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LMD T BT 2SR EFR O — HEIREOHETHL, BRI KA
ICHEETHRETIERL . FEOTIC L > TA L EREICSOWTIT I,
[BFEEH BV T, & Dk T 1 RN SN -FEHT, 2 oflko 10%
DNANLFEIZHEE LT ERE L, BRI OFERAEEZ A0 O 10% GEE A1)
KO ERRE GRE#, JECFA TIdRK 80% (0.8) #HHLTW\5, ) THI
% MSDI 75 (PCTT %) (223, BpEOFEO— HEREOHEG 217> T
Xl ZATHD, (B 9) MSDIJEIF Bl (p5) DEFRICKESE, Frtd
AN CER NS,
EMEHAE (kg) X109 (ug/kg)
HE AN O X #E2 X 365 H

HEEERE (ng/N/H) =

JECFA TIZ MSDIVEIC % T, SPET 40 L Tk (BH5) | FHE
BAEWEOBLANG, BAETS SPET EEZFHT5 2 L% E L, JECFA
DT 5 SPET A IFRCKORBBICKHE LD THD Z Lk, BREAIC
BWTIE, BAEICKE T 2FHOBREOHEFHT, MSDIVAIZKSEITI,

7B, WMERIZOWTIL, IBfER & FEERIC, JECFA 238 L TV % =R
EHWS, 5%, BAEOREEICHIE Lz, £ #E e EE OB IEHE O
FiEZEZBS LT LERD D,

T ARG A NERBR 2 & O PR $ G m B LIS O RRBR B b & Lo,

14



AL EGTEMNDERS

MSDI iEDHE AR EAS & | F M & & OCERE I EO T — 7 2 BLICEHE
SNIHEEHERE LT 5, ek, THAETIHEGREE O30 5
TWRWEGEE, Wt (B2 IXRCK) (28T DERERED T — & 2 KA
SNTHEEERRELZ WD Z & TEILZRUY,

15



<AIFE 1 BEFE>

&R PR

EFSA European Food Safety Authority : BRI & 522 21 RS

EU European Union : BKMNE &

FAS Food Additives Series

FGE Flavouring Group Evaluation

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

JECFA Joint FAO/WHO Expert Committee on Food Additives
FAO/WHO &R & S R FH =k

MSDI Maximized Survey-Derived Intake

OECD Organisation for Economic Co-operation and Development : &%
15 1 PR T A

PCTT Per Capita intake Times Ten

(QSAR (Quantitative) Structure-Activity Relationship

SPET Single Portion Exposure Technique

TTC Threshold of Toxicological Concern

16




<H#2 : ERIEEMITIL—T>

BARBMEOFMIZIB W T, LAY OZ LML Ml 2 BRI BT 2 HxLEa W
DT N—T DRI T DB &35,

728, FGE50 725 99 OfEBILAW 7 NV—7 DX S0 55, [FGEOO Tl &
- @@ LIEEMICEET S5~ LHDHLDITHONWTIL, WHED FGE 25 bE TEH
T 5 ENHRENE D EtT 5 (Bl iE, FGE.50 @ [FGE.17 rev2 Takli &7z

BT U URBER S ERICEES S JECFA (B 57 BI=G

) CTiHMhshizve 7o
FHEK ] OEAIE. FGEL1T & FGE50 %t TR T 20 Wit 5,

)

S LT
YL B 7 N—T DX 5y EFSA @
FGE
RN I SH a7 LT & R LR O VR R, WNZZEN 500 | FGE.OL rev2
BANVR L FE— T V=L DT AT )L (%
B 10)
W BB K OV I B BN — 7 L 3 — L O B —#% 7 | FGE.02 revl
Na— )L EEEINVRBOTZ ATV WRNTESHT VT B R (=
11)
RERIREE EH Je OV I BH D BN — % 77 /L 20— )L & [EEH ) UM ﬂ&fé FGE.03 rev2
DOEIFN IR T VT & FIZHRT 57 8Z —/L (acetal) | (=
X7t #—/ (hemiacetal) EE%E@iX?‘/V&U“%‘@?GCHﬂ%TZD H12)

F L b= 27 )L (orthoester)

2-TF )L~F /L (2-ethylhexyl) FHE(R FGE.04 (=
M13)
BN O IS DO R faFn VR g, WNZZEN S DA IVR R | FGE.05 rev2
&g Eﬁbﬁ%ﬁ@%ﬂ?zv:~/vk@i27w (&
M14)
RE W B 57 IR 8 fMoOE—H/TLa—1, TILTEe R, FGE.06 rev4
J VR /E&&UIX Jb (&
M 15)
NEWG TN K O BAFN DS k7 v a—, 7 b, WONCEHE | FGE.07 rev4
7 v a— v L EE I IEEHOEF VR R E DT AT L (%
M 16)
MEDHBEREOBNEZESL XIXE E20, BIELEOIEERXO | FGE.08 revb
/. v, MU, AYRALVZ 4 F (mono-, di-, tri-, and (&
polysulfides) B17)

17




fEER A f K O EFnOF 7 va—n, &7 b ROERASE | FGE.09 revb
TRT Vv a— VIR T AT AT L, NS T = ) —VEBERD (%
T AT )L B 18)
MBETAHBERELDT 7 OBz & 0ENBE R R fEf | FGE.10 revs
DE— RO T va—, TATFe R, TvZ—1L, B (&
AN L7 QO S 19)
e 7 va—n, P h ROk Frx b b FGE.11 rev3
(&
f20)
Hﬁﬁ&ﬁXiT%ﬁ®% Wwrva—n, TAre R BEY | FGE.12 revh
TAT (&
H21)
RSB KL T e f 25 XIXEERVnWT L7 v FGE.13 rev2
(furfuryl) X7 7 (furan) #HEA (&
MR 22)
7 =X F /LT )La—/) (phenethyl alcohol) . 7/ k& K, 7+t | FGE.14 revl
Z—)v, JVIR R KR OB 2T L (&
MR 23)
7 U= (aryl) EHEOH LML O EFOE KT V22— | FGE.15 rev 2
o THTE R, AT AT VEFER (Z
MR 24)
BHEWET h v FGE.16 rev2
(&
MR 25)
v'7 Y (pyrazine) &K FGE.17 rev3
(&
MR 26)
NEG i FEER 2 QMR ER X D fafn i R fafn o 55 =4k 7 v =2 —v & | FGE.18 rev3
CEND DT AT NN G HIRF =T va— (&
MR 27)
RPN Tva— (benzyl alcohol) | XU AT LT E R FGE.20 rev4
(benzaldehyde) . BHiET & &% —/v | ZEEmRK OBEH#HT 27 L (&
M 28)
F7 ' —)L (thiazole) . &4 7 = (thiophene) . 7 U | FGE.21 revh
(thiazoline) M U'F =T =/L (thienyl) #FHEL (%
B 29)

18




BREHL T = ) — )LEHER FGE.22 revl
(&
H30)
7 =Y —/ (anisole) FHEXRZGZLAEME. BEREALOHEKRD | FGE.23 rev4
T——7 )V (=
B 31)
v'J v (pyridine) . Er—/L (pyrrole) . A~ F—/b FGE.24 rev2
(indole) MU' / U v (quinoline) #HiE(A (=
fH32)
REIIGE Mo OS5 B I Ak 35 FGE.25 rev3
(&
3 3)
7 2 /¥ (amino acid) FGE.26 revl
(&
fR34)
BEWTZ 7~ (aromatic lactone) FGE.27 (%
fR35)
B =/L X ¥ (vinylbenzene) FGE.29 (=
fR36)
4-7m/8-1-==)L 7 = /—) (4-prop-l-enylphenol) KT} 2-A } | FGE.30 (&
¥4 (Fr/1-m=)0) 7 = =)L 3- A FLVEEEE (2-methoxy-4- B 37)
(prop-1-enyl)phenyl 3-methylbutyrate)
TRF¥ T R (epoxide) FGE.31 (=
fR 38)
77K 74 K (flavonoid) FGE.32 (=
fR39)
7 hZt Ku 77 (tetrahydrofuran) &k FGE.33 (=
R 40)
7 hZ 8 Fr¥x /U (tetrahydroquinoline) #5&E {4 FGE.34 (%=
H41)
¥ =—x¥i (quinine salt) FGE.35 (=
M 42)
N U T~ BOBER (triterpene glycoside) FGE.36 (=
R 43)
3- 7T =AYV F AT 3— F(3-butenyl isothiocyanate) FGE.38 (=
H44)
2-t Fr¥ 7 r 47 I R(@2-hydroxy-propionamide) %% | FGE.40 (=
LT R AU M 45)
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SONERERCR Y aer? FGE 42 (&
R 46)
VL7 L — L (thujyl alecohol) FGE.43 (&
MR 47)
Ccis 2-~TF)N 7T a N TV B (c1s2- FGE.44 (%
heptylcyclopropanecarboxylic acid) MR 48)
kT I FGE.45 (&
R 49)
TUER=ST ET R LS FGE.46 revl
(&
R 50)
2EARAMNBERRDFE kT Va—, 7 h o ROEET X7 | FGE.47 revl
(&
R 51)
7 /7% bF7x /> (aminoacetophenone) FGE.48 (%
fR52)
XY Fr T4 R (xanthine alkaloid) FGE.49 (&
fR53)
FGE.17 rev2 Tl SN 72 BT ¥ U 3HEAK L HEERIIZEE T 5 | FGE.50 revl
JECFA (5 57 [Ml&=6) TiMHMhishicv 7 2 U FERk (&
fR54)
FGE.09 rev3 Talli S A7 HEERINT oy BBk va— L kY | FGE.51 revl
B 27 )L LAEERICEE T 5, JECFA (5 59 [MI=&) Tk (&
SRR h ol B RkT v a— L R OEE T 2T L M 55)
FGE.20 CiHlis /e _> T /va—n, RXUXT AT E R, FGE.52 (&
BIEd 27 B4 —)L, ZRFEBIWNCEET 27 /L L #ERICE | 56)
#Y 5, JECFA (5 57 Rl=d) TiHMiiL/ze Fa¥%
(hydroxy) K7 /L2 (alkoxy) BE#~1 /L (benzyl) #%
HiK
FGE.14 revl CiMli SNz 7 =X F T a—/L TATE R, FGE.53 revl
T RAT VKOS 5 7 = = LR A7 /L (phenylacetic acid (=
ester) W ONZ FGE.23revl TiHMlicN /o7 =/ =F )L x7 | 57)
/L (phenoxyethyl ester) &H&EIICEHET %5, JECFA (5 59
2E) CRHMh SN 7 = RxF AT va—, 7T e R Bk
OB 572 — Lt ATV
FGE.20 revl Cilflis /=X A7 ra—i RXUX7 LT | FGE.54 revl
R, BET B2 — b ZEERKOREET 27L& G B (&
9%, JECFA (B 57 FI&=H) Tl S 7o~ P LaFE R % 58)
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FGE.14 TiMhan-7 = F L7/ a—)L T)ILTFEk K, =R
TR OEE T = = ViR 2T L, R IONFGE.15 TiHMl S vz
7V = VIEHILO B LK ORI O — {7 v a—, TIb
T b R, AT AT VFHEREHENICEEST S, JECFA (55
63 IR E) TSN 7 = = ABBISIAR T L2 — /L K O
TLTNTE R ATV

FGE.55 (&
M 59)

FGE.09 revl Tkl S A7 AEERZAF e ORI D k7 /L =
—b 7 MR ORERAEE R T v a3 — VIR T H = AT L
W T = ) — VLR RO 2T )L & RSB ET 5 |
JECFA (55 63 M%) TiMisfBEgRAXT7 v —n - 7 b
N OB 2 7L

FGE.56 (=
M 60)

JECFA (3 55 BI=6) TRl S V7 EmicBhdE 45, 71

FGE.57 (&

> (pulegone) @& DT AT v H61)
FGE.22 Tl SN/ BRBEBHL Y = 7 — AV iHER L ERICEE S | FGE.58 (&
%, JECFA (5 55 M2 6) TSz 7 = / — VB ik M 62)
FGE.23 rev2 CaHli S vz 7 =V —/vikE k&= G5k, IR | FGE.59 revl
R O F e — 7 )L SIS 5. JECFA (55 61 [0 X% (&
V63 [FlxE) TaMili SN fBMiGE L O HF RO~ —7 v M6 3)
FGE.22 Tl SN/ B Y = 7 — A iHER L ENICEET | FGE.60 (&
5. JECFA (38 65 [Ml&6) T4 A7 —n M 64)
(eugenol) K OBdHE Fufxo 7 U~ B2
(hydroxyallylbenzene) & (A&
FGE.03 revl Tifflh S A7z fRIG R ESH S OV I $H o fafn s —#k 7 | FGE.61 revl
Jba—)L EEEK OIS ORRFI T LT e RICHKT LT B4 — (&
L EXRICHEK T H AN = ATV EREEMICERET 5, JECFA | 6 5)
(3 57 MI=A) Tl &N 7=lgik T & % —v
FGE.05 rev2 Tkl S L7 ESH & OV gH o A afn i v AR i & | FGE.62 revl
WEND DIV R EJEERATI T Va3 — VICHK T A= AT (&
b KOV FGE.06 revl (2008) Taiili S A7 fEMIRE S L Vi, | HR 6 6)
AR OFE TV a—)b, TITE R, BIVRCEELR T A
TV ERERICEE T 5, JECFA (5 61 E&w% 68 [M=1) T
P S A7 AR TR I EE M OV I S AR fafn o FE LA T L 2 — L
TOT B R, BBEOB#ET X7 L
FGE.07 rev4 Tl S V7 NEIAEARFI L O BaFfI O 4k 7 /b2 | FGE.63 rev2
—JL, R, WONSHE T Lo — L & EEH T A I8 o A Fn (&
ANVRCBBIZHKT D AT /L ERERICERE T 5, JECFA (36 | 6 7)

59 MK N 69 [MIE) TRk SV ishRSE w7 va—i, 7
ko kOB E#E T AT L
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FGE.10 revl CiHMli SN7=MEZABERELNT 7 hOENE

FGE.64 (&

R RAAFN OB Fn D% —fk e OV k7 va—v, 74 | 6 8)
TER, 7B VR KRR AT & REERIC B
%, JECFA (3 57 Ml 6) CTakli S AV fETEIEER D ¥ A —
VRN B U A — Al N B EAL AW
FGE.13 rev2 CTilfli S-S EHLIL K O~T e i+ 251X | FGE.65 revl
FEERNWT ATV IVERDNT T U FER EEENICBET 5, (&
JECFA (3659 RI=A) CTiMiIh7=&rl e LTHEMR SN D |6 9)
BT T HER
JECFA (3% 55 [RI&E) TiHlicsz7 /L7 U7 La—)u FGE.66 revl
(furfuryl alcohol) & BHiE 92 & H} (=

B 70)
JECFA (%555 [F, % 65 X169 [H=h) TiHich/=7 7 & | FGE.67 rev2
Bt E (&

M 71)
FGE.15 revl CiHli S 77 U — Vgt o & 5 fafn kA fafn | FGE.68 (&
DE—{TNVa— TATEe R, BEKORZ AT AFHEEREEE | 72)

HNZEES % JECFA (5 55 RI=A) TiHMish/zv > F I
7 /b 2—/L (cinnamyl alcohol) M OBFE# 72k}

FGE.16 CiHli s n7=H &R 7 b o L EERICESE T 5, JECFA
(55 57 [Ml=f) TiHl SN A HREMRE BT ra—i, 7k
v OB 2T L

FGE.69 (=
M 73)

JECFA (5f 61 [Bl24) Cilih S 7z e & O ER =UE$H a,B-
Afafno Y =) —/ (dienal) N b U=F—/ (trienal) W
IZRE T L3 —)L FERONT AT L

FGE.70 (=
R 7 4)

NERAIE B EH o, B-ARELFD I LR g K OB = 2 T L

FGE.71 (&

M 75)
FGE.05 rev2 Ciffll S AU72 B8 M OIS O AN Fafn A1 VR e FGE.72 revl
AN ZE LD DA VAR g & R GE ST T v 2 — VI sk (&
LT AT )L LSRN EE T S, JECFA (GF 61 [MI&4E) Tilli | 76)
SN eI I SRR e R fgfn 7 v a—v, 7T e R, g
KO 27 L
FGE.12 rev4 Cakili 7= JEBRaf0 IR gafn o —#k 7 /v =2 | FGE.73 rev3
—)b, 7T R, BB O AT L EENICEET S, JECFA | (&
(%6 59 [} OVF 63 [RIRA) Tabli SRR FE {7 va— | 77)

Vo THATE R BEOREESZT L
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FGE.08 revs Talii S /-E A ERELADBINZZT XIIE %
2, BB OHEERROE /. ¥, U, RYUALT 4 Rt
EHNZRES 5, JECFA (5F 53 B M O 61 M=) Talfish
7= W72 R E AL 7 4 KRR OTF 4 — L

FGE.74 rev3
(%

Z

M 78)

FGE.33 Tilflis /=7 F T b Fu 7 F BBk & S B

FGE.75 (=

7%, JECFA (] 63FI&=R) CTiMicsn/=7 hZe ez |BR79)
KL T T ) UHER
FGE.21 rev3 CiHlisnr-F7 > —, FA7 x>, F7 V> | FGE.76 revl
N OF T = )VEHE AR NS A FE (LA & EERIIC B35 | (=
JECFA (3% 59 HI&x6) Tl S hichizam AER RS B 80)
FGE.24 rev2 Tl EN7=rU P>, u—i, £ F—L KN | FGE.77 rev2
XU UFEREEENICEET 5, JECFA (5 63 Rl A) T (&
Sl Vv, Er—ROF Y FEEK B8 1)
FGE.25 rev3 Tkl S A7 HENIE L U5 B IR RALKSRE EME&EIIC | FGE.78 rev2
B4 %, JECFA (Bf 63 [Elx5) TaMili S A7z f5lilk, JRER (&
N OB RALAK TR M8 2)
FGE.26 revl Tl a7z 7 X /g L fEEMICRE T %5, JECFA | FGE.79 (&
(5 63 [M=E) TiHMlisn/=7 I/ Bk OREEIL AW & 8 3)
FGE.27 TRl SN2 HHRET 7 b EHERIZBELE T 5 | FGE.80 revl
JECFA (55 61 HI&6) Tl S IENRIEE S B LT T 7 (&
Ny BBRIEG 7 7 b KOG EERMEST 7 b MR 84)
FGE.30 Tilffis 7= 2- % h¥-4-(Fr ¥-1-m=)L)7 = =)L 3- | FGE.81 (&
A FIVEERE L SR BE 45, JECFA (35 61 [M&4) Tilfli | 85)
¥ (Il =l M= S = BN PPN iV
(hydroxypropenylbenzene)
JECFACE 65 [FIAA) TR SNz =ARF v R FGE.82 revl

(&

fE 86)
JECFA (3% 65 Al 5) TiHMicihviz=F L~/ h—/L (ethyl FGE.83 revl
maltol) KN 6-7 h-1,4-T A% L aFE K (=

M8 7)
JECFA (3 65 RI=®) TiMich/=r v b7 =V lkH FGE.84 (&
(anthranilate) &K R 8 8)
JECFA (3 65 FIx5) Tl S c#HEEREALEY FGE.85 (&

MR 89)
JECFA (% 65 RI=&) TiHisn/ZfENIEA T — U AT /L% | FGE.86 rev2
)L (arylalkyl) &7 I KOT IR (&

R 90)

23




FGE.47 revl TiMlis7z 28RAH kv a—n, 7 Fo KDY | FGE.87 rev2

B 27 L EAEERIZESE T 5, JECFA (GF 63 B2 4A) TRE (&

il S i7z 2 B RE M7 /va—, 7 b RO 2T L B 91)

Tz )=V RNT = ) —LEBER FGE.88 (=
R 92)

FGE.18 revl Takfli S V72 REMIRIEER XL OCER o fafi kO | FGE.89 (&

fAFIDOE =T NV a— L EORENL DT AT TN EFREHA | 93)

THE RT3 —)L L REEICEET S, JECFA (55 63 B %
W 68 [HAE) TiMlisNT 7 =~ = LB RE =T L a—
. BT AT LT e KRR AT )L

FGE.18 revl THalilzEIEB UM ONEBR 2D I M O afFn D 5 =

FGE.90 (&

TN A=V RORENSLDTZ AT VNS EREATHHE Mk | 94)
Ty a—)L EREENICE#E T 5, JECFA (55 68 M1 4A) TRl

ST NEMIEFEER L ORER DT L~/ 4 K (terpenoid) D

=T v a—)u

FGE.08 revb CTilfli SN 7=MFEEZ A BERREOENZEL NITEE | FGE.91 revl
ROEMIIR K ONEBRADOE ) —, ¥—, R —KORIV AT ¢ (&

R EREERICEET S, JECFA (5 53 [BI R OV 68 Ml 4) TF | 9 5)

il ST MR NS BRED AT 4 R TF A —v

FGE.10 revl TRFAll & #V7Z IR EAN K OB RN D 55—k Je OV

FGE.92 (%

THRTva—)v, TATE R, TRX =, DIVRUERKOEESE | R 96)
BHEBEREE T FroBEEho AT VL EET 5, JECFA
(3 68 [Ml=H) TRHl SN ZAEMEIEERA A —1, MU A —b
K OBHE T 265
FGE.21 rev3 CiMlic /=7 V' —N, T4 7>, 7V UV | FGE.93 revl
Je OV F = = )VEREAR L REERICBET 5, JECFA (55 68 [Fl (&
7)) TRl = i E S A EREAEEY B o7)
JECFA (55 68 [FI&xf) Tl SN IEMIR K S HHEDOT 2 | FGE.94 rev2
ET I ROMEE LTIMiSNEBREY I 67 I R (&

L 98)
FGE. 05Rev1 Tiili S AL 7= IR R IEEH K OVl S fafn o —#k & | FGE.95 (&
O kT Vo —L & ESE L OISO REfn VR U igic sk | 9 9)

THTAT I EREERCEEE T S, JECFA (5 69 Rl=&) THE
i & AL 7 MR W L e UMy IR D B K O fafin 7 v 2 — v 7
NTE R, BRAOEET 2T L

FGE.51, 52, 53, 54, 56, 58, 61, 62, 63, 64, 68, 69, 70, 71, 73, 76,
77,79, 80, 83, 84, 85 KN 87 DFifiid & LT DG SANCO.23ZER L
722 LTS 2 TEEEKR OFTRAFEEN R Sz 88 DO FEE)

FGE.96 (=
B 100)
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BRAREEME-7 27 b FGE.98 (&
101)

JECFA (% 63 [5], 6 65 [ OV 69 [BI&A) Tikish/=77 | FGE.99 (&
J VAR ER B 102)
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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 [(ZUUHE STV E0HEE (B0 9)

a) alkyl esters of phosphonic or sulfonic acids & AKR U NIT ALK BEDT L
XL T AT )L

b) aromatic nitro-groups F&ERE= kA

c¢) aromatic azo-groups (reduction to amine) B EFRT VI (7 I ~DiEjL)

d) aromatic ring N-oxides FH&ER N4 ¥ K

e) aromatic mono- and di-alkyl amino groups FH&EEE /S KT T AFALT I/
%%

f) alkyl hydrazines 7 /L ¥/t RT3

o) alkyl aldehydes 7L /L7 LT b R

h) NM-methylol derivatives N A 7 1 —/LFFE(K

i) monohaloalkanes <./ /N1 7 /LH

j) Nitrogen and Sulfur mustards, beta-haloethyl- B-~B=FLEEHT H T A
fEY2 A= RFROY VT 7w AF— R

k) M-chloramines N-7 27 3

1) propiolactones and propiosulfones 7B EAF T 7 F KON T a4 A/LE S

m) aromatic and aliphatic aziridinyl derivatives F&ERELEMEOT VU U=
JVFEAR

n) aromatic and aliphatic substituted primary alkyl halides &R EH#L % D5
WilEEH D — ik~ 7 AT L F L

o) urethane derivatives (carbamates) U L & VFFER (DI VR AT )L)

p) alkyl Mnitrosamines 7 /VF¥/V N=bua V7 I

q) aromatic amines and N-hydroxy derivatives B &HFHKT I K ONED N b K
X URAEK

r) aliphatic epoxides and aromatic oxides fEMilERTAR ¥ FEOHFHFHE AT R

s) center of Michael reactivity ~ A 7 /LD H 0

t) halogenated methanes w27 (kA X

u) aliphatic nitro groups fEiifk= k=&

2. TOfh
v) a,B-unsaturated carbonyl compounds o8- AREFI L NR = fLEY (&
FR 10 3)
w) furan derivatives 77 FHEAK (M 1 04)
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<H#f4  BEVSADEDLOOEMEROHME>

W& 7 7 A GO O OEREBIZLLTO®@Y L35, iFliE Cramer (1978) %
ZWRI 5, (ZH1, 8, 105)

EMHEEOHENXE £ O LONRR 3 THD, it SEHmEofE 7 7 208
WZHTo> T, B 3 OFBIZHE, B 1 202600 5,

BRI B KDY
=i WDAT
"No" "Yes"
1 ARG 32 DONF MR TH D D, SE2 |77 A1
UITOBEREEN D DD,
- fENHES %7 2 v (aliphatic® secondary amine) X%
D
- 7 /(cyano)#, N-= kv Y (Nnitroso) i, 7V
(diazo) & (B : 7Y X% CHeNg) . MUTE /| -7 7 A
2 . — = Ptﬂ 3
(triazeno)?& (RN=NNH3) 11

- % 4 #k %= F# (quaternary nitrogen)
2L, UFDbDEER<, >C=N'Rs, >C=N"Hs,
Btk 7 I U XIXE =T X > (primary or tertiary
amine) D HiEEE (hydrochloride) X I HiEEHE (sulfate?)

e . KRFEH EF =Y
5 RFFT(C), KFFR7H), BEFET(0) §+E%(N)X—>’féfﬁn‘ﬂ5 R 4

X 2 i OFEIR (S LIADITLEN B 5 D>,

H 3 IZ8 T b TWRWILHE L, IROWTNNDIETD

HIFEL TV D,

a. H/LR UR(carboxylicacid) D) ~ U T A U T A
W, IV UL, IRV UL, T =T A

b} - 7 7 A
4 - ) . . —ERM 7
b. 7 X v (amine) @ Hi B2 ¥ (sulfate) X % ¥ g HE|IIT
(hydrochloride)

c. ALk vEg(sulfonic acid)., A/ 7 7 2 U fg(sulfamic
acid) X 1T HilE(sulfuric acid)®F MY A, B U A
WYX vy o LtE

8 Cramer(1978)IC J.#uiE, aliphatic (% [aliphatic includes olefinic and polyolefinic, but not acetylenic or
alicyclic compound (A V7 4 VKR I A VLT 4 2GR, TEF LV EOBREUELEMEZ S £/ | & &
FINTEY, B4 TIE, AERICESE, HEHL TS,

9 Cramer(1978)Ti., WFBEIFFLD sulphate Z VTV D28, BHk 4 TIE, BOPECTEEMSH I TV D KEE
K FF0 sulfate 24 L7z, LATF. [FARIZ. sulphonic acid (21X % T sulfonic acid. sulphamic acid {2142 T
sulfamic acid, sulphide (21% %2 C sulfide ZfiF L 7=,
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Hifdli 72 43 I5:857% & 5 (simply branched 19), AERf&EIEER R

5 bk F(acyclic aliphatic hydrocarbon) X i —f%xH) 72 R AK|—-ER 6 |[—»27 T A1
{t#)(carbohydrate) T 5 7>,
BEHIEDRUTOLDODHTH LR EUVERFERTH D
AR
a. bk FE# (hydrocarbon chain), X% 1'-b K 3(1'- IR,

6 | hydroxy)}: X iZt Fr %= 27 L(hydroxy ester) | —EH 7 -

B L 7o IRAL KSR 81
b. —OUEDOT Va3 (alkoxy) R HY, ZDHBH—>
13 a DERALKFEED ST D %

7 #EF B (heterocyclioti&i 2 & 5 7, —'E 16 |-EM 8

3 ZZ}O]\ > (lactone) X 3Btk v = A 7 /L (cyclic diester) T LB 10 | B 9
DB LHEA L7177 b > (lactone) TH D0 XL 5 B
ERAELLILZ 6 BERO o Rfaf1Z 7 b (lactone) TH 5
73,

7 7 k> (lactone) &, LV ZEM A REK(tautomer) R 20
9 ThHs b FrF Ufkthydroxyl acid) & R7e L, —>’/%;F'n‘ﬁ I 7 7 A
- BBRH#1E (open chain) 11272 5355 —E W 20 o 1
- B# B eterocycioMEIZ 72 5 54— TR 10 - 23
- [RF#A B (carbocycliofiE 12 72 5 6 —"E M 23
Bk = 27 L(eyclic diester)ld, ZiLEN ORERRE R
ZEicHo,

10[3 BB OHI#E (heterocyclo M 4 5 70, g 277
BR A IC & 5 % (hetero) JR I3 & . BHER
(heterocyclic ring) |2 LL F O @EHaIL LIS OB HFL N 8 5 7>, s o=

11| B 72 4y i o B’ {b K & $H (simply branched/—Z [ 12 -

hydrocarbon) (Z&4& &4 (bridged chain) & NHEED T 1 —
JVHE(monocyclic aryl) X1 7 /L % L K (alkyl) D& & &

10 Cramer(1978)iZ L4LiX, simply branched (% 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 (F#H o 2
DETLAN D IRFFE AT C-C #5E TG L. IKFBIEFZ 2 EALE 7, D8 s ZRAAEE 2 5 7o v MRIEH,
1 R FEE#H(1-carbon moieties) D 77> 5 72 5 %4y (multiple branching) & Z DERICED D, ) | LEHS
NTEH, BlH 4 TIE, AERICESE, EHLTWD,

11 Cramer(1978)iZ L#LiX. open chain (% [lthe absence of any ring structure (BAERIEE RIZERAEEATFE L7
W) ] EERSINTERY, B4 TIE RERICESE LTV D,
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te)

7 V% 7 b a— (alkyl alcohol), 7 /T b K

(aldehyde). 7t # —/L(acetal). 7 k> (ketone), 7 %

—/L(ketal), F£(acid)

- T A7 )Wester) (7 7 b v (lactone) LIFt DERIKT AT /L

(cyclic ester) & & Tr)

F A —/(thiol) 12, AL 7 4 R(sulfide), A F/NLxT—F

)L (methyl ether), b K3 > (hydroxy)k

2B T O T ERELDI OB HILD v BB
(single ring) (#FHE B (hetero) Xix 7V —/LH(aryl)

12 [ EEFHF LS Y (heteroaromatic) T 5 D3, —ERH 22 |—>ERH 13
. R — 7 7 A
13 BRIEEICEIIED B D D, " —BE R 14
14 | — 2Ll Lo FEE (aromaticd ring) 23 & 5 )y, —BER] 22 |-ER 15
RENINAK GRS T 14, BB (mononuclear)i#i& 272 5
AR
sl TN 7K 45 1R pE W S L. B O #2 Z B2 b & %) (mononuclear|— 7 7 A |—E 22
heterocyclic) DA, MK 53 i 2 —"& 11 22 IT1 —'Ef 16

« ARG M 3 1k 32 BR b A W) (carboceyclic) D54 MKy
fifthy) % —"E [ 16

— 70 T L 157 (R ALK & (terpene hydrocarbon), 7
LT )L a— L(terpene alcohol), T /XU T LT B K
(terpene aldehyde). X iX T /L W)L 7R [ (terpene

carboxylic acid) TH D0, 7272 L. 7 o TiERWZ &,

16 SERM17 |-»7 A1

RV E ST, — R T L (terpene), 7 /L

. B 18
17 [>T /L 2 — L (terpene alcohol). T /X T /LTt R-=ER 19 e
—EM 19

(terpene aldehyde). X IiX T /L B /LR [ (terpene

12 Cramer(1978) Tlx, A /L7 % (mercaptan) & KL L TWDMN, AND T H AIIRLHTHDHZ b,
TUPAC1993 MR LV | BUEDAFTH D, FA— L (thioDZ A5,

13 Cramer(1978)iZ L iE. aromatic X [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 (¥, 7T FET2r BUDURFE R REDRSEL 1oL, BRSNLTWAILA
YR O OBMEE & DA OB EEZ DRV EAY) | EEZBESNTEY, Jft4 TIX. RERICESE, ff
AL T3,

14 Cramer(1978)iZ L1uiE, readily hydrolysed i% 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 (&SN LIREFIC, ITEIE O EENNRE OB TSI h D LIBEShD, ) |
LERSNTEY, B4 TE, RERICESES, HHLTHD,

15 Cramer(1978)iZ L 41X, common terpene X 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

(BEDO— AR SN TV D R (ETE T OEPUEHE) ICHMEL LICEEN TV HEERS THL 2 L
DX THRE SN TVWDLT ANV, ) | EERINTEY, k4 TiE, AERICESE, FHLTWD,
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carboxylic acid)lZ 72 5 7>,

AR S B4

MK RES D 5 B, T AR B E G TeE sy (terpene
moiety)—'E [ 18

DAKRIIRPEMI D 5 B, T A G &S £ 7204y (non-
terpene moiety)—'Z [ 19

18

ROEIEDNTININTH DD,

a. ROV U
- B4 b (vicinal diketone)

- KD € =/ (vinyDI&IZHFES L7z b > (ketone), X
2% D4 % — L (ketal)

b. KD E =/ /L (viny) FEIZHES L72F 2 kT ra—b
(secondary alcohol) X|Z# DT A7 )L

c. 7 U /LT z—/(allyl alcohol), XixZD7 &% —/L
(acetal), 7 % — /L (ketal) XL = A 7 )L E (K (ester
derivative)

d. 7 U A FA—(allyl thiol 12). 7 U L2174 Rallyl
sulfide). 7 U /L F A= 27 /L(allyl thioester), XIiL7T
L7 2 (allyl amine)

e. 77 1 L A v (acrolein) , A ¥ 7 v L A v
(methacrolein) . XIZZi 6 D7 & &% —/L(acetal)

f. 7 7 U L8 (acrylic acid) X X A % 7 U L g
(methacrylic acid)

g. 7T L AbAEW(acetylenic compound)

h. 77 b5 BPUADOEREN R, 227 b Ol
DIRFBEHDONT NN — D RFEE AL ETH D EHR
FEBR K (acyclic aliphatic)® 4 bk (ketone), 7 % —/L
(ketal). Xi%# k7L =— 1 (keto alcohol).

L& FE DB RN T T ALK BE FE (sterically
hindered 17) 52 1 TV % Hik

—>77XI

—7 7 A1l

19

B E% (open chain)i#i&E CT&H 5 0>,

—B [ 23

—E [ 20

16 Cramer(1978)Tix, 4 h#k(keto group) & EHFE L TV AN, ZOAFRIHEIZEALHEDONTELT, 7 b
HEMRZENR RO TH L7, TOLIICERH LT, IAR=VEOTHNRER 23S L TV DERE
KEBEH®RL TV D,

17 Cramer(1978)I1C L hiZ,

sterically hinderd | 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 (5 &FE LD o
tert-7 F (o tert-butyl) 2 X1 2,6- B (2,6-disubstitution)(Z £ - Tl Z 2 \ARREE & [A% 32 bl b
DNFEEELEREICH LTI ERI T L, ) | LERINTEY., JI4 TIL, KERICESE, fFHL
W5,
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WOEREONT N —FEO L ILZNS DERERD

HuEEEMAEDE THT 5. M5 % E 8 (inear

aliphatic) b & %) S 1% B fl 72 45 8 85 28 & % (simply

branched)fi5 /il (aliphatic{t. &9 T 5 D>,

a. 7 /L2—/l(alcohol). 7 /L7 t K(aldehyde), /LR
f2(carboxylic acid), Xix= A7 /L(ester) DL D% L
ENN 4D T THD,

b. UTOERRED > b—HEU LXEnEh—ob %,
- 7& % —/(acetal)
200 4 1o (ketone) T 44— (cetal D B b S 7, | 22 | 21
- F 4 —/L(thiol) 12
c ANVT 4 R (B ANVT 4 RXIEART ANVT 4 R)
(monosulfide or polysulfide)
« F 4= 27 L(thioester)
- RV 4% = F L (polyoxyethylene) [(—OCH2CH:
—)n, n<4)]
5 187 X > (primary amine) X355 38k 7 I o (tertiary
amine)
SFEHU ORI D ERENH D), s o=
21kﬁb\%F%?@m&mﬁ%%ﬁ%ﬁ%%#%@<oiﬂ%%lSIH
oo BRETZ AT V& 1 EOERELE BT,
B O — IR s AT Z L & EIC BB O e — 7 7 A _
22 —7 7 A1l
THDHh, III
23 | B E LAY (aromatic substance) TH 5 0, —E 24 |—-ER 27
REGE I EME A AT 2 HEROKER
(monocarbocyclic) b &4 (772 L. 7 a7 m
(cyclopropane), v 7 1 7 4 »(cyclobutane) K OXFiL 5D
FEEZERS) TH-o T, BHREDR2WVDSUILLIT OIS
DI D D,
-« 7L 22—/ (alcohol), 7 /L7 t K(aldehyde). RSP 4
24| b >(ketone), M&(acid), = AT /L(ester) —BER] 256 |—-ER 18

« Z)L7R U E(sulfonic acid) D v U o A U w AHEX
=S NIRRT

« 27 7 2 Ug(sulfamic acid) D N U T A, B U ¥
INCSEET NI NN )

- fE W% FEER Klacyclic) D 7 & % — L (acetal) X 1% 7 Z —
L (ketal)
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RONTININTH D H

a. Bl 24 ICB T OB EDOAZET H 7 a7 ax
25| (cyclopropane) X% 7 17 % (cyclobutane) —E 26 | -7 7 A1
b. HERZANIL 2 BRAD AL T ¢ R(sulfide) XiFF A —/1
(thiol) 12
B 24 BT O NT-USNOBEREEZ RS, oo, £/
v 7 a7 VA 7 v (monocycloalkanone) X IZER IR 7 b v
26 . —HER 22 | -7 7 A11
(ring ketone)f&& DA MIZ1 )b 5T, 2 BSAD(bicyclic) g 7
CEMDONTINDTH DD,
. 7 7 A
27 BRI IE (S BRI B 2 ;I —'HIt 28
28 | oL EoFFEE (aromatic ring) 3 & 5 7>, —B R 30 |—=&R 29
BHITIMAK R ES T 14 HER (LS ¥ (mononuclear
residue) (272 5 ),
— 7 7 A|-ER 30

29

< MK gy R E W N JF F R R (L & ¥ (aromatic
mononuclear residue) DA, /KoY 2 —"E R 30

« MK FRPE N E DM DOEIE DA MK FEY) % —'E
19

III

—E R 19

30

B ICER L= F o ¥ o (hydroxy) £ L A k%
(methoxy) 54 FR & | LU FIC/RTIRFEE 1~5 OfFHHRE
FEUS OBHILD B IEIZHE S LTV D0,
- ALK FE
- 72— (alcohol). 7 b > (ketone). 7 /LT & R
(aldehyde). W1/L 7R3 2 (carboxy 18) 5
KRS ND & RFE S UL OERMEEE I ILIC /2 5 3
fi7e = 27 /L (simple ester)

Bffi7Zp = 27 L(simple ester) DIHFAITIE.

« K53 fif i H3 95 i (aromatic) DA, K it % —
‘B R 18

« MUK 18D 3 DA OREIE DA Ko i % — 2 R
19

—E R 18
—E R 19

—E M 31

31

B 30 I o mEREO TR R T A bEmD
Hg I 1% 3E 82 K (acyelic) 7 & % — /L (acetal) . 7 % — /L
(ketal) X% = 2 7 /L(ester) Td 5 D>,

—'E [ 32

—E R 19
—E R 18

18 Cramer(1978) TiE, WA F T H(carboxyl) 8 FFE L TWAHN, ZOLAMIBEIZLEALEDRTELT,
J1VARF v Hicarboxy) ERES Z LM —RIUTH B 720, TOX DI LT,
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D DALEDIINAK R S DAL,

< A3 i) 23 365 B AL & ¥ (non-aromatic) D4, I
K3 fiy % —"E R 19

- MK G s i3 5 AL & W (aromatic) DA MK fiF
W& —'E 18

32

BRI 30 (ICBIF N EREEOAZAT DILEWMH, XU

B 31 I T oAb EMOFHERTHD . OLLTFD

WTNN T ETOWEEZET D0,

a. AL OHEA LTS B KkFEER (single fused non-
aromatic carbocyclic ring)

b. [RFEE 5 O 5N iE & #2 8 (aliphatic substituent
chain)

c. 7 & i (aromatic ring) I3 AR MG %85 (aliphatic side
chain) iZ A L7=ZAR IV %= F L v
(polyoxyethylene) [(—OCH2CHz—)n, n<4) ]

—'BERY 22

—7 7 A1l
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<AHES : BEY S RADSTEIZDOLNT>

AN SR AN L, W M OHEE S LA IR IR0 6 | Bk 4 OB B I2HS =,
ITofErs 721, I, I Esnb, (1, 2, 8)

75 A1 iz fbdEE a2 A L. RO BWWRERERH D | BOFENMEV D
DRI N5 WE,

B : EElRA Y T 2L
AN : 77 A1 7 7 AMOF R EEEZET 5, 77 AT OWED X D ITHE
ARV STV RVEEZ BT 50, 7 7 AMOWE L& > CTafth s
TRIET DRSS ITA L2Wb o, 7 7 AN OWEIIRISMED & 5 B HE
aiel ENH D,

w77 T I)La—)L

Z AN BHIIZETHDH EHETE VK D b P HE 2 AT 50 XITEKR 25
P2 R 5 aREMED & Db P& 2 A9 2 WE

Bl 2 2-7 = =)-3-HILART X T T
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<HI#E6 : #BEY S XL DEMFREDOREL>

K1 BEVSACEOERHFRE EH1, 2, 6)

X7 5 A 53—+ % AL NOEL(19 BEIErAE
(ng/kg AH/H) (ug/ N/H)

I 2,993 1,800

I 906 540

I 147 9020

5 /X—t %A/ NOEL2UZ 60 (— ADIKEA 60 kg LIE) L. LRk
100 ThR L CTHERFAREEZ S, &7 7 AT L OBEEFREE Db ONRE 1
Tbh b,

Z OEEEFAMEIL. £ 600 12 & STEMETFWE, BRI, BRMININYE O~ 72k
TVE O, AN, AR AN, APRRENEE O 3,000 O EMT — ¥
IZHEASL 7 T AT LD NOEL O R ERKICEHSNETH D, FET—2IC
5-3< NOEL OB % 4 1T~ 7,

4 HFEMT—FICEDC NOEL DREBEN M 22

100
g0 |
8o |
o
u b
a 70
S e | Fitted. —
§=
@ B0 Clasa | O
2
& 40 [ Clasa Il v
so | Clasa Ill ©
20 |

-
o
n

siaunl 3 g ul AT R ETIT ERTIT BRI |

.01 0.1 1.0 10 100 1000 10000

NOEL (mg/kg/day)

[=1-]

19 JECFA TiZ NOEL L EN T 5723, JECFA IZB W TITEROHEHT NOAEL TiThh T\ 5,

20 JECFA @ FAS35 |2 JAud, #E 7 7 AMOBIGEFAEIL 88 ug/ AM/H & STV DA, JECFA D EFEDF
T 90 pg/ ATEBSHWSNT WS, 512, EFSA OFR Y 273D H A 2 A (2010) 1BV T HIER
PRI 90 pg/ AR & ST 5,

21 KHEE Y T RS NAWE %, NOEL ORWEIZRFE L T o 2B, #iE 7 7 2AOWE 5% 08 &$£h 5
NOEL of,

2 75 7o EIE, 53—k %A /L NOEL &R,
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U EBEAICILE SN TV B FEL O Z EMEFE O HFIEIZ DWW T (&S - FRTIER)
(PR 156411 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 dJoint
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

4Ol S R 26 RGBS EAINIE [REHE GO U X 7 FHIl A
P omAsE)  EREERS  1401) | PRk 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 dJoint
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

TR EEZER, WIS 5 R EFZERHnEE (PR 2245 A 27 H)

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 dJoint
FAO/WHO Expert Committee on Food Additives, Rome, 17-26 June 1997, WHO,
Geneva, 1998; Annexb

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

37



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

39



acid and related esters from chemical 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 EFSA 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 KEFSA 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 KFSA 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 KEFSA 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 EFSA 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.10Revl (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

50



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.93Rev1): 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):
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