3.5.2.Indirect consumption.

SRM is transformed and integrated into food products in such a way that it is not
detectable by the consumer. The inclusion of SRM into food products may
happen voluntarily or by contamination.

3.5.2.1. Voluntary inclusion of SRM.

The use of brain or spinal cord in “paté” or sausages is an example of the
voluntary use of SRM. Other SRM may also be included into food products as
direct ingredients. Data are available from a recent study in Germany, where
there is no ban on the use of SRM in human food, and (bovine) brain tissue was
included in sausages. Litcker et al (1999,-19994), detected CNS in 14.5% of the
69 samples of a specific sausage (Kochmettwiirste) which were analysed using
immuno-assays specific to bovine CNS.

3.5.2.2. Contamination of edible products with SRM.

Contamination is always possible if the inclusion of SRM is technically possible
and does not create quality problems. Also MRM could be contaminated,
particularly if it is produced, inter alia, from vertebral column that could include
both DRG and spinal cord. It should be noted that, from a technical point of
view, MRM could be included in many “meat” products. Tallow and gelatin
would normally not contain any SRM but certain contamination of the raw
material with brain or spinal cord could occur.

3.5.3.Estimation of the Exposure Level and of the number of persons exposed.

In order to estimate the expected number of people that would be exposed to an
infected dose, several critical factors have to be considered. Some of them are
related to the Sources, others to the Routes.

3.5.4 Critical factors determining the HER
3.5.4.1 Critical factors as regards to Sources

— Processing risk. The probability that an infective bovine is slaughtered for
food is the most relevant parameter for the Human exposure risk. Its
assessment is not the subject of this report.

= Age of the infected animal that is slaughtered and “normally” processed. It
influences the infective load and its distribution between the tissues of the
animal as indicated by the categories given in Section 3.4.1.

— Infected animals per batch. As long as the BSE-cases remain geographically
scattered, the number of exposed consumers would be proportional to the
number of processed BSE-infected animals and the average exposure dose
would remain rather constant.
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If the BSE-density is so high that more than one infective animal could enter a
single batch of production, the number of consumers exposed would remain
stable while the dose per exposed individual would increase proportional to the
number of infected animals entering the batch.

3.5.4.2.

=

1969.doc

Critical factors as regards to Routes

Processing conditions. In principle, processing conditions could influence the
level of infectivity in the product. It is known, for example, that certain
production processes for gelatine and tallow reduces the infective load at least
a 1,000-fold. (See SSC opinions on these products). However, normal
cooking and industrial food processing of the products addressed in this
opinion are unlikely to affect the level of infectivity.

Batch size. The batch size of food products into which SRM is integrated
directly (meat products, paté, sausages) or indirectly (via MRM) will
significantly influence the number of persons exposed. Larger batches may
expose a higher number of people to a smaller dose, and vice-versa.

Serving size. Together with the batch size, the serving size influences the
dose of exposure and the number of persons exposed.

Contamination. The potential for contamination with SRM (e.g. of MRM)
will increase the likelihood of exposure to infectivity. The dose of exposure
due to contamination is likely to be low, although the number of persons
exposed could be high depending on batch and serving size as above.

Use of SRM. Deliberate use of SRM will increase the infectious load and
hence the exposure dose.

Note: The route into which a given SRM will be channelled, largely depends
on two factors:

Price. The relative price for brain, spinal cord and other SRM for direct
consumption (direct eating), integration into higher value added products
(paté or sausages), MRM (for low value added food products or pet-feed) or
rendering will determine the use made of these tissues. Generally there wili
be 2 tendency to choose the most profitable option. For example, the price of
the brain or spinal cord for human consumption is between 3,000 and 5,000
FF/ton (460 to 760 €/tonne). The value for the same tissues included in MRM
for pet food can be 5 times lower (1,000 to 1,700 FF/ton or 150 to 250
€/tonne).

Outlet. The size of the different market outlet for the different tissues will
also influence the use of the SRM. This size depends, inter alia, on traditions
and eating habits but it will also be influenced by legislation.
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3.6

4.1.

Quantitative exposure assessment

The SSC attempted to estimate human exposure risk from all food-borne
exposures, including via gelatine and tallow. However, the issue is far more
complex than for geographic BSE risk and there is very limited quantitative data
available for most of the critically important variables.

The SSC requested detailed information on the use made of different bovine
tissues from the Member States. Only three responded but in rather global and
qualitative terms only. That information has been taken into account in

establishing the scenatios described below.

In the longer term, it should be possible to construct stochastic models to
estimate human exposure to not only the BSE agent but other food borne hazards
such as dioxin or ochratoxin. Therefore for the purpose of the present opinion,
the SSC has focussed on what is possible, i.e. scenarios, with no data on the
probability of their occurrence.

EXPOSURE SCENARIOS

The following scenarios are intended to illustrate realistic values for the human
exposure risk resulting from one infected bovine entering the human food chain
and processed as an animal declared fit for human consumption.

Scenario 1 - Maximal distribution, only indirect consumption

Note:  This scenario is based on data generated from a household survey in
1993, food composition databases and interviews with food industry and
govern,ent departments. While the assumptions are felt to be realistic for this
historic situation, it is not assuming that they describe a currently existing
situation. However, it is the opinion of the SSC that the scenario illustrates a
realistic upper end of the number of people that could be exposed to the BSE-
infectivity. For details of calculation see Annex 1.

4.1.1. Assumptions

The entire infective material of a BSE-case is included in mechanically
recovered meat (MRM). It is important to understand that a smaller amount of
infectivity entering the MRM would contaminate the same amount of product —
only the average infective load would be lower.

MRM is produced in batches of 5 to 7 tonnes. This information was obtained
from industry and refers to current production of MRM for pet-food. It is
confirmed by quality control prescriptions of the industry, which require
destruction of at least 5 tonnes of MRM (=one batch) if a quality problem is
recognised (bacterial contamination etc.).
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4.1.2.

4.2.

4.2.1.

About 7kg of MRM is obtained from one animal. Thus one batch contains
material from up to 1,000 animals. If one of these animals is infective, the entire
batch is contaminated, and it is assumed that any infectivity would be distributed
evenly throughout the batch.

The average MRM content of food products varies between 100% (“meat”
filling of cheap stuffed pasta could technically have been made from MRM
only) and 5 to 10% (minced meat preparations, for example, could contain that
fraction of MRM without technological problems).

Minced meat is normally sold in packages of 600g to households with 2.7
persons on average.

Cheap meat stuffed pasta contains about 13% of filling and is sold in 1,000g
packs per household averaging 2.7 persons.

Conclustons

Given the large batch size and the small proportion of MRM in meat-products,
one animal could contaminate 5 tonnes (pasta filling) to 116 tonnes (minced
meat) of food products.

A large number of servings could thus be contaminated, albeit with a low
average dose per serving.

Calculations based on the assumptions made, indicate that one 5-tonne-batch of
MRM could expose about 200,000 (via “pasta”) to 400,000 persons (via minced
meat preparations) to the BSE infectivity (see annex 1).

The same calculation showed that the average infective load would be between
0.023 and 0.043 ColD50 per consumer if the entire infective load of the animal
ends up in MRM. Exclhiding CNS-SRM (Brain, spinal-cord, trigeminal and
dorsal route ganglia'®) from the production of MRM would reduce the dose of
exposure by about 95%.

Scenario 2 - Mean distribution, only indirect consumption

The following scenario is based on assumptions only. It serves as an illustration
of a medium level of dispersion of the BSE infectivity.
Assumptions

The entire brain and spinal cord (700g) are mixed into paté or sausages up to a
fraction of 5%.

The average serving of “paté” or sausage is 50g to 100g and could hence contain
2.5g — 5g brain or spinal cord.

19 BRecause of the risk of contamination with CNS, the vertebral column and head-bones should not be
used for MRM production.
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Each serving is eaten by a different person.

The remaining 12 % of the infectivity are rendered or directly fed to animals.

4.2.2. Conclusions

If “paté” or sausages are prepared in batches of 14kg, ie. where the 700g of
. brain and spinal cord are just 5%, 280 servings of “paté” or 140 servings of
sausages could be contaminated by one single infectious animal.

The average infective load would be between 25 and 50 ColDso per consumer.

If the batches are larger and the fraction of brain and spinal cord included is
lower, the number of contaminated servings would increase and the infective
load per consumer would decrease accordingly.

4.3. Scenario 3 — Concentration, only direct consumption

This scenario is based on realistic historical data. The assumption, that the entire
infectivity outside the brain is not entering the food chain is, however, rather
optimistic.

4.3.1. Assumptions
No MRM produced from bovine material.

Brain directly eaten at average servings of 100g.

The remaining infective tissue is rendered or directly fed to animals.
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4.3.2. Conclusions

5 persons would eat the brain of the assumed infected animal. They would be

exposed to 1,000 ColDsg, each.

The estimated exposures from these and similar scenarios are plotted in Figure 2, as
number of exposed consummers against exposure dose, measured in ColDsq. No attempt
has been made to consider the relative likelihood of these outcomes.
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Figure 2: Summary of Exposure Estimates from Scenarios
% Mince, 4%, 6% MRM = Minced meat, containing 4%, 6% MRM, servings of

100g

100

1000

® Meat stuffed pasta, filling 50%, 100% MRM = Meat stuffed pasta, filling

consists of 50%, 100% MRM, serving = 370g containing 13% filling

& “Paté”, 100g serving, 5% brain = “Paté” prepared with 5% brain and served at

100g portions.

¢ Brain = Brain, directly consumed in servings of 100g
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IMPLICATIONS

Previously the SSC emphasised that brain, spinal cord, neuronal ganglia and the
ileum of an infected bovine contain the highest concentration of BSE-infectivity.
These tissues, therefore, are of particular concern in terms of their potential to
induce human vCJID although the dose needed to induce human infection is not
known.

Intestines used from young infected animals are of particular concern since they
become infectious in an early stage of the BSE-incubation.

The SSC is aware of the direct human consumption of both intestines and brain
material by many population groups within the EU and now has evidence of
brain and spinal material being used in common meat products such as patés and
sausages.

Wherever the direct consumption of intestine or central nervous tissue is still
legally possible, there is a greater likelihood of inducing human infection
because of the potentially high infective load of these tissues and hence the high
dose involved in consuming them.

The pessimistic realistic analyses presented in the three scenarios are recognised
to be based on uncertain assumptions. These relate to the rate of transfer of all
SRM, in particular the brain and spinal cord, of an infected animal into a batch
of food, its distribution within that batch, the estimate of the batch size of a meat
ingredient and its incorporation into common food stufs.

The SSC sought to avoid some of these uncertainties in its enquiry of Member
States, but it was not possible to refine them because of a lack of reliable data
and alternative analyses of risk.

The SSC would welcome different views based on new evidence or different
analytical approaches, which would allow more reassurance to be given to
policy makers and the public.

However, with the assumed widest distribution of SRM in food products, up to
0.4 million people could be exposed to infected material when only one infected
animal with pre-clinical disease, close to the end of the incubation period but
passed as fit for human consumption, enters the food chain.

Recent evidence suggests that in countries with a reported low incidence, the
actual rate of BSE infected animals entering the food chain is not nil. It should
be acknowledged that under such circumstances presently available methods to
prevent that an infected animal entering the food chain are far from being
satisfactory. The capability of the recently evaluated post-mortem BSE-tests to
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10.

I1.

12,

6.

identify pre-clinical BSE-cases has still to be determined before they should be
considered for mass screening of pre-clinical animals.

The SSC therefore reaffirms its original analysis that the removal from the food
chain of specified risk materials would significantly decrease the risk of vCID.

Since there is inter-Member State transfer of animals, cross-border trading in
animal organs and marketing of offals, ingredients and processed foods into and
out of most EU Member States, it is reasonable to conclude that the risk of
human exposure to BSE infectivity within any one country is not necessarily
linked to the geographical burden of infectivity in the cattle within that Member
State.

The ideal level of protection of consumers from exposure to BSE-infectivity is
the absence of infected animals from the human food chain. In the event that this
cannot be reasonably guaranteed, the second level of protection of consumers
from exposure to BSE infectivity is the removal of SRMs, particularly CNS-
based SRMs which account for 95% of the infective load in a BSE-case
approaching the end of the incubation. Failure to do so is likely to expose a large
number of consumers to an unnecessary risk.

LITERATURE CONSULTED

Bruce, M.E., Will, R.G., Ironside, J., McConnell, 1., Drummond, D., Suttie, A.,
McCardle, L., Chree, A., Hope, J., Birkett, C., Cousens, S., Fraser, H., and
Bostock, C.J., 1997. Transmissions to mice indicate that "new variant" CJD is
caused by the BSE agent. Nature 389, 498-501.

Chesebro B., 1999. Minireview: Prion protein and the transmissible spongiform
encephalopathy diseases. Neuron; 24: 503-506

Collinge, J. (1999): Variant Creutzfeldt-Jakob disease. Lancet 354, 317-323.

Collinge, J., Sidle, K.C.L., Meads, J., Ironside, J., and Hill, A.F., 1996. Molecular
analysis of prion strain variation and the aetiology of "new vaniant" CJD. Nature
383, 685-690.

Deslys, J.-P., Jaegly, A., d'Aignaux, J.H., Mouthon, F., Billette-de-Villemeur, T.,
and Dormont, D., 1998. Genotype at codon 129 and susceptibility to Creutzfeldt-
Jakob disease. Lancet 351, 1251.

Ghani, A.C., Ferguson, N.M., Donnelly, C.A., Hagenaars, T.J., Anderson, R.M.
(1998): Epidemiological determinants of the pattern and magnitude of the vCID
epidemic in Great Britain. Proc R Soc Lond B Biol Sci; 265: 2443-2452

Hill, A.F., Desbruslais, M., Joiner, S., Sidle, K.C.L., Gowland, 1., Collinge, J.,
Doey, L. J., and Lantos, P., 1997. The same prion strain causes vCJD and BSE.
Nature 389, 448-45(.

Johnson, R.T., Gibbs, C.J., 1998. Creutzfeldt-Jakob Disease and Related
Transmissible Spongiform Encephalopathies. The New England Journal of
Medicine, 339 (27): 1994-2003.

1969.doc 21

-126-



Knight, R., Stewart, G., 1998. The new variant form of Creutzfeldt-Jacob disease.
FEMS Immunology and Medical Microbiology, 21: 97-100.

Lasmézas, C. 1., Deslys, J.-P., Demaimay, R., Adjou, K. T., Lamoury, F,
Dormont, D., Robain, O., Ironside, J., and Hauw, J.-J. (1996): BSE
transmission to macaques. Nature 381, 743-444,

Liicker, E., Biilte, M., 1998a. Procedures for the detection of unwanted ingredients
in meat products with regard to bovine spongiform encephalopathy (BSE). 1.
Enzymatic analysis of cholesterol - a rapid procedure for the detection of central
nervous tissue. Fleischwirtschaft International, 3: 57-62

Liicker, E, Biilte, M., 1998b. Procedures for the detection of unwanted ingredients
in meat products with regard to bovine spongiform encephalopathy (BSE). 2.
Reference procedure for the detection of central nervous tissue. Fleischwirtschaft
International (accepted 25.05.1998)

Liicker, E., Eigenbrodt, E., Wenisch, S., Leiser, R., Biilte, M. (1998c) Conirolling
foodborne transmissible encephalopathies: detection of central nervous tissue in

meat products. Proceedings 4™ World Congress Foodborne Infections and
Intoxications. Berlin 7.-12.06.98, Vol. 2: 965-969

Liicker, E., Eigenbrodt, E., Biilte, M., 1999a. First detection of central nervous
tissue in retail meat products. In: Tuijtelaars ACJ, Samson RA, Rombouts FM,
Notermans S (eds.) Food Microbiology and food safety into the next millenium.
Ponsen Looyen, Wageningen, The Netherlands, 555-556

Liicker, E., Eigenbrodt, E., Wenisch, S., Leiser, R., Biilte, M., 1999b. (accepted:
20.09.1999) First identification of retail meat products with addition of central
nervous tissue using cholesterol, neuron-specific enolase and glial fibrillary acidic
protein as markers. Journal of Food Protection

Liicker, E., Horlacher, §., Eigenbrodt, E., Biilte, M., 1999¢c.
(eingereicht/angenommen, 01.10.1999) Neue Ergebnisse zum Nachweis von ZNS
in Fleischerzeugnissen. Proceedings, 40. Tagung des Arbeitsgebietes “Lebens-
mittelhygiene”. Verlag der Deutschen Veterindrmedizinischen Gesellschaft e. V.,
D-35392 Gielen

Liicker, E. et al, 1999d. (eingereicht: 01.09.1999) Brain in human nutrition and
variant Creutzfeldt-Jakob disease risk (vCID): Detection of brain in retail liver
sausages using cholesterol and neuron specific enolase (NSE) as markers. British
Journal of Nutrition

Prusiner, S.B., 1997. Prion Diseases and the BSE Crisis. Science, 278: 245-251.

Race, R., Chesebro, B., 1998, Scrapie infectivity found in resistant species. Nature,
392, 770.

Scott, ML.R., Will, R., Ironside, J., Nguyen, H-O.B., Tremblay, P., DeArmond,
S.J., Prusienre, S.B., 1999. Compelling trasngenic evidence for transmission of
bovine spongiform encephalopathy prions to humans. PNAS, 96 (26): 15137-
15142,

Taylor, D.M., Fernie, K., McConnell, 1., Ferguson, C.E., Steele, P.J., 1998.
Observations on thermostable subpopulations of the unconventional agents that

1969.doc 22

-127-



cause transmissible degenerative encephalopthies. Veterinary Microbiology, 64:
33-38.

Taylor, D.M., Woodgate, S.L., Fleetwood, A.J., Cawthorne, R.J.G., 1997. The
effect of rendering procedures on scrapie agent. Veterinary Record, 141: 643-649.

Wells, G.A.H., Hawkins, S.A. C., Green, R.B., Austin, A.R., Dexter, 1., Spencer,
Y.L, Chaplin, M.J., Syack, M.J., Dawson, M., 1998. “Preliminary observations
on the pathogenesis of experimental bovine spongiform encephalopathy (BSE): an
update.” Veterinary Record, 142, 103-106.

Wenisch, S., Liicker, E., Eigenbrodt, E., Leiser, R., Biilte, M., 1999. Detection of

central nervous tissue in meat products — An immunohistological approach.
Nutrition Research 19 (8): 1165-1172

Will, R.G., Ironside, J.W., Zeidler, M., Cousens, S.N., Estibeiro, K., Alperovitch,
A., Poser, S., Pocchiari, M., Hofman, A., Smith, P.G., 1996. A new variant of
Creutzfeldt-Jakob disease in the UK. Lancet 347, 921-925.

Zeidler, M., Stewart, G.E., Barraclough, C.R., Bateman, D.E., Bates, D., Burn,
D.J., Colchester, A.C., Durward, W., Fletcher, N.A., Hawkins, S.A.,
Mackenzie, JM., Will, R.G., 1997. New variant Creutzfeldt-Takob disease:
neurological features and diagnostic tests. Lancet 350, 903-907.

1969.doc 23

~128-



ANNEX | : DETAILS OF SCENARIO CALCULATIONS

GENERAL ASSUMPTIONS

s Total infectivity in one fully infected animai: 8.000 ColDsy (Cattle oral IDsp units)
s Number of persons per household: 2.7

SCENARIO 1

Burger Meat

s MRM is produced in batches of 5 to 7 tonnes. Assume batch size is 5 tonnes, packaged in
20kg packs (250 x 20kg).

e  Assume all infectivity (8000 ColDsp} from one infected animal gets into a batch of MRM.
(this would be very unlikely)
Burger meat is produced in batches of 1 tonne, and may contain 5 - 10% of MRM.
Burger meat/mince is normally sold in packages of 600g for one household (2.7 persons
on average). '

Calculations

» If 3 x 20kg packs of MRM are included in one 1000kg batch of MRM (6%), then 5
tonnes (250 packs) of contaminated MRM could contaminate 84 batches of burger meat.

> 84 tonnes of burger meat represent 114,000 (84,000 / 0.6), 600g packs that could expose
378,000 (114,000 x 2.7) persons.

»  Average exposure would be 8,000 /378,000 = 0.02 ColDs, per person.

» Note: If MRM content is reduced, more people are exposed to a smaller dose, e.g.:

No. 20kg packs Percent Tons of mince People Average
MRM per ton MRM contaminated exposed exposure per
batch of mince persen [ColDsy]

5 10% 50 225,000 0.04

4 8% 63 280,000 0.03

3 6% 84 378,000 0.02

2 4% 125 560,000 0.01

1 2% 250 1,125,000 0.007
MEAT STUFFED PASTA

o Cheap meat stuffed pasta contains about 13% of filling, which could be up to
100% MRM.
» Meat stuffed pasta is sold in 1 kg packs to an average household of 2.7 people.

Calculations:

> If 100% MRM is used in filling, one batch of MRM could contaminate 38,500
1kg packs of meat-stuffed pasta, exposing 104,000 people to an average dose of
0.08 COIDso.

> If 50% MRM used in filling, one batch of MRM could contaminate 77,000 lkg
packs of Meat stuffed pasta, exposing 208,000 people to an average dose of 0.04
COIDso.
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Annex 2: Opinions adopted by the SSC since November 1997 on questions related to
Transmissible Spongiform Encephalopathies (status : 8.12.1999)

N© Date of adoption Title of the opinion

1. 9 December 1997 | Listing of Specified Risk Materials: a scheme for assessing relative risks o man

2. Report on the UK Date Based Export Scheme and the UK proposal on
Compulsory Slaughter of the Offspring of BSE Cases

3. 22-23 January Opinion of the Scientific Steering Committee on defining the BSE risk for

1998 specified geographical areas
4. 19-20 February Opinion on the revised version of the UK Date Based Export Scheme and the UK
1998 proposal on compulsory slaughter of the offspring of BSE-cases, submitted on

27.01.98 by the UK. Government to the European Commission

5. Final Opinion on the contents of a “Complete dossier of the epidemiological
status with respect to TSEs”.

6. 26-27 March 1998 | Opinion on BSE risk

7. Opinion on the Safety of Tallow

8. Opinion on the Safety of Meat and Bone Meal

9. 25-26 June 1998 The safety of dicalcium phosphate precipitated from ruminant bones and used as
an animal feed.

10. Possible links between BSE and organophosphates used as pesticides against
ecto- and endoparaistes in cattle,

11. 24-25 September | Opinion on the risk of infection of sheep and goats with Bovine Spongiform

1998 Encephalopathy agent.

12. Report and Opinion on mammalian derived meat and bone meal forming a cross-
contaminant of animal feedstuffs.

13. Scientific Opinion on the safety of organic fertilisers derived from mammalian
animals.

14. Updated Scientific Report on the safety of meat and bone meal derived from
mammalian animals fed to non-ruminant food-producing farm animals, presented
1o the Scientific Steering Committee on 24-25 September 1998.

15. 22-23 October Report and Scientific Opinion on the safety of hydrolysed proteins produced from

1998 bovine hides.

16. Opinion on the safety of bones produced as by-product of the Date Based Export
Scheme.

17. 10-11 December Updated Report and Scientific Opinion on the safety of tallow derived from

1998 ruminant tissues

18. Updated Report and Scientific Opinion on the safety of gelatine

19. Preliminary opinion on a method to assess the geographical BSE-risk of countries
or regions
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20.

21-22 January
1999

Report and Scientific Opinion on the evaluation of the “133°/20°/3 bars
heat/pressure conditions” for the production of gelatine regarding its equivalency
with commonly used industrial gelatine production processes in terms of its
capacity of inactivating/eliminating possible TSE infectivity in the raw material.

21.

22,

18-19 February
1999

Report and Scientific Opinion on the Safety of Gelatine (updated version of
opinion adopted on 21-22 January 1999)

Opinion on a method to assess the geographical BSE-risk of countries or regions,
including the Manual for the assessment of the geographical BSE-risk.

23.

24.

27-28 May 1999

Opinion on Monitoring some Important aspects of the evolution of the Epidemic
of BSE in Great Britain (Status, April 1999)

Opinion on: Actions to be taken on the basis of (1} the September 1998 SSC
Opinion on the risk of infection of sheep and goats with the BSE agent and (2) the

- April 1999 SEAC Subgroup report on Research and Surveillance for TSEs in

sheep.

25.

24-25 June 1999

Opinton on risks of non conventional transmissible agents, conventional
infectious agents or other hazards such as toxic substances entering the human
food or animal feed chains via raw material from fallen stock and dead animals
{including also: raminants, pigs, poultry, fish, wild/exotic/zoo animals, fur
animals, cats, laboratory animals and fish) or via condemned materials.

26.

27.

22-23 July 1999

Opinion on the conditions related to *“BSE Negligible Risk (Closed) Bovine
Herds™.

Opinion on the policy of breeding and genotyping of sheep, i.e. the issue whether
sheep should be bred to be resistant to scrapie.

28.

16-17 September
1999

The risk born by recycling animal by-products as feed with regard to propagating
TSE in non-ruminant farmed animals.

29.

30.

28-29 October
1999

Opinion on the Scientific Grounds of the Advice of 30 September 1999 of the
French Food Safety Agency (the Agence Francaise de Sécurité Sanitaire des
Aliments, AFSSA), to the French Government on the Draft Decree amending the
Decree of 28 October 1998 establishing specific measures applicable to certain
products of bovine origin exported from the United Kingdom.

Summary Report based on the meetings of 14 and 25 October 1999 of the
TSE/BSE ad-hoc group of the Scientific Steering Committee on the Scientific
Grounds of the Advice of 30 September 1999 of the French Food Safety Agency
(the Agence Francgaise de Sécurité Sanitaire des Aliments, AFSSA), to the French
Govemment on the Draft Decree amending the Decree of 28 October 1998
establishing specific measures applicable to certain products of bovine origin
exported from the United Kingdom.
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