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ProduceProduce
Citrus  

 Murcia seeks phytosanitary alert after 
citrus virus detections.
Asaja Murcia has called for an urgent 
phytosanitary alert after seven cases 
of citrus yellow vein chlorosis were 
detected in young lemon groves, up from 
three initial outbreaks. The organisation 
is seeking tighter nursery inspections, 
stricter controls on plant material 
movement and clear outbreak protocols. 
The development escalates the citrus virus 
risk highlighted in the July newsletter, with 
Murcia particularly exposed as Europe’s 
leading lemon-producing region.
Risk considerations: long-term production 
losses, supply disruption, alternative 
sourcing.

Top Fruit
  Heat damages Conference pear crop 

in Lleida.
Extreme heat and water stress are 
affecting up to 80% of Lleida’s Conference 
pear crop, according to Unió de Pagesos. 
Growers report dried leaves and slowed 
fruit growth, with heat stress reducing 
sizing and threatening commercial yields. 
The damage adds further pressure 
to a pear sector already affected this 
season by poor fruit set, bacterial fire 
blight (caused by the bacterium Erwinia 
amylovora), hail and drought.
Risk considerations: heat stress, reduced 
sizing, yield loss, quality risk.

Soft Fruit
  El Niño shifts Peruvian blueberry 

sector into campaign planning. 
Peruvian blueberry producers are 
moving from climate alert to campaign 
planning as the Multisectoral Commission 
for the National Study of the El Niño 
Phenomenon (ENFEN) projects a strong 
coastal El Niño through October 2026. 
Higher heat and humidity could affect 
flowering, fruit set, size, firmness and 
harvest timing, while increasing pest and 
disease pressure. Exporters are reviewing 
field management, sanitation, cold chain, 
packing and shipping plans to protect fruit 
condition on arrival.
Risk considerations: heat stress, disease 
pressure, fruit firmness, export quality.

  Major currant losses due to heatwaves 
in France.
French blackcurrant and redcurrant 
production has suffered severe heatwave 
damage, with estimated losses of 3,000 
tonnes of blackcurrants (65% of the 
projected harvest), and 550 tonnes of 
redcurrants (55% of expected production). 
Scorched foliage and water stress may 
also reduce next season’s crop potential. 
Most French currants are destined for 
processing, increasing pressure on 
ingredient availability. France has seen 
increased sorting and more fruit (including 
strawberries), diverted to processing after 
heat stress. This year’s UK blackcurrant 
harvest is expected to be around 10% 
lower.
Risk considerations: heat damage, 
processing supply, lower yields.

Stone Fruits
  Heat accelerates spoilage and lowers 

wholesale fruit prices. 
European cherry markets remained under 
pressure as demand failed to absorb high 
available volumes as the season reached 
its peak. Strong stone fruit harvests have 
coincided with severe heat across Europe, 
accelerating post-harvest spoilage and 
forcing faster movement of stock. 
Risk considerations: heat-related spoilage, 
price pressure, shelf-life reduction.

Melon
  Extreme heat damages melon and 

watermelon crops in Spain and Morocco.
Extreme heat has damaged melon 
and watermelon crops in Extremadura, 
Spain and northern Morocco. Growers 
are reporting sunburn, cracking and 
deformation, leaving some fruit unsuitable 
for sale. Further hot weather could add to 
grower losses and fruit quality. 
Risk considerations: heat damage, 
reduced marketable yield, quality loss.

Grapes
  French heatwaves and wildfire smoke 

raise wine grape yield and quality risk.
Extreme heat and drought are increasing 
pressure on French wine grapes ahead 
of harvest, with Champagne, Bordeaux 
and Burgundy all facing accelerated 
crop development and yield uncertainty. 
Champagne growers expect harvesting 
to begin around 15 August, with yields 
estimated at around 10% below last year. 
Bordeaux and Burgundy harvests may 
also start unusually early, while high 

  European heatwaves and wildfires drive fruit, vegetable and nut supply, quality 
and shelf-life risk.

  El Niño raises timing and quality risk for Peru and Chile fruit campaigns.
  French currant and Agen prune losses tighten processing ingredient supply.
  Study highlights widespread avocado oil adulteration.
  Peruvian fishmeal prices reach new highs as anchovy supply remains constrained.
  Australian investigation finds origin, adulteration and labelling failures across 

multiple categories.

**NEW** RISK RATING GUIDE**NEW** RISK RATING GUIDE
HIGH RISK  HIGH RISK  Significant or emerging threat with likely supply chain impact.Significant or emerging threat with likely supply chain impact.
MEDIUM RISK  MEDIUM RISK  Material risk requiring monitoring or mitigation.Material risk requiring monitoring or mitigation.
LOW RISK  LOW RISK  Localised or limited impact at present. Localised or limited impact at present. 

Ratings reflect the potential impact on food supply chains, integrity, quality, compliance and cost.
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sugar accumulation linked to heat and 
water stress could affect flavour balance, 
acidity and final alcohol levels. Wildfires in 
Gironde, north of the Arcachon basin and 
around Cap Ferret, add a further quality 
risk for the Bordeaux region. Large-scale 
emergency response activity has been 
reported, with thousands of hectares 
burned. The immediate concern is not 
only direct vineyard damage, but potential 
smoke exposure before harvest. Smoke 
compounds can be absorbed by grapes 
and released later during winemaking, 
creating smoky, ashtray or campfire 
sensory defects that may reduce wine 
quality or marketability.
Risk considerations: quality issues, supply 
pressure, residue carry-over.

  Australian wine grape crush falls to 
lowest level since 2000.
Wine Australia has reported the 2026 
wine grape crush at 25% below the 
10-year average and the smallest since 
2000. The reduction reflects weak global 
wine demand and Australia’s red wine 
surplus, with flooding in Mildura, frost 
and a late vintage also contributing. Red 
grapes were most affected, down 29% 
year-on-year, while white grapes fell 9%, 
with Chardonnay overtaking Shiraz as the 
largest variety in the crush.
Risk considerations: future supply, 
vineyard removals, market restructuring.

Mango
  Egyptian mango exports gain ground 

in the UK.
Egypt is becoming a more important 
mango supplier to the UK as consumer 
demand grows and retailers seek 
competitively priced seasonal fruit. 
Increased Egyptian supply may improve 
affordability and range choice, but also 
raises the need for robust origin, quality 
and residue checks as volumes expand.
Risk considerations: origin verification, 
residue compliance, quality consistency.

Avocado
  Study highlights widespread avocado 

oil adulteration. 
University of California researchers have 
found that 48 of 54 processed foods 
labelled as containing avocado oil were 
adulterated with cheaper oils, despite 
avocado oil often being the only oil listed. 
The study found authenticity failures in 
93% of chips (crisps), 71% of mayonnaise 
products and all salad dressings tested. 
Researchers noted that adulteration may 
originate with oil suppliers rather than 
finished-product brands, highlighting the 
need for stronger ingredient verification.
Risk considerations: oil adulteration, 
misleading labels, supplier verification.

Dried fruit
  French heatwave damages Agen 

prune orchards.
The Agen prune sector has suffered 
significant heatwave damage after eleven 
consecutive days above 35°C in June. The 
French Prune Trade Association reports 
fruit scorch and fruit drop, with orchard 
losses ranging from 10% to 100%. Damage 
has also been observed on trees, including 
scorched leaves, damaged branches and 
some tree deaths, raising concern for 
both the 2026 harvest and medium-term 
production potential.
Risk considerations: heat damage, fruit 
drop, processing supply, future crop risk.

Salad crops
  French heatwave disrupts greenhouse 

and open-field vegetables. 
The heatwave in France has impacted 
greenhouse and open-field vegetables, 
with cucumber volumes down by 15-20%. 
Demand for cucumbers and tomatoes rose 
sharply during the heat, lifting prices and 
forcing traders to allocate limited volumes. 
Growers remain cautious over delayed 
effects on replanting, peppers, carrots and 
beetroot, where heat stress could affect 
future yields and storage quality.
Risk considerations: heat stress, reduced 
volumes, price pressure, yield uncertainty.

Peppers
  Heat and supply shifts increase bell 

pepper market risk.
European bell pepper markets are being 
affected by high temperatures, uneven 
supply and weaker demand. Heat has 
reduced harvest windows and marketable 
volumes with quality issues including root 
damage, fruit drop, accelerated ripening 
and higher rejection rates. Aphid pressure 
in the Netherlands and frost concerns in 
South Africa add further uncertainty.
Risk considerations: heat stress, quality 
variability, pest pressure.

Tomatoes
  Heatwave raises uncertainty for 

European processing tomato crop.
The World Processing Tomato Council’s 
July crop update reported that extreme 
heat is affecting key European processing 
tomato regions during the 2026 season. In 
northern Italy, crops are under heat stress 
and water deficit, with possible impacts 
on fruit set, fruit size and yield, although 
planted area has increased. In central 
and southern Italy, heat may affect yields 
from the second half of August, with early 
fruit expected to be smaller than normal. 
Spain’s forecast has been reduced to 2.7 
million tonnes, with further reductions 
possible, due to lower planted area, flower 

abortion caused by heat stress, hail in 
Extremadura and disease pressure.

Risk considerations: processed tomato 
supply, heat and disease pressure, origin 
fraud.

Asparagus
  Peruvian asparagus suppliers face 

severe shortage.
Peruvian asparagus growers are reporting 
supply reductions of around 30% as 
weather patterns linked to El Niño affect 
production. The shortage is creating 
quality issues and tightening availability. 
Reduced volumes could support higher 
prices and increase pressure to secure 
alternative supply.
Risk considerations: reduced supply, El 
Niño, quality issues, price pressure.

Brassica
  Hot, dry UK summer disrupts broccoli, 

cauliflower and cabbage supply. 
Prolonged extreme heat and lack of rainfall 
are proving highly damaging for British 
brassica crops, with broccoli, cauliflower 
and cabbage growth stalling and available 
produce reported to be smaller than 
normal. The issue points to tightening 
domestic availability and increased 
specification pressure during the summer 
supply window, particularly where crops 
are not irrigated or have been exposed to 
sustained heat stress. 
Risk considerations: heat stress, drought, 
reduced availability, marketable yield loss.

Potato
  European heatwave puts potato crops 

under pressure. 
Heat and drought are raising concerns 
for European potato crops as they enter 
tuber initiation and bulking stages. 
Key growing regions in Spain, France, 
Germany, Belgium, the Netherlands and 
Central Europe are exposed, with growers 
reporting slower crop development 
and higher irrigation demand. If hot, dry 
conditions persist, yields could fall and 
processing quality may be affected.
Risk considerations: heat stress, yield loss, 
processing quality, irrigation costs.

Ginger & Garlic
  Spanish garlic sector seeks EU 

safeguard clause over Egyptian imports. 
Spain’s garlic sector is appealing to the EU 
to consider a safeguard clause in response 
to pressure from low-priced Egyptian 
garlic, alongside continued competition 
from China. Imports are being sold below 
Spanish production costs, contributing to a 
decline in planted area. 
Risk considerations: import pressure, 
origin substitution, grower viability.
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  Ginger price increase could provide 
incentive for adulteration.
In Ghana, ginger recorded the highest 
year-on-year food price increase in June, 
rising by 102.5%. Ginger accounted for 
7.0% of overall inflationary pressure, 
making it one of the key contributors 
to Ghana’s June CPI. The sharp price 
rise may create greater incentive for 
economically driven adulteration where 
ginger is traded, processed or blended.
Risk considerations: sourcing costs, 
economically driven adulteration.

Herbs & spices
  Market pressure keeps saffron 

adulteration risk elevated.
The FSA’s National Food Crime Unit 
warned in July 2025 that adulterated 
saffron had been identified on the 
UK market, with sampling detecting 
undeclared synthetic colours and 
products failing to meet the grade stated 
on packaging. Recent market pressure, 
including lower output from Iran and 
Kashmir and higher saffron prices, 
increases the economic incentive for 
substitution, colour enhancement and 
grade misrepresentation.
Risk considerations: synthetic colours, 
adulteration, supplier verification.

Nuts
  Global pistachio supplies expected to 

tighten sharply. 
Global pistachio production is forecast 
to fall sharply in 2026/27, with an 
International Nut and Dried Fruit Council 
projection down 36.4% from the previous 
season. The US is expected to see the 
largest fall (51.6%) due to the natural 
alternate-bearing cycle and heat stress 
during bloom. Iran is also forecast lower, 
affected by drought, while Turkey remains 
constrained by drought and irrigation 
limits despite entering an on-year cycle. 
Global ending stocks are projected to fall 
by 48.5%. Demand remains firm across 
snacks, confectionery, bakery, pistachio 
creams and spreads, raising the risk of 
fraud amid tight supply and rising costs.
Risk considerations: origin substitution, 
undeclared nut substitution or dilution.

  Heatwaves and wildfire disruption 
increase uncertainty for Spanish 
almonds.
Spain’s almond crop is facing increased 
pressure from extreme summer 
temperatures and wildfire risk in key 
producing areas. Earlier forecasts had 
pointed to a stronger crop than last year, 
with national production projected at 
around 135,230 tonnes, but final output 
may be lower if prolonged heat affects 

kernel development, orchard condition 
or harvest progress. In Andalucía, heavy 
earlier rainfall has increased vegetation 
growth, which may raise fire risk as 
conditions dry out, while wildfires in 
Castellón have already restricted farmer 
access to orchards for maintenance work.
Risk considerations: kernel quality, origin 
availability.

Cereals
  European heatwaves cut yield outlook 

and raise quality pressure.
The EC Joint Research Centre reports 
that repeated heatwaves in late June 
and mid-July shortened winter-crop grain 
filling and brought harvest forward across 
parts of Europe. EU winter-crop yield 
forecasts have been revised down by 
1-4%, leaving total cereals 1% below the 
five-year average. Summer crops are more 
exposed: exceptional heat and limited 
rainfall depleted soil moisture, disrupted 
flowering and biomass accumulation, 
and reduced forecasts for all spring and 
summer crops, most notably grain maize 
and sunflowers at 6-7% below previous 
expectations. Further hot, dry conditions 
are forecast in western Europe, increasing 
the risk of additional yield reductions. 
Risk considerations: heat stress, lower 
yields, feed supply, price pressure.

  US Corn Belt faces disease, heat and 
flooding pressure.
Agronomists are warning of rising crop 
risks across key US Corn Belt states, 
including Nebraska, Iowa, Illinois and 
Kentucky. Nebraska has confirmed tar spot 
in more than 30 counties, while Iowa and 
Illinois are facing heat, excessive rainfall 
and waterlogged fields that could affect 
nutrient availability, root development 
and yield potential. Kentucky soybean 
fields are also seeing increased stinkbug 
pressure, adding quality and yield risk as 
crops enter critical reproductive stages.
Risk considerations: crop disease, pest 
pressure, grain price volatility.

Coffee
  Coffee prices climb on Brazil and 

Vietnam crop concerns.
El Niño could reduce Brazil’s expected 
record coffee harvest by up to 15-20% if 
excessive heat and irregular rainfall affect 
crop development. Coffee prices rose to 
five-month highs, with robusta reaching 
US$3,920/t before easing and arabica 
also touching a five-month high. Market 
concerns are focused on the 2026/27 
crop in Vietnam, where irregular rainfall 
and extreme heat have increased fungal 
disease pressure, while harvest delays and 
tight old-crop supplies in Brazil are also 
supporting prices.

Risk considerations: crop disease, harvest 
delays, tight supply, price volatility.

Cocoa
  West African crop concerns push 

cocoa prices higher.
Cocoa futures rose sharply in early July, 
with New York and London contracts 
reaching six- and seven-month highs. 
Heavy rain in Côte d’Ivoire and Ghana 
has disrupted farm and port access while 
increasing the risk of brown rot and 
black pod disease. Early surveys for Côte 
d’Ivoire’s 2026/27 crop point to weaker 
pod development, while El Niño could 
bring warmer, drier conditions later in the 
season, adding further yield uncertainty.
Risk considerations: crop disease, weather 
disruption, yield uncertainty, price volatility.

Honey and Syrups
  Australian beekeepers call for urgent 

Varroa mite support.
Australian beekeepers are calling for 
urgent government support as Varroa mite 
continues to spread through commercial 
colonies in northern New South Wales 
and south-east Queensland. Industry 
representatives report increasing colony 
losses despite existing control measures, 
with treatment costs, labour demands and 
reduced honey and pollination income 
placing significant pressure on commercial 
operations. The industry warns that further 
losses could reduce pollination capacity 
for fruit, vegetable, nut and seed crops. 
Risk considerations: bee colony losses, 
pollination capacity, food security.

Olives & Olive oils
  Lower olive oil prices support trade 

recovery but keep integrity risks 
elevated.

Olive oil prices have shown a gradual 
downward price trend with Italy 
maintaining its premium. Overall, lower 
prices may ease buyer pressure, but the 
combination of high production costs, 
increased trade flows and premium 
differentials between origins continues 
to create exposure to origin mislabelling, 
undeclared blending and substitution with 
lower-grade oils.
Risk considerations: origin mislabelling, 
undeclared blending.
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ProteinProtein
African Swine Fever (ASF)

  ASF continues across Europe with first 
domestic pig cases in Tuscany.
ASF activity in domestic pigs and wild boar 
across Europe continues with Italy having 
reported ASF in domestic pigs in Tuscany 
for the first time, while further domestic 
pig outbreaks have been recorded in 
Germany, Bosnia and Herzegovina, 
Croatia, Moldova, Poland, Romania, Serbia 
and Ukraine. EFSA’s 2025 analysis found 
higher domestic pig outbreaks and wild 
boar cases than in 2024.  
Risk considerations: disease spread, pork 
supply risk, biosecurity, trade restrictions.

Avian Influenza (HPAI H5N1)
  EFSA urges continued bird flu 

vigilance despite seasonal decline.
EFSA’s latest quarterly avian influenza 
report recorded the lowest number of 
HPAI cases in European poultry and wild 
birds since the 2019/20 season. However, 
the virus continues to circulate at low 
levels in wild birds. EFSA recommends 
continued biosecurity and surveillance 
ahead of the autumn migration period.
Risk considerations: biosecurity, wild bird 
transmission.

Bluetongue Virus
  Bluetongue cases increase across 

South West England.
There have been 81 cases in England 
since 1 July, including 11 in South West 
England, with three livestock deaths 
reported in the region. Wales has reported 
three cases this season. Hot, humid 
conditions have favoured midge activity 
and may be accelerating transmission.
Risk considerations: movement 
restrictions, animal mortality.

Lumpy Skin Disease
  Lumpy skin disease remains contained 

in Sardinia.
Defra has reported six additional LSD 
outbreaks in south-east Sardinia since 
April, bringing the island’s 2026 total 
to nine. All new outbreaks occurred 
within 30km of each other and affected 
cattle only, with many cases linked to 
unvaccinated young animals. No further 
outbreaks have been reported elsewhere 
in Europe, and Spain has lifted its last 
restriction zones. Defra maintains the 
risk of incursion into Great Britain as low, 
supported by trade restrictions on live 
cattle, germplasm and certain bovine 
products from affected countries.
Risk considerations: movement 
restrictions, vector transmission. 

Newcastle Disease
  Newcastle Disease risk shifts, with 

Spain worsening but GB risk reduced.
A UK government outbreak assessment 
(6 July 2026 ) reports a continued spread 
of ND in Europe. Since the previous 
assessment, Spain has reported outbreaks 
in Valladolid, more than 400 km from 
earlier Valencia outbreaks. Valencia 
restrictions have since been lifted, while 
Germany and Poland show fewer recent 
outbreaks. The UK assessment reduced 
the current risk of entry into GB poultry to 
low, reflecting limited wild-bird migration 
and existing trade regionalisation controls.

Risk considerations: poultry supply 
disruption, regional trade controls.

Sheep & Goat Pox
  EU updates sheep and goat pox 

controls in Bulgaria.
The EC has amended emergency 
measures for sheep and goat pox in 
Bulgaria through Implementing Decision 
(EU) 2026/1746, dated 14 July 2026. The 
update follows a further outbreak reported 
in the Plovdiv region on 22 June and 
adjusts restricted zones and disease-
control conditions for sheep and goat 
movements and related products. 
Risk considerations: sheep and goat 
product trade disruption e.g. feta.

Dairy
  Heatwaves tighten GB milk supply 

after weak Q2 dairy markets.
Q2 dairy markets remained under 
pressure from high milk volumes and 
commodity stocks, with June UK butter 
falling to £3,240/t, its lowest level since 
July 2021, while mild cheddar and SMP 
also weakened. EU wholesale prices 
also mostly declined in June, with butter 
down 47.0% year-on-year and WMP down 
25.4%. However, intense May, June and 
July heatwaves have reduced GB milk 
production by 18.5 million litres so far.
Risk considerations: short-term milk 
availability, long-term supply security.

Lamb & Goat
  Global sheep prices remain elevated 

but uneven.
AHDB’s global sheep price update shows 
wide variation between major lamb-
producing regions. France and Spain 
remain the highest-priced and most 
volatile markets, having risen above 900p/
kg in 2025-26 before easing in recent 
months. GB and Ireland are tracking in the 
mid-range at around 650-750p/kg, though 
both have also fallen back in recent 
weeks. Australia and New Zealand remain 
the lowest-priced exporters, but Australian 
prices have risen more sharply in the first 

half of 2026.
Risk considerations: sourcing costs, export 
competition, origin substitution.

Beef
  Chinese quotas and EU restrictions 

may redirect Australian and Brazilian 
supply. 
China’s 2026 country-specific beef quotas 
are close to being filled by Australia and 
Brazil, with a 55% tariff applying above 
the limit. Reduced quota headroom could 
push more Australian and Brazilian beef 
into alternative markets. Separately, AHDB 
reports that the EU will remove Brazil from 
the list of approved exporters for several 
animal products, including beef and 
poultry, from 3 September 2026, linked to 
antimicrobial use in livestock production 
rather than animal disease. Brazil supplied 
more than 83,000 tonnes of fresh and 
frozen beef to the EU in 2025, compared 
with just under 12,000 tonnes to the 
UK, so even modest diversion could be 
significant for UK market dynamics. 
Risk considerations: origin substitution, 
traceability challenges.

Pig Meat
  Pork prices stabilise, but oversupply 

persists.
GB pig prices have steadied but remain 
under pressure, with the SPP at 177.97p/
kg for the week ending 11 July, down 
29.74p year-on-year. European oversupply 
continues to weigh on markets, particularly 
in Spain, where trade restrictions are 
limiting export options. Hot weather may 
also affect pig growth rates and on-farm 
performance in the short term. Seasonal 
demand for barbeque cuts such as ribs 
puts pressure on supplies and could 
increase the risk of origin mislabelling.
Risk considerations: origin substitution, 
supply chain disruption, pricing pressure.
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Chicken & Turkey
  French heatwave raises poultry and 

feed crop concerns.
A severe heatwave in France has 
increased pressure on poultry and corn 
production, with reports of heat stress 
in commercial flocks and reduced corn 
yield. Poultry producers face risks from 
higher mortality, lower feed intake, slower 
growth and reduced egg output. Lower 
corn availability could raise feed costs for 
poultry producers already under pressure 
from heat-related losses.
Risk considerations: heat stress, poultry 
losses, corn yield risk, feed cost pressure.

Egg Layer 
 Cage-free egg transition advances, but 

commitment gaps remain.
Compassion in World Farming’s 2025 
EggTrack assessment shows progress 
towards cage-free egg commitments, with 
average transition reaching 85% across 
852 commitments from 602 companies, 
up from 75% in the previous report. 
CIWF reports that 168 businesses have 
completed cage-free transition across 
all egg categories, while 198 of the 415 
commitments due by 2025 have been 
fulfilled. The UK is further advanced, with 
97% average transition across 71 reporting 
commitments, although only 31 of 49 
tracked UK companies have completed 
the shift across all egg categories.

Risk considerations: welfare claims, origin 
clarity/mislabelling, traceability.  

Whitefish
  EU softens proposed Russian cod and 

pollock restrictions.
The EU has moved away from a full ban on 
Russian cod and pollock imports, instead 
considering an ongoing quota-based 
approach. This marks a shift from earlier 
proposals to restrict Russian seafood 
more heavily and may preserve some 
raw material availability for EU whitefish 
processors. 
Risk considerations: whitefish sourcing, 
raw material availability, reputational risk.

  Aldi raises German fish finger prices 
as pollock costs climb.
Aldi has increased German fish finger 
prices by 20% amid a stronger pollock 
block market. The move reflects rising 
pressure on value-added whitefish 
products, where retailers and processors 
are exposed to higher raw material costs 
and tighter availability. Further increases 
could affect retail pricing across frozen 
seafood ranges.
Risk considerations: retail price inflation, 
processor margins, substitution risk.

  High whitefish prices create opening 
for alternative species. 
Tight cod, haddock and pollock markets 
are increasing pressure on buyers, 
processors and foodservice to consider 
lower-cost alternatives. While substitution 
may support supply continuity, it increases 
the need for clear species identification 
and customer communication.
Risk considerations: labelling accuracy, 
origin traceability, species substitution.

Mackerel
  Atlantic mackerel dispute raises 

seafood supply and sustainability risk.
North-East Atlantic mackerel remains 
under pressure as coastal states continue 
to disagree over catch limits. ICES has 
advised a 70% cut in 2026 catches, 
while Russia has increased its quota 
to 67,548 tonnes. NEAFC members, 
excluding Russia, have agreed measures 
to restrict Russian catches in international 
waters and limit related support services, 
including transhipment, refuelling and 
port access. The dispute could tighten 
availability of policy-compliant mackerel 
and increase pressure on alternative oily 
fish species.
Risk considerations: supply disruption, 
sustainability compliance, substitution.

Squid
  EU advisory councils call for stronger 

squid import scrutiny.
Two EC advisory councils have 
recommended tougher checks on squid 
imports, particularly from China’s distant-
water fleet, due to IUU fishing and labour-
abuse concerns. Global squid landings 
have increased by around 45% since 
the early 1990s, while China’s distant-
water squid landings have grown 150% 
since 2000 and now account for around 
one-third of global catch. Inconsistent 
EU enforcement and aggregated supply 
chains make it difficult to verify product 
origin and exclude high-risk material.
Risk considerations: IUU fishing, labour 
risk, traceability, reputational risk.

Shrimp
  Ecuador shrimp prices fall amid China 

access uncertainty.
Ecuadorian shrimp prices have fallen 
sharply as uncertainty continues 
around access to the Chinese market. 
The pressure follows recent Chinese 
restrictions on several Ecuadorian 
shrimp exporters, reportedly linked to 
metabisulfite compliance concerns.

Risk considerations: metabisulfite 
compliance, origin substitution.

Salmon
  US tariff uncertainty weighs on 

Norwegian salmon exports.
Norwegian salmon exporters face 
increased uncertainty in the US market 
as a temporary 10% tariff on Norwegian 
goods is due to expire on 24 July and is 
due to be replaced by a 12.5% Section 301 
duty. The US remains Norway’s largest 
market for salmon fillets, so continued tariff 
pressure could affect fillet processors and 
redirect trade flows towards alternative 
markets.
Risk considerations: supply-demand 
imbalance, origin substitution.

Fishmeal and fish oil
  Peruvian fishmeal prices in China 

reach new record.
Peruvian fishmeal prices in China have hit 
a new record high as inventories fall to 
their lowest level in more than two years 
with confidence in a near-term reopening 
of Peru’s anchovy season fading. Peru is 
a critical global source of fishmeal and 
fish oil. Prolonged restrictions continue to 
affect feed markets for aquaculture, piglets 
and other high-protein livestock uses.
Risk considerations: fishmeal and fish oil 
shortage, substitution with alternative 
proteins or oils. 

Animal FoodAnimal Food
  EU trade pacts could lower pet food 

ingredient costs.
Proposed EU trade agreements with 
Mercosur and India could improve 
access to competitively priced pet food 
ingredients, including poultry meal, beef 
by-products, cereals, soy derivatives, rice, 
plant proteins, botanicals and functional 
ingredients. Animal welfare groups warn 
that some imported animal-derived 
ingredients may not be subject to EU-
equivalent welfare requirements. Greater 
ingredient trade is expected to increase 
scrutiny on traceability, food safety and 
sustainability certification.
Risk considerations: ingredient sourcing, 
animal welfare, traceability.

  Pedigree wet dog food recalled after 
diverted product enters market.
Mars Petcare US has recalled two lots 
of Pedigree Can High Protein Chopped 
Chicken & Duck Flavor wet dog food after 
product intended for destruction was 
allegedly fraudulently diverted and sold 
in the US. The recalled 13.2oz cans may 
contain sharp metal and plastic fragments, 
creating choking, laceration and 
gastrointestinal blockage risks for dogs. 

Risk considerations: fraudulent diversion,  
pet food safety.

https://www.foodforensics.co.uk/
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 GeneralGeneral
Climate change/Weather

  Drought pressure escalates across UK.
Drought has been declared across half 
of England after exceptionally low July 
rainfall and repeated heatwaves. Parts of 
North Wales and the Upper Severn are 
also in drought, while eastern Scotland is 
experiencing significant water scarcity in 
some catchments. Low river flows, falling 
farm reservoir levels and abstraction 
restrictions are affecting irrigation, while 
growers report early cereal harvesting, 
reduced yields, crop-quality pressure and 
increased field-fire risk. Livestock and 
dairy farms are also exposed through 
heat stress, weaker grass growth and 
greater reliance on stored forage and 
concentrates.
Risk considerations: lower crop yields, 
crop stress, harvest disruption.

  French vegetable shortages expected 
after repeated heatwaves.
France is facing significant fresh vegetable 
losses after successive heatwaves, with 
warnings of shortages in the coming 
weeks. Affected crops include onions, 
garlic, carrots, lettuce, leeks and shallots, 
with reports also noting impacts on berries 
and other fresh produce. French fresh 
vegetable harvest potential could fall 
by 15% to 20%, with up to 50% of young 
carrot crops in northern France already 
reported to be damaged.
Risk considerations: vegetable shortages, 
quality variability, origin substitution.

  Valencian heatwave increases fruit 
drop, pests and costs.
Sustained extreme heat in Valencia is 
accelerating ripening in stone fruit and 
vegetables while increasing fruit drop 
of citrus, persimmons and avocados. 
Growers report higher pest and disease 
pressure, particularly mites in citrus and 
rice blast. Water stress is most severe in 
dryland crops such as vineyards, olives 
and almonds.
Risk considerations: heat stress, fruit drop, 
pest pressure, production costs.

  Dry June raises concern for India’s 
summer crops.
India has recorded its driest June in 12 
years. Summer crop sowing was down 
nearly 23% year-on-year, including a 
reported 25% fall in rice area. The weaker 
monsoon is a concern for rain-dependent 
crops including rice, pulses, millet, 
oilseeds, cotton, sugarcane and jute.
Risk considerations: monsoon delay, 
reduced sowing, yield risk.

El Niño
  El Niño raises timing and quality risk 

for Peru and Chile fruit.
El Niño conditions are intensifying in 
the tropical Pacific, with the projected 
September-November peak overlapping 
with Peru’s blueberry and grape 
campaigns and Chile’s cherry, grape 
and stone fruit season. In Peru, warmer 
conditions could affect blueberry 
flowering, fruit size, firmness and post-
harvest life, while also bringing earlier 
grape harvests and compressed shipping 
windows. In Chile, wetter spring conditions 
increase the risk of rain, hail, cracking and 
fungal disease, particularly for cherries.
Risk considerations: harvest timing, fruit 
condition, disease pressure.

IUU fishing
  NOAA identifies six governments for 

IUU fishing. 
NOAA’s 2026 report identifies Costa 
Rica, Grenada, Mexico, Morocco, China 
and Russia for illegal, unreported and 
unregulated fishing activity during 2022-
2024. China was also identified for forced 
and child labour in seafood supply chains, 
while China, Mexico and several other 
countries were identified for shark catch 
without comparable regulatory controls. 
Risk considerations: forced labour risk, 
traceability, import due diligence.

Conservation
  US ESA change creates uncertainty for 

fisheries habitat rules.
The US government has rescinded 
the long-standing definition of “harm” 
under the Endangered Species Act, 
meaning habitat modification is no longer 
automatically treated as harm to protected 
species. 
Risk considerations: habitat protections,  
sustainability claims.

Aquaculture labour safety
  Fatal diver accident highlights Chilean 

aquaculture safety risk.
A diver death at a Mowi farming centre 
brings reported Chilean aquaculture 
fatalities this year to at least 11. A reported 
44 Chilean fish farm divers have died in 
accidents over the past 20 years.
Risk considerations: worker safety, 
contractor controls, reputational risk.

Trade
  UK-EU realignment raises concerns 

over global fruit imports. 
The Fresh Produce Consortium has 
warned that UK-EU realignment could 
increase regulatory and cost burdens, 
such as inspections and delays, on fruit 

and vegetable imports from non-EU 
suppliers. Defra has warned that plant-
regulated goods may no longer be able 
to move directly from the UK to Gibraltar 
following SPS changes linked to the UK-
EU-Gibraltar agreement. Fresh produce 
consignments may need to be routed via 
Spain instead, adding costs, delays and 
distribution complexity. The change could 
affect time-sensitive exports where shelf 
life and delivery reliability are critical.
Risk considerations: border delays, fresh 
produce availability, shelf-life risk.

FSA Annual Retail Surveillance 
Survey (2025/26)

  FSA survey finds labelling and 
authenticity failures.
The FSA's annual retail surveillance survey 
found most tested foods were safe and 
authentic, but identified targeted issues 
in Dubai-style chocolate, goat meat and 
slush-ice drinks. Only one of 45 Dubai-
style chocolate samples passed all tests 
and labelling checks, with issues including 
unclear allergens, incorrect date marking 
and missing UK importer details. Goat 
meat testing found 20 of 40 samples 
contained only sheep, with further samples 
containing sheep/goat mix or deer. Slush-
ice drinks showed ongoing issues with 
glycerol levels and warning information.
Risk considerations: allergen labelling, 
species substitution, retail compliance.

Substrates
  Vessel shortages disrupt cocopeat 

exports from India and Sri Lanka.
Cocopeat exporters in India and Sri 
Lanka are struggling to move finished 
horticultural substrates to Europe and 
North America as vessel capacity tightens. 
Prolonged disruption could affect 
substrate availability and costs for growers 
using cocopeat grow bags, blocks and 
other coir-based media.
Risk considerations: vessel shortages, 
freight costs, substrate availability.

Straw
  Climate volatility tightens UK straw 

availability.
UK straw availability is under pressure 
after consecutive seasons of weather 
disruption, with drought in 2024 and 2025 
reducing straw length and heavy rain in 
early 2026 leaving fields saturated and 
causing crop losses. While the reported 
shortage is most acute for specialised 
wheat straw, tighter straw supply is also 
a concern in agriculture for mulching, soil 
moisture retention, crop protection and 
bedding around fruit and vegetable crops. 
Risk considerations: straw availability, 
crop protection, climate volatility. 

https://www.foodforensics.co.uk/
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Food Fraud
ABC Four Corners has reported that 
independent testing found integrity 
concerns across processed tomatoes, 
turmeric, eggs, seafood and spirits sold 
in Australia. Findings included tomato 
products with declared Australian or 
Italian origin testing as Chinese; turmeric 
samples showing signs of adulteration, 
including lead chromate and iron oxide in 
some products; cage-free eggs testing as 
caged; seafood labelled Australian testing 
as likely Asian or Vietnamese origin; 
and spirits exceeding legal methanol 
limits. ABC also reported that Australia’s 
regulatory system remains more focused 
on food safety than authenticity, with 
limited routine testing for substitution, 
adulteration and false origin claims.

Seafood
Australia has introduced mandatory 
country-of-origin labelling for seafood 
served in hospitality venues from 1 
July 2026. Restaurants, cafés, pubs, 
takeaways, food trucks and similar 
venues must identify seafood dishes 
as Australian, imported or mixed origin 
using the AIM model. The change 
improves transparency in foodservice 
seafood supply chains, although imported 
products do not need to list the specific 
country of origin.

Fresh produce
US health authorities have linked a 
multistate Cyclospora outbreak to 
shredded iceberg lettuce served at Taco 
Bell restaurants in Indiana, Kentucky, 
Michigan, Ohio and West Virginia. 
Michigan has reported more than 3,300 
cases. FDA traceback continues to 
identify iceberg lettuce grown in central 
Mexico and supplied by Taylor Farms 
de Mexico as the likely outbreak source, 
despite a previously reported positive 
product test being reclassified as likely 
false positive. Other unrelated Cyclospora 
outbreaks are also under investigation.  

Fruit
Prepared fruit supplier PrepWorld 
has recalled a range of fruit pots and 
prepared fruit products sold through six 
major UK supermarkets after Salmonella 
was detected in apple and kiwi used 
in the products. The recall affected 
products supplied to Tesco, Sainsbury’s, 
Asda, Morrisons, Waitrose and M&S, 
highlighting how contamination at a 
single processing site can result in 
widespread, multi-retailer recalls. 

Dairy
The ACCC has issued three infringement 
notices to Lactalis Australia, with 
penalties totalling A$59,400, over 
alleged false or misleading “fresh” milk 
claims. The action related to Golden 
North “Country Fresh” 2L milk and 
Ferguson Valley “WA DAIRY FRESH” 2L 
milk, which were labelled as fresh milk 
despite containing substantial amounts of 
powdered reconstituted ingredients. The 
ACCC identified reconstituted skim milk 
and lactose in the Golden North product, 
and reconstituted lactose in the Ferguson 
Valley product. The word “fresh” has 
since been removed from the labels.

The Indian Express has reported renewed 
concern over paneer adulteration in 
India. Adulteration can include starch, 
detergents, synthetic milk components or 
low-quality milk to increase volume and 
profit. High demand, short shelf life and 
production across unregulated sectors 
make paneer vulnerable to economically 
driven adulteration.

Tea
Uttar Pradesh authorities seized 764kg 
of adulterated tea leaves from an illegal 
factory in Barabanki, along with colouring 
agents, a packing machine and empty 
wrappers carrying popular brand labels. 
Police allege low-quality and waste 
tea leaves were chemically treated to 
improve colour and flavour.

Spices
More than 440kg of adulterated red 
chillies were seized during a raid on a 
spice grinding unit in Punjab. Inspectors 
reported the use of artificial colours, 
substandard raw materials, fake labels 
and false packaging addresses.

In India, more than 26 tonnes of fennel 
seeds were seized near Unjha, a major 
fennel trading hub, after suspected 
treatment with non-edible green chemical 
colouring. 

Tequila
The Mexican health authority has issued 
an alert for falsified and adulterated 
Tequila Reposado Gran Centenario 
Añejo, lot L 061 24, in 950 ml bottles. 
The product was reportedly sold through 
online platforms and does not comply 
with Mexico’s alcoholic beverage 
labelling and sanitary requirements. 
The alert follows a serious poisoning 
incident in Salamanca, Guanajuato, where 
adulterated tequila was linked to multiple 
intoxications and five deaths.

Naptha
Calbee is partially restoring colour to 
its potato chip, shrimp chip and granola 
packaging after earlier switching to black-
and-white bags due to naphtha-related 
ink supply constraints caused by shipping 
disruptions through the Strait of Hormuz. 
Colour will return mainly to the front of 
packs from August, suggesting improved 
but still constrained availability.

Pesticide residues
Food safety inspectors in Switzerland 
found 32% of imported vegetable samples 
from Asian grocery stores exceeded legal 
pesticide residue limits in 2025. The 38 
samples included basil, parsley, beans, 
green chillies, cardamom, nightshade 
vegetables, okra and water spinach. One 
bean batch was withdrawn and referred 
for criminal proceedings after nicotine and 
triazophos were detected and an acute 
health risk could not be ruled out.

IN THE NEWS: JulyIN THE NEWS: July

Knowledge Base Analytics - a powerful new tool designed to transform the way you analyse risk and performance data
•	 Analyse, compare and trend data for deeper insights.
•	 Interrogate risk factors with ease.
•	 Generate reports in seconds using the built-in reporting function.
•	 Visualise trends with dynamic graphs and charts.
•	 Access key risk indices such as the Modern Slavery Index, Corruption Index and Environmental Performance Index. 

 
Whether you need risk reports by category, country, product or specific threats, Knowledge Base Analytics makes data work 
for you - unlocking valuable insights at your fingertips. Making Data Add Value. 
 
Stay ahead of risks -  start leveraging Knowledge Base Analytics this month!. Contact us to arrange a demonstration.

https://www.foodforensics.co.uk/
mailto:info%40foodforensics.co.uk?subject=Newsletter%20enquiry
mailto:info%40foodforensics.co.uk?subject=Demonstration%20of%20Knowledge%20Base%20Analytics
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Pesticides

Country No of Alerts
France
United States of America
Poland
Belgium
Canada
India
Germany
China
Turkey
Italy
Czechia
Spain
Netherlands
United Kingdom 
Luxembourg
Lithuania
Ireland
Australia
Switzerland
Nigeria
Romania
Vietnam
Egypt
Brazil
Denmark
Thailand
Morocco
Ukraine
Iceland
Hong Kong
New Zealand
Norway
Uzbekistan
Argentina
Croatia
Peru
Greece
Hungary
Syria
Slovakia
Kenya
Japan
Georgia
Israel
Belarus
Finland
Russian Federation
Pakistan
North Macedonia
Afghanistan
Bosnia and Herzegovina
Austria
Costa Rica
Bangladesh
North Korea 
Philippines
Slovenia
Ecuador
Serbia
Namibia
Bulgaria
South Africa
Latvia
Sweden
Taiwan, Province of China
Mauritania
Mexico
Portugal
Kazakhstan
Tunisia
Sudan
Nicaragua
Indonesia
Estonia
Iran
Colombia
Sri Lanka
Malaysia
Botswana
Côte d'Ivoire
Uganda
Iraq

147
40
35
32
28
27
25
24
20
19
15
14
13
12
11
9
9
9
9
9
8
8
7
7
6
5
5
5
5
5
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4
4
4
4
4
4
3
3
3
2
2
2
2
2
2
2
2
2
2
2
2
2
2
2
2
2
2
1
1
1
1
1
1
1
1
1
1
1
1
1
1
1
1
1
1
1
1
1
1
1
1

Total 666
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SUMMARY

There were 640 Red, 26 Amber and 0 Green totalling 666 safety alerts and product recalls* in July. 

The majority of alerts were for bacterial pathogens and pesticides (34.5% and 11% respectively). Natural 
contaminants were third with 10.5%. 66% of which were mycotoxins.

230 bacterial pathogen alerts (44% Salmonella, 43% Listeria): E.coli related posts at 6% of which 57% 
were STEC.  

73 Pesticide alerts (29% Chlorpyrifos, 7% Thiamethoxam). 

  

Top 3 alerts by commodity

1. Protein: Chicken; Pork; Sausage.                                                                                                    
2. Ingredients: Nuts & Seeds; Supplements; Ready meals. 
3. Produce: Fruit; Vegetables; Dried fruit.

Top 3 number of alerts by county of origin

1. France: Cheese; Fish; Pork. 
2. USA: Nuts & seeds; Supplements; Ready meals. 
3. Poland: Chicken; Turkey; Sausage.

*Safety alerts & product recalls compiled from RASFF, FDA, AFSCA,CFIA, Rappel Consommateur, potraviny na              

pranyr, SFA, CFS, MPI, FSAI & Food Standards AU

Food Safety JulyFood Safety July
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Knowledge Base TrendsKnowledge Base Trends

July 2026 has resulted in a similar product category profile to July 2025 with an increase in the proportion of issues reported in 
protein, seafood, dairy and dietetic foods. 
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Concealment

3%
Counterfeiting

8%

Dilution
29%

Mislabelling
14%

Substitution
9%

Unapproved 
enhancement

6%

Unapproved 
product

31%

Authenticity Issues July 2026

The distribution of authenticity issues shows considerable differences between July 2025 and July 2026. Reports of involving      
unapproved product decreased from 52% in July 2025 to 31% in June 2026, but dilution has increased from 2% in July 2025 to 
29% in June 2026.
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Category Reported Issues July 2026

July 2026 has seen an increase in issues related to microbiology and chwmistry but a reduction in reported authenticity issues.

This information comes from the on-line Food Forensics Knowledge Base platform. If you are interested in access to Knowledge Base 
and would like a (no pressure) 15 min demo please contact barry.hilton@foodforensics.co.uk or info@foodforensics.co.uk
While Food Forensics seeks to ensure the information provided is accurate at the time of printing, no warranty is given in that respect. Food Forensics accepts no liability for loss, damage however so caused directly or 
indirectly in relation to information contained or omitted from this document. Food Forensics is an ISO 17025 UKAS accredited laboratory but production of the newsletter is outside the scope of the accreditation schedule. 
Name & Registered Office: Food Forensics Limited, 5 Frensham Road, Sweet Briar Industrial Estate, Norwich, NR3 2BT, UK. Company No. 07647866. © Food Forensics 2026
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