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Table 3-1 Foods included in the market basket monitoring and substances/substance groups analysed therein in 2005.

Food Studied in the 1995–2004
Monitoring

Substance groups/substances

Raw sausages No Persistent organo-chlorine compounds, nitro musk compounds,
polycyclic aromatic hydrocarbons, histamin, elements

Salami 1999 Persistent organo-chlorine compounds, nitro musk compounds,
histamin, elements

Carp 1997, 1998 Persistent organo-chlorine compounds, nitro musk compounds,
elements

Trout 1995, 1996 Persistent organo-chlorine compounds, nitro musk compounds,
elements

Rice 2000, 2003 Plant protection products, elements

Puff pastry, bread dough, muesli bars,
muesli mini bars

No Elements, mycotoxins, 5-hydroxymethylfurfural

Linseed 1999 Elements, ochratoxin A

Poppy seed No Elements, ochratoxin A

Potatoes 1998, 2002 Plant protection products, elements, nitrate

Potato fritters, croquettes,
potato dumpling and puree powder

No Elements, 5-hydroxymethylfurfural, acrylamide (in some samples)

Spinach 1998, 2002 Plant protection products, elements, nitrate

Artichocke No Plant protection products, elements, nitrate

Broccoli 1997 Plant protection products, elements, nitrate

French beans 1995, 1996, 2002 Plant protection products, elements, nitrate

Carrots 1998, 2002 Plant protection products, elements, nitrate

Champignon, tinned;
Shiitake mushroom, dried

No Elements

Pear 1998, 2002 Plant protection products, elements

Peach/nectarine 1998, 2002 Plant protection products, elements

Orange/tangerine 1996, 1998, 2002 Plant protection products, elements

Pineapple juice, apple juice,
grapefruit juice

Apple juice in
1995, 1996

Elements, patulin (in apple juice only)

Quality sparkling wine, partially
fermented grape must

No Elements, mycotoxins

Marzipan raw matter, persipan raw
matter, sweets from other raw materials

No Elements, mycotoxins, 5-hydroxymethylfurfural

Table 3-2 Survey of special monitoring projects in 2005.

Foodstuffs Project name 

Bouillon and stock products, ready-to-eat meals, sauce powders,
infant food

Furan in foodstuffs Project 1

Juices of grapes, apples, pears, oranges and mixed juices Carbendazim in fruit juices Project 2

Potatoes Glycoside alkaloids in potatoes Project 3

Preparations of vitamins, mineral substances, plant extracts and algae Heavy metals in food supplements Project 4

Tomato Residues of plant protection products in
tomatoes

Project 5

Cucumber Persistent organo-chlorine compounds
and plant protection product residues in
glasshouse cucumbers

Project 6

Project 7

Project 8

Project 9

Basil, savoury, dill, lamb’s lettuce, cress, kitchen herbs, parsley, sage,
chives, spinach, thyme, lemon balm, carrot, celeriac

Herbicide residues in certain vegetables and
fresh herbs

Project 10
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4  Number of samples and origin

Table 4-1 Sample numbers (n) and origin of the foodstuffs in market basket monitoring

Origin Domestic EU Third country Unknown Total

Foodstuffs (with food code) n % n % n % n % n

80106 Salami 28 18.5 123 81.5 151
80300 Raw sausages 156 92.9 12 7.1 168
102615 Rainbow trout 119 97.5 2 1.6 1 0.8 122

102960 Carp 86 100.0 86
150600 Rice* 48 44.4 12 11.1 22 20.4 26 24.1 108

161113 Muesli bar/mini bar 142 92.2 12 7.8 154
161401 71 100.0 71

161505 Puff pastry 56 86.2 1 1.5 8 12.3 65
230402 Poppy seed 46 63.0 10 13.7 1 1.4 16 21.9 73
230403 Linseed 26 35.6 14 19.2 33 45.2 73
240100 Potatoes 87 85.3 6 5.9 3 2.9 6 5.9 102
240306 Potato fritter (cooked) 52 77.6 9 13.4 6 9.0 67
240308 Croquettes (cooked) 57 78.1 9 12.3 7 9.6 73
240506 Potato puree powder 60 87.0 2 2.9 7 10.1 69

250114 Spinach 125 81.7 22 14.4 6 3.9 153
250201 Broccoli 50 70.4 19 26.8 2 2.8 71

250204 Artichoke* 6 11.1 42 77.8 5 9.3 1 1.9 54
250312 French beans 64 48.9 26 19.8 15 11.5 26 19.8 131
250401 Carrots 81 77.1 22 21.0 2 1.9 105
280101 Champignon, tinned 37 45.1 32 39.0 4 4.9 9 11.0 82

280303 Shiitake, dried 38 50.7 3 4.0 28 37.3 6 8.0 75
290202 Pear 27 25.0 54 50.0 26 24.1 1 0.9 108
290303 Peach/nectarine 131 94.2 6 4.3 2 1.4 139
290401 Orange* 1 0.8 68 57.1 43 36.1 7 5.9 119
290402 Tangerine 20 100.0 20

310601 Apple juice 113 95.0 2 1.7 4 3.4 119
311601 Grapefruit juice* 53 81.5 12 18.5 65
312101 Pineapple juice* 41 80.4 10 19.6 51

334200 Quality sparkling wine 99 71.7 34 24.6 5 3.6 138
339000 Partially fermented grape

must
70 93.3 5 6.7 75

431601 Marzipan raw matter 30 62.5 18 37.5 48
431900 Confectionery from other

raw matters
62 80.5 10 13.0 2 2.6 3 3.9 77

Total 1931 64.1 664 22.0 175 5.8 242 8.0 3012

was processed or packed.
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Figure 4-1 Shares of samples of animal/vegetal/other origin.
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Figure 4-2 Shares of domestic/foreign origin.

Table 4-2 Numbers (n) and origins of samples in project monitoring.

Origin   Domestic      EU Third country   Unknown Total

Project n % n % n % n % n

Furan in foodstuffs 196 95.1 5 2.4 5 2.4 206

Carbendazim in fruit juices 184 94.8 4 2.1 6 3.1 194

Glycoside alkaloids in potatoes 177 79.7 24 10.8 16 7.2 5 2.3 222

Heavy metals 264 86.3 4 1.3 4 1.3 34 11.1 306

Residues of plant protection products in
tomatoes

72 33.5 135 62.8 8 3.7 215

Persistent organo-chlorine compounds
in glasshouse cucumbers

204 79.7 48 18.8 2 0.8 2 0.8 256

242 98.4 2 0.8 2 0.8 246

14 12.0 42 35.9 45 38.5 16 13.7 117

121 68.8 1 0.6 1 0.6 53 30.1 176

Herbicide residues in certain vegetables 178 85.2 18 8.6 4 1.9 9 4.3 209

Total 1652 76.9 283 13.2 85 4.0 127 5.9 2147

was processed or packed.
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5  Findings of market basket monitoring

All the statements of the present report regarding the situation of re-
sidues and contamination in foodstuffs solely refer to the substances
and substance groups analysed in the course of the 2005 monitoring.

the substance group. With plant protection product residues and

more than 10% of samples. With organic contaminants and elements,

than 50% of samples.

-

5.1
Sausages
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Histamine in raw sausage
Biogenic amines, including histamine, are formed from amino acids in
the course of protein degradation in foodstuffs, by separation of the

heat.

-

decay and may cause a burning feeling on the lips and in the mouth.
At high concentrations, histamine may cause nausea, dyspnoea,

irritation of the skin, palpitation of the heart, and headache. These
symptoms may occur after consumption of spoilt food, in particular

-
ing salt.

Figure 5-1 Histamine concentration in salami by origin of product.
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5.2
Fish

Table 5-1

Element Share of samples with Average value Maximum value

Salami Soft raw sausage Salami Soft raw sausage Salami Soft raw sausage 

Arsenic 10.6 0.016 0.012 0.055

33.1 19.6 0.023 0.168 0.072

32.5 13.3 0.003 0.003 0.016 0.009

98.0 86.7 1.58 0.675 52.7 1.85

86.7 0.175 0.089 1.01 0.255

Zinc 99.3 100.0 36.9 19.0 73.0 37.1
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Trout 1995 Trout 1996 Trout 2005 Carp 1997 Carp 1998 Carp 2005

Figure 5-2 Proportions of samples of trout and carp carrying organo-
chlorine, compared in different years.

0

0,005

0,01

0,015

0,02

0,025

0,03

0,035

0,04

1995 1996 2005

Cadmium

C
onc

en
tr

at
ion

s 
in

 mg
/kg

Figure 5-3 -

Lead Mercury



16

5.3
Cereals

Figure 5-4

2000 2005
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5.4

Puff pastry, bread dough
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Figure 5-5
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Figure 5-9
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Element Puff pastry Bread dough Puff pastry Bread dough 

Arsenic 29.6 18.5 0.016

16.9 20.0 0.031 0.025

83.1 0.012 0.013

97.2 67.7 0.670 1.376

16.9 0.066 0.113

7.7 0.019 0.021

Zinc 100.0 100.0 3.721

Table 5-2

elements.

Figure 5-8
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5.5
Oil seed 

Figure 5-11

0

0,05

0,1

0,15

0,2

0,25

0,3

0,35

0,4

0,45

Poppy Linseed 

Average 90th percentile

Figure 5-12
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5.6
Potatoes 

5.7

Figure 5-13
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5.8
Leaf vegetables 

1998 Deep-
frozen

2002 Deep-
frozen

2005 Deep-
frozen

2002 Fresh 2005 Fresh 

Figure 5-14 -
parison of years.

With contents < = max. With contents > max.
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Figure 5-17
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5.9
Sprouting vegetables 
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Figure 5-16 Plant protection products in artichoke and broccoli compa-
red by years.
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Broccoli

5.10
Fruiting vegetables 

French beans
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5.11
Root vegetables 

Figure 5-19
by years.

1998 2002 2005

With contents < = max. With contents > max.

1995 1996 2002 2005

Figure 5-18
compared by years.

With contents < = max. With contents > max.
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5.12

Tinned champignon, dried shiitake

Champignon, 
tinned

Shiitake, 
dried

Champignon, 
tinned

Shiitake, 
dried

Arsenic 18.7 96.0 0.011 0.332

93.3 0.011 0.160

100 0.005 0.823

100 100 1.277 8.571

55.3 83.6 0.009 0.026

78.7 87.8

Zinc 100 100 3.721

Tin 62.8 – –

Table 5-3
-

ble element contents.

0

0,005

0,01

0,015

0,02

0,025

Arsenic Lead Cadmium Mercury 

Average 90th percentile

Figure 5-20



26

5.13
Pome fruit 

Pear

5.14
Stone fruit 

Peach, nectarine
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Figure 5-21
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Italy Spain

Dithiocarbamates 17.5

8.6 39.3

35.0 0

5.2 20.7

19.0 10.3

13.8 5.2

5.2 19.0

Table 5-4 Frequency of detec-
tion of plant protection product
residues in peaches and necta-
rines compared by origin.
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Figure 5-22 Plant protection product residues in peaches and necta-
rines in a comparison of years.

Origin No. of 
-

France

6

6 Fenpropathrin

2

1 Acrinathrin

Table 5-5



28

Table 5-6
and tangerines.

Orange Tangerine

90.8

75.0

33.6

32.8 50.0

21.1 30.0

Dicofol 9.5 35.0

3.7

15.1 20.0

Dithiocarbamates 20.0

10.0

5.15
Citrus fruit 
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Tangerine

5.16

Apple juice, pineapple juice, grapefruit juice

Table 5-7

Year Number of samples Samples with patulin 

Number 90th Maximum

1995   289   16 5.5 *         1

1996   207   31 15.0 0.005 0.067         1

2005   110 21.8 0.017 0.080         1
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5.17
Wines

Table 5-8

Element

Arsenic 10.1 16.9 2.0 0.008 0.007 0.009

7.1 11.8 0.009 0.009 0.012

- - 33.3 <0.001 <0.002 0.003

28.3 53.8 51.0 0.232 0.358

1.0 - 2.0 0.006 <0.010 0.012

Zinc 25.3 76.5 0.833 0.337
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Figure 5-23
-
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Table 5-9

Element

Grape must, 
partially fermented 

Quality sparkling wine Grape must, 
partially fermented 

Quality sparkling wine 

Aluminium 36.5 0.980

Arsenic 12.7 0.005 0.008

61.9 69.8 0.020 0.020

1.6 0.8 0.001 0.001

77.8 25.6 0.798 0.168

10.3 0.026 0.051

6.3 0.8 0.005 0.005

Zinc 50.8 51.6 0.721

Tin 11.1 0.083
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Figure 5-24

Table 5-10

Element

persipan raw matter other raw matters persipan raw matter other raw matters 

Arsenic – 2.6 <0.020 0.013

28.6 0.036 0.053

66.2 0.008 0.011

100 100 6.366

83.3 90.9 0.720

2.1 31.2 0.020 0.022

Zinc 100 100 9.152

Figure 5-25
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6  Results of monitoring projects

6.1
Project 01: Furan in foodstuffs 

Table P01-1 Findings of furan in foodstuffs.

Kind of sample Number of 
samples

Samples
with residues 

Average level Median 90th percen- Maximum

Bouillon and stock products 4 0

Soups, dried 14 12 15.8 10.7 50.0 54

Soups, liquid 9 9 43.8 47.0 89

Baby and infant food 5 3 4.0 2.0 13

Ready-to-eat meals for babies 35 34 19.3 17.8 36.4 41

Supplementary fruit pap or vegetable pap for 
babies and infants 

70 60 16.5 12.2 41.0 65

Ready-to-eat meals 67 63 34.6 30.0 66.2 164
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6.2
Project 02: Carbendazim in fruit juices 

Figure P01-1 Furan levels in ready-to-eat foodstuffs. 
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Fruit juice Number of 
samples

Samples with 
carbendazim

Average v. 90th perc. Maximum

Grape juice, red 72 44 (61 %) 0.013 0.029 0.049

Grape juice, white 18 3 (17 %) <0.001 0.004 0.005

Apple juice 62 25 (40 %) 0.003 0.010 0.043

Pear juice 25 1 (4 %) -- -- 0.002

Orange juice 41 0 (0 %) -- -- --

Others 10 3 (30 %) -- -- 0.004

Table P02-1 Carbendazim in 
fruit juices.
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6.3
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Figure P03-1 Glycoside alkaloids in potatoes.

Figure P03-2 Distribution of total alkaloid contents (solanine and cha-
conine) as a function of season.
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6.4
Project 04: Lead and cadmium in certain dietary 
supplements 

Origin Number of 
samples

Average 90th perc. Maximum

Germany 177 47.7 94.9 270.7

Europe and northern mediterranean region 20 59.0 79.0 122.4

North Africa and southern mediterranean region 20 61.3 109.7 137.2

Unknown 5 31.1 51.3 64.7

Table P03-1 Total alkaloid con-
tent as a function of origin.

Figure P03-3 Total alkaloid content as a function of place of sampling.
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6.5
Project 05: Residues of plant protection products in toma-
toes

Number of 
samples

Samples with 

levels

Average con-
centration 

Median 90th perc. 
conc. 

Maximum

Vitamin preparations 66 17 0.060 0.050 0.113 0.670

Mineral substance preps 66 46 0.250 0.056 0.743 5.080

Vitamin and mineral sub-
stance preparations 

93 61 0.235 0.050 0.418 2.170

Plant extract preps 36 21 0.228 0.051 0.761 2.130

Algal preparations, total 43 35 1.155 0.630 3.728 4.500

Total 304 180 0.329 0.050 1.083 5.080

Table P04-1 Lead contents in 
dietary supplements (as mg/kg).

Number
of
samples

Samples with 

levels

 Average 
conc.

Median 90th

Percentile
Maximum

Vitamin preparations 66 12 0.016 0.005 0.027 0.192

Mineral substance preps 67 39 0.105 0.039 0.302 0.441

Vitamin and mineral preps 94 60 0.084 0.015 0.270 0.580

Plant extract preparations 36 21 0.052 0.006 0.108 0.618

Algal preparations, total 43 39 4.185 0.144 21.736 23.600

Total 306 171 0.646 0.010 0.310 23.600

Table P04-2 Cadmium contents 
in dietary supplements (as mg/
kg).
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Table P05-1 Residues of plant protection products in tomatoes.

Country of origin Number of 
samples

Number of samples 
with residues 

Samples excee-
ding MRLs 

Substances exceeding MRLs Samples with 
multiple residues 

Belgium 10 10 (100%) 0 5 (50 %)

Germany 72 45 (63%) 4 (6 %) Acephate, bupirimate, chlormequat (twice), 
dimethoate/omethoate, methamidophos

13 (18 %)

France 6 6 (100%) 0 3 (50 %)

Israel 4 4 (100%) 0 1 (25 %)

Italy 11 11 (100%) 3 (27 %) Acetamiprid, bromide (twice), chlormequat 7 (64 %)

Malta 2 2 (100%) 0 1 (50 %)

Morocco 4 4 (100%) 0 3 (75 %)

Netherlands 56 49 (88%) 0 29 (52 %)

Spain 50 48 (96%) 3 (6 %) Acetamiprid, lufenuron, orthophenyl phenol 37 (74 %)

Total 215 179 (83%) 10 (5 %) 99 (46 %)

Figure P05-1 Multiple residues in tomatoes.
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6.6
Project 06: Persistent organo-chlorine compounds in 
glasshouse cucumbers 

0

10

20

30

40

50

60

70

80

Pr
op

or
tio

ns
 (i

n 
%

)

Figure P05-4 Plant protection product residues in tomatoes compared 
by years.
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6.7
Project 07: Ochratoxin A, deoxynivalenol and zearalenone 

Active substance   Number of Range of conc. Average Median 90th percentile 

Dieldrin 35 0.001–0.049 0.012 0.007 0.029

Heptachlor epoxide 16 0.005–0.059 0.024 0.017 0.044

HCB 2 0.001

Endrin 1 0.015

Table P06-1 Organo-chlorine 
compounds in domestic cucum-
bers.

Number of samples Number of samples with Number of samples with 

Saxony 15 0 0

Thuringia 18 0 0

Lower Saxony 26 2 (7.7%) 1 (3.8%)

North Rhine-Westphalia 46 8 (17.4%) 1 (2.2%)

Bavaria 41 9 (21.9%) 1 (2.4%)

Schleswig-Holstein 13 5 (38.5%) 1 (7.7%)

Hamburg 26 19 (73.1%) 13 (50%)

Unknown 19 2 (10.5%) 0

Total 204 45 (22.1%) 17 (8.3%)

Table P06-2
in cucumbers, broken down by 
sampling regions.
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Figure P06-1
cucumbers.  
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Table P06-3 Residues in cucumbers of different countries of origins.

Country of origin Number of 
samples

With
residues

Samples
above MRLs 

Substances above MRL Samples with 
multiple residues 

Germany 204 99 19 Heptachlor epoxide (12x), dieldrin (5x), endrin (1x), lamb-
da-cyhalothrin (1x), fenhexamide (1x), etridiazole (1x) 37

Netherlands 41 17 1 5

Spain 7 5 0 4

Bulgaria 2 0

Belgium 1 0

Unknown 2 1 0

Table P06-4

Country of origin Number of residues per sample 

0 1 2 3 4 5 6 11

Germany 105 62 27 6 2 1 1

Netherlands 23 12 3 2

Spain 2 1 1 0 0 2 0 1

Others 3

Unknown 1 1
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6.9

Table P08-1

Number of 
samples

Median Average 90th

percentile 
Maximum

Sepia (Sepia sp.) 54 0.133 0.368 0.896 3.060 4/7.4

Octopus (Octopus sp.) 15 0.020 0.068 0.256 0.324 0

Squid (Loligo sp, Illex sp.) 37 0.051 0.203 0.455 2.650 2/5.4

11 0.040 0.071 0.259 0.272 0

Figure P08-2
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6.10
Project 10: Herbicide residues in certain vegetables 

Table P09-1

Sample Number of 
samples

Median
(

Average
(

90th perc. 
(

95th perc. 
(

Maximum
(

Legal max. level 
(

176 0.1 0.38 1.0 1.6 7.0 5.0

Table P10-1 Residues in various kinds of vegetables.

Vegetable Number of 
samples

Samples with residues Samples with residues 
above ML 

Samples with multiple residues 

Leaf vegetables: 134 44 (33 %) 8 (6%) 22 (16 %)

Basil 4 2 (50 %) 1 (25%) 2 (50 %)

Savoury 2 1 (50 %) 0 1 (50 %)

Dill 13 7 (54 %) 2 (15%) 3 (23 %)

Lamb’s lettuce 39 11 (28 %) 3 (8%) 5 (13 %)

Garden cress 1 0 0 0

Kitchen herbs 4 1 (25 %) 1 (25%) 1 (25 %)

Parsley leaves 29 9 (31 %) 0 3 (10 %)

Sage 1 0 0 0

Chives 19 3 (16 %) 0 2 (11 %)

Spinach 20 10 (50 %) 1 (5%) 5 (25 %)

Thyme 1 0 0 0

Garden 1 0 0 0

Root vegetables: 75 47 (63 %) 3 (4%) 34 (45 %)

Carrots 40 15 (38 %) 1 (3%) 13 (33 %)

Celeriac 35 32 (91 %) 2 (6%) 21 (60 %)

Total 209 91 (44 %) 11 (5%) 56 (27 %)
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Table P10-2 Frequency and levels of herbicide residues.

Herbicide Number of Residues in leaf 
vegetables

Residues in root 
vegetables 

Levels Levels

Linuron 53 12 41 35 18

Pendimethalin 4 4 0 3 1

Propyzamide 3 3 0 2 1

Clomazone 2 0 2 2 0

Metobromuron 2 2 0 2 0

2 2 0 2 0

Clopyralid 1 1 0 1 0

Diuron 1 1 0 1 0

Haloxyfop 1 1 0 0 1

Ioxynil 1 1 0 1 0

Lenacil 1 1 0 1 0

Methabenzthiazuron 1 1 0 1 0

Quizalofop 1 0 1 1 0
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7 Survey of foods examined under food 
monitoring schemes to date

Table 7-1 Market basket foods examined between 1995 and 2005.

Commodity group Foods examined (year of sampling)

Cheese Camembert (1999), Emmentaler hard cheese (1995), curd cheese (2000), Gouda (1995), sheep‘s cheese (1997),
goat‘s cheese (2000)

Butter Brand butter (1996, 1997)

Eggs Chicken eggs (2000)

Meat Duck (2003), goose (2003), rabbit (2003), lamb (2002), beef (2002), ostrich (2002), veal (2001), chicken (2000),
turkey (1999), wild boar (1997, 1998)

Viscera Calf‘s liver (2001), calf‘s kidney (2001), lamb‘s liver (1996), turkey liver (1999), ox liver (1998), ox kidney (2002), pig‘s
liver (1996, 1997), pig‘s kidney (2001)

Fat tissue

Sausage, meat products Raw sausage (2005), scalding sausage (2004), quality liver sausage (calves liver) (2000), raw ham/proscuitto ham
(2000), black pudding/black pudding slicing sausage (2000), salami sausage (1999, 2005)

trout (1995, 1996, 2005), carp (1997, 1998, 2005)

   Fish products eel smoked (1997), mackerel smoked (1999), tuna tinned (1999)

   Crustaceans, molluscs Crustaceans (1995), edible mussels (1998)

Fats, oils Olive oil (2000)

Soy products Tofu (2002)

Cereals Barley (2001), rice (2000, 2003, 2005), rye (1997, 1998, 2004), wheat (1997, 1998, 1999, 2003)

Cereal products
bran (2003)

Shelled fruit, oil seed, pulses Peanuts (1997, 2000, 2004), hazelnuts (2004), linseed (1999, 2005), lentils (2001), almonds (2004), poppy seed

Potatoes, potato products Potatoes (1998, 2002, 2005), potato puree (2005), potato fritters (2005), croquettes (2005)

Fresh vegetables

   Leaf vegetables Batavia (1997), celery (1995), Chinese cabbage (2000), oak leaf lettuce (1997), iceberg lettuce (1995, 1996, 1997,
2004), endive (1995, 1996), lamb‘s lettuce (1995, 1997, 2004), curly kale (1997), head lettuce (1997, 2001, 2004),
lollo rosso (1995, 1997), red cabbage (2004), leek (2001, 2004), rucola (2004), spinach (2002, 2005), Savoy cabbage
(2000), white cabbage (2003)

   Sprouting vegetables

   Fruiting vegetables Aubergine (2003), sweet peppers (1999), French beans (1995, 1996, 2002, 2005), cucumbers (1995, 1996, 2000,
2003), melons/cantaloupes (1999), tomatoes (2001, 2004), zucchini (1997)
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Commodity group Foods examined (year of sampling)

   Root vegetables Celeriac (1998), carrots (1998, 2002, 2005), radish (1995, 1996), garden radish (1995, 1996)

Vegetable products Peas, deep-frozen (2000, 2003), carrot juice (2002), spinach, deep-frozen (1998, 2005), tomato pulp (2000)

Mushrooms,
mushroom products

Tinned champignons (2005), shi’itake (2005), cultivated champignons (1999)

Fresh fruit

   Berry fruit Strawberries (1996, 1998, 2004), currants (1996), table grapes (1995, 1997, 2001)

   Pome fruit Apples (1998, 2001, 2004), pears (1998, 2002, 2005)

   Stone fruit Apricots (1998), nectarines (1998, 2002, 2005), peaches (1998, 2002, 2005), plums (1998), sweet cherries (1998)

   Citrus fruit Clementines (1998), grapefruit (1998), tangerines (2002, 2005), oranges (1996, 1998, 2002, 2005), lemons (1996,
1997, 1998)

   Exotic fruit and rhubarb Pineapple (2004), bananas (1997, 2002), kiwi (1997), papaya (1999), rhubarb (1999)

Fruit products Apple puree (1995), fruit preparations for dairy products (2001), sour cherries, tinned (2000)

Fruit juices Pineapple juice (2005), apple juice (1995, 1996, 2005), grapefruit juice (2005), currant nectar (2002), multi-fruit
juices (2001), orange juice (1995, 2004), grape must (2005), grape juice, red (2002)

Wine Quality sparkling wine (2005), red wine (2002), white wine (2001)

Beer Whole beer (2002)

Honey/sandwich spreads Honey (2001), nougat paste (1999)

Confectionery,
chocolate

Marzipan raw matter (2005), confectionery from other raw matters (2005), chocolate (2002)

Coffee/tea Green coffee (1999, 2000), roasted coffee (1999), tea unfermented (2002), tea fermented (2002)

Infant food Ready-meals for infants (2001), milk-free infant food on soy basis (2000), milk powder preparation (1999), fruit puree
(2000), infant food on cereal basis (2002), wholemeal cereals-and-fruit preparation (2000)

Spices, herbs Red pepper (1997), pepper black, white (2002), kitchen herbs (2003)

Drinking water Mineral water (1999)

Table 7-2 Foodstuffs examined in the framework of special monitoring projects.

Foodstuff Problem/substance group Year Project

Organo-tin compounds 2003 PSM 6

Fish, smoked Benzo(a)pyrene 2005 9

Herring Residues and contaminants 2004 9

Mussels/mussel products Organo-tin compounds and heavy metals 2004 6

Fish tinned with oil (sardine, tuna) PAH and BTEX 2004 7

2004 8

Rainbow trout Polycyclic musk compounds 2004 3

Cadmium 2005 8

Cereals, cereal products

Bread, crispy products on a cereal basis, pizza, rusk 3-MCPD 2004 10

Deoxynivalenol, zearalenone and ochratoxin A 2004 5

Hard wheat (durum) semolina, pasta, bread Deoxynivalenol 2003 M 1

Fumonisins 2003 M 3

Deoxynivalenol, zearalenone and ochratoxin A 2005 7

Fats, oils

Olive oil, wheat germ oil, maize germ oil Residues of plant protection products 2003 PSM 3
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Foodstuff Problem/substance group Year Project

Potatoes, potato products

Potatoes Glycoside alkaloids 2005 3

Vegetables, vegetable products

Basil, savoury, dill, lamb’s lettuce, garden cress, kitchen herbs,
parsley, sage, chives, spinach, thyme, garden balm, carrots, celeriac

Herbicides 2005 10

Sweet peppers Residues of plant protection products 2004 2

Cucumbers Organo-chlorine compounds, plant protection
product residues

2005 6

Tomatoes Plant protection product residues 2005 5

Fruit, fruit products

Fruit juices (juices of grapes, apple, pear, oranges, and mixed juices) Carbendazim 2005 2

Raspberry, currants, gooseberry Plant protection product residues 2004 1

Raisins, currants, sultanas Ochratoxin A 2003 M 4

Table grapes red/white Plant protection product residues 2003 PSM 1

Table grapes red/white Residues of benzoyl ureas 2003 PSM 2

Food for babies and infants

Supplementary food for infants on a cereal basis Deoxynivalenol 2003 M 2

Infant food Furan 2005 1

Other foodstuffs and combinations of different food groups

tomato, sweet peppers, carrot,
cultivated mushrooms, pear

Residues of chlormequat and mepiquat 2003 PSM 4

Coffee extracts, wine, cocoa powder, spices/spicing products,
grape juices, juices for infants

Ochratoxin A 2004 4

Crispbread, butter biscuits, ginger-bread, potato chips prefabrica-
ted, potato crisps, coffee roasted

Acrylamide 2004 11

Bouillon and stock products, ready-to-eat meals, sauce powders,
soups

Furan 2005 1

Dietary supplements (vitamin, mineral plant extract, and algal
preparations)

Heavy metals 2005 4
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Glossary

Evaluation Share > ML (in %)

1 – no contamination share = 0

2 – low 0 <share <= 5

3 – medium 5 <share <= 10

4 – enhanced 10 <share <= 15

5 – high share > 15
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1 – very low Average level <= 0.10 * RV

2 – low 0.10 * RV <average level <= 0.25 * RV

3 – medium 0.25 * RV <average level <= 0.50 * RV

4 – increased 0.50 * RV <average level <= 0.75 * RV

5 – high Average level > 0.75 * RV
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Fruit/vegetables 
value

Minor nitrate contamination -

-
rent kinds of fruit 

500

Medium nitrate 
contamination 

- 1000

High nitrate contamination 
-

4000
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Bundesministerium für Ernährung, Landwirtschaft und 
Verbraucherschutz

Bundesamt für Verbraucherschutz und 
Lebensmittelsicherheit, Dienstsitz Berlin,

Ministerium für Ernährung und Ländlichen Raum 
Baden-Württemberg

Bayerisches Staatsministerium für Umwelt, 
Gesundheit und Verbraucherschutz

Senatsverwaltung für Gesundheit, 
Umwelt und Verbraucherschutz

Ministerium für Ländliche Entwicklung, 
Umwelt und Verbraucherschutz des Landes Brandenburg

Senator für Arbeit, Frauen, Gesundheit, 
Jugend und Soziales 

Behörde für Soziales, Familie, Gesundheit und 
Verbraucherschutz

Hessisches Ministerium für Umwelt, 
ländlichen Raum und Verbraucherschutz

Ministerium für Ernährung, Landwirtschaft, Forsten 
und Fischerei Mecklenburg-Vorpommern

Niedersächsisches Ministerium für den ländlichen Raum, 
Ernährung, Landwirtschaft und Verbraucherschutz

Ministerium für Umwelt, Naturschutz, Landwirtschaft 
und Verbraucherschutz des Landes Nordrhein-Westfalen

Addresses of the ministries responsible 
for food monitoring activities, 
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Ministerium für Umwelt, Forsten und Verbraucherschutz 
Rheinland-Pfalz 

Ministerium für Justiz, Gesundheit und Soziales

Sächsisches Staatsministerium für Soziales

Ministerium für Gesundheit und Soziales des Landes 
Sachsen-Anhalt

Ministerium für Landwirtschaft, Umwelt und ländliche Räume 
des Landes Schleswig-Holstein

Thüringer Ministerium für Soziales, Familie und Gesundheit
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List of the state (Länder) laboratories 
responsible for food monitoring 
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