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£Z%&% 4 : Environmental Health Criteria 240 (Principles and Methods
for the Risk Assessment of Chemicals in Food) Section
9.1.4.2 Enzymes (2020)

Z#Z& % 5 : GUIDELINE FOR THE CONDUCT OF FOOD SAFETY ASSESSMENT OF FOODS
DERIVED FROM RECOMBINANT-DNA PLANTS CAC/GL 45-2003

£ % &% 6 : GUIDELINE FOR THE CONDUCT OF FOOD SAFETY ASSESSMENT OF FOODS
PRODUCED USING RECOMBINANT-DNA MICROORGANISMS (CAC/GL 46-
2003)

£#Z&% 7 : Evaluation of Allergenicity of Genetically Modified Foods



