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Article on nanotechnology in Fairfax media
17 September 2015

http://[www.foodstandards.gov.au/consumer/foodtech/nanotech/Pages/Sydney-

Morning-Herald-nanotechnology-response.aspx
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Independent testing finds illegal and potentially harmful nanoparticles in common
food products

17/09/2015
http://www.foe.org.au/articles/2015-09-17/independent-testing-finds-illegal-and-

potentially-harmful-nanoparticles-common

Detecting Engineered Nanomaterials in Processed Foods From Australia
Final Report, August 18,2015
Preparedby: Robert Reed et al., Arizona State University, Tempe,(AZ)
PreparedFor:Friends of the Earth
http://emergingtech.foe.org.au/wp-content/uploads/2015/09/FoE-Aus-Report-Final-
web.pdf
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Nanoparticles and infant formula
May 2016
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FSANTZ fails us again: risky nanoparticles found in baby formula
Submitted by Cam Walker on Wed, 18/05/2016 - 11:53
Wednesday, 18th May 2016
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Reports on the use of nanotechnology in food additives and packaging
June 2016
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Food Standards News - June 2019
https://mailchi.mp/foodstandards/food-standards-news-jun19-1298913?e=21527ddb09
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Response to Pinget et al 2019 study on nanoparticles in food
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Response to report on titanium dioxide

UPDATE 7 May 2021:

https://www.foodstandards.gov.au/consumer/foodtech/Pages/Response-to-report-on-

titanium-dioxide-.aspx
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http://www.nihs.go.jp/dsi/food-info/foodinfonews/2021/foodinfo202111c.pdf
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Review of titanium dioxide as a food additive — call for data
(July 2021)

https://www.foodstandards.gov.au/consumer/foodtech/Pages/titanium-dioxide-call-for-

data.aspx
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Review of titanium dioxide as a food additive
Page last updated September 2022

https://www.foodstandards.gov.au/consumer/foodtech/Pages/Review-of-titanium-
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* # & E © Review of the safety of TiO2 as a food additive — full report
https!//www.foodstandards.gov.au/consumer/foodtech/Documents/FSANZ TiO2 Assess

ment_report.pdf

(L)

AEETIX, FSANZ 23, B & LTI 2880 —@bF ¥ > (Ti02) O&R4A
PRICEET 2 Rz L Ea— 1L TWa, ZDOLEa—id, BMNELZEHERE (EFSA) 28
2021 2, TiO2 T &MIRIIY & L CTRERT 2 BRIC B ITR0R R L TR 2720 &b L7/
SR DG R FE R LT IS S -, 2 EFSA ofiaid. 2 E T EFSA ook
B L D 4F £ LW & I3 THh 2,

BTN E L TO TiO: OZEVEZOWTORE DTS, F/ A7 —dD TiO:
THEME SN, Bi7 L— RO TiOz Z R THE SR L TRV /hI N A XD
B2 L7e b O & Jliil# 0 B GO TG LRI E STV D, LA LEATO
TiO2 [ THEF LS 15 b O TIH2 L BEF O TiO2 NHLE THRE SIS & W IHIRILY
72 < TR GSPHEIK &2 I LTz TiOe ~DRZFEITE MO~ MY 7 ZAWREZE L T
72, B L — RO TiOe ~DOBFEFZFZICLI DL NOREEY X7 Z5Hli+ 25 DICED X 5
IR D HEE IR ERI TH D, T D12 FSANZ 12, b AR TO @b F 22D
IO RBINIZONFER LT ARIOLE 2 — T3/ L— ROZ@bF ¥ v %, &
DINSWRLAZ RS 2 2 L7 <, BICIREER G- L7osBRICE B LT,

B L— RO TiO2 & AW ZIREIR 50 in vivo BAGTIERBRIIS DO L Z A0, o
ik GREIFR O G, EENTS) CERE SN/ Z L— RO TiOz 1 in vivo TEIEE
PTHD EVHIRILT R, 52, &7 L— KD TiO:2 & H\ = in vitro il Ciglne
PRI RSS2 o T2, B L— RO TiO: # V=X 5725 GLP-X O T A A
A BT A YL in vivo BAnFMERER (1]« 2RSSR, B 13, 2 DR & ik
T LI DIAEL & 5,

A TR L2 7 L — R TiO:2 % 10 mg/kg A5/ B o & T 5 U 7= 0Bk K GBR
T, MM RIS BOETER R RTA AR &L B2 DILD)PBIEINTZR, 2 b OFf#E
FERIL, A7 L— FO TiO Z HW T L 0 Z ISR G (K 267 X% 1,000 mg/kg K
FH/H) L7z 2 >ORBRCIIEH SN2 5T,

AN AR EROBIZRIE, KEERLAS AR R ER L7 T v &~ T 2D TiO2 D 2 4[H



https://www.foodstandards.gov.au/consumer/foodtech/Pages/Review-of-titanium-dioxide-as-a-food-additive.aspx
https://www.foodstandards.gov.au/consumer/foodtech/Documents/FSANZ_TiO2_Assessment_report.pdf
https://www.foodstandards.gov.au/consumer/foodtech/Documents/FSANZ_TiO2_Assessment_report.pdf

DINAFT A DRE BT E LTS, ZORERTITHRK 50,000 ppm DFGAIIRE T
PECRE D AMEDIRILITBE SN e o Te, ZORBRCTHEH SN REEH BN RMIRINY &

LT S5 TiO: A2 4312 RFE L TV e E 9 DT DWW TEERT A U 7223 FSANZ
(ZHRH ST ORERIG I T OBAVEZHERE L TV D,

B L— RO TiO2 &K 1,000 mg/kg RE/H OB TRARG LIZT v FORHFO
YL — AR R Tl e, ARGE - FEEEE B RN D D VIR EE
FEEDARIMLIZ RO T o 72,

BUEATFAIREZR T —#ICH-S&, FSANZ %, &7 L— RO TiOz ~OEFREEITL b
DEFEDORE L 725 Z & 2§ DRI & ffm L7z,

* 2 : Review of the safety of TiO2 as a food additive — summary
https://www.foodstandards.gov.au/consumer/foodtech/Documents/FSANZ TiO2 revie

w_summary.pdf

E o R R R L L L R R R R L L L o R R e e L L o R R e L
BAEEE . 2022 4 10 A
[E] 7[5 38 S B S A AR AT T T 22 A0 D

BN EERS— http://www.nihs.go.jp/dsi/food-info/foodinfonews/index.html


https://www.foodstandards.gov.au/consumer/foodtech/Documents/FSANZ_TiO2_review_summary.pdf
https://www.foodstandards.gov.au/consumer/foodtech/Documents/FSANZ_TiO2_review_summary.pdf
http://www.nihs.go.jp/dsi/food-info/foodinfonews/index.html

	◆ 二酸化チタンについて（「食品安全情報」から抜粋・編集）

