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Dear Reader,
It is with great pleasure that I introduce you to the Scientific Portfolio of ILSI Europe.
We anticipate that 2017 will be a prosperous year, thanks in part to the formation of
two new task forces in 2016, Alternatives to Animal Testing and Qualitative Fat Intake.
What’s more, our first new activity from the Emerging Issues Process, on Nudging
and Sustainable Changes Towards Healthy Food Choices, identified under the topic of
Consumer Behaviour Determinants, will start this year. Plans for a potential new task
force on the issue of food fraud and food authenticity are also underway, and we look
forward to tackling this issue soon.
Here at ILSI Europe, we foster collaboration among scientists from across industry,
academia and government bodies in order to produce the best research in food safety
and nutrition sciences.
We build a bridge between science and today’s major public health challenges, bringing
together the best minds from industry, academia and government representatives to
perform stringent science and evidence-based research. Currently, we run 20 task
forces, each specialising in a different scientific domain.
ILSI Europe has 47 expert groups working together on a wide variety of topics to
develop peer-reviewed evidence-based science. If ILSI Europe was an individual
scientist, he/she would have a Hirsch index (h-index) of 78.
Over the last 30 years, we have had 428 publications, more than 22,000 citations, and
currently, we are working with approximately 800 scientists through our expert groups
and EU-funded projects.
As a major player in the life sciences, ILSI Europe is involved in several FP7 and H2020
European Union-funded projects. We regularly participate in key conferences and
organise scientific sessions, workshops and webinars. Last year, we organised 16
separate scientific sessions and workshops and had 10 peer-reviewed publications. I
invite you to use this document as a brief overview of our scientific portfolio and of the
variety of science that we perform.
Yours sincerely,

Prof. Diána Bánáti
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About ILSI Europe

About

Created in 1986, ILSI Europe fosters collaboration among the
best scientists to provide evidence-based scientific consensus
in the areas of nutrition, food safety, consumer behaviour and
sustainability. ILSI Europe advances the understanding and
resolution of complex science and health issues. To deliver
science of the highest quality and integrity, scientists from many
sectors collaborate and share their unique expertise in expert
groups, workshops, symposia and resulting publications.

Vision
We build multi-stakeholder science-based solutions for a sustainable and healthier world.

Mission
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Core values
•
•

•

Non-profit
association

Public Benefit: All ILSI Europe scientific activities
aim for public health purpose and benefit;
Collaboration: ILSI Europe believes that
scientists from both the public and private
sectors can best address complex science and
health issues by sharing their unique knowledge
and perspectives;
Transparency: All ILSI Europe scientific activities
are conducted in an open and transparent
manner. The scientific outputs of our activities
are made available to the public to ensure
confidence in our scientific integrity.

No marketing
and pricing
ILSI Europe is a
science-driven
organisation

Tripartite
nature / publicprivate
partnership

Scientific
discussions

Public interest
Volunteering
scientists

ILSI Europe’s principles

Membership
ILSI Europe is funded primarily by its industry
members. It also enjoys the support of the European
Commission when participating as a partner in
EU-funded projects. ILSI Europe’s membership is
open to all companies in the food and food-related
industries, as well as companies engaged in the

manufacture of medicinal products and products for
human consumption, and producers of ingredients
used in the food supply chain. The current list of our
members is available on our website www.ilsi.eu.

Key Figures
Partner in 4 EU-funded projects
Dissemination to a network of 7,300 stakeholders

428 publications, almost 22,000 citations, hirsh-index of 78
20 task forces, 47 expert groups and 4 activity proposals under review
Portfolio organised around 6 overarching fundamental themes

More than 800 scientists in our expert groups and
EU projects

57 member companies in 2016
18 Staff
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Operating Structure

Structure

ILSI Europe is a major resource for consensus-driven scientific
information related to food and health, building the bridge
between science and today’s public health challenges.
Collaboration is key – ILSI Europe works with all stakeholders
– industry members, academic scientists, government
representatives and consumers – in a neutral, impartial and
objective way. ILSI Europe’s operating structure ensures a
balance of scientific perspectives in all of its activities.

General Assembly of Members
The General Assembly of Members provides the
programme and financial oversight for all ILSI Europe
activities and is the ultimate decision-making body
on which all member companies are represented.
The General Assembly elects the members of the
Board of Directors.

Board of Directors
The Board of Directors is the managing body of
the Institute. It is composed of an equal number
of member company representatives and scientists
from academic institutions in order to ensure a
balanced input. The Nomination Committee
recommends to the General Assembly candidates
to fill the vacancies in the Board of Directors. The
composition of both committees is available on our
website.

Scientific Advisory Committee
All ILSI Europe activities are conducted under the
supervision of the Scientific Advisory Committee.
ILSI Europe’s bylaws mandate that the Scientific
Advisory Committee must be composed by a
maximum of 20 experts with more than 50% coming
from the public sector. The Scientific Advisory
Committee plays an important role in reviewing
all activities with respect to their scientific validity
and coherence with ILSI Europe’s programme.

The Scientific Advisory Committee also provides
scientific advice to the Board of Directors. The
composition of this committee is available on our
website.

Task Forces
Task forces initiate and oversee most projects. They
reach their goals and address relevant issues by
means of expert groups, European Commissionfunded projects, workshops and conferences. Task
forces comprise interested company representatives
and non-industry experts co-chairing and acting as
scientific advisors.

Expert Groups
When a new activity is approved by the Scientific
Advisory Committee and the Board of Directors,
we invite highly renowned experts, mostly from
universities or research institutes, as well as advisors
from regulatory bodies, to address the activity’s
scientific questions. Expert groups comprise at least
50% scientists from the public sector and up to 50%
industry scientists, usually up to 12 members in total.
Each activity results in at least one peer-reviewed
publication. The output of their work is published in
peer-reviewed scientific journals and disseminated
mainly via scientific conferences and workshops.
The composition of all our task forces and expert
groups is available on our website.
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ILSI Europe’s operating structure
* Officers include the Chairman, Vice-Chairman, President, Past-President, Vice-President and Treasurer of
ILSI Europe
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Mapping of
Scientific Activities

Mapping

Food Allergy

Microbiological Food Safety

• Verifying VITAL® 2.0 Reference Doses: Suitability
of Analytical Methods
• Severity vs Dose With Respect to Allergic
Reactions
• Prioritisation of Allergens – Completed
• EU project iFAAM – Completed

• Industrial Microbiological Risk Assessment
• Control Options for Viruses in Food Processing
• Meta-Analysis in Microbiological Risk
Assessment
• EU project EFFORT

Contaminants

• ToxCast Data on Food Chemicals
• Micronutrient-Food Matrix Interactions
• Next-Generation Sequencing in Microbiological
Risk Assessment
• Biomarkers of Exposure to Process-Related
Contaminants

• Biomarker Monitoring of Process-Related
Compounds
• Reactions and Potential Mitigation of Mycotoxins
During Food Processing – Completed

Packaging

• In Vitro Bioassays for Food Contact Materials
Safety
• 6th International Symposium on Food Packaging
– Completed
• Nanotechnologies in Food Packaging
– Completed

New Approaches for Food Safety

Low Dose Effect

• Cancer Potency Database
• Uncertainty in Thresholds of Toxicological
Concern

EXPOSURE & INTAKE ASSESSMENT
Food Intake Assessment Methodology
• Fluid and Water Intake at Population Level
– Completed
• Uncertainties in Food Intake Assessments
• GUIDEA – Completed
• Evaluation of New Methods for Dietary Intake
Assessment
• Identifying Preferred Approaches for Quantifying
the Impact of Modifying Nutrient Intake
• EU project TDS-Exposure – Completed

Food Intake Data

• Adequacy of Dietary Fibre Intake
• Omega 3 & Omega 6 PUFA Intake, Ratios &
Health Effects
• Dietary Supplements, Nutrient-Dense Food &
Food Fortification in the Elderly
• Iodine Intake in Europe

NUTRITION SECURITY & SOCIETAL ASPECTS
Nutrition Security and Societal Aspects
• Nudging Consumers Towards Healthier Food Choices
• EU H2020 project SUSFANS
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Alternatives to Animal Testing for Food,
Nutrition and Efficacy Studies

FOOD SAFETY
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Mapping of ILSI Europe’s portfolio of scientific activities

Holistic Approaches to Develop Non-Animal Testing

ILSI Europe’s portfolio of scientific activities is structured around the 6 overarching fundamental themes
listed below. All these activities have been commissioned by ILSI Europe’s task forces, reviewed by our
Scientific Advisory Committee and external reviewers and approved by our Board of Directors.

NUTRITION, DEVELOPMENT & HEALTHY AGEING
Glycaemia & Inflammation

Energy Balance

• Reduction of Post-Prandial Glycaemia
• Nutrition & Inflammageing – Completed
• Metabolic Syndrome Studies

• Physical-Chemical Properties of Dietary Fibre and
Human Appetite
• Adaptation to Dietary Influences on Satiety
• Workshop on Dietary Sweetness - Is It an Issue?
• NWO Project ‘Satisfaction: Elucidating the NeuroCognitive Mechanisms Controlling Satiation’

Early Life Nutrition
• Early Growth Velocity
• Early Bacterial Colonisation & Potential
Implications Later in Life
• Gestational Diabetes & Diet
• Determinants of Immune Competence Across
Lifespan

Nutrient Status of Population Groups
• Carbohydrate-Based Recommendations as Basis
for Dietary Guidelines
• Update on Health Effects of Different Dietary
Saturated Fats

Healthy Ageing
• Nutrition for the Ageing Brain
• Plant-Based Ingredients & Cognitive Performance

BIOMARKERS & FUNCTIONAL EFFECT MEASUREMENTS
Biochemical and Immunological Markers
of Nutrition
• Marker Validation Initiative Part III
• Characterisation of and Criteria for Glycaemic
Exposure Markers in the Non-Diabetic Population
• Markers of Insulin Sensitivity & Secretion
• Quality of Life Measures

Other Initiatives
• EU project PATHWAY-27
• EU project NutriTech – Completed

GUT MICROBIOTA & HEALTH
Prebiotics

Oral & Gut Microbiota

• Structure-Function Relationship for Prebiotic
Compounds

• Oral & Systemic Health Resilience
• Exploring the Role of Major Gut Microbiota
Clusters
• Short-Chain Fatty Acids for Health

Probiotics
• Probiotics: Interplay with the Intestinal Barrier
Function – Completed
• Mechanisms of Probiotic Action
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Overview of
Scientific Activities

Overview

Food Safety-Related Activities

Verifying VITAL® 2.0 Reference Doses: Suitability of Analytical Methods
Severity vs Dose with Respect to Allergic Reactions
Prioritisation of Allergens – Completed

Dietary Intake &
Exposure Task Force

Evaluation of New Methods for Dietary Intake Assessment
Uncertainties in Food Intake Assessments
GUIDEA: Guidance for Dietary Intake Exposure Assessment – Completed
Fluid and Water Intake at Population Level – Completed

Microbiological Food
Safety Task Force

Control Options for Viruses in Food Processing
Industrial Microbiological Risk Assessment
Meta-Analysis in Microbiological Risk Assessment
Next-Generation Sequencing in Microbiological Risk Assessment

Nutrient Intake
Optimisation
Task Force

Micronutrient-Food Matrix Interactions
Omega 3 & Omega 6 PUFA Intake, Ratios and Health Effects
– In collaboration with Early Nutrition & Long-Term Health Task Force
Dietary Supplements, Nutrient-Dense Food and Food Fortification of the
Elderly
Adequacy of Dietary Fibre Intake
Iodine Intake in Europe

New Approaches to
ToxCast Data on Food Chemicals
Chemical Risk Assessment
for Food and Food
Ingredients

In Vitro Bioassays for Food Contact Materials Safety
6th International Symposium on Food Packaging 2016 – Completed
Nanotechnologies in Food Packaging – Completed
Process-Related
Reactions and Potential Mitigation of Mycotoxins During Food Processing
Compounds & Natural
– Completed
Toxins Task Force
Biomarkers of Exposure to Process-Related Contaminants
Threshold of Toxicological Is the 0.15 µg/day Tier of the Threshold of Toxicological Concern Still
Concern (TTC) Task Force Appropriate? Carcinogen Dose-Response Database for Threshold of
Toxicological Concern
Uncertainty in Threshold of Toxicological Concern
Packaging Materials
Task Force

Nutrition Security and Societal Aspects-Related Activities
Consumer Behaviour
Determinants
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Nudging Consumers Towards Healthier Food Choices

Alternatives to Animal Testing for Food,
Nutrition and Efficacy Studies

Food Allergy
Task Force
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Nutrition-Related Activities

Holistic Approaches to Develop Non-Animal Testing

Dietary Carbohydrates
Task Force

Carbohydrate-Based Recommendations as a Basis for Dietary Guidelines:
– Completed
Characterisation of and Criteria for Glycaemic Exposure Markers in the NonDiabetic Population
Reduction of Post-Prandial Glycaemia
Workshop on Dietary Sweetness – Is It an Issue?
– In collaboration with Eating Behaviour & Energy Balance Task Force

Early Nutrition &
Long-Term Health
Task Force

Gestational Diabetes and Diet
– In collaboration with Obesity & Diabetes Task Force
Early Bacterial Colonisation and Potential Implications Later in Life
Omega 3 & Omega 6 PUFA Intake, Ratios and Health Effects
– In collaboration with Nutrient Intake Optimisation Task Force
Early Growth Velocity

Eating Behaviour &
Energy Balance
Task Force

Adaptation to Dietary Influences on Satiety

Functional Foods
Task Force

Oral and Systemic Health Resilience

Physical-Chemical Properties of Dietary Fibres and Human Appetite
Dietary Sweetness – Is It an Issue?
– In collaboration with Dietary Carbohydrates Task Force
Identifying Preferred Approaches for Quantifying the Impact of Modifying
Nutrient Intakes
Exploring the Role of Major Gut Microbiota Clusters
– In collaboration with Prebiotics Task Force
Marker Validation Initiative

Nutrition, Immunity &
Inflammation Task Force

Quality of Life Measures
Determinants of Immune Competence Across Lifespan
Nutrition and Inflammageing – Completed

Nutrition & Mental
Performance Task Force

Plant-Based Ingredients and Cognitive Performance

Obesity & Diabetes
Task Force

Markers of Insulin Sensitivity & Secretion

Nutrition for the Ageing Brain Workshops
Gestational Diabetes and Diet
– In collaboration with Early Nutrition & Long-Term Health Task Force
Metabolic Syndrome Studies

Prebiotics Task Force

Structure-Function Relationship for Prebiotic Compounds
Exploring the Role of Major Gut Microbiota Clusters
– In collaboration with Functional Foods Task Force

Probiotics Task Force

Mechanisms of Probiotic Action
Short Chain Fatty Acids for Health
Probiotics: Interplay with the Intestinal Barrier Function – Completed

Qualitative Fat Intake
Task Force

Update on Health Effects of Different Dietary Saturated Fats
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European Projects
European Commission – Framework Programme 7 (FP7)
EFFORT

Ecology from Farm to Fork Of microbial drug
Resistance and Transmission

iFAAM

Integrated Approaches to Food Allergen and Allergy
Risk Management

NutriTech

Application of New Technologies and Methods in
Nutrition Research – the Example of Phenotypic
Flexibility – Completed June 2016

PATHWAY-27

Pivotal Assessment of the Effects of Bioactives on the
Health and Wellbeing. From Human Genoma to Food
Industry

European Commission – Horizon 2020
SUSFANS

Metrics, Models and Foresight for European
SUStainable Food And Nutrition Security

Netherlands Organisation for Scientific Research (NWO)
Satiation
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Elucidating the Neurocognitive Mechanisms
Controlling Satiation
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Food Safety

Food Safety

Contaminated food can cause more than 200 diseases
– ranging from diarrhoea to cancers. The World Health
Organization (WHO) estimates that foodborne and
waterborne diarrhoeal diseases kill about 2.2 million people
annually worldwide. One might assume that most of these
diseases occur elsewhere in the world, but we know that
foodborne diseases are also a major cause of illness in the
EU. Disease-causing bacteria, viruses, chemicals and other
threats to health can enter the food supply at many points along the supply chain, including
food production, processing, distribution, storage, preparation and retail. Food safety is
the science of protecting our food supply from contamination; figuring out how we can
minimise the risks to public health. ILSI Europe is working on a number of key topics in this
area, such as food allergy, microbiological food safety, (natural) contaminants, packaging,
low dose effect and the identification of new tools to assess the safety of foods.

Food Allergy
Up to 20 million European citizens – almost 5% – suffer from food allergies, and this
trend is continuing to rise in both developed and developing countries, especially
among children. Minimising the risk from allergenic foods is a shared responsibility of
all stakeholders involved (e.g. food manufacturers, retailers, caterers and regulators).
ILSI Europe aims to foster international collaborations to address the current challenges
relating to food allergies.
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Prioritisation of Allergens
– Completed

Severity versus Dose with Respect
to Allergic Reactions

ILSI Europe established a set of criteria to weigh
the evidence showing whether a food product was
allergenic or not. ILSI Europe has now developed
a framework to rank allergenic foods according
to their public health relevance. Frequency and
potency of food allergens are two key parameters

What is the relationship between the severity of
an allergic reaction and the dose of allergen that
a person was actually exposed to? This is one of
the key data gaps in allergen management that
ILSI Europe is addressing. The Food Allergy Task
Force has already played a critical role in the

considered. This allergen prioritisation tool
will help authorities and risk managers when
developing regulations on allergens.
Set up by the Food Allergy Task Force

development of reference doses for common
allergens. However, there is still an urgent need to
understand the relationship between the dose of
allergen and the resulting severity of reaction. ILSI
Europe has collated published and unpublished

ILSI Europe’s Scientific Portfolio

data, as well as expert opinions, to integrate this
knowledge into the risk analysis process. This activity
will help health practitioners to advise patients on
how best to manage their food allergies. Likewise,
food manufacturers and legislators will be given
further evidence on which to base decisions about
precautionary labelling and the management of
allergens in food factories.
Set up by the Food Allergy Task Force

Verifying VITAL® 2.0 Reference
Doses: Suitability of Analytical
Methods
ILSI Europe significantly contributed to the VITAL
scientific expert panel and the development

of reference doses for food allergens. Reliable
analytical methods are a pivotal requirement for the
introduction and adoption of reference doses in the
EU. This expert group is investigating the suitability
of current analytical methods to reliably measure
proposed allergens at concentrations resulting
from the use of VITAL®2.0 reference doses in
relevant food matrices. This work will identify gaps
in technology and knowledge and suggest ways
to bridge those gaps and identify areas for further
research. The conclusions may serve as a basis to
prepare guidance for the analytical community,
industry and regulatory stakeholders, and patient
groups.
Set up by the Food Allergy Task Force

Contaminants
Consumers are exposed on a daily basis to
naturally occurring contaminants and processrelated compounds, both of which can be
potentially harmful. ILSI Europe designs
and implements programmes that help us
to understand how these compounds are
formed, improve how we detect and measure
them and effectively assess their safety
implications.

Reactions and Potential Mitigation of
Mycotoxins During Food Processing
– Completed
Mycotoxins are toxic secondary metabolites
produced by fungi that significantly affect the
quality, safety and yield of important crops for
food and feed. The fungal toxins that are of

most concern are produced by species within the
genera of Aspergillus, Fusarium and Penicillium.
These frequently occur in major food crops and
continue to contaminate during processing and
storage stages. Several outbreaks of disease in
humans and animals have been reported after the
consumption of mycotoxin-contaminated food

FP7 EU-Funded Project iFAAM – Completed
Integrated Approaches to Food Allergen and Allergy Risk Management
Management of both food allergies (by patients and health practitioners) and of allergens
(by industry) is thwarted by a lack of evidence to either prevent food allergy from
developing or protect adequately those who are already allergic. The European project
iFAAM has developed tools designed to enforce regulations and produce evidence-based
knowledge to inform new health advice on nutrition for pregnant women, babies and allergy
sufferers, for example Allerg-e-lab. ILSI Europe was one of 38 partners involved in this EU-funded
project, and we have played an important role by disseminating project results to all stakeholder groups so as to ensure
impact in terms of improved quality of life for allergic consumers, improved food safety and the increased competitiveness
of the European food industry.
17
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and feed. Some of these were found to be toxic
to humans, causing a variety of effects including
hepatotoxicity, teratogenicity and mutagenicity. ILSI
Europe has been reviewing how best to optimise
food processing in order to significantly reduce
mycotoxin contamination of food. The final goal

was to minimise food losses while maximising the
safe use of crops.
Set up by the Process-Related Compounds and
Natural Toxins Task Force

Microbiological Food Safety
Whereas the health benefits associated with regular consumption of fresh food are well
established, an increasing proportion of reported outbreaks of foodborne illness occur
each year. Over 320,000 human cases are reported annually in the European Union, but
the real number is likely to be much higher. ILSI Europe is addressing current challenges in
microbiological food safety and proposes new approaches to reduce food safety risks along
the food chain.

Meta-Analysis in Microbiological Risk
Assessment (MRA)
Meta-analysis, a statistical technique that involves
amalgamating,
summarising,
and
reviewing
previous quantitative research to identify trends
and get realistic estimates of relevant values and
their variability, has recently come to the fore in
the field of predictive microbiology. Only a limited
number of meta-analysis studies are available so
far in the area of predictive food microbiology
and most organisations lack the technical skills
needed to extract the relevant information out of
their databases. The aim of the activity is therefore
to educate food safety professionals on how to
use this technique for collecting and analysing
information in order to cover the basic data needs
of a risk assessment. A simple, step-by-step guide
on the use of meta-analysis will be developed for
the purpose of MRA. As an example, the activity
will use products from a fast growing food category
that interests most industries such as refrigerated
processed foods of extended durability (REPFED).
Set up by the Microbiological Food Safety Task Force

Industrial
Microbiological
Assessment (MRA)

Risk

Very often, in order to gain a full understanding
of effective MRA, it’s necessary to rely on training
courses and publications. The information that
currently exists in the public domain is largely
theoretical and very generic. Some guidance on its
18

interpretation and implementation is needed. ILSI
Europe aims to provide easy-to-follow and practical
MRA recommendations specific to various industry
sectors and to provide guidance on the effective
implementation of risk assessment strategies within
companies. The first publication focuses exclusively
on fresh produce which is to be consumed
uncooked. This example was chosen since a
significant reduction in microbial load is difficult to
achieve. The second publication will focus on dairy
products and more will follow.
Set up by the Microbiological Food Safety Task Force

Control Options for Viruses in Food
Processing
Enteric viruses occur frequently and are likely to
be the most under-recognised cause of foodborne
illness. Unfortunately, enteric viruses are recalcitrant
to most methods used to prevent their entry into the
food chain, as well as those used to inactivate them in
foods and the production/processing environment.
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The purpose of this activity is to review control
options for viruses via food processing, use that
information to discuss the need for and future of
setting virus-specific performance objectives, and
to provide recommendations for future research.
Set up by the Microbiological Food Safety Task Force

Low Dose Effect
Depending on the levels we are exposed to, some chemicals found in food might be harmful
to our health. Scientists generally assume that such effects are proportional to the dose:
the more you are exposed to them, the more likely it is that an effect will occur. However,
some studies have shown that even very low doses could potentially have a harmful effect
to humans. In order to establish what a safe dose is, the Threshold of Toxicological Concern
(TTC) states that, at sufficiently low enough exposure, the associated risk related to the
consumption of substances used in food contact articles may be deemed negligible. This
concept is particularly useful for regulators and industry when assessing the potential
health risks associated with certain substances where specific toxicological data are lacking.

Cancer Potency Database
The TTC is a principle that refers to the establishment
of a generic human exposure threshold value for
(groups of) chemicals below which there would
be no appreciable risk to human health. After
excluding certain groups of chemicals, due to their
extreme potency, the threshold of 0.15 μg/day
is applicable to any compound with a structural
alert for genotoxicity. This threshold was derived
from the chemicals listed in the Cancer Potency
Database (CPDB). Developed between 1980 and
2005, this database includes the results of chronic,
long-term animal cancer tests on over 1,500

chemicals. ILSI Europe is reviewing whether the
CPDB needs to be re-evaluated and whether the
current 0.15 μg/day threshold is still appropriate.
Set up by the Threshold of Toxicological Concern
Task Force

FP7 EU-Funded Project EFFORT
Ecology from Farm to fOrk of microbial drug Resistance and
Transmission
Antimicrobial resistance (AMR) is a major threat to global public health today. The
European Centre for Disease Prevention and Control (ECDC) estimates that AMR
leads to 25,000 deaths annually and the related costs are over €1.5 billion. Defining
the boundaries between the use of antimicrobials in animals and humans and the
environment is extremely challenging. EFFORT is studying the complex epidemiology
and ecology of antimicrobial resistance in animals, the food chain and the environment. EFFORT results will support future
evidence based policies, and the prioritisation of risk management options along the food chain. ILSI Europe has conducted
a literature review on the determination of the conditions to which bacteria are subjected throughout the food chain and
we are highly involved in dissemination activities.
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Uncertainty in Risk Assessment: A
Comparison of TTC versus ChemicalSpecific Approaches
The TTC approach is an alternative to animal
testing used for safety assessments. It predicts
the toxicity of a given substance based on existing
knowledge from similar substances. As for all
approaches, there is some uncertainty associated
with the assumptions on which the approach relies.
Describing and communicating the confidence and
uncertainty in a safety assessment will improve the
understanding by risk managers of the reliability
of an assessment and will help in taking decisions
on whether actions are necessary to reduce
exposure. At the same time, confidence in the
appropriateness of risk management decisions will
also increase. This activity aims to compare the
uncertainty of the TTC approach with that of the
default animal-testing approach, to understand
the degree of confidence in safety assessments
based on the current TTC. The project might also
identify aspects of TTC which can be improved to
reduce uncertainty.
Set up by the Threshold of Toxicological Concern
Task Force
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Packaging
Two thirds of the packaging waste of
European citizens is related to food
packaging. It’s important to find a
good balance between the benefits of
packaging in terms of food safety and
its impact on the environment. A careful
evaluation of food contact materials and
their interactions with food is needed
to ensure both the safety of consumers
and to minimise potential environmental
impact.

Nanotechnologies in Food
Packaging

6th International Symposium on
Food Packaging

Nanotechnology applications for food packaging
are rapidly becoming a commercial reality. A
number of nanotechnology-derived food contact
materials are now available worldwide, and it’s
expected that food contact materials containing
nanoparticles will become increasingly available
in the EU in the coming years. The contributing
factors to such developments include substantial
benefits in terms of lightweight, stronger
materials and a prolonged shelf-life of foodstuffs.
However, these new technologies are not
always well-received by consumers. ILSI Europe
reviewed the potential benefits of nanoparticles
in food packaging applications and potential
challenges in terms of consumer acceptance,
safety and environmental impact during their
entire life cycle. A manuscript entitled ‘Outlook
and Challenges of Nanotechnologies for
Food Packaging’ was published in June 2016.
Set up by the Packaging Materials Task Force

ILSI Europe’s International Symposia on Food
Packaging are held every four years and are
internationally recognised as scientific fora to
discuss the scientific developments supporting
safety and innovation in the field. These multidisciplinary meetings are of particular interest to
those active in issues associated with the safety
and quality of food packaging, for example food
scientists, chemists, toxicologists, mathematicians,
physicists, packaging specialists, as well as risk
assessors, control authorities, and regulators. They
bring together those involved in basic studies,
those responsible for bringing innovations to the
market place, and those charged with ensuring
the safety and quality of food contact materials.
The 6th symposium, held in 2016, focusing on
‘Scientific Developments Supporting Safety and
Innovation’ was a great success, attended by
313 participants from 43 countries and featuring
24 high-quality oral presentations and 150
posters. The 7th International Symposium on Food
Packaging will be held in November 2020.
Set up by the Packaging Materials Task Force
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In Vitro Bioassays for Food Contact
Materials (FCMs) Safety
Packaging materials contain substances, such as
chemicals, that come into contact with food (FCMs),
and can then migrate to our food. According
to European legislation, migration from food
packaging must be safe. There is therefore an urgent
need to better ensure a safe migration of chemicals
from FCMs to ensure food safety. In vitro bioassays
(biological assays) may play a role in the safety
assessment of FCMs. The aim is to clarify the roles,
availability and reliability of bioassays for packaging
safety assessment. This activity will develop and
publish a transparent guidance document that
will be widely applicable and should contribute to
safer packaging products. This will help to increase
consumers’ trust with respect to packaging safety.
Set up by the Packaging Materials Task Force

New Approaches For
Food Safety
Risk assessors are now tending to move from the more traditional hazard characterisation
approaches (typically using laboratory animals) towards new cellular and molecular
methodologies complemented by computational toxicology. There’s a need to better
understand human biological pathways and networks, and how they are affected by exposure
to chemicals and microbes. In this context, toxicity testing is undergoing a fundamental
change as new tools and technologies are allowing the integration of modern biology into
the testing process (e.g. toxicogenomics, metabolomics, bioinformatics, systems biology,
systems toxicology and computational toxicology). These new advances could greatly
reduce the cost and time required to conduct chemical safety assessments, and significantly
reduce animal testing by utilising "in vitro" assays and new predictive tools.

Next-Generation Sequencing in
Microbiological Risk Assessment
Next Generation Sequencing (NGS) tools are novel
methods to define DNA sequences. NGS tools
are fast evolving and are already applied in many
different fields spanning epidemiology, outbreak
investigations, anti-microbial resistance, ecology
and evolution of microorganisms. However, there is
a lack in communication and understanding on how
NGS tools are, and should be, used and interpreted
by regulators when they investigate food safety
incidents. This activity aims to investigate how
NGS can contribute to the improvement of risk
assessment and risk management options in
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microbiological food safety and aims to provide
guidance to industry on the use of these NGS tools
and on how to analyse and interpret the information
the DNA sequences that are defined with the NGS
methods. The inputs provided by this expert group
will help steer the research in this area to exploit
the potential of NGS tools and improve food safety.
Set up by the Microbiological Food Safety Task
Force.
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Micronutrient-Food Matrix
Interactions
Optimal micronutrient intake remains a challenge
throughout the world and adding micronutrients
to food is one way to improve micronutrient intake.
Insufficient or excessive micronutrient intake might
lead to more profound health consequences, in
particular for infants and young children since their
diet tends to be less diverse.
Micronutrients can interact with other components
of the food, potentially causing inadequate or
excessive intake. This expert group will assess
the methods used to study these micronutrient
interactions and will develop a framework via
case studies of relevant micronutrients (iron, zinc
and calcium). The relevance and quality of those
methods used to assess micronutrient interactions

decision making and prioritization for risk mitigation.
The activity will thus assess and propose biomarkers
of process-related contaminant dietary exposure.
Set up by the Process-Related Compounds & Natural
Toxins Task Force

will be evaluated, for example in animal and
human testing (in vivo), in cell lines (in vitro) and in
computational methods (in silico). The framework
will provide guidance for an effective assessment of
micronutrient bioavailability.
Set up by the Nutrient Intake Optimisation Task
Force

ToxCast Data on Food Chemicals
A high throughput screening programme of
chemicals for potential toxicity (ToxCast) was
performed by the US Environmental Protection
Agency (EPA). This activity aims to exploit the
ToxCast programme data for food chemicals and
explore whether there are any opportunities for
their use in the safety risk assessment of food
chemicals. The intention is to build on work in which
food-relevant chemicals were identified within the
ToxCast programme.
Set up by the New Approaches to Chemical Risk
Assessment for Food & Food Ingredients Task Force

Biomarkers of Exposure to ProcessRelated Contaminants
Development of new approaches for assessing
human exposure to chemical contaminants
increasingly rely on biomarker monitoring in easily
accessible body fluids such as urine, saliva or blood.
The advent of methodology to monitor biomarkers
of diet related exposure to process-related
compounds is expected to provide a significant step
forward in risk assessment, as well as supporting
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Alternatives to Animal Testing in Food Safety,
A lot of debate has surrounded the use of animal studies in nutrition and food safety,
especially regarding identifying when they are mandatory and when they can be replaced by
alternative methods. There is a global call from regulatory and governmental bodies (JRC and
EFSA for example) and also from animal welfare stakeholders to ensure that animal testing
is reduced and used only when necessary. The development of new alternative methods to
animal testing offers new opportunities for food safety, nutrition and efficacy studies. This
activity falls jointly under ILSI Europe's Food Safety pillar and Nutrition, Development and
Healthy Ageing pillar.

Potential New Task Force: Food
As global food systems have become more
complex, the chances of unintentional
contamination of foods (affecting food
authenticity) and deliberate contamination
(food fraud) have increased. Issues
regarding food authenticity and fraud that
have hit the headlines over the recent years
are horsemeat, mislabelling of fish, spices
containing illegal dyes, melamine in milk and
most recently, counterfeit infant formula.
These cases greatly impact consumer trust
and in some cases even consumer health.
Food authenticity and fraud issues are
estimated to cost the food industry globally
€30 billion per year and it is prompting
major public health concerns.
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Nutrition & Efficacy Studies Task
Holistic Approaches to Develop Non-Animal Testing
During the last decade, a shift in the mind-set of experts in toxicology and related sciences has been
noticeable towards a science which is no longer only based on deterministic whole-animal approaches. The
different stakeholders in nutrition and food safety are however currently not aligned on when animal studies
are mandatory or when they can be replaced by alternative approaches. Through a holistic approach, this
activity aims to identify existing approaches that can be applied to the current regulatory frameworks, that
continue to address the scientific question at hand, whilst avoiding the use of animals. Case studies across the
fields of food safety, nutrition and efficacy studies will be used to illustrate this approach. This activity is likely
to result in a workshop to share the case studies and develop a roadmap (gap analysis) for future situations.
Set up by the Alternatives to Animal Testing in Food Safety, Nutrition and Efficacy Studies Task Force

Fraud & Food Authenticity
With representatives from government, quality scheme organisations, food fraud database
providers, food industry and academia, ILSI Europe aims to assess existing solutions to
ensure food authenticity and combat food fraud, with the goal to develop a guidance
document for an integrated, holistic approach to increase the effectiveness of food fraud
detection, prevention and to minimise health hazards.

25

Nutrition,
Development
& Healthy Ageing

ILSI Europe’s Scientific Portfolio

Nutrition, Development &
Healthy Ageing

Nutrition

Despite better standards of living and improved medical
care, the prevalence of obesity and linked non-communicable
diseases has grown. Once considered a problem only in highincome countries, more and more people are now classed as
being overweight or obese in low and middle-income countries,
particularly in urban settings. Around 366 million people
worldwide have diabetes, and this figure is projected to reach
552 million by 2030, or one adult in every ten. These noncommunicable diseases and the health complications that they
cause can result in decreased quality of life, massive healthcare costs and ultimately premature
death. Thus, there is an urgent need to find cost-effective strategies for their prevention and
management. Preventative measures, like nutritional education, may limit this dramatic rise in
chronic metabolic diseases, and therefore, reduce their impact on the health and longevity of
the overall population.

Energy Balance
An optimal diet must satisfy the basic human
requirements for energy and nutrients.
An excess of food intake results in energy
being stored as adipose tissue, or fat. On
the other hand, insufficient energy intake
over sustained periods is almost always
accompanied by an insufficient intake of
many micronutrients, which again results
in poor body performance. A stable body
weight indicates a steady energy balance.
Many guidelines and healthy food products have been developed to help consumers with
appetite control and energy balance. ILSI Europe works on topics relating to satiety benefits,
for example investigating how to measure them and how to substantiate them for health
claims.

Workshop on ‘Dietary Sweetness – Is
It an Issue?'
Humans are naturally attracted to foods that taste
sweet, an adaptation from earlier times when
sweet foods were often safe and bitter foods

were poisonous. However, eating too many sweet
foods can lead to health conditions like diabetes
and can increase risk of heart disease. ILSI Europe
is organising a workshop to address whether
dietary sweetness is an issue. The biological basis
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and evolutionary relevance of sweet taste will be
presented and experts will review the evidence
suggesting that exposure to sweetness affects
diet quality and energy intake as well as whether
sweet taste per se affects health. The outcomes
of this workshop will be used as a basis to inform
the expert community and create dialogue among
health care professionals, to promote evidencebased communication on sweetness.
Set up by the Dietary Carbohydrates Task Force and
the Eating Behaviour & Energy Balance Task Force

Physical-Chemical Properties of
Dietary Fibres & Human Appetite

Adaptation to Dietary Influences on
Satiety

Increasing intake of dietary fibres is known to
increase appetite control by enhancing satiety and
so, reducing energy intake. However, these effects
are highly dependent upon the specific properties
of the composing fibres, and not all types of fibres
exhibit these. At present, there is no complete and
authoritative overview helping to conclude which
properties are the most relevant for satiety. ILSI
Europe’s work is helping to improve the quality
and interpretation of research on fibres, supporting
future consumer communication in relation to
specific fibre types, and focusing research efforts on
the most promising fibre properties.
Set up by the Eating Behaviour & Energy Balance
Task Force

How long should research studies run in order
to increase confidence in the sustained efficacy
of interventions with supposed appetite-related
benefits? There needs to be a balance between
carrying out studies for a ‘sufficiently’ long period
to support efficacy, against the costs, feasibility, and
subject retention and compliance issues arising with
longer clinical testing periods. There is currently no
objective basis for selecting an appropriate duration
of sustained exposure. ILSI Europe aims to deliver
evidence-based guidance on appropriate exposure
durations and best study designs for investigating
effects of diet/food on satiety and energy intake.
Set up by the Eating Behaviour & Energy Balance
Task Force

Netherlands Organisation for Scientific Research (NWO)-funded Project
Satiation: Elucidating the Neurocognitive Mechanisms Controlling Satiation
It has been shown repeatedly that foods which can be consumed quickly are implicated in the overconsumption of
energy. People also often eat while they are being distracted. This type of “mindless” or “distracted” eating has
been shown to be causally related to the overconsumption of food. This overconsumption
is associated with both a lack of mastication (chewing) and/or a lack of oro-sensory (taste)
signalling which weakens the cephalic phase responses and ensuing neural and hormonal
responses which determine meal termination (i.e. satiation). It is thus hypothesised that
altered aspects of oral processing and decision-making are underlying disrupted satiation responses during quick and
mindless eating. The aim of this project is to investigate the mechanisms linking oro-sensory exposure, mastication
and attention to satiation, and relate these lab measures to daily eating behaviour. Gaining such an understanding
may ultimately lead to the development of products or strategies that enhance healthy choices and eating behaviour.
ILSI Europe coordinates dissemination efforts to ensure that the knowledge delivered by the project is distributed
effectively to achieve optimum economic and societal benefit.
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Nutrient Status of Population Groups
Our bodies need a combination of several
key nutrients to maintain good health. The
evaluation of nutrient intake and status
of the population is an essential step for
setting nutrient recommendations.

Carbohydrate-Based
Recommendations as Basis for
Dietary Guidelines – Completed
Dietary recommendations and guidelines can
help consumers to adopt healthy lifestyles and to
make healthy food choices. However, although the
process for the development of dietary guidelines
has improved over the past, non-communicable
diseases are still more widespread than ever.
The many existing guidance documents are not
harmonised, which may explain why healthcare
professionals and consumers alike might be
confused by conflicting advice, and simply lose
trust in such documents. Consequently, unhealthy
habits remain unchanged. ILSI Europe successfully
provided clarity on carbohydrates-based scientific
recommendations that are used for the development
of dietary guidelines. This activity should benefit
healthcare professionals, who can then communicate
the right message to consumers. The ultimate goal
is to encourage behavioural changes that would
counteract the proliferation of life-style related noncommunicable diseases.
Set up by the Dietary Carbohydrates Task Force

Update on Health Effects of Different
Dietary Saturated Fats
Recent data are challenging the old dogma that the
intake of all saturated fatty acids must be limited
to reduce risk of cardio-vascular diseases. Current
studies have shown that different effects are seen
by different types of saturated fatty acids. Saturated
fatty acids in the diet come in various types of food
and different effects are seen amongst these food
sources. The main goal of the activity is to explore
if these recent data provide reason to revise the
current recommendations. Another aim is to assess
the current dietary recommendations as they may
differ largely between countries; some are foodbased dietary guidelines and others are nutrientbased guidelines.
Set up by the Qualitative Fat Intake Task Force

Glycaemia & Inflammation
High concentrations of blood glucose and
inflammatory markers have been observed
in obese subjects and in type 2 diabetics.
Managing glycaemia and inflammation
through dietary interventions and lifestyle
habits may help in preventing obesity,
diabetes and cardio-metabolic dysfunctions.

Reduction of Post-Prandial Glycaemia
There is a general belief that reductions in postprandial (post-meal) glucose and insulin levels (PPG
and PPI, respectively) are likely to reduce the risks

of several non-communicable diseases such as
diabetes or cardiovascular disease in the general
population. However, a scientific consensus on this
is missing. ILSI Europe will quantitatively estimate
the health impact of reduced PPG and PPI through
diet. The aim is to provide practical guidance on
how to quantify the effects of the foods consumed
on blood glucose levels and the associated health
impact.
Set up by the Dietary Carbohydrates Task Force
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Metabolic Syndrome Studies
It is estimated that currently 30 to 40% of the
European population suffers from the metabolic
syndrome, defined as a cluster of the most
dangerous heart attack risk factors: diabetes and
prediabetes, abdominal obesity, high cholesterol,
dyslipidemia and high blood pressure. Although
there is considerable evidence to indicate that diet
has an impact on individual components of the
metabolic syndrome, research approaches to test
their interactions and their potential cumulative
effect are lacking. ILSI Europe is now investigating
how diet affects the risk factors of metabolic
syndrome and how these then affect the risk of
cardiovascular diseases and diabetes.
Set up by the Obesity & Diabetes Task Force

Nutrition and Inflammageing
– Completed
Low-grade inflammation (LGI) has been linked to
several chronic adverse health conditions. However,
it also occurs as a natural consequence of ageing, a
process called ‘inflammageing’. ILSI Europe aimed to
clarify why and how LGI should (or not) be modified
during ageing, considering effects on health and
well-being. It was concluded that controlling of LGI
may be an important way to prevent, or reduce
the severity of, age-related functional decline and
the onset of conditions affecting health and wellbeing. Furthermore, there is evidence to support
specific dietary interventions as a strategy to control
inflammageing.
Set up by the Nutrition, Immunity & Inflammation
Task Force

Early Life Nutrition
The next generation is expected to have
a shorter life expectancy than the current
generation has, due in part to the obesity
epidemic. As nutrition influences the overall
long-term health of infants, scientists can now
identify risk factors for short- and long-term
health consequences, such as obesity, but also
inflammatory conditions (such as allergies),
autoimmune disorders or common infections,
at the earliest stages of life (pregnancy and
infancy).
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Early Bacterial Colonisation and
Potential Implications Later in Life

Determinants of Immune
Competence Across Lifespan

Early bacterial colonisation seems to impact on
metabolic, immunological and cognitive functions.
ILSI Europe is evaluating the current body of
evidence with regards to early colonisation of
bacteria from the placenta and breast milk and its
influence later in life, especially related to metabolic
health outcomes. A second objective will be to
establish how to influence colonisation during
gestation and lactation through the mother’s and
infant’s nutrition. This activity may provide insights
for future innovation and nutrition guidelines for
pregnant and lactating mothers as well as infants.
Set up by the Early Nutrition & Long-Term Health
Task Force

While the importance of a well-functioning immune
system for health outcomes is recognised, the critical
nutrients supporting optimal immune development
in the first years of life as well as the impact of early
life nutrition on later life immune competence are
still under debate. This activity is intended to explore
first the interaction between nutrition and immune
system in early life. Markers relevant for health
should be identified. In the scope will be markers
for acute gastrointestinal and respiratory infections
as well as inflammatory conditions such as allergies.
Building on these markers, the influence of early life
nutrition on health later in life will be evaluated in
a second step. It is intended to provide nutritional
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recommendations for an optimal performing
immune system throughout life.
Set up by the Nutrition, Immunity & Inflammation
Task Forces

Gestational Diabetes and Diet
Gestational Diabetes Mellitus (GDM) occurs when
a glucose intolerance of any degree appears
during pregnancy. It’s estimated that 2-6% of all
pregnancies in Europe result in GDM and the
numbers are much higher in Asia. High maternal
weight is associated with a higher risk of GDM.
ILSI Europe is now conducting a literature review
on this topic. The group will investigate how diet
and lifestyle can be used in order to treat GDM. The
main focus will be on dietary factors such as low or
high carbohydrate diets.
Set up by the Early Nutrition & Long-Term Health &
Obesity and Diabetes Task Forces

Early Growth Velocity
Infants who have suffered a period of undernutrition
tend to compensate and grow rapidly once their
nutritional conditions improve. However, rapid
growth early in life may increase the risk of chronic
diseases later on. This activity evaluates the influence
of growth patterns in preterm and term infants of
small weight for their gestational age on the risk of
developing a metabolic disease later in life.
Set up by the Early Nutrition & Long-Term Health
Task Force

Healthy Ageing
The world’s population is ageing;
improvements in health care in the past
century have contributed to this trend.
However, an increasing number of people
are now affected by non-communicable
diseases, including dementia, a costly
condition because of its social, economic
and health dimensions. Preventative dietary
recommendations tailored to the specific
needs of the elderly are needed to help
in maintaining the body's functions during
ageing. ILSI Europe aims to tackle gaps in
scientific knowledge in the field of healthy
ageing.

Nutrition for the Ageing Brain
There exists a wealth of data related to how nutrients,
food components and whole diets impact cognitive
ageing. ILSI Europe organised a first workshop on
‘Nutrition for the Ageing Brain’ in 2014 to discuss
and debate the potential for maintaining cognitive
function via diet. It came out that health conditions
like certain non-communicable diseases contribute
to faster brain ageing and an increased risk of
dementia. Also, there are massive opportunities for
nutritional products and optimal diets which need
to be translated into clear preventative guidelines
to maintain cognitive function during ageing. ILSI
Europe organised a second workshop in late June/
early July 2016 which focused on new avenues
and challenges for cognitive ageing and nutrition
research as well as functional aspects and strategies.
A third workshop will be organised in 2018/2019.
Set up by the Nutrition & Mental Performance Task
Force

Plant-Based Ingredients and
Cognitive Performance
There is increasing interest in plant-based ingredients
that may improve cognitive performance but there
is currently a lack of consideration of combinations
of ingredients/compounds and their potential
additive, synergistic or antagonistic effects on
cognitive function. ILSI Europe aims to produce a
systematic review that will provide guidance on the
ingredients upon which future research activities
should focus on, as well as exploring the limitations
of existing research to identify knowledge gaps
that need to be addressed related to plant-based
ingredients and cognition.
Set up by the Nutrition & Mental Performance Task
Force
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Exposure & Intake
Assessment

Assessment

The food that we eat may contain unwanted contaminants
alongside nutrients and food additives. Dietary intake and
exposure assessments are an important factor of any risk
and benefit analysis for food. ILSI Europe aims to be a global
centre of expertise in this field so as to improve the estimates
of dietary intake and to contribute to more relevant nutrition
recommendations and safety assessments. On the other hand,
sometimes when nutrients are added to food we might not
assimilate or absorb them correctly due to potential interactions
with other parts of the diet. This means that the potential benefits of food fortification could
be compromised. ILSI Europe investigates approaches to understand more about what is on
our plates and how we are affected by it.

Food Intake Assessment Methodology
As the saying goes, “we are what we eat”; but
how well do we really know the composition
of our food, and more importantly, how
much of it do we actually ingest? Assessing
the exposure of individuals to the many
different substances in food (whether they
are intentionally or non-intentionally added)
is a key component of any risk-benefit
assessment for ensuring safe and healthy
food for the consumer. As such, ILSI Europe
reviews, evaluates and develops methods
for estimating intakes of energy, nutrients,
food ingredients such as food additives
and chemical contaminants, and other
substances in the diet.
By developing more realistic intake and
exposure estimates of what Europeans eat,
ILSI Europe aims to contribute to more
appropriate nutrition recommendations
and safety assessments.

GUIDEA – GUIdance for Dietary
Intake Exposure Assessment
– Completed
ILSI Europe encourages the harmonisation of
practices for conducting and interpreting dietary
intake and exposure assessment. An online
database, called GUIDEA, was developed and
is freely available at www.ilsi-guidea.org. This
WikiMedia-based system provides a centralised
and comprehensive platform to share and discuss
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information and approaches on the exposure
assessment of individuals to substances in foods,
such as food additives, nutrients or pesticides. ILSI
Europe has now decided to stop its involvement
in the GUIDEA project and plans for the longterm sustainability and further development of this
initiative are now being investigated.
Set up by the Dietary Intake & Exposure Task Force

Identifying Preferred Approaches for
Quantifying the Impact of Modifying
Nutrient Intake
A range of dietary changes in nutrient and food
intake are recommended to promote optimal
health and to prevent diseases like obesity. To help
consumers meet these recommendations, food
manufacturers and retailers have been encouraged
to adapt the nutritional composition of their
products. Have these changes shown a positive
impact? Have they been effective and useful?
ILSI Europe is identifying preferred modelling
approaches to estimate the impact of changes in
nutritional composition of foods on the quality of
life and health. Moreover, ILSI Europe is addressing
how to better communicate the measured health
impact to consumers, as these may have a further,
motivational benefit, by focusing more on improved
quality of life rather than reduced risk of disease.
Set up by the Functional Foods Task Force

Uncertainties in Food Intake
Assessments
Uncertainty analysis is an important component
of dietary intake and exposure assessments to
better understand their strengths and limitations.
Based on these, informed risk management
decisions can be made to protect consumers
while supporting sustained innovation. Building on
the GUIDEA initiative, ILSI Europe has described
the uncertainties present in various dietary
intake exposure assessments and classified these
uncertainties to support more accurate assessment
tools. A methodology for clear and consistent
communication of uncertainties will also be
proposed for a particular case study.
Set up by the Dietary Intake & Exposure Task Force
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Evaluation of New Methods for
Dietary Intake Assessment
Many new tools and applications are being
developed to assess the diets of individuals and for
research aims. However, these new technologies for
diet assessment vary widely in terms of sources and
quality of data. This activity will help us to better
understand the relative features (uses, limitations,
applicability in research and appropriateness for
different populations and food categories) of specific
new tools and applications currently available for
dietary intake assessment. Ultimately this project
will provide guidelines and criteria for developers
that will lead to improved quality of dietary intake
assessment tools.
Set up by the Dietary Intake & Exposure Task Force

Fluid and Water Intake at Population
Level – Completed
Fluid intake data play a key role regarding decisions
made on both health and safety issues, such as
hydration status and its consequences for health
and well-being, and on risk-benefit assessments
of micronutrients. There is a general lack of
harmonisation and standardisation of data relating
to water and fluid consumption, due to inadequate
methodologies and data collection. ILSI Europe has
proposed improved methodologies and guidelines
to accurately record fluid and water intake.
Set up by the Dietary Intake & Exposure Task Force
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Dietary Intake Data
Dietary intake data are crucial to produce
accurate and reliable estimates of total
dietary intake and provides us information
on the adequacies of intakes in selected
population groups. The intake data can be
used to build dietary guidance and evaluate
the risks associated with nutrient deficiency
or excessive intake optimise intakes.

Adequacy of Dietary Fibre Intake
There are many different types of dietary fibre,
each of which have targeted health benefits, they
are important for the maintenance of good overall
health and the prevention of chronic diseases.
Unfortunately, current recommendations only focus
on total fibre intake and this is not optimal in most
European countries, in particular in vulnerable
groups such as children. ILSI Europe has reviewed
the existing data both on total and specific types of
fibre intake across Europe, and compared them with
current recommendations. The review describes the
physical properties and health effects of dietary
fibre, summarises current population dietary fibre
intakes, assesses the analytical methods used
and investigates health claims permitted. It also
evaluates current knowledge on the health effects
of dietary fibre and the impact of different fibre
types on health.
Set up by the Nutrient Intake Optimisation Task
Force

Dietary Supplements, Nutrient-Dense
Food and Food Fortification of the
Elderly
Europe is one of the regions where a significant
number of countries will face issues with population
ageing in the near future. Within 20 years, these
countries will be in a situation where the largest
population group will be those over 65 and the
average age will be approaching 50. Malnutrition
and undernutrition is high in elderly individuals and
inappropriate food consumption is one of the main
causes. How can we improve micronutrient intake
in elderly individuals? ILSI Europe evaluated which
products are commonly eaten within the target
group and which of these products would be best

to provide adequate nutrient intake, considering
dietary supplements, nutrient-dense food (which
are rich in nutrients but with relatively few calories)
and fortified foods.
Set up by the Nutrient Intake Optimisation Task
Force

Iodine Intake in Europe
Dietary iodine intake is required for healthy thyroid
function. The adverse effects of iodine deficiency –
such as goitre, cretinism, intellectual impairments,
growth retardation, neonatal hypothyroidism,
increased pregnancy loss and infant mortality –
are well known and are easily corrected with salt
iodisation. However, worldwide, still more than two
billion people are at risk of iodine deficiency. This
number may increase in the coming years due to
current health strategies to decrease salt intake.
This expert group will review current iodine intakes
across Europe and compare results with the current
recommendations. The focus will be on the general
population, but high-risk populations, mainly
women will be investigated. The expert group will
also discuss iodine fortification of different food
strategies/policies in the different countries, and
explore the potential impact of these on iodine
intake.
Set up by the Nutrient Intake Optimisation Task
Force

35

ILSI Europe’s Scientific Portfolio

Omega 3 & Omega 6
Polyunsaturated Fatty Acid (PUFA)
Intake, Ratios and Health Effects
Intake of polyunsaturated fatty acids (PUFAs), such
as omega 3 and omega 6 PUFAs play a key role for
health: from the development of the central nervous
system to the reduction of risk of cardiovascular
diseases. However, does the European population
meet nutritional requirements in terms of PUFAs?
And are the requirements aligned across EU
countries? ILSI Europe has reviewed the current
omega 3 and omega 6 PUFA intakes across Europe
in vulnerable groups (i.e. pregnant and lactating
women, infants, children, adolescents and the
elderly) and compared the results with current
recommendations. In a second and third publication
in this activity’s series, the importance of ratios
versus absolute amounts and the relationship
between arachidonic acid and health outcomes will
be discussed.
Set up by the Nutrient Intake Optimisation and the
Early Nutrition & Long-Term Health Task Forces
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Biomarkers & Functional
Effect Measurements

Biomarkers

A balanced diet should provide sufficient levels of
nutrients to meet the metabolic requirements of an
individual. Diet can also bring additional physiological
and psychological benefits beyond the widely accepted
nutritional value. Markers are used to measure these
effects. Biomarkers are defined as an objective indicator
used to measure biological processes, or responses to
an intervention. For example, HbA1c, a glycated protein
found in red blood cells, can give indication on diabetes
complications (e.g. cardiovascular disease, nephropathy, neuropathy, and retinopathy).
Reports of biomarkers are abundant in the scientific literature; however, the appropriate use
of numerous biomarkers is under debate. As a consequence many health claim dossiers have
been rejected due to the lack of supporting evidence based on validated markers to prove the
potential health effects to be claimed. Therefore, there is an urgent need to identify consensus
criteria to be used for validating biomarkers in different fields of nutrition research.

Biochemical and Immunological
Markers of Nutrition
Biochemical markers are analysed at both
the cellular and molecular level by means of
chemical tests which indicate for example
the presence or absence of an enzyme, or
the magnitude of low grade inflammation.
In nutrition sciences, many markers are used,
based mostly on experience and traditional
usage but without a proper framework of
definitions or criteria to evaluate these markers
for their intended purpose. There is a need to
develop validated criteria for the selection of
biomarkers and an agreed set of valid markers
would clearly benefit nutrition scientists.
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Marker Validation Initiative
ILSI Europe launched the Marker Validation Initiative
to establish a set of criteria or systematic approach
to evaluate both biomarkers and consensus markers
to be used in the different fields of nutrition research.
As a key milestone of this activity, a workshop was
organised to establish a preliminary list of the
consensus criteria, available in literature and in
different fields of nutrition research. The ultimate
goal is to develop a tool which will guide nutrition
scientists when assessing the validity and relevance
of markers for nutrition studies. A recent expert
group has refined and applied the consensus criteria
in various areas of nutrition research, such as mental
performance and immunity. In addition, an evidencebased grading system was introduced, which
enables the weighing of the relative importance of
individual criteria through a semi-quantitative score.
Initiative set up by the Functional Foods Task Force
with the Dietary Carbohydrates, Eating Behaviour
& Energy Balance, Early Nutrition & Long-Term
Health, Nutrition and Mental Performance, Nutrition,
Immunity & Inflammation, Probiotics, and Nutrient
Intake Optimisation Task Forces

Characterisation of and Criteria for
Glycaemic Exposure Markers in the
Non-Diabetic Population
Digestion leads to increased blood glucose levels,
and maintenance of blood glucose concentrations
within the normal range is beneficial for health.
One accepted marker to evaluate blood glucose
concentrations is glycated haemoglobin A1c
(HbA1c). However, HbA1c requires several months
to be assessed and is only relevant for diabetic
patients, not for the general population. ILSI Europe
intends to evaluate alternative markers and their
potential endorsement for use in the non-diabetic
population. Criteria for evaluating alternative
markers related to blood glucose control will be
defined.
Set up by the Dietary Carbohydrates Task Force

Markers of Insulin Sensitivity and
Secretion
Markers to test for the presence of diabetes in
diabetic populations are well known and well
established. However, there is as yet no clear
advice on which markers can indicate the risk of
diabetes in people who do not have diabetes
yet. This activity examines insulin secretion and
resistance as indicators of diabetes risk, and reviews
all types of markers for these functions, focusing
on glucose tolerance, insulin sensitivity and betacell function. Additional advantages could include
the discovery of new less invasive ways to measure
these indicators, minimising stress for the patient,
and that there might be faster detection methods
developed to prevent diabetes onset.
Set up by the Obesity & Diabetes Task Force

Quality of Life Measures
The effect of nutrition on common infections is well
documented. Very often these effects on relevant
biomarkers are moderate and the overall impact on
health and well-being might be underestimated,
although an altered nutrition is associated with
an improvement in quality of life (QoL).Thus, QoL
measure could become an indicator of nutritional
effectiveness on overall health apart from the
modulation of reported biomarker(s). However, the
relevance and validation of QoL measures in the
context of nutritional intervention require further
assessment. The expert group will examine the
applicability of QoL instruments in the contexts of
infections and immunity.
Set up by the Nutrition, Immunity & Inflammation
Task Force
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FP7 EU-Funded Project PATHWAY-27
Pivotal Assessment of the Effects of Bioactives on the Health and Wellbeing. From
Human Genome to Food Industry
PATHWAY-27 explores selected bioactive compounds as ingredients of foods that, within
the common diet, could significantly benefit human health and wellbeing. Three model
compounds (docosahexaenoic acid, beta-glucan and anthocyanins) and three model
food matrices (baked goods, dairy and egg products) are being studied to derive widely
applicable conclusions. PATHWAY-27 will deliver a better understanding of the role and mechanisms of action of specific
bioactives as food ingredients. The project will also define a generic roadmap that can be followed while demonstrating
the effects of all types of bioactive-enriched foods. ILSI Europe is leading the work on guidelines for the substantiation of
nutritional and health claims on bioactive enriched foods.

FP7 EU-Funded Project NutriTech – Completed
Application of New Technologies and Methods in Nutrition Research – The Example of
Phenotypic Flexibility
Physiological processes maintain a well-orchestrated rhythm to the continuously changing
environment of the body of which diet plays a major role This adaptive capacity called
‘phenotypic flexibility’ is key maintaining overall homeostasis and therefore, health and healthy
ageing. The goal of NutriTech is to quantify the effect of diet on ‘phenotypic flexibility’. In
doing so, partners evaluate the use of cutting-edge analytical technologies (for instance socalled ‘omics’ technologies) and methods to study the diet-health relationship and critically
assess their usefulness for the future of nutrition research and human wellbeing. ILSI Europe
led the harmonisation and dissemination workpackage.
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Gut Microbiota
& Health

Microbiota

In 300 B.C., Hippocrates already anticipated the importance of
gut health for overall health with his famous quote “all disease
begins in the gut". An unhealthy gut contributes to a wide
range of diseases including diabetes, obesity or inflammatory
diseases. As the gut microbiota varies from individual to
individual, its manipulation has become a target for the
improvement of host health. Thus, functional food products
are directed towards digestive health, with prebiotics and
probiotics probably being the most common worldwide.
Prebiotics and probiotics contribute to the host gut health by
distinct, as well as complementary, mechanisms of action. So
far, many potential health benefits of pro- and prebiotics have been documented. However,
better comprehension of the relationship between the human gut and the intestinal flora is
needed. ILSI Europe is involved in a wide range of activities: from a better understanding of
the mechanisms of actions to the substantiation of health claims.

Probiotics
Probiotic bacteria are defined as living
microorganisms which, when administered
in adequate amounts, confer a health
benefit to the host. These properties explain
why consumers, the scientific community
and the food industry show an increasing
interest in the wide family of the probiotics.
How can we measure these potential health
benefits? ILSI Europe is working with the
best experts to analyse the latest science
and specific examples of the probiotic
benefits.

Probiotics: Interplay with the
Intestinal Barrier Function
– Completed
In adults, digestion and absorption of nutrients
mainly takes place in the small intestine. Intestinal
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barrier function, microbiota composition and activity
can be affected by acute infections, antibiotic use,
stress or other dietary factors. However, treatment
with the appropriate probiotic strains could
help to restore the intestinal barrier. ILSI Europe
assessed the potential (direct and indirect) impact
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of probiotics on intestinal barrier function with the
identification of valid biomarkers. Modulation of gut
barrier function was shown to be a highly relevant
target for novel therapeutic and/or prophylactic
treatments against a range of diseases.
Set up by the Probiotics Task Force

Mechanisms of Probiotic Action
Despite a lack of approved health claims in the
European Union for probiotics in human nutrition,
there is a general consensus in the probiotic
scientific community that specific probiotic strains

have documented health benefits and that some
health benefits can even be considered a general
characteristic. However, their mechanisms of action
often remain unclear. Recent developments in
molecular and immunological techniques allow for
better understanding of the human genome and the
human microbiome, and how microbes interact with
the host. Thus, there is a need and an opportunity
to determine which health benefits are common
and why. Better documented mechanisms may also
suggest future markers of probiotic efficacy.
Set up by the Probiotics Task Force

Prebiotics
A prebiotic is a food ingredient selectively
stimulating growth and/or activity of
beneficial microbial species in the
microorganisms that inhabit the intestinal
tract – the gut microbiota – that confer health
benefits to the host. Some prebiotics occur
naturally in foods such as chicory, cereals,
agave and milk; however, most foods
contain only trace levels. The Japanese
were the first to recognise the value of
fermentable oligosaccharides during the
1980s. However, it was not until 1995 that
the prebiotic concept for modulation of gut
microbiota was introduced. ILSI Europe is at
the forefront of this scientific field, being one
of the first to further develop the concept of
prebiotic effects.

Structure-Function Relationship for
Prebiotic Compounds
Prebiotic compounds show a wide variability in
terms of structure and their effects on the gut
ecology (microbiota composition and activity) and
so consequently of beneficial effects on the host.
An ILSI Europe expert group aims to identify the
specific characteristics of prebiotic structure that
have effects on the gut ecology. The activity is
intended to produce recommendations on how to
better design research with respect to unambiguous
physiological effects of prebiotic compounds.
Set up by the Prebiotics Task Force
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Oral & Gut Microbiota
Scientists have long taken an interest in the
effects of diet on human gastrointestinal
microbiota composition, as it is becoming
increasingly acknowledged that the
gastrointestinal microbiota play a major role
in the absorption and metabolism of key
nutrients and non-nutrients. Furthermore, it
is known that a major factor in maintaining
oral health is the resilience of the ecology of
the oral system. Oral health is increasingly
acknowledged as a major factor affecting
quality of life. The impact of poor oral
hygiene goes far beyond caries and hard
tissue damage. There is increasing evidence
of a link between oral and systemic health
(e.g. type 2 diabetes or cardiovascular
diseases). It is unclear, however, if this link is
causal or because of a common mechanism
related to chronic inflammation.

Exploring the Role of Major Gut
Microbiota Clusters
The gut microbiota is involved in the metabolism
and bio-availability of a large number of nutrients
and non-nutrients. Therefore, it is an important
variable to take into account when considering
the management of obesity, inflammation and the
metabolic syndrome. ILSI Europe has reviewed the
available data on different gut microbiota clusters
and methodologies in relation to their metabolic
effects on selected nutrients and non-nutrients.
Moreover, the expert group has analysed the
metabolic pathways of nutrients, their correlation
with the microbiota and the requirements needed
to analyse these pathways.
Set up by the Prebiotics and the Functional Foods
Task Forces
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Oral & Systemic Health Resilience
New evidence suggests that oral health has been
acknowledged to have an impact on overall quality
of life. Moreover, it appears that oral health may be
related to systemic health. These links between oral
and systemic health are currently being explored,
and ILSI Europe is taking the lead in pursuing this
cutting-edge research. This activity will create the
scientific evidence base for subsequent clinical
confirmation of health claims both on oral and
systemic health.
Set up by the Functional Foods Task Force

Short-Chain Fatty Acids for Health
SCFA production from prebiotic consumption is
considered as (part of) the mechanism by which
prebiotics exert beneficial effects on gut health and
metabolic function. Furthermore, SCFAs also exert
positive local and systemic physiological effects.
However, SCFA production is often not considered
as a health benefit as such. Consequently, it
is intended to evaluate the current scientific
knowledge on SCFAs as a health benefit/biomarker
by providing evidence of their beneficial action(s).
Set up by the Prebiotics Task Force

Nutrition Security
& Societal Aspects

ILSI Europe’s Scientific Portfolio

Nutrition Security &
Societal Aspects

Society

Consumer science, societal aspects and sustainability are
ever-expanding fields. If we do not know enough about
consumer behaviour, risk perception and the drivers
influencing consumer preferences, then we cannot learn
how to effectively encourage consumers to choose healthier
diets and more sustainable practices. Societal aspects and
sustainability are linked together with consumer science as
it is becoming more and more important to provide enough,
healthy and safe food to a growing population. Consumer
preferences are also determined by environmental and societal aspects. Therefore, all these
topics have to be considered through a more holistic approach. ILSI Europe has worked very
hard over the past years to revitalise its pillar on ‘Nutrition Security and Societal Aspects’. This
has been successfully achieved through two parallel initiatives, ILSI Europe’s active involvement
as work-package leader in the Horizon 2020 EU-funded project SUSFANS ‘Metrics, Models and
Foresight for European SUStainable Food and Nutrition Security’ and ILSI Europe’s new topic
on ‘Consumer Behaviour Determinants’ as selected through the Emerging Issues Process.

Nudging Consumers Towards
Healthier Food Choices
Unhealthy food choices and related behaviours are
currently driving increased rates of obesity in Europe,
with concomitant increases in the incidence of noncommunicable diseases. Several strategies are used
to move consumers towards healthier choices. One
among them is nudging, a concept promoting
the idea that positive reinforcement and indirect
suggestion will influence the decision making of
46

groups and individuals in a more sustainable way
than other interventions. The proposed activity aims
to systematically review the existing evidence base
regarding short and long term impacts of nudging,
and to identify gaps in knowledge where these
exist. Suggestions for further research will be made
where appropriate. Ultimately, this project will lead
to a greater understanding about the potential
role of the psychological and cultural determinants
of food choice in the context of nudging theory.
Set up by the Consumer Behaviour Determinants
Task Force, through the Emerging Issues Process
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Horizon 2020 EU-Funded Project SUSFANS
Metrics, Models and Foresight for European SUStainable Food And Nutrition Security
The EU agri-food sector now delivers an amazing variety of products from all over the EU and
the globe to consumers, creates convenience, innovates, cushions risks to producers and creates
jobs in rural and urban areas. Access to safe and nutritious food is not however guaranteed for
all Europe’s consumers as quality and safety have sometimes been compromised, and there is an
increasing awareness of food poverty across some sections of society. Environmental concerns
have also escalated. Maintaining agri-food’s beneficial services in the face of ever-changing
economic, social, political and environmental conditions will be increasingly challenging. To
gauge what policy reforms may best serve the upcoming challenges, a new conceptual approach is needed that
explicitly shows how the food that is produced better matches consumption needs and maintains health. Strengthening
food and nutrition security (FNS) in the European Union is a key objective of the Horizon 2020 SUSFANS ‘Metrics,
Models and Foresight for European SUStainable Food and Nutrition Security’. This project offers stakeholders a new
and exciting opportunity to participate in investigating the impact of policies on consumer choice and subsequent
implications for nutrition and public health in the European Union.
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Upcoming Events*

Events

January 2017

ILSI Annual Meeting,
20-25 January 2017, La Jolla, United States of America.

March 2017

ILSI Europe’s Annual Symposium 2017,
30-31 March 2017, Brussels, Belgium.
IAFP’s European Symposium on Food Safety 2017. 29-31 March 2017,
Brussels, Belgium. ILSI Europe is supporting organisation with IAFP, chairing
the local organising committee and organising two sessions.

April 2017

Workshop on ‘Dietary Sweetness. Is it an Issue?’
3-4 April 2017, Brussels, Belgium.
Being organised by the Dietary Carbohydrates and Eating Behaviour &
Energy Balance Task Forces.
Workshop on ‘Identifying Preferred Approaches for Quantifying the Health
and Economic Impact of Modifying Nutrient Intakes’.
5-6 April, 2017, Brussels, Belgium.
Being organised by the Functional Foods Task Force.

May 2017

SUSFANS 3rd Stakeholder Core Group Workshop.
9-10 May 2017, Vienna, Austria.

June 2017

The International Scientific Conference on Probiotics and Prebiotics –
IPC2017, 19-22 June 2017, Budapest, Hungary. ILSI Europe has been invited
to organise a session.

September 2017

PATHWAY-27 Two Stakeholder Workshops,
21 & 22 September 2017, Brussels, Belgium.

October 2017

IUNS 21st International Congress of Nutrition (ICN), 15-20 October 2017,
Buenos Aires, Argentina. ILSI Europe has been invited to contribute to three
sessions, one on ‘Healthy Ageing’ another on ‘The Human Microbiome:
Sharing our Bodies’ and a third on ‘Low-Calorie Sweeteners’.
Being organised by the Nutrition and Mental Performance, Prebiotics,
Functional Foods and Eating Behaviour & Energy Balance Task Forces.

Dates to be confirmed

Webinar on ‘Exploring the Role of the Major Gut Microbiota Clusters on
Nutritional and Functional Benefits of Nutrients and Non-Nutrients’.
Being organised by the Prebiotics and Functional Foods Task Forces.
Webinar on ‘Industrial MRA in Fresh Produce’.
Being organised by the Microbiological Food Safety Task Force.
Webinar on ‘The Use of Next Generation Sequencing (NGS): Translation into
Practice’.
Being organised by the Microbiological Food Safety Task Force.
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www.ilsi.eu
Want to know more about ILSI Europe’s activities?
For more, check out ILSI Europe’s Activity & Budget
Document. Download it now at: www.ilsi.eu.
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