, 
processing, handling, packaging, storage and transport of egg products. 
Establishments are subject to supervision by the competent authority. 

2.5. Animal product controls 

The system of veterinary controls for most products of animal origin has been 
completely reorganized In view of the completion of the single market. 

2.5.1. Controls In Intra-Community trade 

According to a Directive adopted In 1989, veterinary checks at borders wi I I 
be abol lshed. Checks at origin wl I I be reinforced and spot-checks may be 
carried out at the place of destination or during transport If fraud Is 
suspected. (78) 

2.5.2. Imports from outside the Community 

The general rule appl led In veterinary legislation is that the Member States 
may not grant non-Community countries more favourable conditions than those 
which apply to Intra-Community trade. 
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COmmunity rules for certain products which are particularly Important In 
terms of world trade, e.g. meat and meat products, were adopted on 12 
December 1972 In the form of a Directive on health and veterinary Inspection 
problems upon Importation of bovine animals, swine, fresh meat and meat 
products from non-Community countries. (77) 

According to this Directive, bovine animals, swine, fresh meat and meat 
products may be Imported only from countries or parts of countries which 
appear In a list fixed by Council Decision. (78) 

The non-COmmunity countries concerned are therefore required to apply residue 
Identification measures equivalent to those applied by the Member States. 

Establ lshments which produce meat and meat products and comply with the 
requirements applicable within the Community are entered In Community lists. 
(Directive 64/433/EEC and Decision 79/542/EEC). 

Fresh meat and meat products from non-Community countries must pass a 
veterinary Inspection In the Community before being released for consumption. 

The Commission Is drawing up legislation to extend this system to alI Imports 
of products of animal origin. 

2.5.3. Veterinary Inspection 

The Commission's veterinary Inspectors visit non-Community countries to 
ensure that the Community's public health and animal health regulations are 
complied with. In particular, before a non-Community country Is authorized 
to export fresh meat or I lve animals to the Community, checks must be carried 
out to ensure that the animal health situation, the notification system and 
veterinary controls there guarantee sufficient protection for the Community's 
I lvestock and citizens. 

Guarantees that hormones are not used and the appl lcatlon of hormone residue 
Identification measures are also required. Before being authorized to export 
to the Community, establ lshments are checked to ensure that they comply with 
the Directives laying down health and hygiene rules In the EEC. 

Whilst the competent national authorities apply Community veterinary 
legislation In their own territory, the Commission each year Inspects a 
number of approved fresh meat production establ lshments to ensure that the 
COmmunity Directives are being properly applied. 
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Ill. QUALITY 

Quality Is a very subjective concept. There are no generally accepted 
criteria. Every consumer and every Member State may have and Indeed has a 
different Idea of qual lty. Objective criteria permitting a definition are 
few and difficult to assess. Quality has been defined as all the properties 
and characteristics of a product which allow It to satisfy specified or 
lmpl lclt requirements. 
The quality of a food product Is the sum of several factors, I.e. Its 
physical appearance <colour, size, freshness) and Its specific 
characteristics. 

Since 1962 the Community has had very deta lied qua II ty standards 
for agricultural products. These are described In the first sub-
chapter (1). 

In recent years certain changes In consumers' eating habits have 
been noted. Now that general requirements are met by the large 
variety of products found on the market, consumers have begun to 
look for products with very specific qual ltles. More and more 
people are Interested In special organoleptic properties and 
production methods, and there Is an Increasing demand for clear 
Information on these aspects and, where appl lcable, the 
geographical origin of products. This desire reflects both the 
unquestionable need for adequate Information and-following a 
number of unfortunate experiences- a certain mistrust In respect 
of unfair practices and Imitations. 

This trend among consumers cal Is for a suitable reaction from 
producers, particularly In agriculture. In Its report entitled 
"The future of rural society" (79), the Commission, with a view 
to supporting these producers, expressed Its Intention to protect 
desl&natlons of orlaln 2 re~late the use of "labels" 2 and draw up 
a Slstem to provide protection for or&anlcal ll ;rown products. 
These guest Ions will be discussed In more detal I In the relevant 

sub-chapter < 2 > • 

The need for free movement of foodstuffs also poses the problem of 
designations used to Identify the major consumer products (e.g. 
ml lk, durum wheat pasta, cooked pork meats, cured meat products). 
The followlna sub-chapter then deals with the special problem of 
reserved descriptions (3). 
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Quality standards for agricultural products 

In the context of the Common Agricultural Pol Icy the Commission has always 
been In favour of promoting high-quality production, arguing that this Is the 
best way to guarantee outlets for Community agricultural production. Market 
organization provisions Include qual lty standards for several products (fresh 
fruit and vegetables, eggs, wine), and the Commission has also organized 
quality promotion campaigns for products such as ml lk and ol lve ol I. 

1.1. Fresh fruit and vegetables 

In 1962 Community legislation began to be concerned with customer demands. 
One of the first agricultural Regulations stated that "appl lcatlon of 
standards should have the effect of keeping products of unsatisfactory 
qual lty off the market, guiding production to meet consumers' requirements, 
and facilitating trade relations based on fair competition ... " (80) 

Since then the Community has adopted extensive legislation covering the 
following products: apricots, citrus fruit, artichokes, asparagus, 
auberglnes, gar I lc, carrots, ribbed celery, cherries, kiwi fruit, Witloof 
chicory (endives), caul If lowers, headed cabbages, Brussels sprouts, 
cucumbers, courgettes, spinach, peaches, leeks, peas, apples, pears, plums, 
table grapes and tomatoes. (81) 

For each of these products a Regulation sets out the common characteristics 
representing the minimum qual lty standards which they must comply with to be 
marketed and graded in the classes "Extra", I, I I and I I I. 

The Regulations also Include: 

-a product definition 
- sizes 
- tolerances 
-packaging and presentation requirements. 

Packaging must ensure adequate protection of the product. Paper or other 
materials used Inside the wrapping must be new and must not be harmful to 
food intended for human consumption. Any printed Information must be 
restricted to the external surface, so that It does not come into contact 
with the products. Packed products must be free from all foreign bodies. 

Each package must be marked on the outside with the following Information In 
easl ly readable and lndel lble lettering: 

A. Identification 
Packer 
Dispatcher Name and address or code mark 

B. Nature of the product 
Name of the product 
Name of the variety for the classes "Extra" and "I" of certain fruits or 
vegetables 

c. Origin of produce 
Production area or national, regional or local designation 



D. Commercial specifications 
Class 
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Size or number of pieces (except for bulk products In containers) 

E. Official control mark (optional). 

The Community has created a committee of national experts to draw up 
standards. In many cases these experts can also monitor the appl lcatlon of 
these standards In their own countries. 

In 1969 the Council adopted a Regulation on the appl lcatlon of qual lty 
standards to fruit and vegetables marketed within the Community. (82) 

Under this Regulation, official Inspectors Issue a certificate of inspection 
to batches of fruit and vegetableS' which satisfy quality standards. In 1980 
a Regulation establ lshed a I 1st, which has since been amended on several 
occasions, of agencies responsible for performing checks In the Member 
States. (83) 

These agencies ensure that cases of non-compl lance are Immediately reported 
to the supplying Member State. Each month they send to the Commission a 
summary of the checks carried out during the previous month. 

In 1985, In order to reinforce qual lty standard controls, the Councl I adopted 
a Regulation allowing the Commission to carry out Inspections together with 
officials of the Member State concerned. (84) 

In 1988 the Council adopted new rules authorizing marketing of Class I I 1 
products only In exceptional circumstances, In particular If there Is a 
shortage In the community, or to take account of the need for producers to 
adjust to a standard for a new product or to take account of a product's 
specific characteristics during part oral I of the marketing year. Today 
Class II I Is used only for Witloof chicory and asparagus. (85) 
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1.2. ~ 

An EEC Regulation dating from 1975 sets out the marketing standards for 
eggs for human consumption. (86) 

The Regulation defines various quality and weight grades, together with 
the corresponding markings. Retail customers must be able to Identify 
these grades, the conservation method and the packing period. 

Eggs collected from producers at least once a week are graded by 
quality as follows: 

Grade A: fresh eggs 
Grade B: second-quality or preserved (refrigerated) eggs 
Grade C: eggs Intended for the food Industry only. 

Eggs collected from the producer twice a week are graded "extra-fresh". 

Only special lzed concerns, "packing centres", are authorized to carry 
out qual lty and weight grading. 

Eggs from outside the Community must meet Community marketing standards 
and be marked with the country of origin. 

Spot checks carried out at alI marketing stages by agencies appointed 
by the Member States ensure that the various provisions are campi led 
WIth. 

In 1984 a new Regulation abandoned use of the packing week number (1 to 
52), replacing It by the packing period. (87) 

2. I Qua I I t y spec i f I cat 1 ons 

Qual lty specifications consist of a set of rules laying down the 
composition and manufacturing characteristics of foodstuffs. The 
problem Is to establIsh common criteria for the composition of food 
products. 

2.1. Qual lty specifications no longer Included In Community legislation 

The Court of Justice, In numerous judgements, has never allowed a 
Member State to ban the sale of a product which Is not considered to 
meet that Member State's gual lty specifications but has been legally 
manufactured and marketed In another Member State. 

In Its 1985 White Paper, the Commission set out Its general approach, 
to the effect that since the compulsory list of Ingredients on the 
label Informed the consumer about the nature and composition of 
foodstuffs, It was no longer necessary to define these aspects In 
legislation, unless specifically required for the purposes of public 
health protection. 
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However, the Commission had already adopted vertical Directives on the 
composition and manufacture of specific products, namely cocoa and 
chocolate products (88), certain sugars (89), fruit juice and nectar 
(91), fruit jams, jet I les and marmalades and chestnut puree (92), 
preserved ml lk (93), coffee extracts and chicory extract (94), honey 
(95) and casein (96). These Directives also take account of the 
reserved description rules for the products concerned. The Commission 
now no longer drafts proposals containing detal led definitions of major 
consumer products. Instead It concentrates on a horizontal approach 
based on general problems such as label ling and price Indication. 

Consumer organizations have, however, expressed a fear that the absence 
of qual lty specifications might cause a levelling down of qual lty 
standards, with the least strict national standard tending to become 
the norm. To allay this fear and avoid the spread of unfair 
Imitations. the Commission has turned to the concept of mutually 
recognized "statements of qual lty". Mutual recognition would be based 
on a detailed assessment of the characteristics of the foodstuffs 
concerned. 

Furthermore, the Commission's more recent activities, In particular the 
report on MThe future of rural society" (97) and Its communication on 
the free movement of foodstuffs within the Community (98), have 
revealed a more qual lfled approach based on the Idea of creating a 
Community framework allowing certain agricultural products or 
foodstuffs to be recognized as being different from others. 

2.2. Measures to benefit rural society: 

In Its Communication on the future of rural society, the Commission 
states that "because of stagnating demand and the need to bring 
surpluses under control. the future of rural production can no longer 
be seen In quantitative terms". On the other hand, the continued 
production and promotion of high-qual lty products could become of 
substantial Importance, In particular In less-favoured and remote 
areas, at the same time helping to meet consumers' expectations. 

The Commission therefore proposes the creation of a general framework 
for the use of "labels" permitting recognition of products: 

subject to special production quality requirements (cheese, butter, 
etc) 

originating In areas known for their traditional production 
(poultry or meat of particular breeds) 

produced by special methods (free-range, organic, etc). 
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2.2.1. Towards the creation of Community Qual lty labels 

The Commission Is preparing a framework text on labels. 

A "label" Is a specific product quality designation supplementing the 
traditional product description. It certifies that the product 
possesses certain specific characteristics as a result of the raw 
materials used or the production conditions. 

A label may be used by any producer who voluntarily accepts additional 
constraints wherever his production establishment. The important 
factors for labels are the specifications and checks carried out by an 
approved Independent agency. 

2.2.2. Towards the recognition and protection of geographical origin 
Indications 

The Commission is planning to draw up framework legislation on product 
designations for the exclusive use of producers in specific areas. 
Similar arrangements already exist for wine. 

On the subject of consumer protection, the 1979 Directive (99) on the 
label ling of foodstuffs stipulates that the place of origin must be 
Indicated if the consumer might otherwise be misled. Labelling must 
not contain any information which Is either unethical or I ikely to 
mislead the consumer. The 1984 Directive on misleading advertising 
Institutes control measures, particularly with regard to the 
geographical origin of products (100). 
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ExCIIPI• of recognition and protection of pographlcal origin dealgnatlona 
The wine aactor 

Two Ragulatlona adopted In 1117 define the varloua wine producta and by-product• (101): 

- WINE The product obtained axclualvaly fro- the total or partial alcoholic 
fen.antatlon of fraah grapaa, whether or not cruahed, or of grape •uat. 

- TABLE WINE Wine other than quality wine par: 
-derived axclualvely fra. certain vine varlatlaa, 
- produced In the ec..unlty, 
-having a apaclfled alcohol atrangth, 
-having a apaclflc total acidity content. 

For tabla wlnea there are few conditione regarding the approval of vine varlatl•• and 
alcohol etrengthe. Production raglan apaclflcatlona are vary broad. 

The uaa of the ge,raphlcal tan. •vln de paya• to deacrlba a table wine Ia aubjact to the 
condition that It • obtained entirely fra. certain apaclflad vine varlatlaa and that It 
originate• axclualvaly fro. the territory, preclealy defined, of the naMe It carrlaa 

- ~ITY WINES PSR (produc•d In apaclf l•d r•glona) 
Quality wlnaa per are quality wlnaa which aatlafy ComMunity regulation• and national 
rulaa. 
CoM.unlty l~lalatlon raqulraa quality wlnaa par to be produced In apeclflad raglone, 
1.•. In a wine-growing area or ca.blnatlon of wine-growing araaa, the na.e of which Ia 
uaad to dealgnate Ita wlnaa, which po••••• apaclal quality charactarletlca. 

The raqulr...nta for quality win•• par are extreMely etrlct. They Include: 

- D..arcat I on of the area of product I on 
- An autharlzatlon for each vineyard plot 
- Approval of vine varlatlaa 
- A •lnl.u. natural alcoholic atrength 
- Yield par hectare 
- Official quality control (analyala and taetlng) 
- Gov•rnMent control of win•• Intended for aole. 

Each w..ber State alao ueee traditional ten11 to denote lte quality win•• per, aa followa: 

• Franca: Appellation d'orlglna contr&lfa, Appellation d'orlglna vln dlll•ltf de 
qualltf eupfrlaura (AOC, v.d.q.a.) 

• Federal Republic of Gan~any: Qualltat ... ln, Qualltat ... ln •It PrGdlkat (Kablnatt, 
Spltl•••· Aualaae, Beerenaualeae), Trockenbeerenoualeae, 
El ... ln) (Q.b.A., Q.b.A.•.Pr) 

• Italy: Dano-lnazlone d'orlglna controllata, Dana.lnazlona d'orlglne controllata • 
go rant Ita (DOC, DOCG) 

• LuxeMbourg: Worqua national• du vln Luxe.bourgaola (WN) 
• Creaca: Ona.aala proalauaaoa alanc~ne, Ona.aala proalauaaoa apotaraa polotatoa 

(OPE, ClPAP) 
• Spain: Dana.lna~lon de orlgan, dena.lna~lon de orlgen callflcada (DO, DOC) 
• Portugal: Dana.ln~ao de orlg•, dena.lno~ao de orlve- control ado, lndlc~ao de 

provanlenca ragula.antoda (IPR). 

The ea.unlty hoe defined deelgnatlona, laying down apaclflc requireMent. for each. 
Laglalatlon oleo covara the conaUMr lnfon~atlon to be provided on labela. Certain detail• 
are co-pulaory, depending on the type of wine. C.ographlcal dealgnatlona uaed to Indicate 
the origin of tabla win•• and quality wlnaa par are protected under Regulation• adopted In 
1111 and 1118 (102 and 103). 
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2.2.3. Towards a Regulation on organic production 

At the end of December 1989 the Commission adopted a proposal for a 
Regulation on organic production of agricultural products and 
Indications referring to organic production on agricultural products 
and foodstuffs. The proposal Is currently being examined by the 
Council. Its objective Is to set up a harmonized framework for the 
label ling, production and Inspection of agricultural products and 
foodstuffs with reference to organic production methods. Under the 
system operators can decide to place themselves voluntarl ly under a 
regular Inspection scheme which ensures the non-use or strictly I lmlted 
use of synthetic chemicals. 

Operators can then use an official Community Indication that their 
products are covered by this scheme, thus providing consumers with a 
firm assurance that the product meets the specific requirements of 
organic farming (104}. 

3. !Reserved descriptions for foodstuffs 

Reserved descriptions are very Important In that they constitute an 
essential factor for the Identification of products consumed In alI 
European countries. Such products are rarely defined In the same way 
throughout the Community, with definitions varying according to 
consumption habits and cultural traditions. 

It Is therefore necessary to find a solution for cases where products 
from different Member States have the same trade description, but 
different compositions. 

The Commission has deduced from a large number of judgements of the 
Court of Justice on the free movement of foodstuffs that the Importer 
of foodstuffs has a choice between either: 

maintaining the name under which the product Is lawfully marketed 
In the Member State of manufacture, or 

adopting the trade description under which similar products are 
marketed In the Importing Member State. 

That choice may be restricted only where the product presented under a 
given description differs, In terms of Its composition or manufacture, 
from goods generally known under that description In the Community to 
such an extent that It cannot be regarded as belonging to the same 
category. 

Furthermore, where the Imported product does not display certain 
characteristics that are regarded In the Importing Member State as 
essential In order for a given trade description to be used, It is for 
the Importer to ensure that the labelling of the Imported product 
Informs the consumer adequately of Its nature and characteristics 
(105}. 
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This may mean that the label ling of the Imported product has to 
comprise certain details that are not mandatory under the Directive on 
the label ling of foodstuffs. The Commission Is shortly to put forward 
a proposal for a Directive requiring the quantities (In percentage 
terms) of characteristic Ingredients or groups of Ingredients of a 
foodstuff to be Indicated, to make It easler to compare It with other 
products of simi Jar appearance. 
Foodstuffs covered by vertical Directives are also subject to Community 
rules on reserved descriptions. These products, which Include 
chocolate, fruit juice and nectar, jam and honey, are the only ones 
with the same trade description throughout the Community. 

The Commission Is considering drawing up Community rules when the legal 
basis Is aval lable and when acute problems arise, In particular cases 
where consumers could be misled. 

In this connection, the standardization of certain products (butter, 
margarine, meat products, etc.) Is currently being examined. 

Example of reserved descriptions: ml lk and ml lk products. 

Since 1987 a Councl I Regulation has protected the designation 
"ml lk and ml lk products" against Imitation products (e.g. soya­
based products) (106). 
The term "milk" Is reserved exclusively for the mammary secretion 
obtained by milking without either addition or extraction other 
than of Its natural constituents. 
Heat-treated ml lk or milk with standardized fat content may be 
described as ml lk on condition that the type, grade, and origin 
of the ml lk and the physical treatment to which It has been 
subjected are also mentioned. 

The designations "whey", "cream", "butter", "buttermilk", 
"butteroll", "caseins", "anhydrous mllkfat (AMF)", "cheese", 
"yoghurt", "kephlr" and "koumiss" refer only to products derived 
exclusively from ml lk. They must not be used In label I lng, 
commercial documents or publ lcity to describe any other products. 
However, designations may be used toget~er with other terms to 
describe compound products of which ml lk or a ml lk product Is a 
maIn IngredIent. 

Traditional terms for specific products such as almond and coconut 
ml lk, cream of chicken, cream of vegetables, creme de cassls, 
creme de menthe, cocoa butter, etc. may stl I I be used. 
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IV. CONSUMER INFORMATION AND OFFICIAL CONTROL OF 
FOODSTUFFS 

Label I lng, pricing and advertising allow purchasers to make an Informed 
choice from the products on offer. Various Community Directives I lmlt 
the a scope for errors, omissions or malpractices I lkely to mislead the 
consumer and provide for a high level of clarity. To protect public 
health and ensure the fairness of transactions, official controls of 
foodstuffs have been Instituted at alI stages of production, marketing 
and sales. 

Community legislation: 

-defines the general label I lng principles (1.1) 
-makes provision for rules governing nutritional label I lng (1.2) 
-makes price Indication on foodstuffs compulsory (2) 
-enables consumers to take action against misleading 

advertising (3) 
- Institutes official controls of foodstuffs (4) 

1 • Labe I I I ng 

Label I lng Is defined as any words, particulars, trademarks, brand name, 
pictorial matter or symbol relating to a foodstuff and placed on any 
packaging, document, notice, label, ring or collar accompanying or 
referring to such foodstuff. 

1.1 Information which must appear in the label I lng, presentation and 
advertising of foodstuffs 

The 1979 Councl I Directive (107) defines the general principles 
appl lcable to the label I lng of foodstuffs for sale to final consumers. 
The aim Is to provide better Information for consumers, and the 
principles also apply to restaurants, hospitals, canteens and other 
simi tar mass caterers. The Directive describes the Information which is 
mandatory In labelling, together with provisions covering packaging, 
pre-packaging and dating of foodstuffs. 

In 1986 rules for the Iabeii lng of alcoholic beverages (containing more 
than 1.2X by volume of alcohol) were added (108). 

Further amendments have since been made to the 1979 Directive. A 
Directive adopted In 1989 made It necessary to state the "use by" date 
and Indicate any treatment by Ionizing radiation (109). 
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The provisions of these Directives are based on the general principle 
that labelling must prevent the purchaser from being misled: 

about the characteristics of the foodstuff 
by attributing to the foodstuff effects or properties which It does 
not possess 
by suggesting that the foodstuff possesses special characteristics 
when In fact all similar foodstuffs possess such characteristics. 

The following Information Is therefore mandatory: 

* 

* 

* 

* 

The name under which the product Is sold (according to national 
provisions or accepted usage) Including or accompanied by an 
Indication of the physical state of the foodstuff or the treatment 
which It has been subjected (powder, freeze-dried, quick-frozen, 
concentrated, smoked, etc). If a foodstuff has been subjected to 
Ionizing radiation, this must be clearly stated. 

The I 1st of Ingredients, I.e. a list of alI Ingredients contained 
In the foodstuff In descending order of weight. 

It shoUld be noted that additives are also regarded as Ingredients 
and .ust be listed by categories (colouring Matters. preservatives, 
gelling agents. etc.) followed by their specific name or EEC number 
(E-nuaber). 

Ingredients need not be I lsted In the case of certain products, 
Including fresh, whole fruit and vegetables, carbonated water, 
vinegars, etc. 

The net quantity, which In the case of pre-packaged foodstuffs Is 
expressed In units of volume for liquids (1, cl, ml, etc.) or units 
of weight for other products (kg, g, etc.). The Member States may 
make this Information non-compulsory for foodstuffs sold by the 
piece. Where a foodstuff Is presented In a liquid medium, the 
labelling must give the drained net weight of the foodstuff. 

The date of minimum durabl 1 lty, I.e. the date up to which the 
foodstuff, If properly stored, wl I I retain Its characteristic 
properties. 
Initially, the Commission had proposed that the production date be 
Included In the Iabeii lng, but this was rejected by the Member 
States. 

The date of minimum durabl I lty Is given In terms of: 

DAY AND MONTH, where durabl I lty Is LESS THAN 3 MONTHS 
MONTH AND YEAR, where durabll lty Is LONGER THAN 3 MONTHS 
YEAR, where durabl I lty Is LONGER THAN 18 MONTHS. 

The date of minimum durability Is not required for fresh, whole 
fruit and vegetables, wine and other alcoholic drinks (containing 
at least lOX by volume of alcohol), bakery and pastry products, 
confectionery products (flavoured and/or coloured sugars), etc. 
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In accordance with the amendments Introduced by the Directive 
adopted In June 1989, In the case of foodstuffs which, from the 
microbiological point of view, are perishable and therefore likely 
to constitute an Immediate danger to human health (e.g. fermented 
cheeses which ripen In their pre-packaging), the date of minimum 
durability has been replaced by the •use by• date. The date (DAY, 
MONTH and YEAR In that order) Ia preceded by the words •use by". 

This Information Is followed by a description of the storage 
conditions which must be observed. 

Any special storage conditions or conditions of use . 

The name or business name and address of the manufacturer or 
packager, or of a seller established within the COmmunity. 

The place of origin or provenance In the cases where fal lure to 
give such particulars might mislead the consumer. 

Instructions for use when It would be Impossible to make 
appropriate use of the foodstuff In the absence of such 
Instructions. 

N.B.: Other labelling rules are contained In the provisions 
governing specific products (cocoa and chocolate products, certain 
sugars, honey, fruit juice and nectar, fruit jams, jellies and 
marmalades and chestnut pur,e, etc). 

1.2. Information which must appear In nutrition labelling 

On 5 October 1988 the Commission presented a proposal for a Directive 
on nutrition label I lng (110). 

This proposal defines nutrition label ling as any Information appearing 
In labelling and relating to: 

the quantity of proteins, carbohydrates, fats, dietary fibres, 
vitamins and minerals 

the energy content per 100 g or 100 ml or per package If the 
product Is packed In smaller quantities. The energy value Is 
expressed In kcal/g and kJ/g. 

Nutrition Iabeii lng may also Indicate the dally Intake of vitamins and 
minerals. 

When the amount of polyunsaturates and/or monounsaturates Is given, the 
amount of saturates must also be given. The percentage of the 
recommended dally Intake of the vitamins and minerals listed In the 
Annex may be shown In chart form. AI I this Information must appear In 
one place, In the form of a table If possible. It must be clearly 
legible and easy to understand. The Member States must refrain from 
laying down more detal led nutrition specifications. 
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Nutrition label 1 lng Is optional, but becomes compulsory If a nutrition 
claim (mention of specific characteristics relating to the energy 
value, vitamins or minerals) Is made In label I lng or advertising. 

2. Compulsory Indication of foodstuffs prices 

A Councl I Directive adopted In 1979 (111) and amended In 1988 (112) 
states that all foodstuffs offered to the consumer must be accompanied 
by the selling price and the unit price (e.g. per kg or 1). Any 
written or printed advertisement or catalogue which mentions the 
set 1 lng price of foodstuffs must also Indicate the unit price. 
This does not apply to foodstuffs sold In hotels, restaurants, cafes, 
publ lc houses, hospitals, etc, nor to foodstuffs sold on the farm or to 
private sales. 

Exemptions from the requirement to Indicate unit prices are provided 
for. The Member States may grant such exemptions for foodstuffs 
contained In a single package, foodstuffs sold from automatic vending 

·machines, prepared dishes or dishes for preparation contained in a 
SlnQI! package. fancy products <articles made of chocolate etc), highlY 
pgrlshab•e foodstuffs sold at reduced prices on account of the danger 
o.f t.helr dete-rioration, and foodstuffs sold In quantities of up to 50 g 
or 50 ml or .In quantities of at least 10 kg or 10 I. 

Community measures provide for the standardization of ranges of nominal 
Quantities and capacities for foodstuffs which are pre-packed In pre­
establ1~hed quantltles. StandardiZed foodstuffs are exempted from the 
reQuirement to state unit prices. As a general rule, it is considered 
that stanc:Jardlzatton makes it easier for consumers to compare prices. 

3. Consum~rs may take action against misleading advertising 

The development of modern communications methods has increased the 
quantity of Information available on consumer goods, but as such 
Information can turn out to be Incorrect, Convnunlty legislation became 
essent Ia I. 

The Directive on misleading advertising adopted in 1984 defined its 
subject as "any advertising which in any way, including Its 
presentation, deceives or Is I lkely to deceive the persons to whom It 
Is addressed or whom It reaches and which, by reason of Its deceptive 
nature, Is I lkely to affect their economic behaviour, or which, for 
those reasons, Injures or Is likely to Injure a competitor". It gives 
consumers and organizations misled by such advertising the right to 
take legal action or refer the matter to a competent administrative 
authority (e.g. the UK's Advertising Standards Aut.horlty, an 
i~dependent body sot up by the advertising Industry) (113). 
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This Is the Directive's major contribution. Consumers or their 
organizations may also require advertisers to furnish evidence as to 
the accuracy of factual claims In advertising. The courts are empowered 
to suspend publ lcatlon of any misleading advertising. 

4. jofflclal control of foodstuffs 

On 14 June 1989, the Council adopted a Directive on the official 
control of foodstuffs, establishing the general principles for ensuring 
that foodstuffs comply with the relevant legislation (114). 

The Member States are required to Implement these controls and nominate 
the competent national authorities to carry them out. 
These authorities have to verify the compliance of: 

foodstuffs 
food additives, vitamins, minerals, trace elements and other 
additives 
materials and articles Intended to come Into contact with 
foodstuffs. 

Each .,.ember State Is required to provide the Commission with a list of 
the authorities recognized as competent, together with details Of tt:'lelr 
tetrltorlal responslbl I lty, and a I 1st of official or authorized 
laboratories responsible for cartylng out analyaes In connection with 
controls. 

Controls are conducted regularly or where non-comp~ lence Is suspected. 
They cover. a 14 stages of product I on, manufacture,. Import Into. the 
Community, processing, storage, transport, dlstrfbutiQn and ~rade In 
the Community, They ·usually take the form of an Inspection of the 
state and use made of equipment, machinery and means of tran,port as 
wei I as premises and plant Involved In the production and m~rk~tlrig of 
foodstuffs. 

Controls also cover cleaning and maintenance products and processes, 
pesticides and products used for the manufacture or processing of 
foodstuffs. Inspectors must also monitor the labelling and 
presentation of foodstuffs. Samples of raw materials, Ingredients and 
other technological aids used for the preparation and production of 
foodstuffs, semi-finished products and products for final consumption 
may be collected for analysis. 

The final aspect of controls Is the personal cleanliness and clothing 
of persons who, In the course of their activity, come Into direct or 
Indirect contact with the materials or products mentioned. 
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V. ACCESS TO THE COURTS AND COMPENSATION FOR DAMAGE SUFFERED BY 
THE CONSUMER 

One phenomenon which Is as old as trade Itself Is that It Is possible 
to buy a product which proves faulty and causes damage. 

However, consumers rarely take the step of going to court, for several 
reasons: 

legal advice and court costs often exceed the amount Involved 
procedures are slow 
psychological factors (formal I ties, courtrooms) 
legal procedures are not always suited to consumer protection In 
that they only cover actions by Individuals. 

There Is no COmmunity legislation In this field. However, the second 
programme for a consumer protection and Information policy adopted In 
1981 repeats the principle laid down In the first programme that 
consumers are entitled to compensation for damage (115). 

The basic Idea Is to ensure equal treatment throughout the community 
for customers who have suffered damage. 
Without excluding a compulsory legal solution In the long term, the 
Commission prefers to concentrate for the time being on promoting 
suitable action at national level. It will continue to support pi lot 
projects aimed at establ lshlng how the problems encountered can be 
solved. On the basis of the Information collected, It wll I propose 
specific solutions, I.e. amendment of legislation, creation of 
arbitration and concll latlon procedures, measures to Improve consumer 
advice and Information, or a combination of these. 

In 1985, after some 12 years of prel lmlnary discussions, a Directive 
was finally adopted, according to which a producer Is liable for damage 
caused by a defect In his product, regardless of whether or not he Is 
gu II ty of neg llgence. 
No limit has been fixed for such responslbl I lty In the Directive, 
although governments may limit the producer's overal I responslbl I lty 
for damage resulting from death or personal Injury and caused by 
Identical articles with the same fault to an amount not less than 
70 ml Ilion ECU (116). 

The Directive contains two restrictions. The first Is that producers 
are not responsible for "development risks", I.e. dangers which 
scientific and technical knowledge did not enable the producer to 
anticipate at the time when the product was put Into circulation. 

The second restriction Is that the Injured person Is "required to prove 
the damage, the defect and the causal relationship between defect and 
damage". 
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As a result of a political compromise, "primary agricultural products" 
have been excluded from the definition of the term "product", although 
the Directive allows the Member States to extend the scope to cover 
them. Where the Member States choose not to do so, the Directive 
states that primary agricultural products are Included under the term 
"product" as soon as they undergo processing. 
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VI. CONSULTATION OF CONSUMER ORGANIZATIONS 

In 1973, to allow consumers to make their voices heard and to guide the 
Community In a direction more favourable to consumers' Interests, the 
Commission decided to set up a Consumers' Consultative Committee (117). 
In 1989 this Committee was reconstituted as the Consumers' Consultative 
Counc I I ( 118 > • 

After 16 years of operation, it seemed necessary to extend consultation 
beyond the European consumer organizations to take In the better 
organized and more efficient national organizations. The 
representation of southern European and Irish organizations also had to 
be strengthened. 

The Commission therefore decided to increase the Consultative Councl I 
to 39 members, made up of: 

• 

• 

• 

16 representatives of the European consumer organizations 
the European Office of Consumer Unions (BEUC) 
the Committee of Faml ly Organizations In the European 
Communities (COFACE) 
the European Community of Consumer Cooperatives (EUROCOOP) 
the European Trade Union Confederation (ETUC). 

17 members appointed by the Commission on the basis of 
proposals from the national consultative bodies or, where such 
bodies do not yet exist, from the more representative consumer 
organizations. 

6 Individuals specially qual lfied In consumer affairs, 
appointed by the Commission. 

The CCC may be consulted by the Commission on alI problems relating to 
the protection of consumer Interests. It gives Its opinions at the 
request of the Commission or on Its own Initiative on alI problems 
concerning consumer Interests at Community level and in particular on 
the Implementation of pol Icy and measures relating to consumer 
protection and Information. 

Besides the CCC, the Commission has set up various other committees 
with advisory capacities. Of these, the following are particularly 
concerned with consumer protection: 

• The Advisory Committee on Foodstuffs, set up in 1975 and since 
1980 comprising two representatives, appointed by the 
Commission, from each of the following economic groups: 
agriculture, commerce, consumers, Industry and employees (119). 
The purpose of this Committee Is to advise the Commission on 
alI problems relating to the harmonization of foodstuffs 
legislation. It does not act on Its own Initiative, but 
delivers opinions at the request of the Commission. 
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Agricultural Advisory Committees. There Is an Advisory 
Committee for each agricultural product subject to common 
organization of the market. Organizations representing the 
producers and traders of the product concerned normally occupy 
more than half of the seats, whilst consumers have between two 
and five representatives depending on the size of the 
Comml ttee. 

The task of these Committees Is to advise the Commission on alI 
problems relating to the common organization of the market In 
question. 

In addition there are the Advisory Committee on Customs Matters 
(120), the Advisory Veterinary Committee (121), the Advisory 
Committee on Feedlngstuffs (122) and the Committee on Commerce 
and Distribution (123). 

At European level, the national standardization bodies have formed the 
CEN ((European Committee for Standardization) and the CENELEC (European 
Committee for Electrotechnlcal Standardization). The standardization 
bodies of the EFTA countries are also members of these Committees. The 
Council Resolution of 4 November 1988 Invited the Member States to 
Improve consumer Involvement In standardization and In national 
delegations to European and International standardization bodies (124). 

Scientific committees also help the Commission to design and Implement 
various measures. One example Is the Scientific Committee for Food, 
which Is consulted on foodstuffs composition, processing operations and 
the use of additives, etc. The Scientific Committee on Pesticides 
concerns Itself with the use, residues and effects of pesticides, 
whilst the Scientific Veterinary Committee gives opinions on questions 
of public health, animal health, etc. 
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CONCLUSION 

This survey of Community legislation shows just how much has been done 
to take account of consumers' Interests In connection with agricultural 
prices, health protection, protection of the environment, the Qual lty 
of agrl-food products and consumer Information. 

The various rules are not speclflcal ly addressed to consumers. but 
nevertheless concern them directly. Many are aimed at protecting 
publ lc health, strengthening competition and eliminating unfair or 
misleading practices, thus helping to provide consumers with a wider 
and better choice of products. 

The Community legislation deal lng with consumer Interests Is currently 
going through a period of major change. Not only are technical 
developments leading to the Invention of new manufacturing, processing 
and treatment methods which legislation has to keep up with, but 
completion of the Internal Market In 1992 and reform of the Common 
Agricultural Polley are having far-reaching economic effects on 
agriculture and the agrl-food Industries. 

Since Increases In production volumes were brought under control by the 
reform of the Common Agricultural Pol Icy and a new agricultural 
structural pol Icy was Implemented, European agriculture has been moving 
towards higher qual lty production, with I lmlted use of chemicals and 
the accent on more traditional methods. This new strategy particularly 
benefits small farmers, as they can exploit geographical or regional 
characteristics and typical production methods which make full use of 
their efforts and skills. Farmers are also encouraged to process and 
sel I agricultural products directly on the farm. 

It must be acknowledged that In recent years more and more consumers 
have started to demand products with specific Qual I ties and a clear 
Indication of production methods and geographical origin. 

The Convnlsslon has recently proposed the creation of a "Qual lty label" 
for organically grown products. Further proposals establishing a 
Convnunlty legal framework for the use of QUal lty labels and origin 
designations are expected soon. 

The new Common Agricultural Polley compl les with consumers' 
expectations by making full use of regional production methods, showing 
more respect for the environment and taking better account of market 
demands. 

There are even research programmes to support the new approach. 
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The five-year agricultural research programme, for Instance, alms to 
redefine the management of agricultural resources by Improving Quality, 
Introducing new varieties and new production methods which are less 
harmful to the environment, and by preparing products to suit the needs 
of the processing Industry. Two other programmes, ECLAIR and FLAIR, 
are devoted to the appl lcatlon of new technologies In the agrl-food 
Industry. Whl 1st the objective of the ECLAIR programme Is to use 
biotechnology to develop more ecological agricultural products or new 
production and processing methods, the FLAIR programme Is particularly 
concerned with Improving the QUality and wholesomeness of foodstuffs. 
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