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Abstract
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Summary

The execution of the “Pilot project on the implementation of SSD2 in the frame of the electronic
transmission of harmonised data collection of analytical results to EFSA” in Portugal (CONTRACT
NUMBER — OC/EFSA/DCM/2013/05-CT08) started in July 2014 with the overall objective of testing the
suitability and effectiveness of Standard Sample Description ver. 2.0 (SSD2) for the reporting of data
to EFSA in the data domains of chemical contaminants, pesticide residues, additives and, biological
monitoring.

The project specific objectives are to:

i) provide EFSA with draft specific reporting requirements for SSD2, for chemical contaminants,
pesticide residues, additives and biological monitoring (Deliverable D1a);

ii) test the draft specific reporting requirements with data transmissions in 2014 on chemical
contaminants, pesticide residues, additives, biological monitoring to verify if the adaptation of the
existent transmission requirements to the new SSD2 data model is working correctly (Deliverable
D1b);

i) provide EFSA with a “Data standardisation document” taking into account the “Draft harmonised
specific requirements for SSD2” provided by EFSA and including the mapping between the national
controlled terminologies and the SSD2 terminologies for each source databases, and also including the
mapping to the current standards (Deliverable D2);

iv) adapt the national information management system “alimentos PT.ON.DATA” developed under
article 36 project CFP/EFSA/DATEX/2011/01/02 to comply with SSD2 specific data elements,
controlled terminologies and validation rules;

v) improve the harmonization of data collection within the country among the different data domains;

vi) perform 2015 data transmissions (chemical contaminants and additives occurrence, pesticide
residues and biological monitoring) to EFSA in both SSD2 and SSD1 or biological monitoring formats
(Deliverables D3 and D4);

vii) provide EFSA with a detailed “Report on SSD2 pilot results” describing the work and tools
developed, challenges encountered, experience gained in testing SSD2, and recommendations for
EFSA on the effectiveness and suitability of the SSD2 in the different domains (Deliverables D5 and
D6).

This document corresponds to D6, all the procedure for the encoding and mapping for the
chemical contaminants, pesticide residues, biological monitoring and food additives data
from the Portuguese authorities, how that correspondence is made for the Standard Sample
Description ver.2 (SSD2), the transformations required to support the controlled terminology
supplied by EFSA, the transformation made on the national database “alimentos PT.ON.DATA”
to support the new domains and the SSD2 languages. This document describes also the challenges
encountered during the implementation of the standard model and makes a general analysis on its
limitations and potential developments.
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1. Introduction

1.1. Background and Terms of Reference as provided by the requestor

Article 33 of the Regulation (EC) 178/2002! of the European Parliament and of the Council states that
EFSA:

e “shall search for, collect, collate, analyse and summarise relevant scientific and technical data
in the fields within its mission. This shall involve in particular the collection of data relating to
food consumption and the exposure of individuals to risks related to the consumption of
food”;

e “shall work in close cooperation with all organisations operating in the field of data collection,
including those from applicant countries, third countries or international bodies”.

In addition, specific EU legislation on data collection exists for specific data collection domains:

e For the pesticide area, Article 30 of Regulation (EC) No 396/2005° requires Member States to
submit the results of the pesticide monitoring programmes on annual basis to EFSA and to the
Commission. Commission Implementing Regulation (EU) No 1274/2011° and Implementing
Regulation (EU) No 788/2012* specify that for the reporting of the results of the EU
coordinated multiannual control programme on pesticide residues in food carried out in the
years 2012-2016, the monitoring data must be reported to EFSA according to the Standard
Sample Description (SSD) specifications. According to Article 31(2) of Regulation (EC) No
396/2005 the implementing measures relating to the submission of data have to be agreed
with Member States according to Comitology procedures (agreement to be reached within the
Standing Committee on the Food Chain and Animal Health (SCoFCAH) — pesticide residue
section).

e For contaminants, Regulation (EC) No 2002/32° and Regulation (EC) No 1881/2006° provide a
legal reference for Member States to submit data from official controls to EFSA on specific
contaminants/contaminant groups.

e For zoonoses/microbiological data, Directive 2003/99/EC’ provides a legal reference and
specification for Member States to submit data to EFSA.

In 2010 the SSD Guidance Document® and in 2014 the Guidance on Data Exchange (GDE)° were
published defining a standard format to transmit chemical occurrence analytical data in food and feed

! REGULATION (EC) No 178/2002 OF THE EUROPEAN PARLIAMENT AND OF THE COUNCIL, of 28 January 2002 laying down
REGULATION (EC) No 396/2005 OF THE EUROPEAN PARLIAMENT AND OF THE COUNCIL of 23 February 2005 on maximum
residue levels of pesticides in or on food and feed of plant and animal origin and amending Council Directive 91/414/EEC OJ L
70, 16.3.2005, p. 1-16.

3 COMMISSION IMPLEMENTING REGULATION (EU) No 1274/2011 of 7 December 2011 concerning a coordinated multiannual
control programme of the Union for 2012, 2013 and 2014 to ensure compliance with maximum residue levels of pesticide and
to assess the consumer exposure to pesticide residues in and on food of plant and animal origin.

4 COMMISSION IMPLEMENTING REGULATION (EU) No 788/2012 of 31 August 2012 concerning a coordinated multiannual
control programme of the Union for 2013, 2014 and 2015 to ensure compliance with maximum residue levels of pesticides
and to assess the consumer exposure to pesticide residues in and on food of plant and animal origin, OJ L 235, 1.9.2012, p.
8-27

> DIRECTIVE 2002/32/EC OF THE EUROPEAN PARLIAMENT AND OF THE COUNCIL of 7 May 2002 on undesirable substances in
animal feed.

6 REGULATION (EC) No 1881/2006 of 19 December 2006 setting maximum levels for certain contaminants in foodstuffs

7 DIRECTIVE 2003/99/EC OF THE EUROPEAN PARLIAMENT AND OF THE COUNCIL of 17 November 2003 on the monitoring of
zoonoses and zoonotic agents, amending Council Decision 90/424/EEC and repealing Council Directive 92/117/EEC

8 European Food Safety Authority; Standard sample description for food and feed. EFSA Journal. 2010; 8(1): 1457 [54 pp.].
doi:10.2903/j.efsa.2010.1457. Available online: www.efsa.europa.eu

° European Food Safety Authority; Guidance on Data Exchange 2.0 EFSA Journal 2014;12(12):3945
doi: 10.2903/j.efsa.2014.3945. Available online: www.efsa.europa.eu/en/efsajournal/pub/3945.htm
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samples to EFSA. These guidance documents describe the data model and data interchange protocol '
for reporting the results of laboratory tests on food and feed samples in several food domains
(contaminants, pesticides, etc.).

Since 2010, the use of the SSD has been fully implemented and used in the national competent
authorities and laboratories in 27 Member States and two EFTA countries (Iceland and Norway)
involved in the pesticide monitoring data collection. In addition to the general SSD Guidance
Document mentioned above, an EFSA Guidance Document on the use of the SSD specific for pesticide
data reporting'! has been produced and is reviewed on a yearly basis.

For chemical contaminants data collection, through Article 36> grant procedures EFSA has provided
funding to official reporting organisations in Member States to implement the SSD within their data
management systems. Ireland, Belgium, Sweden, Romania, Latvia, Austria, Slovakia, Germany,
Hungary, Denmark, Cyprus, Greece, Finland, Italy, the Netherlands, Portugal, Bulgaria and Poland
have received funding and integrated the SSD within their data reporting systems. Additional support
for remaining countries will be provided in 2013 (EFSA-M-2013-0181).

In 2011, the Biological Monitoring Unit (BIOMO) ran a pilot study [EFSA-Q-2011-00174] for the
collection of Antimicrobial Resistance (AMR) data at isolate-based level. The existing SSD model could
not be entirely adopted and consequently a preliminary ad-hoc data model was developed for the
pilot. As the two data models were similar, as an outcome of the pilot study, the “Working group for
the provision of zoonoses data in XML and Excel format” [EFSA-Q-2011-00226] proposed to extend
the SSD to be compatible with the current draft format on Antimicrobial Resistance data at isolate-
based level.

In addition, the EFSA Advisory Forum, aware of the proliferation of data transmission standards in the
different data collection domains, prepared a technical report presented at a meeting in Poland 28-29
September 2011 .This document contains the following recommendation:

“A Task Force should be established to coordinate improvements in data and process integration and
act as a horizontal review group on the outcomes from the various domain groups, taking into
consideration all existing standards. The composition of this Task Force should ensure that all domains
are represented. This group in particular should have a role in the development of a common
catalogue for all data collection purposes in order to enable maximum use of data collected across the
different areas of expertise. It should not be the role of the Task Force to propose new areas of work
or standards.”

Therefore, a Working Group on SSD Extension (WG-SSD2) was established in 2012 to extend the SSD
to include zoonotic agents in food and animals, antimicrobial resistance and food additives, and to
provide a framework for the collection of harmonised analytical measurement data on chemical and
microbiological contaminants in different matrices (e.g. food, feed, animals, water, environmental
samples, food contact materials).

10 Electronic data interchange: is the structured transmission of data between organizations by electronic means. It is used to
transfer electronic documents or business data from one computer system to another computer system.

11 European Food Safety Authority; Use of the EFSA Standard Sample Description for the reporting of data on the control of
pesticide residues in food and feed according to Regulation (EC) No 396/2005. EFSA Journal 2012;10(3):2628. [52 pp.]
doi:10.2903/j.efsa.2012.2628. Available online: www.efsa.europa.eu/efsajournal

12 Electronic Transmission of Chemical Occurrence Data - CFP/EFSA/DATEX/2009/01,CFP/EFSA/DATEX/2010/01,
CFP/EFSA/DATEX/2010/03, CFP/EFSA/DATEX/2011/01, GP/EFSA/DCM/2012/01

13 Technical Report of the EFSA Advisory Forum Discussion Group on Data Collection
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The amended standard proposed by the working group WG-SSD2 is called Standard Sample
Description version 2 (SSD2).

Since SSD is already used for submitting pesticide residue monitoring data to EFSA, the impact of
switching from SSD1 (i.e. the existing version of the SSD data model) to SSD2 needs to be tested
before the new format is presented to the SCoFCAH for taking note according to Comitology
procedures.

The purpose of this “Pilot project on the implementation of SSD2 in the frame of the electronic
transmission of harmonised data collection of analytical results to EFSA” (CONTRACT NUMBER -
OC/EFSA/DCM/2013/05-CT08) is to test whether the SSD2 is a suitable and effective tool for the
reporting data to EFSA in different data collection domains, extending the functionality of the current
SSD (i.e. SSD1).

The deliveries of the project have been agreed as follows:

Table 1: Project deliverables

Deliverable Description
Dla “Draft specific requirements for SSD2" data transmission
Data files (manually generated) in SSD2-XML format transmitted to the EFSA Data
D1b Collection Framework (DCF), and data files with the same data in SSD1-XML and data
formats for microbiological data
D2 “Data standardisation document”
D3 Data transmitted to the EFSA Data Collection Framework (DCF) according to SSD1 XML
format for chemicals or other existent standard format for microbiological data
D4 Data transmitted to the EFSA DCF according to the SSD2-XML file format
D5 Draft version of the “Report on SSD2 pilot results”

Final version of “Report on SSD2 pilot results”, addressing EFSA comments on the draft

D6 report (D5).

2. Data and Methodologies

2.1. Data

The collection of analytical data on food and feed is an important task of the European Food Safety
Authority and an essential component in risk assessment. Following the statements of Regulation (EC)
n® 178/2002 Member States (MS) have the responsibility to report to EFSA data produced under the
official control of food and feed. This information reached EFSA under various formats and supports
compromising their use due to the slowness and difficulty of compile and compare data. Therefore, to
improve the comparability of technical data received and analyses and in order to facilitate their
transmission, EFSA created in 2010, a data model that standardizes the language and the information
to report the results of laboratory tests on food and feed samples in several domains (contaminants,
pesticides, etc.) designated by “Standard Sample Description for food and feed” — SSD11 and the
“Guidance on Data Exchange” 12, both recommended for use for data transmissions by MS. Since
then, the use of the SSD has been fully implemented by Member States and used in the national
competent authorities and laboratories involved in the pesticide monitoring and chemical
contaminants data collections.
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In 2011 the EFSA Advisory Forum, aware of the proliferation of data transmission standards in the
different data collection domains, prepared a technical report presented at a meeting in Poland 28-29
September 2011 recommending that a Task Force should be established to coordinate
improvements in data and process integration and act as a horizontal review group on the outcomes
from the various domain groups, taking into consideration all existing standards.

Therefore, in 2012, a Working Group on SSD Extension (WG-SSD2) was established to extend the
SSD to include zoonotic agents in food and animals, antimicrobial resistance and food additives, and
to provide a framework for the collection of harmonised analytical measurement data on chemical and
microbiological contaminants in different matrices (e.g. food, feed, animals, water, environmental
samples, food contact materials).

The execution of the “Pilot project on the implementation of SSD2 in the frame of the electronic
transmission of harmonised data collection of analytical results to EFSA” in Portugal (CONTRACT
NUMBER — OC/EFSA/DCM/2013/05-CT08) started in July 2014 with the overall objective of testing the
suitability and effectiveness of Standard Sample Description ver.2.0 (SSD2) for the reporting of data
to EFSA in the data domains of chemical contaminants, pesticide residues, additives and biological
monitoring.

The project specific objectives are to:

i provide EFSA with draft specific reporting requirements for SSD2, for chemical contaminants,
pesticide residues, additives and biological monitoring (Deliverable D1a);

ii. test the draft specific reporting requirements with data transmissions in 2014 on chemical
contaminants, pesticide residues, additives, biological monitoring to verify if the adaptation of
the existent transmission requirements to the new SSD2 data model is working correctly
(Deliverable D1b);

iii. provide EFSA with a “Data standardisation document” taking into account the “Draft
harmonised specific requirements for SSD2" provided by EFSA and including the mapping
between the national controlled terminologies and the SSD2 terminologies for each source
databases, and also including the mapping to the current standards (Deliverable D2);

iv.  adapt the national information management system “alimentos. PT.ON.DATA” developed
under article 36 project CFP/EFSA/DATEX/2011/01/02 to comply with SSD2 specific data
elements, controlled terminologies and validation rules; v) improve the harmonization of data
collection within the country among the different data domains;

V. perform 2015 data transmissions (chemical contaminants and additives occurrence, pesticide
residues and biological monitoring) to EFSA in both SSD2 and SSD1 or biological monitoring
formats (Deliverables D3 and D4);

vi.  provide EFSA with a detailed “Report on SSD2 pilot results” describing the work and tools
developed, challenges encountered, experience gained in testing SSD2, and recommendations
for EFSA on the effectiveness and suitability of the SSD2 in the different domains
(Deliverables D5 and D6).

This document corresponds to D6, all the procedure for the encoding and mapping for the chemical
contaminants, pesticide residues, biological monitoring and food additives data from the Portuguese
control plans, how that correspondence is made for the Standard Sample Description ver.2 (SSD2),
the transformations required to support the controlled terminology supplied by EFSA, the
transformation made on the national database “alimentos PT.ON.DATA” to support the new domains
and the SSD2 languages. This document describes also the challenges encountered during the
implementation of the standard model and makes a general analysis on its limitations and potential
developments.

14 Technical Report of the EFSA Advisory Forum Discussion Group on Data Collection
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Portugal currently has two different National Competent Authorities operating the national official
control plans (DGAV and ASAE) and several of official laboratories (ASAE, INSA, INIAV and IPMA) that
carrying out the analysis of the national official control of food, feed and animal samples. Each
authority has their own databases and different processes for recording samples and laboratory data,
and therefore the systems (structure) and vocabulary used are different. Data from each source
(sample and analytical data information) is migrated, collected, and stored in the new national
database “alimentos PT.ON.DATA 2.0” with detailed analytical data on food chemical occurrence, food
additives, pesticide residues and biological monitoring, the system converts this data in SSD2 specific
data elements, controlled terminologies according to all the specific business rules.

One objective of this project was to adapt the “alimentos PT.ON.DATA” to the other data domains,
and adapt it to fulfil all needed information. The new developed database was adopted by DGAV as a
management tool to control all the control plans coordinated by this Authority.

2.2. Methodologies

2.2.1. Encoding and mapping strategy

Documents, including Excel file data models, were searched at EFSA’s website and also provided by
the national competent authorities and by the national official laboratories; the documents provided
by the national CA’s were the controlled terminologies and the data elements in use in their
databases.

The national database “alimentos PT.ON.DATA” was built following the SSD1 architecture for Chemical
Contaminants, with the addition of secondary tables that were created to aid data retrieval for further
processing. The system was prepared to follow the mapping between the SSD1 and SSD2 standards
provided by EFSA [ref. A].It was also updated to receive data from the other domains included on the
Portuguese control plans.

In order to accomplish the task of performing the correlation between the data stored in the different
systems belonging to the competent authorities (LIMS, SIPACE, MS Access files, etc.), and the
multiple data elements currently specified with the new proposed standard SSD2, an initial process of
analysis was planned and its completion led to the mapping solution which will be described later on,
in the Results section.

The data elements, as well as the controlled vocabularies in use by the competent authorities, also
referred in 2.1.1, were collected and mapped to EFSA’s SSD2 elements and catalogues.

As for the process of mapping the national competent authorities controlled terminologies related to
food matrixes, we used the version of the FoodEx2 catalogue (foodex2-2015-05-06-finalrev2-0-6a),
made available through the EFSAs’ online document management system15.

2.2.2. Specific requirements to report data in SSD2 model by data domain

After discussion between EFSA and all the countries involved in this pilot project, the specific
requirements to report data in SSD2 for all data domains with the constraints for the data
transmission were created. Those documents were based on the opinion of the countries and the
requirements were defined by each data domain.

15 https://dms.efsa.europa.eu/otcs/cs.exe?func=11&objld=110237738&objAction=browse&sort=name
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Chapter 3.3 contains the tables with the constraints by specific requirements suggested by the
discussions between MS and EFSA and also the constraints that Portugal intends to implement in the
national database organised as follows:

e SSD2 Element code;

e SSD2 Element Label;

e Constraints discussed with EFSA;

e Constraints for PT national database;

e Comment.
2.3. Materials

2.3.1. Relevant documents
All the documents used to produce deliverable D6 are listed under REFERENCES.

2.3.2. Software Tools
Microsoft Office Excel 2007

Foodex2 browsing tool

As for the development that took place while the received data was being prepared, some software
development tools were used by the IT members of the team. The tools that are going to be
described allowed the creation of multiples single purpose tools which helped both IT and Technical
members of the team with the current data report to EFSA, following the new version of the standard
(SSD2) and the implied data transformation.

Both types of software tools, the ones used for development and the ones that were the outcome of
that development, were chosen with the purpose of creating useful applications in the smallest
amount of time possible in order to meet the data reporting deadline, since that would be a very hard
task to achieve if the Technical members of the team were to perform the data transformation under
the SSD2 rules all manually.

For the software development, the IDE used was Microsoft’s Visual Studio 2013 to create a Windows
Form application under the .NET 4.5 Framework.

As for the Database management tool, the software used was Microsoft's SQL Server 2014
Management Studio, since it facilitated the process of importing the files with the information to be
reported, once these files were prepared by the Technical members. The Excel files were imported
using the SQL Server Import and Export Wizard, all the remaining operations applied to the data were
performed using SQL related commands and tasks.
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3. Assessment/Results

3.1. Overview of national data sources

The data sources of this project are discriminated in table 1 below.

Table 2: Data sources overview

Entity Matrices Parameter Data Source
Chemical SIPACE
. DGAV (General Food and Feed; contaminants; database; Acess
Directorate of Food and ; . . L i
Veterinary Affairs) Animal samples Biological Monitoring; database; Excel
Pesticide Residues file; XML file
Chemical LIMS (LABWAY);
ASAE (Economic and Food contaminants; GESTASAE
Food Safety Authority) Biological Monitoring; database; Excel
Food Additives file
IPMA (Portuguese Sea Chemical
and Atmosphere Food contaminants; Excel file
Institute) Biological Monitoring
INIAV (National Corftgfn”i"r']‘;ar:ts_ LIMS
Agrarian and Veterinary Food and Feed . - L (NAUTILUS);
- Biological Monitoring; )
Research Institute) L . Excel file
Pesticide residues
. Chemical
INSA (National Health contaminants; LIMS (SIGALIS);
Institute Doutor Ricardo Food Co Lo i
Jorge) Biological Mo_n_ltorlng, Excel file
Food Additives

Regarding the different entities:
e DGAV:

The two different databases (SIPACE and Access) present in this authority, feature data from national
official control plans (PIGA, CAA, PNPR and PNCS).

SIPACE database contains sampling collected and aggregated analytical data, which is converted in a
excel file. All controlled terminologies such as parameters, analytical method, etc., were converted to
SSD2 catalogues provided by EFSA.

Access database contains sampling and analytical data, which is exported to Excel file.
e ASAE:

The database GESTASAE and the laboratory system LABWAY feature data from the national official
control plan PNCA.

GESTASAE database contains sampling data and LABWAY system contains analytical data, this
information can be exported to an excel file. All controlled terminologies such as parameters,
analytical method, etc., were converted to SSD2 catalogues provided by EFSA.

www.efsa.europa.eu/publications 11 EFSA Supporting publication 2016: EN-1120

The present document has been produced and adopted by the bodies identified above as author(s). This task has been carried out exclusively by the author(s)
in the context of a contract between the European Food Safety Authority and the author(s), awarded following a tender procedure. The present document is
published complying with the transparency principle to which the Authority is subject. It may not be considered as an output adopted by the Authority. The
European Food Safety Authority reserves its rights, view and position as regards the issues addressed and the conclusions reached in the present document,
without prejudice to the rights of the author(s).



REPUBLICA .
? PORTUGUESA O SN uanne
pe=

Pilot project on the implementation of SSD2

e IPMA:

This entity is an official laboratory for the analyses of the samples collected in the national official
control plans PNPR and PIGA.

There isn't any electronic management system for recording samples and laboratory analysis data, nor
any type of controlled vocabulary.

o INIAV:

This entity is an official laboratory for the analyses of the samples collected in the national official
control plans PNPR, CAA, PIGA and PNCS.

Laboratory system NAUTILUS contains analytical data, and this information can be exported to an
excel file. All controlled terminologies such as parameters, analytical method, etc., were converted to
SSD2 catalogues provided by EFSA. Some information needed is sent in an additional Excel file since is
not possible to export from the LIMS system (LOD, LOQ, etc.). Some information was aggregated and
it was necessary to desegregated them to make the transmission.

o INSA:

This entity is responsible for reporting the data of food additives and chemical contaminants in SSD1
format to EFSA, although when needed performs analyses as an official laboratory for samples
collected in the aim of the national official control plans.

Laboratory system SIGALIS contains analytical data, and this information can be exported to an excel
file. Although the system has some controlled vocabularies, they seem to be very simplified and not
completely compatible with SSD2.

3.2. Mapping between the current systems data elements and the SSD2
data elements

Regarding the “alimentos PT.ON.DATA” platform and its database, after the evaluation of multiple
elements and different key points related to the database, we concluded that, as result of having two
main tables with an almost identical format to the SSD1 which were used to store all information
originated from the competent authorities’ reports, the process of mapping the SSD1 data gathered
via the platform to the SSD2 standard could be done by following the correspondence between the
two standards already established by EFSA for the contaminants and pesticide area.
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= = dbo.55D

= 1 Columns
=] labSampCode {char(2d), not null)
labsSubSampCode (decimal(4,0), null)
lang (FK, char{2), not null)
sampCountry (FK, char(Z), not null)
sampArea (FK, char(s), null)
origCountry (FK, char(2), nat null)
orighrea (FK, char(s), null)
origFishareaCode (FK, char(10), null)
origFishAreaText (nvarchar{250), null)
procCountry (FK, char(Z), null)
procArea (FK, char(s), null)
EFSAProdCode (FK, nvarchar({250), null)
prodCode (FK, char{20), null)
prodText {nvarchar{250), null)
prodProdMeth (FK, char(5), null)
prodPack (FK, char(5), null)
prodTreat (FK, char(5), not null)
=] prodBrandiame {nvarchar(250), null)
=] prodManuf (nvarchar(250), null)
=] prodingred (nvarchar({250), null)
| prodCom (nvarchar(250), null)
=] prody (dedmal(4,0), null)
=] prodM (decimal(2,0), null)
=] prodD (decimal(2,0), null)
=] expiryY (dedmal(4,0), null)
=] expiryM (dedmal(2,3), null)
=] expiryD (dedmal(2,a), null)
=] samp¥ (dedmal(4,0), not null)
=] sampM {decimal(2,0), null)
=] sampD {dedmal(2,0), null)
=] progCode (char(20), null)
=] progLegalRef (nvarchar(100), null)

g ||| g g g i (11| g e g g g g [

il fooal fonff ool ool folf Jonff o] m il fonff

Nacional de Salde

P omiin @ SNS:
=

= = dbo.Quarantine
E 3 Columnzs

Z] labSampCode {nvarchar{max), null)
Z] labSubSampCode (nvarchar{masx), null)
=] lang {nvarchar{max), null)
sampCountry {nvarchar({masx), null)
sampArea (nvarchar(max), null)

=] origCountry {nvarchar(max), null)

=] origArea (nvarchar{max), null)

Z] origFishAreaCode (nvarchar{max), null)
origFishaAreaText (nvarchar(max), null)
| procCountry (nvarchar(maod), null)

=] procArea (nvarchar{ma), null)

=| EFSAProdCode (nvarchar{max), null)
Z] prodCode (nvarchar(max), null)

=] prodText (nvarchar{max), null)

= | prodProdMeth (nvarchar(max), null)
=] prodrack (nvarchar{max), null)

=] prodTreat (nvarchar({max), null)

=| prodBrandMame {nvarchar(max], null)
=] prodManuf {rvarchar{max), null)

=] prodIngred (nvarchar(max), null)

=] prodCom (nvarchar(max), null)

=] prodY {nvarchar{max), null)

=| prodM™ (nvarchar{max), null)

=] predD {nvarchar{max), null)

=] expiryY {nvarchar{max), null)
expiryM {nvarchar({max), null)
expiryD (nvarchar{max), null)

samp¥ (nvarchar{max), null)

=] sampM {nvarchar{max), null)

=] sampD {nvarchar{max), null)

| progCode (nvarchar({max), null)

=] progLegalRef (nvarchar({max), null)

| [ief

m|m)

1| m il ol fuol un m il fonfy foolf (ool ool g

] foef] oo [

5' progSampStrategy (FK, char(5), not null)

]

| progSampStrategy {nvarchar({max), null)

f progType (FK, char(5), not nul) =] progType (nvarchar(max), null)

? sampMethod (FK, char(5), not null) =| sampMethod {nvarchar(max), null}
=] sampleMum (int, null) =] sampleMum (nvarchar(max), null)
=] lotSize (float, null) Z] lotSize (nvarchar(max), null)

’j’ lotSizeUnit (FK, char(s), null)

? sampPoint (FK, char(10), not null)
=] labCode (nvarchar(100), null)

? labaccred (FK, char(s), not null)

=] lotSizeUnit (nvarchar{max), null)
=] sampPoint {nvarchar{max), null)
=] labCode {nvarchar{max), null)

=] labAccred (nvarchar(max), null)

Figure 1: Current SSD v.1 primary tables structure in the Database

Using the mapping table present in the document that describes the SSD2 standard, it was possible
and clear to implement an intermediary tool that takes the existing “alimentos PT.ON.DATA" database,
primarily the dbo.SSD and dbo.Quarantine tables, and populate a new database with the same data
transformed into the SSD2 standard. To better describe this process, the “Mapping from SSD1 to
SSD2 in the contaminants and pesticide area” table from the Standard Sample Description ver. 2.0
document published by EFSA were thoroughly examined and every mapping between the two versions
of the SSD was coded into a new custom tool that searched for the SSD1 field and its value inside the
SSD1 database (taking into account whether an controlled terminology was used or not), and
populate the corresponding SSD2 field inside the SSD2 database with its correct value.

Since the mapping of SSD1 data model against SSD2 was already presented in the document
“GUIDANCE OF EFSA - Standard Sample Description ver. 2.0”, only the mapping of PRV-DM and AMR-
DM against SSD2 data model was executed as described at PT-D1
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Regarding the domains of biological monitoring and food additives a “mapping files” tool was built.
This new tool read the files sent by the national authorities for the referred domains and perform an
automatic mapping and encoding of the data, where possible, based on the mapping of the different
data sources to the SSD2 standard.

3.3. Defining specific requirements to report data in SSD2 model by data
domain

Summary tables describing the specific requirements to report data in SSD2 model by data domain
were produced using the approach described in point 2.1.4., respectively, Table 2 - Specific
Requirements to report data in SSD2 in food additive data domain, Table 3 - Specific Requirements to
report data in SSD2 in chemical contaminant data domain, Table 4 - Specific Requirements to report
data in SSD2 in pesticide residues data domain, Table 5 - Specific Requirements to report data in
SSD2 in biological monitoring data domain (PRV-DM and AMR-DM).
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Table 3: Specific Requirements to report data in SSD2 in food additive data domain

? REPUBLICA N . Nacionalde Saide

PORTUGUESA O SNS®
o

SSD2
Constraints discussed Constraints in PT

Code

A.01 Local organisation identification code 0] R
A.02 Local organisation country 0] R
A.03 Local organisation additional information 0] 0
B.01 Sampling programme identification code 0]

B.02 Programme legal reference R R
B.03 Sampling strategy M M
B.04 Programme type M M
B.05 Sampling method M M
B.06 Sampler R 0]
B.07 Sampling point M M
B.08 Additional sampling programinformation 0] 0]
Cc.01 Sampling event identification code 0] 0
C.02 Sampling unit type (0] R
C.03 Sampling unit size (0] O
C.04 Sampling unit size unit (0] O
C.05 Other sampling unit identifications 0] 0
C.06 Additional sampling event information (0] 0]
D.01 Sample taken identification code M M
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? REPUBLICA o Nacionalde Saide

PORTUGUESA O SNS®
o

SSD2
Constraints discussed Constraints in PT
Element Element Lab'e W|th EFSA System
Code
D.02 Reporting country R M
D.03 Country of sampling M M
D.04 Area of sampling 0] R
D.05 Reporting year M M
D.06 Year of sampling M M
D.07 Month of sampling 0] M
D.08 Day of sampling 0] M
D.09 Sample taken size 0] 0
D.10 Sample taken size unit 0] O (M if D.09 is filled)
D.11 Additional Sample taken information 0] 0]
E.O1 Type of matrix M M
E.02 Coded description of the matrix of the sample taken M M
E.03 Text description of the matrix of the sample taken D
E.04 Country of origin of the sample taken M M
E.O5 Area of origin of the sample taken 0] 0
Area of origin for fisheries or aquaculture activities code

E.06 0] R

of the sample taken

Area of origin for fisheries or aquaculture activities text

E.07 0] R

of the sample taken
E.08 Country of processing of the sample taken 0] 0
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Nacional de Saiide

REPUBLICA
?mHUGUESA O SN
o

SSD2
Constraints discussed Constraints in PT
Element Element Lab'e W|th EFSA System
Code
E.09 Area of processing of the sample taken 0] 0
E.10 Additional information on the matrix sampled M
F.01 Sample analysed identification code M O
F.02 Sample analysis reference time 0] 0
F.03 Year of analysis M M
F.04 Month of analysis 0] 0]
F.05 Day of analysis 0] 0
F.06 Additional information on the sample analysed 0] 0
G.01 Coded description of the analysed matrix M M
G.02 Text description of the matrix analysed M M
G.03 Additional information on the analysed matrix 0] 0
H.01 Sample analysed portion sequence 0] NA
H.02 Sample analysed portion size M 0]
H.03 Sample analysed portion size unit D M if H.02 is filled
H.04 Additional information on the sample analysed portion 0]
J.01 Laboratory identification code R
J.02 Laboratory accreditation N M
J.03 Laboratory country N O
J.04 Additional information on the laboratory N 0
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? REPUBLICA N . Nacionalde Saide

PORTUGUESA O SNS®
o

SSD2
Constraints discussed Constraints in PT
Element Element Lab'e W|th EFSA System
Code
K.01 Type of parameter 0] M
K.02 Coded description of the parameter M M
K.03 Parameter texto 0] M onl}'/ if K_.02_ |s"I|sted
Not in list
L.01 Analytical method identification 0] 0
L.02 Analytical method reference code M R
L.03 Analytical method type M R
L.04 Analytical method code D M
L.05 Analytical method text 0] M_a n(.jaton,/, only if LO 4
is listed "unknown
L.06 Additional information on the analytical method 0] 0
M.01 Result identification code 0] M
M.02 Accreditation procedure for the analytical method M 0]
M.03 Result unit D M
M.04 Result LOD 0] M
M.05 Result LOQ M M
M.06 Result lower limit of the working range R O
M.07 Result upper limit of the working range M O
M.08 CC alfa
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REPUBLICA . . Nacional de Saide
PORTUGUESA CIONAL

S0t

SSD2
Constraints discussed Constraints in PT
Element Element Lab'e W|th EFSA System
Code
M.09 CC beta M O
M.10 Result value 0] M
M.11 Result value recovery rate (0] 0]
M.12 Result value corrected for recovery N R
M.13 Expression of result percentage N
M.14 Expression of result type D M
M.15 Result qualitative value 0] Mif the_ re_sult IS
qualitative
M.16 Type of result 0] M
M.17 Result value uncertainty 0] 0]
M.18 Result value uncertainty Standard deviation M 0]
M.19 Result reference identification 0] 0]
M.20 Additional information on the result M 0
N.01 Limit for the result evaluation 0] 0]
N.02 Limit for the result evaluation (High limit) ¢} R
N.03 Type of limit for the result evaluation N R
N.04 Evaluation of the result R M where ML exist
N.05 Action Taken 0] 0
N.06 Additional information on the evaluation R 0

Legend: M — Mandatory; R — Recommended; O — Optional; D — Dependent; N — Not applicable
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Table 4: Specific Requirements to report data in SSD2 in chemical contaminant data domain

4

Nacional de Saiide

REPUBLICA

PORTUGUESA O SNS®
o

SSD2
Constraints . .
Element discussed with Constsras|:et:1m PT Comments

code Element Label EFSA Y

A.01 Local organisation identification code R R

A.02 Local organisation country R R

A.03 Local organisation additional information 0 0]

B.O1 Sampling programme identification R R

code
B.02 Programme legal reference M/R (To specify which R
case)

B.03 Sampling strategy M M

B.04 Programme type M M

B.05 Sampling method M M

B.06 Sampler M 0]

B.07 Sampling point M M

B.08 Additional sampling programinformation 0] (0]

C.01 Sampling event identification code 0] (0]

C.02 Sampling unit type 0] (0]

C.03 Sampling unit size R R

. o . M when C.03 is
C.04 Sampling unit size unit D reported
C.05 Other sampling unit identifications 0] 0]
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Nacional de Saiide

PERL. @ sNs:

SSD2
Constraints . .
q o Constraints in PT
discussed with Comments
Elcec':::“t Element Label EFSA system
C.06 Additional sampling event information (0] 0]
D.01 Sample taken identification code M M
D.02 Reporting country M M
D.03 Country of sampling M M
D.04 Area of sampling R R
D.05 Reporting year M M
D.06 Year of sampling M M
D.07 Month of sampling M for Acrylamide 0] M for acrylamide
D.08 Day of sampling (0] 0]
D.09 Sample taken size R R
D.10 Sample taken size unit D Mwhen D.09 is
reported
D.11 Additional Sample taken information 0]
E.O1 Type of matrix M M
E.02 Coded description of the matrix of the sample M M
taken
E.03 Text description of the matrix of 0 0
the sample taken
E.04 Country of origin of the sample taken M M
E.05 Area of origin of the sample taken 0] (0]
www.efsa.europa.eu/publications 21 EFSA Supporting publication 2016: EN-1120

The present document has been produced and adopted by the bodies identified above as author(s). This task has been carried out exclusively by the author(s) in the context of a contract between the European Food Safety Authority and the
author(s), awarded following a tender procedure. The present document is published complying with the transparency principle to which the Authority is subject. It may not be considered as an output adopted by the Authority. The European
Food Safety Authority reserves its rights, view and position as regards the issues addressed and the conclusions reached in the present document, without prejudice to the rights of the author(s).



Pilot project on the implementation of SSD2

Nacional de Saiide

PERE. @ SNS:

SSD2
Constraints . .
. - Constraints in PT
discussed with Comments
Element Element Label EFSA system
code
Area of origin for fisheries or aquaculture R for Brominated R for BFRs, mercury and

E.06 L Flame Retardants R o

activities code of the sample taken derivatives

(BFRs)

E.07 Area ot_’ origin for fisheries or aquaculture R R R for BFRs

activities text of the sample taken
E.08 Country of processing of the sample taken 0] R
E.09 Area of processing of the sample taken 0] 0]
E10 Additional information on the matrix M/R (s?ee specific 0 M for acrylamide

sampled requirements)
F.01 Sample analysed identification code M M
F.02 Sample analysis reference time 0 0]
F.03 Year of analysis M M
F.04 Month of analysis 0 0]
F.05 Day of analysis (0] 0]
F.06 Additional information on the sample 0 0
analysed
G.01 Coded description pf the analysed M M
matrix
G.02 Text description of the matrix analysed M M R for acrylamide
G.03 Additional mformatlop on the analysed 0 0
matrix
H.01 Sample analysed portion sequence R R
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Nacional de Saiide

PERE. @ SNS:

SSD2
dig::,:ss:;?iuxisth it el 7 Comments
Elcec':::“t Element Label EFSA system
H.02 Sample analysed portion size 0]
H.03 Sample analysed portion size unit D 0]
H.04 Additional information on the sample analysed 0 0
portion
J.01 Laboratory identification code N R
J.02 Laboratory accreditation N M
J.03 Laboratory country N 0]
J.04 Additional information on the laboratory N 0]
K.01 Type of parameter R M
K.02 Coded description of the parameter M M R for BFRTC" arsenic and
derivatives
K.03 Parameter texto 0 M
L.01 Analytical method identification (0] 0]
L.02 Analytical method reference code M R
L.03 Analytical method type M R
L.04 Analytical method code D M
3-MCPD Esters: mandatory
under conditions for example
L.05 Analytical methodtext M M when the analytical method
code is not classified. In that
case the analytical method
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Nacional de Saiide

PERE. @ SNS:

SSD2
Constraints . .
. - Constraints in PT
discussed with Comments
Elce(':::“t Element Label EFSA system
should be reported in this field
L.06 Additional information on the analytical R 0
method
M.01 Result identification code R M
M.02 Accreditation procedure for the analytical M R
method
M.03 Result unit D M
M.04 Result LOD 0 M
M.05 Result LOQ M M
M.06 Result lower limit of the working range R 0]
M.07 Result upper limit of the working range M 0]
M.08 CC alfa D 0]
M.09 CC beta M (0]
M.10 Result value 0 M
M.11 Result value recovery rate 0] (0] R for PAHs
M.12 Result value corrected for recovery 0] R
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Nacional de Saiide

PERE. @ SNS:

SSD2
digf:,:ss:;?i";:isth S el I (A1 Comments
Element Element Label EFSA system

code

M for BFRs, dioxins, DL-PCBs
M.13 Expression of result percentage (0] M and dioxin-like PCBS, mineral

oils, 3-MCPD Esters, mycotoxins
M.14 Expression of result type D M
M.15 Result qualitative value (0]
M.16 Type of result M
M/R (see specific R for PAHs, mycotoxins,
M.17 Result value uncertainty - P R cadmium and derivatives, lead
requirements) A
and derivatives,
M.18 Result value uncertainty Standard deviation M R R for acrylamide
M.19 Result reference identification (0] 0]
R for dioxins, DL-PCBs, non

M.20 Additional information on the result M 0] dioxins-like PCBs, mineral oils,

acrylamide, furan, mycotoxins
N.01 Limit for the result evaluation R (0]
N.02 Limit for the result evaluation (High limit) 0 0]
N.03 Type of limit for the result evaluation 0] (0]
N.04 Evaluation of the result R 0]
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PERL. @ sNs:

SSD2
Constraints . .
. . Constraints in PT
discussed with Comments
Elcec':;:“t Element Label EFSA system
N.05 Action Taken (0] 0]
N.06 Additional information on the evaluation (0] 0]

Legend: M — Mandatory; R — Recommended; O — Optional; D — Dependent; N — Not applicable

Table 5: Specific Requirements to report data in SSD2 in pesticide residues data domain
SSD2
Constraints discussed Constraints in PT
Element Element Label with EFSA system

code

A.01 Local organisation identification code 0] R
A.02 Local organisation country (0] R
A.03 Local organisation additional information (0]

B.01 Sampling programme identification code 0] R
B.02 Programme legal reference M/R R

. M (conditioned by the

B.03 Sampling strategy requirements) M
B.04 Programme type M M
B.05 Sampling method M M
B.06 Sampler (0] R

www.efsa.europa.eu/publications

26

EFSA Supporting publication 2016: EN-1120

The present document has been produced and adopted by the bodies identified above as author(s). This task has been carried out exclusively by the author(s) in the context of a contract between the European Food Safety Authority and the
author(s), awarded following a tender procedure. The present document is published complying with the transparency principle to which the Authority is subject. It may not be considered as an output adopted by the Authority. The European
Food Safety Authority reserves its rights, view and position as regards the issues addressed and the conclusions reached in the present document, without prejudice to the rights of the author(s).



Pilot project on the implementation of SSD2

Nacional de Saiide

PERL. @ sNs:

SSD2

Element
code

Element Label

Constraints discussed
with EFSA

Constraints in PT
system

B.07

Sampling point

B.08

Additional sampling program information

c.o1

Sampling event identification code

C.02

Sampling unit type

C.03

Sampling unit size

C.04

Sampling unit size unit

C.05

Other sampling unit identifications

C.06

Additional sampling event information

D.01

Sample taken identification code

D.02

Reporting country

D.03

Country of sampling

D.04

Area of sampling

D.05

Reporting year

D.06

Year of sampling

D.07

Month of sampling

D.08

Day of sampling

D.09

Sample taken size

D.10

Sample taken size unit

D.11

Additional Sample taken information

E.O01

Type of matrix

E.02

Coded description of the matrix of the sample

taken

X [X|OjO0O|0O|O| 0O |X|X|O|X|X|X|O|lO|O|O|O|0O |0O|=Xx

< |E|IO|I0O|0OI X2 ||| X|]O|O|O|O|O|lO|0O|=X=
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SSD2
Constraints discussed Constraints in PT
Element Element Label with EFSA system

code

E.03 Text description of the matrix of the sample M R

taken
E.04 Country of origin of the sample taken 0] M
E.05 Area of origin of the sample taken 0] 0]
Area of origin for fisheries or aquaculture
E.06 activities code of the sample taken O NA
Area of origin for fisheries or aquaculture
E.07 activities text of the sample taken O NA
E.08 Country of processing of the sample taken (0] (0]
E.09 Area of processing of the sample taken 0] 0]
E10 Additional information on the matrix 0 0
sampled

F.01 Sample analysed identification code 0] 0]
F.02 Sample analysis reference time (0] NA
F.03 Year of analysis M M
F.04 Month of analysis 0] M
F.05 Day of analysis (0] M
F.06 Additional information on the sample analysed (0] 0]
G.01 Coded description of the analysed matrix M M
G.02 Text description of the matrix analysed (0] 0]
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SSD2
Constraints discussed Constraints in PT
Element Element Label with EFSA system
code
G.03 Additional mformatlop on the analysed 0 0
matrix
H.01 Sample analysed portion sequence 0] NA
H.02 Sample analysed portion size 0] NA
H.03 Sample analysed portion size unit 0] NA
H.04 Additional information on the sample analysed 0 NA
portion
J.01 Laboratory identification code N M
J.02 Laboratory accreditation N M
J.03 Laboratory country N 0]
J.04 Additional information on the laboratory N 0]
K.01 Type of parameter M M
K.02 Coded description of the parameter M M
K.03 Parameter text (0] M onlx if K02 |s"
listed "not in list
L.01 Analytical method identification (0] 0]
L.02 Analytical method reference code M (0]
L.03 Analytical method type M (0]
L.04 Analytical method code (0] M
. M only if L.04 is

L.05 Analytical method text 0] listed "Not in list"
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SSD2
Constraints discussed Constraints in PT
Element Element Label with EFSA system

code

L.06 Additional information on the analytical R 0

method
M.01 Result identification code 0] M
M.02 Accreditation procedure for the analytical M M
method

M.03 Result unit 0] M
M.04 Result LOD 0] R
M.05 Result LOQ M M
M.06 Result lower limit of the working range 0] NA
M.07 Result upper limit of the working range M NA
M.08 CC alpha (0] NA
M.09 CC beta M NA
M.10 Result value N 0]
M.11 Result value recovery rate N 0]
M.12 Result value corrected for recovery N 0]
M.13 Expression of result percentage N (0]
M.14 Expression of result type M (0]
M.15 Result qualitative value (0] NA
M.16 Type of result (0] M
M.17 Result value uncertainty 0]

M.18 Result value uncertainty Standard deviation (0] 0]
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SSD2
Constraints discussed Constraints in PT
Element Element Label with EFSA system

code

M.19 Result reference identification (0] (0]
M.20 Additional information on the result M (0]
N.01 Limit for the result evaluation 0] R
N.02 Limit for the result evaluation (High limit) 0] NA
N.03 Type of limit for the result evaluation N R
N.04 Evaluation of the result 0] M
N.05 Action Taken 0] (0]
N.06 Additional information on the evaluation (0] (0]

Legend: M — Mandatory; R — Recommended; O — Optional; D — Dependent; N — Not applicable

Table 6: Specific Requirements to report data in SSD2 in biological monitoring data domain (PRV-DM and AMR-DM)
SSD2 AMR PRV
Constraints L Constraints L
Els(r)ré(-:ént Element Label discussed with Ccl)al'lTstsra;F;rsnln Comments discussed C(I);lrsirasl?et;m Comments

EFSA 4 with EFSA y

A01 Local organisation 0 0 R
' identification code

A.02 Local organisation country 0] 0] 0]
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SSD2 AMR PRV
Element _Constraint_s Constraints in Co_nstraints Constraints in
code Element Label discussed with PT system Comments discussed PT system Comments
EFSA 4 with EFSA y
A03 Local organisation 0 0 0
) additional information

B.01 Sampling programme M M 0 R

identification code
B.02 Programme legal reference 0] 0]
B.03 Sampling strategy
B.04 Programme type

We can't find the
description for AMR.51
B.05 sampling method M M on the data dictionary, M M
can you please tell us
where to find this
information?
B.06 Sampler M M M M
B.07 Sampling point M M M M
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SSD2 AMR PRV
Element oS Constraints in G TS Constraints in
code Element Label discussed with PT system Comments discussed PT system Comments
EFSA i with EFSA U
How can this element
contains so much
information, such as,
total samples tested,
total units tested,
Number of
flocks/herds under the
Additional sampling control program,
B.08 . . 0 . (0]
program information Number of animals
under the control
program, etc.? We
think it would be
better to create more
elements for this
information or new
section?
Confirm that this fields
Additional sampling (AMR.49 and 50) are
B.09 . . (0] . . (0]
program information not applicable in the
SSD2 data model
Sampling event
.01 identification code M M 0
C.02 Sampling unit type M
C.03 Sampling unit size
. o . Mif C.03 is
C.04 Sampling unit size unit filled (0]
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SSD2 AMR PRV
Element B EarEs Constraints in CErEarEs Constraints in
code Element Label discussed with PT system Comments discussed PT system Comments
EFSA 4 with EFSA y
C.05 Other sampling unit 0 0 0
identifications
C.06 Add|t|or_1al samp_hng event M M 0
information
D.01 Sample taken identification M M M
code
D.02 Reporting country M M M M
D.03 Country of sampling R M R M
D.04 Area of sampling M R M R
D.05 Reporting year M M M 0]
D.06 Year of sampling M M M M
D.07 Month of sampling M M 0] M
D.08 Day of sampling 0] M (0] M
D.09 Sample taken size 0] R 0 R
. . M if D.09 is Mif D.09 is
D.10 Sample taken size unit 0] filled 0] filled
D.11 Additiqnal Sample taken M M 0
information
E.O1 Type of matrix M M M M
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SSD2 AMR PRV
Element O Constraints in OBl Constraints in
code Element Label discussed with PT system Comments discussed PT system Comments
EFSA 4 with EFSA y
Coded description of the
E.02 matrix of the sample taken R R M
Text description of the
E.03 matrix of the sample taken M M O
E.04 Country of origin of the N M N M
sample taken
E.05 Area of origin of the N N M
sample taken
Area of origin for fisheries
or aquaculture
E.06 activities code of the N N O
sample taken
Area of origin for fisheries
or aquaculture
E.07 activities text of the sample O 0 0
taken
E.08 Country of processing of N N 0
the sample taken
E.09 Area of processing of the 0 o o
sample taken
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SSD2 AMR PRV
Element oS Constraints in G TS Constraints in
code Element Label discussed with PT system Comments discussed PT system Comments
EFSA 4 with EFSA y

E.10 Additional ir_1formation on 0 0 0
the matrix sampled

Sample analysed M if different
F.01 identification code O M 0 from D.01
F.02 Sample ana_Iysis reference M M R

time
F.03 Year of analysis M M M M
F.04 Month of analysis M M (0] M
F.05 Day of analysis 0 M 0 M
F.06 Additional information on M M 0
the sample analysed

Coded description
G.01 of the analysed matrix R M R M
G.02 Text description of the 0 0 0

matrix analysed

G.03 Additional mformatlo_n on N 0 0
the analysed matrix

Sample analysed portion

H.01 N (0] (0]
sequence
Sample analysed portion
H.02 pie analysed p N R 0 R
size
www.efsa.europa.eu/publications 36 EFSA Supporting publication 2016: EN-1120

The present document has been produced and adopted by the bodies identified above as author(s). This task has been carried out exclusively by the author(s) in the context of a contract between the European Food Safety Authority and the
author(s), awarded following a tender procedure. The present document is published complying with the transparency principle to which the Authority is subject. It may not be considered as an output adopted by the Authority. The European
Food Safety Authority reserves its rights, view and position as regards the issues addressed and the conclusions reached in the present document, without prejudice to the rights of the author(s).



Nacional de Saiide

PERE. @ SNS:

Pilot project on the implementation of SSD2

SSD2 AMR PRV
Element _Constraint_s Constraints in Co_nstraints Constraints in
code Element Label discussed with PT system Comments discussed PT system Comments
EFSA 4 with EFSA y
H.03 Sample a_nalyse_d N 0
portion size unit
Additional information on
H.04 the sample analysed N N 0
portion
1.01 Isolate identification M M N)
102 Coded de_scrlptlon of the 0 M N R
isolate
L03 Text de;cr|pt|on of the M M N R
isolate
1.04 Additional |pformat|on on 0 R 0 R
the isolate
3.01 Laboratory identification 0 M 0 R
code
J.02 Laboratory accreditation 0] M 0] M
J.03 Laboratory country 0] o 0]
Additional information on
1.04 the laboratory M M 0
K.01 Type of parameter M M M
Coded description of the
K.02 parameter O M 0 M
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SSD2 AMR PRV
Element oS Constraints in G TS Constraints in
code Element Label discussed with PT system Comments discussed PT system Comments
EFSA 4 with EFSA y
M only if K.02
K.03 Parameter text 0] is listed "Not (0] 0]
in list"
Lo1 An_alytlc_a_l m(_athod 0 0 0
identification
L.02 Analytical method 0 M 0 M
reference code
L.03 Analytical method type M M M M
Why is this
element
. optional? We
L.04 Analytical method 0 M 0 think that the
code -
analytical
method should
be mandatory
M only if .
. M.04 is listed Mandatory only if
L.05 Analytical methodtext 0] ) "Not (0] 0] L.04 is listed
o "unknown"
possible
Additional information on Recommended for
L.06 the analytical method M 0 diffusion method data M O
M.01 Result identification code 0 M (0] M
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SSD2 AMR PRV

Constraints Constraints in Constraints
Element Label discussed with PT system Comments discussed
EFSA 4 with EFSA

Element

Constraints in
code

PT system Comments

Accreditation procedure for
M.02 the analytical method O R 0 R

Mandatory for
PRV, if
quantitative
result, e.g.
Listeria and
histamine Must
be left empty If
Qualitative
result (M.16=
BIN, Qualitative
Value Binary)

M.03 Result unit 0] M (0] 0]

Mandatory for
PRV, if M.16
resType =Non
Detected Value
(<LOD)
Must be left
empty If
Qualitative
result (M.16=
BIN, Qualitative
Value Binary)

M.04 Result LOD 0] (0]

M.05 Result LOQ M 0
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Element _Constraint_s Constraints in Co_nstraints Constraints in
code Element Label discussed with PT system Comments discussed PT system Comments
EFSA 4 with EFSA y
M.06 Result Iovx_/er limit M o) R
of the working range
M.07 Result upper limit N N R
of the working range
M.08 CC alpha N N NA
M.09 CC beta M M NA
M.10 Result value N M N M
M.11 Result value recovery rate N N NA
M.12 Result value corrected for N N NA
recovery
M.13 Expression of result NA
percentage
M.14 Expression of result type 0 0 NA
For PRV, this
field should be
completed only if
the result value
is qualitative e.g.
Result qualitative positive/present
M.15 value 0 0 or negative/
absent. In this
case the element
“Result value®
(M.10) should be
left blank
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Element _Constraint_s Constraints in Co_nstraints Constraints in
code Element Label discussed with PT system Comments discussed PT system Comments
EFSA 4 with EFSA y
M.16 Type of result N M N M
M.17 Result value uncertainty N N 0
Result value uncertainty
M.18 Standard deviation N N o
M.19 Result reference 0 0 0
identification
M (PT) in

. . . case of

M.20 Additional information on M salmonella 0 0
the result
and poultry
meat
N.O1 Limit for tht_e result 0 M 0 M
evaluation

Limit for the result

N.02 evaluation (High limit) O M 0 M
. M if N.0O1 and
Type of limit for
N.03 the result evaluation 0 N.02 are o
filled
N.04 Evaluation of the result N M N R
N.05 Action Taken 0] R (0] R
N.06 Additional mform_atlon on 0 0 0
the evaluation
Legend: M — Mandatory; R — Recommended; O — Optional; D — Dependent; N — Not applicable
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3.4. Encoding and mapping

The mapping results are presented in tables 6 to 11 for chemical contaminants, in tables 12 to 18 for
food additives, in tables 19 to 26 for pesticide residues and in tables 27 to 35 for biological
monitoring.

The encoding results of controlled terminologies from the different data sources to SSD2 catalogues
are presented in tables 36 to 45 for ASAE, in tables 46 to 53 for DGAV, in tables 54 to 57 for INIAV
and in tables 58 to 60 for INSA.

The designation “Constant”, referred in the tables, identifies terms that are not necessarily dependent
of the national authority itself and their official control plans, and could remain the same for more
than one year of report. These terms are automatically filled in by the system, since they are
previously known. For example, since all data received are from national authorities, the SSD2 field for
the reporting country information (D.02) will be *PT’ for Portugal.

The designation LIMS refers information sent from existing Laboratory Information Management
System.

The term Excel refers to the format in which the data is sent to be processed by the “alimentos
PT.ON.DATA".

The remaining terms refers to the name that identifies the corresponding field, present in the national
authority system, in which data is retrieved.
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Table 7: Chemical Contaminants sections A to C
Chemical Contaminants
DGAV
Element Element Label Controlled M ASAE INIAV IPMA INSA
Code terminology CAA PNPR
Received as | Element label Controled Received as | Element label Controled Received as | Element label COr?troled Received as | Element label CO|t|troled Received as | Element label COQtroled Received as | Element label Coptroled
terminology terminology terminology terminology terminology
Local organisation . .
AOL | . R Constant Constant LIMS Cliente yes LIMS Cliente no Constant Constant
identification code
Local isati
A02 ocacn:)rj]:t?;sa on COUNTRY R Constant Constant Constant Constant Constant Constant
Local organisation
A03 additional 0
information
Sampling
B.01 programme R Excel Ambito no Excel Ambito no LIMS Controlo LIMS Protocolo Excel Plano yes Constant
identification code
Programme legal MR (To
o2 | UAMERE eGReF | speciywhich| Constant Excel
reference
case)
B.03 | Samplingstrategy | SAMPSTR M Constant Constant Constant Constant Constant Constant
B.04 | Programme type PRGTYP M Constant Constant Constant Constant Constant Constant
B.05 | Samplingmethod | SAMPMD M Constant Constant Constant Constant Constant Constant
BO6 |  Samphr SAMPLR M fxcel | Cntidade
Colheita
Ponto de Ponto de $39_Ponto da
B.07 Sampling point SAMPNT M Excel Colheita Excel FaseCadeia no EXCEL colheita Data received from the Sampler Data received from the Sampler LIMS cadeia da no
amostragem
Additional sampling
B.08 program 0
information
cop | Samelngevert 0
identification code
C.02_| Sampling unit type | SAMPUNTYP 0
C.03 | Sampling unit size R
cos Sampling _umt size UNIT 0
unit
Other sampling unit
C.05 L 9]
identifications
Additional sampling
C08 event information 0
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Table 8: Chemical Contaminants sections D

Chemical Contaminants
Element Element Label Controlled M DGAV ASAE INIAV IPMA INSA
Code terminology A PNPR
Receivedas | Element label C°’T"°'Ed Receivedas | Element label Cor.nroled Receivedas | Element label °°"_"°'Ed Receivedas | Element label Cur.nroled Receivedas | Element label °°”_"°'9d Receivedas | Element label Con.troled
terminology terminology terminology terminology terminology terminology
Sample taken
D.01 entifcation code M Code generate by the system Code generate by the system Code generate by the system Code generate by the system Code generate by the system Code generate by the system
D.02 | Reportingcountry | COUNTRY M Constant Constant Constant Constant Constant Constant
f
D.03 igﬁr"yns COUNTRY M Constant Constant Constant Constant Constant Constant
Localizagdo
d
) Entidade 0 )
D.04 | Areaof sampling NUTS R Excel Colheit Excel DAV Excel  |estabelecime
nto de
colheita
D.05 | Reporting year M Constant Constant Constant Constant Constant Constant
. Data de . §28_529 S30
D.06 | Yearof sampling M Excel Colheita no Excel  |DataColheita no Excel ) no Data received from the Sampler ~ |Excel LIMS - no
Colheita _Amostragem
i M (for Data de ! $§28_529_30
D.07 | Month of sampling ( ) Excel Colheita no Excel  [DataColheita no Excel ) no Data received from the Sampler Excel LIMS - - no
acrylamida) Colheita |_Amostragem
) Data de ! §28_529_530
D.08 | Dayof sampling 0 Excel Colheita Excel  |DataColheita no Excel ) no Data received from the Sampler ~ |Excel LIMS - - no
Colheita |_Amostragem
D.09 | Sample taken size R
D10 Sanpleta.kensue UNIT 0
unit
D1 Addltlo.nal Sample 0 Excel Excel Excel
taken information
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Table 9: Chemical Contaminants sections E to F

Chemical Contaminants
DGAV
Element Element Label Controlled M ASAE INIAV IPMA INSA
Code terminology CAA PNPR
Receivedas | Element label Cor!lroled Receivedas | Element label Corjtroled Receivedas | Element label Cor,ltmhd Receivedas | Element label Col?troled Receivedas | Element label Col?(roled Receivedas | Element label Cor?(rcled
terminology terminology terminology
E.01 Type of matrix MTXTYP M Excel Excel Excel Data received from the Sampler Excel LIMS
Coded description X Grupo de
. TipoProdutoN ) .
E.02 | ofthe matrix of the MTX M Excel Amostra Excel vell23.4 Excel Géneros Data received from the Sampler Excel LiMs
sample taken o Alimenticios
Text desc.nptlon of TipoProdutoN Grfjpo de )
E.03 | the matrix of the o] Excel Amostra no Excel vell23.4 Excel Géneros Data received from the Sampler Excel
sample taken T Alimenticios
Country of origin of| Pais de
E.04 INTRY M E E E i E
0: the sample taken Coul xcel xcel Origem xcel Origem xcel
E.05 Avea of origin of NUTS [0] Excel Origem Excel
the sample taken
Avrea of origin for R for
fisheries or Brominated
E.06 aguaculture FAREA Flame Excel Origem Excel
activities code of Retardants
the sample taken (BFRs)
Avrea of origin for
fisheries or
E.07 aquaculture R Excel Origem
activities text of the
sample taken
Country of
E.08 | processing of the COUNTRY [0] Excel Excel Excel Excel
sample taken
Avrea of processing
E0S of the sample taken NUTS 0
Additional
. . Desi a OBSERVACOE
E.10 | information on the MR Excel esignagio/ LIMS no
. Marca S
matrix sampled
F.01 .Sanple a_nalysed M Data received from the Lab Data received from the Lab LimMS Nr. Amostra no LImMS Amostra n2 no Excel Ref (nimero) no
identification code
Fop | Sampleanalysis REFTM 0
reference time
Data de Data de Data do
F.03 Year of analysis M Excel Conclusdo no Data received from the Lab LiMS Emissdo Lims . Excel no LIMS R02_R03_R04|
) conclusdo resultado
Boletim
Data de Data de Data do
F.04 | Month of analysis 0] Excel Conclusdo no Data received from the Lab LIMS Emissdo LiMs . Excel no LIMS R02_R03_R04|
) conclusdo resultado
Boletim
Data de
. . Data d Data d
F.05 Day of analysis [o] Excel Conclusdo no Data received from the Lab LIMS Emissdo LIMS ata E Excel ata do no LIMS RO2_RO3_R04
3 conclusdo resultado
Boletim
Additional
F.06 | information on the [o] Excel Validade
sample analysed
www.efsa.europa.eu/publications 45 EFSA Supporting publication 2016: EN-1120

The present document has been produced and adopted by the bodies identified above as author(s). This task has been carried out exclusively by the author(s) in the context of a contract between the European Food Safety Authority and the
author(s), awarded following a tender procedure. The present document is published complying with the transparency principle to which the Authority is subject. It may not be considered as an output adopted by the Authority. The European
Food Safety Authority reserves its rights, view and position as regards the issues addressed and the conclusions reached in the present document, without prejudice to the rights of the author(s).




? REPUBLICA B Nacionalde Saide

PORTUGUESA O SNS
SAUpE

Pilot project on the implementation of SSD2

Table 10: Chemical Contaminants sections G to J

Chemical Contaminants
DGAV
Element Element Label Controlled M ASAE INIAV IPMA INSA
Code terminology cAA PNPR
Received as | Element label Con.tmled Received as | Element label C"”_""'e” Received as | Element label C"”_"”'e” Received as | Element label Ccn.troled Received as | Element label Coﬂtroled Received as | Element label Cor?troled
terminology terminology terminology [
Coded description TipoProciutoN
G.01 | ofthe analysed MTX M Excel Amostra Excel ell LIMS LIMS Excel LIMS yes
matrix
G.02 Textdes‘crlpnonof M Excel Amostra Excel LIMS esc. LIMS Matriz Excel Produto no LIMS S14 no
the matrix analysed Amostra
Additional
G.03 | information on the 0
analysed matrix
poy | Sl anbsed R Excel Excel LIMS LIMs Excel LIMs
portion sequence
HO2 Sarmle_ana_lysed 0
portion size
pog | Samwearbsed | 0
portion size unit
Additional
Ho information on the 0
sample analysed
portion
101 {Isolate identification NA
102 Codeddgscnpnon PARAM NA
of the isolate
103 Textdeslcnptmnof NA
the isolate
Additional
1.04 | information on the NA
isolate
Jor |, L.a borgtory R Constant Excel Laboratorio yes LIMS Umdadg Constant Constant Constant
identification code Laboratorial
J.02 Laborfatohry LABACC M Excel Data from lab LIMS Acreditado Constant Constant Constant
accreditation
J.03  [Laboratory country|  COUNTRY 0 Excel Data from lab Constant Constant Constant Constant
Additional
J.04 | information on the 0
laboratory
www.efsa.europa.eu/publications 46 EFSA Supporting publication 2016: EN-1120

The present document has been produced and adopted by the bodies identified above as author(s). This task has been carried out exclusively by the author(s) in the context of a contract between the European Food Safety Authority and the
author(s), awarded following a tender procedure. The present document is published complying with the transparency principle to which the Authority is subject. It may not be considered as an output adopted by the Authority. The European
Food Safety Authority reserves its rights, view and position as regards the issues addressed and the conclusions reached in the present document, without prejudice to the rights of the author(s).



REPUBLICA

Na

cional de Saiide

rorrucuss () SN
Pilot project on the implementation of SSD2 e
Table 11: Chemical Contaminants sections K to M
Chemical Contaminants
DGAV
Element Element Label Controlled M ASAE INIAV IPMA INSA
Code terminology CAA PNPR
Received as | Element label Coqtroled Received as | Element label Coptroled Receivedas | Element label Comroled Receivedas | Element label Coqtroled Receivedas | Element label °°”_"°'9d Receivedas | Element label Corftroled
terminology y terminology
K.01 | Type of parameter | PARAMTYP M Data received from the Lab Data received from the Lab LIMS LIMS Excel LIMS
Coded description . X R Ensaios N
K.02 PARAM M Data received from the Lab Data received from the Lab LIMS Parametro yes LImMS X Excel Parametro LImMS
of the parameter requeridos
K.03 | Parameter text D Data received from the Lab Data received from the Lab LIMS Parametro yes LIMS Observagbes Excel LIMS RO7
LO01 A@Mlc_al mgl‘nod M Data received from the Lab Data received from the Lab LIMS Método yes Excel LImMS
identification
L.02 Avelytcal method ANLYREFMD R Data received from the Lab Data received from the Lab LIMS LimMs Excel LimMs
reference code
L.03 AnaMlclyaplerml‘nod ANLYTYP R Data received from the Lab Data received from the Lab LIMS LimMs Excel LimMs
L.04 Ammf:éTmOd ANLYMD M Data received from the Lab Data received from the Lab LIMS Método yes LImS Excel Lims
L.05 Analfical method M Data received from the Lab Data received from the Lab LIMS LImMS EnSaI.OS Excel LImMS METODEXT
text requeridos
Additional
L.06 | information on the 0
analytical method
Result identification
M.01 code M Code generate by the system Code generate by the system Code generate by the system Code generate by the system Code generate by the system Code generate by the system
Accreditation Parimetro Ensaio
M.02 | procedure for the MDACC R Data received from the Lab Data received from the Lab LIMS Acred yes Excel acreditado Excel LIMS
analytical method ) (Sim/Nzo)
Expressdo
M.03 Result unit UNIT M Data received from the Lab Data received from the Lab LIMS Unidades yes Excel resultados Excel Lims R13 yes
(unidades)
Limite
M.04 Result LOD D Data received from the Lab Data received from the Lab LIMS LoD Excel detegdo Excel Constant
(LoD)
Limite
M.05 Result LOQ M Data received from the Lab Data received from the Lab LIMS LoQ Excel  |quantificagdo Excel Constant
(LoQ)
Result lower limit of
M.06 . 0
the working range
Result upper limit of}
M.07 " 0
the working range
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Table 12: Chemical Contaminants sections M to N

REPUBLICA
PORTUGUESA

S0t

O SNs

Nacional de Saiide

Chemical Contaminants
Element £l t Label Controlled beav ASAE INIAV IPMA INSA
Code ement Lapel terminology CAA PNPR
Receivedas | Element label Controled Receivedas | Element label Controled Receivedas | Element label Controled Receivedas | Element label Controled Receivedas | Element label Controled Receivedas | Element label Controled
terminology terminology terminology terminology
M.08 CC alpha
M.09 CC beta
Resultado
M.10 Result value Data received from the Lab Data received from the Lab LIMS Analitico Lims Resultado Excel LIMS R18
M1 Resutt value LMS Recuperaio Excel Recuperagdo Excel Recuperagdo
recovery rate % %
Resultado Insa_leorma
Result value corrigido para fao .
M.12 corrected for YESNO Data received from the Lab Data received from the Lab Excel a comp ermen a Excel Recuperagdo LIMS
recovel a
i TECUPEracao | iy pNpR_
(Sim/Ndo)
2018
M.13 Bxpression of esuit Data received from the Lab Data received from the Lab LIMS LIMS Excel LIMS
percentage
Expression of result; Resultados
M.14 o ype EXPRRES Data received from the Lab Data received from the Lab LIMS expressos LIMS Excel LIMS
em:
_— Resultado
Result qualitative
M.15 vglue POSNEG Data received from the Lab Data received from the Lab LIMS Analitico LIMS Excel LIMS
M.16 Type of result VALTYP Data received from the Lab Data received from the Lab LIMS LIMS Excel LIMS
M.17 Resul vfilue Data received from the Lab Data received from the Lab LIMS Excel Incerteza % Excel LIMS
uncertainty
Result value
M.18 uncertainty Data received from the Lab Data received from the Lab LIMS Lims Excel LIMS
Standard deviation
Result reference
M.19 P
identification
Additional
. . Apreciaga OBSERVACOE
M.20 | information on the Excel pr,eu?cao LiMs
Técnica S
result
NOL Limit for thg result
evaluation
N02 | atein b s [PRECCOES
' ton (g _RELATORIO
limit)
T f limit for the
Nog |Ppeorimtiortie oy
result evaluation
N.04 Evaluation of the RESEVAL Excel Conformidade Excel Aprlecl;?gao
result Técnica
N.O5 | Action Taken ACTION Excel Wedidas
Tomadas
Additional
N.06 | information on the
evaluation
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Table 13: Food Additives sections A to C

~ ~ ~ - Food Additives ~
Controlled ASAE INSA
Element Code Element Label . M
terminology Controled Controled
Received as Element label or? role Received as Element label or? rol
terminology terminology
Local organisation .
A.01 R LIM |
0 identification code S Cliente yes Constant
A.02 Local organisation COUNTRY R Constant Constant
country
Local organisation
A.03 additional (0]
information
Sampling
B.01 programme R LIMS Controlo Constant
identification code
B.02 Programme legal LEGREF M/R (To specify
reference which case)
B.03 Sampling strategy SAMPSTR M Constant Constant
B.04 Programme type PRGTYP M Constant Constant
B.05 Sampling method SAMPMD M Constant Constant
B.06 Sampler SAMPLR M
S39_Ponto da
B.07 Sampling point SAMPNT M EXCEL Ponto de colheita LIMS cadeia da no
amostragem
Additional li
B.08 bl samplig 0
program information
Sampling event
c.o1 TS (e}
identification code
C.02 Sampling unit type SAMPUNTYP (0]
C.03 Sampling unit size R
C.04 Sampling _unlt size UNIT o
unit
C.05 Other szflmpl{ng unit o
identifications
C.06 Addltlo_nal sampllng o
event information
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Table 14: Food Additives section D

= - - - Food Additives =
Controlled
Element Code Element Label . M ASAE INSA
terminology Controled Controled
Received as Element label on_ role Received as Element label or? role
terminology terminology
m ken
D.01 id(:]i'rﬁ(?aktaic:i (fode M Code generate by the system Code generate by the system
D.02 Reporting country COUNTRY M Constant Constant
D.03 Country of sampling COUNTRY M Constant Constant
Localizagdo do
D.04 Area of sampling NUTS R Excel estabelecimento
de colheita
D.05 Reporting year M Constant Constant
D.06 Year of sampling M Excel Data de Colheita no LIMS 528_529_S30_Amo no
stragem
. . 28_S2 A
D.07 Month of sampling M (for acrylamida) Excel Data de Colheita no LIMS S _Ss,t?;gsz:f meo no
D.08 Day of sampling 0] Excel Data de Colheita no LIMS 528 529_S30_Amo no
stragem
D.09 Sample taken size
D10 Sample ta'ken size UNIT
unit
D11 Addnlqnal Sample 0 Excel
taken information
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Table 15: Food Additives section E

= = - - Food Additives =

Element Code Element Label Con_trol led M ASAE INSA
terminology

Received as Element label Con_troled Received as Element label Coqtroled
terminology terminology
E.01 Type of matrix MTXTYP M Excel LIMS
Coded description
E.02 of the matrix of the MTX M Excel
sample taken
Text description of
E.03 the matrix of the (0] Excel
sample taken
Country of origin of
the sample taken
Area of origin of the
sample taken
Avrea of origin for
fisheries or R for Brominated
E.06 aquaculture activities FAREA Flame Retardants Excel Origem
code of the sample (BFRs)
taken
Avrea of origin for
fisheries or
E.07 aquaculture activities R Excel Origem
text of the sample
taken
Country of
E.08 processing of the COUNTRY 0] Excel
sample taken
Avrea of processing
of the sample taken
Additional
E.10 information on the M/R Excel Designacdo/Marca LIMS OBSERVACOES no
matrix sampled

Grupo de Géneros

LIMS
Alimenticios

Grupo de Géneros
Alimenticios

E.04 COUNTRY M Excel Origem

E.05 NUTS (0] Excel Origem

E.09 NUTS 0]
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Table 16: Food Additives sections F to H

Nacional de Saiide

PERE. @ SNS:

7 Food Additives ~
Controlled
Element Code Element Label . ASAE INSA
terminology Controled Controled
Received as Element label orT role Received as Element label or? role
terminology terminology
F.01 .Sam.ple gnalysed LIMS Nr. Amostra no
identification code
F.02 Sample analysis REFTM
reference time
F.03 Year of analysis LIMS Data de Emissdo LIMS R02_R03_R04
Boletim
. Data de Emissdo
F.04 Month of analysis LIMS K LIMS RO2_RO03_R04
Boletim
F.05 Day of analysis LIMS Data de Emissdo LIMS R02_R03_R04
Boletim
Additional
F.06 information on the Excel Validade
sample analysed
Coded description
G.01 of the analysed MTX LIMS LIMS yes
matrix
G.02 Text des_crlptlon of LIMS Desc. Amostra LIMS S14 no
the matrix analysed
Additional
G.03 information on the
analysed matrix
H.01 Sample analysed LIMS LIMS
portion sequence
H.02 Sample_ ana_lysed
portion size
H.03 Sample analysed UNIT
portion size unit
Additional
H.04 information on the
sample analysed
portion
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Table 17: Food Additives sections I to L

~ ~ - ~ Food Additives ~
ntroll
Element Code Element Label co t olled M ASAE INSA
terminology Controled Controled
Received as Element label or) role Received as Element label .
terminology terminology
1.01 Isolate identification NA
1.02 Coded dgscnptlon PARAM NA
of the isolate
1.03 Text des_crlptlon of NA
the isolate
Additional
1.04 information on the NA
isolate
Laboratory Unidade
.01 R LIM C tant
J0 identification code > Laboratorial onstan
J.02 Labor.ato'ry LABACC M LIMS Acreditado Constant
accreditation
J.03 Laboratory country COUNTRY O Constant Constant
Additional
J.04 information on the O
laboratory
K.01 Type of parameter PARAMTYP M LIMS LIMS
K.02 Coded description PARAM M LIMS Parametro yes LIMS
of the parameter
K.03 Parameter text D LIMS Parametro yes LIMS RO7
L.01 An?MIC.aI @thod M LIMS Método yes LIMS
identification
L.02 Analytical method | | vREFMD R LIMS LIMS
reference code
L.03 A”a'y“ct;ﬂemhc’d ANLYTYP R LIMS LIMS
L.04 A”a'ytfj('jg‘eth"d ANLYMD M LIMS Método ves LIMS
L.05 Analytical method M LIMS LIMS METODEXT
text
Additional
L.06 information on the O
analytical method
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Table 18: Food Additives section M

~ ~ ~ ~ Food Additives >
Controlled
Element Code Element Label . M ASAE INSA
terminology Controled Controled
Received as Element label ° . ole Received as Element label ° . ole
terminology terminology
M.01 Result I((:isggﬁcatlon M Code generate by the system Code generate by the system
Accreditation
M.02 procedure for the MDACC R LIMS Parametro Acred. yes LIMS
analytical method
M.03 Result unit UNIT M LIMS Unidades yes LIMS R13 yes
M.04 Result LOD D LIMS LOD Constant
M.05 Result LOQ M LIMS LoQ Constant
M 06 Result IOV\{er limit of 0
the working range
M 07 Result upp_er limit of 0
the working range
M.08 CC alpha 0
M.09 CC beta 0]
Resultado Analiti
M.10 Result value D LIMS esuitado Anatitico LIMS R18
M.11 Result value R LIMS Recuperagdo
recovery rate
Result value
M.12 corrected for YESNO R LIMS
recovery
M.13 Expression of result M LIMS LIMS
percentage
M 14 Expression of result EXPRRES M LIMS Resultados LIMS
type expressos em:
Result qualitative Resultado Analiti
M.15 q POSNEG 0 LIMS esultado Anatitico LIMS
value
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Table 19: Food Additives sections M to N

~ 7 ~ ~ Food Additives ~
Controlled
Element Code Element Label . M ASAE INSA
terminology Controled Controled
Received as Element label oq role Received as Element label oq role
terminology terminology
M.16 Type of result VALTYP M LIMS LIMS
M.17 Resit value R LIMS LIMS
uncertainty
Result value
M.18 uncertainty Standard 0o LIMS LIMS
deviation
M .19 Rt_asult _referfance 0
identification
Additional
M.20 information on the R Excel Apreciagdo Técnica LIMS OBSERVACOES
result
N.O1 Limit for thg result 0
evaluation
‘ on (Fg ATORIO
limit)
N.03 Type of limit fo_r the LMTTYP 0
result evaluation
N.04 EvaluisslTHOf the RESEVAL (6] Excel Apreciagdo Técnica
N.05 Action Taken ACTION (0] Excel Medidas Tomadas
Additional
N.06 information on the (0]
evaluation
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Table 20: Pesticides Residues sections A to B

Pesticides Residues
DGAV INIAV LRVSA LRSV
Element Controlled
Element Label . PNPR PNPR PNPR PNPR
Code terminology
Received as Element label °°’7"°'9d Received as Element label Cor?troled Received as Element label Cor.nroled Received as Element label C°’T"°'ed
terminology terminology terminology terminology

Local organisation
A01 . Oca, 0 g.a wato Constant LIMS Cliente no Constant Constant

identification code
A.02 Local organisation COUNTRY Constant Constant Constant Constant

country

Local organisation

Agg | o OrEnsEol
additional information

B.01 Sfanpllhng p‘rogramme Excel Ambito no LIMS Protocolo Excel Excel

identification code

Programme legal M/R - depending on the
B.02 g a LEGREF / p. & Excel Excel Excel

reference requirements
M-
B.03 Sampling strategy SAMPSTR conditioned by the Constant Constant Constant Constant
requirements
B.04 Programme type PRGTYP M Constant Constant Constant Constant
B.05 Sampling method SAMPMD M Constant Constant Constant Constant
B.06 Sampler SAMPLR [o]
B.07 Sampling point SAMPNT M Excel FaseCadeia no Data received from the Sampler Excel Excel
B.08 Add Itlon€?1| samplm o
program information
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Table 21: Pesticides Residues sections C to D

Pesticides Residues
DGAV INIAV LRVSA LRSV
Element Controlled

Element Label . PNPR PNPR PNPR PNPR

Code terminology <
Received as Element label or.moled Received as Element label Cor.nroled Received as Element label Cor.nroled Received as Element label Cor.nroled
terminology terminology terminology terminology

Sampling event
co identification code 0
C.02 Sampling unit type SAMPUNTYP (o]
C.03 Sampling unit size o
C.04 | Sampling unit size unit UNIT
co5 Other sgmpl!ng unit

identifications

Additional sampling
C.06 . . 0
event information
D.01 Sample taken M Code generate by the system Code generate by the system Code generate by the system Code generate by the system
' identification code & Y v § Y v § v v § v v
D.02 Reporting country COUNTRY ] Constant Constant Constant Constant
D.03 Country of sampling COUNTRY M Constant Constant Constant Constant
D.04 Area of sampling NUTS Excel Excel Excel
D.05 Reporting year ] Constant Constant Constant Constant
D.06 Year of sampling M Excel DataColheita no Data received from the Sampler Excel Excel
D.07 Month of sampling (o} Excel DataColheita no Data received from the Sampler Excel Excel
D.08 Day of sampling (o] Excel DataColheita no Data received from the Sampler Excel Excel
D.09 Sample taken size (o} Excel Excel
D.10 | Sample taken size unit UNIT (o] Excel Excel
Additional Sample
D.11 taken information (o] Excel Excel Excel
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Table 22: Pesticides Residues sections E

REPUBLICA . Nacional de Saide
PORTUGUESA IONAL

S0t

Pesticides Residues
DGAV INIAV LRVSA LRSV
Element Controlled
Element Label ) PNPR PNPR PNPR PNPR
Code terminology c
Received as Element label °’T"°'9d Received as Element label Cor;troled Received as Element label Corlmtroled Received as Element label (:orlmoled
terminology terminology terminology terminology
E.01 Type of matrix MTXTYP Excel Data received from the Sampler Excel Excel
Coded description of
E02  [the matrix of the sample MTX Excel Data received from the Sampler Excel Excel
taken
Text description of the
E.03 matrix of the sample Excel TipoProduto yes Data received from the Sampler Excel Excel
taken
Country of origin of the
E.04 fyororg COUNTRY Excel Pais de Origem yes Excel Excel
sample taken
Area of origin of the
E05 sample taken NUTS
Area of origin for
fisheries or aquaculture
E.06 - FAREA
activities code of the
sample taken
Area of origin for
fisheries or aquaculture
E07 L
activities text of the
sample taken
Country of processing
E.08 COUNTRY Excel Excel Excel
of the sample taken
Area of processing of
E NUT
0 the sample taken uts
Additional information
E10 .
on the matrix sampled
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Table 23: Pesticides Residues sections F to H

Pesticides Residues
DGAV INIAV LRVSA LRSV
Element Controlled
Element Label . PNPR PNPR PNPR PNPR
Code terminology
Received as Element label Cor_ltroled Received as Element label Cor.mtroled Received as Element label Cor_ltroled Received as Element label Cor.mtroled
terminology terminology terminology terminology
Sample analysed .
F.01 identifcation code 0 LImS Amostra n2 yes
Fop | Sameanalss REFTM 0
reference time
. ) Data de
F.03 Year of analysis M Data received from the Lab LIMS N yes Excel Excel
conclusdo
. . Data de
F.04 Month of analysis Data received from the Lab LIMS N yes Excel Excel
conclusdo
. . Data de
F.05 Day of analysis 0 Data received from the Lab LIMS N yes Excel Excel
conclusdo
Additional information
F.06 0
on the sample analysed
oded description of
G.01 Coded descrip . MTX M Excel TipoProduto yes LImS Matriz yes Excel Excel
the analysed matrix
Text description of the
G.02 matrix ar;alyse d Excel TipoProduto yes LIMS Matriz yes
Additional information
G.03 . 0
on the analysed matrix
Hoy | Samwleanalsed Excel LIMS
portion sequence
HO2 Samplg ana.lysed
portion size
Sample analysed
H.O3 Pl il UNIT
portion size unit
Additional information
H.04  |onthe sample analysed
portion
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Table 24: Pesticides Residues sections I to K

Pesticides Residues
DGAV INIAV LRVSA LRSV
Element Controlled
Element Label A PNPR PNPR PNPR PNPR
Code terminology
Received as Element label Coqtroled Received as Element label Coqtroled Received as Element label Coqtroled Received as Element label Coqtroled
terminology terminology terminology terminology
101 | lIsolate identification NA
102 Coded dgscnpﬂon of PARAM NA
the isolate
Text description of the
103 i NA
isolate
Additional information
1.04 ) NA
on the isolate
JOoL ) Ltabor.a tory M Excel Laboratorio yes Constant Constant Constant
identification code
Laborato
J.02 . lry LABACC M Constant Constant Constant Constant
accreditation
J.03 Laboratory country COUNTRY Constant Constant Constant Constant
Additional information
J.04
on the laboratory
K01 | Typeof parameter PARAMTYP M Data received from the Lab LIMS Excel Excel
K.02 Codee descrpton of PARAM M Data received from the Lab LIMS Excel Excel
the parameter
K.03 Parameter text Data received from the Lab LIMS ObservagGes yes
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Table 25: Pesticides Residues sections L to M

Pesticides Residues
DGAV INIAV LRVSA LRSV
Element Controlled
Element Label A PNPR PNPR PNPR PNPR
Code terminology
Received as Element label Cor.moled Received as Element label Cor.nroled Received as Element label CothroIed Received as Element label Cor?troled
terminology terminology terminology terminology
L.01 An_alytlc_al m?thOd R Data received from the Lab
identification
Lop | Ambcalmetiod | sy veeemp Data received from the Lab LIMS Excel Excel
reference code
L.03 | Analytical method type ANLYTYP o Data received from the Lab LIMS Excel Excel
. . Ensaios
L.04  |Analytical method code ANLYMD ] Data received from the Lab LIMS ) Excel Excel
requeridos
. . Ensaios
L.05 | Analytical method text Data received from the Lab LIMS ) yes Excel Excel
requeridos
Additional information
L.06 on the analytical
method
M.01 Result I::isggﬁcatlon M Code generate by the system Code generate by the system Code generate by the system Code generate by the system
Accreditation Ensaio
M.02 procedure for the MDACC Constant Excel acreditado Excel Excel
analytical method (Sim/N&o)
Expressao
M.03 Result unit UNIT ] Data received from the Lab LIMS resultados yes Excel Excel
(unidades)
Limi "
M.04 Result LOD (o} Data received from the Lab Constant |m|t(igeDt)egao Constant Constant
Limite
M.05 Result LOQ M Data received from the Lab Constant quantificagdo Constant Constant
(LoQ)
Result lower limit of the
M.06 .
working range
Result upper limit of the
M.07 b
working range
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Table 26: Pesticides Residues sections M

Pesticides Residues
DGAV INIAV LRVSA LRSV
Element Controlled
Element Label . PNPR PNPR PNPR PNPR
Code terminology
Received as Element label Coqlroled Received as Element label Corﬂroled Received as Element label Cor.uroled Received as Element label Cor.uroled
terminology terminology terminology terminology
M.08 CC alpha
M.09 CC beta
M.10 Result value M Data received from the Lab LIMS Resultado Excel Excel
R lue r
M.11 esultvale recovery LIMS Recuperagdo %
rate
Resultado
Result value corrected ) corrigido para a
M.12 YESNO Data received from the Lab LIMS . Excel Excel
for recovery recuperagdo
(Sim/N&o)
M.13 Bxpression ofresul Data received from the Lab LIMS
percentage
ression of result !
M.14 B type EXPRRES 0 Data received from the Lab LIMS Excel Excel
M.15 | Result qualitative value POSNEG [o] LImS
M.16 Type of result VALTYP M Data received from the Lab LimMs
M.17  |Result value uncertainty| Data received from the Lab LIMS Incerteza % Excel Excel
Result value uncertaint
M.18 L e 0 Data received from the Lab LIMS Excel Excel
Standard deviation
Result reference
M.19 o
identification
Additional information
M.2
0 on the result
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Table 27: Pesticides Residues sections N

Pesticides Residues
DGAV INIAV LRVSA LRSV
Element Controlled
Element Label ) PNPR PNPR PNPR PNPR
Code terminology o o o o
Received as Element label C°”."° ¢ Received as Element label °°”."° ¢ Received as Element label C°”.”° ¢ Received as Element label C°”.”° ¢
terminology terminology terminology terminology
Limit for the result
N.01 .
evaluation
Limit for the result
N.02 o 0
evaluation (High fim)
Type of limit for the
Ngg | PPeorimti LMTTYP 0
result evaluation
N.04  [Evaluationofthe restlt|  RESEVAL M Excel Excel Excel
N.05 Action Taken ACTION
Additional information
N.06 . 0
onthe evaluation
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Table 28: Biological Monitoring sections A to B

REPUBLICA
PORTUGUESA

S0t

Nacional de Saiide

v v M M v Biological Monitoring v
DGAV
Element Element Label Controlled ~ {Mandator | Mandato ASAE INIAV IPMA INSA
Code terminology | yAMR | ryPRV CAA PIGA PNCS
Received as Element °°”_"°'e“ Received as | Element label C“"_"“'Ed Received as | Element label Con.troled Received as Element C°”_"°'Ed Received as Elenent Cor.nroled Received as Element °°”_"°'e“ Received as | Element label °°”_"°'E“
label  |terminology terminology terminology label | terminology label | terminology label  |terminology terminology
Local
A01 | organisation Constant Constant Constant LIMS | Cliente LIMS | Cliente Constant Constant
identification
Local
A02 | organisation | COUNTRY Constant Constant Constant Constant Constant Constant Constant
country
Local
A03 | organisation
additional
Sampling
programme . P
BOL | . . M Excel | Ambito no Excel Ambito n Excel LIMS | Controlo LIMS | Protocolo Excel Plano Constant
identification
code
Programme legal
B.02 4 g LEGREF Constant Excel Excel
reference
Sampling ) .
B.03 stategy SAMPSTR M M | Constant Constant Constant Constant Data received from the Sampler | Data received from the Sampler | Constant
Tipo de ) .
B.04 [Programme type| PRGTYP M M | Constant Constant Constant P Constant Data received from the Sampler | Data received from the Sampler | Constant
programa
B.05 |Sampling method| SAMPMD M M | Constant » Constant Constant Constant Data received from the Sampler | Data received from the Sampler | Constant
Entidade . .
B.06 Sampler SAMPLR M M Excel Colheit Constant Excel EXCEL Data received from the Sampler | Data received from the Sampler
olheita
$39_Ponto da
. Ponto de . Ponto de . ) T
B.07 | Samplingpoint |  SAMPNT M M Excel Colheita Excel | FaseCadeia Excel EXCEL colheita Data received from the Sampler | Data received from the Sampler | LIMS cadeia da no
amostragem
Additional
Bog | sampling 0
program
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Table 29: Biological Monitoring sections C to D

Biological Monitoring
DGAV
Element Element Label Controlled | Mandator | Mandato ASAE INIAV IPMA INSA
Code terminology YAMR | ryPRV CAA PIGA PNCS
Received as Elerent C"'?"“'Ed Received as | Element label Coqtroled Received as | Element label Corftroled Received as Elemert Cor?troled Received as Element °°'7"°'9d Received as Element Cor.nmled Received as | Element label Cor?troled
label | terminology terminology terminology label | terminology label | terminology label | terminology terminology
Sampling event
CO1 | identification 0
code
Sampling unit UnidadeAmo
C.02 Ping SAMPUNTYP | M M Excel yes Excel Excel Excel Excel LIMS
type stra
C.03 Samp!lng une Excel n? aves no
size
mpling uni
cos | SemPlnout |y
size unit
Other sampling
C.05 unit
identifications
Additional
C.06 | sampling event 0
information
Sample taken
D.01 | identification M M Code generate by the system Code generate by the system Code generate by the system Code generate by the system Code generate by the system Code generate by the system Code generate by the system
code
Reporting
D.02 coutry COUNTRY M M | Constant Constant Constant Constant Constant Constant Constant
Country of
D.03 sampliy COUNTRY M M | Constant Constant Constant Constant Constant Constant Constant
Area of Localizagd
D.04 ) NUTS R R Excel Excel Excel Concelho Excel odo
sampling )
estabeleci
D.05 | Reporting year M M | Constant Constant Constant Constant Constant Constant Constant
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Table 30: Biological Monitoring sections D to E

REPUBLICA
PORTUGUESA

S0t

4

O SNs

Nacional de Saiide

Biological Monitoring
DGAV
Element Element Label Controlled | Mandator | Mandato ASAE INIAV IPMA INSA
Code terminology YAMR | ryPRV CAA PiGA PNCS
Received as Element C"'?"“"’d Received as | Element label Corytroled Received as | Element label COI’TtI’O|€d Received as Element CothroIed Received as Element Cm?lmled Received as Element Cor.nroled Received as | Element label CothroIed
label terminology terminology terminology label terminology label terminology label terminology
Year of DataColhei Data da D 28 29 30_A
D.06 e _0 M M Excel Colheita Excel ataColheit Excel colheita Excel ota fje Data received from the Sampler | Data received from the Sampler LIMS 5282930
sampling a Colheita mostragem
finial
Data da
Month of D Ihei D 28 2 A
D.07 0 I_D M Excel Colheita Excel ataColheit Excel colheita Excel ota fje Data received from the Sampler | Data received from the Sampler LIMS 5282930
sampling a L Colheita mostragem
oficial
Data da
] i DataColheit . Data de . . $28 29.30_A
D.08 |Day of sampling M Excel | Colheita Excel Excel colheita Excel X Data received from the Sampler | Data received from the Sampler LImS
a . Colheita mostragem
oficial
D.09 Samplle taken
size
pao | Smemen |
size unit
Additional
D.11 | Sample taken Excel Excel Excel Excel
information
Grupo de
. TipoProduto Géneros . .
E.01 | Type of matrix | MTXTYP M M Excel Amostra Excel P ) u Excel Excel X . Data received from the Sampler | Data received from the Sampler LIMS
Nivell Alimenticio
s
Coded Grupo de
description of TipoProduto Tipo de Géneros
E.02 p MTX M M Excel Amostra Excel I,p ! Excel P Excel X L. Data received from the Sampler | Data received from the Sampler LIMS
the matrix of the Nivel1,2,3,4 amostra Alimenticio
sample taken )
- Grupo de
Text descripton TipoProduto Géneros
E.03 | of the matrix of R R Excel Amostra Excel p Excel Excel X . LIMS Excel LIMS
Nivel1,2,3,4 Alimenticio|
the sample taken
s
Country of origin
E.04 | ofthesample | COUNTRY M M Excel Excel Excel Excel Origem yes Excel Origem no
taken
Area of origin of
! NUTS .
E.05 ihe sample taken Excel Origem yes
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Table 31: Biological Monitoring sections E to F

REPUBLICA
PORTUGUESA

S0t

O SNs

Nacional de Saiide

Biological Monitoring
DGAV
Element Element Label Controlled | Mandator [Mandato ASAE INIAV IPMA INSA
Code terminology yAMR | ryPRV CAA PIGA PNCS
Received as Element Cor?troled Received as | Element label Cm?lroled Received as | Element label C"”_""'Ed Received as Element Cor?troled Received as Element C“'?"“""d Received as Etement Cor?troled Received as | Element label C"”_""'Ed
label terminology terminology terminology label terminology label terminology label terminology terminology
Area of origin
o | forfisheriesor | FAREA Excel | Origem yes Excel | Origem
aguaculture
Area of origin
for fisheries or
EO7 | aquaculture Excel | Origem yes Excel Origem
activities text of
Country of
E.08 |processing of the] COUNTRY Excel Excel Excel Excel
sample taken
Area of
E.09 |processing of the NUTS
sample taken
Addtorel Designagé OBSERVACOE
; n esignacd
E10 | informationon Excel E18 o LM no
the matrix o/Marca S
Sample analysed Ne andlise Nr
F.01 | identification Excel |Lab/Referén LImMs ' no LIMS  [Amostran?|  no
) Amostra
code cia amostras
mple analys
Fop | SRR ENANSS | peery
reference time
Data de
. . ) Data de Data de Data do DTFIMANALIS
F.03 |Year of analysis M M Excel |Conclusdo no Data received from the Lab Excel . no LIMS Emissdo no LIMS N no Excel no LIMS no
rece¢do . conclusdo resultado ES
Boletim
Data de
Month of : Data de Data de Data do DTFIMANALIS
F.04 N M Excel | Conclusdo no Data received from the Lab Excel " no LIMS Emissdo no LIMS N no Excel no LIMS no
analysis recegdo ) conclusdo resultado ES
Boletim
. Data de Data de Data de Data do DTFIMANALIS
F.05 | Day of analysis M Excel |Conclusdo no Data received from the Lab Excel = no LIMS Emiss3o no LIMS N no Excel no LIMS no
rece¢do ) conclusdo resultado ES
Boletim
Additional
information on
F.06 Excel | Validade
the sample
analysed
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Table 32: Biological Monitoring sections G to H

REPUBLICA
PORTUGUESA

S0t

O SN

Nacional de Saiide

Biological Monitoring
DGAV
Element Element Label Controlled | Mandator | Mandato ASAE INIAV IPMA INSA
Code terminology YAMR | ryPRV CAA PIGA PNCS
Received as Element Cor.moled Received as | Element label Covtroled Received as | Element label Coqtroled Received as Element Cothroled Received as Element Cor.nroled Received as Element COjtroled Received as | Element label Cor?troled
label  [terminology terminology terminology label  [terminology label  [terminology label  [terminology terminology
Coded
description of _ Desc. .
G.01 4 MTX M M Excel | Amostra Excel TipoProduto Excel LImMS LIMS Matriz Excel Produto no LImS
the analysed Amostra
matrix
Text description Desc
G.02 | of the matrix R R Excel | Amostra Excel TipoProduto [yes LIMS N t. yes LImS Matriz yes Excel Produto no LIMS  |AMOSDESC no
analysed mostra
Additional
information on
603 the analysed
matrix
Tipo de
Amostra
Nimero de
Sample analysed exemplare
Hop |mp analys Excel Excel Excel lms | €™ ves | ums Excel LIMS
portion sequence sda
amostra
(Unica,
dupl, etc.)
mple an
hop [P analsed 0
portion size
mple an
hog [P 0
portion size unit
Additional
Ho4 information on
the sample
analysed portion
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Table 33: Biological Monitoring sections I to K
Biological Monitoring
DGAV
Element Element Label Controlled [ Mandator | Mandato ASAE INIAV IPMA INSA
Code terminology YAMR | ryPRV CAA PIGA PNCS
Received as Element °°’T"°'Ed Received as | Element label COmIEd Received as | Element label c"’?‘""Ed Received as Element Coptroled Received as Element Coqtroled Received as Element °°”_"°'e" Received as | Element label Coqlroled
label terminology terminology terminology label terminology label terminology label terminology terminology
Isolate ) ) .
1.01 L M Data received from the Lab Data received from the Lab Data received from the Lab LIms
identification
Coded Identifica
1.02 | description of PARAM M Data received from the Lab Data received from the Lab Data received from the Lab LImS . i yes
the isolate @
Text description Identifica
103 TP LIS g [T
of the isolate do
Additional : M_
. X (isolation ) ) ) Data de
1.04 | information on Data received from the Lab Data received from the Lab Data received from the Lab LMS |
the isolate year/mon isolamento
th/ day)
Laboratory -
T ) Laboratdrio
J.01 identification 0 0 Constant Excel | Laboratorio yes Excel detecs no Constant Constant Constant Constant
cole etegdo
Lahoratory
J.02 - LABACC Excel Constant Constant Constant Constant Constant Constant
accreditation
Labor:
J.03 i?)?];t;ry COUNTRY Excel Constant Constant Constant Constant Constant Constant
Additional
J.04 | information on 0
the laboratory
Type of : ) .
K.01 perameter PARAMTYP M M Data received from the Lab Data received from the Lab Data received from the Lab LIMS LIMS Excel LImS
Coded subst.antib
K.02 | description of PARAM M Data received from the Lab Data received from the Lab Data received from the Lab LIMS | Parametro LImMS "t yes LIMS
the parameter o
Coded
K.02 | description of PARAM M Data received from the Lab Data received from the Lab Data received from the Lab LIMS | Parametro LIMS  |Pardmetro|  yes Excel | Parametro no LIMS
the parameter
Parametro;
K.03 | Parameter text Data received from the Lab Data received from the Lab Data received from the Lab LIMS | Pardmetro|  yes LIMS subst. Excel |Pardmetro LIMS  |PARATXT
Antibiot
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Table 34: Biological Monitoring sections L to M

REPUBLICA
PORTUGUESA

S0t

4

O SNs:

Nacional de Saiide

Biological Monitoring
DGAV
Element Element Label Controlled | Mandator {Mandato ASAE INIAV IPMA INSA
Code terminology YAMR | ryPRV CAA PIGA PNCS
Received as Element Cor?troled Received as | Element label °°”_"°'9d Received as | Element label car?troled Received as Elemert Cor?troled Received as Element C°'T"°'Ed Received as Element Con.troled Received as | Element label C°’7”°'e“
label  [terminology terminology terminology label label  [terminology label  [terminology
Analytical Vetodo
L.01 method Data received from the Lab Data received from the Lab Data received from the Lab LIMS Método yes LIMS i Excel LIMS
identification anallse
Analytical
L.02 method ANLYREFMD Data received from the Lab Data received from the Lab Data received from the Lab LIMS LIMS Excel LIMS
reference code
Analytical ) . .
L.03 method type ANLYTYP Data received from the Lab Data received from the Lab Data received from the Lab LIMS LIMS Excel LIMS
Analytical Descricd Métod:
L.04 b ANLYMD M M Data received from the Lab Data received from the Lab Data received from the Lab LImS Método yes LIMS escnca.o Excel e,? 0 no LImS
method code do ensaio andlise
Analytical Descri¢do Método
L.05 b Data received from the Lab Data received from the Lab Data received from the Lab LIMS LIMS ¢ ) Excel o no LIMS METODEXT
method text do ensaio andlise
Additional
information on
. . 0
L0 the analytical
method
Result
M.01 | identification M M Code generate by the system Code generate by the system Code generate by the system Code generate by the system Code generate by the system Code generate by the system Code generate by the system
code
Accreditation . .
“ocedue for Ensaio Ensaio
M.02 rt’he anlyica MDACC Data received from the Lab Data received from the Lab Data received from the Lab LIMS  |Acreditado|  vyes LIMS  |acreditado|  yes Excel |acreditado LIMS
method (Sim/N&o) (Sim/Ndo)
Expresséo Expressdo
M.03 Result unit UNIT Data received from the Lab Data received from the Lab Data received from the Lab LIMS | Unidade yes LIMS  [resultados| yes Excel |resultados no LIMS yes
(unidades) (unidades)
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Table 35: Biological Monitoring sections M

Biological Monitoring
DGAV
Element Element Label Controlled | Mandator |Mandato ASAE INIAV IPMA INSA
Code terminology | YAMR [ ryPRV CAA PIGA PNCS
Received as Element Cor?troled Received as | Element label C°’T"°'“ Received as | Element label cor}troled Received as Element Ccr?lroled Received as Element Coqtroled Received as Element Cor}tmled Received as | Element label Cor}troled
label | terminology terminology terminology label | terminology label  [terminology label | terminology terminology
M.04 | ResutLOD Data received from the Lab Data received from the Lab Data received from the Lab LIMS leltf LIMS L\m|t~e no Excel leltf LIMS
detegdo detegdo detecdo
M.05 | ResutLOQ Data received from the Lab Data received from the Lab Data received from the Lab LIMS Constant Constant LIMS
Result lower Limite
M.06 | limit of the M Data received from the Lab Data received from the Lab Data received from the Lab LIMS LIMS detecs Excel LIMS
working range eleca0
Result upper Limite
M.07 | limit of the M Data received from the Lab Data received from the Lab Data received from the Lab LIMS LIMS detecs Excel LIMS
working range etegio
M.08 CC alpha
M.09 CC beta
M.10 | Resutt value M M Data received from the Lab Data received from the Lab Data received from the Lab LIMS Resultado LIMS | Resultado Excel LIMS :’EF:LI:IT:DD(?
Result value
M.11
Tecovery rate
Result value
M.12 | corrected for YESNO Data received from the Lab Data received from the Lab Data received from the Lab LIMS Excel LIMS
recovery
Expression of
M.13 result Data received from the Lab Data received from the Lab Data received from the Lab LIMS Excel LIMS
percentage
M4 Expression of EXPRRES
result type
M.15 Resunvgﬂmwe POSNEG Bicel | Restltado s |Fesultade LIMS Excel LIMS
M.16 | Typeofresutt | VALTYP Data received from the Lab Data received from the Lab Data received from the Lab LIMS LIMS | Resultado Excel LIMS
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Table 36: Biological Monitoring sections M to N

Biological Monitoring
DGAV
Element Element Label Controlled | Mandator {Mandato ASAE INIAV IPMA INSA
Code terminology | YAMR | ryPRV CAA PIGA PNCS
Received as Element °°'7"°'9d Received as | Element label Con.troled Received as | Element label Con.troled Received as Element C°’T"°'e" Received as Elerent °°'7"°'9d Received as Element Coqtroled Received as | Element label c"'?""'“
label | terminology terminology terminology label | terminology label | terminology label | terminology terminology
Result value ) ) )
M.17 wcertinty Data received from the Lab Data received from the Lab Data received from the Lab LIMS | Incerteza LIMS | Incerteza Excel | Incerteza LIMS
Result value
uncertainty ) . )
M.18 Standard Data received from the Lab Data received from the Lab Data received from the Lab LIMS LIMS Excel LIMS
deviation
Result reference
MI9 |
identification
Additional 3
. . Apreciacao OBSERVACOE
M.20 | information on 0 0 Excel L yes LIMS no
Técnica S
the result
N.01 le'tfmh? M Excel Excel Excel Excel LImS Resultado no Excel Excel
result evaluation CiM
Limit for the
N.02 |result evaluation Excel APRADM no
(High limit)
Type of imit for
N.03 the result LMTTYP
evaluation
Evaluation of the Conformid Apreciagdo
N.04 RESEVAL Excel Excel [ Dol e
result ade Técnica
N.05 | ActionTaken | ACTION Excel
Additional Ndo
N.06 | information on Excel  |conformida
the evaluation de(L,2,3)
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Table 37: Controlled Terminology - Units from ASAE, Domain of Biological monitoring

Unidades
25¢g
25 mL
10g
u.f.c/g
u.f.c/mL
u.f.c/zaragatoa
%
Presenca
Positivo
Negativo

www.efsa.europa.eu/publications

SSD2_Unit name

GO25A
G174A
G021A
GO042A
GO43A
GO36A
G138A
GO04A
GO04A
GO04A

Per 25 gram

Per 25 millilitre

Per 10 gram

Colony forming unit/gram
Colony forming unit/millilitre
Colony forming unit

Percent

Dimensionless POS
Dimensionless POS
Dimensionless NEG

$SD2_POSNEG

name

Positive/Present
Positive/Present
Negative/Absent

Nacional de Salde
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Table 38: Controlled Terminology - Parameters from ASAE, Domain of Biological

(Example)

P e @) SNS:
=

Nacional de Salde

monitoring

Biological monitoring domain - Parameters (ASAE)

Determinagdo SSD2_Parameter [name

Conservas - Apreciagdo da estabilidade. Provas de estufa RF-XXXX-XXX-XXX  [Not in list

Conservas - Apreciagdo da esterilidade RF-XXXX-XXX-XXX  [Not in list

Contagem da flora especifica (LM) RE-XXXX-XXX-XXX  [Not in list

Contagem de Bacillus cereus (LM) RF-00000006-MCG |Bacillus cereus
Contagem de bactérias anaerdbias mesdfilas (LM) RF-00002793-MCG [Bacteria

Contagem de bactérias anaerdbias sulfito-redutoras (LM) RF-00002793-MCG [Bacteria

Contagem de bactérias esporuladas anaerdbias mesdfilas (LM) RF-00002793-MCG |[Bacteria

Contagem de bactérias esporuladas sulfito-redutoras (LM) RF-00002793-MCG [Bacteria

Contagem de bactérias haldfilas (LM) RF-00002793-MCG [Bacteria

Contagem de bactérias lipoliticas (LM) RF-00002793-MCG |Bacteria

Contagem de bactérias mesodfilas osmdfilas (LM) RF-00002793-MCG [Bacteria

Contagem de bactérias vidveis a 222C (LM) RF-00002793-MCG [Bacteria

Contagem de bactérias viaveis a 362C (LM) RF-00002793-MCG |Bacteria

Contagem de bolores (LM) RF-00002797-MCG [Fungi

Contagem de bolores e leveduras Parte 1: Incubagdo a 252C RF-00002797-MCG |Fungi

Contagem de Campylobacter (LM) RF-00000042-MCG |Campylobacter
Contagem de Clostridium perfringens (LM) RF-00000082-MCG |Clostridium perfringens
Contagem de coliformes (LM) RF-00002793-MCG |Bacteria

Contagem de Enterobacteriaceae (LM) RE-XXXX-XXX-XXX  [Not in list

Contagem de Enterococcus fecais - Alimentos (LM) RF-00000118-MCG |Enterococcus faecalis
Contagem de Enterococcus fecais (LM) RF-00000118-MCG |Enterococcus faecalis
Contagem de Escherichia coli (LM) RF-00000126-MCG |Escherichia coli
Contagem de Lactobacillus bulgaricus (LM) RE-XXXX-XXX-XXX  [Not in list

Contagem de Listeria monocytogenes (LM) RF-00000251-MCG |Listeria monocytogenes
Contagem de microrganismos a 302C (LM) RF-00002793-MCG |Bacteria

Contagem de microrganismos a 302C. Processo de referéncia - leite condensado (LM)  |RF-00002793-MCG |Bacteria

Contagem de microrganismos a 302C. Processo de referéncia - leites (LM) RF-00002793-MCG [Bacteria

Contagem de microrganismos a 302C. Processo de referéncia - nata (LM) RF-00002793-MCG |Bacteria

Contagem de microrganismos psicrotréficos (LM) RF-00002793-MCG |Bacteria

Contagem de Pseudomonas (LM) RE-XXXX-XXX-XXX  [Not in list

Contagem de Pseudomonas aeruginosa (LM) RF-XXXX-XXX-XXX  [Not in list

Contagem de Staphylococcus coagulase positiva (LM) RF-00002492-MCG |Staphylococcus
Contagem de Streptococcus thermophillus (LM) RF-00002499-MCG |Streptococcus

Detegdo de Escherichia coli STEC (LM)

RF-00000157-MCG

Escherichia coli VTEC, unspecified

Identificacdo de serogrupos de STEC (LM)

RF-00000157-MCG

Escherichia coli VTEC, unspecified

Pesquisa de Anisakideos (LM)

RF-00002566-MCG

Anisakis

Pesquisa de bactérias coliformes (LM)

RF-00002793-MCG

Bacteria

Pesquisa de bactérias esporuladas anaerdbias. Técnica de Weinzirl (LM)

RF-00002793-MCG

Bacteria

Pesquisa de Campylobacter termotolerante (LM)

RF-00000052-MCG

Thermophilic Campylobacter spp., unspecified

Pesquisa de E. coli 0157:H7 (LM)

RF-00000205-MCG

Escherichia coli VTEC 0157:H7

Pesquisa de E.coli 0157 (LM)

RF-00000202-MCG

Escherichia coli VTEC 0157

Pesquisa de Enterobacter sakazakii/Cronobacter spp. (LM)

RF-00000110-MCG

Cronobacter sakazakii

Pesquisa de Enterotoxina Estafilocdcica - Método Europeu (LM)

RF-00002485-MCG

Staphylococcal enterotoxins

Pesquisa de Enterotoxinas Estafilocécicas Cl (LM)

RF-00002485-MCG

Staphylococcal enterotoxins

Pesquisa de Escherichia coli (LM)

RF-00000126-MCG

Escherichia coli

Pesquisa de Listeria monocytogenes (LM)

RF-00000251-MCG

Listeria monocytogenes

Pesquisa de Salmonella (LM)

RF-00000304-MCG

Salmonella

Pesquisa de Staphylococcus aureus (LM)

RF-00003852-MCG

Staphylococcus - S. aureus

Pesquisa de Streptococcus fecais - Aguas (LM)

RF-00000118-MCG

Enterococcus faecalis

Pesquisa de Vibrio parahaemolyticus e Vibrio cholerae (LM)

RF-00002526-MCG

Vibrio
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REPUBLICA
PORTUGUESA
saune

O SNs:

Nacional de Salde

Table 39: Controlled Terminology - Methods from ASAE, Domain of Biological monitoring (Example)
Biological monitoring domain - Methods (ASAE)
Método SSD2_ANLYREFM [name SSD2_ANLYMD |name
National or regional X
NP 2309-1: 1988 RO55A F141A Enumeration method
method
NP 2309-2: 1988 ROS5A Nationalorregional .\, Enumeration method
method
National or regional X
NP 1864: 1987 RO55A F141A Enumeration method
method
AFNOR BKR 23/06-02/10 RO67A AFNOR methods F141A Enumeration method
1SO 7932: 2004 RO62A 1S0O 7932:2004 F176A EN/ISO 7932 Bacillus cereus
MMI-18 de 14/06/2011 RO58A In house method F141A Enumeration method
MMI-08 de 08/01/2009 RO58A In house method F141A Enumeration method
Inactivagdo, sementeira em PCA incubagdo a 302C em anaerobiose  |R057A Published method F141A Enumeration method
1SO 15213: 2003 RO48A 1SO method F141A Enumeration method
Sementeira em PCA com Nacl, incubagdo a 302C RO57A Published method F141A Enumeration method
Sementeira em meio de tributirina agar RO57A Published method F141A Enumeration method
Sementeira em PCA com glucose, incubagdo a 302C RO57A Published method F141A Enumeration method
1SO 6222: 1999 R048A 1SO method F141A Enumeration method
NP 1189: 1983 ROS5A Nationalorregional ./}, Enumeration method
method
National or regional .
NP 3277-1: 1987 RO55A F141A Enumeration method
method
BRD: 07/25 - 01/14 (LM) RO67A AFNOR methods F141A Enumeration method
Decisdo 91/180/CEE de 14/02/1991 R0O52A EU legislation F141A Enumeration method
1SO 18593: 2004 Ponto 8 e 9; ISO 7937: 2004 RO48A 1SO method F559A Plate isolation
1SO 7937: 2004 R062A 1SO 7932:2004 F141A Enumeration method
MMI-14 de 13-01-2011 R0O58A In house method F141A Enumeration method
1SO 18593: 2004 Ponto 8 e 9; ISO 4832: 2006 RO48A 1SO method F141A Enumeration method
1SO 4832:2006 RO48A 1SO method F558A Culture method
1SO 21528-1: 2004 R048A 1SO method F558A Culture method
1SO 21528-2: 2004 RO48A 1SO method F558A Culture method
MMI-10 de 15/10/2010 RO58A In house method F141A Enumeration method
1SO 7899-1:1998 R048A 1SO method F141A Enumeration method
1SO 7899-2:2000 RO48A 1SO method F141A Enumeration method
1SO 16649-2: 2001 RO48A 1SO method F558A Culture method
1SO 18593: 2004 Ponto 8 e 9; 1SO 16649-2: 2001 RO48A 1SO method F141A Enumeration method
1SO 18593: 2004 Ponto 8 e 9; ISO 16649-3:2015 RO48A 1SO method F141A Enumeration method
1SO 16649-3: 2015 RO48A 1SO method F141A Enumeration method
National or regional .
NP 1864: 1987 RO55A F141A Enumeration method
method
EN ISO 11290- 1SO 11290-2:1 Amd 1:2(
1SO 11290-2: 1998 Amd.1: 2004 RO14A 50 11290 F170A ?O K 90-2:1998/Amd 1:2004
2:1998/Amdt 1:2004 Listeria
1SO 18593: 2004 Ponto 8 e 9; 1SO 11290-2: 1998 Amd.1: 2004 RO48A 1SO method F141A Enumeration method
1SO 18593: 2004 Ponto 8 e 9; 1SO 4833-1: 2013 RO48A 1SO method F141A Enumeration method
1S0O 4833-1: 2013 RO48A 1SO method F558A Culture method
National or regional .
NP 1086: 1985 RO55A F141A Enumeration method
method
National or regional X
NP 908: 1985 RO55A F141A Enumeration method
method
National jonal
NP 459; 1985 ROS5A atlonatorregional 141 Enumeration method
method
National or regional o .
NP 635: 1985 RO55A FOO1A Classification not possible
method
NP 2307: 1987 ROS5A National orregional .\, Enumeration method
method
1SO 13720: 2010 R0O48A 1SO method F141A Enumeration method
EN 12780: 2002 R0O52A EU legislation F141A Enumeration method
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Table 40: Controlled Terminology - Parameters from ASAE, Domain of Chemical Contaminants

(Example)

REPUBLICA

b’ poRTUGUESA O SN s uaoe
-

Chemical Contaminants domain - Parameters (ASAE)

Determination
1,2,3,4,6,7,8 - Heptaclorodibenzo-p-dioxinas

SSD2_PARAMETER
RF-00000341-ORG

Name
1,2,3,4,6,7,8-HpCDD

1,2,3,4,6,7,8 - Heptaclorodibenzo-p-dioxinas

RF-00000341-ORG

1,2,3,4,6,7,8-HpCDD

1,2,3,4,6,7,8 - Heptaclorodibenzo-p-dioxinas

RF-00000341-ORG

1,2,3,4,6,7,8-HpCDD

1,2,3,4,6,7,8 - Heptaclorodibenzo-p-dioxinas

RF-00000341-ORG

1,2,3,4,6,7,8-HpCDD

1,2,3,4,6,7,8-Heptaclorodibenzofurano (LATC)

RF-00000330-ORG

1,2,3,4,6,7,8-HpCDF

1,2,3,4,6,7,8-Heptaclorodibenzofurano (LATC)

RF-00000330-ORG

1,2,3,4,6,7,8-HpCDF

1,2,3,4,6,7,8-Heptaclorodibenzofurano (LATC)

RF-00000330-ORG

1,2,3,4,6,7,8-HpCDF

1,2,3,4,6,7,8-Heptaclorodibenzofurano (LATC)

RF-00000330-ORG

1,2,3,4,6,7,8-HpCDF

1,2,3,4,7,8- Hexaclorodibenzo-p-dioxina

RF-00000347-ORG

1,2,3,4,7,8-HxCDD

1,2,3,4,7,8- Hexaclorodibenzo-p-dioxina

RF-00000347-ORG

1,2,3,4,7,8-HxCDD

1,2,3,4,7,8- Hexaclorodibenzo-p-dioxina

RF-00000347-ORG

1,2,3,4,7,8-HxCDD

1,2,3,4,7,8- Hexaclorodibenzo-p-dioxina

RF-00000347-ORG

1,2,3,4,7,8-HxCDD

1,2,3,4,7,8,9-Heptaclorodibenzofurano (LATC)

RF-00000331-ORG

1,2,3,4,7,8,9-HpCDF

1,2,3,4,7,8,9-Heptaclorodibenzofurano (LATC)

RF-00000331-ORG

1,2,3,4,7,8,9-HpCDF

1,2,3,4,7,8,9-Heptaclorodibenzofurano (LATC)

RF-00000331-ORG

1,2,3,4,7,8,9-HpCDF

1,2,3,4,7,8,9-Heptaclorodibenzofurano (LATC)

RF-00000331-ORG

1,2,3,4,7,8,9-HpCDF

1,2,3,4,7,8-Hexaclorodibenzofurano (LATC)

RF-00000332-ORG

1,2,3,4,7,8-HxCDF

1,2,3,4,7,8-Hexaclorodibenzofurano (LATC)

RF-00000332-ORG

1,2,3,4,7,8-HxCDF

1,2,3,4,7,8-Hexaclorodibenzofurano (LATC)

RF-00000332-ORG

1,2,3,4,7,8-HxCDF

1,2,3,4,7,8-Hexaclorodibenzofurano (LATC)

RF-00000332-ORG

1,2,3,4,7,8-HxCDF

1,2,3,6,7,8-Hexaclorodibenzofurano (LATC)

RF-00000333-ORG

1,2,3,6,7,8-HxCDF

1,2,3,6,7,8-Hexaclorodibenzofurano (LATC)

RF-00000333-ORG

1,2,3,6,7,8-HxCDF

1,2,3,6,7,8-Hexaclorodibenzofurano (LATC)

RF-00000333-ORG

1,2,3,6,7,8-HxCDF

1,2,3,6,7,8-Hexaclorodibenzofurano (LATC)

RF-00000333-ORG

1,2,3,6,7,8-HxCDF

1,2,3,6,7,8-Hexaclorodibenzo-p-dioxina

RF-00000342-ORG

1,2,3,6,7,8-HxCDD

1,2,3,6,7,8-Hexaclorodibenzo-p-dioxina

RF-00000342-ORG

1,2,3,6,7,8-HxCDD

1,2,3,6,7,8-Hexaclorodibenzo-p-dioxina

RF-00000342-ORG

1,2,3,6,7,8-HxCDD

1,2,3,6,7,8-Hexaclorodibenzo-p-dioxina

RF-00000342-ORG

1,2,3,6,7,8-HxCDD

1,2,3,7,8- Pentaclorodibenzo-p-dioxina (LATC

RF-00000344-ORG

1,2,3,7,8-PeCDD

RF-00000344-ORG

1,2,3,7,8-PeCDD

1,2,3,7,8- Pentaclorodibenzo-p-dioxina (LATC

RF-00000344-ORG

1,2,3,7,8-PeCDD

( )

1,2,3,7,8- Pentaclorodibenzo-p-dioxina (LATC)
( )

)

1,2,3,7,8- Pentaclorodibenzo-p-dioxina (LATC

RF-00000344-ORG

1,2,3,7,8-PeCDD

1,2,3,7,8,9-Hexaclorodibenzofurano (LATC)

RF-00000334-ORG

1,2,3,7,8,9-HxCDF

1,2,3,7,8,9-Hexaclorodibenzofurano (LATC)

RF-00000334-ORG

1,2,3,7,8,9-HxCDF

1,2,3,7,8,9-Hexaclorodibenzofurano (LATC)

RF-00000334-ORG

1,2,3,7,8,9-HxCDF

1,2,3,7,8,9-Hexaclorodibenzofurano (LATC)

RF-00000334-ORG

1,2,3,7,8,9-HxCDF

1,2,3,7,8,9-Hexaclorodibenzo-p-dioxina (LATC

RF-00000343-ORG

1,2,3,7,8,9-HxCDD

1,2,3,7,8,9-Hexaclorodibenzo-p-dioxina (LATC

RF-00000343-ORG

1,2,3,7,8,9-HxCDD

RF-00000343-ORG

1,2,3,7,8,9-HxCDD

)
)
1,2,3,7,8,9-Hexaclorodibenzo-p-dioxina (LATC)
1,2,3,7,8,9-Hexaclorodibenzo-p-dioxina (LATC)

RF-00000343-ORG

1,2,3,7,8,9-HxCDD

1,2,3,7,8-Pentaclorodibenzofurano (LATC)

RF-00000335-ORG

1,2,3,7,8-PeCDF

1,2,3,7,8-Pentaclorodibenzofurano (LATC)

RF-00000335-ORG

1,2,3,7,8-PeCDF

RF-00000335-ORG

1,2,3,7,8-PeCDF

(
1,2,3,7,8-Pentaclorodibenzofurano (LATC)
1,2,3,7,8-Pentaclorodibenzofurano (LATC)

RF-00000335-ORG

1,2,3,7,8-PeCDF

2,3,4,6,7,8-Hexaclorodibenzofurano (LATC)

RF-00000336-ORG

2,3,4,6,7,8-HxCDF

2,3,4,6,7,8-Hexaclorodibenzofurano (LATC)

RF-00000336-ORG

2,3,4,6,7,8-HxCDF

2,3,4,6,7,8-Hexaclorodibenzofurano (LATC)

RF-00000336-ORG

2,3,4,6,7,8-HxCDF

2,3,4,6,7,8-Hexaclorodibenzofurano (LATC)

RF-00000336-ORG

2,3,4,6,7,8-HxCDF
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Table 41: Controlled Terminology - Methods from ASAE, Domain Chemical Contaminants (Example)

| Chemical Contaminants domain - Methods (ASAE)

Description SSD2_ANLYMD Name
CMI 03 FO47A GC-HRMS
CMI-14 FO21A HPLC-UV
CMI-13 FO40A GC-FID
CMI 06 FO21A HPLC-UV
CMI 02 (brix>20) FO21A HPLC-UV
1SO 15302:2007 F022A HPLC-FD
CMI 05 FO21A HPLC-UV
CMI 07 FO18A High Performance Liquid Chromatography (HPLC)/Liquid Chromatography (LC)
CMI 09 FO21A HPLC-UV
OIV-MA-AS311-05:R2011 FO63A Mass Spectroscopy and hyphenated methods without chromatography
OIV Resol: MA-E-AS-312-06- ETHANO [FO63A Mass Spectroscopy and hyphenated methods without chromatography
AOAC method 998.12 FO63A Mass Spectroscopy and hyphenated methods without chromatography
AOAC method 2006.05 FO63A Mass Spectroscopy and hyphenated methods without chromatography
OIV Resol: MA-E-AS312-09-MOUO18 |F063A Mass Spectroscopy and hyphenated methods without chromatography
1SO 15302 F022A HPLC-FD
GC-HRMS - Directiva 2006/13/CE da co FO47A GC-HRMS
CMI 11 F500A Unknown
EPA 610 modificado F022A HPLC-FD
HPLC/DAD-Fluorescéncia Método - EJF022A HPLC-FD
BMI 15 de 06/04/2010 FOO5A Volumetric tests
BMI 01 de 26/07/2010 FOO5A Volumetric tests
Comum. CE 2010/C43/01 FOO4A Gravimetric tests
Reg CE 606/2009 FO18A High Performance Liquid Chromatography (HPLC)/Liquid Chromatography (LC)
Comum. CE 2010/C43/01 FOO5A Volumetric tests
Comum. CE 2010/C43/01 FOO5A Volumetric tests
NP 4082:1993 F052A AAS
NP 2442:1988 FO52A AAS
BMIO7 de 01/06/2009 FO16A Standard Chromatographic tests (paper- thin layer- and column chromatography)
BMI 01 de 26/07/2010 FOO5A Volumetric tests
Comum. CE 2010/C43/01 FOO5A Volumetric tests
BMI 08 de 01/06/2009 FO52A AAS
Mét. Interno FO18A High Performance Liquid Chromatography (HPLC)/Liquid Chromatography (LC)
NP 2275:1988 FO16A Standard Chromatographic tests (paper- thin layer- and column chromatography)
NP 2276:1988 FO58A AFS
NP 3683 FOO5A Volumetric tests
BMI 13 FOO5A Volumetric tests
Reg CE 625/2003 FOO1A Classification not possible
BMI 01 FOO5A Volumetric tests
BMI 08 FO52A AAS
Recueil MA-AS314-01(Ponto 2 .4) FOO5A Volumetric tests
Comum. CE 2010/C43/01 FOO5A Volumetric tests
Comum. CE 2010/C43/01 FOO1A Classification not possible
Recueil OIV FO09A UV/VIS spectroscopy (photometry)
Comum. CE 2010/C43/01 FOO9A UV/VIS spectroscopy (photometry)
Reg 606/2009 FO18A High Performance Liquid Chromatography (HPLC)/Liquid Chromatography (LC)
Mét.Interno FO37A Gaschromatography (GC)
Recueil OIV FO18A High Performance Liquid Chromatography (HPLC)/Liquid Chromatography (LC)
BMI 02 de 08/04/2010 FO37A Gaschromatography (GC)
BMI 02 FO37A Gaschromatography (GC)
BMI 03 de 09/04/2010 FOO4A Gravimetric tests
BMI 09 de 01/06/2009 FOO4A Gravimetric tests
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Table 42: Controlled Terminology - Matrix from ASAE (Example)

Food Groups

Matrix (ASAE)

FoodEx1

REPUBLICA
PORTUGUESA

O SNs:

saiioe

FoodEx2_Exp. Hierarchy

Carne de caga selvagem;Carne de javali;Carne de javali, pegas;Carne de

AOLSH#FO1.A056YSF02.A069H

Wild boar fresh meat, SOURCE=Wild boar (live animal),
PART=Meat (as part-nature), STATE=Primal cuts / fillets /

javali, pegas refrigeradas;;; A.01.000745 SF03.A06HZSF28.A07KP halves or quarters, PROCESS=Chilling
Carne de caga selvagem;Carne de outras espécies de caga selvagem;Carne Animal meat commodities (tissue RPCs), PART=Carcase (as
de outras espécies de caca selvagem, carcaga;Carne de outras espécies de AOBXF#F02.A069GSF21.AQ7RY |part-nature), PROD=Wild or gathered or hunted,
caca selvagem, carcaga congelada;;; A.01.000744 SF28.A07KQ PROCESS=Freezing
Carne de caga selvagem;Carne de outras espécies de caca selvagem;Carne Animal meat commodities (tissue RPCs), PART=Carcase (as
de outras espécies de caga selvagem, carcaga;Carne de outras espécies de AOBXF#F02.A069GSF21.AQ7RY |part-nature), PROD=Wild or gathered or hunted,
caca selvagem, carcaga refrigerada;;; A.01.000744 SF28.A07KP PROCESS=Chilling
Carne de caga selvagem;Carne de outras espécies de caca selvagem;Carne Animal meat commodities (tissue RPCs), STATE=Slices,
de outras espécies de caga selvagem, cortada/fatiada;Carne de outras AOBXF#F03.A06JASF21.AQ7RY |steaks or other flat cuts, PROD=Wild or gathered or hunted,
espécies de caca selvagem, cortada/fatiada congelada;;; A.01.000744 SF28.A07KQ PROCESS=Freezing
Carne de caga selvagem;Carne de outras espécies de caga selvagem;Carne Animal meat commodities (tissue RPCs), STATE=Slices,
de outras espécies de caga selvagem, cortada/fatiada;Carne de outras AOBXF#F03.A06JASF21.AQ7RY |steaks or other flat cuts, PROD=Wild or gathered or hunted,
espécies de caga selvagem, cortada/fatiada refrigerada;;; A.01.000744 SF28.A07KP PROCESS=Chilling
Carne de caga selvagem;Carne de outras espécies de caca selvagem;Carne Animal meat commodities (tissue RPCs), STATE=Primal cuts
de outras espécies de caga selvagem, pegas;Carne de outras espécies de AOBXF#F03.A06HZSF21.AQ7RY |/ fillets / halves or quarters, PROD=Wild or gathered or
caca selvagem, pecas congeladas;;; A.01.000744 SF28.A07KQ hunted, PROCESS=Freezing
Carne de caga selvagem;Carne de outras espécies de caca selvagem;Carne Animal meat commodities (tissue RPCs), STATE=Primal cuts
de outras espécies de caga selvagem, pegas;Carne de outras espécies de AOBXF#F03.AO6HZSF21.A07RY |/ fillets / halves or quarters, PROD=Wild or gathered or
caca selvagem, pecas refrigeradas;;; A.01.000744 SF28.A07KP hunted, PROCESS=Chilling
Carne de caga selvagem;Carne de veado;Carne de veado, carcaga;Carne de
veado, carcaga congelada;;; A.01.000746 AO4CE#F28.A07KQ Deer carcase, PROCESS=Freezing
Carne de caga selvagem;Carne de veado;Carne de veado, carcaga;Carne de
veado, carcaga refrigerada;;; A.01.000746 AO4ACE#F28.A07KP Deer carcase, PROCESS=Chilling

Deer, fallow fresh meat, SOURCE=Deer (live animal),
Carne de caga selvagem;Carne de veado;Carne de veado, AOLSB#F01.A056MSF02.A069 |PART=Meat (as part-nature), STATE=Slices, steaks or other
cortada/fatiada;Carne de veado, cortada/fatiada congelada;;; A.01.000746 HSF03.A06JASF28.A07KQ flat cuts, PROCESS=Freezing

Deer, fallow fresh meat, SOURCE=Deer (live animal),
Carne de caga selvagem;Carne de veado;Carne de veado, AO1SB#F01.A056MSF02.A069 |PART=Meat (as part-nature), STATE=Slices, steaks or other
cortada/fatiada;Carne de veado, cortada/fatiada refrigerada;;; A.01.000746 HSF03.A06JASF28.A07KP flat cuts, PROCESS=Chilling

Deer, fallow fresh meat, SOURCE=Deer (live animal),
Carne de caga selvagem;Carne de veado;Carne de veado, pegas;Carne de AO1SB#F01.A056MSF02.A069 |PART=Meat (as part-nature), STATE=Primal cuts / fillets /
veado, pecas congeladas;;; A.01.000746 HSF03.A06HZSF28.A07KQ halves or quarters, PROCESS=Freezing

Deer, fallow fresh meat, SOURCE=Deer (live animal),
Carne de caga selvagem;Carne de veado;Carne de veado, pegas;Carne de AO1SB#FO1.A056MSF02.A069 [PART=Meat (as part-nature), STATE=Primal cuts / fillets /
veado, pegas refrigeradas;;; A.01.000746 HSF03.A06HZSF28.A07KP halves or quarters, PROCESS=Chilling
Carne de caprino;Carne de caprino, carcaga;Carne de caprino, carcaca
congelada;;;; A.01.000733 A04ASH#F28.A07KQ Goat carcase, PROCESS=Freezing
Carne de caprino;Carne de caprino, carcaga;Carne de caprino, carcaga
refrigerada;;;; A.01.000733 AO4ASHF28.A07KP Goat carcase, PROCESS=Chilling

Goat muscle, SOURCE=Goat (live animal), PART=Meat (as
Carne de caprino;Carne de caprino, cortada/fatiada;Carne de caprino, AOLRL#FO1.A057PSF02.A069H |part-nature), STATE=Slices, steaks or other flat cuts,
cortada/fatiada congelada;;;; A.01.000733 SF03.A06JASF28.A07KQ PROCESS=Freezing

Goat muscle, SOURCE=Goat (live animal), PART=Meat (as
Carne de caprino;Carne de caprino, cortada/fatiada;Carne de caprino, AO1RL#F01.A057PSF02.A069H |part-nature), STATE=Slices, steaks or other flat cuts,
cortada/fatiada refrigerada;;;; A.01.000733 SF03.A06JASF28.A07KP PROCESS=Chilling

Goat muscle, SOURCE=Goat (live animal), PART=Meat (as
Carne de caprino;Carne de caprino, pegas;Carne de caprino, pecas AO1RL#F01.A057PSF02.A069H |part-nature), STATE=Primal cuts / fillets / halves or
congeladas;;;; A.01.000733 SF03.A06HZSF28.A07KQ quarters, PROCESS=Freezing

Goat muscle, SOURCE=Goat (live animal), PART=Meat (as
Carne de caprino;Carne de caprino, pegas;Carne de caprino, pegas AOLRLHFO1.A057PSF02.A069H |part-nature), STATE=Primal cuts / fillets / halves or
refrigeradas;;;; A.01.000733 SF03.A06HZSF28.A07KP quarters, PROCESS=Chilling
Carne de coelho;Carne de coelho, carcaga;Carne de coelho, carcaga
congelada;;;; A.01.000735 AO4BV#F28.A07KQ Rabbit carcase, PROCESS=Freezing
Carne de coelho;Carne de coelho, carcaga;Carne de coelho, carcaga
refrigerada;;;; A.01.000735 A04BV#F28.A07KP Rabbit carcase, PROCESS=Chilling

Rabbit fresh meat, SOURCE=Rabbit (live animal),
Carne de coelho;Carne de coelho, cortada/fatiada;Carne de coelho, AOLRQ#F01.A057TSF02.A069H |PART=Meat (as part-nature), STATE=Slices, steaks or other
cortada/fatiada congelada;;;; A.01.000735 SF03.A06JASF28.A07KQ flat cuts, PROCESS=Freezing

Rabbit fresh meat, SOURCE=Rabbit (live animal),
Carne de coelho;Carne de coelho, cortada/fatiada;Carne de coelho, AOLRQ#F01.A057TSF02.A069H |PART=Meat (as part-nature), STATE=Slices, steaks or other
cortada/fatiada refrigerada;;;; A.01.000735 SF03.A06JASF28.A07KP flat cuts, PROCESS=Chilling

Rabbit fresh meat, SOURCE=Rabbit (live animal),
Carne de coelho;Carne de coelho, pegas;Carne de coelho, pegas AO1RQ#F01.A057TSF02.A069H [PART=Meat (as part-nature), STATE=Primal cuts / fillets /
congeladas;;;; A.01.000735 SF03.A06HZSF28.A07KQ halves or quarters, PROCESS=Freezing
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Table 43: Controlled Terminology - Sampling Point from ASAE

Ponto de colheita SSD2_SAMPNT name

Armazenista/grossista E510A Wholesale

Retalho E520A Retail

Inddstria E300A Manufacturing

Catering E900A Catering

~ Restaurant or Cafe or Pub or Bar

Restauragao E910A . .
or Hotel or Catering senice
Mobile retailer or market/street

Venda ambulante E920A

Distribuicdo e Transporte

vendor

Nacional de Salde

E800A Transport
Embalador E600A Packing centre
Producdo primaria E100A Primary production
Outro E099A Others
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Table 44: Controlled Terminology - NUTS from ASAE (Example)

NUTS (ASAE)

Description SSD2_NUTS
Abrantes - PT16C PT16C
Agueda - PT161 PT161
Aguiar da Beira - PT165 PT165
Alandroal - PT183 PT183
Albergaria-a-Velha - PT161 PT161
Albufeira - PT15 PT15
Alcacer do Sal - PT181 PT181
Alcanena - PT16C PT16C
Alcobaga - PT16B PT16B
Alcochete - PT172 PT172
Alcoutim - PT15 PT15
Alenquer - PT16B PT16B
Alfandega da Fé - PT118 PT118
Alijé - PT117 PT117
Aljezur - PT15 PT15
Aljustrel - PT184 PT184
Almada - PT172 PT172
Almeida - PT168 PT168
Almeirim - PT185 PT185
Almodoévar - PT184 PT184
Alpiarca - PT185 PT185
Alter do Ch3o - PT182 PT182
Alvaiazere - PT164 PT164
Alvito - PT184 PT184
Amadora - PT171 PT171
Amarante - PT115 PT115
Amares - PT112 PT112
Anadia - PT161 PT161
Angra do Heroismo - PT2 PT2
Ansido - PT164 PT164
Arcos de Valdevez - PT111 PT111
Arganil - PT164 PT164
Armamar - PT117 PT117
Arouca - PT116 PT116
Arraiolos - PT183 PT183
Arronches - PT182 PT182
Arruda dos Vinhos - PT16B PT16B
Aveiro - PT161 PT161
Avis - PT182 PT182
Azambuja - PT185 PT185
Baido - PT115 PT115
Barcelos - PT112 PT112
Barrancos - PT184 PT184
Barreiro - PT172 PT172
Batalha - PT163 PT163
Beja - PT184 PT184
Belmonte - PT16A PT16A
Benavente - PT185 PT185
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Table 45: Controlled Terminology - Country from ASAE (Example)

Country (ASAE)

Description SSD2_COUNTRY SSD2 Name
Afeganistdo AF Afghanistan

Africa do Sul ZA South Africa

Albania AL Albania

Alemanha DE Germany

Andorra AD Andorra

Angola AO Angola

Antartica AQ Antarctica

Antigua e Barbados AG Antigua and Barbuda
Antilhas Holandesas AN Netherlands Antilles
Arébia Saudita SA Saudi Arabia

Argélia DZ Algeria

Argentina AR Argentina

Arménia AM Armenia

Aruba AW Aruba

Australia AU Australia

Austria AT Austria

Azerbeijao AZ Azerbaijan

Bahamas BS Bahamas

Bahrain BH Bahrain

Bangladesh BD Bangladesh

Barbados BB Barbados

Bélgica BE Belgium

Belize BZ Belize

Benim BJ Benin

Bermudas BM Bermuda

Bielorrussia BY Belarus

Birmania MM Myanmar

Bolivia BO Bolivia, Plurinational State of
Bésnia e Herzegovina BA Bosnia and Herzegovina

Botsuana BW Botswana

Brasil BR Brazil

Brunei BN Brunei Darussalam
Bulgaria BG Bulgaria

Burkina Faso BF Burkina Faso

Burundi BI Burundi

Butdo BT Bhutan

Cabo Verde Ccv Cape Verde

Camardes CM Cameroon

Camboja KH Cambodia
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Table 46: Controlled Terminology - Action taken from ASAE

Medidas Tomadas
Retirada do mercado

Inspeccdo ao local de colheita

Inspeccdo a unidade onde foi produzido/transformado

Retirada do mercado+Inspeccio ao local de colheita+nova colheita de amostras O

Nova colheita de amostras

Table 47: Controlled Terminology - Program type from DGAV

Ambito Colheita
Autocontrolo
Inspecéo Sanitaria
Abate sanitario
Gripe Aviaria
RASFF

PIGA

PIGA (Seguimento)
PNCR

PNCR (ASAE)
PNCR (Suspeita/Sequestro)
Pesticidas

PVRAM

Outro

Alimentac&o Animal

Certificagéo para exportagcéo

SSD2_PRGTYP
KO12A
KO14A
KO14A
KO21A
KO33A
KOO5A
KOO5A
KOO5A
KOO5A
KOOS5A
KOOSA
KOO5A
K029A
KOO5A

KO19A

P it @ SNS

saiioe

Nacional de Salde

Lot recalled from the market

SSD2_ACTION name

S

0 Other

0 Other
Other

0 Other

name
Industry/ private programme

Other/ Combination of several programmes
Other/ Combination of several programmes

Control and eradication programmes

RASSF alert notification
Official (National) programme
Official (National) programme
Official (National) programme
Official (National) programme
Official (National) programme
Official (National) programme
Official (National) programme
Unspecified

Official (National) programme

EU increased control programme on

imported food
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Table 48: Controlled Terminology - Matrix from DGAV (Example)

Concatenado hd

FoodEx2

-7/ FoodEx2_Texto -l

Alimentagdo Animal # Forragem # #

4 AOBKT Forages and roughage, and products derived thereof (feed)
Alimentagdo Animal # Premix # # # [AOBV1 Complementary feed (incomplete diet)
Alimentagdo Animal #Racdo # # # [AOBT1 Complete feed
Alimentagdo Animal #Silagem # # # [AOBKT Forages and roughage, and products derived thereof (feed)
PIGA # Agua # Agua de furo hertziano
A03DP
## Well water
PIGA # Agua # Agua potavel # # A03DL Tap water
PIGA#C de Bovino #C #
arne de Bovino # Carcaga AO49QHF28.A07KQ . .
Congelado # Bovine carcase, PROCESS=Freezing
PIGA # Carne de Bovino # Carcaga #
A049Q#F28.A07KP
Refrigerado # Q Bovine carcase, PROCESS=Chilling
PIGA # Carne de Caprino # Carcaca # .
AO4ASHF28.A07KQ Goat carcase, PROCESS=Freezing
Congelado #
PIGA # Carne de Caprino # Carcaga # -
. AO4ASHF28.A07KP Goat carcase, PROCESS=Chilling
Refrigerado #
PIGA # Carne de Ovino # Carcaga # )
AO4AJ#F28.A07KQ Sheep carcase, PROCESS=Freezing
Congelado #
PIGA # Carne de Ovino # Carcaca # -
. AO4AJ#F28.A07KP Sheep carcase, PROCESS=Chilling
Refrigerado #
PIGA # Productos Lact t
\#Productos Lacteos (excepto | )\ Probiotic milk-like drinks
Queijos) # Bebidas probioticas # #
PIGA #Queijo de leite de origem
indeterminad de out
n e,érmm? a?u e outras . |A031C Processed cheese, spreadable
espécies animais produtoras de leite
#Barrar # #
PIGA (Seguimento) # Agua # Agua d
( eg%umen 0) # Agua # Agua de AO3DP
furo hertziano # # Well water
PIGA i #Agua#t A
G, (Seguimento) # Agua # Agua AO3DL
potavel # # Tap water
PIGA (Segui to) #C d
: (Seguimento) # Carne de AOAIQHF28.A07KQ . .
Bovino # Carcaga # Congelado # Bovine carcase, PROCESS=Freezing
PIGA (Segui to) #C d
A (Seguimento) # Came de AG49QHF28. AOTKP _ »
Bovino # Carcaga # Refrigerado # Bovine carcase, PROCESS=Chilling
PIGA (Seguimento) # Carne de
 (Segu ) AG4ASHF28.A07KQ Goat carcase, PROCESS=Freezing
Caprino # Carcaga # Congelado #
PIGA (Seguimento) # Carne de .
AO4ASHF28.A07KP Goat carcase, PROCESS=Chillin
Caprino # Carcaca # Refrigerado # Hing
PIGA (Seguimento) # Carne de Ovino
(Seg ) AO4AJ#F28.A07KQ Sheep carcase, PROCESS=Freezing
# Carcaca # Congelado #
PIGA (Seguimento) # Carne de Ovino .
AO4AJ#F28.A07KP Sheep carcase, PROCESS=Chillin
# Carcaca # Refrigerado # P Hing
PIGA (Seguimento) # Productos
Lacteos (excepto Queijos) # Bebidas |AO2NR Probiotic milk-like drinks
probioticas # #
PIGA (Seguimento) # Queijo de leite
de ori indeterminad d
€ origem Indeterminada ou de A031C Processed cheese, spreadable

outras espécies animais produtoras
de leite # Barrar # #
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Table 49: Controlled Terminology - Parameter from DGAV, Domain of Biological Monitoring

(Example)

Biological monitoring domain - Parameters (DGAV)

Determination SSD2_Parameter Name
Adenovirus RF-00000220-MCG |Adenovirus
Aeromonas RF-00002557-MCG |Aeromonas

Aeromonas Aeromonas spp., inespecifico

RF-00002559-MCG

Aeromonas spp., unspecified

Aeromonas caviae

RF-00002560-MCG

Aeromonas caviae

Aeromonas hydrophila

RF-00002558-MCG

Aeromonas hydrophila

Aeromonas veronii RF-00002561-MCG |Aeromonas veronii
Afipiafelis RF-00002563-MCG |Afipia felis
Aichivirus RF-00002565-MCG |Aichi virus
Aichivirus RF-00002565-MCG |Aichi virus
Anisakis RF-00002566-MCG |Anisakis

Anisakis simplex

RF-00002567-MCG

Anisakis simplex

Anisakis spp., inespecifico

RF-00002568-MCG

Anisakis spp., unspecified

Astrovirus

RF-00000002-MCG

Astrovirus

Astrovirus

RF-00000002-MCG

Astrovirus

Bacillus anthracis

RF-00000005-MCG

Bacillus anthracis

Bacillus cereus

RF-00000006-MCG

Bacillus cereus

Bacillus licheniformis

RF-00000008-MCG

Bacillus licheniformis

Bacillus pumilis

RF-00000010-MCG

Bacillus pumilis

Bacillus spp., inespecifico

RF-00000007-MCG

Bacillus spp., unspecified

Bacillus subtilis

RF-00000003-MCG

Bacillus subtilis

Balantidium coli

RF-00000012-MCG

Balantidium coli

Balantidium spp., inespecifico

RF-00000013-MCG

Balantidium spp., unspecified

Bartonella henselae

RF-00000015-MCG

Bartonella henselae

Bartonella spp., inespecifico

RF-00000016-MCG

Bartonella spp., unspecified

Biotoxinas marinhas

RF-00000009-TOX

Marine biotoxins

Biotoxinas marinhas - ciguatoxina

RF-00000450-TOX

Marine biotoxins - ciguatoxin

Biotoxinas marinhas - PSP

RF-00000451-TOX

Marine biotoxins - muscle-paralysing toxin

Borrelia burgdorferi

RF-00000035-MCG

Borrelia burgdorferi

Borrelia recurrentis

RF-00000034-MCG

Borrelia recurrentis

Borrelia spp., inespecifico

RF-00000038-MCG

Borrelia spp., unspecified

Brucella

RF-00000028-MCG

Brucella

Brucella abortus

RF-00003007-MCG

Brucella - B. abortus

Brucella canis

RF-00003008-MCG

Brucella - B. canis

Brucella melitensis

RF-00003010-MCG

Brucella - B. melitensis

Brucella noetomae

RF-00003011-MCG

Brucella - B. noetomae

Brucella ovis

RF-00003012-MCG

Brucella - B. ovis

Brucella spp., inespecifico

RF-00000036-MCG

Brucella spp., unspecified

Brucella suis

RF-00003014-MCG

Brucella - B. suis

Calicivirus (including norovirus) norovirus (Norwalk-like virus)

RF-00000041-MCG

norovirus (Norwalk-like virus)

Calicivirus (including norovirus) sapovirus (Sapparo-like virus)

RF-00000040-MCG

sapovirus (Sapparo-like virus)

Calicivirus norovirus (Norwalk-like virus

Calicivirus sapovirus (Sapparo-like virus)

Campylobacter coli

RF-00000054-MCG

Campylobacter coli

Campylobacter cryaerophilus

RF-00000050-MCG

Campylobacter cryaerophilus

Campylobacter curvus

RF-00000049-MCG

Campylobacter curvus

Campylobacter fetus subsp. fetus

RF-00000056-MCG

Campylobacter fetus subsp. fetus

Campylobacter fetus subsp. venerealis

RF-00000057-MCG

Campylobacter fetus subsp. venerealis

Campylobacter gracilis

RF-00000053-MCG

Campylobacter gracilis
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Table 50: Controlled Terminology - Unit from DGAV

Unidade da Amostra SSD2_Unit Name
Unitério GO05A Unit
Lote

There is no code in the SSD2 catalogue UNIT for the term “Lot”".

Table 51: Controlled Terminology - Sampling point from DGAV

Fases Cadeia SSD2_SAMPNT
Producao E300A
Producdo primaria E100A
Producdo/Industria E300A
Distribuicdo E500A
Retalho E520A

Name
Manufacturing
Primary production
Manufacturing

Distribution: wholesale
and retail sale

Retail

Table 52: Controlled Terminology - Result from DGAV

Resultado SSD2_POSNEG Name

SSD2_VALTYP Name

Nacional de Salde

Positivo POS Positive/Present BIN Qualitative Value (Binary)

Negativo NEG Negative/Absent BIN Qualitative Value (Binary)

Quantificagdo VAL Numerical Value
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Table 53: Controlled Terminology - Methods from DGAV

Método

EN/ISO 11290-1

EN/ISO 11290-2

EN/ISO 6579
I1SO 4833

I1SO 21528-2

I1SO 16649-1

I1SO 16649-2

I1SO 16649-3
Método europeu de
detecdo do LCR para

estafilococos coagulase
positivos

ISO/TS 22946

HPLC

Sistema White-Kaufmann-
Le Minor

CEN/ISO TS 13136

1SO 21528-2

EN/ISO 6888-1

EN/ISO 6888-2
EN/ISO 7932
LC-MSMS
1SO 4832:2006

1SO 21527-1:2008
1SO 10272-1:2006

ISO 7927:2004
AAS (AMA-254)
ELISA

GC-ECD
GCMS
GF-AAS
HPLC-FI
ICP-MS
LCMS
LC-TOF

UPLC-MSMS
TEMPO TVC AFNOR (BIO
12/15-09/05)
TEMPO EB AFNOR (BIO
12/21-12/06)

RapidSalmonella AFNOR
BRD07/11-12/05

TEMPO EC AFNOR (BIO
12/13-02/05)

SSD2_ANLYMD
F169A

F170A

F137A
F558A

F558A

F558A
F558A
F558A

F144A

F177A

FO18A

F550A

F173A
F558A

F171A

F172A

F176A
FO27A

F558A

F558A

F163A

F500A
FO52A
FO80A

FO39A
FO46A
F363A
F022A
FO64A
FO26A
F334A

FO33A

F141A

F141A

F167A

F141A

Name
1ISO 11290-1:1996/Amd 1:2004
Listeria
1ISO 11290-2:1998/Amd 1:2004
Listeria
1SO 6579:2002
Culture method

Culture method

Culture method
Culture method

Culture method

Detection method of
microorganisms

ISO/TS 22964:2006 (IDF/RM
210:2006) Cronobacter spp.
(Enterobacter sakazakii)
High Performance Liquid
Chromatography (HPLC)/Liquid
Chromatography (LC)

Serotyping

ISO/TS 13136:2012 E. coli
Culture method
EN ISO 6888-1:1999/Amdt
1:2003 Coagulase-positives
EN ISO 6888-2:1999/Amdt
1:2003 Coagulase-positives
EN/ISO 7932 Bacillus cereus
LC-MS/MS

Culture method

Culture method

1SO 10272-1:2006
Campylobacter

Unknown

AAS
Enzyme-linked immunosorbent
assay (ELISA)
GC-ECD
GC-MS
GC-AAS
HPLC-FD
ICP-MS
LC-MS
LC-TOF-MS

UPLC-MSMS
Enumeration method

Enumeration method

ISO 6579:2002 Salmonella

Enumeration method

SSD2_ANLTREFMD

RO13A

RO14A

ROO1A
RO48A

RO48A

RO48A
RO48A
RO48A

RO44A

RO19A

PrEN ISO/TR 6579-3

RO12A
RO48A

RO15A

RO16A

RO62A

RO48A

RO48A

RO48A

RO48A

RO67A

RO67A

RO67A

RO67A

REPUBLICA
PORTUGUESA

saiioe

Name
EN 1SO 11290-
1:1996/Amdt 1:2004

EN ISO 11290-
2:1998/Amdt 1:2004

EN I1SO 6579:2002
1ISO method

1ISO method

1ISO method
1ISO method
1ISO method
EURL Coagulase Positive
Staphylococci method:
MI CEB 06 PFGE Staph
rev 4, 28/02/2011

CEN ISO TS 22964:2006

PrEN ISO/TR 6579-3

ISO/TS 13136:2012

1SO method

EN ISO 6888-
1:1999/Amdt 1:2003

EN I1SO 6888-
2:1999/Amdt 1:2003

1SO 7932:2004

1ISO method

1ISO method
1SO method

1SO method

AFNOR methods

AFNOR methods

AFNOR methods

AFNOR methods

Nacional de Salde
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Table 54: Controlled Terminology - Parameter from DGAV, Domain of Pesticides Residues (Example)

REPUBLICA
& PORTUGUESA

saiioe

O SNS:

Analito/pesticida SSD2_PARAM Name
2,4,5-TP RF-0458-001-PPP  [2,4,5-TP
2,4-D RF-0010-003-PPP 2,4-D
2,4-DP (diclorprope) RF-0126-002-PPP Dichlorprop

abamectina

RF-0011-001-PPP

Abamectin (sum of Avermectin Bla,
AvermectinB1lb and delta-8,9 isomer of
Avermectin Bla)

acefato

RF-0012-001-PPP

Acephate

acetamiprida

RF-0014-001-PPP

Acetamiprid

acrinatrina

RF-0018-001-PPP

Acrinathrin

aldicarbe (soma de aldicarbe , ald. Sulféxido e ald. Sulfona)

RF-0020-001-PPP

Aldicarb (sum of Aldicarb, its sulfoxide

aldicarbe

RF-0020-002-PPP

Aldicarb

aldicarbe sulfona

RF-0020-004-PPP

Aldicarb-Sulfone

aldicarbe sulféxido

RF-0020-003-PPP

Aldicarb-Sulfoxide

aldrina

RF-0021-002-PPP

Aldrin

amitraze

RF-0024-002-PPP

Amitraz

DMF (2,4-dimetilfenilformamida)

RF-0024-003-PPP

DimethyTphenylformamide, 2,4-

DMPF (N-2,4-dimetilfenil-N-metilformamidina)

RF-0024-004-PPP

DimethyTphenyl-N-methylformamidine, N+

amitrole

RF-0025-001-PPP

Amitrole

atrazina

RF-0029-001-PPP

Atrazine

azinfos-etilo

RF-0032-001-PPP

Azinphos-ethyl

azinfos-metilo

RF-0033-001-PPP

Azinphos-methyl

azoxistrobina

RF-0035-001-PPP

Azoxystrobin

benalaxil RF-0038-002-PPP BenaTlaxyTl

bendiocarbe RF-0489-001-PPP Bendiocarb

benfuracarbe RF-0040-001-PPP Benfuracarb

bifenox RF-0045-001-PPP Bifenox

bifentrina RF-0046-001-PPP Bifenthrin

binapacril RF-0047-001-PPP Binapacryl

bitertanol RF-0048-001-PPP Bitertanol

Bixafena RF-000000TI0-PAR  [Bixafen {sum of bixafen and desmethyl-
boscalide RF-0049-001-PPP Boscalid

bromofos-metilo

RF-0988-001-PPP

Bromophos-methyl

bromopropilato

RF-0052-001-PPP

Bromopropylate

bromuconazol

RF-0054-001-PPP

Bromuconazole (sum of diasteroisomers)

bupirimato

RF-0055-001-PPP

Bupirimate

buprofezina

RF-0056-001-PPP

Buprofezin

butocarboxime (soma de butocarboxime e butocarboxime sulf

RF-0523-001-PPP

Butocarboxim (sum)

butocarboxime

RF-0522-001-PPP

Butocarboxim

butocarboxime sulféxido

RF-0524-001-PPP

Butocarboxim-Sulfoxid

butoxicarboxime

RF-0525-001-PPP

Butoxycarboxim

cadusafos RF-0528-001-PPP Cadusafos
captafol RF-0060-001-PPP Captafol
captana RF-0061-001I-PPP Captan
carbaril RF-0062-001-PPP CarbaryTl

carbendazime (soma de carbendazime + benomil)

RF-0041-001-PPP

Carbendazim and benomyT (sum of

carbendazime

RF-0041-002-PPP

Carbendazim

benomil

RF-0041-003-PPP

Benomyl

carbofurdo (soma de carbofurdo e carbofurdo- 3-hidroxi)

RF-0065-001-PPP

Carbofuran (sum of carbofuran and 3-

carbofurdo

RF-0065-003-PPP

Carbofuran

carbofurdo- 3-hidroxi

RF-0065-002-PPP

Carbofuran, 3-hydroxy

carbofurdo-3-ceto

RF-0534-001-PPP

Carbofuran, 3-keto

carbossulfdo

RF-0068-001-PPP

Carbosulfan

carboxina

RF-0069-001-PPP

Carboxin

ciflutrina (soma de isdmeros)

RF-0I08-001-PPP

CyfTuthrin {CyfTuthrin TnclTuding other

betaciflutrina

RF-0108-002-PPP

CyfTuthrin, beta-

Cimoxanil

RF-0I1I-001-PPP

Cymoxanil

cipermetrina (soma de isdmeros)

RF-0112-001-PPP

Cypermethrin (Cypermethrin including

alfa-cipermetrina (alfametrina)

RF-0112-002-PPP

Alphamethrin

ciproconazol

RF-0113-001-PPP

Cyproconazole

ciprodinil

RF-0114-001-PPP

Cyprodinil

ciromazina

RF-0115-001-PPP

Cyromazine

clofentezina

RF-0098-001-PPP

Clofentezine

clorantraniliprol

RF-0072-001-PPP

Chlorantraniliprole (DPX E-2V45])

clorbenzilato

RF-0082Z-001-PPP

ChlorobenziTate

clordano

RF-0075-002-PPP

Chlordane

clorfenapir

RF-0077-001-PPP

Chlorfenapyr

clorfenvinfos

RF-0079-001-PPP

Chlorfenvinphos

clormequato

RF-008I-001-PPP

Chlormequat

clorotolurdo

RF-0092-001-PPP

Chlorotoluron

clortalonil

RF-0084-001-PPP

ChTorothalonil

clorpirifos

RF-0087-001-PPP

Chlorpyrifos

clorpirifos-metilo

RF-0088-001-PPP

Chlorpyrifos-methyl
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Table 55: Controlled Terminology - Parameter from INIAV, Domain of Biological Monitoring

(Example)

Name -7 Taxon Type SSD2_Parameter Name
RF-00002680-

Babesia canis Parasita MCG Babesia canis
RF-00002679-

Babesia caballi Parasita MCG Babesia caballi
RF-00002691-

Babesia ovis Parasita MCG Babesia ovis
RF-00000056- Campylobacter fetus

C. fetus subsp. fetus Campylobacter MCG subsp. fetus
RF-00000067- Campylobacter sputorum

C. sputorum subsp. sputorum Campylobacter MCG subsp. sputorum
RF-00000065- Campylobacter sputorum

C. sputorum subsp. bubulus Campylobacter MCG subsp. bubulus
RF-00000044- Campylobacter spp.,

C. sp. Campylobacter MCG unspecified
RF-00000281- Mycobacterium spp.,

Mycoplasma sp. Mycoplasma MCG unspecified
RF-00003002- Mycobacterium - M.

Mycoplasma bovis Mycoplasma MCG bovis
RF-00003852- Staphylococcus - S.

Staphylococcus aureus Mamite MCG aureus
RF-00000235-

Klebsiella pneumoniae Bactéria MCG Klebsiella pneumoniae
RF-00000126-

Escherichia coli Bactéria MCG Escherichia coli
RF-00000005-

Bacillus anthracis Bactéria MCG Bacillus anthracis
RF-00000006-

Bacillus cereus Bactéria MCG Bacillus cereus
RF-00000008-

Bacillus licheniformis Bactéria MCG Bacillus licheniformis
RF-00000010-

Bacillus pumilus Bactéria MCG Bacillus pumilis
RF-00000007-

Bacillus spp Bactéria MCG Bacillus spp., unspecified
RF-00000009-

Bacillus subtilis Bactéria MCG Bacillus subtilis
RF-00000075-

Chlamydia psittacii Bactéria MCG Chlamydophila psittaci
RF-00000076- Chlamydia spp.,

Chlamydia sp Bactéria MCG unspecified
RF-00003850- Clostridium - C.

Clostridium botulinum Bactéria MCG botulinum
RF-00003851-

Clostridium difficile Bactéria MCG Clostridium - C. difficile
RF-00000082-

Clostridium perfringens Bactéria MCG Clostridium perfringens
RF-00000081- Clostridium spp.,

Clostridium spp Bactéria MCG unspecified

Enterococcus, non-

Enterococcus durans Bactéria RF-00001330-PAR pathogenic - E. durans
RF-00000118-

Enterococcus faecalis Bactéria MCG Enterococcus faecalis
RF-00000117-

Enterococcus faecium Bactéria MCG Enterococcus faecium

Enterococcus, non-
Enterococcus hirae Bactéria RF-00001329-PAR pathogenic - E. hirae
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Table 56: Controlled Terminology - Unit from INIAV

Name
mol

m

kg

S
mmol

cm?

g/

cm
mg
ng
ton

%

Pa
DegC
min
hr
day
semana
mon
ano

I

cu_m
cl

ml

pl

UFC
kcal

ul
mg/kg
ue/kg
ng/kg
ng/g
ng/ml
g/kg
ug/l
frasco
mg/I
mg/ml
U

-/ SSD2_Unit
G119A
G111A
G167A
GO97A
G115A
G130A
GO090A
G101A
GO16A
G122A
G157A
G146A
G155A
G120A
G100A
G148A
G138A
G124A
G141A
GO74A
GO099A
G134A
G205A
G206A
G207A
G154A
G108A
G137A
G156A
G112A
GO036A
G107A
G105A
GO61A
GO50A
GO77A
GO76A
GO79A
GO15A
GO51A
G103A
GO062A
G191A
G105A

Name

Mole

Metre

Kilogram

Second

Millimole

Square metre
Square centimetre
Coulomb
Gram/litre

Newton

Millimeter
Centimeter
Milligram
Nanogram

Tonne

Gram

Percent

Pascal

Degree Celsius
Minute

Hour

Day

Week

Month

Year

Litre

Cubic metre
Centilitre

Millilitre

Microlitre

Colony forming unit
Kilocalorie
International unit
Milligram/kilogram
Microgram/kilogram
Nanogram/kilogram
Nanogram/gram
Nanogram/millilitre
Gram/kilogram
Microgram/litre
Container
Milligram/litre
Milligram/millilitre
International unit
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Table 57: Controlled Terminology - Matrix from INIAV (Example)

INIAV - Food Groups FoodEx1 FoodEx2_Exposure hierarchy_07_01_2015

Agua A.01.001573 A03DK Drinking water

Acucar A.01.001268 A032G Sugars (mono- and di-saccharides)

Mel A.01.001340 A033J Honey

Alimentagdo animal G.0.0 AOBB9 Feed

Alimentos para animais G.14 AOBB9 Feed

Bebidas n3o alcodlicas A.01.001470 AOFO)J Water, water-based beverages and related ingredients

Carne e produtos carneos A.01.000727 AOEZS Mammals and birds meat and products thereof

Cereais A.01.000001 AOEZF Cereal grains and similar and primary derivatives thereof

Leguminosas A.01.000486 AOEZG Legume seeds and primary derivatives thereof

Condimentos A.01.001580 AO042N Seasoning, sauces and condiments

Especiarias A.01.001580 AOEZM Herbs, spices and similar

Figado A.01.000727 A01XD Animal liver

Frutos A.01.000544 AOEZN Fruit and primary derivatives thereof

Produtos horticolas A.01.000317 A07XJ Garden vegetables and primary derivatives thereof

Gordura A.01.001347 AO36M Animal and vegetable fats and oils and primary derivatives
thereof

Leite e produtos lacteos A.01.000948 AOBXZ Milk and milk products (dairy)

leos A.01.001367 AO36M Animal and vegetable fats and oils and primary derivatives
thereof

Ovo e ovoprodutos A.01.001252 AO31E Eggs and egg products

Pescado e produtos da A.01.000876 AOEZR+AOEZQ Fish meat and products thereof+Seafood and products

pesca thereof

Pré-cozinhados A.01.001789 AO3VA Composite dishes

Produtos pastelaria A.01.000253 A008G+A009T Raw doughs and pre-mixes+Fine bakery wares

Rim A.01.000727 A01YG Animal kidney

Sangue G.9.8 AOBN5 Blood products (feed)

Sangue (Food) AOF1T Animal blood

Table 58: Controlled Terminology - Parameter from INIAV, Domain of Chemical Contaminants

(Example)
Quimicos SSD2_Parameter name
Calcio RF-00000007-CHE  Calcium (Ca)
Cadmio RF-00000150-CHE ~ Cadmium (Cd)

AflatoxinaB1  RF-00000150-TOX  Aflatoxin B1
AflatoxinaB2  RF-00000151-TOX  Aflatoxin B2
AflatoxinaGl  RF-00000152-TOX  Aflatoxin G1
AflatoxinaG2  RF-00000153-TOX  Aflatoxin G2
AflatoxinaM1 RF-00000155-TOX  Aflatoxin M1
Vomitoxina RF-00000165-TOX  Deoxynivalenol

Cobre RF-00000167-CHE  Copper (Cu)
Mercurio RF-00000170-CHE  Total mercury
Zearalenona RF-00000170-TOX Zearalenone
Chumbo RF-00000174-CHE Lead (Pb)

Fumonisina B1 RF-00000177-TOX Fumonisin B1
Fumonisina B2 RF-00000178-TOX Fumonisin B2

Zinco RF-00000205-CHE  Zink (Zn)
Ocratoxina RF-00000430-TOX  Ochratoxins
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Table 59: Controlled Terminology - Methods from INSA, Domain of Chemical Contaminants

INSA Metodos

DAN URMR-PE10_01L
DAN URMR-PE10 02 L
DAN URQ-PE02_02 L
DAN URQ-PEO3 02 L
DAN URQ-PEO3_03 L
DAN URQ-PEO4 03 L
DAN URQ-PEO4_04 L
DAN URQ-PEO6_02 L
DAN URQ-PEO7_03 L
DAN URQ-PEO7_04 L
DAN URQ-PE29 01L
DAN URQ-PE29 02 L
EPA 7473:2007

Espectrometria de Massa
HPLC
ICP-OES

SSD2_ANLYMD
FO64A
FO64A
F350A
F350A
F350A
F350A
F350A
F350A
FOOSA
FOOSA
FO55A
FO55A
FO52A

FO63A
FO18A
FO57A

Name

ICP-MS

ICP-MS

FAAS

FAAS

FAAS

FAAS

FAAS

FAAS

UV/VIS spectroscopy (photometry)
UV/VIS spectroscopy (photometry)
AES

AES

AAS

Mass Spectroscopy and hyphenated
methods without chromatography
Chromatography (HPLC)/Liquid
ICP-AES

Table 60: Controlled Terminology - Parameter from INSA, Domain of Chemical Contaminants

INSA_Quimicos SSD2_Parameter Name
Cloretos RF-00000015-CHE Chlorates
Fosforo RF-00000031-CHE Phosphorus (P)
Potdssio RF-00000053-CHE Potassium (K)
Magnésio RF-00000060-CHE Magnesium (Mg)
Sdédio RF-00000067-CHE Sodium (Na)
Nitratos RF-00000085-CHE Nitrate

Arsénio (ICP-MS)

RF-00000128-CHE

Arsenic (As)

Ocratoxina A

RF-00000148-TOX

Ochratoxin A

Cadmio (ICP-MS)

RF-00000150-CHE

Cadmium (Cd)

Crémio (ICP-MS)

RF-00000152-CHE

Chromium (Cr)

Aflatoxina M1 RF-00000155-TOX Aflatoxin M1
Patulina RF-00000157-TOX Patulin

Ferro RF-00000164-CHE Iron (Fe)

Cobre RF-00000167-CHE Copper (Cu)
Mercurio RF-00000170-CHE Total mercury
Chumbo RF-00000174-CHE Lead (Pb)
Manganés RF-00000176-CHE Manganese (Mn)
Niguel (ICP-MS) RF-00000182-CHE Nickel (Ni)
Selénio (ICP-MS) RF-00000184-CHE Selenium (Se)
Zinco RF-00000205-CHE Zink (Zn)

Aflatoxina (B1, B2, Gl e G2)

RF-00000435-TOX

Aflatoxin (sum of B1, B2, G1, G2)
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Table 61: Controlled Terminology - Matrix from INSA

INSA - Food Groups FoodEx1 FoodEx2 FoodEx2_Reporting Hierarchy_07/01/2015
Produtos lacteos A.01.000948 AO2LR Milk and dairy products |AOBXZ Milk and milk products (dairy)
3 Mammals and birds meat and products
Carne e produtos carneos A.01.000727 AO1QR Meat and meat products [AOEZS thereof
Fish, seafood, Fish t and products thereof+Seafood
Pescado e derivados A.01.000876 A26T - ' |noEzR+AOEZQ 1sh meatand products thereotrsealoo
amphibians, reptiles and products thereof
Ovos e ovoprodutos A.01.001252 AO31E Eggs and egg products [A031E Eggs and egg products
L , nuts, L dsand pri derivati
Leguminosas e derivados A.01.000486 A011X . FEUMmEs, NU S AOEZG CBUME seeds and primary derivatives
oilseeds and spices thereof
) ) Grains and grain-based Cereal grains and similar and primary
Cereais e derivados A.01.000001 A000J AOEZF L
products derivatives thereof
Frutos e derivados A.01.000544 A01BS Fruit and fruit products |AOEZN Fruit and primary derivatives thereof
Vi les an tabl i ivati
Produtos horticolas e derivados A.01.000317 AOOF) egetables and A07X) Garden vegetables and primary derivatives
vegetable products thereof
Vegetable fats and oils, Animal and table fats/oils and
Azeite, Gleos e gorduras A0L001346| AO36NHFO2.A068M | > "'|aoF3D nimal and vegetable fats/oils an

edible derivatives thereof

Sugar and other

Acucar, produtos agucarados e mel |A.01.001267 AO4PA — . AOBY6 Sugars and similar
sweetening ingredients

Cacau e derivados A.01.000418 AOC6B Cocoa RPC derivatives |AO4PE Confectionery including chocolate
Sobremesas A.01.001877 A04PD Sweet desserts A0C68 Spoonable desserts and ice creams
. N - Non alcoholic beverage Water, water-based beverages and related
Bebidas ndo alcodlicas A.01.001470 AOBX7 R AOF0J . .
composites ingredients
Sopas A.01.001856 A041K Soups and salads ~ [A041K Soups and salads
Molhos A.01.001684 A04QL Sauces A043V Savoury sauces
Alimentos compostos A.01.001789 AOBAG Composite food AO3VA Composite dishes
Artificial sweeteners Artificial sweeteners (e.g., aspartam,

Adogante A.01.001280| A046M#F02.A06CC A046M .

(e.g., aspartam, saccharine)

In order to maximize the future automation of the data collecting system, mapping tables (already
submitted to EFSA with the Document D2 — Data Standardization: the encoding and mapping strategy
developed and used) between the controlled vocabularies used in the entities mentioned above and
the controlled vocabularies used in the SSD2 system were made. These mapping tables will be
included in the software developed, and DGAV will be responsible for their maintenance. This will
allow the country to continue using and updating the terminologies employed on each data source
and match them to the EFSA controlled terminology values.

3.5. Data collection, collation and mapping to SSD2

For the sampling period to which the project relates (2014), information on more than 65 000
analytical determinations was collected.

The information available in each data sources extracted directly from their electronic systems was not
sufficient to complete all the mandatory fields requested by EFSA or to be mapped directly to EFSA's
SSD2; therefore, it was necessary to request additional information and to perform several
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transformations to the original data. The extension of the transformations and missing information
varied according to the data source.

In annex I we show all the specific transformation made in the data of each data domain, to
accomplish all EFSA requested information, necessary to fulfill SSD2 fields.

The linkage between “sample collection files” and “results files” was made using the IT tool described
in chapter 3.6. After the linkage a human readable EXEL file in SSD2 format was produced and
validated by the experts of each data domain, considering coherence and specific business rules.
Subsequently, data was coded to SSD2 catalogues and the XML was produced to be transmitted
through DCF.

3.6. IT tool to manage sample and results files for the XML file
production

As it was referred in the sub-section 2.2.2 Software Tools of the ‘Methods and Materials’ section, some
tools were developed in order to help the Technical members, that report the data, meet the deadline
and to avoid the manual operations and transformation (raw information to SSD2 language and
codes) that were to be executed in case of such tools did not exist. Also referred in the Software Tools
sub-section, the developed software had to be created in a short time; as such an agile methodology
of development took place having only as main requirements the basic modules to produce a XML file
based on the Excel files received from the several sources.

This tool was developed specifically for this data transmission; it was only a small portion of the main
module that is being developed for the PT.ON.DATA platform. Just to reinstate what was mentioned
previously, the tool was only developed in the same amount of time available since the main SSD2
solution for Portugal was still in development and not ready to be use.

=]
— Apply TCs or Perform Mapping —Outras Feramentas
 Mpply TC ¢ Perform Mapping Foc INIAV Table |
Source Table: |
Target Table: I Target Table I
[ Generat Random MO1 |
= |
Export To XML |
Target Table I
Start Column: I End Column:
Transpose |
Checi PTONDATA Database |
EH E
TC Additional Condition
I™ Use LIKE instead of =
i I

Figure 2: Software developed for the D4 data report (Main Screen)
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Figure 3: Software developed for the D4 data report (Export XML screen)

The SSD2 Data Export tool shown in the picture 2 and 3 has implemented multiple functionalities that
were suggested to be created by the Technical members of team once they realized that most data
did not followed a common layout and structure for the data to be manipulated before the SSD2
transformations could take place. As such, functionalities like table transposition, specific checks on
the information in order to identify missing data, data mapping, and employment of Translation
Tables (TC in Portuguese), are present in this tool.

3.7. PT.ON.DATA2

The national database, PT.ON.DATA for SSD1, is in development, their modules and functionalities will
be upgraded in order to extend to all the domains now covered by the new version of the standard
(SSD2). This new process of expanding the existing system is a huge and delicate task which involves
others tools developed since the start of the project. Despite PT.ON.DATA 1 for SSD1 only covered the
Chemical Contaminants and the Food Additives domain we think that as an advantage to use and
improve existing functionalities that where common in both versions of the standard (Data Upload,
Data Mapping, Business Rules check, Data Transformation to XML) and expand the existing project
rather than start a new database project.
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Figure 4: Top level diagram displaying developed tools to date in and how are being reused to
develop PT.ON.DATA 2

The diagram above (figure 4) shows all the developed tools and projects that will help expand the
PT.ON.DATA 1 platform to the SSD2. All modules in the first row of the diagram are still being
implemented, the others that not make part of the first project are being planned and designed to be
created by the ITs.

4. Conclusions

There are some technical issues for us to complete our mapping to the SSD2. Some of them are
outlined in the bullet points below:

e The different organizations involved in the official controls have their own databases and
some of the fields are populated with controlled vocabulary, the most difficult was to collect
all the controlled terminologies and do the mapping to the SSD2 terms.

e In the beginning of the project in Portugal only the chemical contaminants and food additives
data were already compiled in the national database “alimentos PT.ON.DATA”, pesticide
residues were collected in Access files and transformed in SSD1, and for biological monitoring
data no national data base exists resulting in a lack of harmonization and a big dispersion of
data, which made the annual reporting to EFSA a highly laborious process.

¢ Since different ministries are involved in the several national control plans, sometimes it was
necessary to overcome some administrative barriers to obtain the necessary data.
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e The Biological Monitoring domain was the most difficult to map since some of the fields and
catalogues was new and some of the information required was not available in the databases
of this domain due to the existence of aggregated data that must be individualized in the
SSD2 schema.

e We identified some fields with no controlled vocabularies so we received a large amount of
data that had to be subjected to technical screening and its subsequent correspondence to
the SSD2 system.

e The delay on the final requirements agreement by data domain resulting in the “"Harmonised
specific requirements for SSD2" hindered the implementation of the project.

e The coding of samples according to FoodEx2 is the most time consuming task and a solution
to make the process automated keeping adequate sample information detail was not found
yet. It would be important to invest in this field in a near future.

e The fact that DCF only identifies a specific number of errors in each run makes the submission
and validation process very time consuming.

e EFSA should provide a pre-validation tool with all DCF business rules in order to permit that
each country can pre-validate their own data before the DCF data submission. This tool would
probably reduce the time consuming for the validation process in DCF.

There are several specific issues that have to be overcome to the implementation of the SSD2 model
in the different Data Domains in Portugal.

The biggest problem to be solved is to improve the data quality in order to facilitate their treatment,
all technicians involved in the process should be aware of the importance of quality of data collected.

Since it will cannot be possible to implement the same controlled languages in all institutions that
carry out the official control plans it will be important that the existing languages can be reviewed and
standardized, if created new terms they should approach to the EFSA terms.

The implementation of SSD2 will be easier in the areas Chemical Contaminants, Food Additives and
Pesticides Residues since SSD1 was already implemented in this domains. Biological Monitoring will
require a bigger effort it is more complex, all the standardization work done so far have to be
consolidated, some of the information required was not available in the databases of this domain due
to the existence of aggregated data.
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Abbreviations

ASAE Autoridade de Seguranca Alimentar e Econémica/Food Safety and Economic Authority

CA Autoridade Competente/ Competent Authority

CAA Controlo da Alimentacao Animal/ Animal Feed Control

DGAV Direcdo Geral Alimentar e Veterinaria/ General Directorate of Food and Veterinary
Affairs

INIAV Instituto Nacional de Investigagao Agraria e Veterinaria/ National Agrarian and

Veterinary Research Institute

INSA Instituto Nacional de Saude Dr. Ricardo Jorge/ The National Health Institute Doutor
Ricardo Jorge

IPMA Instituto Portugués do Mar e da Atmosfera/ Portuguese Sea and Atmosphere Institute

LRSV Laboratorio Regional de Sanidade Vegetal / Regional Plant Health Laboratory

LRVSA Laboratério Regional de Veterinaria e Seguranca Alimentar / Regional Veterinary and
Food Safety Laboratory

PIGA Plano de Inspegao dos Géneros Alimenticios/ Inspection Plan for Foodstuffs

PNCA Plano Nacional de Colheita de Amostras/ National Plan of Sample Collection

PNCS Plano Nacional de Controlo de Sa/monellas/ National Plan of Sa/monella Control

PNPR Plano Nacional de Pesquisa de Residuos/ National Residue Monitorin Plan

NAUTILUS Sistema Informatico Laboratorial/ Laboratory Information System

SIPACE Sistema de Informacao do Plano de Aprovagao e Controlo dos Estabelecimentos/

Informatic System to support the Approval and Establishments Control Plan
SIGALIS Sistema Informatico para a Gestao de Analises e Servigos/ Informatic System for
Analysis Management and Services
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Annex A — Changes made in the original data files for the 2014 data
transmission on all report
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1. ASAE - Biological Monitoring domain

REPUBLICA
& PORTUGUESA

saiioe

O SNs:

Tipo de Analise

Deter. 1

N

=
=

Deter. 2

Resultado
Analitico

=
3

Unida

2 =1 [=2152 51 =)

™
K
[

-quimicas & zenzarizis

Benzo(ajantracens

ue/k

an=

aflatoxin

Tesrslenons

<5,0

Aflatoxinas

Tesrslenons

<163

Listeriz mo

Szimaonels pesquisa

Nez

1739|015043030L1.

AL

m
m
m

W 4 » M| Lista_Dados

£]

] | ——

Pronto

Figure 5: Original data received from GESTASAE

ASAE (Biological monitoring domain)

[EEEE S

In the column "Tipo de analise" filter/select all the analyzes that are not called "Microbiological
analysis" and delete these lines (leaving only the lines for the microbiological testing - Figure 2).
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Figure 6:

ASAE (Biological monitoring domain)

Transform from columns to rows all the determinations of the same sample, leaving only the

File with "Microbiological Analysis”

Column "Determinacao 1" and appropriate result and unit - Figure 3a.

ASAE (Biological monitoring domain)

Filter/select in the column "Determinacdo 1" all parameters not to report and eliminate the

lines.
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0004A2242E14 |Analises microbiologi pesquisa Meg
DD05A2242E14 | Analises microbiold pesquiza Neg 10¢
000EA2242E14 | Analises microbiologi pesquisa Meg 10¢
0007A2242E13 | Analises microbiolési pesquiza Nes 252
005242242114 |Analises microbiold pesquisa Neg 255 |Listeria [1,0510"1;41, 0010711, 021071 21,0610 <1, 0010w/
005342242114 | Analises microbiolézi pezquiza Neg 25z |Listeria [1,0:10M;<1,0x10°1;51, 0% 10 <1, 0010 ;<L Ox10M|__ufcfe
Analises microbiol Listeria 1,0010°1;<1 0x10°1;<1,0:10%] _ wiic/g
00E242232F12 | Anslises microbiolézicas E Coli c

0153A3030E14 |Analises microbiclogi Listeria
012842232114 |andlizes 6 pezquizz
e s T "

1,0010%1;<1,0:100:<1,0x10% pesquisa Heg

1A2703L14 | Anslises microk i Salmonels uizs Listeriz monocytozenes 21,0010 1;<1 Ow10*1;21 Ox10%1;<1, 010" 1;<1 Ow10*1]| ufc
———r o e —————re—————r
0018A3030L14 |Anslise: microbiclégi Listeris 1,0010%1;<1 Ox10*1 ;21,01 0% ufe/z pesquizs MNeg 25g

006342242114 |Anélises microbiolé pesquiss Neg 108
004A2243114 |Analizes microbiclégi pesquisa Neg 10z

Figure 7: Determinations in different columns

Figure 8: Determinations in different lines
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@ Procedure #4

ASAE (Biological monitoring domain)

Make correspondence between the column "Cédigo da Amostra" and "N.° de boletim" of the
GESTASAE file, and columns "Cddigo Origem" and "Nr. Amostra" from the analytical data file
(Labway) - Figure 4, confirm the correspondence found also by the parameter and the result
obtained.

@ Important: It is necessary to match always these four elements.

Nr. Amostra B3  6digo Origem B arimetro - | I

Figure 9: Matching columns between GESTASAE file (left) with the received data file of Labway
ASAE (right)

Filter/Select in the column "Parametro" "Escherichia coli count" and delete these lines (it will be
reported only results for Escherichia coli 0157 and VTEC).
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The reporting data from biological monitoring was for two PRV and AMR models for all salmonella in
which research/detection was positive, it was asked to the competent authority its serotype and
antimicrobial resistance. It was just carried out the serotyping, and the information was sent. ASAE

only had information on the PRV model.

ASAE Food additives domain
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Figure 10: Original data received from GESTASAE

ASAE (Food additives domain)

In column "Tipo de analise" filter/select all the analyses that are not called "Analises fisico-
quimicas" and "Analises fisico-quimicas e sensoriais" and delete these lines (leaving only the
lines for specified analysis).
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saiioe

O SNSzz

W b ' Z [t} AE AC
Tipo de Anilise Deter. 1 Hesul'ta_dn Unidade Deter. 2 Hesul't?du Unidade
Analitico Analitico
v v v v v

Anilises Fisico-guimicas JDicsido Enzafre 173 mafkg

Anilises Fisico-quimicas I Dicxido Enzofre <10 magfkg

Anilizes Fisico-quimicas N Didrido Ensotre 210 matkg

Anilizes Fisico-quimicas N Didrido Ensotre 210 matkg

Anilizes Fisico-quimicas N ocessulfame BERID"Z matkg | Sacarina <10 malkg
Anilises Fisico-quimicas [ Diicsido Ensare <10 matkg

Anilises Fisico-quimicas | Dicxido Enzofre <10 magfkg

Anilises Fisico-guimicas Scido sorbico 2241073 mgil | Acido benzdico 1,310 mgfl
Anilises Fisico-guimicas Scido sorbico <8 mgil | Acido benzdico <8 mgfl
Anilises Fisico-quimicas Scida sdrbica <& magll | Acido benzdico 28 mall
Anilises Fisico-quimicas Scida sdrbica <& magll | Acido benzdico 120102 mall
Anilizes Fizico-quimicas Acezzulfame 208102 matkg | Sacarina <10 matkg
Anilises Fisico-quimicas Acessulfame a7 mglkg | Sacarina <1 matkg
Anilises Fisico-guimicas Acessulfame <1 malkg | Sacarina <1 magikg
Anilises Fisico-guimicas Cafeina <5 mgil

Anilises Fisico-guimicas Cafeina 1,010 mgil

Andlizes fisico-quimicas e senzorizis ficido sdbico <8 mafl | deido benzdico <8 migfl
Anilises Fisico-quimicas Scida sdrbica <& mgil | &cido benzdica 28 mafl
Anilises Fisico-quimicas Scida sdrbica <& magll | Acido benzdico 28 mall
Anilises Fisico-quimicas Calzina 13 mgil

Anilises Fisico-guimicas Cafeina 18 mgil

Anilises Fisico-guimicas Cafeina 75 mgil

Anilises Fisico-guimicas Scido sorbico <8 mgil | Acido benzdico <8 mgfl
Anilizes Fizico-quimicas Cafeina <5 mafl

Anilizes Fisico-quimicas JDiicida Enzafre 210 markg

Anilizes Fisico-quimicas P Didido Ensotre 210 markg

Anilises Fisico-quimicas [ Didrido Ensotre 210 magrtkg

Anilises Fisico-guimicas Scido sorbico <8 mglkg | Acessulfame <5 matkg
Anilises Fisico-guimicas Scido sorbico <8 mglkg | Acessulfame <5 matkg
Anilises Fisico-guimicas Scido sorbico <8 mglkg | Acessulfame <5 matkg
Anilizes Fisico-quimicas Acido sorbico <8 matkg | Acessulfame <5 miglk
= 15lises Fisico-quimicas Diduida Engatre =il martkg

Anilises Fisico-quimicas Seido sorbico E4ul0"2 mafkg | Acessulfame <5 mgfkg
Anilises Fisico-guimicas Acido sorbico <8 mgikg | Acessulfame <5 matkg
Anélises Fisico-quimicas Scida sdrbica <& magikg | Acessulfiame 25 matkg
Anilises Fisico-quimicas Scida sdrbica <& maglkg | Acessulfame 25 matkg
Mses Fisico-guimicas Acido sorbico <& mglkg | Acessulfame <5 matkg

Figure 11:
sensoriais”

1

File with only “Analises

ASAE (Food additives domain)

4

fisico-quimicas” e “Analises fisico-quimicas e

Select the different additives to report in the different columns called "Determinacao 1, 2, 3, ..."
and eliminate those that are not additive. The list of additives to report is in the "Technical
offer".

ASAE (Food additives domain)

Make the correspondence between the "Codigo da Amostra" column and "N.° de boletim" of
GESTASAE file - Figure 7;
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And the columns "Cddigo Origem" and "Nr. Amostra" from the analytical data file (Labway) -
Figure 8, it is necessary to confirm if the correspondence between the parameter and the result
obtained are correct. It is necessary to match always these four elements.

) et i N F4 Lt fat

. - am Resultado - - Apreciagao L

Codigo daj Tipo de Anilise Deter. 1 . Unidade M_* de boletim Py Pi

T Analitico Técnica ,

1 Amostr: | = = = = -l «| TE
2 | D003A3051C14 | Andlises Fisico-guimicas Diduido Enafre 178 maikg || 1400133 Conforme
3 0004A305ICH [ Andlises Fisico-quimicas Diidzido Enzofre <10 makg || 1400133 Conforme
d 000483097 C14 | Andlises Fisico-quimicas Diduide Engafre <10 matkia || 1400136 Conforme
S | 0005A3097C14 | Andlises Fisico-guimicas Diduido Enzafre <10 maikg |[1400137 Conforme
E | 00MARHPY [ Andlises Fisico-quimicas Acessulfame BERID"2 malkg || 1400347 Conforme
T 0009AI05ICH [ Andlises Fisico-quimicas Dligzido Enzofre <10 mafkg |[1400140 Conforme
S | D00EAZNSTCIE | Andlises Fisico-guimicas Didwido Enyafre <10 matkg |[1400135 Conforme
3 |0M2AZ070LY | Andlises Fisico-quimicas Sido sdrhico 2261073 mofl (1400218 & 1400217 Conforme
0| 040043097C1F | Andlises Fisico-quimicas Scido sdrbico <8 mall  [|1400452 e 1400431 Conforme
T | 040142097013 | Andlizes Fisico-quimicas Seido sdrbica <8 magdl || 1400487 & 1400490 Conforme
12 | 040243037013 | Analises Fisico-quimicas Soido sdrhico <8 moel  |[1400433 & 1400432 Conforme
13 |00EA2232L14 | Andlises Fisico-quimicas Acessulfame 3041072 makg |[1400434 Conforme
T4 0021A2051CH | Andlizes Fisico-quimicas Acessulfame 57 matkg |[1400478 Conforme
15 | 0020A3097C14 | Andlises Fisico-quimicas Aceszulfame <1 maikg |[1400477 Conforme
16 |007a32PE | Andlises Fisico-quimicas Cafeina <5 magfll  |[140114 Conforme
17 | 003042232014 | Anlises Fisico-quimicas Cafeina 1,0:10°2 mgll || 1401052 Conforme
16 [0024A3030F14 | Analises fisico-quimicas e sensoriais | 3cido sorbica <8 mofl  |[1402032 & 1402033 Conforme

19 |0062A2242L14 | Analises Fisico-quimicas Sido sdrhico <8 moil || 1402430 &0 conforme 20
20 | MA&3097CH | Andlises Fisico-quimicas Scido sdrbico <8 mall || 1402573 Conforme
21 |M26A2097CH | Andlizes Fisico-quimicas Cafeina 13 mafl  |[1#02883 Conforme
£7 | METAZ0TCI4 | Analizes Fizsico-quimicas Cateina 18 moil || 102654 Conforme
23 | M3EAI0ICH | Andlises Fisico-quimicas Cafeina 75 mall || 1402501 Conforme
24 | M4043097C14 | Anlises Fisico-quimicas Acido sorbico <8 mall__[|1402800 Conforme
Z5 | MHAZ0NSTCI4 | Andlises Fisico-quimicas Cateina <8 moll || 1402802 Conforme
26 | M43A3061CH | Andlises Fisico-quimicas Diduido Enafre <10 matkg || 1403120 Conforme
27 | 04443051C14 | Andlises Fisico-quimicas Diidzido Enzofre <10 matkg || 1403113 Conforme
25 | 48A2097CH | Andlizes Fisico-quimicas Diduide Engafre <10 matka || 140319 Conforme
23 |008§1A3202P14 | Andlises Fisico-quimicas Acido sdrbica <8 matkg |[1403130 Conforme
30 | 00g283202P14 | Andlises Fisico-quimicas <8 matkg || 1403184 Conforme
1| 0083A3202P14 | Anilises Fisico-quimicas <8 motkg || 1403179 Conforme
32| 0084A3202F14 [ Andlises Fisic mizas <8 matkg || 1403182 Conforme

33

34 | ME0A3097CH | Andlises Fisico-quimicas 511 matkg || 1403121 Conforme
35 | 0086A3202P14 | Anslises Fisico-quimicas Acido sorbico E.4:10°2 motkg || 1403172 Conforme
36 |008FAI0ZR14 | Andlises Fisico-quimicas Aeido sdrbica <8 matkg || 1403177 Conforme
37 | 085A3202P14 | Andlises Fisico-quimicas Acido sdrbica <8 matkg || 1403176 Conforme
35 | 008943202P14 | Andlises Fisico-quimicas Scido sdrbico <8 matkg || 1403185 Conforme
39 | 0090A3202P14 | Anilises Fisico-quimicas Acido sorbico <8 motkg || 1403183 Conforme

[T«

Lista_Dados .~ ¥J

Figure 12:

GESTASAE file with selected columns matched with Labway file

1 codizo origel | controld cliente B parimetrn

TO7OTS OTSORSUSUSTE PNCA  ASAEURS-UnidadeReg  14-11-2014 ASAESUL 100% Sumo de Laranja Natural Acido Benzéico (LFQ_liquidos! S
3 1407916 0178A3030514 PNCA ASAE URS - Unidade Reg 14-11-2014 ASAE SUL 100% Sumo de Laranja com Polp Acido Benzéico (LFQ_liguidos] S
q 1407917 0179A3030514 PNCA ASAE URS - Unidade Reg 14-11-2014 ASAE SUL 100% Sumo de Uva Acido Benzéico (LFO_liquides! S
5 1407865 0253A2232E14 PNCA ASAE URS - Unidade Reg 15-11-2014 ASAE SUL Sumo de laranja natural Acido Benzdico (LFO_liquidos! 5
6 1407866 0176A3030L14 PNCA ASAE URS - Unidade Reg 12-11-2014 ASAE SUL 56 laranja - Sumo 100% natural Acido Benzéico (LFQ_liquides, S
7 1407867 0174A3030L14 PNCA ASAE URS - Unidade Reg 12-11-2014 ASAE SUL Sume natural espremido {100% : Acido Benzdico (LFO_liquides] 5
8 1407670 0243A22321L14 PNCA ASAE URS - Unidade Reg 11-11-2014 ASAE SUL 100% de Sumo de Laranja Acido Benzdico (LFQ_liquidos, 5
g 1407503 0158A3030L14 PNCA ASAE URS - Unidade Reg 04-11-2014 ASAE SUL Uva Acido Benzdico (LFQ_liquidos, S
10 1407504 0160A3030L14 PNCA ASAE URS - Unidade Reg 04-11-2014 ASAESUL Laranja vermelha Acido Benzdico (LFO_liquides! 5
11 1407505 0159A3030L14 PNCA ASAE URS - Unidade Reg 04-11-2014 ASAESUL Laranja ¢/ Polpa Acido Benzéico (LFO_liquides] 5
12 1407502 0232A2232F14 PNCA ASAE URS - Unidade Reg 03-11-2014 ASAESUL 100% de laranja Acido Benzéico (LFQ_liquidos; 5
13 1407506 0231A2232F14 PNCA ASAE URS - Unidade Reg 03-11-2014 ASAE SUL Nectar de Pera Acido Benzéico (LFO_liquides! S
14 1407415 0471A3051C14 PNCA ASAE URC - Unidade Reg 29-10-2014 ASAE CENTRO Swiss Style Muesli Nitratos (exp. em nitrato de s¢ N
15 1407458 0474A3051C14 PNCA ASAE URC - Unidade Reg 29-10-2014 ASAE CENTRO Estrelitas de mel ¢/ cereais integ Nitratos (exp. em nitrato de sc N
16 1407057 0134A3182L14 PNCA ASAE URS - Unidade Reg 30-09-2014 ASAE SUL de Manga e Banana Acido Benzdico (LFO_liquides! 5
17 1407058 0133A3182L14 PNCA ASAE URS - Unidade Reg 30-09-2014 ASAE SUL 100% Sumo de Laranja espremic Acido Benzéico (LFQ_liquidos! S
18 1407054 0206A2242114 PNCA ASAE URS - Unidade Reg 259-09-2014 ASAE SUL de magd espremido 100% Acido Benzdico (LFO_liquidos! 5
19 1407055 0207A2242114 PNCA ASAE URS - Unidade Reg 29-09-2014 ASAE SUL Beterrabas vermelhas 100% Acido Benzédico (LFQ_l
20 1407056 0208A2242L14 PNCA ASAE URS - Unidade Reg 29-09-2014 ASAE SUL de Laranja vermelha pasteurizac Acido Benzéico (LFQ_liquidos] §
21 1403175 0091A3202P14 PNCA ASAE URN - Unidade Re, 09-05-2014 ASAE NORTE de Tomate Acido Benzéico (LFO_solidos) §
22 1403175 0091A3202P14 PNCA ASAE URN - Unidade Re, 09-05-2014 ASAE NORTE de Tomate Ciclamatos (LFQ_solidos) N
23 1403175 0091A3202P14 PNCA ASAE URN - Unidade Re, 09-05-2014 ASAE NORTE de Tomate Acessulfamo (LFO_solidos) S
24 1403175 0091A3202P14 PNCA ASAE URN - Unidade Re 09-05-2014 ASAE NORTE de Tomate Aspartamo (LFO_solidos) 5
25 1403175 0091A3202P14 PNCA ASAE URN - Unidade Re, 09-05-2014 ASAE NORTE de Tomate Sacarina [LFO_solidos) 5
26 1403176 0088A3202P14 PNCA ASAE URN - Unidade Re 09-05-2014 ASAE NORTE de Abdbora Acido Benzéico (LFO_solidos) 5
27 1403176 D088BA3202P14 PNCA ASAE URN - Unidade Re, 09-05-2014 ASAE NORTE de Abdbora Ciclamatos (LFO_solidos) N
4 4+ ¥ Folha2 ~Foha3 %] (4

Figure 13: Data received from LABWAY ASAE
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After the correlation between the files belonging to collection and the analytical results, it was
noted that file "ASAE_EFSA_Aditivos_2014_LBPV_20151029" (one of result files for the
reporting) have many results without correspondence with the collection file.

With the verification of "Cddigo de Amostra" and "Cddigo Origem" between "N° de Boletim" and
"Nr. Amostra" in the original data file it was been found that there was results no matching in
the collection file, and were excluded in the first operation as in the column "Determinagao 1"
have the value "Analises fisico-quimicas e sensoriais" or is not satisfied. The lines belonging to
the results were added to the collection file being worked.

It is important to note this, because without discriminated parameters we cannot known witch
domain belongs the sample in the initial analysis. And there is also no later way of comparison
with the laboratory results to verify that the parameter analyzed is the same parameter for the
analysis that was required.

Important: Note the differences/samples with missing information both on the part of
GESTASAE either the Labway.

Once it appears that there is correspondence between the "Cddigo de Amostra" and "Cddigo Origem"
but the "N° de Boletim" and "Nr. Amostra" are not compatible (and the parameter is also correct),
there are two ways to solve the problem:

1) The “N© de Boletim” in GESTASAE data are between intervals (there are performed more than
one analysis to the same parameter of a sample); when in the GESTASAE file is missing one
bulletin number in a range data and exists in the "N°© de Amostra" and all the other elements
are correct, we changed/added the "n° de Boletim" at the GESTASAE data;

2) If "NO de Boletim” and “Nr. Amostra” are completely different to the same sample or is
repeated for different samples, we need to ask the Competent Authority which is the correct
number reports of that data range.

When the correspondence between the "N© de Boletim" and "Nr. Amostra" are correct and only one
letter or number shows the difference between the "Cédigo de Amostra" and "Cédigo Origem", we
have to change the "Cddigo Origem" based on the "Cddigo de Amostra". When is a more significant
difference, ask the Competent Authority.

Ask the Competent Authority when (in addition to the two situations mentioned above):

— - There is no correspondence between "Cédigo de Amostra" and "Cdédigo Origem" and
vice versa, which indicates a lack of information;

— - When there is a match between "Coédigo de Amostra" and "Cdédigo Origem" and also
"NO de Boletim" and "Nr. Amostra" but there are parameters that does not match or
are not the same parameters in both files.
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3. PNCS / INIAV

The operations performed on the data for the PNCS plan (broilers, turkeys, laying hens and
flocks of breeding) were quite similar. So, we use the operations performed on the “broilers”
data as example, since it applies to the other data (turkeys, chickens, etc.).

12

H 4 F M PNCS frangos - Horte - S0 PMNCS frangos - Centro - Prod PMNCS frangos - Centro- 50 PNCS frangos - LVT - Pro PGS

Figure 14: Data file received concerning to the broiler plan

M4k P| PHCS perus Norte PMCS perus - Centro PMCS perus LVT PMNCS perus - ALT PMNCS perus - Madeira ,.,'l

Figure 15: Data file received concerning to the Turkeys plan

W < » W _PNCS GP Norte ~ PINCS GP Centro . PNCS GP L\VT  PICS GP ALT - PNCS GP Madeig -~ PINCS GP acores ¥ 1

Figure 16: Data file received concerning to the laying hens plan

M4k Il PNCS REP Norte .~ PMCS REP Centro PMCS REP LVT PHCS REP Madeira PMCS REP Acores *le

Figure 17: Data file received concerning to the breeding flock plan

In the data received from the PCNS broilers there are two sheets for each region (1 for the
autocontrol and other for the official control). Data received from the PNCS of Turkeys, Laying Hens

and breeding flocks are only in one sheet by region (auto control and official control together on the
same sheet by region).
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Laborataria N2 anilise Tipo de X o = - Resultado da Laborataria = = Metodo de Resultada
dia X Tipo de smostra Método detecio Referéncia amostras N . NE anilise IN1& . .
detecgio | ¥ Lab |¥ | amostral¥ - hd - detegic | -i| serotipificacio | ¥ ol _serotipificacic ~ sergtipificacio ¥

=rmests 3475113001F20701 Fesitive INI&Y Pariapiage | FEufimann-ihite: SHavanz

Botas parz esfregaco '
Le Mi

=mbisntal

Srmests INI&Y Pariapiagg | Keufimann-White: SHevans
Le Minor

Botas pars esfregaco

smbisntzl

ost Kzufmann-White-
=smestrs Botas para & Fositive INI&Y Pat14.0514 [ EUmEnn-RR S.Havana
ambiental

amaostra
Botas pars esfrezaco Fositive INIAY Pst-14-10745
ambizntal

cositive INIAY par1412002 [ Foufimann-hite. = Newpart
Le Miner

amastra

Botas parz esfregaco
ambisntal

Figure 18: Collection data file with positive results
The collection PCNS data file have a different structure because it presents the results of the detection

of Salmonella (positive and negative), the column "Resultado da detecdo". For reporting data
belonging to the PRV model, the received data collection files have all the necessary information.

PNCS / INIAV

When the result of detection was "negative", the day of analysis corresponded to the day of
collection plus 3 days. When the result of detection had a "positive" value, the analysis day is
extract from the respective correspondence in INIAV file.

3.1. For the reporting of data belonging to the AMR model

PNCS / INIAV

When the "resultado da detecao" is positive, the following columns are filled "Laboratdrio
serotipificacdo” "N°© analise INIAV", "Método de serotipificacao" and "Resultado serotipificagdo"
as presented below (red rectangles).

PNCS / INIAV

With the columns mentioned above fulfilled, and using a copy of the results file sent by INIAV,
the match is made between "N° analise INIAV" and "Resultado serotipificacdo" with " Amostra "
and "Resultado — identificagdo" respectively. This correlation is valid for the reported data from
chickens and turkeys.

When there is no match or non-existence of "N°© analise INIAV" with "Amostra" or vice versa,
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request information to the Competent Authority will be needed.

PNCS / INIAV

After checking the correspondence of positive samples, in the INIAV data is presented 15 lines
per sample (14 antibiotics + 1 line with information on the serotyping however this row was
deleted) the information displayed in the blue boxes are copied to the white rows below.

@ Important: The resulting file with these transformations should have the format showed
below.

Amostra ~ | Re. estirpe ~ | FNCS codi | Entidads Oficial o lFlne - |Frauem$r > LTipomate ~ |Tipo arimal - ‘Mﬁ ~ | Teste ~ | Resultado - identificagio

PE-04-BACIDD (2012-
07-08) Seratipia das

Salmanelas(Kauffmann-

White Scheme 2007, 9.4

FAT. 1401324 L1557 . 34754130019 20701 AL Contraluet 54 Salmanella-Autacantiola Fezes Ambiente __[Franga Zaraqatoas-botas || Ediiol Salmanella Havana

32.0%) Determinagio
1aConcentragio
nibitria Rinima [CIA).
Diluig i em Agar
FAT-14-01224/0B4001 Wlueller-Hinton,

FE-004-EACHDE (2012

07-08) Seraripia das

Salmanelas(iauffmann-

White Scheme 2007, 8.2

PAT-14-01225 D025 - HTBI00PI0701 AL Contralvet SA Ssimonslls-Autaconolo Fezes Ambiente |Franga Zaragatoas-botas || Edigdo) Ssimonslla Havans
— — —

02-03) Determinagia
HaConcentragio
nibitéira MTnima (I,
Diiluig3o em Agar

PAT-14-01225DE001 " Ausllar Llineor,
Figure 19: Data file sent by INIAV
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Fie:
Amosta Flano Proveniér = | Tipa mate * | Tipa animal * | Matriz + WFezultado - identificacio Antibiotico | Oif
FAT-4-0M224/0DEMNN Salmonella-Autocontralo Fezes Ambiente Frango Zaragatoas-botas Salmonella Havana Trimetoprim [ZIR) =<l
FAT-14-01224/0BMN Salmonella-Autocontralo Fezes Ambiente Frango Zaragatoas-botas f=almonella Havana “"Tigeciclina [ZIM] 1
PAT-14-01224/DEMN Salmonella-Autocontrolo Fezes Ambiente Frango Zaragatoas-botas Salmonella Havana Tetraciclina (CIM) =4
FAT-4-0M224/0DEMNN Salmonella-Autocontralo Fezes Ambiente Frango Zaragatoas-botas Salmonella Havana Sulfametos azole [CIM) a2zl
FAT-14-01224/0EMN Salmonella-Autocontralo Fezez Ambiente Frango Zaragatoaz-botas Salmonella Havana ““Meropenem [CIM) =<1
FAT-14-01224/DEMN Salmonella-Autocontralo Fezez Ambiente Frango Zaragatoas-botas ISaImoneIIa Hawana Gentamicina [CIM] =<1
PAT-14-01224/DEMN Salmonella-Autocontrolo Fezes Ambiente Frango Zaragatoas-botas ISaImoneIIa Havana *“Colistina [CIM] =4
FAT-H-MZZ4DEMNN Salmonella-Autocontralo Fezes Ambiente Frango Zaragatoas-botas ISaImoneIIa Hawana Clorankenicol (M) =<1
FAT-14-01224/0BM00M Salmanella-Autocontrals Fezez Ambiente Frango Zaragatoas-botas Salmaonella Havana Ciproflotacina [CIM)] 05
PAT-14-01224/DEMN Salmonella-Autocontrolo Fezes Ambiente Frango Zaragatoas-botas Salmonella Havana *“Cefrazidima [CIM) =<1
FAT-4-0M224/0DEMNN Salmonella-Autocontralo Fezes Ambiente Frango Zaragatoas-botas Salmonella Havana Cefotaxima [CIM] =<l
FAT-14-01224/0EMN Salmonella-Autocontralo Fezez Ambiente Frango Zaragatoaz-botas Salmonella Havana " Azitromicina [CIM) 4.0
FAT-14-01224/DEMN Salmonella-Autocontralo Fezez Ambiente Frango Zaragatoas-botas ISaImoneIIa Hawana Ampicilina [CIM] =<
PAT-14-01224/DEMN Salmonella-Autocontrolo Fezes Ambiente Frango Zaragatoas-botas ISaImoneIIa Havana Acido nalidivico [N 16.C
FPAT-4-MZZHDEMNN Salmonella-Autocontralo Fezes Ambiente Frango Zaragatoas-botas ISaImoneIIa Hawana Trimetoprim [SIM]) =<1
FAT-14-01225/0B400M Salmanella-Autocontrals Fezez Ambiente Frango Zaragatoas-botas Salmaonella Havana “"Tigeciclina [ZIM] 1
PAT-14-01226/DEM0 Salmonella-Autocontrolo Fezes Ambiente Frango Zaragatoas-botas Salmonella Havana Tetraciclina (CIM)
FAT-14-M225/0BEM0M Salmonella-Autocontralo Fezes Ambiente Frango Zaragatoas-botas Salmonella Havana Sulfametos azole [CIM) a2zl
FAT-14-01225/0BMM Salmonella-Autocontralo Fezez Ambiente Frango Zaragatoaz-botas Salmonella Havana ““Meropenem [CIM) =<1
FAT-14-01226/0EM001 Salmonella-Autocontralo Fezez Ambiente Frango Zaragatoas-botas f5almanella Havana Gentamicina [CIM] =<1
PAT-14-01226/DEM0 Salmonella-Autocontrolo Fezes Ambiente Frango Zaragatoas-botas Salmonella Havana *“Colistina [CIM] =4
FAT-14-M2 250 Salmonella-Autocontralo Fezes Ambiente Frango Zaragatoas-botas Salmonella Havana Clarankenical (M)
FAT-14-M225/0B400 Salmonella-Autocontralo Fezez Ambiente Frango Zaragatoas-botas Salmonella Havana Ciproflotacina [CIM] o
- . - . .
Figure 20: Resulting file with the changes made
Rezultado - CIM e Diif Data
cutof
Amostra 'IP\ano | Tipo anir * | Matriz | Teste “Widentificagio  ~ Bantibiotico - |vagteam * ~ |Dataizolamen ¥ | autorizagh 7| "H'"ﬂﬂ!%
Salmonella-Autocontralo  [|Frango Zaragatoas-botas | PE-QOT-PSAIEM (2014-02-0:8] Salmonella Havana WTrimetoprim [CIM) =1 025 mail Sensivel 13-01-2014 0:00( - 22-05-2014 11:5 3
PAT-1#-012240BM018Salmonella-Autocontralo  ||Frango Zaragatoas-botas | PE-007-PSAIEM (2014-02-0:f Salmonella Havana B Tigeciclina (CIM) 1 mgil Resistents 13-01-2014 0:00(  22-05-2014 1.5 8
PAT-14-01224/DE001f8Salmonella-Autocontrolo  ||Frango Zaragatoas-botas | PE-DOF-PSAEM [2014-02-0 | Salmonella Havana QTetraciclina [CIM] ¢ 7 il Sensivel 13-01-2014 0:00(  22-05-2014 1.5 64
PAT-14-01224/DEM018Salmonella-Autocontrolo  ||Frango Zaragatoas-botas | PE-0OT-PSAIEM [2014-02-0.f[ Salmonella Havana Eulfametozazole [CIM) |32.0 mgll Sens/vel 13-01-2014 0:00(  22-05-2014 11:5: 1024
FAT-1H-01224DEN01RS almaonella-Auocontralo  ||Frango Zaragatoas-botas | PE-D0T-PSAIBIM [2014-02-0:| Salmonella Havana §Merapenem (CIM) =+ 0.0} mail Sensivel 13-01-2014 0:00( - 22-05-2014 11:5 5 16
PAT-#-012240EMN018Salmonella-Autocontralo  ||Frango Zaragatoas-botas | PE-007-PSA/EM (2014-02-0.8f Salmonella Havana (CIr] =< 08 mgil Sensivel 13-01-2014 0:00(  22-05-2014 115 2 32
PAT-14-01224/DBM0018Salmonells-Autocontrala  ||Frango Zaragatoas-botas | PE-QO7-FPSAEM [2014-02-0F| Salmonella Havana §"Colistina [CIM] =<1 mail Sensivel 13-01-2014 0:00|  22-05-2014 11:5: 2 1 16
PAT-14-01224/DE001f8Salmonella-Autocontrolo  ||Frango Zaragatoas-botas | PE-00T-PSA/EM [2014-02-0F| Salmonella Havana Eloranfenicol [CIM) =< 8 il Sensivel 13-01-2014 0:00|  22-06-2014 11:5: 16 3 128
PAT-14-01224/DEM018S almaonella-Autocontralo  ||Frango Zaragatoas-botas | PE-OO7-PSAEM [2014-02-0:f| Salmonella Havana Wiproflovacina (CIM) 0.5 migil Resistents 13-01-2014 0:00(  22-05-2014 11:5 0,06 0.015 8
PAT-#-012240EM018Salmonella-Autocontralo  ||Frango Zaragatoas-botas | PE-O0T-PSAIEM (2014-02-0.9| Salmonella Havana @°Ceftazidima [CIM) =+ 05 mail Sensivel 13-01-2014 0:00(  22-05-2014 115 2 05 8
PAT-#-01224/DE/001Q8 Sslmonela-Autocontralo |[Frangs Zaragatoas-botas | PE-DO7-PSAEM [2014-02-0ff Salmonela Havana fefotaxima [CIM] =<0.25 mgil Sensivel 13-01-2014 0:00(  22-05-2014 115 05 0,25 4
PAT-14-01224/DE001f8Salmonella-Autocontrolo  ||Frango Zaragatoas-botas | PE-QOT-FPSAEM [2014-02-0 | Salmonella Havana §*Azitromicina [CIM) 40 mgll Sensivel 13-01-2014 0:00(  22-05-2014 1.5 16 2 g4
PAT-W-01224/0EM001fl S aimenellz-Auocontrole ||Frango Zaragatoas-botas | PE-OOT-PEAEM [2014-02-0f| Salmonella Havana ampicilina (CIR) =41 mgil Sensfual 13-01-2014 0:00(  22-05-2014 115 8 1 g4
PAT-1-01224/0EMN01RS almaonella-Autocontralo  ||Frango Zaragatoas-botas | PE-QOT-PSAIEM (2014-02-0.8| Salmonella Havana fcido nalidisico [CIM) - [16.0 migil Sensivel 13-01-2014 0:00( - 22-05-2014 11:5 128
PAT-#-01225/0B/0018 Saslmonela-Autocontralo |[Frango Zaragatoas-botas | PE-DO7-PSAEM [2014-02-0| Salmonela Havana @Trimetoprim [CIM) =4 0.25 mgil Sensivel 13-01-2014 0:00| - 22-05-2004 115 32
PAT-14-01225/0B001f8 Salmonella-Autocontrolo  ||Frango Zaragatoas-botas | PE-DOF-PSAEM [2014-02-0 | Salmonella Havana §"Tigeciclina [CIM) 1 mgll Fesistente 13-01-2014 0:00|  22-06-2014 11:5: 8
PAT-14-01225/0EM0018 S almaonella-Autocontralo  ||Frango Zaragatoas-botas | PE-OOF-PSAEM [2014-02-0ff Saimonela Havana @Tetracicling [CIM] =42 migil Sensivel 13-01-2014 0:00(  22-06-2014 11:5. 2 g4
PAT-14-01225/0BM018S almaonella-Autocontralo  ||Frango Zaragatoas-botas | PE-Q0T-PSAIEM (2014-02-0.f| Salmonella Havana fEulfametosazole [CIM) | 32.0 migil Sensivel 13-01-2014 0:00(  22-05-2014 11:5; ] 024
PAT-#-01225/0B/0018 Saslmonela-Autocontralo |[Frango Zaragatoas-botas | PE-DO7-PSAEM (2014-02-0| Salmonella Havana §"Meropenem (CIM) =4 003 mgil Sensivel 13-01-2014 0:00| - 22-05-2004 115 0,03 16
PAT-14-01225/0B001f8 Salmonella-Autocontrolo  ||Frango Zaragatoas-botas | PE-DOF-PSA/EM [2014-02-0§f Salmonella Havana @entamicina [CIM) =< 015 il Sensivel 13-01-2014 0:00(  22-05-2014 1.5 0,5 32
PAT-14-01225/0EM0018 S almaonella-Autocontralo  ||Frango Zaragatoas-botas | PE-OO7-PESAEM [2014-02-0f| Salmonella Havana FColistina [CIM] =<1 migil Sensivel 13-01-2014 0:00(  22-06-2014 11:5. 1 16
PAT-14-01225/0E018S almaonella-Auocontralo  ||Frango Zaragatoas-botas | PE-DOT-PSAIBIM [2014-02-0:| Salmonella Havana ECloranfenicol (CIM) =+ ¥ mail Sensivel 13-01-2014 0:00( - 22-05-2014 11:5 3 128
PAT-14-01225/0BM0018Salmaonella-Autocontralo  ||Frango Zaragatoas-botas | PE-007-FSAEM (2014-02-0:f Salmonella Havana Wiproflosacina [CIM) 0.03 mgil Sensivel 13-01-2014 0:00(  22-05-2014 1.5 0.015 8
PAT-14-01225/0B/0018Salmonells-Autocontralo  ||Frango Zaragatoas-botas | PE-DO7-PSAEM [2014-02-0f| Salmonella Havana §°Ceftazidima [CIM) =< 015 mail Sensivel 13-01-2014 0:00|  22-05-2014 11:5: 2 B
PAT-14-01225/0E0018 S almonella-Autocontrolo  ||Frango Zaragatoas-botas | PE-DOF-PSAEM [2014-02-0.ff Salmonella Havana fefotaxima [CIM] =<0.25 mgll Sens/vel 13-01-2014 0:00(  22-05-2014 1.5 0.5 0,25 4
FAT-14-01225/0E0018 S almaonella-Autccontralo  ||Frango Zaragatoas-botas | PE-OOT-PSAIEM [2014-02-0 " Azitromicina [CI0) 4.0 migil Sensivel 13-01-2014 0:00(  22-06-2014 11:5. 16 2 64
— - OPPTEE

Figure 21:

PNCS / INIAV

In Fig. 21 are presented 3 columns added to the data file containing mandatory information
were

SSD2

Columns added to the data file

model
"2014_ZOO_FACT_AMR_ISOLATE_AST_DYN_SALMONELLA"
corresponds to the data reported in 2014 related to AMR for Salmonella.
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o3 c
T4/INI£ Salmonella Entel [Trimethop| 2 0.25 32 §o,5
| |PTZR14/INI£Salmonella Havalla Gallus gallus broilers during rearinglneriod PAT-14-122854 INalidixic afid 16 4 128 § 16
FTR14/NI£salmonella Havalla Gallus gallus braoilers during rearingaeriod PAT-14-12285A  JAmpicillin ] 1 B4 | =1
PT14/NI£ salmonella Havalla Gallus gallus broilers during rearindineriod PAT-14-122854  [Azithrarmy 16 2 B4 08 4
i FTZ14/INI£ Salmonella Havalla Gallus gallus brailers during rearingineriod PAT-14-122f54  |Cefataxim 05 025 4| 0,25
| [PTZR14/INIASalmonella Havalla Gallus gallus broilers during rearingioeriod PAT-14-122854A  Ceftazidim 2 05 8 [=0,5
i |FTR14/NIAsalmonella Havalla Gallus gallus broilers during rearingieriod PAT-14-12285A  Ciprofloxagn 006 0015 8 o5
i \PTR14/NI£ Salmonella Havalla Gallus gallus broilers during rearindineriod PAT-14-122854  |Chloramptgenical 16 8 128 § <8
' FTZR14/INI Salmonella Havalla Gallug gallus broilers during rearingineriod PAT-14-1228S4A  [Colistin 2 1 16 | =1
| |PTZR14/INI£Salmonella Havalla Gallus gallus broilers during rearinglneriod PAT-14-122054  |Gentamiciy 2 05 32| §=0,5
| |FTR14/NI£salmonella Havalla Gallus gallus broilers during rearinglaeriod PAT-14-12285A  IMeropene| 0125 003 16 [=0,03
| |PT2R14/INI£ Salmonella Havalla Gallus gallus broilers during rearindineriod PAT-14-12285A  [Sulphamef§oxazo 256 g8 jin24 | 32
FTZ14/NI£ Salmonella Havalla Gallug gallus broilers during rearingineriod PAT-14-1228S4A [ Tetracycli 8 13 B4 | =2
| PTR14/INIASalmonella Havalla Gallus gallus broilers during rearindieriod PAT-14-12285A  [Tigecyclin 1 0.25 B 1
| |FTR14/NI£salmonella Havalla Gallus gallus broilers during rearinglneriod PAT-14-1220SA  [Trimethop 2 025 32 fe0,25
| |PTZR14/INI£ salmonella Havafla Gallus gallus broilers during rearindineriod PAT-14-122834  [Malidixic afjid 16 4 126 § =4
i |PTZ14/IMI£Salmonella Havalla Gallus gallus brailers during rearingineriod PAT-14-122854  Jampicillin 8 1 B4/ =1
i |PTZR14/INI£Salmonella Havalla Gallus gallus broilers during rearinglneriod PAT-14-12205A  Bazithrormy 16 2 B4 § 4
! |FTR14/NI£salmonella Havalla Gallus gallus broilers during rearingaeriod PAT-14-122SA  |Cefotaxirm 05 025 4/ j0,25
i PTZR14/MNI£salmonella Havafla Gallus gallus broilers during rearindineriod PAT-14-122834  |Ceftazidim| 2 05 8 f=0.5
| [FTZR14/INI£ Salmonella Havalla Gallus gallus brailers during rearingineriod PAT-14-1228SA  [Ciprofloxadin 006 0018 8 jjo,03
| |PTZR14/INI£Salmonella Havalla Gallus gallus broilers during rearindineriod PAT-14-1228SA  IChlorarphgenicol 16 8 128 §§ =8
FTR14/INI£salmonella Havalla Gallus gallus broilers during rearingieriod PAT-14-12285A  Calistin 2 1 16§ =1
FTZ14/NI£ salmonella Havalla Gallus gallus broilers during rearindineriod PAT-14-12283A  [Gentamici 2 05 32 [j=05
i PTZR14/INIASalmonella Havalla Gallus gallus brailers during rearingineriod PAT-14-1228SA  Meropene| 0128 003 16 [:0,03
| [PTZR14/INIASalmonella Havalla Gallus gallus broilers during rearingineriod PAT-14-122#S54 ulphamef@oxazo 256 8 1024 | 32
i |FTR14/NI£salmonella Havalla Gallus gallus broilers during rearinglaeriod PAT-14-122SA [ Tetracycli ] 2 B4 =2
i | PTAR14/IMNI£salmonella Havafla Gallus gallus broilers during rearindineriod PAT-14-122834  [Tigecyclin 1 0.25 61
| FTZR14/INI£ Salmonella Havalla Gallug gallus broilers during rearingineriod PAT-14-1228SA  [Trimethop 2 025 32 20,25
| |PTZR14/INI£Salmonella Havalla Gallus gallus broilers during rearinglneriod PAT-14-164854 INalidixic afid 16 4 128 § 16
| |FTR14/NI£salmonella Havalla Gallus gallus broilers during rearinglaeriod PAT-14-16485A  fAmpicillin ] 1 B4/ § =1
| | PTZR14/IMNI£salmonella Havafla Gallus gallus broilers during rearindineriod PAT-14-164834  [Azithrarmys 16 2 B4 0 8
FTZ14/MI£ Salmonella Havalla Gallus gallus brailers during rearingneriod PAT-14-184854  |Cefataxim 05 025 4/ 0,25
| PTR14/INIASalmonella Havalla Gallus gallus broilers during rearingioeriod PAT-14-184854  Ceftazidim 2 05 8 [=0,5
i |FTR14/NI£salmonella Havalla Gallus gallus broilers during rearindineriod PAT-14-16485A  Ciprofloxagn 006 0015 8 o5
| |FT2R14/NI£salmonella Havalla Gallus gallus broilers during rearindoeriod PAT-14-1648SA  JChloramphenicol 16 B8 126 J§ =8
i |PTZ4/MI£ Salmonella Havalla Gallus gallus brailers during rearingineriod PAT-14-1848SA  |Colistin 3 1 16§ =1
LIPTA14ANIE Salmonells Havalla Gallus mallus brnilers during rearindinenind PAT-14-184854  IGantamicil 7 15 37 B=<n.5
trh MFACT_AMR_ISOLATE_AST -~ CODED #uv DO_CAT_COUNTRY / — S AMR.

Figure 22:

PNCS / INIAV

File reported with 2014positive Salmonella data

The correspondence between this file and the INIAV data file is performed between the column
"labIsolCode" and " Amostra ", confirming also if the column "zoonosis" is the microorganism in
the " Resultado — Identificagao " column.

PNCS / INIAV

There have been cases where the file INIAV column "Resultado CIM and Dif Vac/campo" had a
different value for a given antibiotic that "MIC" column in the reported data file. The value in
INIAV file was changed to the present value in the reported data file.

In INIAV data files the column "Sensivel" or "Resistente" is
This was completed using the following criteria:

not completed for all antibiotics.
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4.

4.1.

The data relating to PIGA plan presents information on the PRV and AMR model. First will be

e When the value of the column "Resultado CIM e Dif Vac/campo" is iqual or below the

cut-off, "cutoffValue" sensible result;

e When the value of the column “Resultado CIM e Dif Vac/campo” is greater than the

cut-off, “cutoffValue”, resistant result.

PIGA Biological monitoring

PIGA/INIAV

explained the changes to the PRV model and then AMR.

e

saiioe

REPUBLICA
PORTUGUESA

O SNs:

@ Important: It should be noted that changes made in the collection file was been
performed only once and are valid for both models.

Ano

2014

Ambito PIGA

sid
24410
24410
24411
24411
24481
24481
24488
24488
24489
24489
24450
24450
24492
24492
24493
24493
24494
24494
24510
24510
24510
24511

O

DataColheita CodigoAmostra

01-04-2014 PIGA1004010420141
01-04-2014 PIGA1004010420141
01-04-2014 PIGA1004010420142
01-04-2014 PIGA1004010420142
08-04-2014 PIGA1001080420145
08-04-2014 PIGA1001080420145
08-04-2014 PIGA1001080420148
08-04-2014 PIGA1001080420148
08-04-2014 PIGA1001080420149
08-04-2014 PIGA1001080420149
08-04-2014 PIGA10010804201410)
08-04-2014 PIGA10010804201410)
08-04-2014 PIGA1001080420147
08-04-2014 PIGA1001080420147
08-04-2014 PIGA1001080420146
08-04-2014 PIGA1001080420146
08-04-2014 PIGA10010804201411
08-04-2014 PIGA10010804201411
08-04-2014 PIGAD3030804201400]
08-04-2014 PIGAD3030804201400]
08-04-2014 PIGAD3030804201400]
08-04-2014 PIGAD3030804201400]

Tabel | Listagem . Foha3 ¥l

Parametro

Brucella spp (PIGA leite)
Contagem de placas a 30°C
Brucella spp (PIGA leite)
Contagem de placas a 30¢C
Campylobacter
Salmenella
Campylobacter
Salmenella
Campylobacter
salmonella
Campylobacter
Salmonella

Listeria

Salmonella
Campylobacter
Salmonella
Campylobacter
salmonella

Enterotoxinas estafiloccicas
Listeria

salmonella

Brucella spp (PIGA)

TipoProdutoNivell  TipoProdut TipoProdutoNive TipoProdutoN FaseCadeic [abora) AgenteOuSerc Resultade Quantificacao ©
Leite de Ovelha Cru ProducBo Unitdrio NIAV J 14-00059 Negativo

Leite de Ovelha Cru ProducBo Unitdrio NIAV J 14-00059 (em brani 610000
Leite de Cabra Cru Produc8o Unitdrio NIAV § 14-00058 Negativo

Leite de Cabra Cru Produc8o Unitario NIAV § 14-00058 (em brani 800000
Carne de Frango (Gal Carcaca  Carcaga Refrigerado  Producdo Unitrio fNIAY | 14-00078 Negativo
Carne de Frango (Gal Carcaca  Carcaga Refrigerado  Producdo Unitrio fNIAY | 14-00078 Negativo

Carne de Suino Fresca Refrigerada Producdo Unitario NIAV § 14-00076 Negativo

Carne de Suino Fresca Refrigerada Producdo Unitario NIAV § 14-00076 Negativo

Carne de Ovino Fresca Refrigerada Producdo Unitario NIAV § 14-00077 Negativo

Carne de Ovino Fresca Refrigerada Produgdo Unitario §NIAY | 14-00077 Negativo

Carne de Caprino Fresca Refrigerada Produg3o Unitario jNIAY § 14-D0075 Negativo

Carne de Caprino Fresca Refrigerada Produg3o Unitario jNIAY § 14-D0075 Negativo

Carne de Suino Produtos & Cru e destinado z Refrigerado  Produg3o Unitario fNIAY § 14-0D0079 Negativo

Carne de Suino Produtos @ Cru e destinado z Refrigerado  Produg3o Unitario jNIAV | 14-00079 Negativo

Carne de Suino Carcaca  Refrigerada Produg3o Unitario jNiAv | 14-00083 Negativo

Carne de Suino Carcaca  Refrigerada Produg3o Unitario jNiAv | 14-00083 Negativo

Carne de Suino Carcaca  Refrigerada Producio Unitario 1AV | 14-00074 Negativo

Carne de Suino Carcaca  Refrigerada Producio Unitario jMiAv | 14-00074 Negativo

Queijos de Leite Ovel Pasta mole Feitos com leite ¢ Cura inferior i Produgdo Lote INIAV § 14-00070 Negativo

Queijos de Leite Ovel Pasta mole Feitos com leite ¢ Cura inferior i Produgdo Lote INIAV § 14-00070 Negativo

Queijos de Leite Ovel Pasta mole Feitos com leite ¢ Cura inferior i Produc8o Lote INIAV § 14-00070 Negativo

Queijos de Leite Ovel Queijo fres Produc8o Lote INIAV § 14-00071 Negativo

Ml —

Figure 23:

Collecting file of the 2014 PIGA plan withdrawn from SIPACE

PIGA (Biological monitoring): PIGA/INIAV

Filter in the column marked "Laboratorio", the samples corresponding to INIAV laboratory

because when the EFSA report was made there were only laboratory results of this.

PIGA (Monitorizagdo Bioldgica): PIGA/INIAV
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Filter in the "Parametro" Somatic Cell Count and Count plates at 30°C and eliminate the lines
corresponding to these parameters only getting the parameters to report.

PIGA (Biological monitoring): PIGA/INIAV
With the analysis of data it was noted that many samples did not show the column

"FaseCadeia" filled, was requested to competent authority this information.

The analytical results file sent by INIAV has two sheets, "Listagem amostras P-HP" and "Listagem
amostras PAT" which correspond, respectively, the information of the PRV and AMR model.

mostrane - | #Fer extema - [Eliente = |Protoce ~ | Matiz = |Métodade enssio ~ [Pescrigodo enssio ~ JResutadn
m T T e jreg3o Gieral de Alimentag3o e Yeterinaria | FIGA Carne fresca de suino - Lote amostrado: AFNOR BRD 07050704 JPOR jegativa em 259 | 06-01-2014| 07-01-201
HP-14-00012 JFIGA 04002 08012014 007 lireg 30 Gieral de Alimentag3o e Yeterinaria | FIGA Carne fresca de suino - Lote amostrado: 1330310401081 [ 150 10272-12008 a ampylobacter spp. Megativaemig | ve-or20d] 0701200
WHP-14-00013 JFIGA 04002 DE0120M4 012 liteg 30 Geral de Alimentagio e Yeterinaria | PIGA Carne picada de bovino - Lote amostrado 124067 21401061 | AFMOR ERD 07/06-07¢04 JFCR Megativaem 25 | 06-01-2014| 07-01-201
WHP-14-00013 JFIGA 04002 DE0120M4 012 liteg 30 Geral de Alimentagio e Yeterinaria | PIGA Carne picada de bovino - Lote amostrado 1240672140101 | |50 1027 2-1,2006 At ampylobacter spp. Megativaem Ig 06-01-2014| 07-01-201
HP-14-00013 JFIGA 04002 08012014 018 lireg 30 Gieral de Alimentag3o e Yeterinaria | FIGA Caine picada de bovin - Lote amostrado 1340672401061 | AFNOR BI0 12008-0703_[Detecgbo de Escherichia coli 0157, pfMegativa em 259 | 0g-01-20m] 07-012m
WHP-14-00014 JFIGA 04002 DE0120M4 D22 liteg 30 Geral de Alimentagio e Yeterinaria | PIGA Carne picada de suino - Lote amostrado 1330510401061 | aFNOR BRD07/06-0704 PCR Megativaem 25 | 06-01-2014| 07-01-201
WHP-14-00014 JFIGA 04002 DE0120M4 D22 liteg 30 Geral de Alimentagio e Yeterinaria | PIGA Carne picada de suino - Lote amostrado 13305100061 | 150 10272-1.2008 At ampylobacter spp. Megativaem Ig 06-01-2014| 07-01-201
HP-14-00014 JFIGA 04002 0BOTZ01M 022 lireg 30 Gieral de Alimentag3o e Yeterinaria | FIGA Caine picada de suino - Late amostrado 1330510M01081 | AFNOR BI0 12008-0703_[Detecbo de Escherichia coli 0157, pfMegativa em 259 | 0g-01-20m] 07-012m
TR 1004 OV 42078 2 - Lote amostrador
-HP-14-00058 Q01042014 liteg 30 Geral de Alimentagio e Yeterinaria | PIGA Leite oril [peq Ru) - Selo OGAY K* 000003733 FE-015-EAC-DE-F QL N30 £¢ isolou Bruf 01-04-2014] 02-04-201
TR 1004 OF4-207% 2 - Lote amostrade:
-HP-14-00059 foioszot ireq o Giersl de Alimentaggo & ¥eteringria | PIGA Leite ori [peq Fiu) - Selo DIGAY 1000009753 ENASO 43332003 ontagem de +30CH80 s 0FUFCm | o10s-201 02-04-2m
FIGA 1004 01-04-2014 1-Lote amostrado:
-HP-14-00053 J01042014 liteg 30 Geral de Alimentagio e Yeterinaria | PIGA Leite oril [peq Ru) - Selo OGAY W* 0000ZE00 FE-015-EAC-DE-F QL N30 £¢ isolou Bruf 01-04-2014] 02-04-201
TR 1004 V42078 1-Lote amostrade:
-HP-14-00059 foi0ez0te ireq o Giersl de Alimentaggo & ¥eteringria | PIGA Leite ori [peq Fiu) - Selo DIGAY N 000013500 ENASO 43332003 IContagem de 330 sl UFCIml | oros-zom| o2
-HP-14-00060 JPIGA 2C 02.04-201¢ 500 ireq o Giersl de Alimentagda e ¥eterinéria | PIGA Leite ori de vacs - Lote amostrada | 180 13388-2 - 2008 IContagem de célulss somiticas  [s3anoomm
-HP-14-00060 JPIGA 2C 02.04-201¢ 500 ireq o Giersl de Alimentaio e ¥eterinéria | PIGA Leite ori de vacs - Lote amostrada | ENASO 4333:2008 Cantagem de +30CY 71 0 UFCH | oz-04-201 03-04-2m
-HP-14-00081 JFIGA 2C 02-04-2014 501 liteg 30 Geral de Alimentagio e Yeterinaria | PIGA Leite oril de vaca - Lote amostrada 1 150 13366-2 ; 2008 i-ontagem de células somaticas. Eaﬂuwml 01-04- 2014 | 03-04-201
-HP-14-00081 JFIGA 2C 02-04-2014 501 liteg 30 Geral de Alimentagio e Yeterinaria | PIGA Leite oril de vaca - Lote amostrada 1 ENNSO 48332003 Contagem de microrganismos 2 30°C38 « 10°UFCiml 1-04-201) 03-04-201
-HP-14-00083 JI000030H liteg 30 Geral de Alimentagio e Yeterinaria | PIGA CarcagalCarne fresca[Suino) - Lote amostrado 038247 150 10272-1.2006 q ampylobacter spp. Megativa em 1g 08-04-2014 | 03-04-201
-HP-14-00083 JI000030H liteg 30 Geral de Alimentagio e Yeterinaria | PIGA CarcagalCarne fiesca[Suino) - Lote amostrado 038247 | AFMOR ERD 07/06-07¢04 JFCR Megativaem 259 | 09-04-2014] 09-04-201
-HP-14-00064 JPIGA 1006 08-04-2014 13 - Selo DGAY n* 3102 [Diregio Geral de Alimentag3o e Weterinaria | PIGA Leite cru [Bov] - Lote amostrada dinico - 150 13366-2 ; 2008 i-ontagem de células somaticas. [ 392000/ml 05-04-2014) 05-04-201
-HP-14-00064 JPIGA 1006 08-04-2014 13 - Selo DGAY n* 3102 [Diregio Geral de Alimentag3o e Weterinaria | PIGA Leite cru [Bov] - Lote amostrada dinico - EMNS0 4833:2003 -ontagem de microrganismios a 30°CRLE « 10*UFCim| 08-04-2014 | 05-04-201
-HP-14-00085 JPIGA 1006 08-04-2014 14 - Selo DGAY n* 3101 [Diregio Geral de Alimentag3o e Weterinaria | PIGA Leite cru [Bov] - Lote amostrada linico 150 13366-2 ; 2008 i-ontagem de células somaticas. Iﬁ?onoﬁml 05-04-2014) 05-04-201
-HP-14-00065 JPIGA 1005 08-04-2014 14 - Selo DGAY n* 3101 [Diregdo Geral de Alimentagdo e Yeterinaria | FIGA Leite oru [Eov) -Lote amostrade dnica NS0 43332003 Contagem de misiarganismos 2 30CJL9 ¢ 10'UFCHMI | 0a-04-2014] 08-04-201
-HP-4-00066 JPIGA 1005 06-04-2014 15 - Selo DIRAY n* 3104 [PiregSo Geral de Alimentagdo ¢ Veteriniria | PIGA Leite cru [Bov) -Lote amostrade inica 150 133862 : 2008 ICortagem de células somiticas  fozionimt 03-08-2014 | 03-08-201
-HP-4-00066 JPIGA 1005 06-04-2014 15 - Selo DIRAY n* 3104 [PiregSo Geral de Alimentagdo ¢ Veteriniria | PIGA Leite cru [Bov) -Lote amostrade inica ENASO 43332003 Contagem de +30CY57 x 0 UFCim | 0s-04-201 05-04-2m
-HP-4-00067 JPIGA 1005 06-04-2004 16 - Selo DIRAY n* 3106 [Piregdo Geral de Alimentagdo ¢ Veterinaria | PIGA Leite cru [Bov) -Lote amostrade inica 150 133862 : 2008 ICortagem de células somiticas  fouionimt 03-08-2014 | 03-08-201
-HP-4-00067 JPIGA 1005 06-04-2004 16 - Selo DIRAY n* 3106 [Piregdo Geral de Alimentagdo ¢ Veterinaria | PIGA Leite cru [Bov) -Lote amostrade inica ENASO 43332003 Contagem de +30C)22 5 W0FUFCm | 0s-04-201 05-04-2m
-HP-14-00069 JPIGA 1005 06-04-204 17 - Selo DIRAY n* 3108 [Piregdo Geral de Alimentagdo ¢ Veterinaria | PIGA Leite cru [Bov) -Lote amostrade inica 150 133862 : 2008 ICortagem de células somiticas  f1ss000imt 03-08-2014 | 03-08-201
-HP- 1400069 JPIGA 1005 06.04.2014 17 Selo D52V ne 3108 [ireg o Geral de Alimentagdo ¢ Veteriniria | PIGA Leite cru [Bov) -Lote amostrade inica ENASO 43332003 Contagem de mictarganismos 3 30 Cfz1 ¢ 0'UFC/mI | 0s-03-2014| 05-03-201
4 » M| Listagem amostras P-HP Listagem amostras PAT Folhal 2 El 4

Figure 24: Data sended by INIAV

PIGA (Biological monitoring): PIGA/INIAV

For the "Listagem amostras P-HP" sheet, the connection between the sampling file from the
DGAV and the analytical results file from the INIAV is carried by the columns "CodigoAmostra"
and "NumBoletim" to "Ref2 externa" and "Amostra n°", respectively but also confirming that the
"Parametro" coincides with "Descricao do ensaio"
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PIGA (Biological monitoring): PIGA/INIAV

When there is no correspondence between "CodigoAmostra" and "Ref2 externa" but there is
correspondence between "NumBoletim" and "Amostra n°" and "Parametro" is also coinciding
with "Descri¢cdo do ensaio" it is necessary to change the present value at the "Ref@ externa".

PIGA (Biological monitoring): PIGA/INIAV

When there is no correspondence from "NumBoletim" and "Amostra n®" but there is a match
between "CodigoAmostra" and "Ref2 externa" and "Parametro" is also coinciding with
"Descricao do ensaio", this value is changed in " NumBoletim ".

PIGA (Biological monitoring): PIGA/INIAV

When there is no match or non-existence of "CodigoAmostra" and "NumBoletim" with "Ref2
externa" and "Amostra n®" or vice versa, request information to the Competent Authority.

PIGA (Biological monitoring): PIGA/INIAV

In order to collect all the information regarding the PRV model, was added a column "Serotipo"
for when the "Resultado" of the sample was positive and also changed up the "Método de
ensaio". This information was taken from the separator "Listagem amostras PAT", where the
first row for each sample is the positive identification of the microorganism.
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Datade | Datade Data de Datade

Amostrant ~ |Fief entemna - | Cliente = |Protace ~ |Maviz ~ [Iétoda de enssia = | Deserigio do ensain | Resultado T [Eerdtipo || coheir v | enweg 7| conclusd 7 | sworizagh
Frango - Lote [|dentiicag 3o de

PoHP14-00095 | PIGA 0201 140420 053 [ Direqdo Gersl de Alimentagio s Veterindria |PIGA trad (PER) Fositivaem i smpylobactsr sol e0s20e|  mo4zom|  zeoszon 29.08-20
Tardineira de_[|demaiicagso de

FHP-M-00093 | FIGA 0301 MO420M 085 | Direq3o Geral de Alimentago e Veterinaria | FIGA pera- Lote _|[Eampylobacter (FCR) Positivs em lg ampylobaster ool 14-04-2004| 1504201 25-04-2014 20-04-204
e suing - ||PE U0 PSRBT 20 UZ0E]
Carcaga-  |[Beratipia de Salmanella, pelo

FHP-M-0011 | FIGA 2C 2104-2014 502 | Direglo Geral de Alimentagio e Veterindria |FIGA Lote 2quema de Kauffmann-hite Fositiua em 25g aimanella Rissen atoszme|  z2o420M) 0805201 03052014
Baze de caine

FHP-M-0013_|FIGA 0301210414 002 | Direq3o Geral de Aimentagio e Veterinaria | FIGA de Suino 0 12a0-11996tAmat2004 | Deteng3o de Listeria monosytogenes Positiva em 259 isteria 21os-2014| 2204204 08052014 0g-05-2014

FHP-M-00117_|FIGA 0302 220414 008 | Direglo Gieral de Alimentagio e Veterindria | FIGA de frango - |50 10272-1:2006 Pesquiss de Campalobacter spr Fositiva em I ampulobaster spp. zz0eam|  z3nezom]  oe0sz0 06052014
Frange - Lote ||demiicagso de

PHP-4-00134 |PIGA 0202280414010 Direglo Geral de Alimentagla  Veteringrla | PIGA 1rad (FCR) Fositiva em I smpylobactsr sol ze0ecom| zopsoom|  ososoom 13-05-2014

FHP-M-00170 | FIGA 2602 080620M 266 | Diregdo Geral de Alimentagio e Veterinaria | FIGA 0 12904 Detesylo de Listeria manoegtogenss Positiva em 253 isteria e0520t| oros20m] 200520 20-05-2014

PHP- 1400173 |PIGA 2602 0605201 263 | Direq3a Gersl de Almentagio s Veterindria | FIGA Lots 0 Mz30-11996/Amd 2004 | DetesgBo de Listeria monacytagenss Positiva em 269 isteria ueosaou| oroszom| 2008200 22.05-2014
@& Frango - [|demiicagio de

FHP-M-00174 |FIGA 0302 0805201 012 | Direq3o Geral de Aimentagio e Veterindria | FIGA Lote ampulobacter [FCFY) Positivs em lg ampyiobacter jeiuni || 0g-05-2014| 0705204 fe-05-2014 16-05-2014
hesea fFentifoarao de

F-HP-M-00180 |FIGA 1001 06-05-201 30| Diregdo Geral de Alimentago e Veterindria | FIGA (suing] -Lote [Eampylabacter (PCR) Positiva em I smpulobacter ecl e0520M| 070820M| 6052014 16-05-2014
de Capiing - ||PE-004-FS AJEI [20H-0Z08]
Lot Eratipia de Saimonela, pelo

FHP-M-00246 | FIGA 2C 13-05.204 6% | Direqdo Geral de Alimentagao e Veterinaria | FIGA amostrado: _|[fsquema de Kauffmann-white Positivs em 259 amonella 4,5,12i:- 1305204| 105201 22052014 20-05:204
e Sulne[|deniioagio de

P-HP-14-00243 | PIGA 0302 130614 008 Diregio Geral de Alimentagio e Veterindria | PIGA [Leitio) - Lote [Eampylobacter [PCR) Positivs em 1g “ampylobacter coli 13-05-2004]  14-08-2014) 23-05-2014 26-05-2014
Caine Fresoa {fentifoagso de

F-HF-1-00258 | FIGA 0302 1806204 013 | Direg3o Geral de Alimentagao e Veterinaria | FIGA Late. ampylobacter (PCR) Positiva em 1g ampylobacter coli 19-06-2014]  20-05-201] 03-06-2014 03-06-2014
FCarme frezca ||demiicag3o de

FoHP-14-00283 | FIGA 1006 22-05-2014 48| Direg3o Geral de Alimentagio e Veterinaria | FIGS (Leitdo) - Selo [Fampylobacter (PCR) Positiva em I Sampylobaster scl 21052014|  22.05204)  0%-08-2018 04052014
e rezes ||demincagio de

FoHP-M-00302 |FIGA 1006 26-05-204 53| Direglo Geral de Alimentagio ¢ Veterindria [FIGA (Suino ) -Selo [Fampylobacter FCR) Fositiva em I ampylobaster ool 26-05-200|  26-05-20M| 0606204 06052014
frango ffentifioagio de

FHF-14-00303 | FIGA 1006 26-05-201 50| Direqdo Geral de Almentago e Veterindria | FIGA (Misculo+ |[Esmpylabscter (PCR) Pasitiva em Ig smpulobacter sol z605.200|  2608201| 06062014 06-06:204
Franga fdentifioag3a de

P-HP-W-0038_|PIGA 2% 2706201 318 |Diregio Geral de Alimentagio e Veterinaria | FIGS (Mizcula) - [Eampylobscter [PCR) Positiva em 1g ampylobacter coli 27-05-2014|  28-05-2014 006-06-2014 0B-06-2014
frange [Fentificag o d

FoHP-M-00317 |FIGA 2 270520 320 |Direglo Gersl de Alimentagio ¢ Veterindria | FIGA temperado -_|[Fampylobacter (FCR) Fositiva em I Sampylobaster ool 27-05-200|  29-05-20M]  06-06-204 06052014

— Tame Fertifcagto d

PHP14.00322 | PIGA 2C 2705204 513 | Direqdo Gersl de Alimentagio s Veteringria |FIGA destinad IFCR) Fositiva em I ampylobaster ool 2r.05200|  28.08201| 06062014 06-05-2014
Game ffentificagio de

4 » ¥ | Listagem amostras P-HP - Listagem amostras PAT Folhal = 4

Figure 25: Final Structure of the sheet “Listagem amostras P-HP”

PIGA (Biological monitoring): PIGA/INIAV

Verification of correspondence of the positive samples in the two sheets is performed using the
columns "Amostra n°" and "Ref2 Externa" respectively and checking if the column " Serotipo "
coincides with the "Identificagao" column.

PIGA (Biological monitoring): PIGA/INIAV

In the "Listagem amostras PAT" sheet, each sample has a set of lines (15 lines for Sa/monella,
antibiotics 14 + 1 with information to eliminate, and 7 lines for Campylobacter, antibiotics 6 + 1
with information to eliminate).

The information presented in the blue boxes is copied to the white rows below.

@ Important: The resulting file of these transformations should have the format shown
below.
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Diata de. Diata de Datade
Amostrant - |Ref*estems Cliente. - |Pratoce * [Matriz | Métoda de enssio = |ldentificagie  * |substantibiot  * |ResultadoCllY - - \salamem"‘Daxaueenu-" conclusio aumnzags-'|
TETEE e
B Faz parte integrante da P-HP-14- | Alimentagio e
S L e Simnis N oo S Sampiioban eI DCR, Sameulabanter ool
Tiregao Gersl de Clsterminagso da Concentragan
FAT-H- Faz parte integrante da P-HP-- | Alimentagio e Inibitéria Minima (CIM). Diluigio em Estreptomicina
106264084001 00035 Veteringria Flsa alimento | Agar Musler-Hintan (Cik) mgll | Sensivel | 26-04-2014 D0:00| 30-04-204 D0:00| 09-08-2014 07:47 | 08-08-20M 0:50)
Tireg3o Geral 2 Determinagso da Concentiagso
FAT-H- Faz parte integrante da P-HP-. | Alimentagio e Inibitéria Minima (CIM). DiluigSo em
106264084001 Veterinria FiGa alimento | Agar Musler-Hintan (M) |05 mgll | Sensivel | 20-04-2014 D0:00| 30-04-204 D000 | 09-5-2014 07:47 | 09-05-2014 05:50)
Tire 5o Geral &2 Tieterminagso da Concentiagss
T-H- Fazparte integrante ds P-HP-4- | Alimentagio e Inibiris Minims (CIM), Diluigse em
0E2E/0B/001 00035 Veteriniria FiGa alimento | Agar Mueller-Hinton Tetraciclina [CIM)_|>64 mgll | Resistente | 28-04-2014 00:00| 30-04-2014 00:00|_09-06-2004 07:47| 09-06-2014 05:50)
Tire %o Geral 7 Determinagso da Concentiaghs
FAT-H- Faz parte integrante ds P-HP-M- | Alimentagio e Inibitcriz Minima (CIM). Diluigio em Ciproflozacing
10E2E/DE{001 00038 Weterindria FIGA Alimento [ Agar Mueller-Hintan [CIM) mgil Resistente | 28-04-2014 00:00 30-04-2014 00:00 | 03-08-2014 07:47| 03-08-2014 02:50|
Direg3o Geral e Dieterminagso da Concentiagso
FPAT-M- Faz parte integrante da P-HF-14- Inibitéria Minima [CIM). Diluigio em Aido nalidisico
106264084001 00035 FiGa alimento | Agar Musler-Hintan (TR >G4 mgll | Resistente | 26-04-2014 D0:00| 30-04-204 D000 | 09-06-2014 07:47 | 03-05-2014 05:50)
ap
hm-u- Faz parte integrante ds P-HP-M- | Alimentagio e
E2Zi0EN0 L003; L K ElG; L fw? i GO4.20ud 0000 2004 _onte anan | (- NE_ntd 0701 a pe nla (1o
Diregio Geral de PE-007-PSAMBM [204-02-03)
T-H- Fazparte integrante ds P-HP-4- | Alimentagio e Disterminagio ds Concentrago
0E270B/001 00033 Veterindria FiGA Alimento | Inibitéris Minima (CIM). Diligio em Eritromicina[CIM) =< 1 mail|Sensivel | 28-04-2014 00:00| 30-04-2004 00:00|_09-06-2014 07:52| 09-08-2014 0251
Tireg3o Geral de FE-007-FSAIBM [20M-02-03)
PAT-H- Fazparte integrante ds P-HP-4- | Alimentagio e Disterminagio ds Concentragio Estepromicina
06271084001 Veterindria FIGA alimento | Inibitéris Minims [CIM), Diluigéo em (i) s mall|Sensivel | 20-04-2014 00:00| 30-04-2014 00:00| 09-06-2014 07:52| 09-05-2014 0851
Diregan Geral de. FE-D07-FSAMEM [20W-02-03)
FAT-H- Faz parte integrante da P-HP-. | Alimentagio Dieterminagio daConcentragio
1062740001 00039 Veterindria FlGa alimento | Inibitéris Minims (CIM). Diluigio em (i) |05 mall | Sensfvel | 20-04-204 00:00| 30-04-204 0000 | 09-5-2014 07:52| 09-05-2014 0351
Tireg3o Gersl de FE-007-FSA/EM [204-02-03]
T-H- Faz parte integrante da P-HF-1. | Alimentagio Dleterminag3o daConcentragdo
10627/0B/001 00033 Veterinria FlGa alimento | Inibitéri binima (CIM), Diluigio em Tetaciclina (CIM] |64 mall | Fesistente | 26-04-2014 00:00 30-04-204 00:00|_09-06-2014 07:52| 09-05-2014 0351
Tire 3o Gersl de PE-007-PSA/BM [204-02-03]
T-H- Faz parte integrante da P-HP-- | Alimentagio e Dieterminagio daConsentrago Ciprofloracing
10627404001 Veterindria FlsA alimento | Inibitéria Winima (CIM), Diluigio em (i) 3 mall__|Resistente | 26.04-204 00:00 3004204 00:00|_09-08-2014 07:52| 09-08-2014 0551
Tire o Gersl de PE-007-PSA/BM [20M-02-03]
FAT-H- Faz parte integrante ds P-HP-M- | Alimentagio e Dieterminagio daConcentragio Bcidonalidisico
1082740B/001 00033 e s Alimenta | Inibitéria Minima [CIM), Diligio em (Cik) 564 mgll___|Resistente | 26-04-204 0D0:00 3004204 00:00|_09-08-2014 07:52| 09-08-2014 0551
Tiregio Geral e PE-004-PSAEM [20M-02-05) Seroripia
v Listagem amostras P-HP Listagem amostras PAT . Fohal .~ #J m 4

Figure 26:

Original Format “Listagem amostras PAT" sheet

4 »
amostrant ~ JRet extema Cliente = |Pratoee  [Matriz |~ | Métoda de ensaia | ientificagio 7 Jsubstantibict 7 [Resultado it ~ ~
Ciite 730 (el de FE-07-
Faz parte intearante da P-HP-14- | Alimentagic e Dieterminag 3o da Concentragio
[P aT-14-t0530EM01 Jonsds Veterinsria FizA Alimenta | Inibitcria Minima [CIM]. DiluigSo em | Campylobacter col icina [CIM] |3 16 mgll | Feesistente 2 015 16,
Tiregio eralde P07
Faz parte integrante daP-HF-#- [ Alimentagdo e Dieterminagén da Concentragio
[PaT-14-130530EM01 fuozds Vereriniria FIgA Alimente | nibitria Minima [CIM). Divigio em | Campy coli | Tetraciclina (CIM)_|>64 mgl | Fesiztente 2 05 64,
Direg3o Geral d FEO07]
Faz parte integrante daP-HP-14- | Alimentagio ¢ Dieterminag o da Concentragio Ciprofioxacing
[P AT-14-13052/0E/001 §00243 Veterindria FIGA Alimenta | Inibitdria Minima [CIM). Diluigio em Campylobacter coli  §ICINM] 1€ mgdl Resistente 05 0,125 16
Tiregio Geralde P07
Faz parteintegrante daP-HP-14- | Alimentagioe Determinagio daConcentragio | A ido nalidivico
[PaT-14-130530EM01 fuozds Vereriniria FIgA Aliment | nibitcria Minima [CIM). Diuigso em | Campy ol Jicivg 264 mgl | Fesiztente 16 1 64,
Direg3o Geral d FEO07]
Faz parte integrante daP-HP-14- [ Alimentagio ¢ Dieterminag o da Concentragio
[P AT-14-13052/0E/001 §00243 Veterindria FIGA Alimenta | Inibitdria Minima [CIM). Diluigio em Campylobacter coli M) |28 mgdl Resistente 8 1 128
Tiregio Geralde P07
Faz parteintegrante daP-HP-14- | Alimentagio e Determinagdo da Concentragdo Estreptomicina
[PaT-14-130530EM01 Juozds Vereriniria FIgA Aliment | nibitcria Minima (CIM). Diluigso em | Campy coliJiCiM »16 mgl | Fesiztents 4 0,25 16,
Tiiegac Geral g FEI07
Faz parte integrante daP-HP-14- | Alimentagio e Dieterminag o da Concentragio Estrepromicina
[P2T-19-13362008001 Jo0zss ‘eteriniria FIGA Alimente | nibitria Minima [CIM). Diigio em | Campylobacter coli f[CIM) 05 mgl | Sensivel 4 0,25 16,
Tiite 30 Rerl e P07
Faz parteintegrante daP-HP-14- | Alimentagioe Deeterminag 3o da Concentragdo
[FaT-14-1336200E001 fonzss Veteriniria FizA Alimenta | nibitéria Minima (CIM), Diluigo em | Campylobacter col isina [CIM) |05 mgll | Sensivel 2 015 16,
Tiregio Geralde P07
F a2 parte integrante daP-HP-14- [ Alimentagio e Dieterminagio da Consentragio
[PaT-14-133620050001 Joo2sa Veteriniria FIGA Alimenta | nibitria Minima [CIM). Dilvigio em | Campy coli | Tetraciclina (CIM)_|>64 mgl |Resistents 2 05 64|
Tiire 30 Reral de FETIT
Faz parte integrante daP-HP-14- [ Alimentagio ¢ Dieterminag o da Concentragio Ciprofioxacing
[FaT-14-t336200E001 Jonsss et FiGA Alimenta | Inibitcria Minima [CIM], DiluigSo em | Campylobacter coli§(CiM) »16 mgll | Feesistente 05 0,125 16,
Tiregic Geralde FE07-
Faz parteintegrante daP-HP-14- | Alimentagioe Determinagio da Concentragio | A cido nalidivico
P aT-14-133620EM01 Jo025s Veteriniria FIGA Alimente | Inibitcria Minima (CIM]. Divigio em | Campy coliJiCiv 264 mgll_|Fesiztents 16 1 64
Geral d FE-O07]
Faz parte integrante daP-HP-14- [ Alimentagio ¢ Dieterminag o da Concentragio
[P AT-14-13362¢0E/001 §00253 Veterindria FIGA Alimenta | Inibitdria Minima [CIM). Diluigio em Campylobacter coli M) |128 mgdl Resistente 8 1 128
Tiregio Geralde P07
Faz parte integrante daP-HP-14- [ Alimentagio e Determinagio da Concentragio
PaT-14-a26mEm01 fooszs Vereriniria FIgA Alimente | nibitria Minima [CIM), Diuigio em  fl Salmonells 45,12 | Trimeraprim (Cb)_[>32 mgl | Fesiztents 2 0.25 32,
Teral d FEO07]
a7 i AaP.HP. 14, entaein e Meterminario daConcentracin
L Listagem amostras P-HP Listagem amostras PAT  Folhal (7] [l 4

Figure 27:

File resulting from the mentioned changes

PIGA (Biological monitoring): PIGA/INIAV

In Fig. 28 are presented 3 columns added to the data file, containing mandatory information for

the SSD2

model that was taken from the file.

"2014_ZOO_FACT_AMR_ISOLATE_AST_DYN_SALMONELLA” and
“2014_ZOO_FACT_AMR_ISOLATE_AST_DYN_CAMPYLOBACTER"” sent by DGAV. These files
correspond to the 2014 data reported for the AMR to Sa/monella and Campylobacter.
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Figure 29:

Reported file with 2014 positive Salmonella data

PIGA (Biological monitoring): PIGA/INIAV

The match between these files and the "Listagem amostras PAT" sheet is held between the
column "labIsolCode" and "Amostra n®" awarded also that the column "zoonosis" has the same
microorganism as the "Identificagao” column.
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PIGA (Biological monitoring): PIGA/INIAV

There was been cases where in the separator " Listagem amostras PAT " the " Resultado CIM "
column had a different value for a given antibiotic than the "MIC" column in the reported data
file. The value in INIAV file was changed to the present value in the reported data file.

In the "Listagem amostras PAT” sheet, the column where it appears "Sensivel" or "Resistente" is
not completed for all antibiotics. This was completed using the following criteria:

e When the value of the column “Resultado CIM” it is equal or lower than the cut-off
value, “cutoffValue”, result “sensivel”;

e When the value of the column “Resultado CIM” it is upper than the cut-off value,
“cutoffValue”, result “resistente”.

4.2. PIGA/Acores e Madeira

In PIGA plan in addition to the samples analyzed by INIAV, samples were also taken and
analyzed in the autonomous regions of the Azores and Madeira. These data were for
information only for the PRV model.

arametro ~| TipoProdutoNivel1 ~ | TipoProdutoNi ~ | TipoProdutoN ~ | TipoProdui ~  FaseCadeia |~ | UnidadeAmostr, - | Laboratario 1| NumBd ~
< coli Productos Lacteos (excepto QueijiSoro de Leite Producio Unitario LRV (Agores) Laboratério Regional d§ 18558
sstafilococos Productos Lécteos (excepto QueijiSore de Leite Produgio Unitérie LRV (Acores) Laboratério Regional dd 18558
dsteria Productos Lacteos (excepto QueijiSoro de Leite Producdo Unitario LRV (Acores) Laboratdrio Regional d 18558
salmonella Productos Lécteos (excepto QueijiSoro de Leite Producio Unitario LRV {Acores) Laboratério Regional df 18558
< coli Productos Lacteos (excepto Queijt Manteiga Feita com leite p: Producio Unitario LRV (Agores) Laboratério Regional d§ 18557
Listeria Productos Lacteos (excepto Queijt Manteiga Feita com leite pz Producio Unitario LRV (Agores) Laboratério Regional d§ 18557
salmonella Productos Lacteos (excepto Queijt Manteiga Feita com leite pz Producdo Unitario LRV (Acores) Laboratdrio Regional d 18557
: coli Queijos de Leite Vaca Dures Feitos com leite Producio Unitario LRV {Acores) Laboratério Regional df 18556
“stafilococos Queijos de Leite Vaca Duros Feitos com leite Producio Unitéria LRV (Acores) Laboratério Regional d§ 18556
Listeria Queijos de Leite Vaca Duros Feitos com leite | Produgio Unitérie LRV (Agores) Laboratério Regional d§ 18556
salmonella Queijos de Leite Vaca Dures Feitos com leite p Producdo Unitario LRV (Acores) Laboratério Regional d 18556
“ontagem de Bolores e Leveduras Queijos de Leite Vaca Pasta mole e sem Feitos com leite Producio Unitario LRV {Acores) Laboratério Regional dd 42180
“stafilococos Queijos de Leite Vaca Pasta mole e sem Feitas com leite Producio Unitéria LRV (Agores) Laboratério Regional dd 42180
Listeria Queijos de Leite Vaca Pasta mole e sem Feitos com leite Produgio Unitérie LRV (Agores) Laboratério Regional d§' 42180
salmenella Queijos de Leite Vaca Pasta mole e sem Feitos com leite Produgdo Unitaric LRV (Agores) Laboratério Regional d§ 42180
lontagem de Bolores e Leveduras Queijos de Leite Vaca Pasta mole e sem Feitos com leite p Producdo Unitario LRV (Acores) Laboratério Regional d 70984
“ontagem de Bolores e Leveduras Queijos de Leite Vaca Pasta mole e sem Feitos com leite Producio Unitario LRV (Acores) Laboratério Regional dd 60392
sstafilococos Queijos de Leite Vaca Pasta mole e sem Feitos com leite Produgio Unitérie LRV (Agores) Laboratério Regional d§ 60392
isteria Queijos de Leite Vaca Pasta mole e sem Feitos com leite Produgdo Unitaric LRV (Agores) Laboratério Regional d§ 60392
salmonella Queijos de Leite Vaca Pasta mole e sem Feitos com leite p Producdo Unitario LRV (Acores) Laboratério Regional d 50392
“ontagem de Bolores e Leveduras Queijos de Leite Vaca Pasta mole e sem Feitos com leite Producio Unitario LRV (Agores) Laboratério Regional dd 70984
sstafilococos Queijos de Leite Vaca Pasta mole e sem Feitas com leite Producdo Unitério LRV (Agores) Laboratério Regional d§ 70984
isteria Queijos de Leite Vaca Pasta mole e sem Feitos com leite Produgdo Unitaric LRV (Agores) Laboratério Regional d§ 70984
salmonella Queijos de Leite Vaca Pasta mole e sem Feitos com leite p Producdo Unitario LRV (Acores) Laboratério Regional d 70984
TV Tabels | Listagem. folhes o Td e [ N

Figure 30: PIGA plan original data extracted from the SIPACE
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PIGA (Biological monitoring): PIGA/Agores e Madeira
Filter in the "Laboratdrio" column, the laboratories of the Autonomous Region (AR) of Madeira
and the Azores and eliminate the lines that do not match these.
PIGA (Biological monitoring): PIGA/Agores e Madeira
In the column "Parametro"”, the parameters to report in this domain (Brucella, Campylobacter,
Listeria, Salmonella, enterotoxin) and eliminate what does not correspond to these.
PIGA (Biological monitoring): PIGA/Acores e Madeira
Important: There is not enough information in the collection file, nor was there file with
detailed information of the laboratory analysis.
The header of the data sent by INIAV regarding to the "Listagem amostras P-HP" and "Listing
PAT samples" sheets was added. This file has been split into two (one with data of the Azores
and another with data from Madeira). These files were sent to the Competent Authority in order
to be filled with the necessary information.
UnidadeA Laboratorio NumBole AgenteQuSerot Resultado  Quanti Obser Regido [{enssio ensio Fesultado | Serdtipo final de ensiio o ot =] Unidade [/Zensivel | isolament [ final de
Jnitario LRVSA[MEdEira'lBSB Negativo 258 Madeira|IS011290-11996 & { Enriquecimenta prim| Ausente em 25| - 12112014,
Jnitario LRVSAWIadeira'lBBB Negativo 258 Madeira [IS0857%:2002 e C| Pré-enriquecimento  Ausente em 25g) - 10112014
Jnitario LRVSA[MEdEira'lBSS Negativo 258 Madeira|IS011290-11996 & { Enriquecimenta prim| Ausente em 25| - 12112014,
Jnitarie LRVSA[Madeira'lBGS Negativo  25g Madeira|IS06579:2002 & C| Pré usenteem 28| - 12-11-20M,
Jnitario LRVSA[MEdEira'lBS‘i Positivo Madeira | APY Campy em 250 112014, 132014 | W-1-2014)
Jnitarie LRVSA[MadEira'lBB? Negativo Madeira|I506579:2002 & C| Pré-enriquecimenta { Ausente em 28| - 12-11- 201,
Jnitario LRVSAWIadeira'lBBB Negativo  25g Madeira|Método simplifica| Enriquecimento em (] Ausente em 25| 12-11- 2014,
Jnitarie LRVSA[MadEira'lBBS Negativo  25g Madeira|I506578:2002 & C| Pré-enriquecimenta { Ausente em 24| 12-11- 201,
Jnitario LRVSAU\.-Iadeira'lBH Negativo 258 Madeira | Método simplifica| Enriqueci usente em 2g| 16112014
Jnitario LRVSA[MEdEira'lB?] Negativo 258 Madeira|IS06579:2002 & C| Pré-enriquecimenta { Ausente em 25q| 17112014,
Jnitario LRVSAWIadeira'lBH Negativo 258 Madeira | Método simplifica| Enriqueci usente em 2g| 15112014
Jnitario LRVSA[MEdEira'lB?Z Negativo 258 Madeira|IS06579:2002 & C| Pré-enriquecimenta { Ausente em 25q| 15112014,
Jnitarie LRVSA[MadEira'lBM Negativo  25g Madeira|Métoda simplifica| Enriqueci usente em 25g| 161120,
Jnitario LRVSA[MEdEira'lB?A Negativo 258 Madeira|IS06579:2002 & C| Pré-enriquecimenta { Ausente em 25q| 112014,
Jnitarie LRVSA[Madeira'lB?S Negativo  25g Madeira|Método simplifica| Enriqueci usente em 25g| 15-11- 20,
Jnitario LRVSAU\.-Iadeira'lBYS Negativo  25g Madeira|I50657%:2002 e C| Pré-enriquecimento f Ausente em 25| 4112014,
Jnitarie LRVSA[Madeira'lB'ﬁ Negativo  25g Madeira|Método simplifica| Enriqueci usente em 25g| 15-11- 20,
Jnitario LRVSAU\.-Iadeira'lBE Negativo 258 Madeira [I50857%:2002 e C| Pré-enriquecimenta d Ausente em 25g| 17112014
Jnitario LRVSA[MadEira'NlA Negativo 258 Madeira|IS06579:2002 & C| Pré-enriquecimenta { Ausente em 25q| 20-1-204

Figure 31:

Data corrected by AR Madeira
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I Dereroae Tiara e fnal Trode de ADEtantG | Hesula emitente ade e
Sid ‘Quantific: Observac Regido  Métado de ensaio do enszio |Resultado Serdtipo de anilise ensaio kG ot M Unidade  fSensivel | izclamento
31763 |Negativo Agores -1t ultura! usente/5g g
31763 |Negativo Acores 150 6579:2002 Cultural Ausente/25g
31802 |Negativo Acores 150 11290 - 1:1996/ Cultural Ausente/25g
31802 |Negativo Acores 150 6579:2002 Cultural Ausente/25g
31816|Negativo Acores IS0 11290 - 1:1996/ Cultural Ausente/25g
31816|Negativo Acores 150 6579:2002 Cultural Ausente/25g
31823 |Negativo Acores IS0 11290 - 1:1996/ Cultural Ausente/25g
31823 |Negativo Acores 150 6579:2002 Cultural Ausente/25g
31833 |Negativo Agores 150 11290 - 1:1996/ Cultural Ausente/25g
31833 |Negativo Acores 150 6579:2002 Cultural Ausente/25g
31954 |Negativo Agores 150 11290 - 1:1986/ Cultural Ausente/25g
31954 |Negativo Acores 150 6579:2002 Cultural Ausente/25g
31956|Negativo Acores 150 6579:2002 Cultural Ausente/25g
31958 |Negativo Acores IS0 6579:2002 Cultural Ausents/25g
32128|Negativo Agores 150 11290 - 1:1986/ Cultural Ausente/25g
32128 |Negativo Acores 150 6579:2002 Cultural Ausente/25g
32129|Negativo Agores 150 11290 - 1:1986/ Cultural Ausente/25g
32129 |Negativo Acores 150 6579:2002 Cultural Ausente/25g
32130|Positivo Relativar Agores 130 16649-2:2001 Cultural Ausente/25g
32130|Positivo Relativar Acores  |PE-004-BAC/DB (20 Cultural Presente/25g 14-02-2014
32225|Negativo Acores  Segundo o manua Cultural Negativo
32734 |Negativo Acores 150 11290 - 1:1996/ Cultural Ausente/25g
32734 |Negativo Acores 150 6579:2002 Cultural Ausente/25g
32814 |Negativo RELATIVA Acores 150 11290 - 1:1986/ Cultural Ausente/25g
32814|Negativo RELATIVA Acores 150 6579:2002 Cultural Ausente/25g
32860 |Negativo Acores IS0 10272-1:2008 Cultural Ausente/lg
32860 Negativo Acores 150 11290-2:1998/2 Cultural <10 ufc/g
32860 |Negativo Agores 150 6579:2002 Cultural Ausente/25g
32861|Negativo Acores 150 11290 - 1:1996/ Cultural Ausente/25g
32861 |Negativo Agores 150 6579:200; Cultural Ausente/25g
> ¥l Folhal /%3 M4
Figure 32: Data corrected by AR Azores
5. PIGA Chemical contaminants (Histamine)
5.1. PIGA/IPMA
[Parametro . |-T]TipoProdutoNivell ~ | TipoProdutoNi ~ | TipoProdutoN ~ | TipoProdui ~ | FaseCadeia | ~ |UnidadeAmostr ~J Taboratorio W NumBd - |,
Histamina Peixe/Produtos da pesca Produto da pesca (em branco) {em branco)  Producdo Lote IPMA 12625/Fc)
Histamina Peixe/Produtos da pesca Conservas de peix (em branco) {em branco)  Producdo Unitario IPMA 12682/F)
|| Histamina Peixe/Produtos da pesca Produto da pesca produgio Lote IPMA 13376/FQ
Histamina Peixe/Produtes da pesca Produto da pesca Producdo Lote IPMA 13377/FQ
| Histamina Peixe/Produtos da pesca Produto da pesca Producio Lote IPMA 13378/FQ)
Histamina Peixe/Produtes da pesca Produto da pesca (em branco) (em branco) Producdo Unitario IPMA 13031/FQ
Histamina Peixe/Produtes da pesca Produto da pesca (em branco) (em branco) Produc8o Unitario IPMA 13038/FQ
Histamina Peixe/Produtes da pesca Produto da pesca (em branco) {em branco) Lote IPMA 13099/Fd
|| Histamina Peixe/Produtos da pesca Produto da pesca (em brance) {em branco) Lote IPMA 13100/FC)
Histamina Peixe/Produtos da pesca Produto da pesca (em branco) {em branco) Lote IPMA 13101/FQY
|| Histamina Peixe/Produtos da pesca Produto da pesca (em branco) (em branco) Lote IPMA 13102/FQY
Histamina Peixe/Produtos da pesca Produto da pesca (em branca) {em branco) Lote IPMA 13103/F]
Histamina Peixe/Produtos da pesca Produto da pesca (em branco) {em branco) Lote IPMA 13104/F)
Histamina Peixe/Produtos da pesca Produto da pesca (em branco) {em branco) Lote IPMA 13105/F)
Histamina Peixe/Produtos da pesca Produto da pesca (em branco) {em branco)  Produgio Unitario IPMA 13055/FQ)
| Histamina Peixe/Produtes da pesca Produto da pesca (em branco) (em branco) Producdo Unitario IPMA 13054/FQ
| Histamina Peixe/Produtos da pesca Produto da pesca (em branco) (em branco) Producdo Lote IPMA 13161/FQ
Histamina Peixe/Produtos da pesca Produto da pesca (em branco) (em branco) Producdo Lote IPMA 13162/FQ
| Histamina Peixe/Produtes da pesca Produto da pesca (em branco) (em branco) Producdo Unitario IPMA 13256/FQ
Histamina Peixe/Produtes da pesca Produto da pesca (em branco) (em branco) Produc8o Unitario IPMA 13257/FQ
| Histamina Peixe/Produtes da pesca Produto da pesca Produc8o/Indd Lote IPMA 13399/Fd
Histamina Peixe/Produtes da pesca Conservas de peis Produc8o/Indd Lote IPMA 13398/Fd
|| Histamina Peixe/Produtos da pesca Produto da pesca Produgio/Indu Lote IPMA 13385/IF
Histamina Peixe/Produtos da pesca Produto da pesca Producdo/Indu Lote IPMA 13386/FQY
V'Vi[ Tabels | Listagem ~Fohas ~¢f = T T m « Il

Figure 33:

Data taken from SIPACE

PIGA (Chemical contaminants [Histamine]): PIGA/IPMA

In “Laboratorio” column, remove all lines that do not have the "IPMA" value.
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In the column "Parametro" delete all lines that do not have the "Histamine" value. The

document should reflect the look like the picture.

PIGA (Chemical contaminants [Histamine]): PIGA/IPMA

Connection between the collection file, and the analytical results file was performed as follows:

- The "NumBoletimLaboratorio" of the collection file should present correspondence with the
column "Ref (number)" from the results file. It was not necessary correspondence with the

parameter column because the lab sent one only file for the parameter histamine PIGA plan.

Ref Datade | Datado ‘
(ndmer ~ [} colheil * | resultar ~ [Origem ~ [Plano ™ [Espécie ™
12625 8-06-2014 27-05-2014 PIGA,
12882 1-07-2014 33-07-2014 PIGA.
13031 0-09-2014 16-10-2014 PIGA.
13038 1-10-2014 16-10-2014 PIGA.
13054 p3-09-2014 23-10-2014 PIGA.
13055 p3-09-2014 25-10-2014 PiGA.
13009 5-10-2014 28-10-2014 PIGA,
13100 510-2014 28-10-2014 PIGA,
13101 5.10-2014 17-11-2014 PIGA.
13102 5-10-2014 17-11-2014 PIGA.
13103 5-10-2014 17-11-2014 PIGA.
13104 5-10-2014 20-11-2014 PiGA.
13105 5-10-2014 02-12-2014 FIGA.
13181 b 10-2014 20-11-2014 PIGA,
13162 be10-2014 04-12-2014 PIGA.
13256 8-11-2014 11-12-2014 PIGA.
13257 8-11-2014 18-12-2014 PIGA.
13376 0-09-2014 14-01-2015 PIGA.
13377 7-09-2014 16-01-2015 FIGA.
13378 8-00-2014 16-01-2015 PIGA,
13385 1-12-2014 16-01-2015 PIGA.
13386 1-12-2014 20-01-2015 PIGA.
13388 £-12-2014 20-01-2015 PIGA.
13389 6-12-2014 18-12-2014 PIGA.
13411 6122014 20-01-2015 PiGA.

< » | Histamina /LQ elD %3

Figure 34: Data sent by IPMA

PIGA (Chemical contaminants [Histamine]): PIGA/IPMA

Produto il
Cavala

Paté sardinha
Sardinha azeite
Filete cavala azeite
Petinga azeite

Atum posta dleo
Atum

Cavala tomate
Sardinha tomate
Cavala tomate

Paté cavala

Sardinha dlec vegetal
Cavala dleo vegetal
Conserva

Conserva

Conserva

Conserva

Conserva atum ao natul
Sardinha em tomate
Sardinha

Sardinha

Sardinha

Sardinha Conserva
Sardinha

Sardinha

Histamina (Valor mé

das 9 unidades)
10,9 molkg
3,3 mglkg

= L.0.(1,6 mo'kg)

< L.Q.(1,6 mgfkg)

< LD, (0,5 mg/kg)
4,4 mg/kg

< L.D. (0,5 mg/ka)
3,1 mglkg

= L.0.(1,6 mo'kg)
2,5 mg'kg
1,8 mg/kg

= L.G.{1,6 moikg)
30,8 molkg

< L.G.{1,6 moika)

< L.0.{1,6 moikg)

< L.Q.(1,6 mo/kg)
2,3 makg

= L.G.{1,6 moikg)

< L.GL{1,6 moika)

< L.D. (0,5 mg/ka)

< L.D. (0,5 mg'kg)

< L.D. (0,5 mg'kg)

< L.Q.(1,6 mo/kg)

< LD, (0,5 mg/kg)

< L.D. (0,5 mg/kg)

If any element of the column "NumBoletimLaboratorio" is not present in the results file or if any
element of the column "Ref (nimero)" is not present in the collection file, it is necessary to

contact the Competent Authority.
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INSA Biological monitoring

soo Bdse mss  Bsn BIsso9s0 Blros Brocosos Br  mre Bes Bws EcBrs B o anausi) ST

307015 Fontrolo Interno da Qualidade (Branc 2014-01-0200:0( 80229 NULL Contagem de Escherichia coli S0 16649- ufc/g <10"1 Pualidade
307015 Fontrolo Interno da Qualidade (Branc 2014-01-02 00:0( 80233 NULL Contagem de Listeria spp. SO 11250 ufc/g <10°2  pualidade
307015 Fontrolo Interne da Qualidade (Branc 2014-01-02 00:0( 82129 NULL Pesquisa de Listeria monocytolVIDAS LMC /25g puzlidade
307015 Fontrolo Interno da Qualidade (Branc 2014-01-02 00:0( 82130 NULL Pesquisa de Salmonella spp. [VIDAS SLM /25g Ausente Pualidade

304157 Pvas panadas com puré de batata & miEm saco de plastico es Laboratério, de acordo com DAl 2014-01-02 00:0( 82121 2014-01-07 00:4 Contagem de Escherichia coli FEMPO EC- ufc/g 5,7x10*1 <10%1 omercial

302157 [ovas panadas com puré de batata e mfEm saco de plastico es Laborat de acordo com DAF 2012-01-02 00:0( 82128 2014-01-07 00:f Pesquisa de Listeria monocyto lVIDAS LMC /252 Ausente omercial
304157 Pvas panadas com puré de batata & miEm saco de plastico es Laborat de acordo com DAF 2014-01-02 00:0( 82130 2014-01-07 00:4 Pesquisa de Salmonella spp. MIDAS SLM /25g Ausente Ausente Fomercial
304157 [Ovas panadas com puré de batata e miEm saco de plastico es Laborat de acordo com DAF 2012-01-02 00:0{ _ B0238 2014-01-07 00:f Contagem de Listeria monocytcfSO 11290- ufc/g <1x10"1 <10°2  [studo
304163 JArroz doce com canela Em saco de plastico es Laborat de acordo com DAF 2014-01-02 00:0( 82121 2014-01-07 00:4 Contagem de Escherichia coli [FEMPO EC- ufc/g <110~ <10"1  [Fomercial
304163 Jrroz doce com canela Em saco de plastico es Laborat de acordo com DAF 2012-01-02 00:0{ _ B0238 2014-01-07 00:f Contagem de Listeria monocytcfSO 11290- ufc/g <1x10"1 <10°2  [studo

304163 frroz doce com canela [Em saco de plastico es Laborat
504163 farroz doce com canels Em saco de piastico es Laborat
304164 [Esfregaco de 5 pratos em porcelana prfEm 10 ml de meio de a Laborar
304160[Bif= de peru greihado ¢f oz & feijFoJEm saco de plastico &5 Laboratori
304160 Bife de peru grelhado ¢/ arroz & [Em saco de plastico es Laborat
304160[Bif= de peru greihado ¢/ aroz & feijfo fEm saco de plstico es Laboraty
304160 Bife de peru grelhado o/ arroz e feijgoJEm saco de plastico es Laboraty
304167 [Dvas panadas com puré de batata & mEm saco de plastico s Laboratori
304167 [ovas panadas com puré de batata e mfEm saco de plastico es Laboraty
304167 [ovas panadas com puré de batata & miEm saco de plastico es Laboraty
304167 [ovas panadas com puré de batata e mfEm saco de plastico es Laboraty

de acordo com DAF 2014-01-02 00:0( 82129 2014-01-07 004 Pesquisa de Listeria monocytoVIDAS LMC /25g. Ausente omercial
de scordo com DAR 2012-01-02 00:0( 82130 2014-01-07 00: Pesquisa de Saimonella spp. VIDAS SLM /252 Ausente Ausente Fomercial
de acordo com DAF 2014-01-02 00:0( 82121 2014-01-06 004 Contagem de Escherichia coli [FEMPO EC- ufc/peca <2 <D omercial
de scordo com DAR 2014-01-02 00:0(  B2121 2014-01-07 00:ff Contagem de Escherichia coli [FEMPO EC- ufc/g <1x10"1 <10"1  fomercial
de acordo com DAP 2012-01-02 00:0( 82129 2014-01-07 004 Pesquisa de Listeria monocytoVIDAS LMC /25g. Ausente omercial
de scordo com DAR 2014-01-02 00:0(  B2130 2014-01-07 00: Pesquisa de Szimonellz spp. VIDAS 5LM /258 Ausente Ausente Fomercial
de acordo com DAP 2014-01-02 00:0( 80238 2014-01-07 004 Contagem de Listeria monocyt(fSO 11290- ufc/g <1x10%1 <102 [studo

de acordo com DAF 2014-01-02 00:0(  B0238 2014-01-07 00:§f Contagem de Listeria monocytd§SO 11290- ufc/g <1x10*1 <10"2 studo

de acordo com DAP 2014-01-02 00:0( 82121 2014-01-07 004 Contagem de Escherichia coli[JEMPO EC- ufc/g 2,1x10%1 <101 [fomercial
de acordo com DAF 2014-01-02 00:0( 82129 2014-01-07 00:f| Pesquisa de Listeria monocytofVIDAS LMC /25g Ausente omercial
de acordo com DAP 2014-01-02 00:0( 82130 2014-01-07 004 Pesquisa de Salmonella spp. [VIDAS SLM /25g Ausente Ausente Fomer

I3

304168 fsfregaco de 5 tigelas de sopa em inofEm 10 mL de meio de a Laborat de acordo com DAF 2014-01-02 00:0( 82121 2014-01-06 004 Contagem de Escherichia coli FEMPO EC- ufc/peca <2 <D omercial
304150 Almofadinhas de legumes. Em saco de plastico es Laborat de acordo com DAP 2012-01-02 00:0( 82121 2014-01-07 004 Contagem de Escherichia coli [JEMPO EC- ufc/g <1x10%1 <10"1  [fomercial
304150 Imofadinhas de legumes Em saco de plastico es Laborat de acordo com DAF 2014-01-02 00:0( 82129 2014-01-07 00:f| Pesquisa de Listeria monocytofVIDAS LMC /25g Ausente omercial
304150 frimofadinhas de legumes. Em saco de plastico es Laborat de acordo com DAP 2014-01-02 00:0( 82130 2014-01-07 004 Pesquisa de Salmonella spp. [VIDAS SLM /25g Ausente Ausente Fomercial
304150 rimofadinhas de legumes Em saco de plastico es Laborat de acordo com DAF 2014-01-02 00:0( 80238 2014-01-07 00:f Conragem de Listeria monocyrdfSO 11290- ufc/g <1x10"1 <10*2  [swdo
304156 Fsfregaco de 5 copos de vidre prontos JEm 10 mL de meio de  Laborat: de acordo com DAP 2012-01-02 00:0( 82121 2014-01-06 004 Contagem de Escherichia coli [JEMPO EC- ufc/peca <2 <LD. omercial
302171 [Froquetes de came Em saco de plastico es Laborat de acordo com DAF 2014-01-02 00:0( 82121 2014-01-07 00:f Contagem de Escherichia coli [FEMPO EC- ufc/g <1x10"1 <101 fomercial
302171 [Eroquetes de came Em saco de pldstico es Laborat de acordo com DAP 2014-01-02 00:0( 82129 2014-01-07 00:f| Pesquisa de Listeria monocytoVIDAS LMC /255 Ausente omel

304171 [Froquetes de carne Em saco de plastico es Laborat de acordo com DAF 2014-01-02 00:0( 82130 2014-01-07 00:f Pesquisa de Salmonella spp. [VIDAS 5LM /25g Ausente Ausente Fomercial

302171 [Eroquetes de came Em saco de plstico es Laboratério, de acordo com DAP 2014-01-02 00:0(  E0238 2014-01-07 00:f| Contagem de Listeria monocywcfSO 11290- ufc/g <1x10°1 <10"2  [studo
“rm ﬂ—‘:l ] ol

Figure 35: Data file extracted from SIGALIS

INSA (Biological monitoring)

In the column marked "TIPO_ANALISE", select "Qualidade" and "Formacao" and eliminate these
lines, we use only the samples corresponding to "Estudo” and "Comercial".

INSA (Biological monitoring)

After this transformation (Procedure # 1), in "S14" column, remove the samples with
"Esfregaco...", "Controlo interno...", "Branco ".

INSA (Biological monitoring)

Then in the "R07" column, delete "Contagem de Escherichia coli", "Pesquisa de Escherichia coll'
and " Escherichia colj, pesquisa".
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INSA (Biological monitoring)

In the "S16" column some of the samples have the country of origin, so it was added the
"Country of Origin" column.

501 |~ |s14 MEG - | Paisde Origem | ~ | Laboratério v §21 - 528 20 3~ RO6 ~ R02 03 04 ~ RO7 - R12 =
304150 Almofadinhas de legumes Em saco de plastico estéril Portugal Laboratério, de acordo co 2014-01-0200:  §2129 2014-01-07 00:00 Pesquisa de Listeria VIDAS LMO2-AFNOR BIO 12/11-03/04
304150 Almofadinhas de legumes Em saco de plastico estéril Portugal Laboratério, de acordo co 2014-01-02 007 80238 2012-01-07 00:00: Contagem de Listeriz IS0 11290-2:1998/Amd.1:2004 (Acreditada

Portugal

Portugal
304160 Bife de peru grelhado ¢f arroz e feijdo v Em saco de plastico estéril Portugal Laboratério, de acordo co 2014-01-0200;  §2129 2014-01-07 00:001 Pesquisa de Listeria VIDAS LMO2-AFNOR BIO 12/11-03/04
304160 Bife de peru grelhado ¢f arroz e feijio v Em saco de plastico estéril Portugal Laboratério, de acordo co 2014-01-02 001 80238 2012-01-07 00:00: Contagem de Listeriz IS0 11290-2:1998/Amd.1:2002 {Acreditado
304163 Arroz doce com canela Em saco de plastico estéril Portugal Laboratério, de acordo co 2014-01-0200: 80238 2012-01-07 00:00 Contagem de Listeriz ISO 11290-2:1998/Amd. 1:2002 {Acreditada
304163 Arroz doce com canela Em saco de plastico estéril_Portugal Laboratério, de acordo co 2014-01-02 00: 82129 2014-01-07 00:00: Pesquisa de Listeria VIDAS LMO2-AFNOR BIO 12/11-03/04

Fortugal

Fortugal
304171 Croquetes de carne Em saco de plastico estéril Porugal Laboratério, de acordo co[2014-01-0200] 82129 2014-01-07 00:001 Pesquisa de Listeria VIDAS LMO2-AFNOR BIO 12/11-03/04
304171 Croquetes de carne Em saco de plastico estéril POMUgal Laboratério, de acordo co 2014-01-02007 80238 2014-01-07 00:00: Contagem de Listeriz IS0 11290-2:1998/Amd. 1:2004 (Acreditada
304269 Filetes de pescada com arroz de tomate Em saco de plastico estéril Portugal 2014-01-0700: 80238 2014-01-13 00:00: Contagem de Listeriz IS0 11290-2:1998/Amd.1:2004 Acreditada
304269 Filstes de pescada com arroz de tomate Em saco de plastico estéril Portugal 2014-01-07 007 82129 2014-01-13 00:00: Pesquisa de Listeria VIDAS LMO2-AFNOR BIO 12/11-03/04
304270 Mags assada Em saco de plastico estéril Portugal 2014-01-0700; 80239 2014-01-13 00:00: Contagem de Listeriz IS0 11290-2:1998/Amd.1:2004 {Acreditada
304270 Mag3 assada Em saco de plastico estéril Portugal 2014-01-07007 82129 2014-01-13 00:00: Pesquisa de Listeria VIDAS LMO2-AFNOR BIO 12/11-03/04
304584 Alméndegas de vaca estufadas com ma Em saco de plastico estéril Portugal 2014-01-0600: 80239 2014-01-10 00:004 Comtagem de Listeriz IS0 11290-2:1998/Amd.1:2004 (Acreditada
304584 Alméndegas de vaca estufadas com ma Em saco de plastico estéril Portugal 2014-01-05007 82129 2014-01-10 00:00 Pesquisa de Listeria VIDAS LMO2-AFNOR BIO 12/11-03/04
304585 Alface Em saco de plastico estéril Portugal 2014-01-0600; 80239 2014-01-14 00:00 Contagem de Listeriz ISO 11290-2:1998/Amd.1:2004 (N Acredita]
304585 Alface Em saco de plastico estéril Portugal 2014-01-06 001 82129 2012-01-14 00:00: Pesquisa de Listeria VIDAS LMO2-AFNOR BIO 12/11-03/04
304598 Bife de porco com crocante de farinheir Em saco de plastico estéril Portugal 2014-01-0600: 80239 2014-01-14 00:00 Contagem de Listeriz ISO 11290-2:1998/Amd.1:2002 {Acreditada
304598 Bife de porco com crocante de farinheir Em saco de plastico estéril Portugal 2014-01-06 00 82129 2014-01-14 00:00: Pesquisa de Listeria VIDAS LMO2-AFNOR BIO 13/11-03/04

Fortugal

Fortugal
304605 Carne de vaca estufada com macarronet Em saco de plastico estéril POugal Laboratério, de acordo co 2014-01-06001 82129 2014-01-09 00:00:1 Pesquisa de Listeria VIDAS LMO2-AFNOR BIO 12/11-03/04
304605 Carne de vaca estufada com macarronet Em saco de plastico estéril POMUEE] Laboratério, de acordo co 2014-01-06 007 80238 2014-01-09 00:00: Contagem de Listeriz IS0 11290-2:1998/Amd. 1:2004 Acreditada
304508 Salada de frutas (péssego & ananas em Em saco de plastico estéril Portugal Laboratério, de acordo co 2014-01-06001 80238 2014-01-13 00:00 Contagem de Listeriz IS0 11290-2:1998/Amd.1:2004 {Acreditada
304608 Salada de frutas (péssego & anands emEm saco de plastico estéril Portugal Laborstério, de acordo co 2014-01-06 007 §2128 2014-01-13 00:00: Pesquisa de Listeria VIDAS LMO2-AFNOR BIO 12/11-03/04
304613 Vitela cozida com arroz = |egumes cozid Em saco de plastico estéril Portugal Laboratério, de acordo co 2014-01-0600:  §2129 2013-01-09 00:00 Pesquisa de Listeria VIDAS LMO2-AFNOR BIO 12/11-03/04
304613 Vitela cozida com arroz £ legumes cozid Em saco de plastico estéril |Portugal Laboratério, de acordo co 2014-01-06 007 80238 2013-01-09 00:00:( Contagem de Listeriz 150 11290-2:1998/Amd.1:2004 (Acreditada
304619 Salada de romate . Em saco de plastico estéril Portugal Laboratério, de acordo co 2014-01-06 00: 80238 2014-01-15 00001 Contagem de Listeriz IS0 11250-2:1998/Amd.1:2004 {Acreditada

Figure 36: File resulting from changes made

@ Important: During analyze of the data extracted from SIGALIS, it was detected that
there was a lot of mandatory information for SSD2 that was not present.

INSA (Biological monitoring)

It was requested to INSA the missing information. It was sent the file showed in Figure 1,
which shows the microorganisms split by food matrix on each sheet.
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43 in humans - |—!
44 S Enteridis phagetypes in humans
45 S Typhimurium phagetypes in humans

46a  Antimicrobial testing of SEOVArs in humans - data [Agar diffusion method]
4.6b  Antimicrobial ility testing of Serovars in lumans - ive data [Dilution method]

4,7  Antimicrobial testing of inhumans, S Enteritidis

4,8  Antimicrobial testing of inhumans, 8. T

4,9  Antimicrobial testing of in humans, oD,

4.9a  Antimicrobial ility testing of in humans, other serovars

410 Cutoff Values for antibiofic testing of

411  Salmeneila in poultry meat and praducts thereof
412 Salmonella spp.in milk and dairy products
4,13 Salmonella spp. in other food

4,14 in red meat and products thereof

4,15 Salmoneila serovars in food

416 Enteritidis in food

417 Typhimurium in food

418 S.1.4]5112:1- phagetypes in food

4.19a Antimicrooial testing of senvoars infood - [Dilution method]

4.19b  Antimicrobial ility testing of sevovars infood - ive [Agar Diffusion method]
4.20a4d testing of Salmonela spp.n food (3-D-c-d)

421 Salmoneila in breeding flocks of Gallus gallus
4,22 Salmoneils in other birds

4,23 Salmonelia in other animals

4,24 Salmoneiia in other poultry

4,25 Salmoneila serovars in animals

4,26 Enteridis in animals
427 Typhimuri in animals
428 S.1.4]5112:1- phagetypes in animals
4.29a Antimicrooial testing of Serovars in animals - data [Dilution method]
4.29b  Antimicrobial ility testing of Serovars in animals - i data [Agar diffusion method]
4.30 a-d Antimicrobial susceptibility testing of Salmonella in poultry - gualitative data (a-b-c-d)
Content .~ 4.11 Salm. pouttry meat 4.12 Saim. mik and dairy prod. 4.13 Salm. in other foodstuffs 4.14 Salm. red meat ./ 4.21 Salmonela G.G. breederli] 4 [ I ||

Figure 37: Figure 1 - File Index sent

4.13 Salmonella spp. in other food
back to content
=
2
S
2
5 E g
5 5
s o 3
HE EREPEIE i
5|z w
2|2 < sle% el 2)a| % 8| ol 3| el 7| | B
e s A HEER IR R
s | £ SISHEIE|Z 55| 28| 5|2 |8
£ e FR- R 3|2 2|z 3|2
Categories 818 & S|1Pdla |u|u|d|%)| 6lul| dle]| d|ls
Crustaceans-unspecified-cooked, at Obje 10
retall surveilance SA |ctive
Wolluscan shellfish-cooked, at retail, Obje
surveilance INSA | ctive =T =0 !
Wolluscan cephalopod, unspecified- Obje = o
cooked, at retail, surveilance INSA | ctive
Please add other relevant i
Ready-lo eat-salats, canteen,
ilance INSA | Objed Surve Food |D 25g |Ar 4 VD 133] 0]
Frepared dishes-sandwiches, canteen,
surveilance INSA | Objed Surve Food | Dome|singlg 255 | 4Dl 36| 0
Fruit, precut, ready-to-eal, canteen,
surveilance INSA | Objed SurvgFood |D 259 |Ar 4vDd 80| 0
Ready-to-eat cooked mixed meal, cantee|INSA [Objed SurvdFood |D 259 |Ar 4 VDA 908| 0|
Ready-to-cat mxed meal with raw veget NSA [Objes 259 4 VD 233] 0

4.11 Salm. pouttry meat 4.12 Salm. mik and dairy prod. 4.13 Salm. in other foodstuffs ~ 4.14 Salm. red meat

Figure 38: Salmonella spp in different matrixes

INSA (Biological monitoring)

With this information, it was possible to add up multiple columns to the data file.
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s01 | v s14 - |s16 ~ | Pais de Origem _ ~| Source of informatic ~ lampling strai ~ | Sampler | v | SampConte ~ | Sample ty ~ fample or ~ mpling =it
304150 Almofadinhas de legumes Em saco de plastico estéril Portugal INSA Objective HACCP and own : Surveillance Food sample  Domestic single
304150 Almofadinhas de legumes Em saco de plastico estéril Portugal INSA Objective HACCP and own  Surveillance Food sample  Domestic single
Portugal HACCP and own  Surveillance
Portugal HACCP and own  Surveillance
304160 Bife de peru grelhada ¢f arroz e feijso v Em saco de plastico estéril Portugal NS4 Objective HACCP snd own  Surveillance  Food sample  Domestic single
304160 Bife de peru grelhado ¢ arroz e feijSo v Em saco de plastico estéril |Partugal INSA Objective HACCP and own Surveillance  Food sample  Domestic single
304163 Arroz doce com canela Em saco de plastico estéril Portugal INSA Objective HACCP and own - Surveillance Food sample  Domestic single
304163 Arroz doce com canela Em saco de plastico estéril Portugal INSA Objective HACCP and own  Surveillance Food sample  Domestic single
Portugal HACCP and own  Surveillance
Portugal HACCP and own  Surveillance
304171 Croquetes de carne Em saco de plastico estéril Portugal INSA Objective HACCP and own : Surveillance Food sample  Domestic single
304171 Croquetes de carne Em saco de plastico estéril Portugal INSA Objective HACCP and own : Surveillance Food sample  Domestic single
304269 Filetes de pescada com arroz de tomate Em saco de plastico estéril Portugal INSA Objective HACCP and own  Surveillance Food sample  Domestic single
304268 Filetes de pescada com arroz de tomate Em saco de plastico estéril Portugal INSA Objective HACCP and own  Surveillance Food sample  Domestic single
304270 Mac3 assada Em saco de plastico estéril Portugal INSA Objective HACCP and own  Surveillance Food sample  Domestic single
304270 Maga assada Em saco de plastico estéril Portugal INSA Objective HACCP and own  Surveillance Food sample  Domestic single
304584 Alméndegas de vaca estufadas com ma: Em saco de plastico esteril Portugal INSA Objective HACCP and own : Surveillance Food sample  Domestic single
304584 Alméndegas de vaca estufadas com ma Em saco de plastico estéril |Portugal INSA Objective HACCP and own - Surveillance Food sample  Domestic single
304585 Alface Em saco de plastico estéril Portugal INSA Objective HACCP and own  Surveillance Food sample  Domestic single
304585 Alface Em saco de plastico estéril Portugal INSA Objective HACCP and own  Surveillance Food sample  Domestic single
304598 Bife de porco com crocante de farinheiri Em saco de plastico estéril Portugal INSA Objective HACCP and own  Surveillance Food sample  Domestic single
304598 Bife de porco com crocante de farinheiri Em saco de plastico estéril Portugal INSA Objective HACCP and own  Surveillance Food sample  Domestic single
Portugal HACCP and own : Surveillance
Portugal HACCP and own  Surveillance
304605 Carne de vaca estufada com macarronet Em saco de plastico estéril Portugal INSA Objective HACCP and own  Surveillance Food sample  Domestic single
304605 Carne de vaca estufada com macarronet Em saco de plastico estéril Portugal INSA Objective HACCP and own  Surveillance Food sample  Domestic single
304608 Salada de frutas (péssego e ananas em Em saco de plastico esteril Portugal INSA Objective HACCP and own  Surveillance Food sample  Domestic single
304508 Salada de frutas (p@ssego e ananas em Em saco de plastico estéril |Partugal INSA Objective HACCP and own Surveillance  Food sample  Domestic single
304613 Vitela cozida com arroz e legumes cozid Em saco de plastico estéril Portugal INSA Objective HACCP and own - Surveillance Food sample  Domestic single
304613 Vitela cozida com arroz e legumes cozid Em saco de plastico estéril Portugal INSA Objective HACCP and own  Surveillance Food sample  Domestic single
304619 Salada de tomate Em saco de plastico estéril Portugal INSA Objective HACCP and own  Surveillance Food sample  Domestic single |
4 » M| Folhal . Foha2 Folha3 %3 UEN L

Figure 39: Columns added in the data file depending on organism and food matrix

INSA (Biological monitoring)

It was also asked for the salmonella serotypes (RO7 - Pesquisa de Salmonela), when in the
"R18" column is showed the value "Presente", it was also added a column " Serotipo " in the
data file.

so1 [~]s14 ~|s16 ~|Pafs de Origem |~ |s28_29_30 ~|R02_03_04 [~ [RO7 -JR12 ~JR18 | serotipo
304838 Ameijoa- congelada - DVCE 34/201¢ Saco plastico fecha Vietname 2014-01-06 00:02014-01-14 quisa de VIDAS SLM-AFNOR BIO 12/ (1)) s.sindeifi
306136 Ameijoa - congelada - DVCE 83/201 Saco pléstico facha Vietname 2014-01-13 00:0 2014-01-21 00:00: quisa de VIDAS SLM-AFNOR BIO 12/1f Presente (1) | 5. weltevreden
306137 Ameijoa - congelada - DVCE 83/201 Saco pléstico fecha Vietname 2014-01-13 00:02014-01-21 quisa de VIDAS SLM-AFNOR BIO 12/1fPresente (1) | 5.Potsdam
306166 Ameijoa - congelada - DVCE 103/20 Saco pléstico fecha Vietname 2014-01-13 00:02014-01-21 quisa de VIDAS SLM-AFNOR BIO 12/1fPresente (1) | 5.Bareilly
306168 Ameijoa - congelada - DVCE 103/20 Saco pléstico fecha Vietname 2014-01-13 00:02014-01-21 quisa de VIDAS SLM-AFNOR BIO 12/1]Presente (1) | S.1v 43:24,223:-
314227 Ameijoa - congelada - DVCE 497/20 Saco pléstico fecha Vietname 2014-02-10 00:02014-02- quisa de VIDAS SLM-AFNOR BIO 12/1]Presente (1) | S.IV 43:24,223:-
363465 Ameijoa - D.V.C.E.N2 1895/2014 - Ui Acondicionada em Vietname 2014-10-09 00:02014-10-15 quisa de VIDAS SLM-AFNOR BIO 12/1)Presente | 5. Weltevreden
365073 Moelas de frangs D.V. icii em Brasil 2014-10-17 00:02014-10- quisa de VIDAS SLM-AFNOR BIO 12/ (6] B
377543 Moelas de frang congeladas - DVC Cinco unidades em Brasil 2014-12-11 00:02014-12-19 00:00:0@Pesquisa de Salmonel§ VIDAS SLM-AFNOR BIO 12/ s

|
» ¥ | Folhat Fohaz “Foha3 /¥ UER! ] | 3

Figure 40: Salmonella serotypes list - INSA data
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6. INSA Chemical contaminants

In the domain of chemical contaminants, INSA presented 3 different data groups: TDS; "Cabbages";
and Speciation of Arsenic.

6.1. TDS data

INSA data of chemical contaminants for any of food groups had the SSD1 structure. However it was
still needed some changes.

e 525 26 27 _E 5zt 233 | 533_Sampling

c ry date a strategy
330839 Portuguese | Portugsl Partugal Portugal ‘heat bread and rolls, white [refinedflour] Selective sampling
330839 Portuguese | Portugsl Partugal Portugal ‘heat bread and rolls, white [refinedflour] Selective sampling
378967 Portuguese | Partugsl Partugal Portugal Crackers Selective sampling
378967 Portuguese | Partugsl Partugal Portugal Crackers Selective sampling
378967 Portuguese | Portugal Portugal Portugal Crackers Seleotive sampling
330840 Portuguese | Portugal Portugal Portugal Pasta and simillr products Seleotive sampling
330840 Portuguese | Portugal Portugal Portugal Pasta and simillr products Seleotive sampling
330840 Portuguese | Portugal Portugal Portugal Pasta and simillr products Seleotive sampling
390841 Portuguese | Portugal Portugal Portugal Biscuis, sweet, plain Seleotive sampling
390841 Portuguese | Portugal Portugal Portugal Biscuis, sweet, plain Seleotive sampling
390841 Portuguese | Portugal Portugal Portugal Biscuis, sweet, plain Seleotive sampling
351784 Portuguese | Portugal Portugal Portugal Sponge oake Seleotive sampling
351784 Portuguese | Partugsl Partugal Portugal Sponge cake Selective sampling
351784 Portuguese | Partugsl Partugal Portugal Sponge cake Selective sampling
415230 Portuguese | Partugsl Partugal Portugal Muffing Selective sampling
415230 Portuguese | Partugsl Partugal Portugal Muffing Selective sampling
415230 Portuguese | Partugsl Partugal Portugal Muffing Selective sampling
330844 Portuguese | Partugsl Partugal Portugal Various pastry Selective sampling
330844 Portuguese | Partugsl Partugal Portugal Various pastry Selective sampling
330844 Portuguese | Portugal Portugal Portugal Various pastry Seleotive sampling
334354 Portuguese | Portugal Portugal Portugal Processed and mied breakfast oereals Seleotive sampling
334354 Portuguese | Portugal Portugal Portugal Processed and mied breakfast oereals Seleotive sampling
334354 Portuguese | Portugal Portugal Portugal Processed and mied breakfast oereals Seleotive sampling
334335 Portuguese | Portugal Portugal Portugal Popoormnimaize, popped] Seleotive sampling
334335 Portuguese | Portugal Portugal Portugal Popoormnimaize, popped] Seleotive sampling
334335 Portuguese | Portugal Portugal Portugal Popoormnimaize, popped] Seleotive sampling

{ » M| Report ~ 5.04 5.06_5.10 5.05_5.07_S5.11 5.15 /5.16 '5.17 5.33 /5.34 ~6.35 /5.39 /R.08 /R.10 /R.12 ~R.20 ~R.25 /R.27 wi\ [}

Figure 41: INSA TDS data

INSA (Chemical contaminants): TDS Data

In order to populate the column "S28_29_30_Sampling date", and so to report only samples of
2014 as the year of the collection file, the column "S01_Lab sample code" corresponding to
column "Sigalis" file "TDS_Resultados_Annex 1" where are present all samples taken from the
TDS, and the respective sample number. With the corresponding value of "Sigalis" column, it
withdrew the value in the "TDS sample no." and their "campaign".
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lational (N) or| TDS sample
Regional R or No. FoodEx2 code LoD LOQ
ICampaif - | Sazonal (5) - Sigalis - Grupo - TDS sample name (5.12 full text - (5.12) - Analyt - (R.1 - | (R.1! - halytical rest - SD (R.21)
1 N 351789 5 14 Beans, meat, and vegetables meal AO03VTSPTE Mn
1 N 351789 5 14 Beans, meat, and vegetables meal AQ3VTSPTE Se
1 N 351789 5 14 Beans, meat, and vegetables meal AQ3VTSPTE Hg 0.3 0.8 <LoQ
1 N 351790 5 15 Beans, meat, and vegetables meal AO3VTSPTT Cu
1 N 351790 5 15 Beans. meat. and vegetables meal AQ3VTSPT? Mn
1 N 351790 5 15 Beans, meat, and vegetables meal AQ3VTSPTT Se
1 N 351790 5 15 Beans, meat, and vegetables meal AQ3VTSPT? IHE i
0 N 376468 5 16 Meat based dishes A0IVV Cu
0 N 376468 5 16 Meat based dishes AD3VW Mn
0 N 376468 5 16 Meat based dishes A03VV Se
0 N 376468 ) 16 Meat based dishes A0V Hg 04 12 <L0Q
1 N 351791 5 17 Meat burger (no sandwich) AD3XF Cu 126 4845 1176
1 N 351791 5 17 Meat burger (no sandwich) AO3XF Mn 165 4845 1182
1 N 351791 5 17 Meat burger (no sandwich) A03XF Se 155 4845 114
1 N 351791 5 17 Meat burger (no sandwich) AO3XF Hg 2.1
1 N 351792 5 18 Meat balls AD3XG Cu 126 4845 1678
1 N 351792 5 18 Meat balls ADIXG Mn 165 4845 2018
1 N 351792 5 13 Meat balls A03XG Se 155 4845 88
1 N 351792 5 18 Meat balls A03XG Hg 0.5 14 <L0Q
4 R 5 19 Fish and seafood based dishes A03X) Cu
4 R 5 19 Fish and seafood based dishes A03X) Mn
4 R 5 19 Fish and seafood based dishes A03X) Se 3
+ | Annex 1 INSA Fohal /€J : ’ o M i 1 o »

Figure 42:

TDS sample collection information

INSA (Chemical contaminants): TDS Data

Nacional de Salde

With these values, and using the file "Annex 1-Shopping List_SOP01 PT" in the "Amostra
composta" or "Cddigo" (this was used when the description of the matrix did not correspond to
indicated or when it could not find the sample number TDS column
checking whether the year corresponded to 2014. If not eliminated corresponded to the line in
question in the data file.

Amostra composta Cédigo Subamostra Campanha Loja

7] = v| Dial~| Més~-§ Ano - a
20-Seafood based dishes-A03XMSPT15 GL-CO0-2-2014-13-119-1 Coelho 2 16 9 2014 utros 2 - Talho
20-Seafood based dishes-A03XMSPT15 G5L-CO0-2-2014-13-119-2 Coelho 2 16 9 2014 utros 2 - Talho
20-Seafood based dishes-A0IXMSPT1S [5L-C00-2-2014-13-119-3 Coelho 2z 16 9 2014 Putros 2 - Talho
20-Seafood based dishes-A03XMSPT15 GL-CO0-2-2014-13-119-4 Coelho 2 16 9 2014 utros 2 - Talho
20-Seafood based dishes-A0IXMSPT1S [5L-CO0-2-2014-13-119-5 Coelho 2 16 9 2012 Fontinente 3
20-Seafood based dishes-A03XMSPT15 GL-CO0-2-2014-13-119-6 Coelho 2 16 9 2014 Eontinente 3
20-Seafood based dishes-A03XMSPT1S GL-CO0-2-2014-13-119-T Coelho 2z 16 9 2014 Lontinente 3
20-Seafood based dishes-A03XMSPT15 GL-CO0-2-2014-13-119-8 Coelho 2 16 9 2014 Eontinente 3
20-Seafood based dishes-A03XMSPT1S GL-CO0-2-2014-13-119-9 Coelho 2z 16 9 2014 ingo Doce 10
20-Seafood based dishes-A03XMSPT15 GL-CO0-2-2014-13-119-10 Coelho 2 16 9 2014 ingo Doce 10
20-Seafood based dishes-A03XMSPT1S GL-CO0-2-2014-13-119-11 Coelho 2z 16 9 2014 ingo Doce 10
20-Seafood based dishes-A03XMSPT15 GL-CO0-2-2014-13-119-12 Coelho 2 16 9 2014 ingo Doce 10
21-Prepared fish salad-A03XP [GL-CO0-2-2014-5-21-1 SALADA DE ATUM 2z 16 9 2014 ingo Doce 10
21-Prepared fish salad-A03XP GL-CO0-2-2014-5-21-2 SALADA DE ATUM 2 16 9 2014 ingo Doce 10
21-Prepared fish salad-A03XP GL-CO0-2-2014-5-21-3 SALADA DE ATUM 2z 16 9 2014 ingo Doce 10
21-Prepared fish salad-A03XP GL-CO0-2-2014-5-214 SALADA DE ATUM 2 16 9 2014 ingo Doce 10
21-Prepared fish salad-A03XP GL-CO0-2-2014-5-21-5 SALADA DE ATUM 2z 16 9 2014 Lontinente 3
21-Prepared fish salad-A03XP GL-CO0-2-2014-5-21-6 SALADA DE ATUM 2 16 9 2014 Eontinente 3
21-Prepared fish salad-AQ3XP [GL-CO0-2-2014-5-21-7 SALADA DE ATUM 2z 16 9 2014  Lontinente 3
L2l Tempbre | ppovo tobol Eolbo to: =] Ml [

Figure 43:

6.2.

@ Important: These files were not changed, only requests for information when a field was

TDS sample collection date information

Speciation data (study in vegetables)

mandatory in SSD2 and the information was not present in the data.

" Amostra composta ")
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7. INSA Additives
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A H 1 J K L N
so1 Es1a Bsic BIsz1 Bls23 20 zoBlros PBlroz oz o Bro7 BIR12 Eru

318412 Agua tonica_FAPAS 03114 2014-02-2800  8004) NULL AspartamiHPLC  mg/L 317 Qualidade
318412 Agua tanica_FAPAS 03114 2014-02-2800  8001§ NULL AcessulfalHPLC  mg/L 175 Qualidade
338601 2014-06-1100  8002§ NULL AcidosrtHPLC  mg/L 116 Formacio
338601 2014-06-1100  8004) NULL AspartamiHPLC  mg/L 67 Formacio
338601 2014-06-1100  8001f NULL AcessulfalHPLC  mg/L 35 Formacio
338612 Frutis Anands 2014-06-1100  8002f NULL Acido sértHPLC  mg/L 123 Formacio
338612 Frutis Anands 2014-06-1100  8004] NULL AspartamiHPLC  mg/L 34 Formagio
338612 Frutis Anands 2014-06-1100  8001f NULL AcessulfalHPLC  mg/L a3 Formaciio
338613 Frutis Limdo 2014-06-1100  8002§ NULL Acido sért HPLC mg/L 105 Formagio
338613 Frutis Limdo 2014-06-1100  8004) NULL AspartamiHPLC  mg/L 2 Formagiio
338613 Frutis Limdo 2014-06-1100 8001} NULL AcessulfalHPLC  mg/L 10 Formagdio
338617 Marmelada (Solaya) 2014-06-1100  8002f NULL Acido sért Nda Aplicimg/Kg 342 Formagdio
338622 Marmelada {Dia-marmelada ex2014-06-1100  8002§ NULL A 405 Formagdo
i i 05 i 1 Formagdio

338625 Marmelada {Casa de mateus 262014-06-1100  8002§ NULL Acido sort N3o Aplici mg/Kg Formagio
338629 Marmelada (Pingo doce —doce 2014-06-1100  8002§ NULL Acida sért N3o Aplici mg/Kg Formagiio
TR e = B e R R 1 Formagio
338636 logurte (Adagio — Péssego e ch 2014-06-1100  8002§ NULL AcidosértHPLC  mg/Kg 117 Formagio
338638 logurte (Adagio —Macd e anan: 2014-06-1100  8002§ NULL AcidosértHPLC  mg/Kg 97 Formagiio
338639 Ketchup (Savora) 2014-06-11 00 8002§ NULL Acido s6rt HPLC mg/Kg 304 Formacio
338640 Ketchup (Continente) 2014-06-1100  8002f NULL Acidos6rtHPLC  mg/Kg 641 Formacio
338641 Maionese (Calvé magra) 2014-06-1100  8002f NULL Acido s6rtHPLC  mg/Kg 675 Formacio
338642 Maionese (Continente) 2014-06-1100  8002f NULL Acidos6rtHPLC  mg/Kg 619 Formagio
Acido sért HPLC mg/Kg Formacdo

338643 Pdo (Panrico) 2014-06-1100 8002

NULL

YW Gamat Gamad | Gama? <¥3 4

Figure 44:

INSA (Additives)

£

D> D DDDDD DK D DDDDDDDD DD

BEriz 2 Brz B nro_anause Bl estapo_anause B oeservacoes_anavuse Bl oesel

2014 extracted SIGALIS file with analyzed food additives

Being the column "R02_03_04" only with null values and corresponding to the date of analysis

it was necessary to request this information.

It was added the following columns: "Data de analise", "toma de amostra" and "unidade da

toma".

INSA (Additives)

@ Importante: It was found (the blue box - Figure 39) that there are some parameters

without results, after analysis with the responsible of the additives domain, it was identified

some samples that were not present all analyzed parameters.

These results were added to correspond to the lines in red in the figure below.
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TIPO_ANALISE
338601 Frutis Laranja/Maracuia 11-06-2014  BOO22 NULL  Acido sérbico e seus sais - em + HPLC-DAD me/Ke 1162 Formacio 2014 10 mL
338601 Frutis Laranja/Maracuja 11-06-2014 80041 NULL  Aspartame - em bebidas n&o al HPLG-DAD me/Ke 66,55 Formago 2014 10 mL
338601 Frutis Laranja/Maracuja 11-06-2014 80010 NULL  Acessulfame K - em bebidas n& HPLC-DAD mg/Kg 35,08 Formaggo 2014 10 mL
338601 Frutis Laranja/Maracuia 11-06-2014 80010 NULL  Acido sérbico e seus sais - em 1 HPLC-DAD me/Ke 11848 Formaggio 2014 10 mL
338612 Frutis Ananas 11-06-2014 80022 NULL Acido sdrbico e seus sais - em i HPLG-DAD me/Ke 122,69 Formago 2014 10 mL
338612 Frutis Ananas 11-06-2014 80041 NULL  Aspartame - em bebidas ndo al HPLC-DAD mg/Kg 66,55 Formacio 2014 10 mL
338612 Frutis Anands 11-06-2014  BOO10 NULL  Acessulfame K - em bebidas nd HPLC-DAD me/Ke 43,24 Formagdo 2014 10 mL
338612 Frutis Ananas 11-06-2014 80010 NULL __ Acido benzoico HPLC-DAD mg/Kg 112,34 Formac&o 2014 10 mL
338613 Frutis Li 11-06-2014 80022 NULL  Acido sorbico e seus sais - em s HPLC-DAD. mg/Kg 1046 Formaggo 2014 10 mL
338613 Fruti o 11-06-2014  BOO4L NULL  Aspartame - em bebidas n3o al HPLC-DAD me/Ke 22,25 Formagdo 2014 10 mL
338613 Frutis Lim&o 11-06-2014 80010 NULL  Acessulfame K - em bebidas n§ HPLC-DAD mg/Kg Formago 2014 10 mL
338613 Frutis Lim3o 11-06-2014 80010 NULL  Acido benzoico HPLC-DAD mg/kg Formacdo 2014 10 mL
338617 Marmelada (Solaya) 11-06-2014 0022 NULL  Acido sérbico e seus sais - em 1 HPLC-DAD me/Ke Formacio 2014 10e
338617 Marmelada (Solaya) 11-06-2014 80022 NULL __ Acido benzoico HPLC-DAD mg/Kg Formagso 2014 10g
338622 Marmelada (Dia-marmelada extra)  11-06-2014 80022 NULL  Acido sérbico e seus sais - em + HPLC-DAD me/Ke Formaciio 2014 10¢g
338622 Marmelada (Dia-marmelada extra)  11-06-2014 80022 NULL  Acido benzoico HPLC-DAD me/Ke Formacio 2014 10¢e
338623 Marmelada (Confeitaria da ajuda)  11-06-2014 80022 NULL Acido sérbico e seus sais - em i HPLC-DAD mg/Kg Formacso 05-08-2014 10g
338623 Marmelada (Confeitaria da ajuda)  11-06-2014 80022 NULL  Acido benzoico HPLC-DAD me/Kg Formagéio 05-08-2014 10¢g
338625 Marmelada (Casa de mateus 260g)  11-06-2014 80022 NULL _ Acido benzoica HPLC-DAD mg/Ke Formagio 2014 g
338629 Marmelada (Pingo doce —doces mom 11-06-2014 80022 NULL __ Acido benzoico HPLC-DAD me/Kg Formago 2014 10g
338634 Marmelada (Pingo doce- Marmelada 11-06-2014 80022 NULL  Acido sérbico e seus sais - em + HPLC-DAD me/Ke Formacgio 21-07-2014 10 mL
338634 Marmelada (Pingo doce- Marmelada 11-06-2014 80022 NULL __ Aspartame - em bebidas nio al HPLC-DAD me/Ke Formagio 21-07-2014 10 mL
338634 Marmelada (Pingo doce- Marmelada 1 11-06-2014 80022 NULL __ Acessulfame K - em bebidas n& HPLC-DAD mg/Kg Formacdo 21-07-2014 10 mL
338634 Marmelada (Pingo doce- Marmelada 11-06-2014 80022 NULL  Acido benzoico HPLC-DAD me/Kg Formaggio 21-07-2014 10 mL
338636 logurte (Addgio —Péssezo e ché verde 11-06-2014 80022 NULL  Acido sérbico e seus sais - em i HPLC-DAD mg/Ke Formago 2014 g
338636 logurte (Adagio — Péssego e cha verde 11-06-2014 80041 NULL  Aspartame - em bebidas n&o al HPLC-DAD mg/Kg Formaggo 2014 10g
Formacgio 2014 10g

338636 logurte (Adégio — Péssego € cha verde 11-06-2014 80010 NULL  Acessulfame K - em bebidas n& HPLC-DAD me/Kg

(¥ [ Gamel Game2 | Gama3 ¥ -

I ) N

Figure 45: File with all changes made

8. CAA Chemical contaminants

Collection data from the CAA Plan containing all the parameters analyzed in the year of 2014 with all
the mixed areas, as it is possible to verify at the figure below.

otlagem|  PB GB FB  |CinzaBruta| Humidads | Salmanella| CumgiKg | 2nmg!g | Seyalkg | Vith  [VitD2ouDapecidiostatic] AflaBl | AflaB2 | AflaGl | AfaG2 [b-agonistas Bamethan [BrombuteroRastopaming Cimaterol | Cimbute |
TS T LI T T
N N M L'l
N [ N N
r -
N 15 a3
- -
N 16 122
- -
N 24 137
N N N N [
- -
N 20,1 128
-
» ¥ | Folhal ./ Foha2 Foha3 /%3 [14] il » 1]

Figure 46: Original file sent by the CA with the CAA plan collecting data

CAA (Chemical contaminants)

All the columns containing parameters that were not chemical contaminants were eliminated.
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Figure 47: Chemical contaminants reporting parameters

Important: It was verified that for this domain were used data from 2 labs, INIAV and
NEOTRON. For each different approach were used.

8.1. CAA/ INIAV

$ Procedure #1 ‘

CAA / INIAV

The "N° Boletim" and the column "N° Selo" at colection file make connection with the column
"Amostra n®" and "Ref@ Externa" from the analytical results file sent by INIAV respectively.

Figure 48: Colection data file from CAA
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1| Amosuan - [Ref-Enterna | - [Mamz ~ |festes - Resulta ~ |Unid. ~ |Subst -] Datace
2 | HP-14-00195 =lo n* A0022326 iho ¢ porELISA 5 D: 1.8 gkg) oo
3| HP-1-00272 el ADD23443 : ELISA 5 0 18 pghkg] aah
o | HP-1-00275_[Belo ADDZ34TO 4 B de cdloia, bsargda fdmicade Chama 24.57|make  |Cobre a
5| HP-r-0275 [Beio ADDZ34T0 B B de dloio, por Absorgén Atomica de Chama 12580 mghg_ |Zinca B
[ e = a ' ELISA B 0: 1.8 pglka] Bl
7 | BP--00275_[Belo ADDZ34T0 I & & & I Métoda d ELISA Ngo detetada (LD: 3.5 ugka) Zearslerona =
e B 2 por ELISA W&o detetada (LD: 50.0 pgikg) B
o | HP-1-00276_[Belo ADDZ3450 iaps 5 de ciicio, i beorgio Armioa da Chama 48,13 maha ]
10f HP-H-00276 el ADGZ3460 I & & 5o datear de cdleia, ook bragio Atdmica de Chama 254,17 | makg o
11 FP-e-00zie el a B ' ELISA Nio detetada (LD: 3.5 ughkg) 5
12 HP--00276__ el ADDZ34E0 iaps 8 i ELISA N30 detetada (LD: 50.0 pgika) F < =
13| HP-H-00276 el ADZ3460 I A & e Al Métods & &0 porHPLE Mlatonina BT Na deteatada (LT 1.0 ugka) [Afiatonina BT ol
¥ = o " 5 & SoporHPLC B 010 pglkg) 5
15| HP-¥-00276 el AQ023460 iag & 50 porHPLC, i B 0: 1.0 pglka) Mo
16| HP-¥-00276 el ADDZ3460 B & &0 porHPLE B 0 10ugtks) -l
17| HP-ao0zi7 el 454 B B de cilcio, bsoiga0 Atsmica de Chama 23.86|mgka__|Cabre ol
16| HP-H-00277 el ADOZ3454 4 B de cdloia, bsargda fdmicade Chama 153,34 |mgkg_f2inco -t
19 HP-14-D0277 el ADZ3464 & é porELISA A 0: 1.8 pghkg)| i)
20| HP-a-00277 el 454 ELISA Mo detetada (LD: 3.5 ghka) 2= arslerona [
21 HP-H-00277 el AOOZ3454 4 é ELISA 3o detetado (LL: 50.0 kglkg)| Fumoninas -t
24 HP-#-D0278 el ADDZ34T1 é porELISA a 0: 1.8 pghkg)| L)
¥ e o e 5 : bsorg &0 stémica de chama [FAAS) N&o detectado lnferior 2163 patkg] Cadmia Tl
24 HP-#-00278 B0 ADDZ34TT I & 50 datear de cddmio e chumbo por absorpda atémicade chama FAAS) N detectada (Inferior a 1000 alka] Chumba -
2o HP-#-00278_[Belo ADDZ34TT B de dloio, por Absorgén Atomica de Chama 201|mgkg Cabre B
24| HP--00278_[Beio ADDZ3471 5 de ciicio, i beorgio Armioa da Chama 13626 makg__|2inoa -1
27| HP-H-00278 B0 ADDZ34TT I & & I Métoda d ELISA Ngo detetada (LD: 3.5 ugka) Zearslerona -
2o HP-H-00278__ el 4Tl esquiza de Doratosing A - Métada de tiagem por ELISA Nio detetada (LD: 2.5 ughkg) (Deraiosina A =
R Tetaaem < - e . ) o » il

Figure 49: Analytical results file sent by INIAV

CAA / INIAV

As in the collection file, the analytical results showed in INIAV file in the "Testes" column,
shows all tests performed for each sample in the different domains. The lines that did not
correspond to previously selected parameters were eliminated.

CAA / INIAV

The connection between the two files is also confirmed by the parameter in various collection
file columns and in the column "Subst." from the collection file. And also by "Amostra" column
(harvest) and "Matrix" (analytical results), the purple boxes below.

8.2. CAA / Neotron

The analytical results from the NEOTRON from CAA plan were sent to INSA as a form of analytical
report, shown in the figure below.
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e ACCREDIA B

05-La bor r Frisches Dbt
Gemiies nd ortoTon

'neotron: e s

J—
DGAV - Alimentacao Animal (DSNA)
Tapada da Ajuda - Edificio 1
1349-018 LISBOA PORTOGALLOD

Modena (laly), i 17/04/2014

Analysis beginning date I I
31/022014

TEST REPORT nr. 14C18014-In-0 SAMPLE 14c18014
Description provided by Customer: VACAS LEITEIRAS - ALIMENTO COMPOSTO Batch code:: ADD24835 MADRF DGV - DAV
LEIRIA
Extranet request n® MO253/14 del 24/03/2014 18.05.35. - Sample arrived on the 31/03/2014. - Sampling by: Customer. Tramsport
by: Carrier.
Sam: Ele Condition on Reaeie: FRoom lemperature

AMALYSIS DESCRIPTION RESULT . M IERE B wr | s
COCCIDIOSTATS
Decoquinate e ovg [
Diclazuril <LQ ] Famie | Lcwsws | renamon
Lasalocid A <La wa s ramte | Lomsme | recicon
Maduramicin <LQ g FaRM-Ae | Lowmwe | jeodsou
Monensin FOO 4V (o g E] »Azu:» ISETE VR TR
Marasin <La L = P = LU
Micarbazine 17 e B gz et 2t T8
Salinomicyn < La g E] = WA | LoMaAm | 1amaon
AFLATOXINS B1, B2, G1, G2
Aflatoxin B1 < La g B DARMC
Aflatoxin B2 <LQ ] E R
Aflatoxin G1 <LQ ] E R
Aflatoxin G2 <LQ ] E R

Continued...
Figure 50: NEOTRON analytical report

CAA / NEOTRON

The data belonging to the collection file subdivided with the data only from NEOTRON, columns
parameters were transposed into a single column with the results and units (the green box).

CAA / NEOTRON

With the analytical reports and using the fields marked and the "N© Boletim" column, and "N°©
Selo" and the column marked in green, were performed the verification of the results.
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Colheita Data Validads EnusdaDAg hrSelo [Requisig Laboraric T T Amostta pimenta pedi Jel| mod || Paramenc | Fesursd| wnidads Conformidad
2014-01-12 00:00:0€ 2012-07-07 00:00:0C 2013-12-18 00:00:04A0024672 [577/13  NEOTRON 2013-12-31 00:00:00 14200620 [mlimento vitelos FALSE Bl He N mgjkg |C
2014-01-12 00:00:0C 2014-07-07 00:00:0( 2013-12-18 00:00:04A0024672 B77/13 NEOTRON 2013-12-31 00:00: 4400620 alimento vitelos FALSE 2 Pb mg/Kg ’D,D]S mg/kg | C
2014-01-12 00:00:0 2012-07-07 00:00:0( 2013-12-18 00:00:0§A0024672 [B77/13  NEOTRON 2013-12-31 00:0000 4200620 falimento vitelos FALSE B camg/kg 0013 mg/keg |C
2014-01-05 00:00:0( 2012-01-24 00:00:0( 2014-01-02 00:00:04A0020999 |17/14  NEOTRON 2014-01-07 00:00:00 4203990 falimento suinos engorda FALSE Fil6 cumg/kg 15 mefkg |C
2014-01-05 00:00:0 2014-01-24 00:00:0C 2014-01-02 00:00:04A0020939 17/14  NEOTRON 2014-01-07 00:00:00 14403990 falimento suinos engorda FALSE Fil6 nmgky o9 mgikg |C
2014-01-05 00:00:0 2014-01-24 00:00:0C 2014-01-02 00:00:04A00209%9 |17/14  NEOTRON 2014-01-07 00:00:00 14403990 falimento suinos engorda FALSE Fil6 He N mgikg |C
2014-01-05 00:00:0C 2014-01-24 00:00:0( 2014-01-02 00:00:04A0020939 K7/14  NEOTRON 2014-01-07 00:00:0( Q4403930 jalimento suinos engorda FALSE Fifl6 Pb mg/Kg ’0,245’ mgfkg T
2014-01-05 00:00:0( 2012-01-24 00:00:0( 2014-01-02 00:00:04A0020999 |17/14  NEOTRON 2014-01-07 00:00:00 alimento suinos engorda FALSE Fil6 camg/kg D065 mg/keg |C
2014-01-15 00:00:0 2012-03-08 00:00:0( 2014-01-05 00:00:04A0023638 [54/14  NEOTRON 2014-01-13 00:00:00 alimento suinos engorda FALSE Fil6 cumgkg 16 mefkg |C
2014-01-15 00:00:0 2014-03-08 00:00:0C 2014-01-05 00:00:04A0023638 [54/14  NEOTRON 2014-01-13 00:00:0C s limento suinos engorda FALSE Fil6 nmgkg 122 mefke |
2014-01-15 00:00:0 2014-03-08 00:00:0C 2014-01-05 00:00:04A0023638 [54/14  NEOTRON 2014-01-13 00:00:0C s limento suinos engorda FALSE Fil6 He N mgikg |C
2014-01-15 00:00:0( 2012-03-08 00:00:0( 2014-01-05 00:00:04A0023638 [54/14  NEOTRON 2014-01-13 00:00:00 alimento suinos engorda FALSE Fil6 Pomg/kg 0082 mg/kg |C
2014-01-15 00:00:0( 2012-03-08 00:00:0( 2014-01-05 00:00:04A0023638 [54/14  NEOTRON 2014-01-13 00:00:00 alimento suinos engorda FALSE Fil6 camg/kg 0022 mg/keg |C
2014-01-09 00:00:0( 2012-02-06 00:00:0( 2014-01-05 00:00:0§A0023133 [73/14  NEOTRON 2014-01-13 00:00:00 3 limento suinos engorda FALSE Fil6 cumg/kg 24 mgjkg |C
2014-01-09 00:00:0 2014-02-06 00:00:0( 2014-01-05 00:00:04A0023133 [73/14  NEOTRON 2014-01-13 00:00:0C s limento suinos engorda FALSE Fil6 nmg/kg 137 mefke |
2014-01-09 00:00:0 2014-02-06 00:00:0C 2014-01-05 00:00:04A0023133 [73/14  NEOTRON 2014-01-13 00:00:00 s limento suinos engorda FALSE Fil6 He N mgikg |C
2014-01-09 00:00:0( 2012-02-06 00:00:0( 2014-01-05 00:00:04A0023133 [73/14  NEOTRON 2014-01-13 00:00:00 alimento suinos engorda FALSE Fil6 Pomg/kg 0105  mg/kg |C
2014-01-09 00:00:0( 2012-02-06 00:00:0( 2014-01-05 00:00:04A0023133 [73/14  NEOTRON 2014-01-13 00:00:0C alimento suinos engorda FALSE Fil6 camg/kg 0040 mg/kg |C
2014-01-08 00:00:0( 2012-03-31 00:00:0( 2014-02-05 00:00:04A0023147 [61/14  NEOTRON 2014-01-13 00:00:00 i FALSE 2l Afla BL N mg/kg |C
2014-01-08 00:00:0 2014-03-31 00:00:0( 2014-02-05 00 147 [B1/1¢  NEOTRON 2014-01-13 00:00:00 FALSE 2l Afla B2 N mgikg |C
[|2014-01-08 00:00:0¢ 2014-03-31 00:00:0C 2014-02-05 00:00:04A0023147 [B1/14  NEOTRON 2014-01-13 00:00:0C FALSE 2l Afla G1 N mgjkg |C
2014-01-08 00:00:0( 2012-03-31 00:00:0( 2014-02-05 00:00:04A0023147 [61/14  NEOTRON 2014-01-13 00:00:0C alimento galinhas poede FALSE Zlid Afla G2 N mefkg |C
2014-01-09 00:00:0( 2012-03-04 00:00:0( 2014-02-05 00:00:04A0023169 [73/14  NEOTRON 2014-01-13 00:00:00 alimento suinos engorda FALSE Fil6 cumg/kg 201  mg/keg |C
2014-01-09 00:00:0C 2014-03-04 00:00:0( 2014-02-05 00 169 [74/1¢  NEOTRON 2014-01-13 00:00:00 s limento suinos engorda FALSE Fil6 nmg/kg 128 me/ke |C
2014-01-09 00:00:0 2014-03-04 00:00:0( 2014-02-05 00:00:04A0023169 [74/14  NEOTRON 2014-01-13 00:00:0C s limento suinos engorda FALSE Fil6 He N mgikg |C
2014-01-09 00:00:0C 2014-03-04 00:00:0( 2014-02-05 00:00:04A0023169 J74/14  NEQTRON 2014-01-13 00:00:0C J jalimento suinos engorda FALSE Fi 6 Pb mg/Kg ’D,D?'J mgfkg JC
2014-01-09 00:00:0( 2012-03-04 00:00:0( 2014-02-05 00:00:04A0023169 [73/14  NEOTRON 2014-01-13 00:00:00 alimento suinos engorda FALSE Fil6 camg/kg 0051 mg/keg |C
2014-01-08 00:00:0( 2012-04-03 00:00:0( 2014-01-05 00:00:04A0023136 [72/14  NEOTRON 2014-01-13 00:00:0C alimento suinos engorda FALSE Fil6 cumg/kg 174 mg/kg |C
2014-01-08 00:00:0 2014-04-03 00:00:0( 2014-01-05 00:00:04A0023136 [72/14  NEOTRON 2014-01-13 00:00:0C s limento suinos engorda FALSE Fil6 nmg/ky  BL mgikg |C
2014-01-08 00:00:0 2014-04-03 00:00:0( 2014-01-05 00:00:04A0023136 [72/14  NEOTRON 2014-01-13 00:00:00 s limento suinos engorda FALSE Fil6 He N mgikg |C
2014-01-08 00:00:0C 20]4-0.;-;']3 00:00:0C 2014-01-05 00:00:0840023136 |72/14  NEOTRON 2014-01-13 00:00:0C jalimento suinos engorda FALSE Fi 6 Pb mg/Kg 0,076 mg, kg C
d Ll Ll

Figure 51:

File subdivided with data collection and laboratory from CAA/NEOTRON
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