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EU to set maximum levels on mineral oil aromatic hydrocarbons in food in 2024/2025

of the Standing Committee on Plants, Animals, Food and Feed: Section Novel
Food and Toxicological Safety of the Food Chain, 21 April 2022

Update

The European Commission intends to adopt maximum permitted levels of mineral oil aromatic
hydrocarbons (MOAH) in food in 2025. These maximum levels will be based on the limits of
guantification (LOQ) set out in a in the Summary Report of 21 April 2022. That
joint statement establishes a uniform approach by EU Member States when MOAH are found
during official controls of food: “to withdraw and, if necessary, to recall products from the market”
when LOQs are exceeded.

AGRINFO has produced a Guide that provides further information on mineral oil hydrocarbons,
their origins and effects, the regulatory intentions of the EU, the sectors most affected, and
actions required by sectors to prepare for compliance with new rules:

(also available in and ).

What is changing?

EU Member States have agreed that analytical LOQs will be the reference point used during
enforcement of official food controls when deciding whether to withdraw or recall products from
the market d due the presence of quantifiable concentrations . This was agreed in June 2020
(specifically for formulae for infants and young children), and then in April 2022.

These LOQs are:

0.5 mg/kg for dry foods with a low fat/oil content (4% fat/oil)
1 mg/kg for foods with a higher fat/oil content (>4% fat/oil, <50% fat/oil)
2 mg/kg for fats/oils or foods with >50% fat/oil.

In 2024, the EU will discuss the establishment of maximum levels (limits in law, rather than
indicative levels for action). The starting point for these discussions will be the previously agreed
LOQs. Maximum levels for contaminants will be set taking into account the maximum levels that
can be met according to the best available practices. This is known as the “ALARA” (as low as
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https://food.ec.europa.eu/system/files/2022-07/reg-com_toxic_20220421_sum.pdf
https://www.actu-environnement.com/media/pdf/news-39833-reg-com-toxic-20220421-summary.pdf
https://agrinfo.eu/documents/42/AGRINFO_-_Mineral_Oil_Hydrocarbons_in_Food_2024-cc.pdf
https://agrinfo.eu/documents/42/AGRINFO_-_Mineral_Oil_Hydrocarbons_in_Food_2024-cc.pdf
https://agrinfo.eu/documents/43/FR-AGRINFO-HYDROCARBURES_DHUILES_MINERALES_DANS_LES_ALIMENTS-June_2024-cc.pdf
https://agrinfo.eu/documents/45/ES_AGRINFO-HIDROCARBUROS_DE_ACEITES_MINERALES_EN_LOS_ALIMENTOS-Jun24-cc.pdf
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reasonably achievable) principle.

Currently no EU limits are in place for mineral oil saturated hydrocarbons (MOSH). There will be
discussions on establishing indicative levels for MOSH in 2024. These levels will not be
thresholds for removing products from the market, but rather trigger values to carry out
investigations towards the sources of the contamination and to apply mitigation measures.

In response to questions raised by stakeholders, the European Commission has published an

Why?
In 2023 the European Food Safety Authority updated its risk assessment on mineral oil
hydrocarbons in food ( ). The regulatory focus is mainly on MOAH, which have

potential genotoxic and carcinogenic activity.

There is also discussion about MOSH, which bioaccumulate in various organs. EFSA considers
that, according to the present knowledge, the current exposure to MOSH does not raise
concerns for human health. However, the consequences of long-term accumulation of MOSH
have not yet been investigated and remain uncertain.

Timeline

Discussions on MOAH maximum levels will continue , and the European Commission aims to
adopt levels in 2025 which will apply from 2027. Member States may continue to apply the LOQs
in food safety controls.

What are the major implications for exporting countries?

There are numerous potential sources of MOAH, and testing for them is complex. Although
controls for mineral oils are already in place in the EU, setting maximum levels is likely to mean
buyers will request suppliers to demonstrate compliance with the new levels. In the short term,
there may be significant work required in many value chains to identify sources of MOAH and
strategies to prevent their presence. This in turn may require an increase in analytical capacity to
test for MOAH.
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https://food.ec.europa.eu/document/download/c576ed4f-1993-44eb-b75a-3dc0637b4336_en?filename=cs_contaminants_catalogue_info-doc_moh_faq_regulatory-measures.pdf
https://www.efsa.europa.eu/en/efsajournal/pub/8215
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Recommended Actions

Suppliers of food in all sectors should increase monitoring of MOAH to identify any presence of
these substances in their products. When MOAH or MOSH are identified in food, suppliers
should check all steps of the supply process, identify the sources of contamination, and develop
measures to avoid further contamination of their production. Guidance is available on preventing
the transfer of undesired MOAH into food ( ).

In many non-EU countries, the capacity for analysing MOAH may be limited. The European
Commission’s Joint Research Centre has published Guidance on sampling, analysis and data
reporting for the monitoring of mineral oil hydrocarbons in food and food contact materials (

).

Currently no EU limits are in place for MOSH in food. However, some Member States have
established national benchmark levels, and food business operators are recommended to also
monitor foods for MOSH and develop measures to prevent contamination.

Background

Mineral oil hydrocarbons
Mineral oil hydrocarbons fall into two main classes:

mineral oil saturated hydrocarbons (MOSH)
mineral oil aromatic hydrocarbons (MOAH).

Mineral oil hydrocarbons enter the food chain at various points: through environmental
contamination during harvesting; through accidental contact with lubricants during processing; or
as a result of migration from food contact materials. Recycled paperboard may contain residues
of printing ink solvents that can easily migrate to food.

For more information see the European Commission webpage

Analysis of MOAH

The analyses for MOAH in food are typically carried out by coupling liquid and gas
chromatography with subsequent flame ionisation detection (LC-GC-FID). However, in cases
where naturally occurring/ biogenic substances interfere with the analysis, a confirmatory
analysis with two-dimensional gas chromatography (GCxGC) is needed to confirm the
concentration of MOAH ( ).
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https://www.fooddrinkeurope.eu/resource/preventing-transfer-of-undesired-mineral-oil-hydrocarbons-into-food/
https://op.europa.eu/en/publication-detail/-/publication/97cb92c2-d29e-11ed-a05c-01aa75ed71a1
https://op.europa.eu/en/publication-detail/-/publication/97cb92c2-d29e-11ed-a05c-01aa75ed71a1
https://food.ec.europa.eu/safety/chemical-safety/contaminants/catalogue_en#MOH
https://op.europa.eu/en/publication-detail/-/publication/97cb92c2-d29e-11ed-a05c-01aa75ed71a1
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of the Standing Committee on Plants, Animals, Food and Feed: Section Novel
Food and Toxicological Safety of the Food Chain, 21 April 2022

Visit the to view the latest AGRINFO Update newsletters and the
database.

Disclaimer: Under no circumstances shall COLEAD be liable for any loss, damage, liability or
expense incurred or suffered that is claimed to have resulted from the use of information
available on this website or any link to external sites. The use of the website is at the user’s sole
risk and responsibility. This information platform was created and maintained with the financial
support of the European Union. Its contents do not, however, reflect the views of the European
Union.
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https://agrinfo.eu/documents/42/AGRINFO_-_Mineral_Oil_Hydrocarbons_in_Food_2024-cc.pdf
https://agrinfo.eu/documents/42/AGRINFO_-_Mineral_Oil_Hydrocarbons_in_Food_2024-cc.pdf
https://agrinfo.eu/documents/43/FR-AGRINFO-HYDROCARBURES_DHUILES_MINERALES_DANS_LES_ALIMENTS-June_2024-cc.pdf
https://agrinfo.eu/documents/45/ES_AGRINFO-HIDROCARBUROS_DE_ACEITES_MINERALES_EN_LOS_ALIMENTOS-Jun24-cc.pdf
https://www.efsa.europa.eu/en/efsajournal/pub/8215
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https://op.europa.eu/en/publication-detail/-/publication/97cb92c2-d29e-11ed-a05c-01aa75ed71a1
https://food.ec.europa.eu/document/download/c576ed4f-1993-44eb-b75a-3dc0637b4336_en?filename=cs_contaminants_catalogue_info-doc_moh_faq_regulatory-measures.pdf
https://food.ec.europa.eu/document/download/c576ed4f-1993-44eb-b75a-3dc0637b4336_en?filename=cs_contaminants_catalogue_info-doc_moh_faq_regulatory-measures.pdf
https://food.ec.europa.eu/system/files/2022-07/reg-com_toxic_20220421_sum.pdf
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