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GUIDELINE FOR THE CONDUCT OF FOOD SAFETY ASSESSMENT OF FOODS
DERIVED FROM RECOMBINANT-DNA PLANTS CAC/GL 45-2003

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

: Evaluation of Allergenicity of Genetically Modified Foods

Scientific Guidance for the submission of dossiers on Food
Enzymes (EFSA)

Food manufacturing processes and technical data used in the
exposure assessment of food enzymes (EFSA)



