ZOE _
el £ ul
ol £ ¥
HHIZ Ol
ol = Bl
ol = O
HHI H
<T=Ex3r

KA




10.

[ —)

-/
HEQPEA BF
AELQER 71F 2 72
JECFA 17}
b8 A% 2 74 A% -
T —
(CODEX) .................
H] Sk veeeennnnsinneninsnn s
(EU) ---------------------------------
C\)_:-]%_ .................................................




YU

2.

T =1 == IRRR



MHr
or
Kl
OHU
a0

i

<l



IT [ )
ASLEEE =5

1EA8A3&F 4=
_ _ e °
T+ |¥3Z|Contaminants ° = O(]mg/kg)H o7 | JECFA| IARC
(mg/kg bw) s ! s %7
(55kg) | (60kg)
Group
1 3 (Pb) PTWI 0.025 0.196 0.214 1999 oR
2 ZF=5(Cd) 0.007 0.055 0.06 2003 |Group 1
3 T2 (Hg) 0.005 0.039 0.043 1978 |Group 3
G
4 Mg 32 (MeHg) 0.0016 0013 | 0014 | 2003 ;;up
Heavy | 5 E718] 2 (As) 0.015 0.118 0.129 1988 |Group 1
metals | ¢ Z2(Sn) 14 110 120 | 2000
7 &1 H5(AD 7 55 60 1988
8 o}A(Zn) PMTDI 0.3-1 16.5-55 18-60 1982
9 T2 (Cw) 0.05-0.5 |2.75-27.5| 3.0-30 1982
10 A (Fe) 0.8 44 48 1983
11 8x=(D 0.017 0.935 1.02 1988
. not
12 | Aflatoxin Bl ) 1997 |Group 1
established
, not Group
13 | Aflatoxin M1 . 2001
established 2B
14 Patulin PMTDI 0.0004 0.022 0.024 1995
15 | Zearalenone PTWI 0.0005 0.0039 0.0043 1999 |Group 3
Mycoto Group
xin 16 | Fumonisin B1 | PMTDI 0.002 0.11 0.12 2001
2B
. Group
17 | Ochratoxin A | PTWI 0.0001 0.00079 | 0.00086 | 2001 .
18 |Deoxynivalenol| PMTDI 0.001 0.055 0.06 2001 |Group 3
T-2, HT-2
19 toxd PMTDI 0.0006 0.033 0.036 2001 |Group 3
oxin
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& ¥ 3F| Contaminants ° (mg/kg)4 ——1JECFA| IARC
(mg/kg bw) | B Al -
(55kg) (60kg)
Polychlorinated
. Group
20 |biphenyls(PCBs) 1989 oA
not established
Polychlorinated
) . 128.3 140
21 | dibenzodioxina | PTMI | 70pg/kg bw 2001 |Group 3
pg/kg bw|pg/kg bw
PCBs & (PCDDs)
Polychlorinated
Dioxins . 128.3 140
22 | dibenzofurans | PTMI | 70pg/kg bw g b e b 2001 |Group 3
W W
(PCDFs) berse berke
Coplanar
Polychlorinated 128.3 140
23 ) PTMI | 70pg/kg bw 2001 |Group 3
biphenyls pg/kg bw|pg/kg bw
(Co-PCBs)
27 | Sodium nitrate | ADI 0-3.7 0-203.5 | 0-222 1995
Nitrate Potassium
28 ) ADI 0-3.7 0-203.5 | 0-222 1995
nitrate
29 | Sodium nitrite | ADI 0-0.06 0-3.3 0-3.6 1995
Nitrite Potassium
30 o ADI 0-0.06 0-3.3 0-3.6 1995
nitrite
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Bl http://www.kfda.go.kr/cgi—bin/t4.cgi/foodikorea/food_main.taf
Codex ftp://ftp.fao.org/codex/ccfac37/fa37_19e.pdf
u| = http://www.cfsan.fda.gov/~Ird/fdaact.html
FHIFEA http://europa.eu.int/eur-lex/en/consleg/pdf/2001/en_2001R0466_do_001.pdf
. http://europa.eu.int/eur—lex/lex/LexUriServ/site/en/0j/2005/1_025/1_025200501
— Ochratoxin
28en00030005.pdf
_ PAH http://europa.eu.int/eur—lex/lex/LexUriServ/site/en/0j/2005/1_034/1_034200502
08en00030005.pdf
e 1. http://www.jetro.go.jp/en/market/regulations/pdf/foodadd2004apr-e.pdf
= 2. BmEE/N A - FRIGFER, BEmETEMES RE, BHREH
37, . -
‘_ http://www.foodstandards.gov.au/_srcfiles/fsc_1_4_1_Contaminants_v78.pdf
TAd=
ot http://www.inspection.gc.ca/english/anima/fispoi/guide/chme.shtml
18100 http://food.doh.gov.tw/chinese/ruler/hygiene_standed_e.htm
= http://www.foodmate.com/standard/

http://www.cfsan.fda.gov/~frf/iuregb94.html
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Function Class Listings Including Keyword = contaminant

[
fo

SUBSTANCE

FUNCTIONAL CLASS LISTING

ACRYLONITRILE

CONTAMINANT

AFLATOXIN M1

CONTAMINANT

AFLATOXINS B, G, and M

CONTAMINANT

4 ALUMINIUM CONTAMINANT
5 AMINOTRIAZOLE CONTAMINANT
6 ARAMITE CONTAMINANT

AROMATIC HYDROCARBONS
(CARCINOGENIC)

CONTAMINANT

ARSENIC

CONTAMINANT

ASBESTOS

CONTAMINANT

10

BENZO[a]PYRENE

CONTAMINANT

11

CADMIUM

CONTAMINANT

12

3-CHLORO-1,2-PROPANEDIOL

CONTAMINANT

13

COPPER

CONTAMINANT

14

DDT

CONTAMINANT

15

DEOXYNIVALENOL

CONTAMINANT

16

1,3-DICHLORO-2-PROPANOL

CONTAMINANT

17

ETHYLENIMINE

CONTAMINANT

18

bis(2-ETHYLHEXYL)PHTHALATE

CONTAMINANT

19

FUMONISINS

CONTAMINANT

20

INORGANIC TIN SALTS

CONTAMINANT

21

[IODINE

CONTAMINANT

22

IRON

CONTAMINANT

23

[SOPROPYL-N-PHENYL CARBAMATE

CONTAMINANT

24

LEAD

CONTAMINANT

25

MERCURY

CONTAMINANT




26

METHYLMERCURY

CONTAMINANT

27 OCHRATOXIN A CONTAMINANT
28 ORGANOTIN COMPOUNDS CONTAMINANT
29 PATULIN CONTAMINANT
30 POLYCHLORINATED BIPHENYLS (PCBs) CONTAMINANT

POLYCHLORINATED DIBENZODIOXINS

(PCDDs), POLYCHLORINATED
31 CONTAMINANT
DIBENZOFURANS (PCDFs), AND COPLANAR

POLYCHLORINATED BIPHENYLS (PCBs)
32 STYRENE CONTAMINANT
33 T-2 and HT-2 TOXINS CONTAMINANT
34 TIN CONTAMINANT
35 VINYL CHLORIDE CONTAMINANT
36 ZEARALENONE CONTAMINANT
37 ZINC CONTAMINANT
38 NITRATE CONTAMINANT

39

NITRITE

CONTAMINANT




1. Acrylonitrile

Summary of Evaluations Performed hy the
Joint FAD/WHO Expert Committee on Food Additives

ACRYLONITRILE I
Functional class: CONTAMINANT

Latest evaluation: 1084

Tolerable Intake: FROWISIONAL ACCERPTAMCE

Comments: The use of food-contact materials from which acrylonitrile may

migrate is provisionally accepted on condition that the amount of
the substance migrating into food is reduced to the lowest level
technologically attainable.

Report: TRS 710-JECFA 28/23
Tox monograph: FAS 19-JECFA 28/117
12 Mow 01
<ilsi —r bl —

2. Aflatoxin M1

Summary of Evaluations Performed by the
Joint FAQANHO Expert Committee on Food Additives

AFLATOXIN M1

Sl AFLATORING B, G, and M

Functional class: COMTAMINAMNT

Latest evaluation: 2001

Commrents: Using worst-case assumptions, the additional risks for liver cancer
predicted with use of proposed mazimum levels of aflatoxin M1 of
0.05 and 0.5 pgskg are very small. The potency of aflatoxin M1
appears to be so low in HEsAg- individuals that a carcinogenic
effect of M1 intake in those who consume large quantities of milk
and milk products in comparison with non-consumers of these
products would be impossible to demonstrate.

Repork: TRS 906-JECFA 56/8

Fox momograph: FAS 47/FMP 74-JECFA 56/1

28 Apr 02
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3. Aflatoxin B and G

Summary of Evaluations Performed hy the
Joint FAQO/WHO Expert Committee on Food Additives

AFLATOXINS B, G, and M

Seer AFLATOXIN M1

Functional class: COMTAMINANT

Latest evaluation: 19487

Tolerable Intake: POTEMCIES WERE ESTIMATED A5 DESCRIBED IN THE REPORT
Comarents: Intake should be reduced to levels as low as reasonably possible
Report: TRS 224-1ECFA 49/59

Tox monegraph: FAS 40-JECFA 48/359

Previous status: 1996, TRS B868-1ECFA 46/45, NOT PREPARED (EVALUATION NOT

COMPLETED, CONTAM
1987, TRS 7E9-JECFA 31/33, NOT PREPARED, (LOWEST LEVEL
PRACTICALLY ATTAINABLE)., CONTAM

12 Mow 01
<ilsi —r - R
4. Aluminium
Summary of Evaluations Performed by the
Joint FAQOMWHO Expert Committee on Food Additives
ALUMINIUM I
See: ALUMINIUM POWDER
Functional class: COMTAMINANT
Latest evaluation: 1988
Tolerable Intake: PTWI 7 mg/kg by
Comments: Group PTWI for aluminium and its salts, expressed as Al; includes
food additive uses of aluminium salts
Report: TRS 776-JECFA 33/26
Tox monograph: FAS 24-JECFA& 33/113
Previous status: SEVERAL ALUMINIUM S4LTS HAD PREVIOUSLY BEEN EVALUATED AS

FOOD ADDITIVES. WERY LIMITED USE AS & SILYERING DECORATION
{SEE ALUMINIUM POWDER)

12 How 01
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5. Amitriazole

Summary of Evaluations Performed by the
Joint FAQ/WHO Expert Committee on Food Additives

AMINOTRIAZOLE
Chemical names: 3-AMINC-1H-1,2,3-TRIAZOLE
Functional class: CONTAMINANT

Latest evaluation: 1960
Report: MMRS 29/TRS 220-JECFA 5/28
12 Moy 01
<ilsi —n —n s
6. Aramite
Summary of Evaluations Performed by the
Joint FAD/WHO Expert Committee on Food Additives
ARAMITE
Chemical names: 2-(para-TERT . -BUTYLPHENOXY )ISOPROPYL-2-CHLOROETHYL
SULFITE
Functiona! class: CONTAMINANT
Latestevaluation: 1950
Report: MMRS 29/TRS 220-JECFA 5/27
12 Mow 01

<ilsi — - '



7. Aromatic Hydrocarbons(Carcinogenic)

Summary of Evaluations Performed by the
Joint FAOWHO Expert Committee on Food Additives

AROMATIC HYDROCARBONS (CARCINOGENIC)

Functional class: COMNTAMINANT
Latest evaluation: 1960
Report: NMRS 29/TRS 220-JECFA 5/30
12 Mow 01
<ilsi —ry ey —r
8. Arsenic

Summary of Evaluations Performed by the
Joint FAO/WHO Expert Committee on Food Additives

ARSENIC

Functional class: CONTAMINANT

Latest evaluation: 1988

Tolerable Intake: PTWI 0.015 mg/kg bw

Report: TRS 776-JECFA 33/27

Tox monograph: FAS 24-JECFA 33/155

Previous status: 1983, TRS 696-JECFA 27/29, FAS 1B-JECFA 27/176. 0.002 (FMTDL)

1967, TRS 373/NMRS 43-JECF4 10/14, 0.05 (TENTATIVE MAXKIMUM
ACCEPTABLE DAILY LOAD). TE

1960, NMRS 29/TRS 220-JECFA 5/29

12 Mov 01
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9. Asbestos

Summary of Evaluations Performed hy the
Joint FAO/WHO Expert Committee on Food Additives

ASBESTOS
Functional class: CONTAMINANT
Latest evaluation: 1978
Tolerable Intake: MO TOLERABLE INTAKE ESTABLISHED
Report: TRS 631-JECFA 22/25
Tox monograph: FAS 13-JECFA 22/36
Previous status: 1971, TRS 462-JECF4& 14/16, DECISION POSTPONED
12 Moy 01
<ilsi — bl ey
10. Benzolalpyrene
Summary of Evaluations Performed by the
Joint FAO/WHO Expert Committee on Food Additives
|BENZOfaJPYRENE
Chemical names: BENZO[a]PYRENE
Functional class: CONTAMINANT
Latest evaluation: 1940
Tolerable Intake: PTWI MOT ESTABLISHED
Report: TRS 806-JECFA 37/27
Tox monograph: FAS 28-JECFA 37/301
12 Mow 01




11. Cadmium(Cd)

Summary of Evaluations Performed by the

Joint FAO/WHO Expert Committee on Food Additives

CADMILIN

Functional class:
Latest evaluation:
Tolerable Intake:

Comments:

Repork:
Tox monograph:

Pravious status:

CONTAMINANT

2003

PTWI 0.007 mg/kg bw

The PTWI of 0.007 mg/kg bw that was established at the thirty-
third meeting {1988} was maintained at the sixty-first meeting
(2003).

TRS 922-JECF4& 61/127

F4S 52-JECFA 61/505

2000, TRS 901-JECFA 55/61, FAS 46-JECFA 55/247. THE PTWI OF
0.007 mg/kg bw THAT WAS ESTABLISHED AT THE THIRTY-THIRD
MEETING (1988) WAS MAINTAINED AT THE FIFTY-FIFTH MEETING.
RAMNGES OF FREDICTED DIETARY INTAKES THAT MaY BE
ASSOCIATED WITH EXCESS PREVALENCE OF REMAL TUBULAR
DY¥SFUMCTION YWERE ESTIMATED BASED OM THREE DIFFEREMNT
SCEMARIOS,

1993, TRS B37-JECFA 41/28, FAS 24-JECFA 33/163 {1988}, PTWI
0.007 maglkg bw

1988, TRS 776-JECFA 33/28, FAS 24-JECFA 33/163. PTWI 0.007
mg/kg bw

1972, TRS S05-JECFA 16/20, FAS 4-JECFA 16/51. PTWI 0.0067-
0.0083 mg/kg bw

2 lan 035

<ilsi

12. 3—-Chloro-1,2-Propanol

Summary of Evaluations Performed by the

Joint FAQMAWHO Expert Committee on Food Additives

3-CHLORO-1,2-PROPANEDIOL

Functional class:
Latest evaluation:
Tolerable Intake:
Comments:
Report:

Tox monrograph:

Previous status:

CONTAMINANT

2001

PMTDI 2 pg/kg bw

Provisional maximurmn tolerable daily intake
TRS 909-JECFA 57/114

FAS 48-JECFA 57/401

1993, TRS 837-JECFA 41/30,31, FAS 32-JECFA 41/267, LEVELS IN
HY¥DROLYSED WEGETABLE PROTEINS SHOULD BE REDUCED AS FAR
45 TECHMICALLY POSSIBLE

30 Jan 03

<ilsi



13. Copper(Cu)

Summary of Evaluations Performed by the
Joint FAO/WHO Expert Committee on Food Additives

COPPER
Functional class: CONTAMINANT
Latest evaluation: 1982
Tolerable Intake: PMTDI O0,05-0.5 mg/kg b
Comments: Provisional daily dietary requirement/masximum tolerable daily intake
Report: TRS 683-JECFA 26/31
Tox menograph: FAS 17-JECFA 26/265
Previous status: 1970, NMRS 45/TRS 462-1JECFA 14718, FAS 70.39/NMRS 484-1ECFA
14/32, NO ADIL. MO
1966, NMRS 43/TRS 373-JECFA 10/15. 0.5 (TENTATIVE MARIMUM
ACCEPTABLE DaILY LOAD). TE
12 Mow 01
<ilsi —r - W
14. DDT
Summary of Evaluations Performed hy the
Joint FAOAVHO Expert Committee on Food Additives
pDT |
Chemical names: 1,1,1-TRICHLORO-2, 2-bis{para-CHLOROPHENYL)ETHANE
Functional class: CONTAMINANT
Latest evaluation: 1960
Comments: In 2000 JMPR established a provisional tolerable daily intake (PTDI)
of 0.01 mg/kg bw for DOT (FAD Plant Production and Protection
Paper 163/ 59, Rome, 2001},
Report: NMRS 29/TRS 220-JECFA §/28

12 Mow 01
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15. Deoxynivalenol

Summary of Evaluations Performed hy the
Joint FAOWHO Expert Committee on Food Additives

DEOXYNIVALENOL I
Functional class: CONTAMINAMNT
Latest evaluation: 001
Tolerable Intake: FMTDI 0.001 mg/kg bw
Repork: TRS 906-JECFA 56,35
Tox monograph: FAS 47/FNP 74-JECF4 56/419
25 Apr 02
<ilsi —r bty G

16. 1,3-Dichloro-2-Propanol

Summary of Evaluations Performed by the
Joint FADO/WHO Expert Committee on Food Additives

1,3-DICHLORO-2-PROPANOL |
Fanctional class: COMNTAMINAMNT

Latest evaluation: 2001

Comments: Establishment of a tolerable intake was considered to be

inappropriate because of the nature of toxicity (tumaoragenic in
warious organs in rats and the contaminant can interact with
chromosomes and/or DNAY. The Committee noted that the dose
that caused tumours in rats {19 mg/kq bw per day) was about
20000 times the highest estimated intake of 1,3-dichloro-2-propanal
by consumers of soya sauce (1 pg/kg bw per day).

Report: TRS 909-JECFA 57/118
Fox monograph: FA5 48-JECFA 57/433
Previous status: 1993, TRS 937-JECFA 41/30,32, FAS 32-JECFA 41/267, LEVELS IN

HYDROLYSED YEGETABLE PROTEINS SHOULD BE REDUCED AS FAR
A5 TECHMICALLY POSSIBLE

20 Jan 032
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17. Ethylenimine

Summary of Evaluations Performed by the
Joint FAOMWHO Expert Committee on Food Additives

ETHYLENIMINE
See: POLYETHYLENIMINE
Functional class: COMNTAMIMAMT
Latest evalvation: 1985
Tolerabie Intake: PROVISIONAL ACCEPTANCE
Comments: Acceptable on condition that the amount of ethylenimine migrating
into food is reduced to the lowest technically attainable level
Report: TRS 733-JECFA 29/20
Specifications: See FNP 34-JECFA 2974, 7 (ANNEX II): Limit test for determination
of ethylenimine fram immabilized enzyme preparations containing
poly(ethylenimine)
Tox monograph: FAS 20-JECFA 29733
12 Meow 01
<ilsi — —r —r
18. bis(2-Ethylhexyl)Phthalate = DEHP
Summary of Evaluations Performed hy the
Joint FAD/WHO Expert Committee on Food Additives
|bis{(2-ETHYLHEXYL)PHTHALATE |
Spnonpms: DEHP
Functional class: CONTAMINANT
Latest evaluation: 1088
Tolerable Intake: PROVISIONAL ACCEPTANCE
Comments: The use of food-contact materials from which bis{2-ethylhexyl)

phthalate may migrate is provisionally accepted on condition that
the amount of the substance migrating inta food is reduced to the
lowest level technologically attainable,

Report: TRS 776-1ECFA 33/31
Tox monograph: FaS 24-1ECFA 33/221
Previous status: 1984, TRS 710-JECFA 28/24, FAS 19-JECFA 28/144. LOWEST LEVEL

TECHMOLOGICALLY ATTAINABLE (PROVISIOMALD).

12 Maow 01




19. Fumonisin

Summary of Evaluations Performed by the
Joint FAOSWHO Expert Committee on Food Additives

FLUMONISING I
Functional class: COMNTAMINAMNT
Latest evaluation: 2001
Tolerable Intake: PMTDI O0.002 mg/kg by
Comments: Group PMTDI for fumonisins B1, B2 and B3, alone or in combination
Repork: TRES 906-1ECFA BG/16
Tox monograph: FAS 47/FMP 74-JECFA 56/103
25 Apr 02
<ilsi —r N —

20. Inorganic tin salts (34. Tin %11)

Summary of Evaluations Performed by the
Joint FAQMWHO Expert Committee on Food Additives

INORGANIC TIN SALTS

Sewr TIM STANNOUS CHLORIDE

Functional class: CONTAMINANT

Latest evaluation: 1978

ADI: May BE LIMITED BY GMP

Tolerable Intake: Mo tolerable intake established

Report: TRES 631-JECFA 22/27

Fox monograpi: NOT PREPARED

Previous status: 1975, NMRS 55/TRS 576-JECFA 19716, WOT PREPARED. MO ADI

ALLOCATED, NG, O

1 Feb 02
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21. lodine(I)

Summary of Evaluations Performed by the
Joint FAQ/AWHO Expert Committee on Food Additives

T0DINE |
Functional class: CONTAMINANT

Latest evaluation: 1988

Tolerable Intake: PMTDI 0.017 mg/kg bw

Comments: lIodine is an essential micronutrient. The nutritional requirement for

iodine {under review by WHO) is currently considered to be in the
range of 0,10 to 0.14 mg per person per day for adults {see
potassium iodate)

Report: TRS 776-JECFA 33/32
Tox moregraph: FAS 24-JECFA 337267
12 Mow 01
<ilsi — S ==
22. Iron(Fe)
Summary of Evaluations Performed hy the
Joint FAQAWHO Expert Committee on Food Additives
IRON
Functional class: COMTAMINANT
Latest evaluation: 1983
Tolerable Intake: FMTDI 0.5 mgfkg by
Comments: Group PMTDI, applies to iron from all sources except for iron oxides
used as colouring agents, supplemental iron taken during pregnancy
and lactation, and supplemental iron for specific clinical
requirernents
Report: TRS 696-JECFA 27/29
Tox monograph: FAS 1B-JECFA 27/203

12 Mow 01

<ilsi — — —



23. Isopropyl-N-phenyl carbamate

Summary of Evaluations Performed by the

Joint FAO/WHO Expert Committee on Food Additives

ISOPROPYE-N-PHENYL CARBAMATE I
Syronpms: 1PC
Functional class: CONTAMINANT

Latest evaluation:

Report:

1960
HWMRS 29/TRS 220-JECF4 5/28

12 Mov 01

24. Lead(Pb)

Summary of Evaluations Performed by the
Joint FAOMWHO Expert Committee on Food Additives

LEAD

Functional class:

Latest evaluation:

Tolerable Intake:

Comments:

Repork:r
Tox monograph:

Previous skatus:

CONTAMINANT
1999
PTWI 0.025 mg/kg bw

The provisional tolerable weekly intake (PTWI) of 0.025 mg/kg bw
was maintained at the fifty-third meeting {1999}, The Committes
considered the results of a quantitative risk assessment and
concluded that the concentrations of lead found currently in food
would have negligible effects on the neurobehavioural development
of infants and children. The Committes noted, however, that
examples of foods with high levels of lead remain in commerce, The
simulation model that is presented in the report could be used to
evaluate the effects of any proposed regulatory interventions to
reduce exposure to lead. A full risk assessment of dietary intake of
lead should also take into account other sources of exposure.

TRS 896-JECF4A 53/81
FAS 44-1ECF& 53/273

1993, TRS B37-JECFA 41/32, FAS 21-JECFA 30/223 (1986), PTWI
0.025

1986, TRS 751-JECFA 30/35, FAS 21-JECFA 30/223, PTWI 0.025
(EY&LUATION OF HEALTH RISK TO INFANTS AND CHILDREM; REFERS
TO LEAD FROM ALL SOURCES)

1978, TRS 631-JECFA 22/26, FAS 13-JECFA 22/38. 0.05 (PTWI FOR
MAN; NOT APPLICABLE TO INFANTS OR CHILDREM)

1972, NMRS 51/TRS E05-JECFA 16/16, FAS 4-JECF& 16/34, 0.05
(PTWI FOR MAN; DO NOT &PPLY TO INFAMTS AND CHILDREN)

1966, NMRS 43/TRS 373-JECFA 10715, 0,005 (TENTATIVE MAXIMUM
ACCEPTABLE DAILY LOAD)

28 Apr 02



25. Mercury

Summary of Evaluations Performed by the
Joint FACOWHO Expert Committee on Food Additives

MERCURY

Seer METHYLMERCURY

Functional class: COMTAMINANT

Latest evafuation: 1978

Toferable Intake: PTWI 0.005 mgskg bw

Report: TRS 631-JECFA 22/26

Tox monograph: FasS 13-JECFA 22743

Previous status: 1972, NMRS E1/TRS E05-JECFA 1611, FAS 4-JECFA 15/11. PTWI

0.005; ADI: NONE
1970, MMRS 48/TRS 462-]JECFA 14/158, MO ADI
1965, NMRS 43/TRS 373-JECFA 10716

12 Mow D1
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26. Methylmercury

Summary of Evaluations Performed hy the
Joint FAQO/WHO Expert Committee on Food Additives

METHYLMERCURY I
See: MERCURY

Functional class: CONTAMINANT

Latest evaluation: 2003

Tolerable Intake: PTWI 0,0016 mgskg bw

Comments: The Committee reaffirmed its position that fish is an important part

of a balanced nutritious diet and that this has to be appropriately
considered in public health decisions when setting limits far
methylmercury cancentrations in fish.

Report: TRS 922-1ECFA 61/132
Tox monograpit: FAS L2-1ECF4 61/565
Previous status: 1999, TRS 896-JECFA 53/87, FAS 44-JECFA 53/313, THE PTWI OF

0.0033 mg/kg bw WAS MAINTAINED AT THE FIFTY-THIRD MEETIMG
(1999%, THE INFORMATION AYAILABLE WAS INSUFFICIENT TO
EVALUATE NEURODEYELOPMENTAL EFFECTS ON THE CHILDREM OF
MOTHERS WHO HAD & LOW INTAKE OF METHYLMERCURY, NO CLEAR
INDICATION OF COMSISTENT RISK WAS DETECTED IN THE
EPIDEMIOLOGICAL STUDIES, THE COMMITTEE MOTED THAT FISH,
THE MAJOR SOURCE OF METHYLMERCURY IN THE DIET, MAKES AN
IMPORTANT CONTRIBUTION TO NUTRITION, ESPECIALLY IN CERTAIN
REGIOMAL AMD ETHMIC DIETS, AND RECOMMEMDED THAT ITS
MUTRITIONAL BENEFITS BE WEIGHED AGAINST THE POSSIBILITY OF
HARM WHEN LIMITS OM METHYLMERCURY CONCENTRATION IM FISH
OR OM FISH CONSUMPTION ARE BEING CONSIDERED,

1988, TRS 776-JECFA 33/33, FAS 24-JECFA 33/295, PTWI 0.0033.
CONTAM

1978, TRS 631-JECFA 22/26, FAS 13-JECFA 22/43. 0.0033 (PTWI;
EXPRESSED A5 MERCURY)



27. Ochratoxin A

Summary of Evaluations Performed by the
Joint FAO/WHO Expert Committee on Food Additives

OCHRATOXIN A I
Chemical rames: QOCHRATORIN A

Functivnal class: CONTAMIMNANT

Latest evaluation: 2001

Tolerabie Intake: PTWI 0.0001 mg/kg bw

Comments: Given the distribution of ochratoxin & contamination of cereals,

application of a limit of 5 or 20 pg/kg would make no significant
difference to the average intake.

Report: TRS 906-JECFA 56/27

Tox monograph: FAS 47/FNP 74-JECFA 56/281

Previous status: 1995, TRS B59-JECFA 44/35, FAS 35-JECFA 44/363, PTWI 0.0001,
CONTAM

1990, TRS 806-JECFA 37/29, FAS 28-JECFA 37/365, PTWI
0.000112, CONTAM

259 Apr 02

28. Organotin Compound

Summary of Evaluations Performed hy the
Joint FAQOWHO Expert Committee on Food Additives

ORGANOTIN COMPOUNDS

Seer TIM

Functional class: ENTA.MINANT

Latest erafeation: 10978

Folerable Intake: MO TOLERABLE INTAKE ESTABLISHED
Report: TRS 631-IECFA 22/27

Fox monograph: MOT PREPARED

12 Mow 01




29. Patulin

Summary of Evaluations Performed by the
Joint FAO/'WHO Expert Committee on Food Additives

PATULIN
Functional class: CONTAMINANT
Latest evaluation: 1995
Tolerable Intake: PMTDI 0.0004 mg/kg bw
Report: TRS BE9-JECFA 44/36
Tox monagraph: F&5 35-JECFA 44/377
Previous status: 1989, TRS 789-JECFA 35/29, FAS 26-JECFA 35/143, PT'WI 0.007
12 Wov 01
<ilsi —n "y e
30. PCBs

Summary of Evaluations Performed by the
Joint FAO/WHO Expert Committee on Food Additives

POLYCHLORINATED BIPHENYLS (PCBs)

PEE: POLYCHLORINATED DIBENZODIORING (PCODS), POLYCHLORINATED
DIBEMZOFURANS (PCOFs), AND COPLANAR POLYCHLORIMATED

BIPHEMWYLS (PCRS)

Functional class: CONTAMINANT

Latest eratuation: 1080

Tolerable Intake: PTWI NOT ESTABLISHED

Repork: TRS 780-JECFA 35/30

Tox monograph: MOT PREPARED (SEE ENVIROMMEMNTAL HEALTH CRITERLA 140)

30 Jan 03

<ilsi o= v v



31. Tol &4l
Summary of Evaluations Performed by the
Joint FAQOAWHO Expert Committee on Food Additives
POLY CHLORINATED DIBENZODIOXINS (PCDDs), POLYCHLORINATED
DIBENZOFURANS (PCDFs ), AND COPLANAR POLYCHLORINATED BIPHENYLS (PCBs)
Functional class: CONTAMINANT
Latest evaluation: 21001
Tolerable Intake: PTMI 70 pa/kg bw
Comments: Provisional tolerable monthly intake
Report: TRS 909-JECFA 577121
Tox monograph: FA45 48-JECFA 57/
30 Jan 03
Cilsi i i —n
32. Styrene
Summary of Evaluations Performed hy the
Joint FAOWHO Expert Committee on Food Additives
STYRENE
Functional class: COMNTAMINANT
Latest evaluation: 1084

Tolerable Intake:

Comments:

Report:

Tox monograph:

PMTDI 0.04 mg/kg bw

The MTDI for styrene is provisionally acceptable on the condition
that the amount of the substance migrating into food is reduced to
the lowest level technologically attainable.

TRS 710-JECFA 28/24
Fa5 19-JECFA 28/171

12 Mow 01

<ilsi




33. T-2 and HT-2 toxins

Summary of Evaluations Performed hy the
Joint FAOMWHO Expert Committee on Food Additives

7-2 and HT-2 TOXINS

Functional class: COMNTAMINANT
tatest evaluation: 2001
Tolerable Intake: PRTODI O.0006 mg/kg by
Comments: Group PMTDI far T-2 and HT-2 toxins, alone ar in combination
Report: TRS 906-JECFA 56/42
Tox monograph: FAS 47/FMP T4-1ECFA 5A/557
25 Apr 02
<ilsi —r —r NS
34. Tin(Sn)
Summary of Evaluations Performed by the
Joint FAQ/WHO Expert Committee on Food Additives

TIN I
See: STANNOUS CHLORIDE

Functional class: COMNTAMIMNANMT

Latest evaluation: 2000

Tolerable Intake: PTWI 14 mgtkg bw (1988)

Comments: PTWI, expressed as Sn, includes tin from food additive uses. The

1938 PTWI was not reconsidered and was maintained at the fifty-
fifth meeting (2000). The acute toxicity of tin was assessed at the
fifty-fifth meeting, but data were insufficient for establishing an
acute reference dose. The Committes reiterated the conclusion
reached in 1988 that tin concentrations as low as 150 mg/kg in
canned beverages and 250 mg/kg in other canned foods may
produce acute manifestations of gastric irritation in certain

individuals,
Report: TRS 901-JECFA 55/69
Tox monograph: FAS 24-]ECFA 33/329 (1988}
Addendum: FAS 46-JECFA 55/307
Previous status: 1988, TRS 776-JECFA 33/34, FAS 24-JECFA 33/329, PTWI 14

(INCLUDES TIN FROM FOOD ADDITIVE USES; TIN LEVELS IN CANNED
FOOD SHOULD BE A5 LOW AS PRACTICABLE BECAUSE OF
POSSIBILITY OF GASTRIC IRRITATION)

1982, TRS 683-JECFA 26432, FAS 17-JECFA 26/297. 2 (PMTDI,
INORGANIC TIM, INCLUDING STANNOUS CHLORIDE)

1978, TRS 631-JECF4 22/27, NOT PREPARED. NO TOLERABLE
INTAKE ESTABLISHED (THE PRESEMCE OF INORGANIC TIN IN FOODS
MaY BE LIMITED BY GMP). MO, O,

1975, MMRS 55/TRS 576-JECFA& 19/16, NOT PREPARED. NO ADI
ALLOCATED, NO

1971, NMRS 50/TRS 488-JECF4 15/19, FAS 1/MMRS 504-JECF A



Comments:

Report:

Tox monograph:

Addendum:

Previous status:

PTWI, exprassed as Sn, includes tin from food additive uses, The
1988 PTWI was not reconsidered and was maintained at the fifty-
fifth meeting (2000). The acute toxicity of tin was assessed at the
fifty-fifth meeting, but data were insufficient for establishing an
acute reference dose. The Committee reiterated the conclusian
reached in 1988 that tin concentrations as low as 150 mg/kg in
canned beverages and 250 mg/kg in other canned foods may
produce acute manifestations of gastric imtation in certain
individuals.

TRS 901-JECF4 55/69
FAS 24-JECFA 33/320 {1988)
FAS 46-JECFA 55/307

1988, TRS 776-JECFA 33/34, FAS 24-JECFA 33/329, PTWI 14
(INCLUDES TIN FROM FOOD ADDITIVE USES; TIN LEVELS IN CANNED
FOOD SHOULD BE A5 LOW AS PRACTICABLE BECAUSE OF
POSSIBILITY OF GASTRIC IRRITATION)

1982, TRS 683-JECFA 26/32, FAS 17-JECFA 26/207, 2 (PMTDI,
INORGANIC TIM, INCLUDING STANNOUS CHLORIDE)

1978, TRS 631-JECFA 22/27, NOT PREPARED. NO TOLERABLE
INTAKE ESTABLISHED (THE PRESENCE OF INORGANIC TIN IN FOODS
MAY BE LIMITED BY GMP), NO. O,

1975, NMRS 55/TRS 576-JECFA 19/16, NOT PREFARED. NO ADI
ALLOCATED, NO

1971, NMRS SO/TRS 488-JECFA 15/19, FAS 1/NMRS S0A-JECFA
15/98. NO ADL NO

1970, NMRS 48/TRS 462-JECFA 14/20, FAS 70,39/NMRS 484-JECFA
14/74. NO ADL NO

1966, NMRS 43/TRS 373-ECFA 10/16

28 Apr 02

Cilsi



35. Vinyl chloride

Summary of Evaluations Performed hy the
Joint FAOWHO Expert Committee on Food Additives

VINYL CHLORIDE

Functional class: COMNTAMINAMNT

latest evaluation: 1024

Tolerable Intake: PROVISIOMAL ACCEPTAMCE

Comments: The use of food-contact materials from which vinyl chloride may

migrate is provisionally accepted, on condition that the amount of
the substance migrating into food is reduced to the lowest level
technologically attainable,

Repor: TRES 710-JECFA 28/25
Tox monograph: FAS 19-JECFA 28/197
12 Mow 01
<ilsi —r bt —_
36. Zearalenone
Summary of Evaluations Performed by the
Joint FAOMNWHO Expert Committee on Food Additives
LEARALENONE
Functiopal class: COMTAMINAMNT
Latest evaluation: 1999
Tolerable Inkake: PTWI O.0005 mgfkg by
Repork: TRS 895-JECFA 53,/93
Tox monograph: FAS 44-1ECF4A 537393
12 Maow 01
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37. Zinc(Zn)

Summary of Evaluations Performed by the
Joint FAQOAYHO Expert Committee on Food Additives

ZING

Functional class:
Latest evaluation:
Tolerable Inktake:
Comments:
Report:

Tox morograph:

Previous status:

CONTAMINANT

1982

0.3-1 mg/fkg bw

Provisional daily dietary requirement/maximurn tolerable daily intake
TRS 683-JECFA 25/32

FAS 17-JECFA 26/320

1966, NMRS 43/TRS 373-JECFA 10/17

12 Mow 01

<ilsi

38. Nitrate

- iReERh-

Home

Summary of Evaluations Performed by the

Joint FAO/WHO Expert Committee on Food Additives

NITRATE

See:

Functional class:

Latest evaluation:

ADI:

Comments:

Repork:
Specifications:
Tox monograph:

Previous status:

See Also:

POTASSIUM MITRATE SODIUM MITRATE

AMTIMICROBIAL PRESERVATIVE, COLOUR FIXATIVE

2002

0-3.7 mgkg bw (1995)

The Committee retained the ADI of 0-3.7 mg/kg bw, expressed as

nitrate ion (or 0-5 mg kg bw expressed as sodium nitrate),
established at its forty-fourth meeting {19957,

TRS 913-JECF 4 59/26
See POTASSIUM MITRATE AND/OR SODIUM MNITRATE
Fa4S 50-JECF& 59/75

1995, TRS 859-JECFA 44,/29,32, FAS 35-JECFa 447325, 0-3.7 mglkg
bw (EXPRESSED AS MITRITE ION; ADI DOES NOT APPLY TO
INFANTS BELOW THE AGE OF 3 MONTHS). FU

See: "POTASSIUM NITRATE" and/or "SODIUM NITRATE"

9 Mar 03

Toxicological dbbreviations

Nitrate (JECFA Food Additives Series GO

Nitrate (WHO Food Additives Series 35)




39. Nitrite

L NINeHEMS

Home

Summary of Evaluations Performed by the
Joint FAO/WHO Expert Committee on Food Additives

NITRITE |

Seer POTASSIUM MITRITE SODIUM MITRITE

Functional class: AMTIMICROBIAL PREESERVATIVE; COLOUR FIXATIVE

Latest aevzfuation: 2002

ADI: 0-0.07 mg/kg bw

Comments: Expressed as nitrite ion

Comments \MRLs: EXPRESSELD AS MITRITE IOM; ADI DOES MOT APPLY TO INFAMTS
BELOW THE AGE OF 3 MOMNTHS

Repork: TRS 912-JECFA 59720

Specifications: See POTASSIUM MITRITE AMD/COR SODIURM MITRITE

Tox monograph: F&5 BEO-JECFA B9/49

Previous status: 1995, TRS S59-JECFA 44/29,31, FAS 35-JECFA 44/269. 0-0.06

mgskg bw (EXPRESSED AS NITRITE ION; ADI APPLIES TO ALL
SOURCES OF INTAKE BUT MOT TO INFANTS BELOW THE AGE OF 3
MONTHSY. FU

See: "POTASSIUM NITRITE" and/or "SODIUM MITRITE"

9 Mar 02

See Also:
Toxicological Abbreviations
Hitrite (JECFA Food Additives Series 507
Mitrite (WHO Food idditives Series 35)
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£X : ftp://ftp.fao.org/codex/ccfac37/fa37_19e.pdf

S| = = JI&E(mg/kg) | type step
I T2 0.2 ML Adopted
SIS Ry S 0.2 ML Adopted
EvlEFEA 0.2 ML Adopted
A8 A 9 9 0.1 ML Adopted
Fat spread and blended spread 0.1 ML 6
H| & Margarine 0.1 ML Adopted
(As) Minarine 0.1 ML Adopted
Named animal fats 0.1 ML Adopted
Named vegetable oils 0.1 ML Adopted
sElEedy &EH a0y 0.1 ML Adopted
ZAFH 0.01 ML Adopted
Salt, food grade 0.5 ML Adopted
Brassica vegetables 0.05 ML Adopted
5+ (Bulb vegetables) 0.05 ML Adopted
=z A 7 (27 0.05 ML Adopted
A 7T ol9] o] A, EnpEA] 0.05 ML Adopted
9])
A A 5+ 0.2 ML Adopted
FHFANA 0.1 ML Adopted
KAy 0.1 ML Adopted
Jem (A1 9]) 0.1 ML Adopted
(Cd) <7 2 A4 F 0.1 ML Adopted
=71 5 0.1 ML Adopted
Cereal grains, except
buckwheat, canihua and quinoa 0-1 ML Adopted
(Polished) 0.4 ML 5
il 0.2 ML Adopted
718 AaFOAF B BrkE A9 1.0 ML Adopted
AAs= 1 ML 5
AbA G 0.003(mg/1) ML Adopted
Salt, food grade 0.5(mg/1) ML Adopted




=
R kinda=iahis

gz = £ JI1&E(mg/kg) | type | step
oFal o oA 3ol
Z‘i%;};i i;;;) 0.1 ML | Adopted
EEE RE
(j;%ﬂg_{‘” ) 0.1 ML | Adopted
57 0.2 ML Adopted
U 0.1 ML Adopted
AL 0.1 ML Adopted
&l 3} 55 0.1 ML Adopted
Brassica vegetables 0.3 ML Adopted
T 0.1 ML Adopted
T A A (k) 0.1 ML | Adopted
I A 27 (2} o] 2] 2] A) 0.1 ML | Adopted
=71 A 0.3 ML Adopted
FFAA 0.2 ML Adopted
ST 0.2 ML Adopted
R B - i) 0.1 ML | Adopted
UIEIR=) 1 ML Adopted
w31 chuntney 1 ML Adopted
table olive 1 ML Adopted
ZFI4& 7}ael EnfE FEH 1.5 ML Adopted
B F (LA F 2 EEF 2 ALY
JJr%Si X}%j%; . ‘ﬂoﬂ%?i)}# 0.3 ML Adopted
I T2 0.05 ML | Adopted
A IF 0.3 ML Adopted
E R 1 ML Adopted
EnlEFA 0.3 ML Adopted
Cereal grains, except
] ) 0.2 ML Adopted
buckwheat, canihua and quinoa
AR A7) g ol 0.5 ML | Adopted
3 AgAol 0.5 ML Adopted
2] oA Aol 0.5 ML | Adopted
AN E 0.5 ML Adopted
2,5 AL F a7 0.1 ML  |Adopted
7 0.1 ML Adopted
2 AL F (A7 W) 0.5 ML | Adopted
bR (A8 e’ W) 0.5 ML | Adopted
Diadromous fish(71& % w}5H&E
0.2 ML 7




HA=& = = JIZ&(mg/kg) | type step
Freshwater fish(g<=91) 0.2 ML 7
marine fish 0.2 ML 7
= AR [ COR S0 e D) 0.1 ML  |Adopted
fat spread and blended spread 0.1 ML 6
ul7kd 0.1 ML Adopted
Named animal fats 0.1 ML Adopted
Named vegetable oils 0.1 ML Adopted
SR edd &g ¥yupx oY 0.1 ML Adopted
SHPb) A, H AL el AW 0.1 ML Adopted
" TraR A 0.1 ML | Adopted
A EF(FFoHE A9]) 0.1 ML Adopted
A EF(ZFAPHE A 9) 0.1 ML Adopted
2, B4, 49 A 0.02 ML Adopted
22 A= 0.02 ML Adopted
ZAFH 5 0.01(mg/D ML Adopted
robg A 0.02 ML | Adopted
= 2 ML Adopted
o o}2l 0.2 ML Adopted
ApAF 0.001(mg/D ML Adopted
T (Hg) 2w (food grade) 0.1 ML Adopted
o 5+ 0.5 GL Adopted
2o (other) 1 GL Adopted
Methyl A 1 GL Adopted
mercury A}o] 1 GL Adopted
FAA 1 GL | Adopted
] 1 GL Adopted
M(ZF=ZHH YD) 250 ML Adopted
ZH(AHE) 250 ML Adopted
EUIQia= ==Y 250 ML Adopted
7R (an) 250 ML Adopted
T21(Sn) (Il ol &) 250 ML | Adopted
A (FF=7]) 250 ML Adopted
A7) 250 ML Adopted
(A8 =) 250 ML Adopted
A A () 250 ML | Adopted




ol
4
all

Wil A EY 250 ML Adopted

(o}~ u8 A ) 250 ML Adopted

NG 250 ML Adopted

70(green and wax beans) 250 ML Adopted

(&) 250 ML Adopted

(A 7Hes o) 250 ML Adopted

FA(HAD) 250 ML Adopted

70 (palmito) 250 ML Adopted

ZR(A gl 250 ML Adopted

WA &) 250 ML  |Adopted

N(EVE) 250 ML Adopted

Qo9& 250 ML Adopted

7} 83 EnlE s 250 ML Adopted

Al ¥ AXE Ze 3l FA 150 ML Adopted

A, Heol A A 250 ML | Adopted
LR =2 200 ML 4

5 IR E F& 250 ML | Adopted

HAdF 200 ML Adopted

B A 200 ML Adopted

AEsF2 250 ML Adopted

Tropn} ¥F 250 ML Adopted

R 250 ML Adopted

o A Fh5 "L A 250 ML | Adopted

S F 200 ML Adopted

S 200 ML Adopted

AFE Estst= 35 250 ML Adopted

HEo] obd HAEE IF 150 ML Adopted

A F=2 250 ML Adopted

golofj ZF 2 250 ML Adopted

A2 Hds 2gehe A As 150 ML | Adopted

EnESFA 250 ML Adopted

A 2 ) 250 ML  |Adopted

AR 317] Aol (tin plate
containers) 200 ML Adopted
AR aL7] Aol 50 ML | Adopted




QIASE = = 71s(mg/kg)| type | step
& Agdol 50 ML Adopted
& AT Aol(tin plate containers) 200 ML Adopted
A1 A 2ol 50 ML Adopted
A o7 2w A ol(tin plat
A el £Felltin plate 200 ML | Adopted
containers)
2 317] g 50 ML Adopted
F3E | FAO) o e
& a17] AF4do](tin plate
_ 200 ML Adopted
containers)
HAXnE 50 ML Adopted
1V E(tin plate containers) 200 ML Adopted
Canned foods other than
250 4
beverage
QA=SE = £ JIZ=(ug/kg) | type step
Aflatoxin b= 15 ML 3
(B1+B2 &o] Ayl 15 ML 3
+Gl+G 3 A~E}FX] Q. 15 ML 3
2) B3 (7HE A e A) 15 ML | Adopted
Mycotoxin M1 - 0.5 ML Adopted
Hd ML §)
Ochrato -
) s ML 6
xin A
= ML §)
Patulin A} b= 2~ 50 ML Adopted
Acrylonitrile =
Al 0.02mg/kg GL Adopted
(monomer)
Vinyl chloride =
2 5 0.01mg/kg GL Adopted

monomer




0l =

-

7}. Action level

2] @ http://www.cfsan.fda.gov/~Ird/fdaact.html

CE=ZE 2= =
HEg 42 oA, A7, @2, E]ri -’F‘ﬁ ]
m
=34 (Methylmercury) (fresh, Y&, bP
T2(Hg) ) 1 ppm

L}. Guidance level

. http://www.cfsan.fda.gov/~acrobat/haccp4x5.pdf

[oXeR=P S| == &
¥d i 1.5 ppm
w(Pb) - PP
=, %, 1.7 ppm
Fd dy 3.0 ppm
FF=B(Ca) —
=, 33, 4.0 ppm
7t 70 ppm
F32 171 (D) . ep
=, T3, 80 ppm
Fd AL 12 ppm
22(Cr) = ep
=, T3, 13 ppm
Fd pay 76 ppm
H] 2~ (As) ——— PP
=, %, 86 ppm
7199844 w5 287 2] 30 ppm
W HF= (ASP) a9 20 ppm
A7 H5(NSP) | =, =3, U3, =70 s 5x9) 0.8 ppm
FEA} %9 mg/kg
1. 43 E7)oA] A 1
2. HA 10
3. A&, % AAEHYE o 30
Mycotoxin Fumonosin S S 15
5. 248 75+ 50
A& @9 mg/kg
1. wjolE AAS AXIMF S55A % 2
2. A=+ S5+ A 4
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4. 283 SH(2004.5.58 H)

Z 3] : http://europa.eu.int/eur-lex/en/consleg/pdf/2001/en_2001R0466_do_001.pdf

1. Ochratoxin A 2005.1.26.—
Z 2] -http://europa.eu.int/eur-lex/lex/LexUriServ/site/en/0;j/2005/1_025/1_02520050128en

00030005.pdf

2. PAH 2005.2.4.

=] -http://europa.eu.int/eur-lex/lex/LexUriServ/site/en/0j/2005/1_034/1_03420050208en

00030005.pdf

(R ==FS| = = J1&E(mg/kg)
$-f-(raw milk, milk for the manufacture of
milk-based products and heat-treated milk) 0.02
fFolg ZA 2] 0.02
2, & HAL bR 271 A ] 0.1
2, 4 AL 7k A8 Wd 0.5
THEHE ARCFEel, &, Aol, #ol, asol, Aolel, 5o, o 0o
g, dxA9)) ]
el E, A, o, wwel, Aol v
o], thol, WA '
472t (Brown meatE 7F Al A19)) 0.5
o| mff o F(F2+ Z717) 1.5
F(Pb) A A F (A ) 1.0
Al A E7FFERD), FF 0.2
] 4, (brassica, leafy vegetables, fresh herbs and
all fungi A¢]) (FA9] maximum level peeled 0.1
potatoes?-&)
Brassica, leafy vegetables and all cultivated 0.3
funngi
FAdol g7 2 A2 Fd A9 0.1
HlelF 3 ozhe 9 0.2
Fat, oil(Milk fat >3}) 0.1
AT 2, FEHATE, HA9E 0.05
9ol 0.2
2, %, #HA AL 0.05
el 0.2
2, &, HA 0.5
7t=#(Cd)
A, =HA A 1.0
oAF(tZel, =, &, v, s, Hoe, 5o, 0.05
g, |94 ALl '




g=2 = = J1&E(mg/kg)
7o, =, Fol, Fol, 1T, B, 5o, 01
tZgo], 93 '
A2 (Brown meatE 7FZ Al, thorax meat 7% 05
Lol A R | A e e i A D)
ol wfj 3 7 (% 7t %= HTr) 1.0
A A 7 (A 1.0
=747, A, t’é%%, A A 9]) 0.1
7h=8(Cd)
U7 &, A, 3EY, & 0.2
o} 7 0.2
ofAl, A 0.05
A7, S B(HE), celeriac and all cultivated 0.0
fungi
ANaz7], Bel, A celeriac A9]) 0.1
N AE, e R 200
N 58, Fd7s, AiaTs 100
zz& Foke] A AEFRIE, 2 A A 50
TG [ fotg AFEH FTES VB0 ST d ARl
e 50
W frop ZAA, Frokd 1 i 50
ojdolE 97 J85E JF 50
o] 75 A+ (Anglerfish, atlantic catfish, bass, blue
ling, bonito, eel, grenadier, halibut, marlin,
pike, plain bonito, portuguese dogfish, rays, 0.5
redfish, sail fish, scabbard fish, %] '
(X&), snake mackerel or butterfish, sturgeon,
swordfish, tuna)#]<])
e o} (Lophius species), 7] (Anarhichas lupus),
Te(Hg) Bass (Dicentrarchus labrax), Blue ling (Molva
dipterygia), 7Ftt®e] (Sarda sarda),
ZFoJl (Anguilla species), Emperor or orange L0
roughy (Hoplostnthus atlanticus), ™ '
(Coryphaenoides rupestris), @* (Hippohlossus
hippohlossus), A %](Makaira species),
#7112 (sox lucius), Plain bonito (Orcynopsis
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[eYE=R =2 == J1&E(ug/kg)
2o Al 5.0
o AT (N=HE A 10.0
SHRI/ZIEE okl 25 AMEE S5, TEFA9t
TEFort 982 &8 >0
| EEFS RS 5 LETS I 55 2.0
Ochratoxin ’
A XXz 2.0
oldol e AFIH} TRZ FEH GfolA 0.50
Mycotoxin oidlolg ¢1& omg Aol 0.50
Green , H< 719 ¥ 21 7hass, oFdl, WS, =
T, Astor g O b
Sk sheldel, At ela HF
ol QA wEE AT o0
Patul Spirit drink, Alelt}, @ g% S5 50.0
R TAAA FE A, AL 25.0
AP, AN A E S A, A e E 00
frol} ojglolol & sl ] '
T =) ;
E= = = Maximum level
x| (mg NOs/kg)
AlAsE Al Harvested 1 November to 31 March 3.000
] (Spinacia .
1Sp Harvested 1 April to 31 October 2.500
oleracea)
%=, deep-frozen or frozen A& X 2.000
Harvested 1 October to 31 March: 4.500
Ay - lettuce grown under cover 4.000
(Lactuca - grown 1r.1 the open air |
A sativa Harvested 1 April to 30 September:
(Nitrates)| L.)(protect - lettuce grown. under cover. 3.500
od and - lettuce grown in the open air 2.500
open—-grow
n lettuce) | Harvested 1 April to 30 September:— lettuce 3500
grown under cover )
) i 2.500
- lettuce grown in the open air
Iceberg
Lettuce grown under cover
type . . 2.500
Lettuce grown 1in the open air
lettuces 2.000




QE=SE = £ J1&=(ma/kg)
Meat and Meat products originating
, , , 3 pg WHO-PCDD/f ~TEQ/g fat
from:— ruminats(brovin animals, sheep)
Meat and Meat products originating
2 pg WHO-PCDD/f —-TEQ/g fat
from:= poultry and farmals game
Meat and Meat products originating
) 1 pg WHO-PCDD/f -TEQ/g fat
from:— pigs
Liver and derived products 6 pg WHO-PCDD/f -TEQ/g fat
Muscle meat of fish and fishery 4 pg WHO-PCDD/f -TEQ/g fresh
products and products thereof weight
Milk and milk products, including butter
ot 3 pg WHO-PCDD/f -TEQ/g fat
a
Dioxin

Hen eggs and egg products

3 pg WHO-PCDD/f -TEQ/g fat

QOils and fats:  Animal fat from : -
ruminants

3 pg WHO-PCDD/f -TEQ/g fat

Oils and fats:  Animal fat from :
— poultry and farmed game

2 pg WHO-PCDD/f -TEQ/g fat

Qils and fats:  Animal fat from : — pigs

1 pg WHO-PCDD/f -TEQ/g fat

Oils and fats:  Animal fat from : -
mixed animal fat

2 pg WHO-PCDD/f -TEQ/g fat

Vegetable oil

0.75 pg WHO-PCDD/f -TEQ/g fat

Fish oil intended for human consumption

2 pg WHO-PCDD/f -TEQ/g fat




5.

o =

Provisional regulatory limitations of contamunants in food-2004

2] @ http://www.jetro.go.jp/en/market/regulations/pdf/foodadd2004apr-e.pdf
= J| = (Maximum
cosx = =
allowable levels)
st Tl ofFoF RO 0.5 ppm
SeEK)E 2 Aoty who] ofFeof 74
= 3.0 ppm
2V 7 (712 H)
9-(in whole cow's milk) 0.1 ppm
<
tolsal & PCBs 413 (in whole products) 1.0 ppm
PCBs -(in whole milk) 0.2 ppm
<5 (n whole meat) 0.5 ppm
Al e(in whole egg) 0.2 ppm
Container—package 5.0 ppm
FIre 0.4 ppm
b0(0] 7 HEeF (o 2ZH) 0.3 ppm
FEE |y am|  AARGEA A, 2AA), AT o R 2 447
== 9}@,7_},%) o ATl A, 78 , = , oraiARr
(&7, FAAL, Aadol®w 2 327 (=2, Beryx splendens,
Gindara, Benizuwaigani, Etchubaigai, A¢])+= 48314 &S
e i e A R = B e
Aflatoxin 9 ~E x| o, ofR= Batdyl 10 ppb
Bl Cashew nut, &|°]Z4, Macadamia nut, &
Mycotoxin TS
Deoxyniva
| 1.1 ppm
lenol
Patulin AL, AT ASE A RE TFE AE 0.050 ppm
ulH] g 3l 5
EEIFOHE) 4 MU/
Shellifish | =(PSP) T g
. _ S| J 3
toxic ants(s) | 2AFE I RE SR} 0.05 MU/g
) = (DSP)
IMUE 20g9 mousesd 158 "hol] A AI 7| &= SHo 2 A
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=

£X : http://www.foodstandards.gov.au/_srcfiles/fsc_1_4_1_Contaminants_v78.pdf

CEE=E = = JI&E(mg/kg)
ZH] A2 (As) =5 1
LB 2
o] 2
E718]) A2 (As)
N o %) 7 1
Sl 27/ (487153 sllx) 1
ZZY Y FZFo} 7MFE 0.5
A=A A 2.5
A A+ 0.1
Eag1n e 1.25
A%, =AU g A ) 0.05
FHEH(Cd) c e
AAF(=, 7HH] AL 2
i 0.1
2 0.1
<A, A = 0.1
U 7 0.1
brassicas 0.3
T5E 2%, Pulse and legums 0.2
A= A 7 el 0.5
o] 0.5
w@(Pb) 7 0.1
FrolzA 4] 0.02
a4 AL 7T a7 (WA 9)) 0.1
A A F 2
A A F(brassicas A ¢]) 0.1
s 0.5
o], o] F4|3% (gemfish,billfish(marlin
X3, southern bluefin tuna,
L. 0.5
barramundi, ling, orange roughy,
T2(Hg) rays, all species of shark #]2])
Gemfish,billfish(marlin® 3}), southern
bluefin tuna, barramundi, ling, orange 1
roughy, rays, all species of shark
AAs=, (A, A5 &) T4 0.5
T2(Sn) BE AAE 250




QEEA J1&(ma/kg)
Acrylonitrile Acrylonitrile 0.02
) 0.015
Aflatoxin
0.015
Mycotoxin
Y Phomopsin Fa 2 A 0.005
Ergot 500
o 3 AN F = 20
HEE A A o)) 7= 200 MU/kg
ohu] 4 5} -5 0.8
0.2
o2l & Polyc.hlorormated 0.2
PCBs biphenyls 0.2
(Total PCBs)
0.2
0.5
Vinyl chloride| Vinyl chloride 0.01




7. FHLHCH

= I

=X : http://www.inspection.gc.ca/english/anima/fispoi/guide/chme.shtml

_ k=
egew s = ,
(Action level)
RENF(BA R, Ao, fresh/frozen
T2(Hg) A N ol " 0.5 ppm
A A£))
=2 H] 2~ (As) o ol T 3.5 ppm
F(Pb) o) F ol 5 0.5 ppm
B2 (F) ofF oYl F= 150 ppm
2,3,7,8
Dioxin T FBE oF 7aE 20 ppt
TCDD(Dioxin) Tore PP
PCBs PCB BE oF JtEE 2.0 ppm
Other agricultural
71}k chemicals BE ofF 7tEE 0.1 ppm
or their derivatives
Enzyme ripened products
20 mg/100
(4], 9 sf|o] ~E o] Fax) s
Histamine All other scombroid fish products
Toxins(Z) (canned of fresh or frozen tuna, 10 mg/100g
2= ¥3}) mackerel,mahi-mahi)
PSP(w}H] A 3] =) N 80 ug/100g
ASP(7] O A} Al A] r;H
;’_)" = e eV 20 ug/g
DSP(AE A 9l =) M5 1 ug/g
Add 2 ppm
Deoxynivalenol “/E\‘ A 5 ppm
SAS old 1% 2 o el
1 ppm
2l o]
Mycotoxin o~ AR 0.1ppm
HT-2 toxin
G55 E AR 0.025 ppm
Aflatoxins(B1+ B2+ Al 15 ppb
G1+G2) TEALS 20 ppb




8. Het

et - AE7| =

http://food.doh.gov.tw/chinese/ruler/hygiene_standed_e.htm

= 7|
H=Z = 5 :
(Maximum level)
IR 20ppm ©]3H(F o2 A)
A, T4 0.004% ©]sHPbo = A])
EXE Y o}t Ao} (A1EYUE Z A, gum arabic) 0.004%°]3HPbLo. 2 A)
A 875 AN A (TEEAE) 40ppm ©|EHPbO. EA)
A A (A 58) lppm ©]3}
o} 9@ oA ¥ (Egg and Egg Products) 0.3ppm ©] 3}
MAEsIE AEFEG 255 A9 1.5ppm ©] 3}
21875 oild} fat 0.1ppm ©]3&}
[ce AlEE 0.05ppm ©]3}
A, TR 3ppm ©]3&}
o}7}Alo} (A]FYUEZA], gum arabic) 10ppm ©]s}
ey 0.2ppm
b o) e O.Bppm(we.t weight
zz2 = (Pb basis)
28753k S BAkE 0.5ppm(wet weight
(&, &, =J#A4, 7H) basis)
2 E7s A AN A (TEAE) 10ppm °] 3}
Wyl 249 S84 (drink water) 0.05ppm
Beverage(# 3], Tea, cocoa)
~HdAY FEHERLFA H okAFRES 0.3ppm
A 2]
AAEEgTAHoz Y A 42 A9 2ppm
28715 oil¥} fat 0.05ppm ©] 3}
Ice AlFE 0.001ppm ©]3}
ZF=H(Cd) s 0.5ppm
Wy ¥3E S5 (drink water) 0.005ppm
AAEIeE oz Y gAlE A2 A9 0.2ppm




=
7|&E

exed = =
(Maximum level)
[ce A& 0.001ppm ©]3}
iy 0.05ppm
T (He) Wyl 4% &2 (drink water) 0.001ppm
At om iy AE A 0.1ppm
A ])
HE s REoF 2 A4S T A 0.5ppm ©] s}
(Methylmercury) Migratory fishes(¢]&2 ©]5) 2.0ppm ©|3&}
A 8715 oil fat O.1ppm ©]3}
ol =+ 2ppm ©] 3}
a, 4% 3ppm ©]3}
of7pAl o} (A F YR E A, gum arabic) 3ppm ©] 3}
AE7e A 2 (E=AR) 3ppm ©|3}
H]2x(As) A2 A (A 8) 0.05ppm ©]&
Wyl 4% &8 (drink water) 0.01ppm
Beverage(# 3], Tea, cocoa)
TES -AAY FFALTFE H oTFAE 0.2ppm
= A9
Aty om iy AE o 0.2ppm
A1)
WAFEstE AEEE 55 A9 250ppm ©] s}
=29(Sn) Beverag_e(ﬂfq, Tea, cocoa) 250ppm(A AES] )
-AAY FFALATFE H oATFAE A4
2 A9
o @ A% (Egg and Egg Sppm ©| 5}
Products)
218715 oil¥} fat 0.4ppm ©]3}
Ice AFE 1.0ppm ©] s}
2] (Cu) Wiyl 4% &2 (drink water) 1.0ppm
Beverage(# 3], Tea, cocoa)
-AAR FEHAFTE B okAFTAE 5.0ppm
< A9
At om iy AE A oppm

A £])




7|&

exed = = .
(Maximum level)
[ce AlEE 5.0ppm ©]3}
Wyl 2% 23 4+ (drink water) 5.0ppm
°Fd(Zn) Beverage(# ¥, Tea, cocoa)
Z=Z4 ~HAd FEHHRLF E okl 5.0ppm
258 A9
o Beverage{ﬂﬂl, Tea, cocoa)
, ~dAY FHAL T L okl 0.15ppm
(Antimony) o A9
7 2 f5AF 0.5ppm(fat basis)
5 1.0ppm(fat basis)
A <k 0.2ppm
ol &4l & PCR Ale| ol 7, <89 2, 0.5ppm(edible portions)
S
PCBs 239 oFE, F59 745, | 1.0ppm(edible potions)
dro)FE5Y FE 1.0ppm(edible potions)
frobg, AlAolg AEE 0.2ppm
A &S FTo|EFHA], A 5.0ppm
94T, STT 15ppb ©] 3}
Aflatoxin A, T, A3, E, 1Y, N
10ppb ©]a}
(B1+ B2+ G1+ sk
Mycotoxin G2) Edible oil and fats 10ppb ©]3}
OE AEE 10ppb ©] 3}
7 0.5ppb O[5t
Aflatoxin(M1) -
7 IHF 5.0ppb Ol
= 72|&
exed = = |
(Maximum level)
Nitrosamine frol-g& 2] 10ppb ©]3&}
Methanol M A A (2] E58) 1mg/ml
N2 E | FFSUA A A A (A F8) ey
Erucic acid 218715 o1l fat 5.0%

Bromate

W ¥34E S8 (drink water)

0.01ppm




9. =

http://www.foodmate.com/standard/

Qugex 2= J1Z&(ma/kg)
=3 0.2
= 0.2
e 0.2
7V & 0.2
2 g0 7}EHRAE 0.5
o] & 05
7}9) 0.1
242 7}9) R 0.2
H(Pb) oRAlC ., 0.1
7 o 7 0.3
oA 7 0.3
A M08 0.05
froh&- it 0.02
Al A ek 0.2
s RS ES 0.2
e )= 0.05
9] 5
kA 1 g% 0.2
g5 0.5
a2 7} 5 0.1
( ‘ , 0.1
= R 0.1
7} 270 0.5
7H= B (Cd) 7} 1.0
1} 0.05
A FoEA( 0.1
=E) N g3t 0.2
71 e} 2] A 0.05
= 0.1
Al A ek 0.05




. o= J1 & (mg/kg)
E+2(Hg2E M) HEx==2
oF Al ( ) 0.02
AR ), B 0.01
AR 0.01
Tv3 | F2(Hg) - ) 0.05
ol % JEbFAHE 05
( )
A 5o 57 ( , ) 1.0
o o= J1 & (mg/kg)
=H| A oIl
OFAl 0.15
P N 0.1
of 2 ¢ zhek 0.2
A 2 0.05
}e) 0.05
NESE 0.05
5=, 0.05
no 0.25
A A L5 0.05
o 0.1
=34 | 0 2(As) == 0.05
o] & 0.1
&) 2= 7 ( ) 1.5
A R ) 0.5
W5 2 2R ) 10
71 Ep Ak = ( ) 05
SERPY 0.1
P 0.2
3o} Fx 2D 2FY 0.5
7 e} 5510} A E 1.0
g 0.5




So=x == 7| &E(mg/kg)

oF 2] 1.0

= 1.0

e 0.5

oA 0.5

AE(Cr) o = e N
s5( ) 1.0

o} 3 5 20

gre 1.0

2125 05

B 2.0

oF 2] ( ) 0.3

T AF 0.3

o} 0.1
s}l 0.05

o &R 05
ZFa4& Al 2 75 (Se) e 3.0
= 1.0

g 05
Ao 0.03
B 0.15

2 2(F) ¥4 s Lo
kAl 1 7] E} 1.5

s 1.0

oF 3l 1.0

}o) 0.5

N3 2.0

A8 ) 2.0

e 1.0
Sl (AD (iR (LU ) 100




J1=(ug/kg)

A=A =5 N-dimethy! N-diethyl
nitrosamine nitrosamine
3l Ak 4 7
Nitrosamine S A 3% 3 5
o 2 (ug/L) 3 -
S ER SIE=E2 SYSE At
UA(H, S, W) 2.0
OFRf (Al Z x| H[2f) 0.7
3 ER I ol 0.7
[ofl, Al20l&5(Ge), = 0.5
StZ 5 (Hf) S1 Z Rt 0.5
=5 1.0
xfol 2.0
[oRe:R=ES| 2= J1=(ug/ka)
kAl (M TR S) 3
OFxH 4
o= 3
(')]-7-]}. cg %%— 3
- e 5
2HE| "ol R A 20
=7 2
Al (NaCIZM) 2
Jl1&(ma/ka)
=¥ == ;
PCB PCB138 | PCB153
t} o] 8- Al 3 Aol 5, e
] | PCBs A N 2.0 0.5 0.5
2 PCBs 2 F2E( )

% °CB" : PCB28, PCB52, PCB101, PCB118, PCB138, PCB153, PCB180 - & &7




10. JIEt=0t=

1) Ectd

Regulations for mycotoxins in brazil -19944d
=] : http://www.cfsan.fda.gov/~frf/iuregh94.html

eYExN S5 =
SR 0.5 ug/L
Aflatoxin M1 i
Ho 5.0 ug/L
o Sae g 20 ug/kg
1 = T T
Myecotoxin | ¢t oxin o = 20 ug/kg
(B1+B2+G1+ . 20 ug/kg(in shell, shelled, raw
G2) a5 °° or toasted)
4T HH 20 ug/kg
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1.

http://www.kfda.go.kr/cgi—bin/t4.cgi/foodikorea/food_main.taf




2. = MA S 72 (CODEX)
ftp://ftp.fao.org/codex/ccfac37/fa37_19e.pdf




3. 0l =

http://www.cfsan.fda.gov/~Ird/fdaact.html




0| =2-FDA
=3 -http://www.cfsan.fda.gov/~Ird/fdaact.html

U. S. Food and Drug Administration
Industry Activities Staff Booklet
August 2000

ACTION LEVELS FOR POISONOUS OR DELETERIOUS
SUBSTANCES IN HUMAN FOOD AND ANIMAL FEED

This booklet lists action levels established by the Food and Drug
Administration (FDA) for poisonous or deleterious substances in human food
and animal feed. Action levels for poisonous or deleterious substances are
established by the FDA to control levels of contaminants in human food and
animal feed.

Action levels and tolerances are established based on the unavoidability of
the poisonous or deleterious substances and do not represent permissible
levels of contaminantion where it is avoidable. The blending of a food or
feed containing a substance in excess of an action level or tolerance with
another food or feed is not permitted, and the final product resulting from
blending is unlawful, regardless of the level of the contaminant.

Action levels and tolerances represent limits at or above which FDA will take
legal action to remove products from the market. Where no established
action level or tolerance exists, FDA may take legal action against the
product at the minimal detectable level of the contaminant.

The action levels are established and revised according to criteria specified
in Title 21, Code of Federal Regulations, Parts 109 and 509 and are
revoked when a regulation establishing a tolerance for the same substance
and use becomes effective.

This booklet is arranged by substance, with the applicable human food and
animal feed products listed therein. An index is located at the front of this
booklet.

This list is current as of August, 2000. Notices will be published in the
Federal Register as new action levels are established or as existing action
levels are revised or revoked. It is the responsibility of the user of the list
to keep up to date on changes in the action levels.

Single copies of this booklet are available from:

Industry Activities Staff (HFS—-565)
CFSAN/FDA

200 C Street, S.W.

Washington, DC 20204
Telephone (202) 205-5251

Copies of the Compliance Policy Guides (CPG) referenced in the action level list
may be purchased from:

National Technical Information Service (NTIS)

5285 Port Royal Road

Springfield, VA 22161

Telephone (703) 605-6000



Order number: PB97 915 400

FDA's Compliance Policy Guides are accessible via the Internet: http://www.fda.gov

Substance

Aflatoxin

Aldrin & Dieldrin

Benzene Hexachloride

Cadmium

Chlordane

Chlordecone (Kepone)

Dicofol (Kelthane)

DDT, DDE, TDE
Dimethylnitrosamine (Nitrosodimethylamine)
Ethylene Dibromide (EDB)
Heptachlor & Heptachlor Epoxide
Lead

Lindane

Mercury

Methyl Alcohol

Mirex

N—-Nitrosamines

Paralytic Shellfish Toxin
Polychlorinated Biphenyls (PCBs)




4. RYAE

http://europa.eu.int/eur-lex/en/consleg/pdf/2001/en_2001R0466_do_001.pdf




2005= 63 WTO/SPS SE&

Word Trade GISPSIN/EEC/253/Add.1
. . 16 June 2005

Organization (05-2554)

Committee on Sanitary and Phytosanitary Measures Original: English

G/SPS/N/EEC/253/Add.1 Page 1

NOTIFICATION

Addendum

The following communication, dated 14 June 2005, is being

circulated at the request of the delegation of the European Communities.

Unprocessed cereals (CN headings 1001, 1002, 1003, 1004, 1005, 1007,
1008), cereal flour (CN headings 1101, 1102, 1103, 1104), bread, pastries,
biscuits, cereal snacks, breakfast cereals (CN headings 1901, 1904, 1905)
pasta (CN headings 1902), processed cereal based food for infants and

young children

The proposal notified in G/SPS/N/EEC/253 (dated 23 December
2004) has been adopted as "Commission Regulation (EC) No 856/2005 of
6 June 2005 amending Regulation (EC) No 466/2001 as regards Fusarium
toxins" (Official Journal 1.143, 7 June 2005 pp 3 8).

The full text can be downloaded from the internet address indicated
below:
English:
http://europa.eu.int/eur-lex/lex/LexUriServ/site/en/0j/2005/1_143/1_14320050
607en00030008.pdf
French:
http://europa.eu.int/eur-lex/lex/LexUriServ/site/fr/0j/2005/1_143/1_14320050




607fr00030008.pdf

Spanish:
http://europa.eu.int/eur-lex/lex/LexUriServ/site/es/0j/2005/1_143/1_14320050
607es00030008.pdf

Also available is the "Commission Directive 2005/38/EC of 6 June
2005 laying down the sampling methods and the methods of analysis for
the official control of the levels of Fusarium toxins in foodstuffs" to fix
the sampling procedure and the general criteria which the method of
analysis should comply with for the official control in the EU in order to
ensure that the sampling is carried out and that control laboratories use
methods of analysis with comparable levels of performance. This text can
be downloaded from:
English:
http://europa.eu.int/eur-lex/lex/LexUriServ/site/en/0j/2005/1_143/1_14320050
607en00180026.pdf
French:
http://europa.eu.int/eur-lex/lex/LexUriServ/site/fr/0j/2005/1_143/1_14320050
607fr00180026.pdf
Spanish:
http://europa.eu.int/eur-lex/lex/LexUriServ/site/es/0j/2005/1_143/1_14320050
607es00180026.pdf

The notified documents can also be obtained from the EC SPS Enquiry
Point, sps@cec.eu.int, fax: +32.2.299.80.90.




Word Trade G/SPSIN/EEC/247/Add.1
18 November 2004

Organization (04-5005)

Committee on Sanitary and Phytosanitary Measures Original: English

NOTIFICATION
Addendum

The following communication, dated 15 November 2004, 1is being

circulated at the request of the Delegation of the European Communities.

Roasted coffee beans, ground roasted coffee and soluble coffee, wine, grape juice

and grape must.

The proposal notified in document number G/SPS/N/EEC/247 'Draft
Commission Regulation amending Commission Regulation (EC) N°. 466/2001 of 8
March 2001 setting maximum levels for certain contaminants in foodstuffs as
regards ochratoxin A" (dated 1 September 2004) has been modified to

incorporate comments received from WTO members. In the amended proposal,

24 The date of application of the regulation is delayed until 1st April 2005 to
allow adaptation of trade to the proposed measures.

2 The proposed MRL for wine (red, white and rose) and other wine and/or
grape must based beverages will only apply to products harvested from year
2005 onwards, to take consideration of agricultural and oenological practices
worldwide (i.e. wine produced from grapes harvested in 2004 in the southern

hemisphere will not be affected).

Important Notice
The EC takes the opportunity to remind Members of the SPS Agreement that

they can submit results of scientific studies concerning the risks to human health
of Ochratoxins A any time. These studies will be submitted to the European
Food Safety Authority (EFSA) for an evaluation of the assessment of the risk.
The EFSA provides independent scientific advice and clear communication on
existing and emerging risks, in close collaboration with EC national authorities
and in open consultation with its stakeholders.

The notified document can be obtained from the EC Enquiry Point: sps@cec.euw.int .
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G/SPS/N/EEC/264
World Trade Organization 1 August 2005
(05-3449)
Committee on Sanitary and Phytosanitary Measures Original: English

NOTIFICATION

Member to Agreement notifying: EUROPEAN COMMUNITIES

If applicable, name of local government involved:
Agency responsible:Commission of the European Communities.

Health & Consumer Protection Directorate—General Directorate E
Food Safety: Plant Health, Animal Health and Welfare, International

guestions
Products covered (provide tariff item number(s) as specified in

national schedules deposited with the WTO; ICS numbers should be
provided in addition, where applicable): Meat and meat products
(CN headings 0201, 0202, 0203, 0204, 0206, 0207, 0208 and 0210);
liver and derived products originating from terrestrial animals (CN
headings 0206, 0207 and 0210); fish and fishery products (CN
headings 0302, 0303, 0304, 0305, 0306, and 0307); milk and milk
3. |products (CN headings 0401, 0402, 0403, 0404, 0405, 0406) , eggs
and egg products (CN headings 0407 and 0408); vegetable oils and
fats (CN headings 1507, 1508, 1509, 1510, 1511, 1512, 1513, 1514,
1515, 1516 and 1517) animal fat (CN headings 0209, 1501, 1502
and 1506), fish oil for human consumption (CN heading 1504); food
products derived from the abovementioned products or containing
them as ingredient (CN headings 1601, 1602, 1603, 1604, 1605,

1901, 1902, 1904, 1905, 2104, 2105 and 2106)
Regions or countries likely to be affected, to the extent relevant or

4. |practicable: Member States of the European Communities (EC) and
third countries exporting the products concerned to the EC.

5. [Title, language and number of pages of the notified document:Draft




Commission Regulation amending Commission Regulation (EC) No.
466/2001 (Official Journal L77, 162001; pages 1-13) as regards
dioxins and dioxin—like PCBs (SANCO/0305/2005 rev.3. 9 pages).

Description of content: This proposal establishes harmonized
maximum Community levels for the sum of dioxins, furans and
dioxin—like PCBs in certain foodstuffs in addition to the existing
maximum levels for dioxins, summarised as follows (expressed in
WHO-PCDD/F-PCB-TEQ = sum of polychlorinated
dibenzo—para—dioxins (PCDDs), polychlorinated dibenzofurans
(PCDFs) and dioxin-like Polychlorinated Biphenyls (DL-PCBs)
expressed in World Health Organisation (WHO) toxic equivalents,
using the WHO TEFs (toxic equivalency factors):

Meat and meat products originating from

— Ruminants (bovine animals, sheep) 4.50 pg/g fat
- Poultry and farmed game 4.00 pg/g fat
— Plgs R RLE T ‘]50 pg/g fat

Liver and derived products originating from terrestrial animals---
12.00 pg/g fat

Muscle meat of fish and fishery products and products thereof ---..
4.00 pg/g fresh weight

Milk and milk products, including butter fat 6.00 pg/g fat

Hen eggs and egg products 6.00 pg/g fat
Oils and fats

- Animal fat — from ruminants 4.50 pg/g fat
— from poultry and farmed game 4.00 pg/g fat
- from pigs 1.50 pg/g fat
- mixed animal fat 3.00 pg/g fat
- Vegetable oil 1.50 pg/g fat

— fISh Oll intended for human Consumption.................................
10.00 pg/g fat

Objective and rationale: [food safety, [animal health, [plant
protection, []humans from animal/plant pest or disease, [ protect
territory from other damage frompests

International standard, guideline or recommendation:
[] Codex Alimentarius Commission, [World Organization for Animal
Health (OIE), [Plant Protection Convention, [] None
If an international standard, guideline or recommendation exists, give




the appropriate reference and briefly identify deviations: A CODEX
standard for these substances does not exist. The proposed
Community measures respond to the advice of the EU Scientific
Committee on Food and JECFA.

Relevant documents and language(s) in which these are available:
European Commission Document SANCO/0305/2005 rev.3 (available
in English). When adopted it will be published in the Official Journal
available at:

http://europa.eu.int/eur—lex/lex/JOYear.do?year=2005

The Scientific risk assessments made by the Scientific Committee for
Food is available at
http://europa.eu.int/comm/food/fs/sc/scf/out78_en.pdf

http://europa.eu.int/comm/food/fs/sc/scf/out90_en.pdf

9.

The scientific risk assessment performed by the Joint FAO/WHO
Expert Committee on Food Additives and Contaminants (JECFA) is
available at
http://www.inchem.org/documents/jecfa/jecmono/v48je20.htm

Data on the presence of dioxins and PCBs in food and feed have
been published in 2004. The publication "Dioxins and PCBs in Food
and Feed Data available to the European Commission (EUR 21093
EN)", Gallani et al. is available on request.

0. Proposed date of adoption: October 2005 (at this time it is not
possible to estimate a more specific date).

11. |Proposed date of entry into force: 1 May 2006
Final date for comments: Sixty (60) days after the date of
notification.

12. |Agency or authority designated to handle comments: [notification
authority, [] National enquiry point, or address, fax number and
E-mail address (if available) of other body:

Texts available from: [National notification authority, [] National

18. |lenquiry point, or address, fax number and E-mail address (if

available) of other body:
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G/SPS/N/EEC/265
World Trade Organization 29 July 2005

(05-3451)
Committee on Sanitary and Phytosanitary Measures Original: English

NOTIFICATION

Member to Agreement notifying: EUROPEAN COMMUNITIES

If applicable, name of local government involved:

Agency responsible:Commission of the FEuropean Communities.
Health & Consumer Protection Directorate—General Directorate E
Food Safety: Plant Health, Animal Health and Welfare, International

questions

Products covered (provide tariff item number(s) as specified in
national schedules deposited with the WTO; ICS numbers should be
provided in addition, where applicable): CN headings 2301 to 2309,
specific for animal feed and all CN headings related to the
individual additives, feed materials and feedingstuffs.

All feed materials of plant origin, Vegetable oil and by-products;
Feed materials of mineral origin; Animal fat including milk and egg
fat; Other land animal products including milk and milk products and
eggs and egg products; Fish, other aquatic animals, their products
and by-products; Additives belonging to the functional group of
binders and anti—caking agents; Additives belonging to the
functional group of compounds of trace elements; Compound

feedingstuffs.

Regions or countries likely to be affected, to the extent relevant or
practicable: Member States of the European Communities (EC) and

third countries exporting the products concerned to the EC.

Title, language and number of pages of the notified document:
Draft Commission Directive amending Directive 2002/32/EC of the
European Parliament and of the Council on undesirable substances
in animal feed (OJ L 140, 30.5.2002, p. 10) as regards dioxins and
dioxin-like PCBs (SANCO0/0362/2005, 11 pages).




Description of content: This proposal establishes harmonized
maximum Community levels for the sum of dioxins, furans and
dioxin-like PCBsin feedingstuffs in addition to the existing maximum
levels for dioxins, summarised as follows (maximum level relative
to a feedingstuff with a moisture content of 12 % expressed in
WHO-PCDD/F-PCB-TEQ = sum of polychlorinated
dibenzo-para-dioxins = (PCDDs), polychlorinated  dibenzofurans
(PCDFs) and dioxin-like Polychlorinated Biphenyls (DL-PCBs)
expressed in World Health Organisation (WHO) toxic equivalents,
using the WHO TEFs (toxic equivalency factors):

All feed materials of plant origin with the exception of vegetable

oils and by-products: 1.25 ng/kg
Vegetable oil and by-products 1.50 ng/kg
Feed materials of mineral origin 1.50 ng/kg
Animal fat including milk and egg fat: 3.0 ng/kg
Other land animal products including milk and milk products and
eggs and egg products: 1.25 ng/kg
Fish oil: 24 ng/kg

Fish, other aquatic animals, their products and by-products with the
exception of fish oil : 4.50 ng/kg
Fish protein hydrolysates containing more than 20% fat 11.0 ng/kg

Additives belonging to the functional group of binders and

anti—caking agents 1.5 ng/kg
Additives belonging to the functional group of compounds of trace
elements 1.50 ng/kg
Compound feedingstuffs, with the exception of feedingstuffs for fur
animals: 1.50 ng/kg
Feedingstuffs for fish, feedingstuffs for pet animals 7.00 ng/kg

In addition to the maximum levels, action levels are proposed as a
tool for competent authorities and operators to highlight those
cases where it is appropriate to identify a source of contamination
and to take measures for its reduction or elimination. Given that
the sources of dioxins and dioxin-like PCBs are different, separate
action levels are determined for dioxins on the one hand and for
dioxin-like PCBs on the other hand.




Objective and rationale: [food safety, [animal health, [plant

7. |protection, [Jhumans from animal/plant pest or disease, [ protect
territory from other damage from pests
International standard, guideline or recommendation:
[] Codex Alimentarius Commission, [World Organization for Animal
Health (OIE), [Plant Protection Convention, [None

8 If an international standard, guideline or recommendation exists,
give the appropriate reference and briefly identify deviations:A
CODEX standard for these substances does not exist. The
proposed Community measures respond to the advice of the EU
Scientific Committee on Food and JECFA
Relevant documents and language(s) in which these are available:
European Commission Document SANCO/0305/2005 rev.3 (available
in English).  When adopted it will be published in the Official
Journal available at:
http://europa.eu.int/eur-lex/lex/JOYear.do?year=2005
Scientific risk assessments by the Scientific Committee on Food and
the scientific Committee on Feed
http://europa.eu.int/comm/food/fs/sc/scf/out78_en.pdfhttp://europa.eu.i
nt/comm/food/fs/sc/scf/out90_en.pdfhttp://europa.eu.int/comm/food/fs/

9 sc/scan/outb55_en.pdf
The scientific risk assessment performed by the Joint FAO/WHO
Expert Committee on Food Additives and Contaminants (JECFA) is
available at
http://www.inchem.org/documents/jecfa/jecmono/v48je20.htm
Data on the presence of dioxins and PCBs in food and feed have
been published in 2004. The publication "Dioxins and PCBs in
Food and Feed Data available to the European Commission (EUR
21093 EN)", Gallani et al. is available on request.

0. Proposed date of adoption:October 2005 (at this time it is not
possible to estimate a more specific date).

11. [Proposed date of entry into force: 1 May 2006
Final date for comments:  Sixty (60) days after the date of

12. |notification.

Agency or authority designated to handle comments: [notification




authority, [National enquiry point, or address, fax number and

E-mail address (if available) of other body:

13.

Texts available from: [National notification authority,
enquiry point, or address, fax number and E-mail

available) of other body:

[1 National
address (if
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1. http://www.jetro.go.jp/en/market/regulations/pdf/foodadd2004apr—e.pdf
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6. EFHEUCH

http://www.foodstandards.gov.au/_srcfiles/fsc_1_4_1_Conta

minants_v78.pdf




7. IHLICH

http://www.inspection.gc.ca/english/anima/fispoi/guide/chme.shtml
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=1 : http://www.inspection.gc.ca/english/anima/fispoi/guide/chme.shtml

Canadian Food Inspection Agency Animal Products Directorate Fish,
Seafood and Production Product Inspection

CANADIAN GUIDELINES FOR CHEMICAL CONTAMINANTS
AND TOXINS IN FISH AND FISH PRODUCTS

CONTAMINANTS PRODUCT TYPE ACTION LEVEL*

All fish products (Swordfish,

o Mercury shark, fresh and frozen tuna 0.5 ppm
excepted)

o Arsenic Fish protein concentrate 3.5 ppm

° Lead Fish protein concentrate 0.5 ppm

o Fluoride Fish protein concentrate 150 ppm

. 20 ppt
(Zb?g(ﬁ) TCDD Al fish products + UNDER
REVIEW*
o DOT and
Metabolites All fish products 5.0 ppm

> (DDD and DDE)

o PCB All fish products 2.0 ppm




> Piperonyl butoxide Dried Cod 1.0 ppm

o QOther agricultural
chemicals or their All fish products 0.1 ppm
derivatives

SAMPLING: Samples to consist of a minimum of 5 units representative of the lot. Analysis
may be carried out on a composite of all sample units.

CRITERIA FOR ACTION: A lot of fish will be considered reject if the sample value exceeds

the action level. Fish or fish products exceeding these guidelines may be permitted for
export if they do not violate regulations of the importing country.

*Based on contaminants level of edible weight

TOXINS PRODUCT TYPE ACTION LEVEL
Enzyme ripened products (e.g.
anchovies, anchovy paste, fish 20 mg / 100 ¢
sauce)
Histaminex*
All other scombroid fish
products (e.g. canned or fresh
or frozen tuna, mackerel, 10.mg /100 g
mahi—mahi)
PSPxx* Molluscan shellfish 80 pug / 100 g
ASP*** Molluscan shellfish 20 ug / ¢
DSPx*%* Molluscan shellfish 1Tug /g

ADDITIONAL COMMENTS:

*Histamine

o Samples are collected according to Sampling Plan 1 (AQL 6.5) for Initial Inspection and
Sampling Plan 2 (AQL 6.5) for Reinspection.

> Any sample exceeding 50 mg/100 g will result in the lot being rejected with no right to
reinspection.

o The acceptance number is that corresponding to the number for decomposition.

x»% PSP and =**ASP (Paralytic Shellfish Poisoning and Amnesic Shellfish Poisoning -

Domoic Acid)

o PSP toxin levels equal to or greater than 80 pg/100 g and/or ASP levels equal to or
greater than 20 ug/g will result in closure of the shellfish area.

o Where shellfish samples collected from a plant are equal to or greater than the above



levels, the production lot is detained. If the lot has already been distributed, possible
product recall will be considered.

o The minimum acceptable sample is that which when shucked will produce 100 g of
drained meats from 5 pooled sub—-samples. Depending on the size of animals, the total
number of shellfish required varies from 1 (geoduck) to 25 (pink scallops).

»x%* DSP (Okadaic acid and/or DTX-1)

o DSP testing will be conducted only in suspect harvesting areas or as a result of
consumer complaints. Okadaic acid and/or DTX-1 levels in digestive tissue exceeding 1
Ha/g, singly or in combination, will result in closure of the shellfish area.

NON-PERMITTE
D PRODUCT TYPE BACLKS/IE?END
ADDITIVES'
All fish and fish products
Nitrites (except marine mammal 15 ppm (see note 2)
meat®)
Nitrates All fish and fish products 15 ppm (see note 2)
o4
Sulphites Clams (raw and canned) 10 ppm
Phosphates® Shrimp (raw, cooked and o
1.60 %
canned)
Scallops (raw) 1.47 %
Fish fillets 1.37 %
Crab (raw and cooked) 1.70 %
Lobster (raw and cooked) 1.47 %
Surf clams (raw and cooked) 1.00 %

' The compounds listed in this table are food additives; however some background levels
may occur naturally in some foods.

2 \When the additive is not permitted, then the action level is the background level or
detection limit; when the additive is permitted, then the action level is the background
level or detection limit plus the permitted amount.

8 Marine mammals, including seals are included in the definition of "fish" as per the
Canadian Food and Drug Regulations. Sodium nitrite is permitted in marine mammal



meats at the maximum level of 200 ppm
* Calculated as sulphur dioxide.
5 Calculated as sodium phosphate, dibasic.

Note:

1. If a processor can provide reliable data for naturally occurring background levels
that are higher than those shown above, this may be considered before product
action is taken.

2. Some herbs, including parsley, contain high levels of naturally occurring nitrates.
This has to be considered when nitrates are detected in fish products
containing herbs as an ingredient
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http://food.doh.gov.tw/chinese/ruler/hygiene_standed_e.htm
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http://www.foodmate.com/standard/
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http://www.cfsan.fda.gov/~frf/iuregb94.html

Regulations for mycotoxins in Brazil (MERCOSUL/GMC/RES. NO.
56/94)

Technical Regulations on Maximum Levels of Aflatoxins:

Food Aflatoxins Level

1. Milk - -

1.1. Fluid Milk M1 0.5 ug/I

1.2. Powdered Milk M1 5.0 ug/I

2. Corn - -

2.1 Corn as grain B1+B2+G1+G2 20 ug/kg

2.2 Corn meal B1+B2+G1+G2 20 ug/kg

3. Peanuts - -

3.1 Peanuts B1+B2+G1+G2 20 ug/kg
(in shell, shelled, raw or toasted)

3.2 Peanut Butter B1+B2+G1+G2 20 ug/kg

Reference:

3. Sampling plans for aflatoxin analysis in peanuts and corn. "FAO Food and
Nutrition Paper" 55, 1993.

4. Association of Official Analytical Chemists 1990. "Official Methods of Analysis of
the Association of Official Analytical Chemists", 15th Edition.

5. N.orma FIL-IDF 50 B. 1985. "Metodos de muestreo para leche y productos
lacteos".

6. N.orma ISP 950: 1979. "Cereal Sampling (as grain)".
Walking A. E., Sampling and Preparation of Samples of Peanut Butter for
Aflatoxin Analysis. J. Assoc. Off. Anal. Chem. 1980, 63, 103-108.



