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FAQs on acrylamide in food

Last Updated: 13 October 2014
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(PDF) http://www.aphis.usda.gov/brs/fedregister/BRS 20150902.pdf
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Chief Scientific Advisor's Report on acrylamide published

4 November 2015

JEE fan LYY (FSA)

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

9 0. FDARRKEDRMDT 7 VT I FHRFIECOWTOEERITRETA 2 A%
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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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X FEEMITAF VR REFOTZIALT IR
Guidance for Industry: Acrylamide in Foods

http://www.fda.gov/Food/GuidanceRegulation/GuidanceDocumentsRegulatoryInformati
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*77YAT IR RE, RE, AEICETER (HEEMTES)

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
sEFEMEEZES (COT)
http://cot.food.gov.uk/cot-meetings/cotmeets/cot-meeting-8-april-2016
IBMZ215# No.7 (2016)
cFELOBEFOT I INAT I ROY AT IZONTDOL Ea—
http://cot.food.gov.uk/sites/default/files/tox2016-12acrylamide.pdf
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9 2. USDA iX 2 > DBE T X ¥ ¥ F A T OHFIMER TEIER 2 R K

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
FsolEUUKrH7Er3AIwkQOziGlr-voZUqaMHywWPP]Gesc8HnXEg8JhGaREncWbhbwQXt
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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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http://www.fooddrinkeurope.eu/S=0/publication/fooddrinkeurope-updates-industry-w

1de-acrylamide-toolbox/
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http://www.foodstandards.gov.au/consumer/chemicals/acrylamide/Documents/acryla
mide.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
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Acrylamide campaign: toolkit
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Families urged to 'Go for Gold' to reduce acrylamide consumption
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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 4F 2 ~2015 4F 2 JIZHEME L7z, ARIO h—=Z VA xy hAZT 4 (TDS) i
AilE (2005 ) K0 b ELOMABZHIMLT138 L L, TNbx S HIZ 28 FRITHHL
oo 77 UNT I RBENRbENS TCRMEEX AT >~ 7 (Snacks: 360 pglkg), ¥ ¥ A
£ (Potatoes: 181 pg/kg). iEA T U 7/ (Miscellaneous cereals: 65 pglkg) TH V., fix
BARD > 72 DI BRI (LoD 0.008 ngrkg) LT DZKIEK M OGS OEEK T - 7,
HEERBE R, 1.5~3 F O T 1.4~2.9 pglkg H/ H CPH~97.5 S—t 2 Z A L),
19 ¥ 2L Fi 0.56~1.1 png/kg (R&E/H ThH o7z,
EFSA [ X BEHINTAFEZE 10%RBBICHT I F~—27 HEE#E TR
(BMDL10) &, H23AMEA 0.17 mg/kg KH/H | £ OO FEMEIE 0.43 mg/kg (KE/H Th
%, 4D TDS THOLNTHERBZRELZ S LICHE~Y—YY (MOE) #HMT5E&, %
AN DWW CUE B &R B O 24| T MOE 2 59~160 Th Y, HERMBAMEZAS
(COC) DBIET % 10000 & HZIZT 2 LSRN LIEE 2720, BRFHRO LR
BRI v AT FFZT7 74 RART ) KOV T BES YT, HOER Ty b
%) Thotlo,

97. TBRWZN—A DILEW] 727 INT I ROBALY ZAZITONTOESE
Warning over 'burnt toast chemical' acrylamide’s cancer risk

Monday January 23 2017
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IRMFZLMEH) No.3 (2017)

FSAIZE 2727 VA7 I RO Te&xHiEZ 9 (Gofor Gold) | F ¥ »X— DT
(—#h k)

DX =B EIZFIEDEATND N ?

F v o N=UDRISIFRRZ TH D,

Cancer Research UKL [7 27 U7 I FOZWERIIIr Y —bE<, DR BERD]
LAV I BRBHDEAI EAET D,

—EoONE NEREEZEER] ZEHHT 2, TBE OB e 2> AR AL OMm S
MRV E—HHIBIER, FSA X727 ULT I RBEWLNE I NS ZMLR20DIZT v
T ADTEIEE TRHT 5]

FSA OBUR T Steve Wearne KiX 2 H12%F LT TFAEIX - FITERD L DITHONT
DT RELZLEF o TWVDL DT TIERW— ZHUTAEEICDZ DY A7 ZFHT 5 LV 556
o MITHHRD Z EEZTHITAIEY A7 2 T T biLd, BIZIERT NF vy 7IHaf&ETh
BROEBEZRST I ENTED
T = SVe

BT PR N2 FICBRENLES o TR LIRS, 77 IALT I RERALD
BEEIFE] & Ty, LA L Cancer Research UK OF 9 L )2, I bidEIch =
V—=DEZNWT T VEORMTH DI, BWALOMBENRGA D Limsdd & — ki
EFOTDITHET HRXETEAH D, bHAA, BRI, BDADY A7 LT 2 & 0=
[ZDro TWDEME i, BEET. RECILAZER 90g BLEAE~NDZ & 2kt 5
DIRS, TZINT I RERTZE ZATIELALEEERNRNTEAS D,

98. BRMFDOTZ IUNAT I FOBKBEHR
A EYE T — LB faE T HEORR 2017-03-23
R A L PR SR 2 4L (MFDS)
http://[www.mfds.go.kr/index.do?mid=675&seq=36398
I&HZ 2158 No.7 (2017)

BAMEIRMZE LR M EIRNZ IR L, EROBRENRZ N7 T4 RART b, Vv
TAERT v 7 OEEBRE THRIIBET OAEWETHLT 7 VLT I RAEE104ET
HTO%FREEAD LTz LR LT,

BHAT, BT K OB ZE T ORREAL T EBOR & &R ORBEIRBRFIZ L v . 2016
X794 RRF RO HAERAFT 7 OT 7 VAT I RELMBTEN 0.38 mgkg &




2006 £ 1.35 mg/kg (2~ TR) TO%RRE R L TR Y | 2006 4 LA Rt A AR L 2 5
B,

ZHUTX10FEMT 7 VAT X FERBILO 72 DI M LTz, AR/ A L U X 75T
fifi. ARESIE~OEBICIREFEZE . AT/ NFEREE~OSHTE AR OT 7 =T
R— Mo EPOBURM X, AERORE TR K OFIERERER O UEES ) 7e EOFERIZ L S
boEgrsnsg,

Fo, FEXONERETO[T 7 VLT I MMEBIE]lO7= 8

Ty WA, IR ERKMIE ENL L TH NI EE %bvl\f&b\ﬁﬁ%'ﬁﬁ*ﬂr%%

UM (120°CEL ) CINEA - GBS 2 REIZH8 AT 25, FFIC 160°CLL o> @il CTAER N 2

HIZEINT 2 O THITWOREIX 160°C, A4 —7 AREIEL 200°CLL T TS 5

Ty A FEBBETIUETCHEN ML CT 7 VAT I RAERESHEMT 20
TIRIRE A BT 5

Py HAETE 60C, 45 HEKICIEFEIET 7 VLT 2 RE 85%F Tl SHD DT,

RIEL T LRI S

BIRUIRE L F/ D Z M2 TA Y RICBWOREZIT 253, JHERFCEHEH LT b hE<

ET 7 UNT I REKRENHEINT IO TTELLEITHERZRICANDS Z EDREE LN

BHANITIER KA EDE OIRBAGIZ X 2 [ERAEEREMER O 7 DIC A 1% LT,
SBLT 7 VAT I MEREIL 2 R i CFE T T 2 782 L R LT,

WEEFER L7z B Gh U A 7 GRS R Kaud, g - L - B4R T 277 U7
I NFE—a R EAEE AR TRVWKETH - 72,

99. BETHMZ Y ¥ T ERM~DEREE

Call for submissions on genetically modified potato lines
Date: 26/05/2017
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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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