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> Chemical risks and JECFA

Online Edition: "Combined Compendium of Food Additive
Specifications”
Online help About the data General specifications for enzymes Analytical Methods (Volume 4)

This database provides the most recent specifications for food additives evaluated by JECFA. Each specification
iz in PDF format for online review or printing. A free programme to read PDF files may be downloaded from here.
All specifications are in English only, but the query interface and background information are provided in English,
French, Spanish, Arabic and Chinese.

NOTE: The current version of the specifications is that included in the Monograph with the highest
number.

To search for food additives by name enter a searc d click SEARCH ar pre

EMTER. For additive names using greek symbo
with numerals, use the numeral (e.g. 1,1,2-).
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https://www.fao.org/food/food-safety-quality/scientific-advice/jecfa/jecfa-additives/en/
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Food safety and quality

= Chemical risks and JECFA

Online Edition: "Combined Compendium of Food Additive
Specifications”
Online help About the data General specifications for enzymes Analytical Methods (Volume 4)

This database provides the most recent specificaions for food additives evaluated by JECFA. Each specification

All specifications are in English only, but the query interface and background information are provided in English,
French, Spanish, Arabic and Chinese.

NOTE: The current version of the specifications is that included in the Monograph with the highest

number.

To search for food additives by name enter a search term (name or portion of name) and click SEARCH or press
ENTER. For additive names using greek symbaols use j j it il

is in PDF format for online review or printing. A free programme to read PDF files may be downloaded from here.

with numerals, use the numeral (e.g. 1,1,2-).

Browse alphabetically

}¥RZR5E (Sorbic acid) # AN

ood Additive

Sorbic acid

INS number

CAS number

Functional use

Search
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https://www.fao.org/food/food-safety-quality/scientific-advice/jecfa/jecfa-additives/en/
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Specifications”

IV99I99%

Gérbic Acid >

Online help About the Meral specmcations for enzymes Analytical Methg

Online Edition: "Combined Compendium of Food Additive

L
)i

=3

RE

Online Edition:
Specifications”

Online help About the data Ge

"Combired Compendiy

IIvI9%

Additive Sorbic Agifl

Specification

Monograph 1 (2008)
CAS number 110-44

Codex GSFA Online INS number: 200

= Analy

MEHRREND

S

FaI5EA

73

3

SYNONYMS
DEFINITION

Chemical names
C.A.S. number
Chemical formula

Structural formula

Formula weight
Assay

DESCRIPTION

SORBIC ACID
Prepared at the 20th JECFA (1976), published in FNS 1B (1977) and in
FNP 52 (1992). Metals and arsenic specifications revised at the 63rd
JECFA (2004). A group ADI 0-25 mg/kg bw for sorbic acid and its Ca, K, &
Na salts was established at the 17th JECFA (1973)

INS No. 200

Sorbic acid, 2,4-hexadiencic acid, 2-propenylacrylic acid

110-44-1
CeHs0s
HC, _ H
= H
H” c=c
H COOH
112.12

Mot less than 99.0% calculated on the anhydrous basis

Colourless needles or white free flowing powder, having a slight
characteristic odour

FUNCTIONAL USES Antimicrobial preservative, fungistatic agent

CHARACTERISTICS

IDENTIFICATION

Solubility (Vol. 4)

Melting range (Vol. 4)

Slightly soluble in water, soluble in ethanol.

Between 132 and 135° (the melting apparatus should be preheated to 12
before introducing the sample).

R EADES

A

10



https://www.fao.org/food/food-safety-quality/scientific-advice/jecfa/jecfa-additives/en/
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SORBIC ACID / Kg

ﬁﬁgargd %fgfge f{om JFJf.E(‘J'F.»fi. (1976), pub“;!_shed in FNS 1B (19?’?}sgnddf |- (VOI 4) J (l:- DE iﬁénz L \5 7/5 :l N
82 (1 . f; d [ ificati ised at th
JECFA (2004). A group ADI 0-55 makg bw for sorne soid and 15 o, | aTuRIZs (4ol 2 (Vol.4%) (CUN&EEN
Na salts was established at the 17th JECFA (1973)

TLWBEZEERULF T,

SYNONYMS INS No. 200
DEFINITION

= ERS SH =S
Chemical names Sorbic acid, 2,4-hexadienoic acid, 2-propenylacrylic acid ﬂitl%ﬁlﬁ ODEE |:|,L‘,\7‘j_ /E (j:

C.AS. number 110-44-1 ZF‘;I% N 1 - 4 . % i@'f IS ? E,‘J ’li%
Chemical formula CeHg0- ( 3 ) Ekﬁ%ﬁ.* %

Smewslomia oy @ Combined compendium of
N food additive specifications
W oo Volume 4
Formula weight 112.12 K‘R BHLUCTWEX T,
Assay Not less than 99.0% calculated on the anhydrous basis
DESCRIPTION Colourless needles or white free flowing powder, having a slight [—
characteristic odour
FUNCTIONAL USES Antimicrobial preservative, fungistatic agent X+ Combined compendium of food
CHARACTERISTICS additive specifications Volume 4

Analytical methods, test procedures

IDENTIFICATION .
souit{ o7 Sl soluble i water. <oluble n ethancl and laboratory solutions used by
olubilit§ (Vol. [ soluble in water, soluble in ethanol. . L.
e - . 132 2 135 e 4 be oreheated to 12 and referenced in the food additive
elting rangE{ al. 4) etween an 5% (the melting apparatus should be preheated fo 125° - .

before introducing the sample). SpeCIfI cations
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= Scientific advice » Chemical risks and JECFA

Online Edition: "Specifications for Flavourings"

Online help About the data Analytical Methods (Volume 4)

This database provides the most recent specifications for flavourings evaluated by JECFA. Each specification is available for on-line review or printing. All
specifications are in English only, but the query interface and background information are provided in English, French, Spanish, Arabic and Chinese.
Information about analytical methods referred to in the specifications is available in the Combined Compendium of Food Additive Specifications (Volume
4), which can be accessed through the link above.

To search for flavourings by name enter search term (name or pomon of name), and click SEARCH or press ENTER. For flavouring names using Greek
symbols use the English equivalent (e.g. alpha\ el =0

Browse alphabetically *ﬁi /IJ\\}J [I% % I N Sé"’? N CAS%"’? N
Fi&R) OVINHZARZEMRIC AT,

w4 ) Flavouring name

- ‘ [z—' w¥I&(E. BFRO—EF (acet) TH
JECFAES | (DECFA Number CELIEE )
CASES |

FEMA Number
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https://www.fao.org/food/food-safety-quality/scientific-advice/jecfa/jecfa-flav/en/

© JECFARE [2/3]
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Food safety and quality

Ee

| share
= Scientific advice > Chemical rigks and JECFA

Food and Agriculture

Organizationofthe ~  Online Edition: "Specifications for Flavourings"
United Nations

 hunger: Online help About the data Analytical Methods (Volume 4)

This database provides the most recent specifications for flavourings evaluated by JECFA. Each specificafion is available for on-line review or printing. All

specifications are in English only, but the query interface and background information are provided in English, French, Spanish, Arabic and Chinese.

Information about analytical methods referred to in the specifications is available in the Combined Compendium of Food Additive Specifications (Volume
FAO Home 4), which can be accessed through the link above.

Food safety & quality
To search for flavourings by name enter search term (name or portion of name), and click SEARCH or press ENTER. For flavouring names using Greek

symbols use the English eguivalent (e.g. alpha). For flavourings starting with numerals, use the numeral (e.g. 1,1,2-).

Scientific advice

Calls for data and
expers Browse alphabetically
st ouring mame ¥RZR5E (triethylamine) ZA ]

Chemical risks and
JECFA

JECFA publications JECFA Number
from meetings

Guidelines
Summary reporls CAS number

Full reports

Toxicological FEMA Number
monographs

Other scientific advice

Flavourings according to their structural group

SEARCH RESET

F5IEH_BHRZROEN


https://www.fao.org/food/food-safety-quality/scientific-advice/jecfa/jecfa-additives/en/
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Online Edition: "Specifications for Flavourings”

[3/3]

Online help About the data Analytical Methods (Volume 4)

This database provides the most recent specifications for flavourings evalug
yiterface and background in
in the specifications is aval
e,

L [T

Uk B

specifications arp=
Information abo
4), which can he

Flavourings Ind

Triethylamine

HighRREND

Online Edition: "Specifications for Flavourings'

Online help About the data Analytical Methods (Volume 4)

Ll
-
=

int

Flavouring

Synonymi(s)

Latest JECFA evaluation

Status of specification

Chemical name

JECFA number

CAS number

FEMA number

FLAVIS number

Molecular weight

Triethylamine

2005 (Session 65)

Full

Triethylamine

1611

121-44-3

4246

11.023

101.19
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https://www.fao.org/food/food-safety-quality/scientific-advice/jecfa/jecfa-additives/en/

General specifications for enzymes

[iEE

| share

= Scientific advice = Chemical risks and JECFA

General Specifications and Considerations for Enzyme Preparations

following general specifications prepared at the 57th JECFA (2001} and published in FNP 52 (Addendum 9), superseded specifications prepared at the

35th JECFA (1989) and published in FNP 49 (1990} and in FNF 52 (1992); the general specifications prepared at the 25th JECFA (1981) and published
in FNP 19 {1981) and FNP 3172 (1934); amendments at the 51st JECFA published in FNP 52 Add 6 (1993); amendments at the 53rd JECFA (1999) and
partially published in FNP 52 Add 7 (1599

Enzyme Nomenclature

Recommendations of the Momenclature Committee of the International Union of Biochemistry, Academic Press (1992) with later supplements: Enzyme
preparations used in food processing are usually named according to the substrate to which the enzyme is applied, such as protease or amylase. Some
traditional names are also in use, such as malt, pepsin and rennet.

Definition

Enzyme preparations consist of biologically active proteins, at imes combined with metals, carbohydrates and/or lipids. They are obtained from animal,
plant or microbial sources and may consist of whole cells, parts of cells, or cell free extracts of the source used. They may contain one or more active
components as well as carriers, solvents, preservatives, antioxidants and other substances consistent with good manufacturing practice. They may be
liquid, semi liguid, dry or in an immaobilized form (immobilized enzyme preparations are preparations which have been made insoluble in their intended
food matrix by physical and/or chemical means). Their colour may vary from virtually colourless to dark brown.

Active components

i P R J Y ST TP i A B Bl b din o PR T i o W PP 'Y ey S
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https://www.fao.org/food/food-safety-quality/scientific-advice/jecfa/jecfa-additives/enzymes/en/

List of Codex Specifications for Food Additives (CXA 6-2023)

CODEX ALIMENTARIUS

INTERNATIONAL FOOD STANDARDS

Food and Agriculture
Organization of
the United Nations

World Health
Organization

E-mai: codexi@iao org - www codexalimeniarius org

LIST OF CODEX SPECIFICATIONS FOR FOOD ADDITIVES

LISTE DES SPECIFICATIONS DU CODEX APPLICABLES AUX ADDITIFS ALIMENTAIRES

LISTA DE ESPECIFICACIONES DEL CODEX RELATIVAS A LOS ADITIVOS ALIMENTARIOS

CXA 6-2023

CXA 6 is routinely updated. Last revision: 2023

CXA 6 est regulierement mis a jour. Derniére revision: 2023

DDITIVES

(listed in alphabetical order according to the English name)

TABLEAU 1 - LISTE DES SPECIFICATIONS DU CODEX APPLICABLES AUX ADDITIFS ALIMENTAIRES
(énumérés par ordre alphabétique en fonction du nom anglais)

CUADRO 1 - LISTA DE ESPECIFICACIONES DEL CODEX RELATIVAS A LOS ADITIVOS ALIMENTARIOS
(enumerados en orden alfabético con arreglo al nombre en inglés)

CXA 6 se actualiza de f rutinaria. Ultima revision: 2023

TABLE 1 - LIST OF CODEX SPECIFICATIONS

FOOD ADDITIVE ADDITIF ALIMENTAIRE ADITIVO ALIMENTARIO SIN No. Year of adoption
Acesulfame potassium Acésulfame potassium Acesulfamo potasico 950 1997; 2003
Acetic acid, glacial Acide aceétique glacial Acido acético, glacial 260 1979; (2003); 2005
Acetic and fatty acid esters of glycerol Eslgrs Iglycemliques de I'acide acétique Estergs de glicerol del acido acético y 472a 1981; (2001)

et d'acides gras de acidos grasos
Acetone Acetone Acetona 1999
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https://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXA%2B6-2023%252FCXA_006efs.pdf
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No 231/2012DAnnex(CFEENTVET, -
T OFRA(E{Hide all versiondD—&_EOB{ZIUw)F3LMERTEET,

/

E U R-Lex Experimental features .

| Access to European Union law

EUROPA > EURLexhome > EUR-Lex-020f2R0231-20241027 - EN @Help BPrint = Share

T o

© Search tips Need more search options? Use the Advanced search

Document 02012R0231-20241027

Consolidated text: Commission Regulation (EU) No 231/2012 of 9 March 2012 laying ifantinmafnnfsnd addiiivnntintnd in i
and |1l to Regulation (EC) No 1333/2008 of the European Parliament and of the Cound

Document information Access initial legal act (© In force)
ELI: hitp://data.europa.eu/eli/reg/2012/231/2024-10-27 EN
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https://eur-lex.europa.eu/legal-content/EN/ALL/?uri=CELEX%3A32012R0231

® FCCHiAg

FCCIE. 130k (20224F) M5 AVSAUMR (BR) DHERITVET, FCCRitg%Z
5IAI3%E(E. FEOYA MSERRU T BFTOARSZRV TSV,

Food“

Chemicals

COdQX| FCC® Technical Support

FCC Forum Notices FCC Revisions, Commentary & Errata Buy now

Food Chemicals Codex (FCC) s

Now Avallable Food Chemicals Codex + FCC Forum
; New platform. Expanded content. Related Resources

Emﬁ » Publication & Comment Schedule
Learn more Codex|rcc

> Frequently Asked Questicns

The FCC and associated Reference Materials enables you to verify the identity, quality, and purity of the food ingredients you

buy and sell, which help to ensure the overall safety and integrity of the food ingredient supply chain. An FCCstandard can be > View Sample FCC Monograph
used to characterize ingredients used in food. Monographs in the FCC consist of tests and specifications for identification,

assay and impurities, as well as other tests that help describe the purity and quality of the ingredient. FCC standards are > Food Standards Regulatory
reviewed and approved by independent experts. Learn how to become an expert volunteer. Recognition
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https://www.foodchemicalscodex.org/
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JECFARZAZ(CT| (Vol. 4)] 1EddImE(E. A, SRERETHERAIN TLIRKREFEZ e

Vol. 4THESRUE T, Eji
Sorbic acidDiE & EICSREALED . FE

SORBIC ACID

Prepared at the 20th JECFA (1976), published in FNS 1B (1977) and in
FNP 52 (1992). Metals and arsenic specifications revised at the 63rd
JECFA (2004). A group ADI 0-25 mg/kg bw for sorbic acid and its Ca, K, &
Na salfs was established af the 17th JECFA (1973)

:M
DHERE ] CHARACTERISTICS

W

[ Solubility | IDENTIFICATION
EHERY Solubilityf(Vol. 4) J Slightly soluble in water, soluble in ethanol.

1

[/

— > e .

METHOD OF Dissolve about 0.25 g of the sample, accurately Juei

ASSAY anhydroys methanol previously neutralized withf0.1 N sodium hydm:-cld
phennlphthalem TS] and titrate with 0.1 N sGaIOM Nyargxde 10 irst

4 )\ oIour W Sts for at least 30 sec. Each ml of 0.1\N sodium
@Eﬂjﬁ hydmxlde is Equwalent to 11.21 mg of CgHz0:
[phenolphthalein TS| (QEEDWARER
Hﬁn,u [0.1 N Sodium Hydroxide]

) %EE [=1{Y
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GENERAL METHODS

APPEARANCE AND PHYSICAL PROPERTIES

Boiling Point and Distillation Range

The following method employs 100 ml of sample. In cases where it is necessary or would be
desirable to use a smaller sample, the method of McCullough et al. [J. Chem. Ed. 47, 57
(1970)], which employs only 50 pl of sample, may be used.

41
Definitions

Distillation range: The difference between the temperature olf The temperature at first will gradually fall, then become constant as crystallization starts and

distillation and that observed at which a specified volume has dif continues under equilibrium conditions, and finally will start to drop again. Some chemicals
point is reached may super-cool slightly below (0.5%) the solidification point; as crystallization begins the

temperature will rise and remain constant as equilibrium conditions are established. Other
Initial boiling point: The temperature indicated by the distillation products may cool more than 0.5° and cause deviation from the normal pattern of temperature
the first drop of condensate leaves the end of the condenser tube. changes. If the temperature rise exceeds 0.5° after the initial crystallization begins, repeat the

fi%

L
)i

=

RE

test and seed the melted compound with sma}
Diry point: The temperature indicated at the instant the last drop of| temperature approaches the expected soli

lowest point in the distillation flask, disregarding any liquid on the | obtained by freezing a small sample in a test G E N E RAL M ETH O DS 0)

that seeds of the stable phase be used from a

from a minimum, due to super-cooling, to a

Observe and record the temperature reading |_SO | u bl | ItYJ _C‘EEEI}L‘?\_C‘ g 353_0

temperature reading is the solidification point. Readings 10 sec apart should be taken in order
to establish that the temperature is at the maximum level and continues until the drop in
temperature is established.

Solubility

Approximate solubilities, as specified in the Identification Tests, are to be interpreted
according to the following descriptive terms:

F5LEEE_FHIRROEN
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251

TEST SOLUTIONS

For the preparation of Test Solutions (TS), analytical grade reagents are to be used.

Certain of the following Test Solutions are intended for use as acid-base indicators in
volumetric analyses. Such solutions should be adjusted so that when 0.15 ml of indicator
solution is added to 25 ml of carbon dioxide-free water, 0.25 ml of 0.02 N acid or alkali,
respectively, will produce the characteristic colour change.

The notation “PbT" indicates a lead-free solution.

In general, the directive to use a freshly prepared solution indicates that the solution is of
limited stability and must be prepared on the day of use.

hw

Phenol Red TS

\

{Phenolsulfonphthalein TS). Dissolve 0.1 g of phenolsulfonphthalein in 100 ml of ethanol,
and filter if necessary. For pH determinations, dissolve 0.1 g in 5.7 ml of 0.05 N sodium
hydroxide, and dilute with carbon dioxide-free water to 200 ml.

fi%

Ag

x

[ Phenolphthalein TS1D
AR F5E(L. [Test Solutions|
MMEER TEET,

\

l Phenolphthalein TS

Dissolve 0.2 g of phenolphthalein (CspH404) in 60 ml of 90%
water to make 100 ml.
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B=DMTAEER
(Volumetric Solutions)

VOLUMETRIC SOLUTIONS

Normal Solutions

A normal solution contains | g equivalent weight of the solute per litre of solution. The
normalities of solutions used in volumetric determinations are designated as | N; 0.1 N; 0.05
N; etc.

\\

hm

0.1 N Sodium Hvdroxide

Dilute 1 N sodium hydroxide with water, freshly boiled and cooled, to 10 volumes, or use
about 4.5 g of sodium hydroxide and prepare as dlr&ct&d under | N sodium hydroxide.
Standardize and store, as directed under 1 N sodium rdize frequently

[0.1 N Sodium Hydroxidel®
PR EE. [Volumetric Solutionsh's
ﬁ&u:u_cgig_

0.05 N Sodiom Hvdroxide

Dilute 1 N sodium hydroxide with water, fr
Standardize and store, as directed under 1 N sodi
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(81 : TURUR-NEBRTT S (1/3) | B

SearchZ(CEHBIDY)E T Ve Ao RE
[ TopiclEUTERRENBEDNDI5, [Scientific Opinion |&EWDERENGHNITHESZEL T
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About ~~ Newsroom - Topics ~ Resources ~ Publications Applications ~~ Engage -~ Careers -

Multi-agency report highlights
importance of reducing antibiotic use

Countries that have decreased their consumption of antibiotics in both
animals and humans have seen a reduction in antibiotic-resistant
bacteria. This is according to the fourth joint JJACRA report by ECDC,
EFSA and EMA.
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https://www.efsa.europa.eu/en

® Scientific Opinion (EFSA) [2/3]
| : TUAUN-NERET IS (2/3) |

Search

erythritol

T CE

Results 1- 10 of 10

Plain language summary

PLS: Re-evaluation of erythritol (E 968) as a food additive

O 20 December 2023
228
Scientific output /

[Re - evaluation of erythritol (E 968) as a food additive

... this scientific opinion is available at Re - evaluation of erythritol (E 968) as a food additive Food additives Food ...
O 20 December 2023
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https://www.efsa.europa.eu/en

® Scientific Opinion (EFSA)
(81 : TURUM-NEBRRT BB (3/3) |

Re - evaluation of erythritol (E 968) as a food
additive

Published: 20 December 2023 | Adopted: 25 October 2023 Shar

S JOURNAL

Wiley Online Library

Plain language summary :: aU“Ja ]

Full article:
Read online at EFSA Journal &' | Full article (online viewer)

Meta data

DO https://doi.org/10.2903/j.efsa.2023.8430

KEYWORDS diarrhoea, E 968, erythritol, food additive, laxative, sweeteners
PANELS Food Additives and Flavourings

[3/3]

HEZRSIC

CONTACT fip@efsa.europa.cu ::Ea U“Ja

Note: A plain language summary of thig scientific opinion]is available at /
https://efsa.onlinelibrary.wiley.com/doi/10.2903/j.efsa.2023.p211203 =
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% FOO STA! Subscriptions Publications
Te Mana Keunga Kai - areiria roa

Food recalls Business guidance Consumer information

Home » Food Standards Code » Applications

Applications

and upcoming consultation opportunities.

Careers Media About us

Science and data Food Sta

Use the filtering function below to find applications to change the Food Standards Code. All application documents and public submissions are
published on our website. You can check the status of an application on the FSANZ Work Plan which provides information on assessment timing

[1/3]

—fi%
—l
&l

—

=3

—

RE

P (Polysorbatg 20) &ZA 7]

Status - Any -I v Category | Additive v

AdditiveZzi#EiR

FEIEH_RHARROEN

~—



https://www.foodstandards.gov.au/food-standards-code/applications

@ Applications (FSANZ)

[ #l : Polysorbate 20%ZtR%&I 35S (2/3) ]

[2/3]

Applications

Use the filtering function below to find applications to change the Food Standards Code. All application documents and public submissions are
published on our website. You can check the status of an application on the FSANZ Work Plan which provides information on assessment timing
and upcoming consultation opportunities.

Polysorbate 20

Status - Any - v Category  Additive v

Search results 1-1 of 1 [ ::Ea U\\Ja ]play: 3 ~  Sortby: Newest first v

- /

A1137 - Polysorbate 20 as a Food Additive

Status: Gazetted
Category: Additive
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https://www.foodstandards.gov.au/food-standards-code/applications

@ Applications (FSANZ)
| BI: Polysorbate 20&®%IZHE (3/3) |

A1137 - Polysorbate 20 as a Food
Additive

The purpose of the Application is to permit the use of polysorbate 20 as an emulsifier.

Approval report 20 September 2018 (pdf 917 kb) | (word 144 kb)

Supporting document 1 - Safety Assessment (at approval) (pdf 1461 kb) | (word 324 kb)

Submissions (zip file 834 kb)

Call for submissions - 26 June 2018 (pdf 931 kb) | {word 132 kb)

Supporting document 1 - Safety Assessment (pdf 1461 kb) | (word 324 kb)

Administrative Assessment Report - 13 December 2016 (pdf 235 kb) | (word 75 kb)

-~

- (mmazcesuys |

Application (pdf 575 kb)

Executive Summary (pdf 197 kb)
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https://www.oecd-ilibrary.org/environment/oecd-guidelines-for-the-testing-of-chemicals-section-4-health-effects_20745788
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— %
3 OECD Guidelines for the Testing of Chemicals, Section 4 Health Effects E
—
= a =) =53]
OECD TG 452 (I=24&E4ER) DR E IR%EE (Bl : Test No. 452) ZAJ B¥3n
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OECDilibrary [ > Q.

F—hlCREE -~ ERlcHEE ~

OECD Guidelines for the Testing of Chemi

Health Effects
B (Title, Authors or ISSN/ISBN/DOI = : Test No. 452') AN

RRUIOECD BRETA I‘~‘54>b‘“]
| E®mENS.

Relevance | Newest first | Oldest first

Search Within Q @ Test No. 452: Chronic TuxicityStudies (Book, 5338)
27 Jun 2(]18,[35 D, _R—TE

T The objective of these chronic toxicity studies is to chara 9|::t1n~|'j||»~u a
substance in a mammalian species (primarily rodents) following prolonged anc

Environment [1]
1] repeated exposure.

The Test Guideline focuses on rodents and oral administration. Both sexes should be
TR used. For rodents, at least 20 animals per sex per group should normally be used at
2018 [1] each dose level, while for non-rodents a minimum of 4 per sex per group is

recommended. At least three dose levels should be used in addition to the concurrent
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@ PubMed

m National Library of Medicine

National Center for Biotechnology Information

: ®R3EEE (35E) #ANH
PubfQed®

Advanced

PubMed® comprises more than 36 million citations for biomedical literature from MEDLINE, life science journals, and online books.
Citations may include links to full text content from PubMed Central and publisher web sites.
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® EHC240

Principles and methods for the risk assessment of chemicals in food

Environmental health criteria 240

31 December 2008 | Manual

Overview
mom ﬂ' The Joint FAD/WHO Expert Committee on Food Additives (JECEA) and the Joint FAO/WHO Meeting on Pesticide
,m:::.:,','_,':" Residues (JMPR) have served as scientific advisory bodies to the Codex Alimentarius Commission, to member

countries and other interested parties since the 1960s. Considerable changes have taken place in the
procedures and complexity of assessments of chemicals in food since the preparation of the original guidance
documents for the work of |ECFA and JMPR (EHCs 70 and 104). In order to reflect significant advances in
chemical analysis, toxicological assessment, and risk assessment procedures, this detailed monograph on the
methods and principles for the risk assessment of chemicals in food was developed and published in 2009,

kel e The monograph has been developed so that the key chapters are stand-alone documents, which allows for
@m s update of specific chapters as required. The individual chapters as well as all other relevant parts of the

document are published here separately:
Download (997.9 kB)

» Front Matter (Preamble; Preface, Table of Content)
s Acronyms and Abbreviations

+ Summary (English)
s Chapter 1 : Introduction

« Chapter 2 : Risk Assessment and its Role in Risk Analysis

s Chapter 3 : Chemical Characterization, Analytical Methods and the Development of Specifications

» Chapter 4 : Hazard Identification and Characterization; Toxicological and Human Studies

s Chapter 5 : Dose-Response Assessment and Derivation of Health-Based Guidance Values
s Chapter & : Dietary Exposure Assessment of Chemicals in Food
« Chapter 7 : Risk Characterization

s Chapter 8 : Maximum Residue Limits for Pesticides and Veterinary Drugs

s Chapeter 9 : Principles Related to Specific Groups of Substances

» Annex 1:Glossary of Terms

* Annex 2: Dose Conversion Table

» Cumulative Index

Updated in 2020

WHO TEAM

Nutrition and Food Sai
LStandards & Scientific

EDITORS

World Health Organizd
Organization of the Ur|

REFEREMCE NUMEBE
ISBN: 9789241572408

COPYRIGHT
All rights reserved
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