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FAQs on acrylamide in food

Last Updated: 13 October 2014
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Chief Scientific Advisor's Report on acrylamide published

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

acrylamide
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* Chief Scientific Advisor’s Science Report

http://www.food.gov.uk/sites/default/files/csa-acrylamide-report. PDF
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* 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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FDA Issues Final Guidance for Industry on How to Reduce Acrylamide in Certain Foods
March 10, 2016

KERMERM R (FDA)
http://www.fda.gov/Food/NewsEvents/ConstituentUpdates/ucm374601.htm
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Guidance for Industry: Acrylamide in Foods

http://www.fda.gov/Food/GuidanceRegulation/GuidanceDocumentsRegulatoryInformati
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Acrylamide: Information on Diet, Food Storage, and Food Preparation

http://www.fda.gov/Food/FoodbornelllnessContaminants/Chemical Contaminants/ucm1
51000.htm

(ZVLeF 774 L b= POBEE ARITL2BOENEZFEETHAT)
77 U7 I FQ&A
Acrylamide Questions and Answers

http://www.fda.gov/Food/FoodbornelllnessContaminants/ChemicalContaminants/ucm0
53569.htm

91. 201644 A 8 HD&EE
COT Meeting: 8 April 2016
Last updated: 23 March 2016
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http://cot.food.gov.uk/sites/default/files/tox2016-12acrylamide.pdf
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USDA Announces Preliminary Extension of Deregulation to Two GE Potato Lines
Published: Sep 22, 2016

KERHS (USDA)
https!//www.aphis.usda.gov/aphis/newsroom/news/!lut/p/z1/fVLJbsIwFPyWHnIO0fmEJO
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Acrylamide and food

October 2016

F—=ALTZ VT s ma—v—=J FRLEER (FSANZ)
http://www.foodstandards.gov.au/consumer/chemicals/acrylamide/Pages/default.aspx
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http://apps.who.int/food-additives-contaminants-jecfa-database/chemical.aspx?cheml
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* 24th Australian Total Diet Study

http://www.foodstandards.gov.au/publications/Pages/24th-Australian-Total-Diet-Stu

dy.aspx
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http://www.foodsafety.govt.nz/elibrary/industry/acrylamide-in-nz-food-updated-expos

ure-assessment.pdf
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New Process Quickly Analyzes Acrylamide in French Fries

By Sandra Avant November 30, 2016
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Understanding acrylamide
27/01/2017
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Acrylamide campaign: toolkit
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https://www.food.gov.uk/enforcement/enforcetrainfund/enforcework/acrylamide-campai
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Families urged to 'Go for Gold' to reduce acrylamide consumption

23 January 2017
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Total diet study of inorganic contaminants, acrylamide & mycotoxins
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Warning over 'burnt toast chemical' acrylamide’s cancer risk

Monday January 23 2017
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http://www.nhs.uk/news/2017/01January/Pages/Warning-over-burnt-toast-chemical-acr

ylamides-cancer-risk.aspx
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Call for submissions on genetically modified potato lines
Date: 26/05/2017
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http://www.foodstandards.gov.au/media/Pages/call-for-submissions-genetically-modified

-potato-lines.aspx
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100. 7ZIAT IR : RAFORBEZEO TEERORRICEROKE
Acrylamide: vote in favour of Commission's proposal to reduce presence in food
19 July 2017
BNZE= (EC)
http://europa.eu/rapid/press-release IP-17-2028 en.htm
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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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