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ERINZEEHZ (EC : Food Safety: from the Farm to the Fork)

MM E T (ECHA : European Chemicals Agency)

ERIN A S cEh#E S (CIAA : The European Food and Drink Federation)

H[E A5 EEUET (FSA : Food Standards Agency)

HE ARFEMHEZES (COM : Committee on Mutagenicity of Chemicals in Food,
Consumer Products and the Environment)

JlE #wMEZEEBS (COT : Committee on Toxicity of Chemicals in Food, Consumer
Products and the Environment)

wE EEREY—E A2 (NHS : National Health Service. )

TANT v REMEER) (FSAI : Food Safety Authority of Ireland)

RA Y 27 72 A MFZERT (BfR : Bundesinstitut fur Risikobewertung)
R A > #E IR E P - ke 3E%S (BMEL : Bundesministerium fiir Erndhrung und
Landwirtschaft)

KA YEEERE - 20 E42)T (BVL : Bundesamt fiir Verbraucherschutz und
Lebensmittelsicherheit)

T T AR B - VT A 22 )T (ANSES : Agence Nationale de Sécurité Sanitaire
de L’alimentation, de L'environnement et du Travail)

AT v ZESLARE A BREEAFEAT (RIVM : National Institute for Public Health and
the Environment)

I T oA EmiEEE R Z T (VWA)

AT x—F RET (SFA : Swedish Food Agency)
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Acrylamide Information Base of Research Activities in the EU
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n.htm
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2. BRMNOTZ7IANTIRETHIE=FV VT - T—HER—2R
Institute for Reference Materials and Measurements (IRMM)

http://[www.irmm.jrc.be/html/activities/acrylamide/database.htm
IRAZZ2IFH ) No.13 (2006)
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8. 777 bi—1b: BRVOIFELEME
Food Contaminants (28-01-2008)

http://ec.europa.eu/dgs/health consumer/press/fs contaminants final web.pdf
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(2006~2009) 72 EIEFIE T 27 PEIFEL TN D,

TI2INTIRONT7Vy b —FH
Food Contaminants — Acrylamide, Brochures Update (27-07-2009)
http://ec.europa.eu/food/food/chemicalsafety/contaminants/acrylamide en.htm
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http://ec.europa.eu/food/food/chemicalsafety/contaminants/acrylamide_en.htm

5. TZ7IATIF: BAFOREHELTEZESORBICEROKE
Acrylamide: vote in favour of Commission's proposal to reduce presence in food
19 July 2017
http://europa.eu/rapid/press-release IP-17-2028 en.htm
IBMGZ£1E#H ) No.16 (2017)
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Commission Reg. (EU) on the application of control & mitigation measures to

reduce the presence of acrylamide in food
http://ec.europa.eu/info/law/better-regulation/initiatives/ares-2017-2895100 en
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@ M{L=¥'E)T (ECHA : European Chemicals Agency)

1. 15 OEESWE (SVHC) BRI OWTH LWAT Y v 7 a X Mk
New Public Consultation on 15 Potentials Substances of Very High Concern
(Helsinki, 01 September 2009)

http://echa.europa.eu/doc/press/pr 09 12 second consultation svhc identification

20090901.pdf
IRABZ2IFH No.20 (2009)
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(XECHA : REACH Bifilic b & o5& | AL PWEORG, FHil, 5805 21T 9 K. )

@ KU SEcERH#EY (CIAA : The European Food and Drink Federation)

1. 72IA7IFECETEHIV—I7Va vy 7ORE
Food Additives & Contaminants, Volume 24 Supplement 1 2007
I BMGZ£1E#H ) No.22 (2007)
CIAA Supplement on the Progress in Acrylamide and Furan Research.

ERIN A S @cEh#E S (The European Food and Drink Federation : CIAA) [ 2003 4+
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% [Acrylamide Toolbox| 22\ T
http://[www.ciaa.be/documents/brochures/CIAA Acrylamide Toolbox Oct2006.pdf
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EU acrylamide workshop

Summary of Conclusions by Dr. David Lineback, JIFSAN

BAFT 7 VLT I NREICEET S EU T —#X—X  [UET — X O L it

European Union database of acrylamide levels in food: Update and critical

review of data collection

T. Wenzl; E. Anklam
RREDRMIZBITHT 7 VLT IR &AL

Occurrence of acrylamide in selected foods and mitigation options
Thomas M. Amrein; Luca Andres; Felix Escher; Renato Amado
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http://www.ciaa.be/documents/brochures/CIAA_Acrylamide_Toolbox_Oct2006.pdf

Genetic and agronomic approaches to decreasing acrylamide precursors in crop
plants
N. G. Halford; N. Muttucumaru; T.Y. Curtis; M. A. J. Parry
774 RART FBEXPr—A MKRT FHOT7 7 VAT I R ARBAEOHERRILIZ B
THLE2—
Acrylamide in fried and roasted potato products: A review on progress in
mitigation
R.dJ. Foot; N.U. Haase; K. Grob; P. Gondé
- BEB LOBEMSTOT 7 VAT IR ARBUEOESRRICET o L E 2 —
Acrylamide in cereal and cereal products: A review on progress in level
reduction
E.dJ. M. Konings; P.Ashby; C. G. Hamlet; G. A. K. Thompson
a—t—H7T 7 UAT IR, AR OMEEI L OERRKIUICE T 5 L E 2 —
Acrylamide in coffee: Review of progress in analysis, formation and level
reduction
Helmut Guenther; Elke Anklam; Thomas Wenzl; Richard H. Stadler
77 UNT I RIZET D R Y OB LR
The German minimization concept for acrylamide
Gobel; A. Kliemant
BHF T 700~y RAR—2 BB LU GRA
Furan in food: Headspace method and product survey
Zoller; F. Sager; H. Reinhard
TR SR 7 o D53~ D SN+
Factors affecting the analysis of furan in heated foods
Crews; S. Hasnip; D. P. T. Roberts; L. Castle
BT 70U 27 FHEIZ LR T —F
Data requirements for risk assessment of furan in food
W. Heppner; J. R. Schlatter
ETTNVRERMPOT AANVELTRERD T T JOAF VT T DARK
Formation of furan and methylfuran from ascorbic acid in model systems and
food
Limacher; J. Kerler; B. Conde-Petit; I. Blank
N—ET Y OB T T AR D ATRENE
Potential of furan formation in hazelnuts during heat treatment

H. Z. enyuva; V. Gokmen
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JlH T (FSA : Food Standards Agency)
BRAPIEALEMEICET DEE T NV — T DF 13 BIE DBEERSR
Draft Minutes of the 13th Meeting of the Working Party on Chemical Contaminants
in Food (02 August 2004)
http://www.food.gov.uk/science/ouradvisors/chemcontam/wpcel3/wpccdraftmins13
IRAZZ2IFH) No.18 (2004)
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EDEENRD T, FSA 1X, RIERLA—H—IIX L, FHIOESROT 7 YVT I FE
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BEFHOT 7 VT I FRE
Acrylamide in food survey (11 January 2005)
http://www.food.gov.uk/mnews/newsarchive/2005/jan/acrylfood

I BMZZ21E#H) No.2 (2005)
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Analysis of Total Diet Study samples for acrylamide (11 January 2005)

http://www.food.gov.uk/science/surveillance/fsisbranch2005/fsis7105
HEOREFIZENTERT 7 AT I RISV T AR Ly TAETH D,

* BAEE £} © Food Survey Information Sheet

http://www.food.gov.uk/multimedia/pdfs/fsis712005.pdf
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http://www.food.gov.uk/science/ouradvisors/chemcontam/wpcc13/wpccdraftmins13
http://www.food.gov.uk/news/newsarchive/2005/jan/acrylfood
http://www.food.gov.uk/science/surveillance/fsisbranch2005/fsis7105
http://www.food.gov.uk/multimedia/pdfs/fsis712005.pdf

Agency study into acrylamide and domestic cooking (25 July 2007)

http//www.food.gov.uk/news/newsarchive/2007/jul/acrylamidedomestic
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Acrylamide survey published (10 September 2008)
http://www.food.gov.uk/mews/newsarchive/2008/sep/acrylamide
IRABZL2IFH No.20 (2008)
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Survey of process contaminants in retail foods 2007 (10 September 2008)
http://[www.food.gov.uk/science/surveillance/fsisbranch2008/fsis0308
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http://www.food.gov.uk/science/surveillance/fsisbranch2008/fsis0308
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Survey of process contaminants in retail foods 2007

http://www.food.gov.uk/multimedia/pdfs/acrylamide0308.pdf
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Process contaminants in retail foods survey (15 July 2009)
http://www.food.gov.uk/mews/mewsarchive/2009/jul/retailfoodssurvey
I RAZZ2IFH No.16 (2009)
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OFHAAE R« Survey of process contaminants in retail foods 2008
http://[www.food.gov.uk/science/surveillance/fsisbranch2009/survey0309
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Chief Scientist's annual report published
Tuesday 13 September 2011
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*k A3 : Annual Report of the Chief Scientist 2010-2011
http//www.food.gov.uk/multimedia/pdfs/publication/csr1011.pdf
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Acrylamide and furan survey published

Tuesday 17 April 2012

http://www.food.gov.uk/mnews/newsarchive/2012/apr/acrylamide
[ RARZ£1EH ) No.9 (2012)
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Acrylamide and furan

http://[www.food.gov.uk/science/surveillance/fsisbranch2012/acrylamide-furan-food-

survey

77 UNNT X RIZOWTIE 2010~2011 412 248 gL 2538 L7z, 13 gy THEER
B #ERl-oTRY, #HEEZEF Lz, 77 oW TUTRREMS AN Lz, Kb
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EEEMMEH ENTEDIEIAAL — Ry Fa— ke —A ha—t—Tho7-, Bl
RTIET7 7 OOV TEIRTETEF, 2011~2013 FEOBMFHE TS 5722 515
BIRIEIND TETH D,
http://www.food.gov.uk/multimedia/pdfs/acrylamide-furan-survey.pdf

T UNT I ROBEEIL 774 RART FT41~1,285 pgkg, A7 FF v 713 220
~2,061 ugkg, FIEHBHRERERL7 74 RART T 21~1,155 ugkg, O
R 3~51 uglhkg FlET ) 7L 35~325 uglkg EA7 v bV T v H—27~1,573
uglkg, 2—t—49~1,009 pgkg, "bE—7—FK 3~27 ugkg, MLYVU T LE
—7— K 3~598 uglkg., T 5~3,972 ugkg, fxbEEERE >-DIXEZF v
Thol,

77 OREIX, 0.3~154 ugkg ThoT-,

FSA EHhf%e

FE/NEROT 7 VT I REO 7 T Ofid 2010/2011
http://www.food.gov.uk/science/research/contaminantsresearch/mycotoxins/c03bpro
gramme/processacrylamideres/fs241002/
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http://www.food.gov.uk/science/surveillance/fsisbranch2012/acrylamide-furan-food-survey
http://www.food.gov.uk/science/surveillance/fsisbranch2012/acrylamide-furan-food-survey
http://www.food.gov.uk/multimedia/pdfs/acrylamide-furan-survey.pdf
http://www.food.gov.uk/science/research/contaminantsresearch/mycotoxins/c03bprogramme/processacrylamideres/fs241002/
http://www.food.gov.uk/science/research/contaminantsresearch/mycotoxins/c03bprogramme/processacrylamideres/fs241002/
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11.
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Results from acrylamide and furan survey published

18 April 2013
http://www.food.gov.uk/news-updates/news/2013/apr/furan2013
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* AEROFEM - INTERIM REPORT COVERING SAMPLING DURING 2011-2012

http://[www.food.gov.uk/multimedia/pdfs/publication/acryfuran1112.pdf
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Survey of acrylamide and furan in UK retail products 2011-13 (ongoing)
http://www.food.gov.uk/science/research/chemical-safety-research/pc-
research/fs142001/#.UeSTgZKChaQ
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Acrylamide and furan survey results published
1 September 2014

http://[www.food.gov.uk/news-updates/news/2014/12970/acrylamide-and-furan-

survey-results-published
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Tl <, FSA IIWHBRF T O EEE L, JivE TR, AFRAHH 1L EFSA
RS D,

* #E © Acrylamide and furan in a range of UK retail foodstuffs

http://[www.food.gov.uk/science/research/surveillance/food-surveys/food-survey-

information-sheets-2014/acrylamide-and-furan

FREMFOERREITROWEY, HAE LTX, 774 RERT MRART M F o7
AU LT, lidd £ 0 BB 7200 8n LT, @504 & A6
STV 5,

77 VNLT IR (ughkg : T<ARDLND T L F 774 38~1,091, KT ~F
v 7' A 162~2,231, FEFEA T LIREET L F 7 T A 77~3,067, T v 7 A
491~2,795, %,

77 (nghkg) : a—b—/m—t—fHd 0.07~5,029, %,

FEERZET FANSF—DT 7 VAT I FIZOWTOREEREK
Chief Scientific Advisor's Report on acrylamide published
4 November 2015

http://[www.food.gov.uk/news-updates/news/2015/14655/chief-scientific-advisor-s-

report-acrylamide
IBMFZE1E#H ) No.23 (2015)
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* Chief Scientific Advisor’s Science Report



http://www.food.gov.uk/news-updates/news/2014/12970/acrylamide-and-furan-survey-results-published
http://www.food.gov.uk/news-updates/news/2014/12970/acrylamide-and-furan-survey-results-published
http://www.food.gov.uk/science/research/surveillance/food-surveys/food-survey-information-sheets-2014/acrylamide-and-furan
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http://www.food.gov.uk/news-updates/news/2015/14655/chief-scientific-advisor-s-report-acrylamide
http://www.food.gov.uk/news-updates/news/2015/14655/chief-scientific-advisor-s-report-acrylamide

http://www.food.gov.uk/sites/default/files/csa-acrylamide-report. PDF
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*k Acrylamide in the home:Home-cooking practices and acrylamide formation

http//www.food.gov.uk/sites/default/files/acrylamide-in-home-report. PDF
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http://www.food.gov.uk/sites/default/files/csa-acrylamide-report.PDF
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Acrylamide campaign: toolkit

https://www.food.gov.uk/enforcement/enforcetrainfund/enforcework/acrylamide-
campaign-toolkit-for-local-authorities

IRAZZL2IFH) No.3 (2017)
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XA

Families urged to 'Go for Gold' to reduce acrylamide consumption

23 January 2017

https://www.food.gov.uk/news-updates/news/2017/15890/families-urged-to-go-for-

gold-to-reduce-acrylamide-consumption
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https://www.food.gov.uk/news-updates/news/2017/15890/families-urged-to-go-for-gold-to-reduce-acrylamide-consumption
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LWEIDZNEWD ZEZEMTTND,
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Acrylamide

https://www.food.gov.uk/science/acrylamide-0

o BEIELMELT IV INT IR AR UVDIN—FINFA Ty FRET 4
Total diet study of inorganic contaminants, acrylamide & mycotoxins
23 January 2017
https://www.food.gov.uk/science/research/chemical-safety-research/env-
cont/fs102081

2014 4 2 A ~2015 4 2 AICEME L7z, 4O h—ZvZ A=y N AZT 4 (TDS)
(ZAfE (2005 4F) KXV HRERMOMBBEZEIMLT138 L L, ZHbzx S HIT 28 BT
WU, 77 UNT 2 RBENb @ &I AT~ 7 (Snacks: 360 pgrkg).
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¥ HA € (Potatoes: 181 pg/kg). iEA TV 7 /v (Miscellaneous cereals: 65 ng/kg)
THY ., EHEP-> =D (LoD 0.008 pglkg) LLT D 7KIEK K OYES AR
KTHoT=,
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EFSA (2L 0 EHSN-AEFLE 10%RBUCHT 20 F~—7 HEEE TRE
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Thd, 50O TDS THOLNHERBEEZ b LICEHFE~—Y L (MOE) #HIHT 2
&L BB A O TIEE HEZEO2FH T MOE 28 59~160 ThH V| HEFEI A
PEZE% (COC) DBIET % 10000 Z HZICT 5 LBREPNMEWEITE 220, BFEH
KDERBBIINIT XY AT FFICT7 74 FART b)) KO U 70 @&V T, H
WERST Y b ) Tholz,

727 U7 I NIZET % EU OF LWERE
New EU acrylamide legislation

https://[www.food.gov.uk/news-updates/news/2017/16749/mew-eu-acrylamide-

legislation

I RAZZ2IFH ) No.26 (2017)
Last updated: 29 November 2017
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https://www.food.gov.uk/science/research/chemical-safety-research/pc-

research/fs102075#overlay-context=user
kST OT 7 VT 2 MEEILICE T2 BHANCET 2 =751 b

https://lwww.food.gov.uk/enforcement/regulation/europeleg/legislation-on-

acrylamide-mitigation-in-food#overlay-context=user
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* ZE 2B (EU) 2017/2158
http://eur-lex.europa.eu/legal-
content/EN/TXT/PDF/?uri=CELEX:32017R2158&from=EN
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15. 77 IUNT I RETTUNCONWTORERBERE
Acrylamide and furan survey results published
22 June 2018

https://lwww.food.gov.uk/news-alerts/news/acrylamide-and-furan-survey-results-

published

IR Z215#H ) No.14 (2018)
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* Survey of acrylamide and furan in UK Retail Products

https://lwww.food.gov.uk/research/research-projects/survey-of-acrylamide-and-

furan-in-uk-retail-products
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Acrylamide

26 April 2022
https://www.food.gov.uk/safety-hygiene/acrylamide
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WRAP study on potatoes and acrylamide (reserved) (TOX/2020/27)
https://cot.food.gov.uk/sites/default/files/2020-

10/May%20reserved%20minutes%20for%20WRAP%20study%200n%20potatoes
%20and%20acrylamide%20-%20T0X%202020%2027.pdf

The impact of home storage conditions on the accumulation of acrylamide
precursors in potato tubers
Laurence J. M. Ducreu et al.,
Annals of Applied Biology Volume 178, Issue 2 p. 304-314
https://onlinelibrary.wiley.com/doi/abs/10.1111/aab.12634
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Acrylamide legislation

29 August 2023
https://www.food.gov.uk/business-guidance/acrylamide-legislation
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Acrylamide and Furans UK Retail Survey 2020-21

9 October 2023
https://www.food.gov.uk/research/acrylamide-and-furans-survey-summary

IR 221G No. 22 (2023)

FSA 1%, 2020 42 & 2021 0 7 Hr5 8 AIHT T, HEETHA S kR Ze i
FOTI7INT I RETT AT HHET 17 T L% JilE Fera Science Ltd ~Z3t
L7c, ZOMERERIT. AME~DY X7 2T 2E RS ED DO TIHRN,

o /IEBEFOTIIANTIRET T OREE 247)

Acrylamide and Furan in Retail Products Combined report

Report by Fera Science Litd. October 2023
https://www.food.gov.uk/sites/default/files/media/document/FSA%20Report%20FRO



https://www.food.gov.uk/business-guidance/acrylamide-legislation
https://www.food.gov.uk/research/acrylamide-and-furans-survey-summary
https://www.food.gov.uk/sites/default/files/media/document/FSA%20Report%20FR002164%20Acrylamide%20and%20Furan%20Combined.pdf
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FUTTFNT T, TRENT T UKL - RTFNT T AT Do ik E B
L. MEEL7z, BMTIX5 pgkg LF, 22—k —Ti% 20 ng/kg UL FOE&ERFLOQ)
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https://www.food.gov.uk/sites/default/files/media/document/FSA%20Report%20FR002164%20Acrylamide%20and%20Furan%20Combined.pdf
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T X VB ERED AT v 7 v ay Netehd 5, 1B & 2HFEORREZO
ARG FIZE L O, 2EMICOlE > TH Lz, 2FMICEBR LI-”SFo7r 7 )L
TIRETTUORBEIITIZEAEENPRDONT, 2FMIEL L2/ nFRo 1L
IE—EMEDRFEO bz,

@ iE ZHEFEMEEZBES (COM : Committee on Mutagenicity of Chemicals in Food,

Consumer Products and the Environment)

1. 727IAT7IFICETHEH
Statement on Acrylamide (February 2007)
http://www.advisorybodies.doh.gov.uk/com/acryla.htm
I BMZZ21E#H) No.5 (2007)
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BER 8 D Z & % R 2T 72, COM X, YRR atrto & 2 MBI D0
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http://www.advisorybodies.doh.gov.uk/com/acryla.htm
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v) RIS BRI BE S e & B LT A RETc BT 2L BB L7 BT,
VAT HARA FOFEAELELTOH Eﬁf‘“*ﬁfﬂ'@@ﬂﬁ%ﬂ’ﬂﬁ% . (toxicological
reference point) (ZOWT COM ILE 9B 255 ?  Allen O 3L TIEZ BRI BIE
& U CASHIRE & (SI D ZE BRI 2 H o b 02BN TWD, ZOT—X TIET
7 VT X ROERFEIETAEAMEL L Y AL TRNZ L 2R L TWDR, 207
2—F TGN ? MY R TERARA L MIERHTEE 727 VLT I ROAFEMI
EHEFIEIZOWTOREFE (robust) HEMIGT —Z 13512 ZDXE 577 7Frn—
FATBINT D AT TATT ) 2

COM D A v /3—%, Allen (k 1) OHWIZHERISET WITIZMERZ W EE X T
W5, ZOMm L EBRIUIBREEOR S I OW TR T 2 OIRM R Th D, VRS
TEARANDEDIZT 7 VLT I ROERFWT — 2 2 EHT22 L1d, HEY
IZHZ L ORMEEMEN DD, COM BT 744 b & LTHIREST 003, BER /20 & 2
T ThD,
* 1 : Allen B et al Regulatory Toxicology and Pharmacology, 41, 6-27, 2005.

20074210 A 4 H OB OHFH
Minutes for meeting of 4 October 2007 (31 March 2008)
http://www.advisorybodies.doh.gov.uk/com/mut073.htm
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TR T 7 VT X FOBEEMEICET 2 L Ea— IREVMOLRIFIIZET S
W2WT A ATy a ==,

77 UNT I ROBIEEMERE

PPG (Polyelectrolyte Producers Group) (2L 5727 U7 I REOZ U X I KD
ERFMEIZOWNT DT —4 % Dr Zeiger (PPG Oz 2 k) n’FEERLE, PPG
X, 727 UNT I ROY AR RIS S & ARIE R EE M D — I OV TR
A= ADCE D EFRLTWD, FEl _ob\f’%? EILE M Tz, COM 23, HikF
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http://www.advisorybodies.doh.gov.uk/com/mut073.htm

COM Meeting 14 February 2008 (2 July 2008)
http://www.advisorybodies.doh.gov.uk/com/mut081.htm
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Statement on the Genotoxicity of Acrylamide (2009)
http://www.iacom.org.uk/statements/documents/COM09S1Acrylamide.pdf
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http://www.advisorybodies.doh.gov.uk/com/mut081.htm
http://www.iacom.org.uk/statements/documents/COM09S1Acrylamide.pdf

R LVVTRWEHEE SN D, ZOMELEET 51T, (RMIL-CATEAIL CHEE
na) 77 UNT 2 ROBLGEEA D =X LOTXTOIEEICOWVTREIENH S &
T DRMBERA T = RALT —=Z DRI NLETH D, BUEAFARRRGHLN G, 727V
AT X RO Y 27 BAELRWE S REFEL VIRV E R EIND, LR
o, TDLOTHURIRED T 7 U VT I FERICK 2 EIREHEEIT, EERIZIIANy 77
T RNV ERRTERWNWTHAH & LTINS,

@ i HMZEHZS (COT : Committee on Toxicity of Chemicals in Food, Consumer

Products and the Environment)

1. 20164 4 A 8 HO&EE
COT Meeting: 8 April 2016
Last updated: 23 March 2016
http://cot.food.gov.uk/cot-meetings/cotmeets/cot-meeting-8-april-2016

IRABZ2IFH) No.7 (2016)
cHEBDOREPOT 7 INVT I ROV AZIZONTDLEa—
http://cot.food.gov.uk/sites/default/files/tox2016-12acrylamide.pdf
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DR (0.41 ngkg KE/H) %9 & MOE (1 400 LI B, FERNAEEIZOWTIE
1000 YL ETE&IE2V, —F, ST DHEEZTOLHRIT TR S LIRS 0.092
~0.793 pglkg KE/HTH Y . FIRTITFHE B AZED MOE 1% 1800 TH D, FERNA
SIZ OV MOE 500 BAETR&RIT ARV, 2 TOFERODLIE TR A ED MOE
1% 50~280 DOHIPH T, BARFHMER D AME & LTINS W, IR AZEI OV T,
4T MOE 1% 100 LA Ed 5 D TRERIT 20,

2. EFSA O 2022 07 7 Y V7 I FOBBEMEFHUHICOWTOT 4 AW v g _—
IN—
https://cot.food.gov.uk/sites/default/files/2022-12/TOX-2022-
66%20Acrylamde%20Acc%20V%20.pdf
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DA DL R 21T o T, ARIOWMEETHRROTZDOTHY . COT O HfiRZ [k L
k%@fﬁ@<%%éh5m%fi@w
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@ J:i[E [EE{MEY—r 2 (NHS : National Health Service)

1.

[BEV iz b= RDILA] 727 VAT I ROBAY R 7o TOEE
Warning over 'burnt toast chemical' acrylamide’s cancer risk
Monday January 23 2017
http://www.nhs.uk/mews/2017/01January/Pages/Warning-over-burnt-toast-

chemical-acrylamides-cancer-risk.aspx
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http://www.nhs.uk/news/2017/01January/Pages/Warning-over-burnt-toast-chemical-acrylamides-cancer-risk.aspx
http://www.nhs.uk/news/2017/01January/Pages/Warning-over-burnt-toast-chemical-acrylamides-cancer-risk.aspx
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RHEZ L ERITLORL, 77 IUNT I RERTTEEZATIZEAEERR2NEA

-
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@ T ANT Yy NEMEZAER (FSAI : Food Safety Authority of Ireland)

1. BREFOT7TZ7IAT I NZETER (FEH)
Update on acrylamide in food
http://www.fsai.ie/industry/hottopics/industry topics acrylamide update.asp

I RAZZ2IFH) No.6 (2005)

2002 FICA Y = —F v ORFEHE P IRANSHE LTLSR, R HOT 7 VLT I FIZ
L DR 27 BREIC /e > C& Tz, JECFA BEALDOE A RIC, MREDOT 7 UL
7 FEEOREEZREICERT 2 N CIIM@ERY 27 B HEINT 2 /Rt & 5 &fh
i LT, (o TEREIZIZT 7 U T X REaRE N 28 &kt 5 2 L, HEEITIE
BRRME BTN T O AD LN B E RN E2E LT D,
OFSAI 07 7 VT X RiE# -
http://www.fsai.ie/industry/hottopics/industry topics.asp
OEUDOT 7 U7 I RE#H :
http://www.europa.eu.int/comm/food/food/chemicalsafety/contaminants/acrylamide

_en.htm

2. BEAFOTZ7INT I FEELTOOH LWEE
New Measures to Reduce Acrylamide in Food
Thursday, 23 November 2017

https://lwww.fsail.le/news centre/press releases/acrylamide regulation 23112017.ht
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https://www.fsai.ie/news_centre/press_releases/acrylamide_regulation_23112017.html
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FSAI £’ ® Pamela Byrne i3k D XK 9 IZFE->TW5, WEEHIZT 7 U LT 2
RBEC2 W THRBEEEZ I ANHARETHD, bL, T 72L&z HT
72V BENTZ 0 T AGAIIE, BT v oI AW ETICEDLRETH
Do ]

EIRCRIHOFIILT 7 VLT I FELL AR LTLE I L, FHEEE TV ¥
A BRLEYHKORGZMALBERNEIICTRETHD, HEE L., BT
ERET CTRRDULEND D,

i EU SHEICIX, 727 VA7 2 ROEREIZ D EEMR2FENMERERLTWY
D, RMFEHEPEHORE TROEBIHELZH O TE L LI F~—2 R
J% (benchmark levels) H/x LT\ 5, £ 9 L7ZAREERIT, K& FEE O~ 72 R %
EHEBIZANTELNTEY, 201844 A 11 B b@HANAE Y, BHLIND,

FHRAONESFIX FSAL & 03K D F ¢ HSE (CERBELER) 2k TEHR SN,
F7- HSE IZ Lo THREERI b7 D, FHAITIEZ oBMBICO VTR Fv—7
BENHETON, HEICED T 7 VLT 2 FREL AR L THDENE I nErRL, &
BEZOT 7 VAT I MEBHEDSDROTH 20 ORIEL 725, HHANS X 25K
FEEIL, BEICRO XD RRICESAEZ S TTWD, bbb, FEOZBER, FEER X 0%
L OBE R X OMRAIREE, FREEORIN, 726 NTHBEF ~OFRIEIETH D,

* ZBSHAIEU) 2017/2158
BHPOT 7 VAT I REEL 70O DIKEHE K O F~— 7 B DR E

http://eur-lex.europa.eu/legal-content/ EN/TXT/?uri=CELEX:32017R2158

@ K1YV X7 7R A MR (BfR : Bundesinstitut fur Risikobewertung)

1.

FBD B ELA~DT 7 YLT I FOBITIZONT

Ubergang von Acrylamid in die Milch der Kuh und dessen Vorkommen in
Milchleistungsfutter (01.09.2004 ER%. 11.10.2004web $8#;)
http://www.bfr.bund.de/cm/208/acrylamid in milch.pdf

IRABZL2IFH ) No.22 (2004)

Rt DT 7 VLT I RBRFBHIIBITT 2008 9 MOV TR L7z, 1 H 1.5gD
TI2IUNLNTIROASTEETF U7 N%E 10 AMALFICES L2 A, YT
0.24% 134T LTz, ILAFEREEIOT 7 VL7 I RE&E1E 136~182 pg/kg T, —H 10kg
DFEL A BELL 30kg D IV BAEET D E LT, BITEN 0.24% ThIUTFA T 07



http://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:32017R2158
http://www.bfr.bund.de/cm/208/acrylamid_in_milch.pdf
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BfR OWFET — LFBIREWVERAZ Lz : 77 U7 2 RIFMEATHAERKRSND &
WO REZRARILAH D . Lt TNETIEESN T AERKREL Y 20, 2l
B9 2FEMIEHITNERR SN TNWD,

T7INT I FIIENTHEASIND

Acrylamide is also produced in the body itself

10 July 2024
https://www.bfr.bund.de/cm/349/acrylamide-is-also-produced-in-the-body-itself.pdf
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FEETHESNZZ LIXINETRY, AN SN THRWES, 207 7 UL
7 X FOMASIIIA 724 9772 1 OORIEEMEITIEA P LA TH L, Fefb A b LRI,
AR P BB RIS M R S 2 EV T, ZeiZT 7 VL7 I RO A e
THAREMER B D, O 1 DOFREMIIBNMEIC L 2EAETH D, =% ) — 1=
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ZORTIE, E—FATRARELV LT 7 UAT I RERENRZ W & b0
STy T VT I REIHED LU B —H o DK 40%E 2 & 23 L=,
THNEBRZELL BN, TR/ VT I — b BAES N AL, 30 DI
BNRZNZLICL D, FAYOREBIZEAT S BIRMEAL A% 7 4 OFT —2 02 b b, B
XD VAT KT MU lr—F% 774 RERT MITHBEHE L LT 7 U LT
RREENTWDHREMENH D Z ERINTND,

%k 7835 3C : Monien, B.H., Bergau, N., Gauch, F. et al. Internal exposure to heat-
induced food contaminants in omnivores, vegans and strict raw food eaters:
biomarkers of exposure to acrylamide (hemoglobin adducts, urinary mercapturic
acids) and new insights on its endogenous formation.

Arch Toxicol 98, 2889-2905 (2024).

https://doi.org/10.1007/s00204-024-03798-z

* B
Acrylamide in Food (BfR Opinion Nr. 043/2011, 29 June 2011)
https!//www.bfr.bund.de/cm/349/acrylamide-in-food.pdf

Effects of acrylamide on humans not entirely clear yet (Updated BfR
communication No 041/2014, 12 December 2014)

https://www.bfr.bund.de/cm/349/effects-of-acrylamide-on-humans-not-

entirelyclear-yet.pdf

13. BfR MEAL study : B3gF v FRICHEBEEDT 7 VAT I FEBRH
BfR MEAL study: High acrylamide levels detected in vegetable crisps
16. September 2024
https://www.bfr.bund.de/cm/349/bfr-meal-study-high-acrylamide-levels-detected-in-

vegetable-crisps.pdf
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ARIZH 2, E TR REET 22 EPRDEATND

BfR MEAL study ®—8¢& LT, 230 FEOANLDOT 7 VLT I REABNOITE
Niz, TORER, HBENE NS T-OITEHET » 7 A (1430 png/kg), RKWTY v H
A ER 7 —%(558 pglkg). 7 74 RART h450 pnglkg) Th o7z, —JF. AT K F v
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* RFHL
S Perestrelo, K Schwerbel, S Hessel-Pras, et al. Results of the BfR MEAL Study:
Acrylamide in foods from the German market with highest levels in vegetable
crisps.

Food Chemistry: X, Volume 22, 101403, 2024,
https://doi.org/10.1016/j.fochx.2024.101403
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A-Z Index Acrylamide :
https://www.bfr.bund.de/en/a-z_index/acrylamide-129902.html#fragment-2
BfR MEAL study:

https://[www.bfr-meal-studie.de/en/meal-homepage.html

@ I >EHEERE - RFEE¥EY (BMEL : Bundesministerium fiir Ernédhrung und
Landwirtschaft)

1. BRHET7T27IATIFEESHLLIET
(21. November 2004)

http://www3.verbraucherministerium.de/index-
00035E50945911A094A96521C0A8D816.html
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FEHIT— % : www.bvlLbund.de/acrylamid

® N1 YViHEEHRE - BNE4LT (BVL : Bundesamt fiir Verbraucherschutz und

Lebensmittelsicherheit)
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1 Presse/01 Presseinformation/Rueckstaende/Acrylamid 2005.html
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@ 7T AR BRE @A 22 T (ANSES : Agence Nationale de Sécurité Sanitaire

de I’alimentation, de I’environnement et du Travail)

1. ANSES [3BERBRAOH L VBIE 2 HEK

ANSES publishes new recommendations for occupational exposure limits
26/07/2017
https://www.anses.fr/en/content/anses-publishes-new-recommendations-
occupational-exposure-limits

IRAZZ2IFH No.17 (2017)

2005 FLIFE, ANSES [3fdtHe iU 2 B 5 < MkERFER S (Occupational Exposure
Limits : OELs) O E 4B R R ARRHIE 21245 L T %, 2017 4 B2 ANSES
BN 2 RET 5 ik e LT < o0/l HEMEHIREEHE L BERK LT, K
ARESNEZERTE N Zoox=F Ly, 7 X LEEYn-7F/L(DnBP), 7F /L
YN 7 %L — BBzP), 2-= F ¥ =¥ ) — /L (EGEE), Fifg 2-— F¥ > = F L
(EGEEA). n-7' % / =/ ORKTHIBREREIZET 5 ANSES OIEZ 7R/ LTn2D,
20172 A Az e, 727 UNANT IR, ZENBEYn-T T, T ENVEBET T
NV OEYFERIRME B RE L TV D,

ANSES |33 A, ZRIFEM, AJEaEEITEOD R WIESL TR D 2 L
INT T ADTFEERE DTV X7 PRIORMERThH D L0 IR Lk~

B LW KR BRI E DB =

Ny ZouxFlLo:
« ZOWEOBFEN IO I KA 8 R RERA(8h-OEL) & LT 40
mg.m-3 (1983 4EITiHE THRIE S 72 405 mg.m-3 ([2fWh2) MNHESE S, HEE



http://www.bvl.bund.de/nn_494450/DE/08__PresseInfothek/01__InfosFuerPresse/01__Presse/01__Presseinformation/Rueckstaende/Acrylamid__2005.html
http://www.bvl.bund.de/nn_494450/DE/08__PresseInfothek/01__InfosFuerPresse/01__Presse/01__Presseinformation/Rueckstaende/Acrylamid__2005.html
https://www.anses.fr/en/content/anses-publishes-new-recommendations-occupational-exposure-limits
https://www.anses.fr/en/content/anses-publishes-new-recommendations-occupational-exposure-limits

EN7= 8h-OEL O HIZ MV 7 v axF L o DINANMEDFENGSFD D TIERL
RS CRBREZHIRT Y — VARt 5720 Th 5,
- 8h-OEL #5280 5 f5ICH Y T~ D IR AN 156 /3 LA B L TidZr b2y ¢
7 B VY -n-7 F /L (DnBP) :
+ 2 mg.m-3 ® 8h-OEL (1987 A-|ZiHiE T E SN 72 5 mg.m-3 (2 D) 2D
WE OAFEREOREZ S < TedlcHit s T
- 8h-OEL #4580 5 f5ITH Y T~ D IR EES 156 /3R LL B L Tl b 7wy ¢
TFNR DT HZ L — h(BBzP) :
- ZOWEDOETEFEIED AL <7202 13 mg.m-3 @ 8h-OEL (AT L) 2
HeLE X7z
- 8h-OEL #4580 5 fFIZFH Y 4 2R 15 /ML, Bl L CTide b7
2-t by ) —)L L EE 2-= & v =F L(EGEE & EGEEA) :
- ZOWEOMIETEMEIE D 7= 912 1 ppm @ 8h-OEL 2 HEE S 7= (2012 4EI121E
BTHEINT 2ppm 128D D)
- 8h-OEL #5280 5 f5ICH Y T~ D IR ALY 15 /3 LD B L Tl b 7wy ¢
no7 X%/ —):
s IROFEIED L[5 <7212 100 mg.m-3 (1982 4@ E TR E S 7= 150
mg.m-3 (2D %) DOEIEREHUEQS /3-STEL)AHELE S 7z,

S BT, AFE A~ O BTN IR 5T 2 BRI AN D LBV~ [Rg ] £
MV ZaaxzF Ly TFARCUNLTHL— |k 22T hF T H ) —)b L 2-—
M =FOUCHE Shic, EESFTORROZNHD 6 WEIZHED L DL RIERE
[ZOWTIE, ANSES (37 F ARV T H L— MNIHERTX DHETIENR 2N L &
gREH L7z,

AW HIHIBRIE O TR 5
2017 F DO DB RK[DHIRIEDOFR % 2P FITIMZTARM 7 v L& ZDbEW, 7
TJUVNT IR, THENBRn-T T, TENMBRTFNR D N~DEEEDREBRT =
Z ) v R ET S0, ANSES 13495289 il FRAE (BLVs) R0 A2 W 2 ) & Ve i
(BRVs) bHELEL T 5,
Nz v b &ZD{bEY -
s R v AOEYFRRFEBLV)IX 2.5 pg -l H50NE 1.8 pgegl 7 L7 F=
YTCAMEZ 7 A1 pg.m-3 @ 8h-OEL B#FICHM T 5, 7228, Z OfEIFFEES B (Y
0 Lh o X)) TIT O ME— DRI E SV TRESNTZDO T, 20 BLV X
N7 7 2MEBE~OFBITICHERE SN D, BAERBECOSMOZ 0 4L =fli7 v L)
DEGEIX. RO 7 v MRE~D =47 0 AEREDOF L2 ERE L CTROBIEITHI




L3, 7 a LOR BV O RK[OIREENENDOELZEE 2 THRIRESN D &
Thb;
< R 7 v 45 BRV 1% 0.65 pg.L-1 (£7213 054 pgg-l 7 L7 F =) ;
T IUNT IR
- BRV |3 3EH2#ZC 85 pmol.g-1 7 m & BUYHEE T 285 pmol.g-l 7 DT
7 VLT 2 RO~EZ 1 e A g clE) ;
T HE VR T T
c R 7 ZFEE 7 7 F v (MnBP) @ BRV 13 70 pg.L-1. 5\ %50 ug.gl 7 b
TF=
THENRT TN D)L
R T ZNEEE ) XV (MBzP)® BRV (340 pg -1, 30 pg.gl 7 L7 F =2

@ 7% RIVM ([ENLARAG/EBREEMZEFT : National Institute for Public Health and

the Environment)

ZF 7V EDEEROF EBICBITIRENODBFEEMERVOEEREKZRICETS Y
A 7 F¥ifh

Risk assessment of the dietary exposure to contaminants and pesticide residues in
Dutch young children (2009-09-22)
http://www.rivm.nl/bibliotheek/rapporten/350070002.html
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The intake of acrylamide, nitrate and ochratoxin A in people aged 7 to 69 living in
the Netherlands

2014-10-09

http://[www.rivm.nl/en/Documents _and publications/Scientific/Reports/2014/oktobe

r/The intake of acrylamide nitrate and ochratoxin A in people aged 7 to 69 li
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A Prospective Study of Dietary Acrylamide Intake and the Risk of
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Acrylamide verhoogt mogelijk risico op baarmoeder- en eierstokkanker (15
november 2007)
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Toxicologists and epidemiologists don't always agree
http://www.slv.se/templatesHeatox/Heatox NewsPage.aspx?id=12198
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Sweden to start a five-year study on actual acrylamide reduction in foods
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High content of acrylamide in fryer sludge
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EU Commission recommends member states to monitor acrylamide levels
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HEATOX project completed - brings new pieces to the Acrylamide Puzzle

(26 November 2007)

http://www.slv.se/upload/heatox/documents/Pressrelease HEATOX project_comple

ted — brings new pieces to the Acrylamide Puzzle.pdf
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http://www.slv.se/upload/heatox/documents/D62_final project leaflet .pdf
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Guidelines in Home Cooking and Consumption
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Manual on strategies to food industry to minimize acrylamide formation (pdf 50
kB)
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dustries_restaurants _etc to_minimise acrylamide formation.pdf
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Guidelines to Risk Communication on heat-induced toxicants
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