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http://europa.eu.int/comm/food/fs/sc/scf/out190 en.pdf
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WY 5, /v =—Tik, 95 KON 372 g/ NETZ1FE 1.4 KN 5.4 4 glkg/day TH
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Invitation to submit data: on ethyl carbamate and cyanides in foods and beverages
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Ethyl carbamate and hydrocyanic acid in food and beverages - Scientific Opinion of
the Panel on Contaminants (24/10/2007)
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U — LB RIRCE E D, b ROMOB I3 > 7 Ak %M (hydrocyanic
acid, 7%, CAS % 5: 74-90-8) , JR 3% (urea, CAS % 5-:57-13-6) , — % / — /L (ethanol,
CAS E5 : 64-17-5) 72 EOFIEMENE Eh. B 5RHON TR I 2 1 5 O RTEY
B0 8 R FADERT % TS 5 5.

enzymatic idati
R—C=N zy i H—C=N OX|dat|oQ HO-C=N

reaction
cyanogenic glycosid hydrocyanic acid hydrogen cyanate
+ H3C\/O\H
ethanol
HyC_Ox,
1) + ethanol \‘
HsC (0] NH,
HZNJJ\NHZ . ~ \n/

(0]

urea ethyl carbamate
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TV 32— )VERBHISN DB D D VN VR TV H B L T A OREFE~ ORI
BV, WL ODDT = — VB D J LS X B TV A AR B 7 A
LHRETHDLEIE LT,

BLR OB DIV S BTN RO T ALK FERR

JECFA 13 2005 FEDO A VAR VR FIOLOFMIZH =0 . B R OT L a2 — LiRE
6,376 MIADR 2 AT Uiz, & 372 KT DI VXX g F VI3 FEEfEAY ND~
16 1 g/kg (B RIZL X 2 DHD 84 glkg) Th o7z, 74— /LKL 6,004 BT,




B S -#iP (range) X7 1 > ND~61u g/kg (MifA%k n=5,431). (kU A > ND
~262 1 glkg (n=140), 7 4 A% —ND~239 1 gkg (n=235), 75 F—+ U Fa—
Jbe a3—F 4 TV ND~243 u glkg (n=14~31; 1{FD7 6,131 u g/kg). ¥ ND~202
uglkg (n=92), B —/L ND~5ug/kg (n=62) Th-o7,
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DT AEKFBEEDOT — X ZHEH LT,
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HOT—HEHET 33,000 L ETHo7e, BE—DF)93%, U A D 42%, AL
v O 15%ATmBARHBRLL FTH o7, EUT » [ ENSOMETIX, BT 77—
3,244 K (95 2,912 MR HME) THIYME 330 1 g/kg. #iPH ND~22,000 1 g/kg.
ZOMDOREIET T 7 —328 MK (H 5 281 MK GNE) CTHIRE 215 1 gikg, #iPH
ND~7,920 u glkg, 7% —7 84 ffk (95 84 MIENE5ME) CTHAAE 800 1 grkg, #E
70~6,730 1 glkg ThoTo, KNP LOHETIL, RFETF77—186 ik (95
168 IR GME) THIRAE 27 1 g/kg, #iPH ND~3,183 1 glkg T o7z, — IR T
T T =THNMNI VBT VORENE DR, 7F— 7 TEEHITE < PREDE
RTZToT=02FUETH T,

AL LT (EU ROUEKEHET), TAa—AfEHR O NI g T L
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T AUKFEEEDT —ZIZOWTIE, 716 BHRIKD 5 5 685 MIKNEET 7 7 —T
bol, RETZ 7 —HO T AUKFREIL, FIAE 30 u g/kg, FHIE 1,755~1,780
uglkg, 95 /3—% % 1/ 10,800 1 glkg, #x K 70,000 u g/kg, THh -7,

M &
HNNRI VBT TF NZONWT ERRDOT =X 2L L ICHELEZBENLD 1 AHED
ORFEEIT, T L EHEROA (KE 60kg) T 17 nglkg bw, £E7 L —L



ZfTe AT 65 nglkg bw ThH o7, BRET T 0T —DLulic NTIIRBE KL
<. 1B&®OHEE RFTERIT 95 /83— % A /LT 558 nglkg bw Td - 7=,

VT ALKEBED 1 HHIZ 0 ORFEND ORFEEIL, KE 60kg DA TH 1.6 1 glkg
bw L HEE STz, FHRREEE OB bR ERFITRML T, 73— o %51
Dipn, RET T T —DOERE L IVIN 95 = U F AL VT ALKEREE BN
95 = A ANDGED 1 H Y7 OHEERIEREIL 24 ugkgbw & 720 | ZiUTE
F LR,

VA X% T 7 X ) B—2a NI BWORT T —2 15 &7z BMDL 1o (%
1) EINNI VBT IVOREZE YTV A E T b&EE~— > (MOE) 77 —F
ZEMA L7, MOE 28 1 TEL ETHIUTARES FORESITIENEE X D, AN
2 U F L OHEEERE S BMDL1o 0.3 mg/kg bw/H (M~ 7 A T ififia Jz OV
LB IS O R 10% 01 E) & HC MOE Z 3% L7z, CONTAM /$%/ui%, 7
b3 — VERERZ R < BN D DI AR BT T L D RISV TIEL.MOE 1E 18,000
TR EOBREITRW EFERR Lz, L LR S, KO T L a— ViR 2 EET 5 A
TIX MOE (% 5,000 22, RET T 07 —7 ¥—7 & L {fie ATl MOE 78 600
UTFERD, 20z &, CONTAM /S uiL, 7 v a— Uik, RrlckR 7 7
VT =L TR =T 2 NITIE, AN VBT VIR EOBRAE L D L L
oo FHMELY BIREDOINVAI VBTV EGURRET 7 ROBRT 7 07— K
VT ¥ —T7 %8BT 5 ADHE, MOE 2 & HI/MSWEICRVED E LTS,

BRTIT0TFT—=DX I RHHFEOT NV a— VNI OWTZE DB LN U= F )L
BEOKBREZHE LD LENH D, 006, BaORETICBIT 2NN VT T
WERBIIE DT 7 AbKERE e ERIBMEIZOW T b LGS E OXI 5T 2 03
N5,

T7Y)ay b=V (BFD) ZETUAMPEBY X7 LB
Apricot kernels pose risk of cyanide poisoning

27 April 2016
http://www.efsa.europa.eu/en/press/news/160427
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T BRI, PRROEEEL, N L BAEIORE A LEE | MER T A S EZTRARH D,



http://www.efsa.europa.eu/en/press/news/160427

T 72 B Tl Iz 0 b,

FETIES T AL OMEE kg 24720 0.5~3.5mg 72 L BIEHI L 72 0155 Z LAVRE
NTWb, EFSA 7 — RF = — U OIGGEWEIZBET 2R 7330 iE, 1 EIR Y O 5%
OeRE (BMESEAREZITARD E LTMbND) 2KE kg H720 20 pg L%
ELTND, ZIUIHE SNTRKEBSEED 25 3D 1 ThDH, ZORERE —KRICE
OT TV 3y NAI—RVAFETHT I 7 XY VEICESE, flANIX ARD % iEd
HZERLNERT T 3y b —%/L35870me) Z BT 5 Z L A ARES & EFSA
OHEMZIIHFE L TS, SIRATIE 1 DO/NERT 7Y 3y b I—RLDKHESSIT
W% 60mg THD,
77V ay FORFEFEEL 220

77U 3y hORFEZEBIERL THHEEICREY A7 25| &R SV, &
—xb () FT7 7V a2y hOBOFIZHLHFETH D, BWVADE D eika it Chr
S EEVHTZENTE, ZODRELTHEML TR0,

EU THOESNTWAHAEDT 7Y a2y I —3x VD% < 1%, EU LSSl A
VHA—Fy FEBUTHEEEICIRTGE SN TWD EBbivd, IREHEITZNOZRAIC
B B E LTEMRL, 8T A 10 Bi, NABHIZ 60 hixThTh—HICE
B9 5 L9 B ED T D,

TV 3y ARV DORIIRED D WIEEDOMOERORE T ¢ v N EFT 5
Z & X EFSA ORMEEDHERNTHY | 2072 ZOFRFRERTIZE D Hohb
720, EFSA X Z ORVEE R L EZFR Y RIC X 2 UETOFHE (FoHsEESKR) 1250
T s A72012 EU MEE O/ S— b —IZBE 2Rz, 20U 27 FHmIZRNZ
B2 L EU OofWZEEHETMBEO Y X 7 EE I EREiRitd 572595, &
DT TV 3y b —RVOEBIRD O AREAEEF DD DOFENLETHIIEL, N
ERRETDHEA D,

FTIE: Z OG54 Y] — 2L EDORE 27T 7Y 2y M —F Va5 ERAD ARID %
25 EREL TV, EFSA OE RIZ TRE 22— VD55 LU T OEBEUT TITAR
AND ARED Z# 2 D A[REVEN H D | LR _RTNWHD T, ZNAEFTIELT,

EOTFYVay bh—FxN (B LEDOTTY ay bI—RVERBRIZEET S
FERECHE R ICEE T 2 MR Y X 7 IZ oW TORERE R

Scientific opinion on the acute health risks related to the presence of cyanogenic
glycosides in apricot kernels and products derived from apricot kernels

EFSA Journal 2016;14(4):4424 [47 pp.]. 27 April 2016

http://[www.efsa.europa.eu/en/efsajournal/pub/4424
TITHEVATT TV 3y M —RVITHLET D ERFREFEAR T, AT D
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0T BHZLTYTAIIOREND, VT AT e MCEWAEEERD D, &K
FEIIMAE kg 4720 0.5~3.5mg 2L SN TW5, mELZ RS AWniifs 7 Ak
YR 20 M (2725 0.105 mg/kg REORZENS, FFTaxxT 4 7 AZHONT
1.5, F¥a A F I 7 ZOMEZEIZHONT 3.16 DRFEESREZ AW T, Atk
#(ARD) 20 pg/kg REVVE N ST, BRT —2 R0, BRI THND I —%
NORRERCE (1 BY720 — A 10k, DNABE 60 kD) ZHW5 &, ZERITHNI
TIE 17~413 %, A TIE 3~71 £ ARfD # it L7=, ARfD Zi#8 2 Tl T& %
TV ay b= (F7TEOT 7Y 3y MNEED) OREERKEITSIE 0.06 g, Ak
AN0.37T g ThD, ZHUTE VRTINS —x)L 1R TTTIZ ARID i3 %
TERBHY, —HRATIH NS o — 3V SREZBRTE 5, 1208, K& —x 1
SYLLF ORI T TICRAD ARID 284252 L83 dH 5,

EFSA-EFET-BfR 3tFX#E : £D7 7Y 2y b —F )NV &% OBEM G O|EUZ OV
TOEMERED 2 7 (22 April 2016)
Joint EFSA-EFET-BfR document: Acute health risks related to consumption of raw
apricot kernels and products thereof (22 April 2016)
http://www.efsa.europa.eu/sites/default/files/4424ax1.pdf

INETICHE SN TS EFET & BfR IC X 25 & SRlIAFER S vz EFSA IC X
% Al & OFERIZONWT, MERIE, VT D ARD LA LZARICEA TE
D277V Ay bI—RVOBENRRD L,

%77V 3y =RV OERUC LD U A7 (2T %Rkl &
EFET 2014 (XU ¥y &) : ALFY ¥ vif
http://www.efet.gr/images/old efet/gpikramigdala.pdf
BfR 2015 (RA VH#HIRY 27 TR A MFFEFT : KL KA V55
http://www.bfr.bund.de/cm/349/two-bitter-apricot-kernels-per-day-are-the-limit-for-

adults-children-should-refrain-from-consuming-apricot-kernels-altogether.pdf

BERH T DR O > 7 ALK FROBE TR O
Assessment of a decontamination process for hydrocyanic acid in linseed intended
for use in animal feed
EFSA Journal 2017;15(10):5004 [9 pp.]. 4 October 2017
https://www.efsa.europa.eu/en/efsajournal/pub/5004

I Ba Z£1E# ) No.21 (2017)

EFSA 1%, #FR IS T URBEAR L UTIET 5 v 7 fbkFE (HCN) O & AR
T HTDITAT O R L BN X DB ETRZFHMOT 5 X 2 BiE S vz, fkER



http://www.efsa.europa.eu/sites/default/files/4424ax1.pdf
http://www.efet.gr/images/old_efet/gpikramigdala.pdf
http://www.bfr.bund.de/cm/349/two-bitter-apricot-kernels-per-day-are-the-limit-for-adults-children-should-refrain-from-consuming-apricot-kernels-altogether.pdf
http://www.bfr.bund.de/cm/349/two-bitter-apricot-kernels-per-day-are-the-limit-for-adults-children-should-refrain-from-consuming-apricot-kernels-altogether.pdf
https://www.efsa.europa.eu/en/efsajournal/pub/5004

DHEH L7 HRICE D &, ZOTFETHCN 25 90% * TR C&, EU ZEFC@EA 5
HHDERD5, BERLIRIZ L0 A U A MoOWECEEIITFE EOBEITR, R
DEFFEIZONTHFEREEIT 0, 165 T, RS ORHEENCES< L, 20T
FEITZ B SHAIEU) 2015/786 (258 S L2 B AT 72 LT D Lk L7,

EDOT 7V 3y NA—RNVUADREGFT DOV T > (FlR) BEREEOFEICET SRR
U 27 #¥ifh

Evaluation of the health risks related to the presence of cyanogenic glycosides in
foods other than raw apricot kernels

11 April 2019

https://www.efsa.europa.eu/en/efsajournal/pub/5662

I BMZZ21E#H) No.9 (2019)

2016 27 — RF = — L OIGYEWEICE T2 EFSA /3% /L(CONTAM)IX, 4D
77V 3y NI —F DT EFEHRCNGS) DIFTEIC BT 2 BEERE U 2 7 1220\
DOREHERERE L, V7 A (CNIC W CatE2 R &(ARD) 20 pg/kg RE %
RIE LTz, AERT CONTAM /S /U1E, 20 ARD (THHETERICEIR AR < &7 1k
DEAMBIHEATE 2 L L, FEORMIOWTIE, BRLIZEZEDO VT At
DAY FHIFIHREDENEZ B ET 572012, fERE (T—F K Fr v P20
iR AIE 1, A FRORREAME VIR I 3, ~L iU/~ PR3 12) 3 E
M &7z, CNGs 2 EZ LR MHSRO T AIHEE S 5 AR FEREIL &0
Tl 7 —7Th ARID 282 22 h o7z, 95 /8—k v XA L TiE, F L HEOFH
T N—=T DN DDA T ARID & iR 2.5 % L Tz, E72RREEPIL, CNGs
EEUDHRECSH D, EAT Yy b Va—A RTH— BNV K EoT, &
Al ARfD OEHIZE T DR EZBRET 5 &, HEShoBERIC X2 AELE
THYZ 5 b, B FOFEDOT —Z BIRENTW DT, ¥ 7 AL D18
R 7RI IE S A o 2 (HBGV) (3 TE T, > TEM: U R 7 1357
T&heholz,

@ [F &MHUHET (FSA : Food Standards Agency)

1.

FSAiiv % —7 7Y 2y b h—X/V (Bitter apricot kernels) ZBXB5Z L DY X7
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https://www.efsa.europa.eu/en/efsajournal/pub/5662

Agency alerts consumers about possible risk from eating bitter apricot kernels

(11 April 2006)
http://www.foodstandards.gov.uk/news/pressreleases/2006/apr/apricot
IRABZ2IFH) No.8 (2006)
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Cyanogenic Glycosides in apricot kernels

httpi//www foodstandards.gov.uk/multimedia/pdfs/TOX-2006-13.pdf
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http://www.foodstandards.gov.uk/news/pressreleases/2006/apr/apricot
http://www.foodstandards.gov.uk/multimedia/pdfs/TOX-2006-13.pdf
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VN, ERREETL. Bk, ALY FT 8, BELETHL, LRI ART ITH
U UEBRUZ L DEFIPFESNTWDEN, 77V ay MI—x Va2 EI2ED
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BIRsHH 5 EHMESNTND, FEBRHEDOT TV ay NI—RVERTHE
ol flbdd, BRRIZEIIFHTHLIDI0EL EEXT-EEX NS,
18P

Xy v NEREXTND AL OMIZEMES T AbAEY T E E B 2 DN DIERR D
o, FERIT, REAR, BERFE, ERET, MRORERUOFHESTERETHD, &
i F1210~50 mg/kgbl EOHEEEFERN & 5 & FUIRIESE SR AET D B2 515,
RUTHRIET D N DB A FHE O BT REFEE = v — (Konzo) 1%, F v v
OFBRF AR+ EE T 5,

[UL/ES TS

B
YA TEARA L |

H—F I MESHT- 0 0.5mgD > 7 AMAEEMNREENTEY | WZiE TR A
PIZERIBIELL R & 24FF LIRS :ilOﬁﬂLLJ:ﬁif\iﬁb\ kJ LitHi s

TV, ZOFROBE1IEMH 720 2.5mg, 1H5mgDEE L 720 | (KE60kgD A
ICHE T D 1R H 720 42 uglkgbw F7IX1HH72V83 ngkgbwt/ed, ZD
HAEIFERNGEES OTDIO 4, WHODTDIDSHIZ 872 %
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BAIZIOEETHET LI E Vo 72 FRBH D . EDLEHRK1I5~25mgD > 7
L&Y (FE60kgDL AN T250~417 pglkgbw) ZHEL Z L5, ZOEEND
BARFIZOWNWTOIFHRITR DN, A F—Ry N TIHEREZHET 2O T 7 L—Y
TV a—RRE D R EOFEEEID TN D,

b ORFEBAFNIRRED ?

Is there a kernel of truth in those health claims?

Posted by Andrew Wadge on 02 March 2012
http://blogs.food.gov.uk/science/entry/is there a kernel of

IRAZZ2IFH) No.5 (2012)
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NET X7 H Y L BTN FHEREARTH D, DEV S g &7 e
AL, REIZEBIRTLECTIHIIEHHD,

EX =7 7Y 3y PRI ELERRSNDD, @WRED B17T 25T, £LT
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EVVOANFEHINHRE STV S, BEREEY TRESNTND Z Lo TEDY,
HAFRNCSEE COT WEaeMZi i L7z, COTII=E T Rt &-5% 1 HIZ 1 fEEL
FERLTERLRWEBE LTS,
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Nua Naturals IR TSN TWLIBEBRGFED R ERRIZOF—T=v 7772y b
A—RNV% ) a—n

Nua Naturals is recalling its Organic Apricot Kernels due to incorrect instructions
for use on the label

3 March 2016
http://www.food.gov.uk/mews-updates/news/2016/14948/nua-naturals-recalling-

organic-apricot-kernels
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Advice on apricot kernels and bitter almond kernels
12 May 2016

http://[www.food.gov.uk/news-updates/news/2016/15138/advice-on-apricot-kernels-

and-bitter-almond-kernels
[RAZZ21E#H | No.11 (2016)
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@ “[EHMEES (COT : Committee on Toxicity of Chemicals in Food, Consumer

Products and the Environment)
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COT Meeting: 7th July 2020

25 June 2020
https://old.food.gov.uk/science/ouradvisors/advisorycommitteepest/cot-meeting-7th-
july-2020

IRAZZL2IFH No.14 (2020)

® 67 AMD 5FOFHOHEYN—RDREHERICET 5 AiERHER
https://old.food.gov.uk/sites/default/files/tox202033overarchingdiscussionpaper.pdf
AL RIHEY) N — 2 OHEE 525 Z LIZOVWTORWEDERINL TnD 2 &
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THF LTV, ZHIFEH =R ba o T—Ey RINTIREODLRS LT 7T
M (AF) DB EFL &7 EAMREER, A — NEREBHIAZ T FF
(OTA) W EHmEMENH Y | TN LIERICHRE SN T\ D, folf, BEXREE
BHRFDPREAY R OB EF R R L T D01 5,

6 r AMrb 5 FDF Lb DM — 2 DREHZ OV TORFER A
Overarching Statement on consumption of plant-based drinks in children aged 6
months to 5 years of age: Lay summary

COT Statement 2021/01

January 2021

https://cot.food.gov.uk/sites/default/files/2021-

02/0Overarching%20Statement%200n%20consumption%200f%20plant-
based%20drinks%20in%20children%20aged %206%20months%20t0%205%20years

0,

%200f%20age%20Lay%20summary_3.pdf
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@ 1YY X7 7R A M (BfR : Bundesinstitut fur Risikobewertung)
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(BR %, QIRITEERRNDBELEEERD,)
Bitter apricot kernels can lead to poisoning (07.06.2007)
http://www.bfr.bund.de/cms5w/sixems/detail.php/9432

IRAZZ2IFH No.13 (2007)
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heitlich_bedenklich.pdf
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New data from a BfR human study: no cyanide risk resulting from the consumption
of marzipan and persipan

3 March 2015

http://[www.bfr.bund.de/cm/349/new-data-from-a-bfr-studyno-cyanide-risk-

resulting-from-the-consumption-of-marzipan-and-persipan.pdf
[RAZZ21E#H | No.6 (2015)
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http://link.springer.com/article/10.1007/s00204-015-1479-8
ARfD 0.075 mg/kg KEAIRE
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Two bitter apricot kernels per day are the limit for adults - children should refrain

from consuming apricot kernels altogether
7 April 2015

http://[www.bfr.bund.de/cm/349/two-bitter-apricot-kernels-per-day-are-the-limit-for-

adults-children-should-refrain-from-consuming-apricot-kernels-altogether.pdf
IRABZL2IFH No.9 (2015)
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http://link.springer.com/article/10.1007/s00204-015-1479-8
http://www.bfr.bund.de/cm/349/two-bitter-apricot-kernels-per-day-are-the-limit-for-adults-children-should-refrain-from-consuming-apricot-kernels-altogether.pdf
http://www.bfr.bund.de/cm/349/two-bitter-apricot-kernels-per-day-are-the-limit-for-adults-children-should-refrain-from-consuming-apricot-kernels-altogether.pdf
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http://www.bfr.bund.de/cm/343/zwei-bittere-aprikosenkerne-pro-tag-sind-fuer-

erwachsene-das-limit-kinder-sollten-darauf-verzichten.pdf

@ 7T AN BREE - A 2T (ANSES : Agence Nationale de Sécurité Sanitaire

de L’alimentation, de I'environnement et du Travail)
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Apricot kernels pose a risk of cyanide poisoning
News of 03/08/2018
https://www.anses.fr/en/content/apricot-kernels-pose-risk-cyanide-poisoning
IRAZZ2IFH No.17 (2018)
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http://www.bfr.bund.de/cm/343/zwei-bittere-aprikosenkerne-pro-tag-sind-fuer-erwachsene-das-limit-kinder-sollten-darauf-verzichten.pdf
http://www.bfr.bund.de/cm/343/zwei-bittere-aprikosenkerne-pro-tag-sind-fuer-erwachsene-das-limit-kinder-sollten-darauf-verzichten.pdf
https://www.anses.fr/en/content/apricot-kernels-pose-risk-cyanide-poisoning
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® T Ty RENEER (FSAI : Food Safety Authority of Ireland)

1. HERAFEORTRBBRNWZO VA VAR—F— =y 777 ) ay hI—RVv&E) a—nu
Recall of Rainbow Organic Apricots Kernals Due to Risk Posed by Lack of Directions
for Use
Thursday, 10 March 2016
https://www.fsai.ie/news centre/food alerts/recall rainbow_apricot kernels.html
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FSAI Advises Against Eating Apricot Kernels Due to Risk of Cyanide Poisoning
Thursday, 12 May 2016

https://lwww.fsai.le/news centre/press releases/apricot kernels advice 12052016.h

tml
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https://www.fsai.ie/news_centre/food_alerts/recall_rainbow_apricot_kernels.html
https://www.fsai.ie/news_centre/press_releases/apricot_kernels_advice_12052016.html
https://www.fsai.ie/news_centre/press_releases/apricot_kernels_advice_12052016.html
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%k Q&A : Apricot Kernels (Bitter and Sweet)

https://www.fsai.ie/fag/apricot kernels.html

® FS 2= T K (FSS : Food Standards Scotland)

L = (TFVay b —xn) T EHER
Update on apricot kernels
21 September 2017
http://www.foodstandards.gov.scot/news-and-alerts/update-on-apricot-kernels
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sk Update on advice to Food Business Operators (FBO) on the sale of apricot kernels

and bitter almonds

http://[www.foodstandards.gov.scot/downloads/Update on advice on the sale of ap

ricot kernels and bitter almonds.pdf
% COMMISSION REGULATION (EU) 2017/1237 of 7 July 2017 amending
Regulation (EC) No 1881/2006 as regards a maximum level of hydrocyanic acid in

unprocessed whole, ground, milled, cracked, chopped apricot kernels placed on the
market for the final consumer

http://eur-lex.europa.eu/legal-
content/EN/TXT/PDF/?uri=CELEX:32017R1237&from=EN
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https://www.fsai.ie/faq/apricot_kernels.html
http://www.foodstandards.gov.scot/news-and-alerts/update-on-apricot-kernels
http://www.foodstandards.gov.scot/downloads/Update_on_advice_on_the_sale_of_apricot_kernels_and_bitter_almonds.pdf
http://www.foodstandards.gov.scot/downloads/Update_on_advice_on_the_sale_of_apricot_kernels_and_bitter_almonds.pdf
http://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:32017R1237&from=EN
http://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:32017R1237&from=EN
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B ZEER— (http!//www.nihs.go.jp/dsi/food-info/foodinfonews/index.html)


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

	◆ 食品中のシアン化物について（「食品安全情報」から抜粋・編集）
	● 欧州委員会（EC：Food Safety: from the Farm to the Fork）
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