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B National Food Safety Control System in China

(since April, 2018)

Secretariat of the

Council

State Food .Safety Coordination
Council

Primary Ag. Product
Control incl. Pesticide
& Veterinary Drug
Residues

Manufacture,
Distribution and
Restaurant Control

Risk Assessment
Surveillance, Standard,
Premarket Approval

Export & Import, Food
Control & Packaging
Materials Control

MARA — Ministry of Agricultural and Rural Affairs

NHC — National Health Commission
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GACC - General Administration of Customs
SAMR - State Administration for Market Regulation




BOrganization Structure(cfsa)

CFSA Management Team

Administration units _ the business and research units - -




B Core Works

r Improwving the level of
food safety standards

ﬁ

Aluminum- containing additives
Ethyl carbamate

in wine

- Providing support for
food safet i
ood safelty emergencies Plasticizers

Hg anomalies in foods for infants
and young children
Aflatoxin in milk
Clostridium sporogenes in
whew npowder
Dicwvandiamide detected in
milk powder

Prowviding scientific materials
for risk communication

Food safety

Azodicarbonamide

Prowviding policy recommendations
or China"s public health measures

Iodine adding in edible =alt
Limit of cadmium in rice
Limit of lead in food

r Responding to major social ]

risk assessment
Exceszive manganese content in
stainles=s steel pans

Chromium- containing

toxic capsules

Providing the technical ba=sis Rice from
or food safely supervision cadm.ﬂ_:l.m—
contaminated
areas
Plasticizer in Higuor
Sulfates in dairy products
Aluminum in food of plant origin
r Promoting scientific risk
management

spot hospital , 8,690,000

Codex Committee on Food
cases Additives (CCFA)

' COnNnCcerns l

Tran= fatty acids
Salmonella in chicken

[ Promoting international trade ]
. and industrial development i

Teqguila imported from Mexico to China
Trade of bird's ne=st between China and
Malay=ia

Rumor about “borax™ in flour from China

< I e

China and other countries.



L] TDS in China Leaders of China TDS

Prof. Dr. CHEN Jun-Shi, Prof. Dr. WU Yong_Ning
CAE academician

Prof. Dr. ZHAO Yun-Feng Prof. Dr. Li Jing-Guang

* Ttround TDS in 1990, 12 provinces involved,
and 2nd, 3 and 4™ round was conducted in
1992, 2000, and 2007 separately.

« 5% round covered 20 provinces

[ Pprovinces in TDS 1990, 1992, 2000, 2007

[ Added provinces in TDS 2009—2013
[ Added Provinces in TDS  5016.2019

« 6% round involved 24 provinces, covered
86.5% population (1.1 Billion)

« 7™ round involved 24 provinces, conducted at
2022
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B Objectives

* Estimate the dietary intakes of chemical contaminants and

some nutrients by the residents in China;

* Provide scientific data for specific food safety risk assessment
projects and the development of food safety regulations and

standards;

* Indentify priority pollutants for national food surveillance by

using non-target screening methods.

 Monitor the trends of chemical contamination in local diets;



TDS Schedule(6t" CTDS)

Indicative time S years

Indicative time 6 Indicative time 30- Indicative time 6 Indicative time 6
months 36 months months months
PLANNING SAMPLING AND DIETARY PUBLICATION
ANALYSIS EXPOSURE
*Define objectives of ASSESSMENT
TDS «Sampling from 24 *Publish book
Province -Validate data
*Collect data and *Website
information +Kitchen preparation «Carry our exposure
and pooling of assessment and *Conferences
*Develop food list, samples analysis
sampling and *Scientific articles
analytical plan, *Transportation and -Compare with
select components Storage health-based *Share data with
guidance value WHO,FAO,EFSA
*Organize staffing *Analysis

needs



B Food groups

All food samples are grouped into 13 food categories
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Cereals and products

Legumes, nuts, and products
Potatoes and products

Meats and products

Eggs and products

Aquatic foods and products

Milk and products

Vegetables and products

Fruits and products

Sugar

Beverages (non-alcohol)
Alcoholic beverages
Condiments(include Cooking oils)



B Methodology

* Working scheme of 6t TDS (2016-2020) in China

Dietary Survey l

¥

Sampling

(24 provinces, 106 sampling sites)

¥

Cooking, preparation
(>1000 individual samples)

¥

-

Food consumption survey

-

N

Food grouping, aggregating

(14 groups)

\_

>

Sample list

)

Provincial basket preparation
(24 X 12 composites)

N

Dietary exposure
assessment

Laboratory analyses




B Food consumption survey

e Survey methods:

» 3 nonconsecutive 24-h recall surveys;
(face-to-face, two working days, one in weekend)
» 3-day household survey

(including weighing and recording, mainly for
condiments)

> FFQ
» cooking methods
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(A great challenge due to the
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B Food Aggregation

* To categorize some similar foods into one representative food in each

pre 100,0%

* To
me
e dre
pre

Chin
Cons
Man:

90,0%

80,0%

70,0%

60,0%

50,0%

40,0%

30,0%

20,0%

10,0%

0,0%

-

1= Alcoholic beverages

| Sugar

™ Fruits and products

m Milk and products

B Eggs and products

B Meats and products

M Potatoes and products

M Cereals and products

1 2 3 45 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25

m Beverages (non-alcohol)

B Vegetables and products

B Aquatic foods and products

M Legumes, nuts, and products

V)

Lamb 3.93

Pig liver 1.95
Subtotal 115.28

Egg 59.29

25 Eggs Preserved egg 2.98
Subtotal 62.26

11



B Food Sampling

Survey sites:
> 6 sites (4 rural, 2 urban) in the provinces with the population >50 million,

» 3 sites (2 rural, 1 urban) in the provinces with the population <50 million,

In each survey sites, food samples were purchased at local food
markets like supermarket, fairgrounds, bazaars, grocery stores,
farmer's markets, and local farm. After sampling, food samples were
required to be taken to the cooking and processing sites as soon as

possible.




B Food Preparation

mixed the same samples from different sampling sites

cooking samples according to the recipes with local habits and condiments .
In each province, composite sample of each food category were prepared
according to consumption data .

All individual samples and composites were shipped to our laboratory in CFSA

under Cold chain transportation (<-20°C)




B Laboratory Analysis

* Individual samples or composite samples?
depending on the cost, or the request of the authorities.

* The analysis conducted by our laboratory or network labs of food safety risk

assessment.

e Substances determined:
— elements: heavy metals, nutrient elements, rare earth elements, element species
— Pesticides: quantitative determination: 240 chemicals
gualitative determination (screening methods): 672 chemicals
— \Veterinary drugs: about 200 chemicals
— POPs : PCDD/Fs, PCBs, PBDEs, HBCDs, TB-BPA, PFASs, SCCPs, persistent organochlorine pesticides
— Phytotoxin: mycotoxins, Glycoalkaloids

— Other chemical pollutants: PAHs, perchlorate, nitrate and nitrite, acrylamide, Chloropropanol and

its ester , phthalates and their metabolites, trans-fatty acids

— Nutrients: protein, fat, vitamins.



B Dietary exposure assessment

Model 1: Deterministic assessments
adult males’ exposure assessment in each province

» Concentrations of substances in composites;
» Food consumption data for the adult male (standard men);

» The average bodyweight of adult male in China , from the latest china health and nutrition survey

(CHNS)
> Assess average dietary exposure for adults in China

Model 2: probabilistic assessments
individual exposure assessment

Concentrations of substances in composites;

>
» Food consumption data for individuals (>40000 individuals) ;
» individual body weight

>

Monte Carlo simulation / Bootstrap
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'AMA The Joumnal of
American Medical Association

RESEARCHLETTER

Salt and Sodium Intake in China
‘ diseases are globally, with ma-
jor socioeconomic implications.” The World Health
Organization® proposed 9 noncommunicable disease
related targets, including 30% reduction in salt/sodmum in-
take to reduce rick of hypertensicn.

In China, hypertension prevalence is rising’ and sakt in-
take is high (12 g/person/d).* However, this estimate derives
from 2002, and China's dietary habits are changing.

We compared salt and sodium consumption in China in
2000 with 2009-2012.

Method | The National Centre for Food Safety Risk Assess-
ment Ethics Committee approved China's total diet studies.
All participating householders provided oral consent. Total
diet studies include weighed food intake and aboratory
analysis of prepared foads representing dietary intake,
using a standardized design.” They are designed to assess
food d and its bioch al content, for
losses during processing, preparation, and storage. By 2011,

Table. Wetghad Dally Salt intaks and Laboratory- of 2 of China in 2000 and 2009201
andin 8 Additional Provinces In 2009-2012
Weigped Sas ireak, g Aralysec Soqur ks, | Sroporsien of Cateess
ver Yor Popstaien, X
2000 2000-2011  Clonge,X 2000 2009-2011  Cumge X 2000 2010°
12 Prowines®
Fafiarg Jang 1% -248 53 4 -1% &7 (17
Lizcring nz 108 52 50 46 74 75
e ni (L) 74 60 -182 1nz 124
Snaarst nz -346 a0 65 -280 (] [
kanar > -111 &3 71 120 167 162
Ningas 0 7 -3100 ax 38 -128 10 11
Shanghal 330 a3 a7 -19 23 40
Fuglan -3 62 69 114 60 (Y]
e 452 51 ES ) -267 73 77
Fubel 414 a2 59 -287 s 89
Scun -6 64 s -470 151 139
Gungn ns as 72 610 (7] 78
Urwetgtmae, mean (50) 241 61015 54(18) 1s
Popuation wekgttad ineks, men -3 64 56 123
8 Asdeeeal Frovice? 2003-2012
Bafing 75 as
s s &4
[ 58 131
Imer Mongodta a (%]
Jangss 51 182
hagam 8 57 126
Funar 92 67 152
Cungoong 14 3a 12
Urweigtmae incsice, mear (SD) 83(13) 54(13
Popuation wasgrred irake, mean [X] 52
AL 20 Previnces (20002017
Urmohghnad inice, megr (S0) soam
PopuiaTion -esgred InGke, man 91

* Conus yoar.
© Tre sampie strs i cach provincs was 90 housshoids, svesaging 3.5 persons i
2000 an 3.4 parsons In 2008-202

* Wik Calcubted sodUm Nt 0f 46 Gdin 2000, anc 15 gEn
2000-20%. basad on the mokecular M of st (S84 /Mol and somic
W of sOckm (23 o)

Publishment of Data

® China Total Diet Study started in 1990
® Methodologies and results are published
® The 6% China TDS is now underway

The Fifth China Total Diet Study
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“The Fourth China Total Diet Study”, 2015
“The Fifth China Total Diet Study”, 2018

SY Chang, XW Li, YN Wu*. JAMA, 2016, 315: 703-705.



Example I: Cadmium
Deterministic assessments
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PTMI 25 pg/kg body weight per month
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Dietary cadmium intakes (pg/kg body weight per month)

The dietary Cd intake presented a slight
increasing trend from the First TDS to
the Fifth TDS, while a significant
decrease of 47% (compared with the
Fifth TDS) was observed in Sixth TDS.
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m Alcohol
W Beverages & water
m Sugar
Fruits
m Vegetables
m Dairy products
Agquatic foods
mEggs
m Meats
m Potatoes
m Legumes

m Cereals

1st TDS 2nd TDS
6,6 9,2

The average dietary intake of
Cd for Chinese residents was
8.25 ug/kg bw /m. Except
Hunan, the average dietary
intake of the other PLADs
the average dietary intake of
Cd was below the PTMI
value of 25 pug/kg-bw/m
established by JECFA. .

3rd TDS 4th TDS 5th TDS 6th TDS
10,6 15,6



Example [ : Cadmium
probabilistic assessments

| g [Gender| Ps0 | P75 | o5 | pey |

2-60+ 5.0 8.0 18.0 334

m 8.1 13.4 31.1 65.6
7.5 12.0 26.3 51.9
Male 5.9 9.2 21.1 36.4
m 4.8 7.5 16.7 30.3

60+ 4.8 7.6 16.7 31.0
m 7.9 13.0 29.0 46.7
7.2 115 27.0 47.6
Female 53 8.1 17.8 30.6
m 4.8 7.5 16.5 30.2
4.8 7.6 17.2 31.0

*ug/kg b.w./m

2.2% indivituals of the total
population were exceeded to PTMI
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pioxAn
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Example II: Dioxins
Deterministic assessments e

16301650 ‘The Qrganic Flame Retardant Story: Knawrs and Unknawns.
Stuart Harro, University of Binmingbam
16501720 Prenatal Expasare to Cantaminaats of Emerging Concern and

Potential Haslth Risks

Da Chen, Schoal of Environment, Jinan University
1210:47:30 Dietary Intake of Diasin Lie Compounds. and Per/Pohflucro-

‘ly! Substances in China: Dccurance and Temporal Trend

Jingguang L, Ehing Nationai Center fir Food Safety Risk

Assessment

TUESDAY

175300740 Human Risk Assessment For 2,3,7,8-Tetrachiorodibento-p-Oi-
‘in (TCDD) Based Tonicity Testing in the 21 Century Approsth
Invhing Aryt Hydrocarbon Receptor [AhR) Signaling Fathways

WHO PTMI o

oyt sl
70 .

17:50-18:00 Persistent Organic Peliutants (POPs)in Chicken Eggs and
Camel Milk from Southwestern Kazakhstan
60 Voleriya Grechka, Armika - Tasics ond Woste Frogramme

Meeting Room 15 [Second Floor)
Session: Environmentally Persistent Free Aadicals
Session Chairs: Guoru L, Jing Chen

50
40

Health Based Guide Value, HBGV

ORALSESSIONS

WEDNESDAY, November 6, 2019
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Example II: Dioxins

probabilistic assessments

| hae Joener| w0 | e | e | ke

2-60+

12
13-17 Mal

18-59

12

13-17
Fem

18-59

(2]}
(=}
+

F X T
+

o 3
)

o
()

5.5
[5.42, 5.52]

14.6
[13.9, 15.4]
10.5
[10.1, 10.9]
7.1
[6.6, 7.4]
5.2
[5.2, 5.3]
5.2
[5.1, 5.3]
14.5
[13.7, 15.1]
8.9
(8.6, 9.4]
6.4
[5.9, 7.0]
5.0
[4.9, 5.1]
4.9
[4.8, 5.0]

(pg TEQ/kg bw/month)

WHO HBGV: PTMI 70pg TEQ/kg bw/month

11
[10.89, 11.08]

26.9
[25.5, 28.2]
20.2
[19.2, 20.9]
13.3
[12.6, 14.]
10.2
[10.1, 10.4]
9.9
[9.7, 10.2]
26.5
[25.2, 27.6]
17.2
[16.3, 18.1]
12.7
[11.7, 13.4]
10.0
[9.8, 10.1]
9.9
[9.68, 10.11]

26.9
[26.68, 27.24]

58.6
[53.8, 62.3]
41.0
[39.6, 43.2]
28.5
[26.1, 31.4]
24.0
[23.6, 24.5]
22.9
[22.3, 23.8]
66.7
[57.9, 72.0]
38.6
[36.4, 41.0]
25.7
[24.7, 28.2]
23.8
[23.4, 24.2]
24.38
[23.44, 25.04]

49.4
[48.66, 50.39]

89.8
[82.8, 103.9]
65.3
[60.2, 76.6]
51.5
[45.1, 64.2]
41.5
[40.0, 42.7]
43.2
[40.9, 45.4]
119.5
[107.1, 144.4]
65.6
[59.7, 71.2]
43.8
[38.6, 47.6]
42.2
[40.8, 43.6]
45.8
[43.45, 48.66]
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0.34% indivituals of the total

population were exceeded to PTMI
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Example II: PFASs

Deterministic assessments
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16:30-16:50 The Organic Flame Retardant Story: Knowns and Unknowns
Stuart Harrod, University of Sirmingham

16:50-17:10 Prenatal Exposure to Contaminants of Emerging Cancern and
Fotential Health Risks
Da Chen, School of Enviranment, Jinan University

17:10-17:30 Dietary Intake of Dioxins Like Compounds and Per/Polyfluoro-
alkyl Substances in China: Occurrence and Temporal Trend
Jingguang Li, China National Center for Food Safety Risk
Assessment

17:30-17:40 Human Risk Assessment For 2,3,7 8-Tetrachlorodibenzo-p-Di-
oxin (TCDD) Based Toxicity Testing in the 21 Century Approach
Involving Aryl Hydrocarban Receptor (AhR) Signaling Pathways
Man Hu, Fudan University

17:40-17:50 Structural Insights into Major Latex-Like Proteins Respansible
for the Contamination with POPS in Zucchini
Kentaro Fujita, Kobe University

17:50-18:00 Persistent Organic Pollutants [POPs) in Chicken Eggs and
Camel Milk from Southwestern Kazakhstan

Valeriya Grechko, Arnika - Toxics and Waste Programme

Meeting Room 15 (Second Floor)
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Example II: PFASs
probabilistic assessments
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75

0.71 1.79 6.34 19.19
[0.71,0.72] [1.78,1.81] [6.25,6.44] [18.57,19.69]

AFE AT (%)
w
o

n
w

2.46 10.48 32.55 n
[2.44,2.5]  [10.33,10.6]  [31.43,33.62]

4
P10 P15 P20 P25 pI0 P35 pa0 pAS pcu_peeiﬁsu PG5 P70 p75 pBO pBS pYO pYS pPIOU
[sE; g

100

-
o

#
2
2 i 80
- 8 = -ER
- - it
g 8 g
PFOA: . B PFOS: o=
~|l/ 5.5% indivituals of the ||/ 3.7% indivituals of O
g total populationwere | ;. - || the total population R 777 S
) exceeded to EFSA iE; were exceeded to &
2 HBGV oY EFSAHBGV g ¥ . . .
: R l & O b S 525
= = D Q) o ~ D
Q) =+ — —+
= T T T I = T T T T o U_" 8 a. Q
0 5 10 15 20 25 30 0 10 20 30 40 wn 8 %
AR RiE »



Example II: PFASs
probabilistic assessments .

SCIENTIFIC OPINION

&7

ADOFTED: § Juy 2020

i 102908 efs2 20206223

Risk to human health related to the presence of
perfluoroalkyl substances in food

EFSA Panel on Contaminants in the Food Chain (EFS CONTAM Pang!),
Dieter Schrenk, Margherita Bignami, Laurent Bodin, James Kevin Chipman, Jesis del Mazo,
n W Wee Bettina Grasl-Kraupp, Christer Hogstrand, Laurentius (Ron) Hoogenboarn,

Jean-Charkes Leblanc, Carlo Stefano Nebbia, Fisa Niesen, Evangelia tzan, Annette Petersen,

Saloman Sand, Christiane Viemincky, Heather Wallace, Lars Barregard, Sandra Cecrated*,

Jean-Pierre Cravedi, Thorhallur Ingi Halldorsson, Line Smastuen Haug, Nikias Johansson,
Hellz Katrine Knutsen, Martin Rose, Alain-Claude Roudot, Henk Van Loveren, Giinter Viollmer,

Karen Mackay, Francesca Rioko and Tanja Schwerdte

Abstract

e European Comm a sdentiic evalation cn related to
the presence of perfluoroalkyl substznces (PFASS) in food. Based on several smilar effecs i animats,
toxicokinetics and abserved concentrations in huntan blood, the CONTAM Panel derided o peform the
assessment fo the sum of four PFASs: PFOA, PENA, PFHS and PFOS. These made up half o the ower
bound (LB) exposire to thase PFASS with avalable cecurrence data, the remaining contributon being

primarky from PFASs with short haives, Equal potencies were assumed for the four PFASs induded in
he assessment, The mean LB exposure in adclescents and adult age grougs ranged from 3 to 22, the
95th percentile from 9 to 70 ngfkg body weight (bw) per week. Toddlers and ‘ather children’ showed 3
twafold higher exposure. Ugper bound expesure was - to 49-fod higher than LB levels, but the latter
were considered more refiable. ‘Fish meat, "Fruit and fruit products’ and 'Eggs and g9 products’
‘caniributed most to the exposure. Based on avaiable studies in animals and humans, effects on the

. From alowest
BMDLy, of 17.5 ngimL for the sum of the four PRASS in serum was ietified for 1-pear-okl chidren.
. . . Using PBPK, modeling, this serum level of 17.5 ng/mL i chidren was estimated to cormespond ta long-

0,63 ng/kg bww per day. over time is impartant, a tolerable

intake (TWI} of 44 ng/kg b per week was estabihed, This TWI alo protecs againt cther

[5.86,5.97]  [19.43,19.92] [46.94,49.46]  Fimeaciiaiin

© 2020 European Foad Safety Autharky. EFSA Joumal published by John Wiy and Sons Lid on behalf
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EFSA,4.4 ng/kg bw/week
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Potential Emerging Pollutants ( probabilistic assessments )

ug/kg b.w./d

ng/kg b.w/w 0.13 0.67 6.3 54.05
_ ng/kg b.w./d 7.9 24 89.8 187.5
m B 0.33 0.61 1.38 2.64
T b 0.53 2.06 9.52 20.66
ng/kg b.w./d 2.8 8.3 69.1 315.4
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Application

Time trend

dietary Pb intake(ug/kg bw /d)

dietary Cadmium intake(ug/kg bw /m)

1,60
1,40
1,20
1,00
0,80
0,60
0,40
0,20

0,00

18,0
16,0
14,0
12,0
10,0
8,0
6,0
4,0
2,0
0,0

1st TDS
1,37

1st TDS
6,6

2nd TDS
1,29

2nd TDS
9,2

3rd TDS
1,29

3rd TDS
10,6

4th TDS
0,87

4th TDS
9,8

5th TDS
0,56

5th TDS
15,6

6th TDS
0,32

6th TDS
8,3



Application

Time Traceability of melamine in milk samples

N1 N2 S1 S2
. m IN  HB KX HN NX SHH R X HB SC GX
2 Melamine ND  ND ND ND 14.7 ND ND ND ND ND 54 ND
0O oA 73 D ND ND 343 Np M xp nNp 76 163189
O AMD 147 ND ND 12.7 ND ND ND ND ND ND ND ND
0 AMN ND ND ND ND ND ND ND ND ND ND ND ND
2 Melamine 220.5 7032 1763500 521.3 2134 5753 300.0 1171.8 1450.0 525.0 272.6 6.5
0 CYA 1662 77.8 235.0 1742 2420 2141 1814 5032 150.0 ND 264 116.4
0O AMD ND  50.0 509.9 226  15.1 21.1 06 288 825.0 2000 ND 116.4
7 AMN ND ND 1609.5 284 ND 459 ND 144 250 250 29 ND
2 Melamine 7 ND 22.4 ND ND ND ND ND ND ND 205 ND
0 CYA 40.6  400.7 36.8 332 695 ND 2576 334 307 570 355 29.7
0O AMD ND ND ND ND ND ND ND ND ND ND ND ND
9 AMN ND ND ND ND ND ND ND ND ND ND ND ND

Unit: pg/kg; ND<LOD (0.002 mg/kg)



Application

Salt and lodine Intake and Cooking Loss

Females
100 -
N=310
80 Mean Mean=278
75th SD=220

20

0 - 1
-100 0 100 200 300 400 500 600 700 800 900 1000 1100 1200 1300 1400 1500 1600 1700 1800 1900

Dietary iodine, mg/d

Dietary iodine intake for iodized salt cooking: 226 mg/day
Dietary iodine intake for non-iodized salt cooking is: 83 mg/day
Contribution rate of iodine in iodized salt: 63.5%

lodine cooking loss rate of iodized salt: 24.6%



Application
Food Standard in China

Revision of GB 2761-2017

(General Standard for Mycotoxins in Foods )

China TDS —— Deoxynivalenol (DON)

Dietary Exposure to DON group (6 China TDS) Food Contribution to DON Exposure  Trends of DON Exposure (4th ~ 6th TDS)

Average intake: 715 ng/kg bw/day u 5% (Cereals)
2500.0

m % (Legumes) 1000

ja m 7% (Potatoes) 3 715
= 20000 o E 800
£ % (Meats) 8
2 . - =
= 1500.0 m e (Eggs) g’ 600 434
El N~
~ TDI: 1000 ng/kg bw/c m K% (Aquatic foods) o
£ 10000 {7 o = 400 217
.":j m L% (Dairy products) £
= . z
% 5000 m % (Vegetables) 8 200
(=] ARFE CFruits)

IR = = = = = = = = = = = = = = = S = = == == =3 0

m BEE (Sugar)
T T T R N N - N - N N SO o)
B S N St ) 4thTDS 5thTDS 6thTDS
G T Wy PG Sl Sl SR R A \_\-‘1‘ = {5k (Beverages and water)
¢ . ® w0 &
o S
Wy % (Alcohol beverages)

&



Application

Providing data to WHO
® Food contamination data & dietary exposure data

Data Data type Data Report

By Lead 15 G N oY ) B R A S s JECFA_73_summary
e =g

%%  Cadmium f%ﬁﬁjbsﬁﬁ§2\gg§ﬁﬁ§

N Contamination levels of
TR K P e individual food items & FAO JECFA MONOGRAPHS 8
Acrylamide Dietary exposure estimates
M 4605 % ) A from China TDS USIG (70 ey
Deoxynivalenol (DON )
KL HEER JECFA_74 summary
Fomonisins (FB)
7K Mercury o BT RN R FAO JECFA MONOGRAPHS 8
fif Arsenic Dietary exposure estimates JECFA 72 summary

from China TDS
Z IR PCBs
N B

Chloropropanol esters
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