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Brussels, 07/February/2025




To: Frans Verstraete, Directorate General for Health and Food Safety
E-mail: Frans.Verstraete@ec.europa.eu

Subject: Concerns Regarding the Proposed Reduction of polycyclic aromatic hydrocarbons (PAH) in smoked fish and fishery products
FRUCOM represents European traders, importers, agents, and brokers in a wide range of products, including dried fruit, nuts, peanuts, and processed seafood.
Legal Framework
The European Commission (EC) has progressively reduced the permissible levels of polycyclic aromatic hydrocarbons (PAH) in smoked fish. The latest proposal from December 2024 would halve current PAH limits for fishery products, bringing BaP from 2.0 µg/kg to 1.0 µg/kg and PAH4 from 12.0 µg/kg to 6.0 µg/kg.
Key regulatory changes:
· Regulation (EC) 1881/2006: BaP limit of 5.0 µg/kg, PAH4 at 30 µg/kg.
· Regulation (EU) 835/2011: Reduced BaP to 2.0 µg/kg and PAH4 to 12.0 µg/kg.
· Regulation (EU) 2023/915: Limits remained unchanged.
These reductions raise concerns regarding their justification by exposure and risk assessments. While food safety remains a priority, the changes pose serious challenges for traditional smoking methods and small fish products.
The EU imported 109 tons of smoked fish in 2023. Introducing the new MLs may significantly limit the availability of non-salmonid smoked fish in the EU market.
Impact on Traditional Smoking Methods
Modern smoking facilities using indirect smoke processes may comply with the new limits, but traditional smoking methods, particularly those using open fire, will struggle. Whole fillets, where all parts are exposed, will be most affected. Traditional smoking businesses may be forced to cease operations or restrict sales to domestic markets, limiting economic opportunities and cultural heritage preservation.
Lack of Recent EFSA Assessment and Data Transparency Concerns
There has not been a recent scientific assessment by EFSA on PAH limits, with the last evaluation dating back to 2008. Given advancements in food safety research and industry practices, FRUCOM suggests discussing whether the Commission could mandate EFSA to conduct a new scientific review before implementing further reductions in maximum limits.
Additionally, the stakeholder consultation does not clarify the source of the new occurrence data, making it difficult for businesses to evaluate the justification behind the proposed limits. Since the new data is not publicly available, food business operators face challenges in assessing their compliance risks. FRUCOM requests that this data be shared with industry stakeholders to ensure transparency and allow for informed decision-making.
Impact of Fish Size on PAH Accumulation
PAH accumulation is influenced by surface area exposure. Smaller fish and fish products with high surface-to-weight ratios absorb more smoke per kilogram than larger cuts. The EC recognises this for sprats, small herring, and mussels by allowing higher PAH limits, but does not extend the same considerations to shrimp, salmon flakes, or other small fishery products.
Examples of size impact:
· Halibut meat (Hippoglossus hippoglossus): A 12x12x10 cm chunk has relatively low PAH levels.
· Halibut strips (~10 g each): Higher PAH per kilogram due to increased exposure.
· Halibut flakes (~5 g each): PAH concentration can double compared to strips.
This is a size-effect issue rather than a species-specific one and requires further consideration.
Need for an Appropriate Transition Period
The implementation of the new limits requires a realistic transition period to allow the industry time to adapt. A change in the MLs without sufficient adjustment time could lead to economic hardship, supply chain disruptions, and increased food waste. The industry respectfully encourages the European Commission to consider a phased approach that thoughtfully addresses practical compliance challenges, while simultaneously upholding the vital objectives of food safety.
Recommendations
To maintain food safety while supporting traditional smoking practices, FRUCOM recommends:
1. Exemptions for Traditional Smoking Methods: National protection programs should allow traditional smokers to continue operating
2. Size-Based PAH Adjustments: Extend higher permissible PAH limits to other small fish and high-surface-area fish products beyond sprats, small herring, and mussels.
3. Alternative Compliance Methods: Optimize smoking times or introduce post-smoking PAH reduction methods rather than imposing blanket reductions.
4. Scientific Justification for New Limits: Ensure reductions are based on updated risk assessments and exposure data, not arbitrary cuts.
5. Gradual Implementation: A phased approach should be adopted to allow businesses time to adjust and invest in compliant processing technologies.
Conclusion
FRUCOM urges the EC to adopt a balanced approach that includes exemptions for traditional methods, adjusted limits for small fish, and scientifically justified decisions. Without these considerations, the proposed reductions risk causing unnecessary economic hardship and disrupting traditional fish-smoking industries. A new EFSA assessment is necessary to ensure that regulatory decisions are based on current scientific evidence, and data transparency must be improved so that food business operators can properly assess the impact of these changes.
Thank you for your attention to this matter. We remain at your disposal for further information or clarification.
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