involves interactive communication, system management, prerequisite program<dAQCP
principles. In 2003, tha&VHO and FAO published theCodex Alimentariusvhich serves as a
guideline to food safety through Codex standards.

EU Food safety legislation.EU Hygiene rules are established for all kind of food even are

conventional, organic, traditional or even novel wstime specific requirements for each of them





















use are either poorly monitored or not even monitored at all. The consequence of this is an
inadequate knowlege of their mode of action, potential adverse reactions, contraindications, and
interactions with existing orthodox pharmaceuticals and functional foods to promote both safe and
rational use of these agents.

The general perception that herbal remediedrogs are very safe and devoid of adverse effects is
not only untrue, but also misleading. Herbs have been shown to be capable of producing a wide



A (S K H G U DEphe@dis—eDvery popular herb with long history of traditional use in respiratory
conditions Zhang et al., 1999Bensky et al.,, 2004 This herb, whose efficacy has been
demonstrated in a number of randomized dowliled clinicd trials (Boozer et al., 20QZHaller et

al., 2005 Kim et al., 2008
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anywhere.

Table 2. Specific hazards as reported in the hazard category mycotoxins in RASFF between 01/01/2004 and
01/01/2014. Source J.L. Bana¢hStratakou, H.J. van der Feéfderx, H.M.W. den Besten, M.H.

Zwietering,
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10.2.1.3. Microbiological hazards
Many pathogenic microorganism notifications included hazards such as coliforms,
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