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DNAMNEEIZHE LT SAE L FEIOFERAEEE AN DO 10% GEHE A1)
KO ERRE GREF, JECFA TIdERK 80% (0.8) ML T\W5, ) THI
% MSDI % (PCTT i) 125, HAEOFEO— HEBREDOHF 217> C
e ZATHD, (B 9) MSDIEIT Lk (p5) DEFRICESE, FiLd
XNTEHR IS,
FEREEHE (kg) X109 (pg/kg)
HE N O X3 X365 H

HEEEIE (ng/ NTH) =

JECFA TIZMSDI i#EI2hz T, SPETEZGHHLTEY (BR5) | EE
BAEMEOBANG ., BBRETYH SPET 20325 2 &2 E L3, JECFA
DERA T 5 SPET {EIIECKOBREEIZKHE L2 DO TH D Z Lonh, BIRERIZ
BWTIE, BAEICB T 2 FROEBREOHEEHEL, MSDI EIZHKSXIT I,

. WMERIZOWTIE, HIES &[RRI, JECFA 3EH LTV o #iiE s
EHWSD, 5%, BAEOBEBEICHIS L, X0 #E & B o REHE O
FEZBF LT LERD D,

T ARG R 2 & OB G m B LIS O RRBR B b & Lo,
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A EGEMDEZA

MSDI iEDOF RIS &  AFEMEHE L OEMER RO T — 4 & FKICEHHE
SNIHEEBRELRNT 5, 7ok, D ETHAMREFEOMEH?FED b
TWARWEEIE, M (B 2 0ERCK) (2B DEMEHED T — % 2 JLIZEHHE
SENT-HEEEREAZHWD Z & TEX 2R,

15



<BUHK 1 - BRFR>

Wi 7 4 R

EFSA European Food Safety Authority : BRI £ fih 22 41 B

EU European Union : FRJNE &

FAS Food Additives Series

FGE Flavouring Group Evaluation

GSFA General Standard for Food Additives : =—7 v 7 A& LR —
fise B

JECFA Joint FAO/WHO Expert Committee on Food Additives
FAO/WHO & [Fl & fn i) S5 P 5 25

MSDI Maximized Survey-Derived Intake

OECD Organisation for Economic Co-operation and Development : &7
1 /1 BA FE B

PCTT Per Capita intake Times Ten

(QSAR (Quantitative) Structure-Activity Relationship

SPET Single Portion Exposure Technique

TTC Threshold of Toxicological Concern

16




<Rk 2 : EEREEMIIL—T>

BARTEIEDOFHIIC B W T, LB D2 L2 W B ST 2HiR b &Y

DT N—TDXGFITLLTO#EY &5,

728, FGE50 7>6 99 O¥EFIbEM /7 N—T DRy 5B, [FGEOO Tl &
7 @@L HEEMICHEEST S~ LHDHLDITHONWTL, WiED FGE 248 bt TR
T5HZENARENE D ETT 5 (Bl ziE, FGE.50 © [FGE.17 rev2 Tilfi 7=
VT YU REA LRSI 5, JECFA (35 57 HI&A) Tilfisni-vsv
FHEA ] OEEI1E. FGE17 & FGE50 0 TEMTE 20545, )

BB 7 v—7 DX 5y

ZH L7- EFSA

? FGE

RN I BH AT 7 V7 & RE O LVAR g, EONCZEN D45 | FGE.OL rev2
BB VAR L Bk T L a— )LD AT )L (ZH10)
R B85 e OV I BB FN S —fk 7 L a— L R O F N 6§ —% | FGE.02 revl
Tha—)L EEEINVRBOT ATV, WNCESET LT | (BR11)
e
RE R HETE 84 M Oy I g D B fn el — ik 7 L 2 — L & E 8% V%I | FGE.08 rev2
OB SUIARBIFN T VT & RICHRT 578 #—L (&1 2)
(acetal) . ~I 7% —/ (hemiacetal) HFK DT AT /LK
WEBRIZH KT D4V b= A7 /L (orthoester)
2-TF )L ~F L (2-ethylhexyl) &K FGE.04

(/1 3)
B K O g O AR afn VAR g, W ZEN D D VR > | FGE.05 rev2
e b SRR tafn 7 L a—L b DT AT L (21 4)
NE NG IEEEE M OV I SE AR BFn D — %k 7 /L2 —/L, 7T b FGE.06 rev4
R. VR e 27 v (ZH15)
NENiERfn e ORI O k7 v a—)L & kv, WO | FGE.07 rev4
THRT v a— v EEH XTI ORI VR Ve O AT | (BE16)
I
MR EABRREDBMEZ S XITE £, IBIKER OWEERR | FGE.08 revb
DE/, V. R, AU ZALTZ 4 K (mono-, di-, tri- , and (M1 7)
polysulfides)
Rega A ORI O®E 7 v a—i . & ko Rk OHERR | FGE.09 revh
FRT N VICHRT L ATV NS T =/ —uiEE | (B 8)

Koz 271

17



ESTAERELNT 7 N oiBNE ST RN &L VR E | FGE.10 rev3
FOE B OE {7 va—L, TLTe R TEZ—1L | (BR19)
HIVIR N N AT L
fEiES T va—, O b kO FrEv g b FGE.11 rev3
(ZH20)
ARER AR U RO — kT /v a—L, TATE R, Bk | FGE.12 revh
T AT )L (ZH21)
MG EHIL K O~T n i F 22 XIIE R\ 7 7Yy | FGE.13 rev2
(furfuryl) X O'7 Z > (furan) #FHER (P2 2)
7 = 3% F )7 )La—/L (phenethyl alcohol) . 7/ 7Tk K, FGE.14 revl
TRV VR R OB E T X T L (ZH2 3)
7 U —/b (aryl) EHILO B DAL OREEAFOE—Fk 7T /L2 | FGE.15 rev 2
—b, 7T R, BREDERT VR (M 24)
HEWBT R FGE.16 rev2
(M 25)
v’ 7Y (pyrazine) #5iE{K FGE.17 rev3
(M 26)
REWGGFEER L R ER A DO fn e R BIFn O =4k 7 /L =2 —/L | FGE.18 rev3
FOZFIN S DT AT NN S FRE =T L a—)b (W2 7)
Ry NT )va—/)u (benzyl alcohol) . XU AT TE R FGE.20 rev4
(benzaldehyde) . BT & % —/ L Z2EFHER K& OB #E T X (/2 8)
A%
F7 ' —) (thiazole) . ¥4 7 = (thiophene) . ¥7 | FGE.21 rev5
J > (thiazoline) MY F==/L (thienyl) #FHE(K (ZPF29)
BRIEHLT = ) — )VEHER FGE.22 revl
(ZH30)
7 =Y —/L (anisole) #FHEAXRZFZLENE., FERALKOFHE | FGE.23 revd
DT —7 )L (3 1)
vy Y (pyridine) . ¥wr—/ (pyrrole) . > K—/L FGE.24 rev2
(indole) &%/ U (quinoline) #E(K (2R3 2)
NENI 1% Ko OS5 B e AV K 32 FGE.25 rev3
(M3 3)
7 X /& (amino acid) FGE.26 revl
(3 4)
FH&EEZ 7 b (aromatic lactone) FGE.27
(M3 5)
B =/l X ¥ (vinylbenzene) FGE.29
(ZH36)

18




4-7m/3-1-==)L' 7 = /—/) (4-prop-1l-enylphenol) KT\ 2-
A LF AT ER1- =) T = =)0 3 ATV (2-
methoxy-4-(prop-1-enyl)phenyl 3-methylbutyrate)

FGE.30
(M3 7)

TARF T KN (epoxide)

FGE.31
(ZH 3 8)

7R A4 K (flavonoid)

FGE.32
(ZH39)

7 hZ7 kb R 77 (tetrahydrofuran) #BE(K

FGE.33
(/4 0)

7 hZ kb Fa%x /1 (tetrahydroquinoline) #E A

FGE.34
(4 1)

¥ =—x¥ (quinine salt)

FGE.35
(/4 2)

U T AR BCHEA  (triterpene glycoside)

FGE.36
(/4 3)

37T =LA VT AT F— b (3-butenyl isothiocyanate)

FGE.38
(/4 4)

2-b Frxv7n 47 2 F(2-hydroxypropionamide) D7
/T T RN

FGE.40
(M4 5)

BE A ARIEED

FGE 42
(/4 6)

YUV T b a— L (thujyl alcohol)

FGE.43
(4 7)

CcIs2-~T T ara N ANVR R (cls2-
heptylcyclopropanecarboxylic acid)

FGE.44
(/4 8)

BT 2

FGE.45
(/4 9)

TUR=T ET RS L

FGE.46 revl
(2 50)

2BMAN NI EBRDE T La—. Ak KOBEET 2T
L

FGE.47 revl
(5 1)

7 /7% 7=/ (aminoacetophenone)

FGE.48
(5 2)

XY F T aA R (xanthine alkaloid)

FGE.49
(M5 3)

FGE.17 rev2 TiHli SN/ BT ¥ L ahE Kk & s rg I B4
% . JECFA (B 57 [M&4) TiMfhisn/-v o Y ifEk

FGE.50 revl
(=5 4)

19




FGE.09 rev3 CaMli SN 7zfBEBRA7 by B 7 /v2—/ | FGE.51 revl
OB 27V L EERIIZBET 5, JECFA (BF 59 [Al4 (M5 5)
7)) TR s 2iERA S ol BT v a— L R OB E T
AT )b
FGE.20 Cilffi SN 7=_> VT va—i RXUXT LT FGE.52
R, BE#T 574 —/L, ZEERITONCE#ET AT L LS | (B35 6)
MICBEE T 5, JECFA (557 HIEE) TiMiL/ze ey
(hydroxy) KOV7 /L2y (alkoxy) B UL
(benzyl) &K
FGE.14 revl CiMlidn/=7 =2 F LT/ a—L TITE FGE.53 revl
R, TATIIVEOBEET 5 7 = = VR X7 )L (M5 7)
(phenylacetic acid ester) I NZ FGE.23revl Tl &7z
7 x /) FvEF LT AT /L (phenoxyethyl ester) & HEERIIZ
B4 %, JECFA (B8 59 [FIx5) TeHMiishiz 7 =X F LT
a—u TATEe R, BEROEEST L7 EX— L X7 0
FGE.20 revl Cilflid =7 a—i X A7) | FGE.54 revl
Te R, Y — L ZEHERKOBEE T 2T L LG | (5 8)
(ZBES 5, JECFA (5 57 A=) TaMh S~ Pk
B
FGE.14 CiHicsn /=7 = xF LT /va—, T/T e K, = | FGE.55
AT NV K OBEE T = = VR 27 v KO FGE.15 TREfh (ZM59)
SNT=T U —)VIBEHAILD & 2 FaF f O AR D —fk 7 v = —
o TATE R, BEORT AT VEER S AERICEES 2
JECFA (5% 63 A= 5) TiMii Sz 7 = = viE#ashhE 7 v
a— VR OBE#T 5T LT e REZ 2T )L
FGE.09 revl Tkl S A7 JEBRFaFn A0 k7 | FGE.56
Ja—)b R RONERAE M7 v a—LicEkT 52 | (B60)
T, N T = ) — IV T IVR D = 2T )L L R R B
3%, JECFA (5 63 Fl=f) CTaMlis 2 fREREAT L= —
v b RO 2T L
JECFA (5 55 [FI2f) TS &EmicBEE 5, 7L | FGE.57
=2 (pulegone) &L ZEDT T /L (26 1)
FGE.22 Tilfli SN 7-BREH 7 = / — /LK & iR # | FGE.58
3%, JECFA (3 55 A=) TiHhicn/=7 =/ —LiFalk | (6 2)
FGE.23 rev2 CTilili S 77 =V —)ViFE R &2 & e 5Nz, FGE.59 revl
NEERIR K OB FH i —7 /v LG BE T 5, JECFA (Gf (M6 3)

61 [E K63 [H=E) TRl S MBI kK 5 F RO~ —7
nz

20




FGE.22 THHll SAL/ZBREH 7 = / — /ViFE ik & &R ICBE | FGE.60
9%, JECFA (55 65 [Bl2{) TiHMlishi=A4A1 7/ —n (P66 4)
(eugenol) MO HEHE R 7 U R E o

(hydroxyallylbenzene) & {4k

FGE.03 revl Tkl S L7 NENTEIESH K OVl gH o fafns— | FGE.61 revl
W7 v a—L b EHEEODIEEOfaf T VT e RICHkT 5T | (26 5)
T2 =L EFXRICHRT H AL F = 2T RSB

5. JECFA (5 57 [BI24A) TaMli SNk &% —v
FGE.05 rev2 Tkl S L7 ESH K OVl gH O A fafn LR > | FGE.62 revl
P ONZENS DA VR W EIRIIREaf T v a—VicHkT 5 | (26 6)
T 27V, KONFGE.06 revl (2008) TaEplh S V72 RENIIEE

M OISR TN O —Fk T /v a—v TILT e R, AR
YRR ATV EERICEE T S JECFA (5 61 A O

5% 68 [FIxF) Tallh S AL/ BN RESH K OV Il 8~ g fn D I

T L a—)L 7T e K, BROREET 251

FGE.07 rev4 Tkl S L7 BN AT K OB D% —fk 7 | FGE.63 rev2
Ja—uv k) WS kT v a—L L ES I | (SR 6 7)
DOEIFI A VAR BRI KT D= AT /L EHEERICEE T 5 |

JECFA (55 59 FIX TN 69 FIxfA) Tl S AL/ BN EE ik

Toa—v KR OEET AT L

FGE.10 revl TiHii SN EZAEREKL DT 7 F DB | FGE.64
Nz B Te SRR AR TN S NS BN D 25—l S OV Ak 77 /L 2 — (M6 8)
b, TIVT e R, 7% —)L, HILRUVEEEDOT 2T )L LS

PIZBEET %, JECFA (GF 57 [Bl=4A) Tkl S 7= NI

BRI DA — VKON U A — i N BEA LA

FGE.13 rev2 Tilfli S 7= EHIL K O~T i+ %5 | FGE.65 revl
XITEERNWTNT VNIRRT T U FHEREEEICEES | (6 9)
%, JECFA (35 59 [Ml=5) TiMh /e FHE & LT S

B E T T AR

JECFA (i 55 [nl&4) Ti#isnz=717Y L 7/L=a— | FGE.66 revl
(furfuryl alcohol) & BHiE# 9~ 2 & E} (ZM70)
JECFA (5555, %5 65 X169 [BIA) CaHMishi=—7 7 FGE.67 rev2
CEHBEAY (M7 1)
FGE.15 revl TRHli 727 UV —VE#EO & S ik VS | FGE.68
fAfIDOE—HZ T Va—v TATE R, BERTZ AT AFHFER | (BR7 2)

EAEEICBE T 5, JECFA (58 55 A1 6) CTrHlis iz
»F L7/ a—/b (cinnamyl alcohol) K OBEET 2 FE
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FGE.16 Tkl SN2 5HFBR T b o EERICEE T 5 | FGE.69

JECFA (3557 MI&4) CTiMHi SN/ B HERERSE M7= | (BRT 3)

—/b, 7 R ROEET AT L

JECFA (55 61 FI&A) TilMi Szl OE&R=NES | FGE.70

a,B-fRfafid Yy = —/ (dienal) KONV =) —/b (ZPRET 4)

(trienal) WONZBHET L 2—/L, R R 2T )L

NENGIEE S o, B-EaFn 4 /LR e e O\ = 2 7 L FGE.71
(BT 5)

FGE.05 rev2 Tikfi S U7 B K OV gH O R fafn i LR | FGE.72 revl

Bz, MEONZZENS DAV g L lRMIRESHEEF T L a— vl | (BT 6)

HRT 2= 27 v EEERICBET 5, JECFA (5 61 Al

7)) TRl S AV RER IR I S B e YR g T v 3 — v T

AT e R, BBAOBREET X7 L

FGE.12 rev4 Tl S 72 JEER LR SXUIAREBFIOFH —# T | FGE.73 rev3

a—, TATE R, BERT ATV EREEICEIET S, (7 7)

JECFA (38 59 B X OV 63 Bl 6) Tl S /- ggr = —

W a—n. TATEe R, BBEOBEET 25 L

FGE.08 revs TaHli SN 7-EFE G HBERREDEBMEZETe XX | FGE.74 rev3

BELW, BNELOEEREXOE/ ¥ P RIALVT ¢ | (BT 8)

R LRSI CEE T 5, JECFA (3 53 B RO 61 M4

TEHl S 2 BB iR A v 7 4 ROV TF A4 — 1

FGE.33 Tilflis /=7 F T & Fr 7 F Uik & #EmICE | FGE.75

#9%5, JECFA (3 63 [nl&#A) TaMiicivZe7 hZ ke Fr>7 | (M7 9)

T UKL 7T YA

FGE.21 rev3 Cilfisnrz=F7Y—n, 47 x>, F7 | FGE.76 revl

U v R OVF o = VRN N SRR A & R |2 BT (B8 0)

%, JECFA (3 59 [nl&x4) Tkl = v 7o fii i 5 A R Rk

“

FGE.24 rev2 CTiHisn/zv) ¥, v¥u—i, A F—/ | FGE.77 rev2

O U EEER L AEERICEE T S, JECFA ((B63 e | (B8 1)

&) TEHMlian-v U oy, Ea—LKkO0F /) U U FElk

FGE.25 rev3 TRl S VNGRS O B R IRILKSE EM§iE | FGE.78 rev2

FICBE S5, JECFA (% 63 [RI&4) Tkl =ik, (B8 2)

NEER A O FH Atk 7

FGE.26 revl CTaHli &7z 7 X/ g & ERICE#E T 5 | FGE.79

JECFA (3563 M&d) TiHMian/=7 2 VBLOBEELAY | (BRS 3)
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FGE.27 TRl SN2 HE/RT 7 b o LHEERICEE T 5 | FGE.80 revl

JECFA (3 61 RI=A) Tl SN 7-igARAISH N ER L7-F | (B8 4)

7 b, IBBRMEE T 7 b ROFEREET 7 b

FGE.30 TalMi& 7= 2- A b -4-(Fu/-1-==)1)7 == | FGE.81

Jv 3 AT IVEREE & REIERICBE T 5, JECFA (35 61 Rl (ZH85)

A) TiMianzte Faxs 7Yoo 8 o

(hydroxypropenylbenzene)

JECFA(E 65 Rl 5) TRl S /e =R %o K FGE.82 revl
(28 6)

JECFA (3 65 [al24) TiHMhiEn/i=F L~/ h—b FGE.83 revl

(ethyl maltol) &N 6-47 h-1,4- A4 %0 L iFEK (B8 7)

JECFA (3 65 FIx5) TSz v b7 =gl FGE.84

(anthranilate) &K (8 8)

JECFA (% 65 1) TiMi s SHERZHLEY FGE.85
(B8 9)

JECFA (55 65 a2 5) Tkl S =Bk O UV — 7 v | FGE.86 rev2

X /L (arylalkyl) O7 I KOT7 I R (/9 0)

FGE.47 revl TiHiis 7z 2B RE k7 v =a— 7+ | FGE.87 rev2

K OBE = 2 7L L EERIZBET 5, JECFA (GF 63 [Al& (M9 1)

) TRHMIi SNz 2825 k7 v a—v, 7 b R OBE

T AT )b

Tz )=V RONT = ) —)VEFER FGE.88
(B9 2)

FGE.18 revl TiHili S M7z fEMEFEER AL CMEBR X Ofafn k. | FGE.89

OAREIFIDE =T Vv a— L K REND DT AT AT RNCHEE | (B9 3)

BAEGTHE M7 L a—L L EENICEET 5, JECFA

(3 63 [P )L VS 68 M2 fy) TRHMili Sz 7 = = /L iEHA BN

W =k T va—n, BT 57 Vv7 8 REO= AT L

FGE.18 revl TENIEIEER AL ONEBR O I L A fafnd | FGE.90

BT L a— LR RENS DT AT AN NI EREZAETSH | (BRI 4)

BT v a— L EREERICEEE T 5, JECFA (55 68 [HI&

7)) TRkl S AV IEMIGEIFBRA L OB O T A~ A K

(terpenoid) DF =#k7 /L2 — )L

FGE.08 revb Calfli SN 7=MEE A BRELOEMNEZET XL | FGE.91 revl

GERWERE OERKXDE ) —, ¥—, P —ROKRY R | (BRI 5)

VT 4 R EREERICEET S, JECFA (58 53 [FI X OV 68 [A]
2A) Tl SNTZAEMIE LR ONE B/ DO AN T 4 K& TF A —b
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FGE.10 revl TaMil S L7 JENGIRESFN L O BBFI O FH—k MK | FGE.92
WE R T7NVa—, TATEe R, 77X —, BARCVEEN| (B 6)
OBBELEATRELL T 7 hooBMEETro 27 L L B4

%, JECFA (38 68 [RIA) Tl Sz felhilEIER=A T A4 —

o MU A= VR OEE T 5L EW)

FGE.21 rev3 TiMisn/=F 7 — L, FA7 x>, F7 | FGE.93 revl
U U R OF T = LEFER L ERICESE T 5, JECFA (5568 | (BHRO 7)
[l E) CTrHMii & -iim A ERRALEY

JECFA (55 68 M1 4A) Tl SN7ZREE N O FFHRDOT X | FGE.94 rev2
yETIFOMEE UCRHM SV BMIET S &7 IR (ZH9 8)
FGE. 05Rev1 Tl S AL/ IENIIRE.8H M Oy I fafn o5 — | FGE.95
e OV T v — )L EESH R OV I ORI VAR g | (B9 9)
ICHRT 5 2T )L L REERIC R 5, JECFA (55 69 [H1&

A) TR S A7 R E S B Oy I 85 D fafn J VR afn 7 v

a—)b, TATE R, BEOEETZT L

FGE.51, 52, 53, 54, 56, 58, 61, 62, 63, 64, 68, 69, 70, 71, 73, | FGE.96

76, 77,79, 80, 83, 84, 85 K U* 87 Dfiit & L T DG SANCO. 7
FOR L2 2 LIDIG A TAEER RO TREAERN R ST 88
FEOEE

(Z100)

BRACRAFN §-T 7 b FGE.98
(zH101)
JECFA (%5 63 [a], &5 65 LUV 69 [FI=4) Tiftis7- | FGE.99

77 ) UikEk

(BHE102)
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<A#S3  BEEEE>

1. WHO Food Additives Series 40 Annex 5 Table 4. A list of functional groups
identified by Ashby & Tennant (1988, 1991) and Tennant et al (1990) as
structural alerts for DNA reactivity [(ZUU#E STV D E0HEE (02 9)

a) alkyl esters of phosphonic or sulfonic acids AR U FEIITANVK A FEDT IV
X)L AT )L

b) aromatic nitro-groups FERE= ki

¢) aromatic azo-groups (reduction to amine) FEIET VY (7 I > ~DiEjt)

d) aromatic ring N-oxides FH&E N4 ¥ K

e) aromatic mono- and di-alkyl amino groups FH&EKEE /S KT TAF LT I/
S

f) alkyl hydrazines 7 /L ¥/t RT3

g) alkyl aldehydes 7 /L7 LTk R

h) M-methylol derivatives N A T 17— /LFHE{K

1) monohaloalkanes £/ /a7 /L7

j) Nitrogen and Sulfur mustards, beta-haloethyl- B ~vox=FLEEZHTHTA
ey vAZ— KRR VT 7w A4 — R

k) M-chloramines N-7 27 3

1) propiolactones and propiosulfones B EAF T 7 F KN Ta A AR

m) aromatic and aliphatic aziridinyl derivatives B &ML OCIRIIEO T V) =
SV AR

n) aromatic and aliphatic substituted primary alkyl halides 75 &R E 2% QM5
WG EH D —f v 7 AT LF v

o) urethane derivatives (carbamates) 7 L ¥ VFHEK (WA VBT AT V)

p) alkyl Mnitrosamines 7 /L¥/L N=ha V7 I

@) aromatic amines and N-hydroxy derivatives F&HKT I K ONZED N-& R r
X VAR

r) aliphatic epoxides and aromatic oxides MEMifR=AR ¥ REONEFFHR AT R

s) center of Michael reactivity ~ A 7 VGO Hls

t) halogenated methanes ~2 /7 LA %

w) aliphatic nitro groups HfRififi= k= k&

2. Zoft
v) a,B-unsaturated carbonyl compounds o8- REAFIH LR = ALEY (B
103)
w) furan derivatives 7 7 EBEAK (20 10 4)
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<H#E4  BEYSADED-OOEMEEOHME>

WG T 2O O OEREBIZLLTO®Y &9 %, FEMliEL Cramer (1978) %
ZH4 5, (BM1. 8, 105)

BERHEAORNKZ L L Db DORR 3 ThD, Mk RERIOMIE Y 7 2 55H
(2 7e - T, 3 DFHMEHIIHE, EHM 1 15 5,

B DB K
B KDAT 7
"No" "Yes"
1 AR ST DOICFEYER T H 50, B2 |77 A1
LT OEREDN 50,
- BENGIESE %7 2 (aliphatic® secondary amine) X (3
D
- v 7 /(cyano) ., N-= k1 Y (Nnitroso), V7 Y
0 (diazo) £ () : 7/ A% CHsNg) . FUTE _mpgs [ 7 7 A
(triazeno) (RN=NNH3) : I11

- % 4 # = FE (quaternary nitrogen)
722l UFDobD%ER<, >C=N"Rs, >C=N"Hg,
BT 2 XL E =47 2 v (primary or tertiary
amine) D16 (hydrochloride) X i fifiié i (sulfate?)

§ [PHRIETFO), AKHFF (D, BAHT(O), %‘“?%E%(N)X_}EF% s |z 4
1% 2 ORI T-(S) LIS D IR B 5 Do, = =

BRI B IZE T N TVRWIEHEIT, ROWT IO TO

HIFEL TV DD,

a. HI/VR g (carboxylicacid) D) h U U AL U T A
W, IV LR, v TR LE, IT =T A

e — 7 T A
4 . . L L i
b. 7 X  (amine) @ Hi Bt ¥ (sulfate) X % # fig H|I1I
(hydrochloride)

c. AR UE(sulfonic acid). A /L7 7 2 U fE(sulfamic
acid) X IHilE(sulfuric acid)®F F Y oA, BV A
b=V by I ARy AN <=

8 Cramer(1978)(Z X #uiX, aliphatic I Taliphatic includes olefinic and polyolefinic, but not acetylenic or
alicyclic compound (A V7 4 VRN I A VLT 4 & EHR, TEF LV ROBRzULEME S £/ | EE
FINTEY, B4 TIE, AERICESS, HHLTHD,

9 Cramer(1978)TlZ. HFEFFCD sulphate ZHNTWA A, B 4 TIE. HASETEFHH STV D KEE
K FKF0 sulfate 265 L7z, LA, [FE#EIZ, sulphonic acid (Z24% 2 T sulfonic acid. sulphamic acid {2tz T
sulfamic acid, sulphide (2% % T sulfide Z#H L7z,
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Hifli 72 53 I 8473 & % (simply branched10), AERf&EFEER Xk

5 |{t/kF (acyclic aliphatic hydrocarbon) X ix—f%f) 722 R AK|—-ER 6 |—»27 7 A1
{t#)(carbohydrate) T 5 7>,
EHRENRLULTOLDODHRTHL N EVRFERTH D
VAR
a. R{t/KFE## (hydrocarbon chain), X 1'-& Kz & (1 R

6 | hydroxy)s X iZt Fu ¥ T 27 /L(hydroxy ester) 7’| —ER] 7 1

B L 7o IRk SEEH
b. — 2L EDOT L3 X (alkoxy) R HY, ZDHBH—>
1% a DRALKFHD /XTI H D

7 ¥ #8R (heterocycli))BEiE 3 & 5 7>, —ER 16 |-HE 8

3 Ziol\ > (lactone) X3k v = A 7 L (cyclic diester) T LERI10 | 9
fthDERIELE LKA L7727 7 b > (lactone) TH H XL b B
BEA LT 6 BERO ab-Rigf7 7 b (lactone) TH 5
73,

7 7 K (lactone) %, X VL& AL BME{K(tautomer) R 20
9 Th st FoFUfithydroxyl acid) & 772 L, —>’;£F'n'%| 0 7 7 A
- PR (open chain) 11272 2 856 —& R 20 —>’;£F'nEJ 03 111
- #F# R (heterocyclic) #1512 72 2 86— &E R 10 ;
- [RF B (carbocycliof i 12 72 5 56— "2 M 23
Bk v = 27 L(cyclic diester)id. TN E N OERLEE
TEHO,

10 |3 B OB F R (heterocycle) & 23 & 5 1), —'EfM 11 EI 77
BRI IS £ 5 3 (hetero) il T 13 PR &, #HFER
(heterocyclic ring) |2 L F D& HAEE LIS D EHIL DS 8 5 ), _

11|+ B A 9 U 0 B Al K A B Gimply branched 12 77

hydrocarbon) (Z2f&#H(bridged chain) & OVHEER DT U —
/L F:(monocyclic aryl) X1 7 /L& L (alkyl) A& % &

10 Cramer(1978)i2 L ALiE, simply branched i% [branched at C-C bonds, with branches of two or more C
atoms, at not more than two points along the main chain, with no secondary branching. Multiple
branching, consisting only of 1-carbon moieties, falls within this definition of simply branched (E#H+d 2
DEITLIND IR FBIR 12 C-CHREETHA L. KRFBIR 7% 2 L ES A, » ORI I kM2 & e O lgH,
1 [RFEEHH(1-carbon moieties) D& 5 72 5 %43k (multiple branching) & Z D EFHICEZD 5, ) | & EH
NTHY, A4 TiE, RERICESE, HHLTWD,

11 Cramer(1978)IZ LAUiX, open chain I% lthe absence of any ring structure (BRERIEE RIZERMEE A FIE L 72
V) ) EERINTEY, B4 TiE, AERICESE, FHLTWS,
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i)

« 7L F LT /L2 — L (alkyl alcohol). 7 VT B R
(aldehyde). 7t # —/i(acetal). 7 k> (ketone), 7 ¥
— /L (ketal), F£(acid)

- A7 Wester) (7 7 b v (lactone) LIFt DERIR T AT v
(cyclic ester) & & Te)

- 54—/ L(thiol) 12, A/ 7 ¢ F(sulfide), A F/LT—F
)L (methyl ether), b K3 (hydroxy)k

- 2T ET OB LA O B L 0 BB
(single ring) (#FE B (hetero) Xix 7 U —/LH(aryl))

12 [ Z S EH LS Y (heteroaromatic) T 5 7, B 22 &> 13
. . Jg 7 A
13 [BRHE LS BHRIED B D 2, " —EH 14
14 | — 2Ll o FHFE (aromatic!® ring) 3 & 5 ), —ER 22 |-&ER 15
REINAK G iR ST 14, BB (mononuclear) i &2 72 5
YIRS
h K 55 2 B W) D3 B BR D # 3 BR (L & %) (mononuclear— 7 7 A& 22
heterocyclic) DA /K53 & — &G 22 111 —ERl 16

« K3 iR 3 i 2 B AL & %) (carboceyclic) DGA . Ky
fifth 2 —'E R 16

— B 72T L 157 (kALK 3 (terpene hydrocarbon), 7

LT L — L(terpene alcohol), T T LT B R - _
16 _ . N —ER17 |77 &1
(terpene aldehyde). X% T /L2 /L 7R [ (terpene

carboxylic acid) TH D7, 7272L. 7 horTlEnwz &,

RGNS T, — k727 L (terpene), 7 /v
17 |2 7 /L = — L (terpene alcohol), T /X2 T /LT b R-HER 19
(terpene aldehyde). X% T /L2 H L 7R i (terpene

—'E ] 18
—'H [ 19

12 Cramer(1978) Ci, A/NA 7 # v (mercaptan) L XL L CWNDEN, ANVH T X AIBAHTHD Z LN,
IUPAC1993 HHIIC L v | BIEEOLHRTH D, FA—/L(thio) x5,

13 Cramer(1978)1Z L uiX, aromatic i% [Aromatic means that the substance has at least one benzene,
furan, thiophene, pyridine or pyrrole ring, however substituted and whether or not it is fused to another
ring (VB TTv, FET=v, BUDUEE e =LV EREDR LD 1oL, BiRSNTWAILES
Y R QM D BRHETE & DR A DR EZFDIRVEEY) | SERSNTEY, B4 TIE, AERICESE, (£
HLTW5,

14 Cramer(1978)iZ L +uiX, readily hydrolysed X known to be or, in the absence of any contra-indication
based on structure, assumed to be hydrolysed either during food preparation or by physiological processes
after consumption (&L LREFIC, IFEBEZOAEENRBE OB TIIKGEINLS LBESNLD, ) )
LEZRINTEY, B4 T, AERICESE, FHLTWD,

15 Cramer(1978)iZ L #iX. common terpene (% an isoprenoid compound(carbon skelton made up of two
or more 5-carbon isoprene units), reported in the literature as a more than trace constituent of two or more
generally consumed foods, either raw or as ordinarily prepared for consumption, without added ingredient

BEHO—BRANCE SN TV D ES EXTEF OBBUEEE) ICMEM LICEEN TV DL FIERS THDH Z &
DIXETHE SN TWAET ARV, ) | EERINTEY, B4 TiE, RERICESZ, FHLTWS,
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carboxylic acid)lZ 72 5 7,

IMAKES DG4

IAKSIRFE D 5 6, T IR Ehs &G T4y (terpene
moiety)—E [#] 18

NKDERED D 5 B TR ER &S E20ES) (non-
terpene moiety) —'& ] 19

18

ROEIEDNT NN TH DD,

a. ROV U
- B L4 b (vicinal diketone)
« KD B =L (viny)JEIZHES L7247 b v (ketone), X
1% D % — L (ketal)

b. KD E = L (viny) FEIZHEES LT2H 2 T ra—v
(secondary alcohol) X &% D= AT )L

c. 7 U7 a—(allyl alcohol), XIIZZDT & X —/L
(acetal) . 7 & — /L (ketal) X (%= A 7 )L E K (ester
derivative)

d. 7 U LF 4 —(allyl thiol 12). 7 U LA L7 4 F(allyl
sulfide). 7 U /L F 4= 27 /L(allyl thioester), XIiL7T
U L7 2 »(allyl amine)

e. 77 1 L A v (acrolein) , X ¥ 7 v L A
(methacrolein) . X(XZ# 5 D7 & % —/L(acetal)

f. 7 7 U L& (acrylic acid) X X £ % 7 U )V g
(methacrylic acid)

g. 7T L AbEW (acetylenic compound)

h. 77 N5 LA DEREREXN 2, 7 oF F ol
DIRFEHDONT NN — D IRFE AL ETH S| RRE
FEBR K (acyclic aliphatic)® % b+ (ketone), 7 % —/L
(ketal), XI%# k71 =— 1 (keto alcohol),

1L BENDERRENT X CILIKREE (sterically hindered
)% 52 1 T 2 A

—7 7 A1

—7 7 A 11

19

B ER (open chain)f & CT&H 5 0,

Hgﬁﬁ 23

Hgﬁﬁ 20

16 Cramer(1978)Tix, 4 h#k(keto group) & EHFL L TV AN, ZTOARIHAEITEALHEDONTELT, 7 b
HEMRZ EN—RNTHH720, TOXLITFEHEH LIz, IAR= NV EOEMIZREBERTDHEASG L TWDHERE
EEBHRLTWD,

17 Cramer(1978)1C kv,

sterically hinderd /X posing steric hindrance to a functional group equivalent to

or greater than that exhibited by o-tert-butyl or 2,6-disubstitution on an aromatic ring C5&FER LD o
tert-7'F )\ (o tert-butyl) 3 X1 2,6- — EHE(2,6-disubstitution)lZ & - T = 5 SEARRESE L F% U+ h bl b
DOINEEELERIEICH LTI ERITI L, ) | EERINTEY, B4 TlL, AERICESE, HHL
W5,
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20

e A e S

ROBFEREREDONT N —FIHDO L XITLN S DEREEED

HurEEMAEDETHT S, M5 % E #H (inear

aliphatic) 1t & % X 13 B fl 72 53 I 85 23 & 5 (simply
branched) g (aliphatic{b-& % T 5 D,
a. 7 /Lz2—/,L(alcohol), 7 /L7 t K(aldehyde), H /LR
f2(carboxylic acid), Xix= AT /L(ester) DF&EIE D Z L
TN 42U T THD,
LT OERED S b—H R EXEnEn—25 %,
« 7+ % —/(acetal)
- /7 b v(ketone) XiE ¥ —/(keta) D EH Hiv—J5,
+ F 74— /L (thiol) 12
cANLVT 4R (B ANVT 4 RXIEARY AV T 4 K)
(monosulfide or polysulfide)

« 4= 27 /L(thioester)

- R A% = F L (polyoxyethylene) [(—OCH:CHs
—)n. n<4) ]

% 187 X > (primary amine) X35 38k 7 X o (tertiary

amine)

—E[H] 22

—E R 21

21

3FFEALL E DRI D EREEN S D),
7272 L. A F& v (methoxy) A XBERENORLS, £
7o, e 27 V& 1 EEORERLE BT,

—Vfgﬁﬁ 18

11T

22

B D — AR Ay I AT L & ER IR DL &
TH DD

111

—7 7 A 11

23

EHF LS (aromatic substance) T 5 0>,

—'E [l 24

—'E [ 27

24

BRGSO NENIEMSEH 2 A 3 2 HER O KRR

(monocarbocyclic)fb &# (7272 L., 7 arm v

(cyclopropane), 7 1 7 % > (cyclobutane) K OXFiL 5D

FEARELIRS) Tho T, B2V IUILUT ORE

DD D D,

- 72—/ (alcohol), 7 /L7 & K(aldehyde),
k> (ketone), M&(acid). = A7 /L(ester)

« 2Lk g (sulfonic acid) D v U 7 A U D AR
ES NN N

« 27 7 2 UEE(sulfamic acid) 0 R o AE. U Y
N B eI AYN )

- Meh R Xacyclic) D 7 & # — L(acetal) X 1% /7 ¥ —

gD A7

—'H [ 25

JL(ketal)

—E ] 18
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25

RDONT DT EH DD,

B 24 2 o BRIEOLEGTH 7 n T aos
> (cyclopropane) X 1% 7 1 7 % (cyclobutane)
BER NIT 2 BRRD AT ¢ R(sulfide) X 1T F A — /v
(thiol) 12

a.

b.

—'ER 26

—7 7 A 11

26

BRY 24 1T NSO ERERAF -9, oL £
7 a7 v/ (monocycloalkanone) X LBk &7 b o
(ring ketone)f#&& DA IZ )b 53, 2 BA D (bicyclic)
ICEHDONT NN TH D,

—'E M 22

—7 7 A 11

27

BRAIE DB HATL S & 5 70,

111

—'E M 28

28

— oL EoFHFEE (aromatic ring) 3 & 5 ),

—'H 1 30

—'H [ 29

29

RHITIK iR ST 14, HE LS ¥ (mononuclear
residue)lZ 72 5 7>,

- MK Sy fiEPE W B 5 F IR BB AL & % (aromatic
mononuclear residue) DA MK iEY 2 —"E R 30

« MK FREPEM N E DM DOREE DA KR & —&E
i 19

111

Hgﬁﬁ 30
—E R 19

30

B ICERH L2t F o % ¥ (hydroxy) £ I A k%

(methoxy) 4 FR & | DL NIC/R TR EEL 1~5 ORI EE #i

FLLS OEHAILISERIEIE ITHE S LTV D

- ALK

- 7V 2 — L (aleohol), 7 I > (ketone), 7 /7T & R
(aldehyde), 71/L78 % - (carboxy 18) &

NKRGIRS D L IRFEE S LU N OBRMIEE I 72 2
fliZp = A7 L (simple ester)

Hififi7p = 27 )L (simple ester) DFEITIE,

« K G5 fR D35 F5 i (aromatic) DI5A . K5y i) & —
B 18

« MRS R D3 & DI OREIE DA K34 % —'E R
19

Hgﬁﬁ 18
—'H [ 19

—/E /Y 31

31

B 30 I OB EoO T EF T AEmo
HE W 1% JE B Ko (acyclic) D 7 & # — /L (acetal) ., 7 % — /L
(ketal) Xi%= 2 T /L(ester) Td 5D,

Hgﬁﬁ 32

—E R’ 19
Hgﬁﬁ 18

18 Cramer(1978) TiE, WA F T H(carboxyl) & EHFL L TWDHN, ZOAFNIBREIZEALEDLDNTELT,
TV Hicarboxy) L BES Z L BR—RTH D720, DX H IR LT,
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B DALEW RIS N DA TR,

< A3 FR D3 FE 5 F IR A& ) (non-aromatic) DA I
IRy i) % —"E [ 19

< ARG s i3 75 AL & W (aromatic) DA MK fiE
W& —E R 18

32

B 30 IR T N ERREOLEZAT HILEWMH. Xt

B 31 IZE T o bEMOFHERTHY . 2»OLLTFD

WA XITETOREZET D0,

a. AL DA LTS BRIk FEBR (single fused non-
aromatic carbocyclic ring)

b. [RFEE 5 O AN % & #2 85 (aliphatic substituent
chain)

c. J5&ER (aromatic ring) X XI5 % $H (aliphatic side
chain) iZ A L2 AR IV % v F L v
(polyoxyethylene) [(—OCH2CHz—)n, n<4) ]

—'E M 22

—7 7 A 11
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<HI#S : BEYV T RADHEICONT>

A SRR E, W M OHEE S U AR IR0 6 | Bk 4 OEMHEB 123D =
DLFotEE s 721, I, MIchEENS, (BHR1, 2. 8)

7 7 A1 Wl b i G2 A L, R0 BV UEHRER SV | RO EENMEWZ &
PR SN DOWE,

Bl : E&lRA Y T 2L
AN : 7T A1 &7 T AMOYPMEEEZRT5, 77 A1 OWED X 512k
AOFENMEWN STV 2 W& 2 G350, 77 AMOWE L& Tt
IR 2 B EHIEIIA L2 Wb D, 7T A OWEIXSED & 5 B RER
EEteZ ENH D,

w77 YT )L a—)L

77 A BECLEETHLHEHETERNWE D b G2 AT 50 UTEKRRH
M AR 5 AlREMED B DL E 2 BT 5 WE

Bl 2-7 2= -3 NNV ART hF T T
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<A 6 : BEY TR T EDEMBABIEDIRH>

£ 1 BEVSACEOERHRE M1, 2, 6)

HiE 7 7 A 5/3—% % 4L NOEL19 BB A
(pg/kg RE/H) (ng/ N/H)
I 2,993 1,800
I 906 540
I 147 9020

5 /78—t &AL NOEL21Z 60 (— ADKEE 60 kg LINE) #F U, ZMHHK
100 TER L CEBGFRMZ 57, &7 7 AT L OBRHFAEEZ L O LONRE 1
Th b,

Z OBBFFAMEIL, K600 12 &S TEMTFYE., BE, BMINIYEDOK L L
FWVE DOk, R AN, TR AN, MREMEEF DK 3,000 O EMET — &
IZEESLK 7 7 AT D NOEL OBz KICEH SNl TH D, mET —HIZ
#-5< NOEL O Rf&nAi% 4 1277,

4 EMT—RIZEDC NOEL QRENH 22

100 [
90 |
80 [
£ .
.— s
S e Diatbution
g [.4] Class | O
o. 40 | Class Il v
30 Class lll ©
2 T
10 |

O
FETT. B T AT AT BT

0.01 0.1 1.0 10 100 1000 10000

- NOEL (mg/kg/day)

19 JECFA TiZ NOEL £ B EN TV 523, JECFA IZBWTIZEROH|KIL NOAEL T{THiLTW5,

20 JECFA @ FAS35 |2 LA, W& 7 7 A MOBEGEFAEIL 88 ug/ A/ H & STV 523, JECFA O EEEDFE
ETIX 90 ug/ ATERAV SN TWS, 512, EFSADFR Y 275 IO H A &2 (2010) 1IZBWT HIEER
FFAMEIL 90 png/ AR E STV D,

21 KREE Y T A ESNAWE %, NOEL ORWIEIZRFE L TV o 2B, &7 7 2 0WE 5% N EEh b
NOEL Df#,

2 75 7o E#IE, 53—k % A /L NOEL %=,
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<BE>

U EBRANCILH ST A F RO L 2R O FIEIC DWW T (k&G - BRTIER)
CER 15811 H 4 H)

2 In WHO (ed.), Food Additives Series 35, Toxicological evaluation of certain food
additives and contaminants, prepared by the 44th meeting of the Joint
FAO/WHO Expert Committee on Food Additives, Rome, 14-23 February 1995,
WHO, Geneva, 1996; Annex5: 425-59

3 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Guidance on the data required for the risk

assessment of flavourings to be used in or on foods, 2010

4 bl S, SRR 26 FEEEREEE AR EIRIE THEEMEEY D Y A U M RIEIC
B oaidntse) (EREES  1401) | FRk 274 3 A

5 In WHO (ed.), Food Additives Series 60, Safety evaluation of certain food
additives and contaminants, prepared by the 69th meeting of the Joint
FAO/WHO Expert Committee on Food Additives, Rome, 17-26 June 2008, WHO,
Geneva, 2009: 268-89

6 Munro IC, Ford RA, Kennepohl E and Sprenger JG: Correlation of structural
class with no observed-effect levels: A proposal for establishing a threshold of
concern. Food and Chemical Toxicology, 1996; 34: 829-67

T ORI BT A B R AT R (BT 349 H 28 HERMEZEEBEBIRE)

8 Cramer GM, Ford RA and Hall RL: Estimation of toxic hazard-a decision tree
approach. Food and Cosmetics Toxicology, 1978; 16: 255-76

9 In WHO (ed.), Food Additives Series 40, Safety evaluation of certain food
additives and contaminants, prepared by the 49th meeting of the Joint
FAO/WHO Expert Committee on Food Additives, Rome, 17-26 June 1997, WHO,
Geneva, 1998; Annex5

10 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 01, Revision
2 (FGE.01Rev2): Branched-chain aliphatic saturated aldehydes, carboxylic acids
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and related esters of primary alcohols and branched-chain carboxylic acids from
chemical groups 1 and 2, 2010

11 EFSA Panel on Food Additives, Flavourings, Processing Aids and Materials in
Contact with Food (AFC), EFSA Scientific Opinion, Flavouring Group Evaluation
02, Revision 1 (FGE.02Rev1): Branched- and straight-chain aliphatic saturated
primary alcohols and related esters of primary alcohols and straight-chain
carboxylic acids and one straight-chain aldehyde from chemical groups 1 and 2,
2008

12 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing

Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 03, Revision
2 (FGE.03Rev2): Acetals of branched- and straight-chain aliphatic saturated
primary alcohols and branched- and straight-chain saturated or unsaturated
aldehydes, an ester of a hemiacetal and an orthoester of formic acid, from
chemical groups 1, 2 and 4, 2011

13 EFSA Panel on Food Additives, Flavourings, Processing Aids and Materials in
Contact with Food (AFC), EFSA Scientific Opinion, Flavouring Group Evaluation
04, (FGE.04): 2-Ethylhexyl derivatives from chemical group 2, 2008

14 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 05, Revision
2 (FGE.05Rev2): Branched- and straight-chain unsaturated carboxylic acids and
esters of these with aliphatic saturated alcohols from chemical groups 1, 2, 3 and
5, 2010

15 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 06, Revision
4 (FGE.06Rev4): Straight- and branched-chain aliphatic unsaturated primary
alcohols, aldehydes, carboxylic acids and esters from chemical groups 1, 3 and 4,
2013

16 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 07, Revision
4 (FGE.07Rev4): Saturated and unsaturated aliphatic secondary alcohols,
ketones and esters of secondary alcohols and saturated linear or branched-chain

carboxylic acids from chemical group 5, 2012
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17 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 08, Revision
5 (FGE.08Rev5): Aliphatic and alicyclic mono-, di-, tri-, and polysulphides with or
without additional oxygenated functional groups from chemical groups 20 and 30,
2012

18 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 09, Revision
5 (FGE.09Rev5): Secondary alicyclic saturated and unsaturated alcohols, ketones
and esters containing secondary alicyclic alcohols from chemical group 8 and 30,

and an ester of a phenol derivative from chemical group 25, 2010

19 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 10, Revision
3 (FGE.10Rev3): Aliphatic primary and secondary saturated and unsaturated
alcohols, aldehydes, acetals, carboxylic acids and esters containing an additional
oxygenated functional group and lactones from chemical groups 9, 13 and 30,
2012

20 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 11, Revision
3 (FGE.11Rev3): Aliphatic dialcohols, diketones, and hydroxyketones from
chemical groups 8 and 10, 2014

21 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 12, Revision
5 (FGE.12Rev5): Primary saturated or unsaturated alicyclic alcohol, aldehyde,

acid, and esters from chemical groups 1, 7 and 8, 2014

22 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 13, Revision
2 (FGE.13Rev2): Furfuryl and furan derivatives with and without additional side-

chain substituents and heteroatoms from chemical group 14, 2011

23 EFSA Panel on Food Additives, Flavourings, Processing Aids and Materials in
Contact with Food (AFC), EFSA Scientific Opinion, Flavouring Group Evaluation
14, Revision 2 (FGE.14Rev2): Phenethyl alcohol, aldehyde, acetals, carboxylic
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acid and related esters from chemaical group 15 and 22, 2009

24 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 15, Revision
2 (FGE.15Rev2): Aryl-substituted saturated and unsaturated primary
alcohol/aldehyde/acid/ester derivatives from chemical group 22, 2011

25 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 16, Revision
2 (FGE.16Rev2): Aromatic ketones from chemical group 21, 2009

26  EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 17, Revision
3 (FGE.17Rev3): Pyrazine derivatives from chemical group 24, 2011

27 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 18, Revision
3 (FGE.18Rev3): Aliphatic, alicyclic and aromatic saturated and unsaturated
tertiary alcohols, aromatic tertiary alcohols and their esters from chemical groups
6 and 8, 2015

28 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 20, Revision
4 (FGE.20Rev4): Benzyl alcohols, benzaldehydes, a related acetal, benzoic acids,
and related esters from chemical groups 23 and 30, 2012

29 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 21, Revision
5 (FGE.21Rev5): Thiazoles, thiophenes, thiazoline and thienyl derivatives from
chemical groups 29 and 30, 2015

30 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 22, Revision
1 (FGE.22Rev1): Ring-substituted phenolic substances from chemical groups 21
and 25, 2011

31 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 23, Revision
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4 (FGE.23Rev4): Aliphatic, alicyclic and aromatic ethers including anisole
derivatives from chemical groups 15, 16, 22, 26 and 30, 2013

32 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 24, Revision
2 (FGE.24Rev2): Pyridine, pyrrole, indole and quinoline derivatives from
chemical group 28, 2013

33 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 25, Revision
3 (FGE.25Rev3): Aliphatic hydrocarbons from chemical group 31, 2015

34 EFSA Panel on Food Additives, Flavourings, Processing Aids and Materials in
Contact with Food (AFC), EFSA Scientific Opinion, Flavouring Group Evaluation
26, (FGE. 26): Amino acids from chemical group 34, 2006

35 EFSA Panel on Food Additives, Flavourings, Processing Aids and Materials in
Contact with Food (AFC), EFSA Scientific Opinion, Flavouring Group Evaluation
27, (FGE.27): One aromatic lactone from chemical group 11, 2008

36 EFSA Panel on Food Additives, Flavourings, Processing Aids and Materials in
Contact with Food (AFC), EFSA Scientific Opinion, Flavouring Group Evaluation
29, (FGE.29): Substance from the priority list: Vinylbenzene from chemical group
31, 2009

37 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 30, Revision
1 (FGE.30Rev1): 4-Prop-1-enylphenol and 2-methoxy-4-(prop-1-enyl)phenyl 3-

methylbutyrate from chemical group 17, 2011

38 EFSA Panel on Food Additives, Flavourings, Processing Aids and Materials in
Contact with Food (AFC), EFSA Scientific Opinion, Flavouring Group Evaluation
31 (FGE.31): One Epoxide from Chemical Group 32, 2008

39 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 32, (FGE.32):
Flavonoids (Flavanones and dihydrochalcones) from chemical groups 25 and 30,
2010
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40 EFSA Panel on Food Additives, Flavourings, Processing Aids and Materials in
Contact with Food (AFC), EFSA Scientific Opinion, Flavouring Group Evaluation
33, (FGE.33): Six Tetrahydrofuran Derivatives From Chemical Groups 13, 14, 16
and 26, 2008

41 EFSA Panel on Food Additives, Flavourings, Processing Aids and Materials in
Contact with Food (AFC), EFSA Scientific Opinion, Flavouring Group Evaluation
34, (FGE.34): One tetrahydroquinoline derivative from chemical group 28, 2008

42 EFSA Panel on Food Additives, Flavourings, Processing Aids and Materials in
Contact with Food (AFC), EFSA Scientific Opinion, Flavouring Group Evaluation
35, (FGE.35): Three quinine salts from the Priority list from chemical group 30,
2008

43 KEFSA Panel on Food Additives, Flavourings, Processing Aids and Materials in
Contact with Food (AFC), EFSA Scientific Opinion, Flavouring Group Evaluation
36, (FGE.36): Two triterpene glycosides from the priority list, 2008

44 EFSA Panel on Food Additives, Flavourings, Processing Aids and Materials in
Contact with Food (AFC), EFSA Scientific Opinion, Flavouring Group Evaluation
38, (FGE38): 3-Butenyl isothiocyanate, 2008

45 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 40, (FGE.40):

An aromatic derivative of 2-hydroxy-propionamide. Chemical group 16, 2010

46 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 42, (FGE.42):

Ion containing organic substances from chemical group 30, 2009

47 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 43, (FGE.43):
Thujyl alcohol from chemical group 8, 2009

48 KFSA Panel on Food Additives, Flavourings, Processing Aids and Materials in
Contact with Food (AFC), EFSA Scientific Opinion, Flavouring Group Evaluation
44, (FGE.44): cis-2-Heptyl-cyclopropanecarboxylic Acid from Chemical Group 30,
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2008

49 EFSA Panel on Food Additives, Flavourings, Processing Aids and Materials in
Contact with Food (AFC), EFSA Scientific Opinion, Flavouring Group Evaluation
45, (FGE.45): One tertiary amine from chemical group 28, 2009

50 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 46, Revision
1 (FGE.46Rev1): Ammonia and three ammonium salts from chemical group 30,
2011

51 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 47, Revision
1 (FGE.47Rev1): Bi- and tricyclic secondary alcohols, ketones and related esters
from chemical group 8, 2012

52 EFSA Panel on Food Additives, Flavourings, Processing Aids and Materials in
Contact with Food (AFC), EFSA Scientific Opinion, Flavouring Group Evaluation
48, (FGE.48): Aminoacetophenone from chemical group 33, 2008

53 EFSA Panel on Food Additives, Flavourings, Processing Aids and Materials in
Contact with Food (AFC), EFSA Scientific Opinion, Flavouring Group Evaluation
49, (FGE.49): Xanthin alkaloids from the Priority list from chemical group 30,
2008

54 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 50, Revision
1 (FGE.50Rev1): Consideration of pyrazine derivatives evaluated by JECFA (57th
meeting) structurally related to pyrazine derivatives evaluated by EFSA in
FGE.17Rev2 (2010), 2011

55 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 51, Revision
1 (FGE.51Rev1): Consideration of alicyclic ketones and secondary alcohols and
related esters evaluated by the JECFA (59th meeting) structurally related to
alicyclic ketones secondary alcohols and related esters in FGE.09Rev3 (2011),
2012
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56 EFSA Panel on Food Additives, Flavourings, Processing Aids and Materials in
Contact with Food (AFC), EFSA Scientific Opinion, Flavouring Group Evaluation
52, (FGE.52): Consideration of hydroxy- and alkoxy-substituted benzyl
derivatives evaluated by JECFA (57th meeting) structurally related to benzyl
alcohols, benzaldehydes, a related acetal, benzoic acids, and related esters
evaluated by EFSA in FGE.20 (2005) (Commission Regulation (EC) No 1565/2000
of 18 July 2000), 2008

57 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 53, Revision
1 (FGE.53Rev1): Consideration of phenethyl alcohol, aldehyde, acid and related
acetals and esters evaluated by JECFA (59th meeting) and structurally related
to phenethyl alcohol, aldehyde, esters and related phenylacetic acid esters
evaluated by EFSA in FGE.14Rev1 (2009) and one phenoxyethyl ester evaluated
in FGE.23Rev1 (2008), 2009

58 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 54, Revision
1 (FGE.54Rev1): Consideration of benzyl derivatives evaluated by JECFA (57th
meeting) structurally related to benzyl alcohols, benzaldehydes, a related acetal,
benzoic acids and related esters evaluated by EFSA in FGE.20Rev1 (2009), 2009

59 EFSA Panel on Food Additives, Flavourings, Processing Aids and Materials in
Contact with Food (AFC), EFSA Scientific Opinion, Flavouring Group Evaluation
55, (FGE.55): Consideration of phenyl-substituted aliphatic alcohols and related
aldehydes and esters evaluated by JECFA (63rd meeting) structurally related to
phenethyl alcohol, aldehyde, esters and related phenylacetic acid esters
evaluated by EFSA in FGE.14 (2005) and aryl-substituted saturated and
unsaturated primary alcohol/aldehyde/acid/ester derivatives evaluated by EFSA
in FGE.15 (2005) (Commission Regulation (EC) No 1565/2000 of 18 July 2000),
2008

60 EFSA Panel on Food Additives, Flavourings, Processing Aids and Materials in
Contact with Food (AFC), EFSA Scientific Opinion, Flavouring Group Evaluation
56, (FGE.56): Consideration of monocyclic and alcohols, ketones and related
esters evaluated by JECFA (63rd meeting) structurally related to secondary
alicyclic saturated and unsaturated alcohols, ketones and esters containing

secondary alicyclic alcohols and an ester of a phenol carboxylic acid evaluated by
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EFSA in FGE.09Rev1 (2008), 2008

61 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 57,
(FGE.57): Consideration of two structurally related pulegone metabolites and one
ester thereof evaluated by JECFA (55th meeting), 2009

62 EFSA Panel on Food Additives, Flavourings, Processing Aids and Materials in
Contact with Food (AFC), EFSA Scientific Opinion, Flavouring Group Evaluation
58, (FGE.58): Consideration of phenol derivatives evaluated by JECFA (55th
meeting) structurally related to ring substituted phenolic substances evaluated
by EFSA in FGE.22 (2006) (Commission Regulation (EC) No 1565/2000 of 18 July
2000), 2008

63 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 59, Revision
1 (FGE.59Rev1): Consideration of aliphatic and aromatic ethers evaluated by
JECFA (61st meeting and 63rd meeting) structurally related to aliphatic, alicyclic
and aromatic ethers including anisole derivatives evaluated by EFSA in FGE.23
Rev2 (2010), 2011

64 EFSA Panel on Food Additives, Flavourings, Processing Aids and Materials in
Contact with Food (AFC), EFSA Scientific Opinion, Flavouring Group Evaluation
60, (FGE.60): Consideration of eugenol and related hydroxyallylbenzene
derivatives evaluated by JECFA (65th meeting) structurally related to ring-
substituted phenolic substances evaluated by EFSA in FGE.22 (2006), 2009

65 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 61, Revision
1 (FGE.61Rev1): Consideration of aliphatic acetals evaluated by JECFA (57th
meeting) structurally related to acetals of branched- and straight-chain aliphatic
saturated primary alcohols and branched- and straight-chain saturated
aldehydes and one orthoester of formic acid evaluated by EFSA in FGE.03Rev1
(2008), 2009

66 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 62, Revision
1 (FGE.62Revl): Consideration of of linear and branched-chain aliphatic
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unsaturated, unconjugated alcohols, aldehydes, acids, and related esters
evaluated by JECFA (61st and 68th meeting) structurally related to branched-
and straight-chain unsaturated carboxylic acids and esters of these with aliphatic
saturated alcohols evaluated by EFSA in FGE.05Rev2 (2010) and to straight- and
branched-chain aliphatic unsaturated primary alcohols, aldehydes, carboxylic
acids, and esters evaluated by EFSA in FGE.06Rev1 (2008), 2008

67 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 63, Revision
2 (FGE63Rev2): Consideration of aliphatic secondary alcohols, ketones and
related esters evaluated by JECFA (59th and 69th meetings) structurally related
to saturated and unsaturated aliphatic secondary alcohols, ketones and esters of
secondary alcohols and saturated linear or branched-chain carboxylic acids
evaluated by EFSA in FGE.07Rev4, 2013

68 EFSA Panel on Food Additives, Flavourings, Processing Aids and Materials in
Contact with Food (AFC), EFSA Scientific Opinion, Flavouring Group Evaluation
64, (FGE64): Consideration of aliphatic acyclic diols, triols, and related
substances evaluated by JECFA (57th meeting) structurally related to aliphatic
primary and secondary saturated and unsaturated alcohols, aldehydes, acetals,
carboxylic acids and esters containing an additional oxygenated functional group
and lactones from chemical groups 9, 13 and 30 evaluated by EFSA in
FGE.10Rev1 (EFSA, 2008ab), 2009

69 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 65, Revision
1 (FGE.65Rev1): Consideration of sulfur-substituted furan derivatives used as
flavouring agents evaluated by JECFA (59th meeting) structurally related to a
subgroup of substances within the group of ‘Furfuryl and furan derivatives with
and without additional side-chain substituents and heteroatoms from chemical
group 14’ evaluated by EFSA in FGE.13Rev2 (2011), 2015

70 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 66, Revision
1 (FGE.66Revl): Consideration of Furfuryl Alcohol and Related Flavouring
Substances Evaluated by JECFA (55th meeting), 2011

71 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
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Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 67, Revision
2 (FGE.67Rev2): Consideration of 28 furan-substituted compounds evaluated by
JECFA at the 55th, 65th and 69th meetings (JECFA, 2001, 2006a,2009b), 2015

72 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 68, (FGE.68):
Consideration of cinnamyl alcohol and related flavouring agents evaluated by
JECFA (55th meeting) structurally related to aryl-substituted saturated and
unsaturated primary alcohol/aldehyde/acid/ester derivatives evaluated by EFSA
in FGE.15Rev1 (2008)1, 2009

73 EFSA Panel on Food Additives, Flavourings, Processing Aids and Materials in
Contact with Food (AFC), EFSA Scientific Opinion, Flavouring Group Evaluation
69, (FGE.69): Consideration of aromatic substituted secondary alcohols, ketones
and related esters evaluated by JECFA (57th meeting) structurally related to
aromatic ketones from chemical group 21 evaluated by EFSA in FGE.16 (2006),
2008

74 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 70,
(FGE.70): Consideration of aliphatic, alicyclic, linear, alpha,beta-unsaturated, di-
and trienals and related alcohols, acids and esters evaluated by JECFA (61st
meeting), 2009

75 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 71,
(FGE.71): Consideration of aliphatic, linear, alpha,beta-unsaturated carboxylic
acids and related esters evaluated by JECFA (63rd meeting) structurally related
to esters of branched- and straight-chain unsaturated carboxylic acids.Esters of
these and straight-chain aliphatic saturated alcohols evaluated by in
FGE.05Rev2 (2009), 2010

76 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 72, Revision
1 (FGE.72Revl): Consideration of aliphatic, branched-chain saturated and
unsaturated alcohols, aldehydes, acids, and related esters evaluated by the
JECFA (61st meeting) structurally related to branched- and straight-chain

unsaturated carboxylic acids, esters of these and straight-chain aliphatic
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saturated alcohols evaluated by EFSA in FGE.05Rev2, 2013

77 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 73, Revision
3 (FGE.73Rev3): Consideration of alicyclic alcohols, aldehydes, acids and related
esters evaluated by JECFA (59th and 63rd meeting) structurally related to
primary saturated or unsaturated alicyclic alcohols, aldehydes, acids and esters
evaluated by EFSA in FGE.12Rev4 (2013), 2014

78 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 74, Revision
3 (FGE.74Rev3): Consideration of Simple Aliphatic Sulphides and Thiols
evaluated by the JECFA (53rd and 61st meeting) Structurally related to Aliphatic
and Alicyclic Mono-, Di-, Tri-, and Polysulphides with or without Additional
Oxygenated Functional Groups from Chemical Group 20 evaluated by EFSA in
FGE.08Rev5 (2012), 2010

79 EFSA Panel on Food Additives, Flavourings, Processing Aids and Materials in
Contact with Food (AFC), EFSA Scientific Opinion, Flavouring Group Evaluation
75, (FGE.75): Consideration of tetrahydrofuran derivatives and a furanone
derivative evaluated by JECFA (63rd meeting) structurally related to
tetrahydrofuran derivatives evaluated by EFSA in FGE.33 (2008), 2008

80 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 76, Revision
1 (FGE.76Rev1): Consideration of sulphur-containing heterocyclic compounds
evaluated by JECFA (59th meeting) structurally related to thiazoles, thiophene,
thiazoline and thienyl derivatives from chemical group 29 and miscellaneous
substances from chemical group 30 evaluated by EFSA in FGE.21Rev3, 2013

81 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 77, Revision
2 (FGE.77): Consideration of Pyridine, Pyrrole and Quinoline Derivatives
evaluated by JECFA (63rd meeting) structurally related to Pyridine, Pyrrole,
Indole and Quinoline Derivatives evaluated by EFSA in FGE.24Rev2 (2013), 2015

82 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 78, Revision
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2 (FGE.78Rev2): Consideration of aliphatic and alicyclic and aromatic
hydrocarbons evaluated by JECFA (63rd meeting) structurally related to
aliphatic hydrocarbons evaluated by EFSA in FGE.25Rev3, 2015

83 EFSA Panel on Food Additives, Flavourings, Processing Aids and Materials in
Contact with Food (AFC), EFSA Scientific Opinion, Flavouring Group Evaluation
79, (FGE.79): Consideration of amino acids and related substances evaluated by
JECFA (63rd meeting) structurally related to amino acids from chemical group
34 evaluated by EFSA in FGE.26Rev1 (2008), 2008

84 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 80, Revision
1 (FGE.80Rev1): Consideration of alicyclic, alicyclic-fused and aromatic-fused
ring lactones evaluated by JECFA (61st meeting) structurally related to a
aromatic lactone evaluated by EFSA in FGE.27 (2008), 2009

85 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 81, (FGE.81):
Consideration of hydroxypropenylbenzenes evaluated by JECFA (61st meeting)
structurally related to 2-methoxy-4-(prop-1-enyl)phenyl 3-methylbutyrate from
chemical group 17 evaluated by EFSA in FGE.30, 2010

86 KEFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 82, Revision
1 (FGE.82Rev1): Consideration of Epoxides evaluated by the JECFA (65th
meeting), 2014

87 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 83, Revision
1 (FGE.83Revl): Consideration of ethyl maltol and two 6-keto-1,4-dioxane
derivatives substances evaluated by JECFA (65th meeting), 2010

88 EFSA Panel on Food Additives, Flavourings, Processing Aids and Materials in
Contact with Food (AFC), EFSA Scientific Opinion, Flavouring Group Evaluation
84, (FGE.84): Consideration of Anthranilate derivatives evaluated by JECFA
(65th meeting), 2008

89 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
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Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 85, (FGE.85):
Consideration of miscellaneous nitrogen-containing substances evaluated by
JECFA (65th meeting), 2008

90 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 86, Revision
2 (FGE.86Rev2): Consideration of aliphatic and arylalkyl amines and amides
evaluated by JECFA (65th meeting), 2015

91 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 87, Revision
2 (FGE.87Rev2): Consideration of bicyclic secondary alcohols, ketones and related
esters evaluated by JECFA (63rd meeting) structurally related to bicyclic
secondary alcohols, ketones and related esters evaluated by EFSA in FGE.47Rev1
(2008), 2014

92 EFSA Panel on Food Additives, Flavourings, Processing Aids and Materials in
Contact with Food (AFC), EFSA Scientific Opinion, Flavouring Group Evaluation
88, (FGE.88): Consideration of Phenol and Phenol Derivatives evaluated by
JECFA (55th meeting), 2014

93 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 89, (FGE.89):
Consideration of phenyl-substituted aliphatic tertiary alcohols and related
aldehydes and esters evaluated by JECFA (63rd and 68th meetings) structurally
related to aliphatic, alicyclic and aromatic saturated and unsaturated tertiary
alcohols, aromatic tertiary alcohols and their esters evaluated by EFSA in
FGE.18Rev1 (2009), 2009

94 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 90, (FGE.90):
Consideration of Aliphatic, acyclic and alicyclic terpenoid tertiary alcohols and
structurally related substances evaluated by JECFA (68th meeting) structurally
related to aliphatic, alicyclic and aromatic saturated and unsaturated tertiary
alcohols, aromatic tertiary alcohols and their esters evaluated by EFSA in
FGE.18Rev1 (2009), 2010

95 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
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Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 91, Revision
2 (FGE.91Rev2): Consideration of simple aliphatic and aromatic sulphides and
thiols evaluated by the JECFA (53rd and 68th meetings) structurally related to
aliphatic and alicyclic mono-, di-, tri-, and polysulphides with or without
additional oxygenated functional groups evaluated by EFSA in FGE.08Revb5
(2012), 2014

96 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 92, (FGE.92):
Consideration of aliphatic acyclic diols, triols, and related substances evaluated
by JECFA (68th meeting) structurally related to aliphatic primary and secondary
saturated and unsaturated alcohols, aldehydes, acetals, carboxylic acids and
esters containing an additional oxygenated functional group and lactones
evaluated by EFSA in FGE.10Rev1 (2009)1, 2010

97 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 93, Revision
1 (FGE.93Revl): Consideration of sulphur containing heterocyclic compounds
evaluated by JECFA (68th meeting) structurally related to thiazoles, thiophene,
thiazoline and thienyl derivatives evaluated by EFSA in FGE.21Rev3, 2013

98 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 94, Revision
2 (FGE.94Rev2): Consideration of aliphatic amines and amides evaluated in an
addendum to the group of aliphatic and aromatic amines and amides evaluated
by the JECFA (68th meeting), 2014

99 EFSA Panel on Food Contact Materials, Enzymes, Flavourings and Processing
Aids (CEF), EFSA Scientific Opinion, Flavouring Group Evaluation 95, (FGE.95):
Consideration of aliphatic, linear or branched-chain saturated and unsaturated
alcohols, aldehydes, acids and related esters evaluated by JECFA (69th meeting)
structurally related to esters of branched- and straight-chain aliphatic saturated
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