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38. 777 hi—1 : RAHOIBELEME
Food Contaminants (28-01-2008)
BMES (EU)
http://ec.europa.eu/dgs/health consumer/press/fs contaminants final web.pdf
IRABZ2IFH) No.3 (2008)
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39. TZ7IUNT I NREESR
Food and Chemical Toxicology, 46(4) 1211-1408 (April 2008)
IRAZZ2IFH) No.6 (2008)
Molecular and Physiological Effects of Bioactive Food Components
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4 0. 20074 10 A 4 H OB DHEFHE
Minutes for meeting of 4 October 2007 (31 March 2008)

JE[E COM (ZRFEMZESR)
http://www.advisorybodies.doh.gov.uk/com/mut073.htm
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41. 77INVTIFDOQ&A (200342 A 25 A, THr : 20084- 5 H 22 H)
Acrylamide Questions and Answers (February 25, 2003; Updated May 22, 2008)
KERMERMR (FDA)
http://[www.cfsan.fda.gov/~dms/acryfaq.html
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Additional Information on Acrylamide, Diet, and Food Storage and Preparation
http://www.cfsan.fda.gov/~dms/acryladv.html
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42. EFSADE 1NNERZanX T LA—T 7 ULT I FORBRAME-—RENODREICH

TEREHLNZEF X

EFSA's 11th Scientific Colloquium - Acrylamide carcinogenicity - New evidence in

relation to dietary exposure - 22 and 23 May 2008, Tabiano (PR), Italy

KRN £ dh 22 8B (EFSA)

http://www.efsa.europa.ew/EFSA/efsa locale-1178620753812 1178694670469.htm
IRAFZL1EH) No.12 (2008)
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COM Meeting 14 February 2008 (2 July 2008)
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http://www.advisorybodies.doh.gov.uk/com/mut081.htm
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44. 77 INT I FOREFBRBBRINE
Acrylamide survey published (10 September 2008)

JEE fa T (FSA)
http://www.food.gov.uk/news/newsarchive/2008/sep/acrylamide
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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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Survey of process contaminants in retail foods 2007

http://www.food.gov.uk/multimedia/pdfs/acrylamide0308.pdf
FERZR AT T — 2 R DB ZEE A b S TV D,

45. BRFOTIVVZI NICLBBE~DIY R TITHDEN?

Besteht ein gesundheitliches Risiko durch Glycidamid in Lebensmitteln? (17.03.2009)
RAY#IRY 27 72X MEFEFT (BR)

http://www.bfr.bund.de/cm/208/besteht ein gesundheitliches risiko durch glycidamid

in_lebensmitteln.pdf

IRAGZ 21§68 No.7 (2009)

2008 FH, R 2~V THRRKREOHIREONART NTF v TN T7 7 VLT I ROz s
VUFI RaEfmtiLiz (x1) , ¥ TA BB EESIRCUETLE, 727U AT I N2
FTRLMED TV U H I RYERT D, ZUTHIRETZ7IAT I RoREm<T, 7




7 UNT I ROBEPAERLERDOIRK LR MELEZEL LN TWDS, TZ7IAT I RES
CRMOBIUCL Y —HA 7V o2 I NIZEBIND, 7V U F I RIZIZERFHEDNH 5,

BRIZEMFT DIV X I RDOY AT IZOWTIM LT, Vv A E-EE T 5 &
TV I RBDEART A, TOEX, 77 IAT7T I REELRMEEBILIZSGAIC
RN TERT 2 ELVIZHITD R, LER->TBRIE, 2 2~V TRKREOHET
R SNIZL XA 7Y H I RIZEBY A7 TSN ELTEY, ¥f®mF0T 7Y
NT I REEER/NRCT 2B NPNETHLE LTS,

*1: 22 IRRZEONIEE HIZ K5 HE
Development of a Stable Isotope Dilution Assay for the Quantitation of Glycidamide
and Its Application to Foods and Model Systems
J. Agric. Food Chem., 2008, 56 (15), pp 60876092
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ORMFOZY UHIRICHETSQ&A
Ausgewihlte Fragen und Antworten zu Glycidamid in Lebensmitteln (17 March 2009)
http://www.bfr.bund.de/cd/28580
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46. 77 VN7 I NOBREHEICET 35N

Statement on the Genotoxicity of Acrylamide (2009)

J[E COM (ZRFMEEER)
http://www.iacom.org.uk/statements/documents/COMO09S1Acrylamide.pdf
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7. BREFOT 7 INT I FEEOE=F) VIR
Results on the monitoring of acrylamide levels in food (13 May 2009)

BRI £ 2 2B (EFSA)
http://www.efsa.europa.eu/EFSA/efsa_locale-1178620753812 1211902527123.htm
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4 8. a—7 v 7 ARBRXMERILMEMILFWE BT 5 EEEZTIR
Food standards commission targets dangerous bacteria and chemicals
http://[www.fao.org/mews/story/en/item/22058/icode/
IRAZZ2IFH) No.15 (2009)
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49. HRBMHFOMIIC L BBERYEOFHE

Process contaminants in retail foods survey (15 July 2009)

JEE man YT (FSA)
http://www.food.gov.uk/news/newsarchive/2009/jul/retailfoodssurvey
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OFRAFER © Survey of process contaminants in retail foods 2008
http://[www.food.gov.uk/science/surveillance/fsisbranch2009/survey0309
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50. TZ7IUATIFRONR 7Ly b—FH

Food Contaminants — Acrylamide, Brochures Update (27-07-2009)
BFNZE= (EC)
http://ec.europa.eu/food/food/chemicalsafety/contaminants/acrylamide en.htm
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51. 15 DEBEEWE (SVHC) BERIZOVWTH LWAST ) v 73y MEE
New Public Consultation on 15 Potentials Substances of Very High Concern
(Helsinki, 01 September 2009)
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http://echa.europa.eu/doc/press/pr 09 12 second consultation svhec identification 200
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52. A7 VFDEFEBROTFELITBITIRENS OIFELEMERRBEREREICHT S
U 2 7 ¥

Risk assessment of the dietary exposure to contaminants and pesticide residues in
Dutch young children (2009-09-22)

T o BENLARAE LR ENFERT (RIVM)
http://www.rivm.nl/bibliotheek/rapporten/350070002.html
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http://www.rivm.nl/bibliotheek/rapporten/350070002.pdf

53. 7ZIUNTIFERME (Z7 2 Fo— b, BEHR
Acrylamide and food (15 March 2010)
A=A LTV T « =a2a—Y—F 2 FRLEER (FSANZ)

http://www.foodstandards.gov.au/scienceandeducation/factsheets/factsheets2010/acryla




mideandfoodmar4759.cfm

IBHZ 2158 No.7 (2010)

(Hh k)

T IUNT I REIFne

FUTUVEORMEMATDET 7 VLT I RBNERT L AEERD D, ERA =X
L, BE GREICHE) 7 I (EELTCTANRTXY) ZMATAHZ LICLViEZ 5 X
AT = RGO TT 7 VAT I RPAERT L2 L1285, 2002 FICAY =—F OF
FHEW, RTFRNF TR, TLF T34 RNUREF VT UVBEOESICT ZIALT IR
R L7, ZNOORMBIIERTHEINZLOTHY, 727 VAT I ROARKEITIR
FEIHRAT LT,

BRHOT 7 VAT I RIFHEEE B E 725052

BiIT?D JECFA O&4A (201042 ) C, 727 UAT I RREREBMICNAEZFI &R
TREEMEDR B D LiEim Sz, —F, BIRFRIZBWT, 727U LTI REE ROEPALY
A7 IO 2GR LR e v 237 < T O ToR SRR,
T INT I ROEREIE 25 72D OFHEANBRFE ORI ERMFOT 7 YT I R
T OB L ST TV D,

FSANZ (33 _XTOH LT — & Zalfi L7255 %R, JECFA Of5imIcAE L TRY ., &
o7 7 VAT I ROLEMEICET AR OEER N EZ =% —T 5720 O EREW 1 0%
TR L TV D,
F—ALFVTe=a=V =TV FOHEBEEDT 7 INVT I FEEREIFILEOIHWVN?

FSANZ 13 2004 £, A=A N7 U7 NOBENLOT 7 U7 I FHEEEREZRE L
oo ZOPRBIZBNTIX, A=A MZ U T TED LN 100 L EDORAKED~— 2D
DT —2 & e, HEORER, A—AFZ V7N QFUL) BT B4V D
HEE B RCEIE 0.5 1 glkg (REEC, WiBIE S/ LV —7 Tl 15ughkg KETH-72, Th
5OfEIE, FAO/WHO OfFid THE SN/ mFD b OHEE FHEEE L IFIEFRBRE TH -
7z FSANZ 3 2004 FELIRE, T E TORHRRICEEN TV RN a—E —ITDONT
Lo Lz, a—b—0b0EREEZMZ DL, 727 VAT I ROHEEREITRK 15%
HWMLZER, 202 EE2ZBEIZANTH A —A N7 U7 AOREN B IRET, FAO/WHO
RLZEDOMOENHE L THDREND OHEEEIE L IZIFFRE ThH - 72,

NZFSA 1% 2006 -, ==2—Y—7 > RTEFEEBRENLG T 7 VAT I REARM (RT
N7 URT B— K a—b— E¥RLE) IZONWTOREELZAR L, BFND
OHEERIR R, 0.9~2.4ugkg KETHY | B L2V A ENRT 7 VAT I FERE
RO RELHFELTWDEIEHOOESDTHST,

BT OT 7 VAT I MEBILO0, i3T50 2

ETIE, BMPOT 7 UAT I FEREKRSMZ D700 I F I ERFIEDREF EN

Tnb, BlzIE, 77 IUAT I ROERNPL VKL 2D L9 RN E2GD 7008 L&




RO T A, HEEEOIKT, 727 UAT 2 FAEREZIES MZ 28EOFH, ET
PE LU K ARW RO & Th 5.

a—k—7p E ORI OWNWTIL, HEEDOZRE (consumer acceptance) ZH721
FTICT 7 VAT I RAEREZDRNARBIL T 2 FIEZREN CTH 5, FSANZ X, 4—A
FVTRP=a—V—F 2 KOO A—H—NEICHEDORHCONWTTZ U LT IR
KL T ORI O EZRA L TV D LR LT\ 5,

BRHOT 7 VAT I RIZEET 2 [FEHERA A kbR 2

2009 /£ 2 H 21 B, ~ W ABF X (T ZREE) 1%, 0T X B b8 & B o
—ERE LTV ONDILFEWEDA Y ) —=2 T EZEEREZ LN, 727 I AT 2
RHZDOOEDELTEHEEN TV D, RIERNAREHFHBEOF T, ~VABFHIE, SFE
ERMEBEVFTOT IV INT I REOEF=X) T T7IVAT I FERBILOT-DORZEL
DT, ZNODFHFROMFEOEREZHED TN D,

2009 44 H 30 H, BINTIIRLFOT 7 VLT I REIZBET 2 2 BIHOMEEN KR
ENT-, WETIE, &L LTHEEECTZ7 AT I FEOKRTHEEAAAOND Z &
KLOZ DMERPBT X TORM 7 N—7 TRERICBIZ SV TV D DT TIERNWZ LR SN
TWb, a—b—i, BRMNTIET7T 27 VA7 I FEREICRESFEL TV,

2009 £ 9 A, KE FDA X, BAFOT 7 VLT I RERICETHHA K74 MEk%E
AR LA Lc, EEAEMIUBLREZFRCLAIEHE L TBEOT 7 VLT I REIZ
B9 2 EHRE RO TN D,

FSANZ I FHUEE 5 i LTV S5 2

FSANZ (37 7 VL7 2 RxtiR & LT, BEN S OERE N & OBEUR & 72 5 E722 80
DFFE, BN —ADEN, RN, VX TAEHMRN—ARGEEDT 7 VLT I RARE
AR T 2 EER OM R, BRI T D2EBORSEE (727U AT IR Y —u
Ry A AR, a—T v 7 ARBE~OSNREEITo TN D,
HEEDPADOERXLZEWFTOT 7 INVT I RERLTLEOICTEHZ L1E?

FSANZ 35| EHEHEEICH LT, KEOH D S ETIEHRFEHEORM, KORE - B3
EHLNTUAQENT-RFEET LI L, RIENZHIRT 5 2 & WIRNERCE % 6
WMz 22 R ERHERL TS,

FLEFETTEDLEBRE LT, LTOZ L E2FF WD ; L ORI R % S L
THEHFH LA =D —OffBl~==2 7 M LD 2 & GRELFRFSOIRE) . v A EFHE
DERIBEIZOWTIL, BT 258X 175C, K< AL 230CETETHZ &, Vv I A
T SCUTFT TR L2V & RIEATRIZT 7 U AT 2 FAERRICEMR T R4 A B S &
LA B D). Ulolo ¥ v A FITHT DRI D DB EKIZSDTFLHZE (T2Z7 v
T X RERICEFRT M 2O T), F—X MIBRSASREILTHIZ &, NV DED
IO L0 T 7 U AT I RBZW (2L, 7V TF7I73A4KT M F v AKX
DITEVY) DT, EBRWEAIZEET TWDEEITIRY BRWTH v,




54. 20084727 YNT I R LOBE
Overview of acrylamide levels in 2008
18 May 2010
RN £ dh 22 8B (EFSA)
http://www.efsa.europa.eu/en/press/news/datex100518.htm
IRAFZL1EH) No.12 (2010)
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& #iEE - Results on acrylamide levels in food from monitoring year 2008

http://www.efsa.europa.eu/en/scdocs/scdoc/1599.htm
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5 (7,095 glkg) KON95 X—& XA NOEEME (3,300 ugkg) 1Z& biza—e—RH
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55. EFSAIXT 7 UAVT I FOE=X ) V7 RORBIHMOREE L RE
EFSA publishes report on monitoring and exposure assessment of acrylamide
20 April 2011

RN £ dh 22 8B (EFSA)
http://www.efsa.europa.eu/en/press/news/datex110420.htm
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BELDOT 7 VNT I FIRED 2007~2009 EE =4 ) v FkE R L RETH
Results on acrylamide levels in food from monitoring years 2007-2009 and Exposure
assessment
EFSA Journal 2011;9(4):2133 [48 pp.].
20 April 2011
http://www.efsa.europa.eu/en/efsajournal/pub/2133.htm
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56. EERFEOERBEEREK

Chief Scientist's annual report published

Tuesday 13 September 2011

JEE R T (FSA)
http://www.food.gov.uk/news/newsarchive/2011/sep/csr2011

[RAf 2215 No.19 (2011)
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* A3 : Annual Report of the Chief Scientist 2010-2011
http://www.food.gov.uk/multimedia/pdfs/publication/csr1011.pdf
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57. BRMFOTIZIALTIFK

Acrylamide in Food

31.10.2011

RA Y 27 7% 2 A MIFSERT (BfR)
http://[www.bfr.bund.de/cm/349/acrylamide-in-food.pdf

IRAZZ21EH ) No.22 (2011)
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http://www.bfr.bund.de/cm/343/acrylamid-in-lebensmitteln.pdf

58. 77 IUNT I FORERRIIRL
Acrylamide study produces pleasing results
F—=A VT - =2a—U—J 0 NEMLEHER (FSANZ)
http://www.foodsafety.govt.nz/elibrary/industry/acrylamide-study-pleasing-results.htm
IRAFZLMEH) No.9 (2012)
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* 5 EHASL : Acrylamide in New Zealand Food and Updated Exposure Assessment

http://www.foodsafety.govt.nz/elibrary/industry/acrylamide-in-nz-food-updated-exposu

re-assessment.pdf
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59. T7IYNTIFRUT FVOREMRIER
Acrylamide and furan survey published
Tuesday 17 April 2012
JEE fan YT (FSA)
http://[www.food.gov.uk/news/newsarchive/2012/apr/acrylamide
IRAFZLMEH) No.9 (2012)
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T772INVTIRERQRT7 TV
Acrylamide and furan

http://www.food.gov.uk/science/surveillance/fsisbranch2012/acrylamide-furan-food-surv
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http://www.food.gov.uk/multimedia/pdfs/acrylamide-furan-survey.pdf
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6 0. FSA B

FE/NRAMDOT 7 VT I RROT 7 o Ofif 2010/2011

JEE fan YT (FSA)
http://www.food.gov.uk/science/research/contaminantsresearch/mycotoxins/c03bprogra

mme/processacrylamideres/fs241002/

IRHZ 215 No.10 (2012)
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61. ~VARFTHEORMPT 7 INT I FRBFHEDOYET

Health Canada's Revised Exposure Assessment of Acrylamide in Food

August 2012

71+ RS (Health Canada)
http://www.hc-sc.ge.ca/fn-an/securit/chem-chim/food-aliment/acrylamide/rev-eval-expos
ure-exposition-eng.php

IRAZZ2IFH) No.18 (2012)
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* 5 # . Health Canada's Revised Exposure Assessment of Acrylamide in Food

http://[www.hc-sc.ge.ca/fn-an/alt_formats/pdf/securit/chem-chim/food-aliment/acrylam

1de/rev-eval-exposure-exposition-eng.pdf
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E[E A L R 2T (KFDA)
http://www.kfda.go.kr/index.kfda?mid=56&pageNo=1&seq=18608&cmd=v
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Acrylamide levels in food largely unchanged states EFSA’s latest report
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Update on acrylamide levels in food from monitoring years 2007 to 2010
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Where in Europe do users ingest the highest quantities of unwanted substances via
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Vitamins and minerals are essential but: getting the dose right is crucial!
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Results from acrylamide and furan survey published

18 April 2013

JiE fan YT (FSA)
http://www.food.gov.uk/news-updates/news/2013/apr/furan2013
IRAFZLMEH) No.9 (2013)

FSA X, #EEMFTOT 7 UAT IR, 77, MLEIARMIZET 25 5 [\ & O&HT
FEOPRIERZ R LT,

2011 4F 11 A7 5 2012 4F 12 H £ TIZED 72 300 "WiAMIC K-S & ZOFEITHEE D/NE
DEMTOT 7 VT I REROT T ORERBICOWTOAT vy T a y a5,




WESNTZT 7 INT I FROT7 T oORER, b MERY 27 I2Oo0nTREZHET b
DOTIEZR<, FSAIZHEHE~OIE 2L LR,

THVETLEFEER, FRARERIE EFSA ~2EfF S TR U 2 7 I S 5.
BRI O 2012~2013 FEFRAEORERIL, 2014 FITRESIND, WHETHIUE, Ok
FAZ 2007 FLABE DT — & OFEFHFHVEM BT A E £ D,

*FEROFEM - INTERIM REPORT COVERING SAMPLING DURING 2011-2012

http://lwww.food.gov.uk/multimedia/pdfs/publication/acryfuran1112.pdf
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Call for acrylamide occurrence data in food and beverages intended for human
consumption collected outside official controls
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Survey of acrylamide and furan in UK retail products 2011-13 (ongoing)
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Acrylamide in food — EFSA to publicly consult on draft opinion in 2014
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Warning issued on snack, fried foods
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You Can Help Cut Acrylamide in Your Diet
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FDA Issues Draft Guidance for Industry on How to Reduce Acrylamide in Certain Foods
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Acrylamide Questions and Answers
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