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ERINZEEHZ (EC : Food Safety: from the Farm to the Fork)

MM E T (ECHA : European Chemicals Agency)

ERIN A S cEh#E S (CIAA : The European Food and Drink Federation)

H[E A5 EEUET (FSA : Food Standards Agency)

HE ARFEMHEZES (COM : Committee on Mutagenicity of Chemicals in Food,
Consumer Products and the Environment)

JlE wMEZEEBS (COT : Committee on Toxicity of Chemicals in Food, Consumer
Products and the Environment)

wE EEREY—E A2 (NHS : National Health Service. )

TANT v REMEER) (FSAI : Food Safety Authority of Ireland)

RA Y 27 72 A MFZERT (BfR : Bundesinstitut fur Risikobewertung)
R A > #E R IR - R34S (BMEL : Bundesministerium fiir Erndhrung und
Landwirtschaft)

KA YEEERE - 20 E42)T (BVL : Bundesamt fiir Verbraucherschutz und
Lebensmittelsicherheit)

T T AR B - VT A 2 )T (ANSES : Agence Nationale de Sécurité Sanitaire
de L’alimentation, de L'environnement et du Travail)

AT v FESLARE A BREEAFEAT (RIVM : National Institute for Public Health and
the Environment)

I T oA EmiEEE R Z T (VWA)

AT x—F RET (SFA : Swedish Food Agency)
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® XKMZEEZ (EC : Food Safety: from the Farm to the Fork)
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Acrylamide Information Base of Research Activities in the EU

http://europa.eu.int/comm/food/food/chemicalsafety/contaminants/acryl database e

n.htm
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2. BRMNOTZ7IANTIRETHIE=FV VT - T—HER—2R
Institute for Reference Materials and Measurements (IRMM)

http://[www.irmm.jrc.be/html/activities/acrylamide/database.htm
IRAZZ2IFH ) No.13 (2006)

Wc)NZE B2 DJoint Research Centre (JRC) DIRMMAMERK L TV 5T — & _— %
T, FEPNHELZESTOT 7 VAT I FEESGE SN TS (Excel 7 7 1
V)

200446 H IZRHMENEA T IROIOT — 2y RINVAR SN, BIEEFTCIzEE X
ERFEEORGME I /N—F 5715007 —Z B STV D, SR TIE RA YO
T NE,

8. 777 bi—1b: BRVOIFELEME
Food Contaminants (28-01-2008)

http://ec.europa.eu/dgs/health consumer/press/fs contaminants final web.pdf
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EU 1358 OFFRYH RIS S & DWW THEME T DU TOEFRX IR 2 E HIIC H
B L TW5, BINZEES T HEATOX (2003~2007) . BioCop (2005~2010) . BENERIS
(2006~2009) 72 EIEFIE T 27 PEIFEL TN D,

TI2INTIRONT7Vy b —FH
Food Contaminants — Acrylamide, Brochures Update (27-07-2009)
http://ec.europa.eu/food/food/chemicalsafety/contaminants/acrylamide en.htm

I RAZZ2IFH No.16 (2009)
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http://ec.europa.eu/food/food/chemicalsafety/contaminants/acrylamide_en.htm

5. TZ7IATIF: BAFOREHELTEZESORBICEROKE
Acrylamide: vote in favour of Commission's proposal to reduce presence in food
19 July 2017
http://europa.eu/rapid/press-release IP-17-2028 en.htm
IBMGZ£1E#H ) No.16 (2017)
AR, MEERFIZELTT 7 VAT I RO TRINE B S ORFBITEROKE
LT,
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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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F~— 7 REITEMRIC RE )

@ M{L=¥'E)T (ECHA : European Chemicals Agency)

1. 15 OEESWE (SVHC) BRI OWTH LWAT Y v 7 a X Mk
New Public Consultation on 15 Potentials Substances of Very High Concern
(Helsinki, 01 September 2009)

http://lecha.europa.eu/doc/press/pr 09 12 second consultation svhe identification

20090901.pdf
IRABZ2IFH No.20 (2009)

ECHA Z, 77 U AT I F72 & 156 MEO(LFWE L, @R amE (SVHC :
Substances of Very High Concern) #Effié T 5% %F&K L, 2009410 A 15 HE T
NIV w7 arys haEELTWD,
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http://europa.eu/rapid/press-release_IP-17-2028_en.htm
http://ec.europa.eu/info/law/better-regulation/initiatives/ares-2017-2895100_en
http://echa.europa.eu/doc/press/pr_09_12_second_consultation_svhc_identification_20090901.pdf
http://echa.europa.eu/doc/press/pr_09_12_second_consultation_svhc_identification_20090901.pdf
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(XECHA : REACH Fiilic b & 5% | (LW E O Gk, FHl, 58w 5 21T 9 BE.)

@ KU SEcERH#EY (CIAA : The European Food and Drink Federation)

1. 72IA7IFECETEHIV—I7Va vy 7ORE
Food Additives & Contaminants, Volume 24 Supplement 1 2007
I BMGZ£1E#H ) No.22 (2007)
CIAA Supplement on the Progress in Acrylamide and Furan Research.

ERIN A S @cEh#E S (The European Food and Drink Federation : CIAA) [ 2003 4+
T 7 INT I FEMIZ V=T HFIE L, BT 7 VLT I FORBALIZET 5 1%
WEMNT D77 U7 I R Y—)LiR v 7 A (Acrylamide Toolbox) | Z1Ek L7,

2006 = 3 H 7Y = v /L TR 7z EC DG SANCO/CIAA gDV —27 v a v
71727907 IR (Acrylamide) | TlE, YV — LR v 7 ARG S T2 FANAINFSE K&
OEFUC LD RIZBIT 2 LW ARG SN, £/, 727 V7 I R EFREKICE
i DM AR 2 7 F 2B LT, [A4E 5 HIZ EC-DG SANCO/EFSA/DG JRC
DU —2rvay 7 [fiHH 77 (Furanin Food) | 2B Shiz, 475U
—JvavyroTar—7 4T ThD,

* [Acrylamide Toolbox| 22\ T
http://[www.ciaa.be/documents/brochures/CIAA Acrylamide Toolbox Oct2006.pdf
k HENEDO X A bL

EUTZ7IULVTIRNY—2ovay”

EU acrylamide workshop

Summary of Conclusions by Dr. David Lineback, JIFSAN

BAFT 7 VLT I NREICEET S EU T —#X—X  [UET — X O L it

European Union database of acrylamide levels in food: Update and critical

review of data collection

T. Wenzl; E. Anklam
RREDRMIZBITHT 7 VLT IR &AL

Occurrence of acrylamide in selected foods and mitigation options
Thomas M. Amrein; Luca Andres; Felix Escher; Renato Amado
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http://www.ciaa.be/documents/brochures/CIAA_Acrylamide_Toolbox_Oct2006.pdf

Genetic and agronomic approaches to decreasing acrylamide precursors in crop
plants
N. G. Halford; N. Muttucumaru; T.Y. Curtis; M. A. J. Parry
774 RART FBEXPr—A MKRT FHOT7 7 VAT I R ARBAEOHERRILIZ B
THLE2—
Acrylamide in fried and roasted potato products: A review on progress in
mitigation
R.dJ. Foot; N.U. Haase; K. Grob; P. Gondé
- BEB LOBEMSTOT 7 VAT IR ARBUEOESRRICET o L E 2 —
Acrylamide in cereal and cereal products: A review on progress in level
reduction
E.dJ. M. Konings; P.Ashby; C. G. Hamlet; G. A. K. Thompson
a—t—H7T 7 UAT IR, AR OMEEI L OERRKIUICE T 5 L E 2 —
Acrylamide in coffee: Review of progress in analysis, formation and level
reduction
Helmut Guenther; Elke Anklam; Thomas Wenzl; Richard H. Stadler
77 UNT I RIZET D R Y OB LR
The German minimization concept for acrylamide
Gobel; A. Kliemant
BHF T 700~y RAR—2 BB LU GRA
Furan in food: Headspace method and product survey
Zoller; F. Sager; H. Reinhard
TR SR 7 o D53~ D SN+
Factors affecting the analysis of furan in heated foods
Crews; S. Hasnip; D. P. T. Roberts; L. Castle
7 70V 27 FHINZ LB R T — #
Data requirements for risk assessment of furan in food
W. Heppner; J. R. Schlatter
ETTNVRERMPOT AANVERARD T T JHOAFILT T DARK
Formation of furan and methylfuran from ascorbic acid in model systems and
food
Limacher; J. Kerler; B. Conde-Petit; I. Blank
~N—ET Y OIMET 7 T AR D ATRENE
Potential of furan formation in hazelnuts during heat treatment

H. Z. enyuva; V. Gokmen



H

JlH T (FSA : Food Standards Agency)

BRAPIEALEMEICET DEE T NV — T DF 13 BIE DBEERSR

Draft Minutes of the 13th Meeting of the Working Party on Chemical Contaminants

in Food (02 August 2004)

http://www.food.gov.uk/science/ouradvisors/chemcontam/wpcel3/wpccdraftmins13
IRAZZ2IFH) No.18 (2004)

2004 4F 4 H 28 Aic v R TR SN2 G 0ER (R), WEISE TREES
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EDRIENRD Tz, FSA 1%, FESCA—F—IZxt L, o077 V7 I RE
BEHDSELTZODMEEITOMERH S,

BEFHOT 7 VT I FRE
Acrylamide in food survey (11 January 2005)
http://www.food.gov.uk/mnews/newsarchive/2005/jan/acrylfood

I BMZZ21E#H) No.2 (2005)

EERARFIE 7 1 77 A0—BE LT, FSA IIBWMFT 7 VAT I ROHFEEIT->T
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Analysis of Total Diet Study samples for acrylamide (11 January 2005)

http://www.food.gov.uk/science/surveillance/fsisbranch2005/fsis7105
HEOREFIZENTERT 7 AT I RISV T AR Ly TAETH D,

* BAEE £} © Food Survey Information Sheet

http://www.food.gov.uk/multimedia/pdfs/fsis712005.pdf
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http://www.food.gov.uk/science/ouradvisors/chemcontam/wpcc13/wpccdraftmins13
http://www.food.gov.uk/news/newsarchive/2005/jan/acrylfood
http://www.food.gov.uk/science/surveillance/fsisbranch2005/fsis7105
http://www.food.gov.uk/multimedia/pdfs/fsis712005.pdf

Agency study into acrylamide and domestic cooking (25 July 2007)

http//www.food.gov.uk/news/newsarchive/2007/jul/acrylamidedomestic
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T2 INT I FOREBRBBRS NI
Acrylamide survey published (10 September 2008)
http://www.food.gov.uk/mews/newsarchive/2008/sep/acrylamide
IRABZL2IFH No.20 (2008)
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ARPNZONT, FTLWIHEERZRELZ, 29 LX A 70WEIX., [process
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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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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
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MERESE P OIMITIZ X 2150 E ORE

Process contaminants in retail foods survey (15 July 2009)
http://www.food.gov.uk/mews/nmewsarchive/2009/jul/retailfoodssurvey
I RAZZ2IFH No.16 (2009)
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OFHAAE R« Survey of process contaminants in retail foods 2008
http://[www.food.gov.uk/science/surveillance/fsisbranch2009/survey0309
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Chief Scientist's annual report published
Tuesday 13 September 2011
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*k A3 : Annual Report of the Chief Scientist 2010-2011
http//www.food.gov.uk/multimedia/pdfs/publication/csr1011.pdf
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Acrylamide and furan survey published

Tuesday 17 April 2012

http://www.food.gov.uk/mnews/newsarchive/2012/apr/acrylamide
[ RARZ£1EH ) No.9 (2012)
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http://www.food.gov.uk/news/newsarchive/2011/sep/csr2011
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Acrylamide and furan

http://[www.food.gov.uk/science/surveillance/fsisbranch2012/acrylamide-furan-food-

survey

77 UNNT X RIZOWTIE 2010~2011 412 248 gL 2538 L7z, 13 gy THEER
B #ERl-oTRY, #HEEZEF Lz, 77 oW TUTRREMS AN Lz, Kb
RINSTEDIFART NTF v T A A AZ Yy ha—e—kUOa—t—{HLTHY . &b
EEEMMEH ENTEDIEIAAL — Ry Fa— ke —A ha—t—Tho7-, Bl
RTIET7 7 OOV TEIRTETEF, 2011~2013 FEOBMFHE TS 5722 515
BIRIEIND TETH D,
http://www.food.gov.uk/multimedia/pdfs/acrylamide-furan-survey.pdf

T UNT I ROBEEIL 774 RART FT41~1,285 pgkg, A7 FF v 713 220
~2,061 ugkg, FIEHBHRERERL7 74 RART T 21~1,155 ugkg, O
R 3~51 uglhkg FlET ) 7L 35~325 uglkg EA7 v bV T v H—27~1,573
uglkg, 2—t—49~1,009 pgkg, "bE—7—FK 3~27 ugkg, MLYVU T LE
—7— K 3~598 uglkg., T 5~3,972 ugkg, fxbEEERE >-DIXEZF v
Thol,

77 OREIX, 0.3~154 ugkg ThoT-,

FSA EHhf%e

FE/NEROT 7 VT I REO 7 T - Ofid 2010/2011
http://www.food.gov.uk/science/research/contaminantsresearch/mycotoxins/c03bpro
gramme/processacrylamideres/fs241002/
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MLFDOBIN—ADORE—T7— K (FAZRLS) TETZ VAT I RAEML, Mo
i 7 74 FART M) TIEDT2Hm Th o7z, LnLRnb, 77V
VT I RROYT T OREITE F~D U X7 DBEEHRSEL DO TIERL, FSA
THBEE ~DIE 2L E L TV,


http://www.food.gov.uk/science/surveillance/fsisbranch2012/acrylamide-furan-food-survey
http://www.food.gov.uk/science/surveillance/fsisbranch2012/acrylamide-furan-food-survey
http://www.food.gov.uk/multimedia/pdfs/acrylamide-furan-survey.pdf
http://www.food.gov.uk/science/research/contaminantsresearch/mycotoxins/c03bprogramme/processacrylamideres/fs241002/
http://www.food.gov.uk/science/research/contaminantsresearch/mycotoxins/c03bprogramme/processacrylamideres/fs241002/
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11.

TIZINT I RROT 7V ORERERE

Results from acrylamide and furan survey published

18 April 2013
http://www.food.gov.uk/news-updates/news/2013/apr/furan2013

IRABZL2IFH) No.9 (2013)

FSA i, HEHEMRTOT 7 VAT IR, 772, MLEAAERYICET 5% 5 BED
BHTIHA DO PR Z IR LT,

2011 4F 11 A7 5 2012 4 12 A £ TICHED = 300 BRI HES &, ZOMATIHEED
INGEDBETOT 7 UAT I REOT 7 v ORERHIICONWTOAT Yy T v ay b
et 2,

WESNEZT 7 INVT I FROT 7 ORI, b MEFRY X7 2o TG ZH
THDOTIEARL, FSAITHBRFE~DYEZZEH L7220,

THETEEER, FEMRIL EFSA ~Ef S TRMATC U A 7 FHIC A A S 4
%o BUERNMEH D 2012~2013 FFFRE DRI, 2014 FFITHER SN D, ATHETHIVL,
Z DFERIZ 2007 FLABE DT — % OHFGFHFRERGIT A G £ 5,

* AEROFEM - INTERIM REPORT COVERING SAMPLING DURING 2011-2012

http://[www.food.gov.uk/multimedia/pdfs/publication/acryfuran1112.pdf

300 AD S B, 294 UKD T 7 VAT X R, 113 BIKD T Z v & HIE Lz, HEiE
Mz A 27 7 VN7 I Feagbiind 17T Th-o 7,

EEO/NEYREOT 7V AVT I RRYT 7 v ORE

Survey of acrylamide and furan in UK retail products 2011-13 (ongoing)
http://www.food.gov.uk/science/research/chemical-safety-research/pc-
research/fs142001/#.UeSTgZKChaQ
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http://www.food.gov.uk/news-updates/news/2013/apr/furan2013
http://www.food.gov.uk/multimedia/pdfs/publication/acryfuran1112.pdf
http://www.food.gov.uk/science/research/chemical-safety-research/pc-research/fs142001/%23.UeSTgZKChaQ
http://www.food.gov.uk/science/research/chemical-safety-research/pc-research/fs142001/%23.UeSTgZKChaQ

12.

Acrylamide and furan survey results published
1 September 2014

http://lwww.food.gov.uk/news-updates/news/2014/12970/acrylamide-and-furan-

survey-results-published

IR Z2IEH ) No.18 (2014)

FSA [ZHEETHRIE STV D IR B 5 H ORGERIVERM ThH DT 7 VLT I R
7T D EERRIZENORAER R A RER LT,

KHEIL, KINEEEOBNTT 7 INAT I RET T OBREFTAND Z L OEIEIC
KIG LT b D TH D, 2011 4E 11 A 2013 4F 12 H £ TORICED 7= 556 Hl b % %t
BICHRE L=, 20O H 544 BFIT 7 VLT 2 K&, 266 L7 7 v 2R~7-,
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T <, FSA IIWHBRF T O EEE L, JivE TR, AFRAHH 1L EFSA
RS D,

* #E © Acrylamide and furan in a range of UK retail foodstuffs

http://www.food.gov.uk/science/research/surveillance/food-surveys/food-survey-

information-sheets-2014/acrylamide-and-furan

FREMFOERREITROWEY, HAE LTX, 774 RERT MRART M F o7
AU LT, lidd £ 0 BB 7200 8n LT, @504 & A6
STV 5,

77 VNLT IR (ughkg : T<ARDLND T L F 774 38~1,091, KT ~F
v 7' A 162~2,231, FEFEA T LIREET L F 7 T A 77~3,067, T v 7 A
491~2,795, %,

77 (nghkg) : a—b—/m—t—fHd 0.07~5,029, %,

FEERZET FANSF—DT 7 VAT I FIZOWTOREEREK
Chief Scientific Advisor's Report on acrylamide published
4 November 2015

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

report-acrylamide
IBMFZE1E#H ) No.23 (2015)

FAERFT R ' —Guy Poppy ZUROEMFIFERH U —AD 2FHB & LTHL
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* Chief Scientific Advisor’s Science Report



http://www.food.gov.uk/news-updates/news/2014/12970/acrylamide-and-furan-survey-results-published
http://www.food.gov.uk/news-updates/news/2014/12970/acrylamide-and-furan-survey-results-published
http://www.food.gov.uk/science/research/surveillance/food-surveys/food-survey-information-sheets-2014/acrylamide-and-furan
http://www.food.gov.uk/science/research/surveillance/food-surveys/food-survey-information-sheets-2014/acrylamide-and-furan
http://www.food.gov.uk/news-updates/news/2015/14655/chief-scientific-advisor-s-report-acrylamide
http://www.food.gov.uk/news-updates/news/2015/14655/chief-scientific-advisor-s-report-acrylamide

http://www.food.gov.uk/sites/default/files/csa-acrylamide-report. PDF
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*k 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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http://www.food.gov.uk/sites/default/files/csa-acrylamide-report.PDF
http://www.food.gov.uk/sites/default/files/acrylamide-in-home-report.PDF

Acrylamide campaign: toolkit

https://www.food.gov.uk/enforcement/enforcetrainfund/enforcework/acrylamide-
campaign-toolkit-for-local-authorities

IRABZ2IFH) No.3 (2017)

201741 A 23 B26 27 HIZT 7 UAT R R¥ v o= %1T9, FSA BE&FEE
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® TI7INTIFRDOEREROTD (&% BHEZS (Gofor Gold) | &FKEEIZIER
XA

Families urged to 'Go for Gold' to reduce acrylamide consumption

23 January 2017

https://www.food.gov.uk/news-updates/news/2017/15890/families-urged-to-go-for-

gold-to-reduce-acrylamide-consumption
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HiEE 42528,
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LTE LWL MRICT 5720 TH D,
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https://www.food.gov.uk/enforcement/enforcetrainfund/enforcework/acrylamide-campaign-toolkit-for-local-authorities
https://www.food.gov.uk/enforcement/enforcetrainfund/enforcework/acrylamide-campaign-toolkit-for-local-authorities
https://www.food.gov.uk/news-updates/news/2017/15890/families-urged-to-go-for-gold-to-reduce-acrylamide-consumption
https://www.food.gov.uk/news-updates/news/2017/15890/families-urged-to-go-for-gold-to-reduce-acrylamide-consumption
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[Go for Gold] & ¥ > X— IZ& NN L Denise Lewis KIZRD L 5 izib~7=, [HE &
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REWSTT-DDOFE~OEMEFHF LT NDZEiF, TELLVWIETH D, )

FSAIZFARBRELIL N—F A E Ay NAXT 4 DFENG [Gofor Gold) &9
Fy o= EBM LT, ZORRIT. KEDO AN 2 BERL TV L FmEORITE E
LWEEDZNEWNS ZEE2E T TS,

FSA EUR F{ED Steve Wearne [KIZIRD L H 23 A R LTW5D, [FHx O T
ZEONLNBT 7V NT I ROGFEICKSNWTE LT, @ AOBEILH S 5 ]
REMERSH D Z EERL TS, Frxld [Go for Gold) ¥ v ~— CREZ I L.
HEFTIIEFORFHS TED LN TN D LI ICTRKIEIPE L T2 < S AR
T 7 U7 I REIEHOELDS LLWVRVWINSREGEFIEEZMD Z 8D, 7
JUNT I ROV AT DEDRREIZONTIEL - EMDNE Z LiIH D0, BUF, #E¥E
REOCZEDOMHT 7 VLT I ROBRARS T72OICHBTE D HERMEFERH D,
ZOFX X R=FANABNERT AT 7 VLT I ROREZES T 7250 FSA OIFEV
HEO—HTHDH, FSA 37— FF=— U BRITHAAEND Th A I FEER DY —
Ny PRFEMEHED L O AREHRRY — VOB EED, HIRT- AT S AT
DT 7 INVT I REEOTTEDICRMLER L BRIV MEART L2560 Th D, |

*7 7 VL7 X RICBT 254 HP
Acrylamide

https://www.food.gov.uk/science/acrylamide-0

o BEIELMELT IV INT IR AR UVDIN—FINFA Ty FRET 4
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 4 2 A ~2015 4 2 AICEME L7z, 4O h—ZvZ A=y N AZT 4 (TDS)
(ZAfE (2005 4F) KXV HRERMOMBBEZEIMLT138 L L, ZHbzx S HIT 28 BT
WU, 77 UNT 2 RBENb @ &I AT~ 7 (Snacks: 360 pgrkg).



https://www.food.gov.uk/science/acrylamide-0
https://www.food.gov.uk/science/research/chemical-safety-research/env-cont/fs102081
https://www.food.gov.uk/science/research/chemical-safety-research/env-cont/fs102081
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¥ HA € (Potatoes: 181 pg/kg). iEA TV 7 /v (Miscellaneous cereals: 65 ng/kg)
THY ., EHEP-> =D (LoD 0.008 pglkg) LLT D 7KIEK K OYES AR
KTHoT=,

HeERTBREIL, 1.5~3 F DB T 1.4~29ng/kg (AHE/H (CEH~97.5 /8—t L % A
V). 19 FULEIX 0.56~1.1 ng/kg K &E/H TH - 7=,

EFSA (2L 0 EHSN-AEFLE 10%RBUCHT 20 F~—7 HEEE TRE
(BMDL10) &, M AN 0.17 me/kg KH/A | Z DD ML 0.43 me/kg (KH/A
Thd, 50O TDS THOLNHERBEEZ b LICEHFE~—Y L (MOE) #HIHT 2
&L BB A O TIEE HEZEO2FH T MOE 28 59~160 ThH V| HEFEI A
PEZE% (COC) DBIET % 10000 Z HZICT 5 LBREPNMEWEITE 220, BFEH
KDERBBIINIT XY AT FFICT7 74 FART b)) KO U 70 @&V T, H
WERST Y b ) Tholz,

727 U7 I NIZET % EU OF LWERE
New EU acrylamide legislation

https://lwww.food.gov.uk/news-updates/mews/2017/16749/mew-eu-acrylamide-

legislation

I RAZZ2IFH ) No.26 (2017)
Last updated: 29 November 2017
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* JEO/NEREFOT 7 VLT I REOT 7 v OFtERER

https://www.food.gov.uk/science/research/chemical-safety-research/pc-

research/fs102075#overlay-context=user
kST OT 7 VT 2 MEEILICE T2 BHANCET 2 =751 b

https://www.food.gov.uk/enforcement/regulation/europeleg/legislation-on-

acrylamide-mitigation-in-food#overlay-context=user



https://www.food.gov.uk/news-updates/news/2017/16749/new-eu-acrylamide-legislation
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https://www.food.gov.uk/science/research/chemical-safety-research/pc-research/fs102075%23overlay-context=user
https://www.food.gov.uk/science/research/chemical-safety-research/pc-research/fs102075%23overlay-context=user
https://www.food.gov.uk/enforcement/regulation/europeleg/legislation-on-acrylamide-mitigation-in-food%23overlay-context=user
https://www.food.gov.uk/enforcement/regulation/europeleg/legislation-on-acrylamide-mitigation-in-food%23overlay-context=user

* ZE 2B (EU) 2017/2158
http://eur-lex.europa.eu/legal-
content/EN/TXT/PDF/?uri=CELEX:32017R2158&from=EN
T2 IUNT I RegteRORLMAZRE - AT 2 8 FER IIABRIOMESC

FH > TIRBFTE 21T 5 BER H D, MR ICEITIT, B RG oRE TR

REFHEEONRZALHM TEL LOICHIEE IR TF v — T RE

(benchmark levels) &7,

¢ HERECYHAE (KT N HEoTT L TFT7I4, Zofos v b (K<
BiFiz) WK OAT A ART b7 U AT

s U HAE (KT N EMTESTEART N2 VRS AF v s 7Ty h—,
KL OREDOMORT ML,

* Ny

o HIEATU T (R v UkRL)

o JEXMLE (fine bakery wares) : 7 v ¥ —, EX v N TR VUT L
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15. 77 IUNT I RETTUNCONWTORERBERE
Acrylamide and furan survey results published
22 June 2018

https://[www.food.gov.uk/news-alerts/news/acrylamide-and-furan-survey-results-

published

IR Z215#H ) No.14 (2018)
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http://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:32017R2158&from=EN
http://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:32017R2158&from=EN
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* Survey of acrylamide and furan in UK Retail Products

https://www.food.gov.uk/research/research-projects/survey-of-acrylamide-and-

furan-in-uk-retail-products
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TZ2INTIF

Acrylamide

26 April 2022
https://www.food.gov.uk/safety-hygiene/acrylamide
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https://www.food.gov.uk/safety-hygiene/acrylamide
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WRAP study on potatoes and acrylamide (reserved) (TOX/2020/27)
https:/cot.food.gov.uk/sites/default/files/2020-

10/May%20reserved%20minutes%20for%20WRAP%20study%200n%20potatoes
%20and%20acrylamide%20-%20T0X%202020%2027.pdf

The impact of home storage conditions on the accumulation of acrylamide
precursors in potato tubers
Laurence J. M. Ducreu et al.,
Annals of Applied Biology Volume 178, Issue 2 p. 304-314
https://onlinelibrary.wiley.com/doi/abs/10.1111/aab.12634
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https://onlinelibrary.wiley.com/doi/abs/10.1111/aab.12634

17.

18.

B FTREVEDN RERIZHEM LN & 2N+ 2ICFEZFEL TWD Z EICRE L
72s)

BELEWTIAZ VR T2 INT I RES

Acrylamide legislation

29 August 2023
https://www.food.gov.uk/business-guidance/acrylamide-legislation
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77 INT I RET T OEE/NEIZET S 202021 FORE
Acrylamide and Furans UK Retail Survey 2020-21

9 October 2023
https://www.food.gov.uk/research/acrylamide-and-furans-survey-summary
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FSA 1%, 2020 42 & 2021 0 7 Hr5 8 AIHT T, HEETHA S kR Ze i
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Acrylamide and Furan in Retail Products Combined report

Report by Fera Science Litd. October 2023
https://www.food.gov.uk/sites/default/files/media/document/FSA%20Report%20FRO
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19. T—4EE  ®REFOTZ7INAVT I
Call for data: Acrylamide in food
30 July 2025
https://www.food.gov.uk/news-alerts/consultations/call-for-data-acrylamide-in-food
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Statement on Acrylamide (February 2007)
http://www.advisorybodies.doh.gov.uk/com/acryla.htm
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* 1 : Allen B et al Regulatory Toxicology and Pharmacology, 41, 6-27, 2005.

20074210 A 4 H OB OHFH
Minutes for meeting of 4 October 2007 (31 March 2008)
http://www.advisorybodies.doh.gov.uk/com/mut073.htm

IRABZL2IFH ) No.8 (2008)

TRHE T 7 VT X FOBGEMEICET 2 L Ea— IREVMOLRIFMIZET S
B2AWT A AT wa ==,

727 UNT I ROBEEMEFED

PPG (Polyelectrolyte Producers Group) (2L 5727 U7 I REOQZ U H I KD
ERIFMIZONWT DT —HX % Dr Zeiger (PPG o=V %2 k) BEELE, PPG
X, 727 U AT I ROY AR RIS S M &S R R M D — I DOV TR
ADZALZEDEFEL TS, BRICOWTHERSE M TOIL, COM 23, Bl
RCHRERIIHERWA, 727 VAT I FEREOR invivo ERIFWE E L THR D &
WD BUEDSL Y 2 89 % rlREMEI MRV E LT D,

2008 £ 2 A 14 H DB DOHFH
COM Meeting 14 February 2008 (2 July 2008)
http://www.advisorybodies.doh.gov.uk/com/mut081.htm
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T27INT I FORGREREICHETIFH
Statement on the Genotoxicity of Acrylamide (2009)
http://www.iacom.org.uk/statements/documents/COM09S1Acrylamide.pdf
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Products and the Environment)

1. 20164 4 A 8 HO&EE
COT Meeting: 8 April 2016
Last updated: 23 March 2016
http://cot.food.gov.uk/cot-meetings/cotmeets/cot-meeting-8-april-2016
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http://cot.food.gov.uk/sites/default/files/tox2016-12acrylamide.pdf
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https://cot.food.gov.uk/sites/default/files/2022-12/TOX-2022-
66%20Acrylamde%20Acc%20V%20.pdf
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1. TBEWEb—R D&MW 727 VAT I ROBAY RAZIZONTOERE
Warning over 'burnt toast chemical' acrylamide’s cancer risk
Monday January 23 2017
http://www.nhs.uk/mews/2017/01January/Pages/Warning-over-burnt-toast-

chemical-acrylamides-cancer-risk.aspx
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Update on acrylamide in food
http://www.fsai.ie/industry/hottopics/industry topics acrylamide update.asp
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BHRPOT 7 IYNANT I FEELTT2HOH LWHEE
New Measures to Reduce Acrylamide in Food
Thursday, 23 November 2017

https://www.fsai.le/news centre/press releases/acrylamide regulation 23112017.ht
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Risk assessment of genotoxic and carcinogenic substances to be harmonized in the
EU

BfR Expert Opinion No. 029/2005 of 18 May 2005
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Acrylamide in foods: Consumers are aware of the risk but are scarcely changing
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Expositionsabschatzung Acrylamid (13.12.2006)
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Acrylamid in  Lebensmitteln . Andert Risikokommunikation das
Verbraucherverhalten?

(16.03.2007)
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Besteht ein gesundheitliches Risiko durch Glycidamid in Lebensmitteln?
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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 6087—6092
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Ausgewihlte Fragen und Antworten zu Glycidamid in Lebensmitteln (17 March
2009)
http://www.bfr.bund.de/cd/28580
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Acrylamide in Food
31.10.2011
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Gilding instead of charring: questions and answers about acrylamide in food
Updated FAQ of 26 August 2024
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Acrylamide is also produced in the body itself

10 July 2024
https://www.bfr.bund.de/cm/349/acrylamide-is-also-produced-in-the-body-itself.pdf
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biomarkers of exposure to acrylamide (hemoglobin adducts, urinary mercapturic



acids) and new insights on its endogenous formation.
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Acrylamide in Food (BfR Opinion Nr. 043/2011, 29 June 2011)
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Effects of acrylamide on humans not entirely clear yet (Updated BfR
communication No 041/2014, 12 December 2014)

https://www.bfr.bund.de/cm/349/effects-of-acrylamide-on-humans-not-
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BfR MEAL study: High acrylamide levels detected in vegetable crisps
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Acrylamide in foods from the German market with highest levels in vegetable
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Degradation of polyacrylamide and possible formation of acrylamide in deep ponds
and lakes: a review of the literature
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Verdere daling acrylamidegehaltes in levensmiddelen nodig (15 November 2007)
http://www.vwa.nl/portal/page? pageid=119,1639824& dad=portal& schema=POR
TAL&p news item id=22859
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A Prospective Study of Dietary Acrylamide Intake and the Risk of

Endometrial, Ovarian and Breast Cancer

Janneke G. Hogervorst et al.

Cancer Epidemiology, Biomarkers and Prevention, 2007 16: 2304-2313

B R

VWA O7 7 U VT I Rk s iwis
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Acrylamide verhoogt mogelijk risico op baarmoeder- en eierstokkanker (15
november 2007)
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Heatox Projects
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Toxicologists and epidemiologists don't always agree
http://www.slv.se/templatesHeatox/Heatox NewsPage.aspx?id=12198
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Sweden to start a five-year study on actual acrylamide reduction in foods
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Heatox Projects
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High content of acrylamide in fryer sludge
http://www.slv.se/templatesHeatox/Heatox NewsPage.aspx?id=12380
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SRU Environmental Report 2004, Germany
http://www.slv.se/templatesHeatox/Heatox NewsPage.aspx?id=12379
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http://www.umweltrat.de/english/edownloa/envirrep/UG 2004 summary.pdf
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EU Commission recommends member states to monitor acrylamide levels
22/05/2007
http://www.slv.se/templates/SLV_NewsPage.aspx?id=17345&epslanguage=EN-GB
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* Commission Recommendation of 3 May 2007 on the monitoring of acrylamide
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http://eur-
lex.europa.eu/LexUriServ/site/en/0j/2007/1 123/1 12320070512en00330040.pdf
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HEATOX project completed - brings new pieces to the Acrylamide Puzzle

(26 November 2007)
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HEATOX, Heat-generated food toxicants: identification, characterisation and risk
minimisation, Final report

http://[www.slv.se/upload/heatox/documents/Heatox Final%20 report.pdf

Ofefé/X>7 L b Final leaflet
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Guidelines in Home Cooking and Consumption

http://www.slv.se/upload/heatox/documents/D59 guidelines to authorities and co

nsumer_organisations on _home cooking and consumption.pdf
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Manual on strategies to food industry to minimize acrylamide formation (pdf
50 kB)

http://www.slv.se/upload/heatox/documents/D60 manual on strategies to food in

dustries_restaurants_etc to_minimise acrylamide formation.pdf
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Guidelines to Risk Communication on heat-induced toxicants

http://www.slv.se/upload/heatox/documents/D61 guidelines to good risk communi

cation ractice related to heat-induced toxicants.pdf
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	● 欧州食品飲料連盟（CIAA：The European Food and Drink Federation）
	● 英国 食品基準庁（FSA：Food Standards Agency）
	● 英国 変異原性委員会（COM：Committee on Mutagenicity of Chemicals in Food, Consumer Products and the Environment）
	● 英国 毒性委員会（COT：Committee on Toxicity of Chemicals in Food, Consumer Products and the Environment）
	● 英国 国営保健サービス（NHS：National Health Service）
	● アイルランド食品安全局（FSAI：Food Safety Authority of Ireland）
	● ドイツ連邦リスクアセスメント研究所（BfR：Bundesinstitut fur Risikobewertung）
	● ドイツ連邦消費者保護・食糧農業省（BMEL：Bundesministerium für Ernährung und Landwirtschaft）
	● ドイツ消費者保護・食品安全庁（BVL：Bundesamt für Verbraucherschutz und Lebensmittelsicherheit）
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	● オランダ RIVM （国立公衆衛生環境研究所：National Institute for Public Health and the Environment）
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