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SZ&H 3 Environmental health criteria 240: Principles and
methods for the risk assessment of chemicals in
food, Annex 1 Glossary of Terms (IPCS, 2009)
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Environmental health criteria 240: Principles and
methods for the risk assessment of chemicals in
food, Chapter 6 Dietary Exposure Assessment of
Chemicals in Food (IPCS, 2020)
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Towards a harmonised Total Diet Study approach: a
guidance document (EFSA, FAO and WHO, 2011)

Advice for the update of the EU Menu guidance:
results of the ERA EU Menu project (EFSA, 2024)



