
Flour safety and quality 

have reached a very high 

standard 

in Europe

Ensuring this level remains a 

constant challenge 
for the millers



The European flour milling industry in key figures



The relative competitiveness

EU US

Number of mills 3 800 165

Total flour annual 
production

35 million t 20 million t

Average production 
per mill

9 200 t 120 000 t

Source: NAMA & European Flour Millers



Extra-EU wheat flour exports (wheat eq.) in t since 2007
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The competitiveness of EU wheat flour globally



The competitiveness of EU wheat flour globally
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Evolution of world wheat flour exports in ‘000 t



The Commission sets MLs in line with the principle “As Low As
Reasonably Achievable” (ALARA):

• “Achievable”: Food Business Operators should take
appropriate measures to reduce the presence of a given
contaminant in a final product to a minimum. The difficulty
with this approach is that field mycotoxin contamination can
vary significantly year-to-year due to weather conditions;

• “Reasonably” must account for season-to-season variation
and not be set at the levels that can only be achieved in a
good harvesting year.

Year-to-year variation and what can reasonably be achieved for flour



All the regulated mycotoxins do not necessarily co-occur.

So the 5% of grain with the highest level of DON contamination
may not be the same 5% of grain contaminated most heavily with
other regulated mycotoxins (notably ZEA, ergot alkaloids and
T2+HT2).

As a result, a scenario could be envisaged where 10 to 20% of the 
crop is unavailable to the food market in a year with poor 
weather conditions. 

The 95th percentile approach & co-occurrence impact on sourcing 



We therefore call the Commission to carry out a 

full assessment of field mycotoxin co-occurrence 

including ergot alkaloids, before considering a 

change to the DON levels. 

The 95th percentile approach – Call for action



DON: the case of wholemeal flour 

The DON content in flours is linked to their ash content. 

A 2007 study by the RARE Network highlighted the 
proportion of DON by type of flour compared to the 
initial content of wheat cleaned before milling: 

• For a flour displaying an ash content level lower 
than 900 mg/100g, the processing factor is on 
average estimated at 0,6

• For an ash content level higher than 900 
mg/100g, this rises to 0,75

Today, there is one single ML for all flours.



Derived forms and frequent changes to mycotoxin regulation

Regarding DON, if the Commission is intending to include the 
derived forms in the MLs (either as a % within DON or as 
separate MLs), there is a risk that the millers will have to adapt 
to a change in regulation and then another change shortly 
after.



THANK YOU!


