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sZ&$ 2 Environmental health criteria 240: Principles and
methods for the risk assessment of chemicals in
food, Annex 1 Glossary of Terms (IPCS, 2009)

S£Z&% 3 Environmental health criteria 240: Principles and
methods for the risk assessment of chemicals in
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food, Chapter 6 Dietary Exposure Assessment of
Chemicals in Food (IPCS, 2020)

Codex Alimentarius Commission Procedural Manual -
Thirty—first edition (FAO and WHO, 2025)
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Towards a harmonised Total Diet Study approach: a
guidance document (EFSA, FAO and WHO, 2011)



