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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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B L TW5, BINZEES T HEATOX (2003~2007) . BioCop (2005~2010) . BENERIS
(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
k HENEDO X A bL
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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
BRI LTZODMEEITOMERH S,

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)

EERARFIE 7 1 77 A0—BE LT, FSA IIBWMFT 7 VAT I ROHFEEIT->T
WD,
ASEIOPFHERRIZIZNETORREFERET, AxDT7 27 VAT I R FER
ETT v MIHVEFHETHRED 1000 570 1 LLFTH D, ZhbHOFERIL, 2005
2 HDO JECFA [Z L5 8&MTT 7 VAT I ROLZEWHFHMEOBRICHRG &b, FSA
DEHF~OMFIZZNETHEY T, NTUADENTBENRRET T D 0D
HLDTH D,
ARG ROFEMIIU T O LB Th D,
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/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
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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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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
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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
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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/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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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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&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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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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T INT I RIZOWTEREZED, VA7 Z BT 572 9OIZ FSA MBMT5 2 &
BEFOT 7 VAT 2 RERERT S 72 & RG2S O 2 X 5
JREIZR B OT 7 VT X RICET2HERE=F U VT OFEME T — X DRE
RS EZDHHIAZ BT CTE D L) IART D720 L &b ITHDY Mie
FRECHELLI2BALTOT 7 VLT I REELT O KL Z L 2hET S

5% COTIT LA LB a— L RILE 7o - - 0553
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

(FRIE : COT I%, BEZEW & B OITEEHE (WRAP) DOfRE L WFERRSCDFEH O
&I 7=, BIJETIE, 2018 4 11 A2 D 2019 £4£ 5 AT 4 DD R HpEHD it
72 Y A E 2 fflizd 3 » T CHEA L, 5°CT 18°CT 15 HMfRE L CEICHE
DELEZF T2, T ORER, EICHEORIZRTOREMD Y v A ENFEBE T,
5CT 15 HRMRE L THIZIFE MR R ooz, SHIT, 18CTHRE LGS
(AT 5 CORE DT 2 KIBICIE W, BRI OIER & BEFE DA
(ZDRMR D AR RIS NI D by NV T T A F = — 0 TIIAERMT ¥ T
A EN 6CHIMT 10 » ARRERE SN TEY, TR EFETOREETO
REIZLDBIOHED EA~OEEIEHETELIBRETHL LTS,

COT i%. ¥ WA EDFKEDRIEE TORE TIEV ¥ HAEDT 7 VT I N


https://cot.food.gov.uk/sites/default/files/2020-10/May%20reserved%20minutes%20for%20WRAP%20study%20on%20potatoes%20and%20acrylamide%20-%20TOX%202020%2027.pdf
https://cot.food.gov.uk/sites/default/files/2020-10/May%20reserved%20minutes%20for%20WRAP%20study%20on%20potatoes%20and%20acrylamide%20-%20TOX%202020%2027.pdf
https://cot.food.gov.uk/sites/default/files/2020-10/May%20reserved%20minutes%20for%20WRAP%20study%20on%20potatoes%20and%20acrylamide%20-%20TOX%202020%2027.pdf
https://onlinelibrary.wiley.com/doi/abs/10.1111/aab.12634

17.

18.

B FTREVEDN RERIZHEM LN & 2N+ 2ICFEZFEL TWD Z EICRE L
72s)

BELEWTIAZ VR T2 INT I RES

Acrylamide legislation

29 August 2023
https://www.food.gov.uk/business-guidance/acrylamide-legislation

IR Z21E# ) No. 19 (2023)

FEHET A ROEF, BRETOT 7 UAT I RIZETHRA N TT 7T 4 2K
B E, N> T~ —7 LoUZon T, BU BEBi% b BU 0Z B 2K 2017/2158 %
HEFFL TN D,

BRMFEFIIIUTRRO LA TND -

o TUULTIRBRBREE EONY—RCTHDHZ LR LERT S L

o T2 UNTI & ALARAJFRIZHE> TRG T L HodRT o2 &

o HARO—BRE L THEIIS CREBEREDY 7Y 7 E5iatTH Z &

o BUTVUITTITUEREKRLEDYE, XBRORRERE T HZ L (HACCP
—ER)

WG OIEDOPITHLEZ IR MEEWE > TY A7 IS TV T e F =y
TEATHIZ L, RRERDEMIART NF v T ALRT MG N BB T,
TrAr_N—=R ) —, a—t—, a—t—f{Hfih N—7— FOIYE AR 2
s

77 INT I RET T OEE/NEIZET S 202021 FORE
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

02164%20Acrylamide%20and%20Furan%20Combined.pdf

(EZE)

Z OFFRITEE R SERET (FSA) Otz b O ThH Y, KERMOIHYFERE
BT AIEREGDT=DICBLTOT 7 IUAT IR, 7707 ILX LT T M
TDHT—HEZMER L, FEROMHIREICHELTDHZ L2 BE LTS, HFRIE. T—
ZOEZ OIS 57201 2 FERETE SN, AMEEFIT, IIEOMR
EEEDIELOTH D,

AL 2 FICE-> CEM SNz, GEINIY T Y U 7FHEICESE | 1 HIZ
162 7R, 24EHIC imo%/7wﬂﬁﬂ TSz, THHIZ 130 o 7L
MNT 7 VINT 2 RIZONWT, 60 VT ANRT T AZONToT ST, 2481278 %
CTNVIRT 7 UNT I RIZOWT, 123 AR T T DWW T, £72 40 7R
W IZOWTHrENTZ, 727 VAT 2 ROSSHIEISO 17025 ORBE S iz ks A
VN L7,
BEFD2-AFNLTT 3-AFNTT 25-PAFNLTT 2-ZF )T
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)
DEEZFEAEONITER LTz, ZOHEF7LIF T2 a—T7i2ky IS0
17025 ICRE SNz, 7TV ROAFMEMTHLD 22 AFNVT TR 3 AFILT T
NIFEFITHERMENE L . 0T T oY TiE, SR RS EE OFERICHE - T
FARL WH#E SN HHREE (as consumed) | CTREA L7, AREIITHOTHY . 7—
AEWNETDHZEEBERLE, LER-T, ZOREBEICEENIHGEDOL I
Retained BHI(EU)2017/2158(DIZ/R SV 54 E T, L » T, W%éﬂf:
BEDOLZ L FRF~—27 LYLBMLBNEA S NN LICEETRETH D,

T IUNT I RORKREEIL BEOF v T A=V e R_X—R =y T gl
NI KIEE A G ATV, LHELEREOHRA ;v 785, a—e— &7 7Y
Ty N HEETA Y =T O oV TBE SN, D ORRIZE O T T
HEICTRLCTHY, 727 VAT I FORE SIEFITHHLEL L Tz, oo —e — X
AV AZ Y ha—be—HRBEOT 7 VLT I REGA TV, BEHFHRAICHER S
NI A 2 Z v R I\ 2a— e —DT7 7 U AT I FOEE %L, BFCoORIE
BEZHAVCCHELZEZA, BRSO LELEDOT 7 VLT I RO ORER L+
LT,

TN T DHA L L ALVET 7 2 a  bAVERRE STV, K
SOV TIVIKIRED 7 T v 2EALTW ., RKBEIHEW-a—b—L A2
Y ha—b—0OWGTHEINZ, ZNUOAIEHIRART 5 L. 77 REITHIE L .
—RIZRTA a—E—DL_LDOR 1% TH o7, LRHAOBFLZ DO F THEFHEZR
A—=T DL D IR BILTIE, 77 VIREIIK» T, XTI T T AN OB T



https://www.food.gov.uk/sites/default/files/media/document/FSA%20Report%20FR002164%20Acrylamide%20and%20Furan%20Combined.pdf

B S, RKREIZEROF v 72 TSN, 2 bORRIE, 2t EoRED
HDHIORELEZEZDZRETHD, XTI T O ET 72O TR D
FENHERE S LD,

ARFENL TR T —Z 284 L, 2020 4 & 2021 FIZEA Liz—#HOMRIZBIT 5
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)

2007 4 1 A 5 HIZ HSE (Health and Safety Excutive) 7% COM {ZxfL., 77 U /v
7 X ROAEFEHIRZ BIFMEIZOW T E Z RO 7220\ T,COM O F =7 —7H HSE
(2RI L7 30E,

D) HLWEEHLET 7 Vv T I RIS E RN H D Z L 2R T 5002

T2 UNT I RRFBEATEMIEOZRFHEWE T 5 Z L IOV T EFIR) 2GR
W%, MEATHMIICKR L CHERFIENH L RN & 5,

i) =¥ RARA Y MCEEEZS 5022

BMEIX 72\, 727 U7 I ROAEFEMIIZ B A 1 = X AIERITITDr-
TV, 7Z7IATIROT ) F I ROREHNERFEMFBRICHEERAT v
ThHIEERTIHLIS S, 727 UNAT I RRT Y V&I RBRFHRT HERERIC
BER 8 D Z & % R 2T 72, COM X, YRR atrto & 2 MBI D0
TET 74N bOT Tu—=F L LT, BEPRVWERRT L 2L TV D,

i) (AR RO ERFEIIEL L 8T 7 VAT I RRZARF Y RTHL Y
VU I R csndaZ L2080 THDL Z L amrndHo7eiBilUIdH 502

ARG FHDT 7 VAT X RO invivo DZERJFIEIZIL, 770 4 I RPEERR
HMTHDLZEDRRBENTND,

iv) E hTTZUAT I RpL 7 YU RS2 BIZEREL D DeunEn
D FRFETH 252 G R VD RENSHTE FOREEY 2 72OV TR
FRDOM?



http://www.advisorybodies.doh.gov.uk/com/acryla.htm

BRLE LT AT PEVELI T 27 UAT 2 REfR#ET28, 7> ek MIF
BELALND, ZNHLDOT—=4b, & P TOERFWEY 27X FRTE 20, Z0

INCBIED 8 2 EARGET 2 1200 D43 @A 2 s, COM OF 7 4L b DT 7

2 —FIXBEER RN BB T ETH D,
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

[ RARZ£1FH ) No.8 (2008)

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
RTHERITHE RV, 727 VLT I REBEOR invivo BRFEWE L L TH D &
WD BUEDSL Y 2 89 % rlREMEIMER VN E LT D,

2008 £ 2 H 14 A DL EDHEEH


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

IRAZZ2IFH No.15 (2008)
BN |
- 77 UNAT I ROBIREEIZOWT

COM L, 77 U AT I FOBIREMEICHET 5 L E 2 —El D72 OREGET&21T > T
Do
77 UNT I FOBERECE, 272 3 DOERAEFREZz N, T v
I RO L 251 &K< DNAMIMADR, 727 YT I RE 7 # I RIiC
EDBAEIA RV A, ZELTT 7 UNT I RET Y I NIC K DMUNEHEREIZ B
LIex R EDZ RN ERETH D, ZNHIEINT LS HAEICHEHA Tl <,
ENENNBEFIECES LTV D REMED & 5, COM X, A ERMFIZ OV CRIfHE
W& D IRRTEAT > T D,
- BHFWE ORI U A 7 FHINCEIT D COM A RZ A 22T

B DI BRI SV T

T27INT I FORREEICHETIFH
Statement on the Genotoxicity of Acrylamide (2009)
http://www.iacom.org.uk/statements/documents/COM09S1Acrylamide.pdf

I RAZZL2IFH No.8 (2009)

[ R 53 D B ]

- EU OV R 73 EETIZ, 727 VAT X KW in vitro ERFWE. & in vivo
RIS & A TEIa AR RIFME TH D Effiam L TV D, EREMIT R AR E T
b Y, BREMFREMEZONTHEWN SO S 5, 1995 (LI AFAIREIC R -7
TETUANL, T 7 UNNT I ROLERFWEO L, 770 & I F~OREEZ O
BRI L% &b s,

T 7 VAT 2 FOBAREIEDOR S ORI, B EER S BEELE . BIERA R LA
DNA (AR E 2 GV Db DA D= A LNEZ LNLT-0, BHETHD, WV
THUDOAI=ZX LB ZNENT 7 VAT I FOBIRHEMEICTFS LTS AREEN & 2.,
INHEDRA N =X BIHENEPEBRT D B O TIERW,

T2 UNT X NiX invivo DERFUEME TH D, ZOFHOFTLE 2 —I i3k
BRClX, LEMERE (7 AT 50 mg/lkg INEMEIENES) O%E TOREMLE
ERBESN TS, L LRt RKIERGFERTIILIVEWRE (w7 X 28 A

TIEA) 4 mg/kg REEENKE) THEEHEETIRET SN TND,

Lo T ZOBIREERDAMEIC O T LD Y R 7 A TR KD Iagk



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

FEDEE 0~12 » ADALRK D 1~5 FOHRIZHONWTT 7 VAT I FEERE
HEL, ZIUCED Y A7 2K LT, 7—ZIFROATHED, BBINERTZH DI
FORAFIZT 7 VAT I R EhD ZE bBE LT,

FEDN AT DN TIE BMDL100.17 mg/kg /A H/ B % #8322V Tl 0.43 mg/kg
AH/AEZHWTRE~Y—Y > (MOE) iR L7z, BALOAZE 52 TV DI TLER
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



http://cot.food.gov.uk/cot-meetings/cotmeets/cot-meeting-8-april-2016
http://cot.food.gov.uk/sites/default/files/tox2016-12acrylamide.pdf
https://cot.food.gov.uk/sites/default/files/2022-12/TOX-2022-66%20Acrylamde%20Acc%20V%20.pdf
https://cot.food.gov.uk/sites/default/files/2022-12/TOX-2022-66%20Acrylamde%20Acc%20V%20.pdf

IBuEZ21E# ) No. 26 (2022)

2021 4, EinmtEEZEE S (COM)IX EFSA Ol % L v = — L TZ Ot FE
L7c, SRIOHEETIH, 727 VAT I NIZBET 5 EFSA O RE, ZOEHINT-
A E & OV COM Dif i @Vt;~%ﬁotoit 77 UNT I ROEmEMEICET
DA DL R 21T o T, ARIOWMEETHRROTZDOTHY . COT O HfiRZ [k L
k%@fﬁ@<%%éh5m%fi@w

AL LTARIOREETENSNZLDIE, 727 VAT 2 Ro@azsEEICET 5
EFSA ORREEFIFELTHE ST, 727 UAT I ROEREFEOMRICET 55— 2~
—AZHBKT D,

@ 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

I BMFZ21EH ) No.3 (2017)

FSAIZE 27797 I R Tex L 9 (Gofor Gold) | & ¥ > _— /22T
(—&BEHF)

ZOXX N FEIFFIEDERTVD N ?

X v =Dk A ThH %,

Cancer Research UK /L [7 7 U L7 X ROZWEMITIr U —8 &<, Dl g
5] ZEIWCAV Y RBRBHLEAD EEET D,

—EoNT NEAREEFEER] 2T 2, TBE OB 2o o AREA LD
MENRRNE—H BT TR, FSA X7 27 VAT I RBRENNE I NS ZFH DR
DIZF v T AOFHEEE TnT 5

FSA OBUKEAT: Steve Wearne L Z AU H1Zx LT [FAEIZZ EITEND HDITD
WTDELT REELEE > TS DI TRV —ZTEREIChEZ Y 27 #EHT 5
EWVIFEIE, I CHHRD Z 2 THITAEEY A7 2 T ohnd, fIZIERT b F v
DIFETHERDEHEAWO T ZENTED]

DAL E 2

B =R 2T ICBRENDLES o TR LT, TZ7VULTIREN

ADBHEITFE & CueLy, LasL Cancer Research UK OE 5 X512, £ bk



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

T ) —DZ T U T UEORLTH DD, BALDOBEERS A D LA D
&L N ZRERR DT DICHEET 2 RETEAH S, bH A, BRI, BADY AT %
XTI EPHEEITDN > TWDHMEEE #GlE, ARET. RPN TAZEHE 90g LB/
RHEZ L ERITLORL, 77 IUNT I RERTTEEZATIZEAEERR2NEA

-

Do

@ 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

ml

[RAZZ21EH | No.26 (2017)

FSATL 1. BHIcAR LEEEREZETH7T 7 UALT 2 R~OTEEH O 55 % 1K
EHDHZEHAME LizH LW EU HHIZ #0035,
fEFEA~OERRBEIT, 727 VAT I FOFEP ML BInEECBEfR L TS, EFSA
232015 AFICEM L7-FHc L D L, BENLDOT 7 VLT I R~ORREIT, EOF


http://www.fsai.ie/industry/hottopics/industry_topics_acrylamide_update.asp
http://www.fsai.ie/industry/hottopics/industry_topics.asp
http://www.europa.eu.int/comm/food/food/chemicalsafety/contaminants/acrylamide_en.htm
http://www.europa.eu.int/comm/food/food/chemicalsafety/contaminants/acrylamide_en.htm
https://www.fsai.ie/news_centre/press_releases/acrylamide_regulation_23112017.html
https://www.fsai.ie/news_centre/press_releases/acrylamide_regulation_23112017.html

BEMTOLEPADBEEEZELIHEDLLOTHS EimL TS,

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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Acrylamide in Food
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DGFEIL, RO 7 v NRE~D =AM 0 LAZRBEO T 54 ZE L TRORIEN TN
DM, 78 L0 IIEAEMORKDOBEETNENOELZEEE X2 THRIRSNL D&
Thod;
s Rt 7 1 5 BRV 1% 0.65 pg.L-1 (£7213 054 pgg-l 7 L7 F =) ;
TI7UNT IR
- BRV |33EM2E# T 85 pmol.g-1 7' 1 B, BEH T 285 pmol.g-1 /' mE DT
7 U NAT I RO~NESZ 1 e TRIE) ;
THENVEEY T T
< R X VEEE ) 7 F L (MnBP) @ BRV (% 70 pg.L-1, H5NE 50 pg.gl 7 L
TF=
T HNET F AR D)
R T HNEEE ) XV V(MBZP)® BRV (140 pg -1, 30 pg.gl 7 V7 F =2

@ 7% RIVM ([ENLARAGEBREEMZEFT « National Institute for Public Health and

the Environment)

1. F7UFOBEFBROFELIIBITIREENODIFENEROEERERZRRICETS 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
IRABZ2IFH No.21 (2009)
BT OGRYESCREEIRA~OFRRICEA L T, FEbIIMRAICIE R Z T



http://www.rivm.nl/bibliotheek/rapporten/350070002.html

TWIN—TET D, KO BINL, 7 EBITB T HREDLEWDOREEND DOF
B OMERE Y 27 OFICTH 5, FHIICIE, 47 VA EREMEBIREMRE (KFEEO T
Eb. 2005/2008) EHGEDE=X Y T T2 ERW L, FIoBEND ORMRTET
XA Y o RO, 1BMREFMIZIX, 72 IUAT IR, A FF VU, v A =2
NV =N 15113 g L DAYl

FTUED2~6 FOFEHLIZBNT, 7E=V 2 Bl TAF Y= AL =L XY
UL, e, AR EEOBEND DRBIZHOWTILETH D, LICEWIENLIC
ZNEA LT UHHICOWTIL, BE~OFEREND S AIEREIZRENTH D

(limited probability), #EW7=&BMSCEHT-RMICEENDT 7 VAT I RIZOWNT
X, 7 &L OEE~OAFELEDAHEN: (probability) 13& 525, ZOREIZ OV T
BIRE L THLDTRY, 777 XU B1 47T bV AICHONTIR, ZO4E
fin 7 N— BT DR EZEO W RMEL I TE RV,

TI7IUNLNTIR, 777 8% B, XAFTXFV U, A7 7 FF U AlZDO0T
X, KRR Y A7 FHII AT O 7oL S BR DD METH D, ZDT=DITi b
FLINAFHII. BRFOT 77 XU B EOA Y 7 b ADOREICHETS
T4, kOT 7 UNT I RORERET -4 Th b,

OMEEAL (HFE, 190 ~—)

http://www.rivm.nl/bibliotheek/rapporten/350070002.pdf

FIUEEED T~69F DT 7 Y NVT IR, iR, 777 MFT v ABRE

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

ving in the Netherlands

B 22158 ) No.14 (2014)

R AL (S
The intake of acrylamide, nitrate and ochratoxin A in people aged 7 to 69 living in
the Netherlands

RIVM Letter report 2014-0002

L. Geraets et al.

http!//www.rivm.nl/dsresource?objectid=rivmp:261750&type=org&disposition=inlin
e&ns nc=1
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DNFCS 2007-2010

J# AT DNFCS 2007-2010 T, 3 4EICh 720 Hifge Liav 2 A OBHE N L
AL Lz, &I, 7~156 FO T EHITHOWTITHIFLETH T TOREEST R TITU,
16 FLLEITERE CTITo 72, 2 BE ORI 2~6 HE & L7,

EBET—X%

BT — X%, 727 VAT 2 Rid 2006, 2007 45, 427 7 %> A (OTA) (% 2002
~2006 FIZED =T — 2 M Uiz, WHEEI3E# 7T —# & LT 2007~2010 0D %
DEMHA L, ZhbdO7 —4#% Netherlands Food and Product Safety Authority

(NVWA) BFEfiL7=E=4 Y V 7EETHLNIZ D THY , R TORET —Z 1L
Quality Agricultural Products (KAP) database |[ZfRE L TH 5, FRHOBRIEKIZD
WTIEHRE TR (LOR) Oy &35 P E 28 L-, BRERFEFMm T, 7~
15 4 1,296 44, 16 LA 122,523 4D 2 ;DO EHE (7,638 B/NF—) &b LITHEE L
77
TI7IUNLT IR

HEEEREIL, T~15 ¥ TIL 50 /X—t > # A )UH (P50) 2% 0.6 ng/kg bw/d, P95 73
1.4 pg/lkg bw/d, P99 78 2.1 pglkgbw/d TH Y, 16~69 F(FJHIZ 0.3, 0.9, 1.4 ngkg
bw/d Th-o7o, EREBRIRITHFGENEHWVIEIZ, FELTIETZ LT 77408 42%.,
RT N F 7 14%, ERAT > b 9%, 7 vF—8%, X v T AL A7 —F T%7 £ T,
MATIEZ LT 774 32%, 23—k —26%, flZART NF v 7| Xy F AN, R r—
X, EXTy b ZyF—RETHoT,

#wiE~— Yy (MOE) 1%, ¥03A (10%ND 2.5%(5 44 T FRME BMDLio 0.3 mg/kg
bw/d) ZfEEEL L7zE12, £ H Tl 143~500, EEJ\“C“ ¥ 214~1000 TH -7,
— 7 ik (NOAEL 0.2 mg/kg bw/d) 8% & L7 HEI2iE, &£ 613 93~333,
R AT 143~667 TH 7=,
fiitE

HEEFERE X, 7~15 F TiX P50 78 1.2 mg/kg bw/d. P95 7% 2.0 mg/kg bw/d. P99
2% 2.6 mglkgbw/d TH YV, KA TIHIAIZ 0.9, 1.8, 2.4mg/kgbw/d Th-o7=, FTFE—
HiBHE (ADI: 3.7mg/kgbw/d) ZHiE L7=DiE, FELEPHRAD 1%L T TH-
77
*7 7 %L A (OTA)

HEERFTEEIL, 7~15 ¥ TiX P50 78 72 ng/kg bw/d. P95 7% 166 ng/kg bw/d, P99 73
235 ng/kg bw/d TH V. A TIENEIZ 54, 122, 171 ng/kg bw/d Th 7=, BT L
LCHGERNEmMPTZDIE, Ty YV, NE, A X THY, i+ EHTIET v % —
R =R MATIIVA o Roa—t —H Tho 7o, MFEMERE (TWIL: 120 ng/kg
bw/week) ZEE LD, FEHT15.6%, AT5E4% TH-o7,

A i




R OBIUZOWTIIL R TH D, 727 VT I RiIERE~OF EZE O WRENE
WD, OTA IFZRTHH EWRET L0 L THHT, BIERRALET L7729
(ZE BIRDMRBLETH D,

3. BV TORITZINT IROREET 7 VAT I ROLERWEENE | TRV E
- —
Degradation of polyacrylamide and possible formation of acrylamide in deep ponds
and lakes: a review of the literature
16-05-2023

https://www.rivm.nl/publicaties/afbraak-van-polyacrylamide-en-mogelijke-

vorming-acrylamide-in-diepe-plassen

[RAZZEIFHR No. 11 (2023)

B & KO GTEIE DI D EERI OO E DRI T 7 UNAT I Kb 5, 15T
— XY — X ICEEANE EN., L 2ROV O LTI 72567 7
LT I RBELDZNEI PLERE L E 2 — LTz, RIIERPSHEVICHD RN
LMDz, P> THWIZTLEMEYLZ ZICT ATV AZ R F~D Y
AZFOBNBRV, R T 7 INVT I FIMEOT 7 VLT I FREER, RV T2
AT X REMERLIZGEICHEH S 2 TReER & 2B AULH -7, RIVM 1ZE 5725
WhREED L, RXAT - ¥5E

@ 47 R - HEE M LET (VWA)

1. BEFOTI7INT I FOE HRDEBPLE
Verdere daling acrylamidegehaltes in levensmiddelen nodig (15 November 2007)
http://www.vwa.nl/portal/page? pageid=119,1639824& dad=portal& schema=POR
TAL&p news item id=22859

I BMFZ£1E# ) No.24 (2007)

VWA OZRICE YV ~—A2 MU b MRFEVRFERLIZBSFTOT 7 VAT I RENA
DOFRIZOWTOE AT (%) T, 727 UAT I REFERAROIIERR AL DRI
BN H 5 Z LR SNTZ, TOHETIE, RHE< T 27 VA7 I FEERLTY
LEMEOEMT, FENA ERATIERY) EIRESADOY 2703, KHERED
DIVEROD 2 5 ThoTe, ARMTOT 7 VAT I REREZERICERICTHZ L1
TERVA, BRERACHAESIIINETRLTOT 7 Y AT I FOERIZE D,



http://www.vwa.nl/portal/page?_pageid=119,1639824&_dad=portal&_schema=PORTAL&p_news_item_id=22859
http://www.vwa.nl/portal/page?_pageid=119,1639824&_dad=portal&_schema=PORTAL&p_news_item_id=22859

R EHIFTETWD, VWA IZBUFICK L, ERCOMBAREE LB L TS b2
DARBOR ZHESE L T D,
i (EFEFIH)
BHENLOT 7 UNT I FEERE FEANEE - JIE - ZA U 27 IZBT Sl &
W5

A Prospective Study of Dietary Acrylamide Intake and the Risk of

Endometrial, Ovarian and Breast Cancer

Janneke G. Hogervorst et al.

Cancer Epidemiology, Biomarkers and Prevention, 2007 16: 2304-2313

VWA O7 7 U LT I Rk s iwis
http://www.vwa.nl/cdlpub/servlet/CDLServlet?p file id=23042

AP EOMAF DT 7 VLT I REEE ORI ER R,

~—Zh Vb PRFEFLVRY U= BETOT 7 VAT I REFEKOIIEN
AV AT IIBEES D Rt & 5
Acrylamide verhoogt mogelijk risico op baarmoeder- en eierstokkanker (15
november 2007)

http://www.unimaas.nl/default.asp?id=C62214CGV252615N3656&template=ov
erig/pers_detail. htm&pid=658&jaar=&red=1

@ ~vU—F RMT (SFA : Swedish Food Agency)

1. Heatox ’r Y =7 b
Heatox Projects
IR 2158 No.22 (2006)
==—2 (2005-10-18)
D BHFH S EFHERITEICERANRFE LT TiEen
Toxicologists and epidemiologists don't always agree
http://www.slv.se/templatesHeatox/Heatox NewsPage.aspx?id=12198
BREREFEIZLSTT 7 INT I RBRRAEGIERITZ L E2MHERET L2008 H LN
O, I FEBRCHEHAINIHEITE FRBELVZVONEMFH LTS, (A
U x—7 ik
2) AUz —FT NPT 7 VAT I ROFEEORBCRILUIZSWT 5 FEFOFHA % B
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http://www.vwa.nl/cdlpub/servlet/CDLServlet?p_file_id=23042
http://www.unimaas.nl/default.asp?id=C62214CGV2526I5N3656&template=overig/pers_detail.htm&pid=658&jaar=&red=1
http://www.unimaas.nl/default.asp?id=C62214CGV2526I5N3656&template=overig/pers_detail.htm&pid=658&jaar=&red=1
http://www.slv.se/templatesHeatox/Heatox_NewsPage.aspx?id=12198

Sweden to start a five-year study on actual acrylamide reduction in foods
http://www.slv.se/templatesHeatox/Heatox NewsPage.aspx?id=12196

EU Food Law (Z LAuiX, 2005410 H 14 H AU =—F  OENEM BTN S0
DESMITN—=T DT 7 VLT I RSN 5 FBTIRDNE ) Ink B D72 OiE
ERELE (BRI : AV x—TF 58,

*Heatox 70V =7 b BRPTMEC L > TAERT LT 7 IV NT I REOHEYDE
ICOWVWTCESEIERAENLHRETT D7D, 2003411 H 1 BX D 3EMOTET
WE-of7ay=7 T EURYAR—FLTEY, Ayc—F VENEMFE (NFA)
D web A BRI TVES,

Heatox 7”02 = 7 b
Heatox Projects
I BMEZ£1E# ) No.24 (2005)
==—2A (2005-11-11)
D ZI7AMDEECT 7 VAT I RREZWND
High content of acrylamide in fryer sludge
http://www.slv.se/templatesHeatox/Heatox NewsPage.aspx?id=12380
5H 12 Hue v N ThM#E =7z IClean Up Frying] I v N TCOAE—F L7
UL
2) SRU (FA YEREBSZESR) @ 2004 FEREREE
SRU Environmental Report 2004, Germany

http://www.slv.se/templatesHeatox/Heatox NewsPage.aspx?id=12379

RA Y THIZIZHAEZBISNDOAND IS 1 HNERT 7 VAT I RIZED EHEE
LTS, MEEOHRFEOT~ Y —FLLFTOH A MIE STV 5D,
http://www.umweltrat.de/english/edownloa/envirrep/UG 2004 summary.pdf

Heatox 7”02 = 7 b
Heatox Projects
==2—2 (2007-05-22)
I BMGZ£1E#H ) No.12 (2007)
M ZESIIMBEREICR LT 27 VT I NREHE % #iE
EU Commission recommends member states to monitor acrylamide levels

22/05/2007


http://www.slv.se/templatesHeatox/Heatox_NewsPage.aspx?id=12196
http://www.slv.se/templatesHeatox/Heatox_NewsPage.aspx?id=12380
http://www.slv.se/templatesHeatox/Heatox_NewsPage.aspx?id=12379
http://www.umweltrat.de/english/edownloa/envirrep/UG_2004_summary.pdf

http://www.slv.se/templates/SLV_NewsPage.aspx?id=17345&epslanguage=EN-GB

K2 B34 BEU MMBEICK LT, 3EOMIC 10D AT Y — O 202 FR1R
ZOWTT 7 I AT I FZ2RIETDHEIRODTVD, ZhiFa—a vy OoRgimfoT
7 UNT I NREZARICHIET 2720 Th 5,

WOREDOHT TV =T, 7L F 774 (FSRIGNDLD), KT b F 7| FHiE
FHERH OIMBILERE 7 L o F 7 74 RRT Mg N gV 7 LR E S
DEAT Yy b, a—b— NE—=T7—= R JILEHNE—T— R, Ol (PP v—
Ty kva—e—RARRE) THD, ZELT7 LT T T4 KOKRT My 7134
WZ2EOY T U TRRE L IRTWD,

* Commission Recommendation of 3 May 2007 on the monitoring of acrylamide
levels in food  (HIE7T — Z I3@4: EFSA ~O#RHDKRD b T 5,)
http://eur-
lex.europa.eu/LexUriServ/site/en/0j/2007/1 123/1 12320070512en00330040.pdf

FVRYY—R:HEATOX 702 ¥ =7 FET =727 UNVT I RRAVZH LOE—R
Eblzb Lz
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

I RAZZ2IFH) No.25(2007)

MMNAFSE 7 12 = 7 b HEATOX OfEamIiZA T LB TH 5D,
%< OFMEFRIREIUL., BEFOT 7 VAT I RPNV AT KT Th D Alhert
ZREL TV,
T2 IUNT I REREEXERET L HEZH L0, BRIV RS Z 2T TER,
BEHOT 7 VAT I ORI 0 e pHENBAEIZAFARETH S,
B LICBMZE DY AT RAEXT 7 VAT I RIEZT TIEARLY,

ML= TOT 7 VAT I FOARKIE, 2002 FICHE LI TELREIF LN
WFFE 08 & 2p oz, FRINEZ B S T HEICKE L, BIEOENE e Y27 b
HEATOX MBS 4172, 2D 34EMO T By =7 ML, 14 7 E D 24 AR SM
L. EDZ ITRFEMIEHERI CTh o 7223, 2 DML E OFL Y HEBICRRINTE & # HIE b
EGENTZ, 2003 F 11 AlICAT v Y =7 MRS LZRHCIX, REEL =R To
T UNT I ROERIZOWTIHIZE A EMBE LA TV T, £ D% HEATOX
B O R TR R 2R M T o T,
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FRESIIZU A
HEATOX DY A7 FxvZ 72V E—2a T, 77U AT I RO RERAY
A ZNZOWT ORI L S iz &b LT,
EBRIZLY, B EHEOT 7 VT X R LEERBRER» S e M TOKRH
BRBICLDEEY X7 2HET 5700 ORFFRIRILAYGE Sz,
FEBREICBIT 20N TIIANURRT o727 U AT 2 FREIFETFTLTEY, it
STANDFZEBELID L TWDHEEMENRH 5,
M CTHO LN BB EHEETHAEZ (Food frequency questionnaires) 3.
FEEOT 7 VAT X REBEZIET DIEIAE#RLZENLIZLIES D, BFD
SOT 7 IVNT I RRBEELAHIET 2REOTIER, P EZIZRTOAA A~ —
A—DRETH %,
B EMB L 7= & ZITEL2BEBEEOH DILEWIT, 727 VAT X RETTidk
VW, 77, HMF (B R X AF L7017 F—)L) RFDMOIEAEWIZHONT L
FEPMTHOI TN D, FEROWEO—B) &3 5720, IMEATHEL 5 800 LA EDfbA
W (ZD 5B 50 WEITMEFEEN DRPAMEDFREEDNH D & LT D) 12D
WTCT—F_R=2{LEINTW5,

YA ER
frih ¥
T2 UNAT R FEREO KN THCEES A RBICHKT 5, BB
TRENFIHIE STV B 720 IEEER A2 T 5, HEATOX (IR D & dhd
X077 VT I FEHECE R (CTAA Toolbox) (ZHBR L7,
DX HAEDNDAEL DA TS A K T30 SN o 7 (BRI & 7
Y. LR L),
YTHEM T T4 Y —I08B1 2BADMZ I RMIR/ Y ¥ A T HOBEENTE S
7=
RUTOT 7 VT I RERITEEHC L 5%E4 EL 752 L Th/METX %, %7
LS B & B AT & e,
FHBHOBES & & DRI S OT 7 YLT I FIRIEICS 2 5 BV ST,
(R EICBE T 2 RIS R & Th 0 . EEEORIEBLY T OIS rTEEIC SV
TIHAENRRT 50650 5 5, HEATOX ORH L, BIEM SN TS TR TR
WO S E <EMESIE, T2 UAT S MERURE A 40%F CIEHTE 5 &3t
BLTW5,
FHETORER
HEATOX Ol L UE, —ARIC, FRECAEL L7 e SR 57 7 U AT 3



RO&EIX, THPLV A 7 Tl L& GBI 5 I AR D 70,
LU S —ERICEREOEWEM NS 5 ifiEER S 5, REESCAEIEIXEICX
DWREL BB, FETOFIIZL DT 7 VAT I FEREOKREHRIZEZ L
SLTORNG &7 D, RIS & L TR, RAKMEME L GhRMEA WD | BT
720, F—ANTAHGAICGHEO LT E2RTSZ L TH S,
B

— e BAETE~OE (TROLEHCHI e ) —OE ) F X 28T 72T 2D
U= RAETR) IS 2 TP 7 U AT 2 ROBREZ KK T 5, HEEIL, BT
FGTTEORLEEIL TULR B0,

Z Dftho> HEATOX D kR

HEATOX Ofb54 - Bl 54 - RAFHEEIC L DA T 7 e —F i, EEE
(LB T IV, i Hl. in vivo KON in vitro ilBriL, fEEURRBO 7= DR,
NA G~ =T —=REMTIREOOITE, RV A7 XY 772 ) E—Ta R EDRK
REbHTT-,

Ot mEH
HEATOX, Heat-generated food toxicants: identification, characterisation and risk
minimisation, Final report

http://[www.slv.se/upload/heatox/documents/Heatox Final%20 report.pdf

Ofet&/3 7 v b Final leaflet
http://www.slv.se/upload/heatox/documents/D62 final project leaflet .pdf

BB R L 2o TV DD L DRAEPENAWEIILAD &, F—1 v DIHE
TN TT 7 IUNT I RERBIZEDY AZIIREW, HEESNDEHT 7 VLT
NI T 0.3~0.5 1 g/kg/day, &% T 0.3~1.4pu glkg/day TH Y, MOE

(BB~—T V) IBERETHD, HOLNLTRWEIEE LT, 727U AT I U4t
OELPAEWEOAR AR, b MBI HMREEEOER, 727 IUALT I RS
VI ROBRMAERERELZETTEBY, VAT XXT v MENDBGBETZL LT
W5,

OHA RTA e
FREZ BT DN CERIZOWTOHA FI A~
Guidelines in Home Cooking and Consumption

http://www.slv.se/upload/heatox/documents/D59 guidelines to authorities and co

nsumer organisations on_home_cooking and consumption.pdf
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BIRE LTI, AT RAOENIEBAEEZEDLZ L TT 7 IAT I FOEDIZEAE
EEELT 50T, BIREOKEZ N 551E, SiFmaEaimsan, 7
T4 FRT FOROVIZATIERT FEfE, FEBOER T v bV v F — DI
BEHEOT, a——ORAWMEZRT LR ENZZHND,

OREARZERT T 7 VAT I NERE/MEDT- 0 D~ =27 L
Manual on strategies to food industry to minimize acrylamide formation (pdf 50
kB)

http://lwww.slv.se/upload/heatox/documents/D60 manual on strategies to food in

dustries_restaurants_etc to_minimise acrylamide formation.pdf
CIAA YV — ViR v 7 ZADFAIT

OMBNZ E VAL DZABEMEIZONWTDOY AT aia=r—rvar A4 RI4 v
Guidelines to Risk Communication on heat-induced toxicants

http://www.slv.se/upload/heatox/documents/D61 guidelines to good risk communi

cation ractice related to heat-induced toxicants.pdf
Good Risk Communication Practice (GRCP: ER VA a3 o=/, — 3 4
&) ZEEELTND,

OAA T — REOHRE RIS OV TR L 72L&
Assessed Compounds in Maillard and Lipid Reactions

http://www.slv.se/templates/SIV_Page.aspx?id=20211&epslanguage=EN-GB
HEATOX 7w ¥ =7 FTIIMA LR PITFET D77 VAT I FUSOFF
WHE Z i Uiz, K 800 DEERMMENRIE S, 2 2DT —F X=XV AT v
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FRMEAA T — RROSER T — 2 ~— 223K 570 W', FRMENR-INEASOG A L
W7 — 2 = Z UK 200 EAIE STV D, ERETL CAS F &, B4, 0w
B S/, £0oWE% 1ppm DL EETeRM, £ OWEPBEE S5 KOGR
W THRESNDEN AN, TRENDERENE, PRSI T v MEH LDso (mgrkg) |
TIN5 LOAEL (mgkg) ., THREINDLGEEMEL o7 BV T 7 A LD AR
STV 5,
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http://www.slv.se/upload/heatox/documents/D61_guidelines_to_good_risk_communication_ractice_related_to_heat-induced_toxicants.pdf
http://www.slv.se/upload/heatox/documents/D61_guidelines_to_good_risk_communication_ractice_related_to_heat-induced_toxicants.pdf
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B ZEER— (http!//www.nihs.go.jp/dsi/food-info/index.html)


http://www.nihs.go.jp/dsi/food-info/index.html

	● 欧州委員会（EC：Food Safety: from the Farm to the Fork）
	● 欧州化学物質庁（ECHA：European Chemicals Agency）
	● 欧州食品飲料連盟（CIAA：The European Food and Drink Federation）
	● 英国 食品基準庁（FSA：Food Standards Agency）
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