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5 November 2025   
                   
                 To Dr Jiri Sochor 
                  Dr Veerle Vanheusden, DG SANTE 

DG SANTE, Unit E2 
                  European Commission 
                  Rue Belliard 232 
                  B-1040 Brussels 
                

 
Subject: Proposal for a Commission Regulation amending Regulation (EU) 2023/915 as regards 
maximum levels of MOAH in food (Draft Measure Rev7) & dr Commission Recommendation on 
Monitoring of MOH in food (Rev5) – EFFA concerns 
 
 
Dear Dr Sochor, Dear Dr Vanheusden, 
 
This is a follow-up to our earlier letters on the same topic from 15 March 2024 & 9 April 2025. 

In our last letter we commented on the version Rev5 of the draft proposal for a Commission Regulation 
and especially our concern that essential oils were covered in this draft proposal. 

Recently we took note of the latest revision of the draft proposal (Rev7) and we are pleased to see that 
Essential Oils are no longer in the scope (in Annex I). 

However, we still have some concerns i) regarding the way Essential Oils are covered by the draft 
Commission Recommendation on Monitoring of MOH in food (Rev5), ii) the analytical challenges, iii) 
the representativeness of samples and data (including exposure) and iv) certain terminology. 

1.  Essential Oil Definition 

As mentioned above, we are still concerned that Essential Oils are covered by the draft Commission 
Recommendation on Monitoring of MOH in food (Rev5), and especially the way they are listed / 
quoted.  We believe there is a misunderstanding about the exact nature of Essential Oils. 

In particular we like to note (and raise our concern) that “essential oil” (in singular as if it concerns one 
type of oil) is listed under point a) for the monitoring of MOSH as follows: 

a)  Olive pomace oil, grapeseed oil, blackcurrant seed oil, cottonseed oil, cereal germ oil, safflower 
oil, essential oil, oil produced from fishery products and algae and products derived from fats 
and oils7 listed under a): 50,0 mg/kg 

The way “essential oil” is listed/cited next to “olive oil”, “seed oil”, “safflower oil” and other edible oils 
and fats, gives the impression that “essential oil” is regarded as another type of “edible oil” and belongs 
to a similar category, which is not at all the case. 

On the other hand, under the section of the monitoring of MOAH “essential oils” are listed (in plural) 
as a stand-alone product under d).  So, there is clearly some ambiguity and confusion here. 
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According to the ISO definition (ISO 9235): 

“Essential Oils are products obtained from a natural raw material of plant origin,  

 by steam distillation,  

 by mechanical processes from the epicarp of citrus fruits,  

 or by dry distillation,  

after separation of the aqueous phase — if any — by physical processes.” 

The main constituents of essential oils are terpenes (mainly mono- and sesquiterpenes, both 
hydrocarbons and those with functional groups such as alcohols, aldehydes, and ketones) and 
phenylpropanes. Aliphatic non-terpenoid structures, phthalides, and polyynes occur less frequently. 

We like to note that apart from the ISO International Standard Definition stated above, there is 
currently no legal definition of essential oils. 

We are concerned about the indication / application and potential investigations for essential oils and 
like to provide the following technical comments. 

2.  Analytical challenges 

• Reliable determination of MOSH and MOAH in concentrated natural products such as essential 
oils remains technically challenging. 

• Achieving the proposed LOQs (e.g., 10 mg/kg) exceeds the capability of well renowned 
laboratories [see one example of an analysis included]. 

• At present, there is no standardised, validated analytical method for these matrices. This makes 
mitigation actions impractical when analytical results may themselves lack reliability. 

On this aspect we like to refer to our previous letter (from April 2025) where we already pointed out 
the analytical challenges and the fact that there is currently no standardised analytical method and 
agreed standard deviations for the determination of MOSH and MOAH in certain matrices, such as 
essential oils, as reiterated in the current letter.  We would also like to refer to the recent ‘Stakeholder 
Forum on MOHs in food additives - 03/10/2025’, where these analytical concerns were also highlighted 
by producers of similarly complex additives.  

Especially for essential oils containing a wide range of non-polar constituents such as terpenes and 
which have a rather complex composition, matrix effects and interference with analytical methods 
render the chemical analyses extremely challenging and difficult to perform and base-to-base 
separation of the peaks (in chromatography) is not always achieved, which results in unreliable 
quantification of the poorly separated constituents. 

We are aware of a list of analytical laboratories where laboratories can sign-up by sending their contact 
details to one address [eurl-pc@food.dtu.uk] but this list does not give any guarantee that the listed 
laboratories can actually perform the analyses on mineral oil residues (MOSH/MOAH) to the required 
LOQ’s in essential oils. 

Indeed, last year some of our members asked the laboratories (at that time) on the official EU list for a 
quote for a MOSH/MOAH analysis for Essential Oils. None of those laboratories responding to our 
request could confirm a validated method for this matrix (neither with LC/GC-FID nor GC x GC-TOF). 

One of our members (DVAI) is currently working on organising a ring test for laboratories for this 
analysis with an external provider, it will take several months until we have the results. 
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3.  Representativeness and exposure 

• Data collections will not be representative if analytical robustness and reliability are not assured. 
This makes the results questionable for risk assessment as well as risk management purposes. 

• Flavourings containing essential oils are generally used at very low inclusion levels in finished 
foods (often below 0.1%), resulting in a negligible contribution to overall potential presence of 
MOHs in final food products. 

While you can rest assured that the industry remains thoroughly engaged in the investigation and 
application of the necessary good manufacturing practices to avoid ingress of these MOH’s into the 
supply chain of essential oils, we would welcome the removal of essential oils from the drafts at this 
point in time. 

4.  Issues on terminology: term “processed and compounded products” 

In addition, we would like to take this opportunity to highlight the following: 

The draft lacks a clear definition of what is meant by the term “processed and compounded products” 
under point 5.5.14 of the annex. In our understanding, this term should apply exclusively to composite 
food products that are sold in their final form to the end consumer and consumed as such. 
Furthermore, there is an unresolved inconsistency regarding how to manage products that contain, in 
significant amounts, ingredients with permitted higher ML values such as spices (according to the 
drafts). This contradiction raises serious practical concerns. For these reasons, and given the potential 
regulatory implications after 1 January 2030—where composite end products would have to be 
“MOAH-free” without any transitional period, rendering existing raw-material limits obsolete—we 
recommend that the newly added provision in the latest draft be removed entirely.  

 

We wish you good receipt of the attached and we thank you for taking into account our comments. 

 
We stand ready to address any questions that you may have. 
 
  
Sincerely, 
 

          
   

Dr J. Demyttenaere, EFFA  Dr N. Labranche, IOFI  J.-A. Protzen, EFEO   F. Perego, IFEAT 
Director, Scientific & Regulatory  Senior Scientific and     Technical Coordinator  Chief Scientific Officer 
Affairs         Regulatory Affairs Manager 
 
 

Cc.: Ms Sabine Pelsser, Head of Unit, DG SANTE 
  Mr Frans Verstraete, DG SANTE 
  Mr Marc van der Duijs, EFFA 
  Mr Sven Ballschmiede, IOFI 
  Ms Sibel Horsman, IFEAT 


