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CORRIGENDA

Page 17, lines 31 and 33-34:

Delete ...10 mg/kg in the diet...
Insert  ...10 g/kg in the diet...

Page 18, lines 11-12:

Delete ...2.5 mg/kg in the diet...
Insert  ..2.5 g/kgin the diet...
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Introduction

The Joint FAO/WHO Expert Committee on Food Additives met in
Genevafrom 5 to 14 June1990. The meeting was opened by Dr W. Kreisel,
Director, Division of Environmental Health, WHO, on behalf of the
Directors-General of the Food and Agriculture Organization of the United
Nations and the World Health Organization. Dr Kreisel noted that the
recommendations made at previous meetings of the Committee had been
used by Member States of FAO and WHO to formulate national
regulations on food additives and by the Codex Alimentarius
Commission. The Committee’s recommendations had probably con-
tributed more to the elaboration of sound national food legislation than
had those of any other international body concerned with problems of
food technology and safety.

Dr Kreisel drew attention to the forthcoming Joint FAO/WHO
Conference on Food Standards, Chemicals in Food, and Food Trade
which was scheduled to be held in Rome, in March 1991. This conference
would consider certain issues concerning the Codex Alimentarius and the
food trade in addition to food additives and contaminants and residues of
pesticides and veterinary drugs in food. It would be the first such
conference in 20 years and would point the way for future activities of the
Committee.

General considerations

As a result of the recommendations of the first Joint FAO/WHO
Conference on Food Additives, held in September 1955.! there have been
36 previous meetings of the Expert Committee (Annex 1). The present
meeting was convened on the recommendation made at the thirty-fifth
meeting (Annex 1, reference 88).

The tasks before the Committee were: (a) to undertake toxicological
evaluations of certain food additives and contaminants; (b) to review and
prepare new or revised specifications for selected food additives; (c) to
discuss and advise on matters arising from the eighteenth session of the
Codex Alimentarius Commission and the twenty-second session of the
Codex Committee on Food Additives and Contaminants (Annex 4); and
(d) to discuss the effectiveness and safety of the long-term use of potassium
iodate and potassium iodide for fortifving salt, as requested by the
Forty-third World Health Assembly (Annex 5).

' Joint FAO/WHO Conference on Food Additives. FAO Nutrition Meetings Report Series, No. 11,
1956; WHO Technical Report Series, No.107, 1956.
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Modification of the agenda

Acesulfame potassium was added to the agenda for toxicological
evaluation. In addition, the Committee responded to a request made in
May 1990 by the Forty-third World Health Assembly, as noted above.

The original list of substances to be evaluated at this meeting included
“chymosins A and B from bacterial sources”. However, data were received
not only on chymosin from a bacterial source (Escherichia coliK-12), but
also on preparations from a fungus (Aspergillus niger var. awamori) and
from a yeast (Kluyveromyces lactis). All three types of chymosin were
therefore reviewed by the Committee.

Also included in the original list of substances for evaluation was
“o.-amylase from Bacillus subtilis”. Since data were, in addition, received
on an a-amylase from B. stearothermophilus expressed in B. subtilis, both
a-amylases were reviewed by the Committee.

The substance “isoascorbic acid” in the original list of substances was
evaluated by the Committee under the name “erythorbic acid”.

Principles governing the toxicological evaluation of compounds
on the agenda

In making recommendations on the safety of food additives and
contaminants, the Committee took into consideration the principles
established and contained in Principles for the safety assessment of food
additives and contaminants in food (Annex 1, reference 76). This
publication, developed in response to repeated recommendations by the
Committee, embraces the major observations, comments, and
recommendations on the safety assessment of food additives and
contaminants contained in the previous reports of the Committee and
other associated bodies. The Committee noted that the document
reaffirms the validity of recommendations that are still appropriate, and
points out the problemsassociated with those that are no longer valid in the
light of modern technical advances.

The role of pharmacokinetics in the safety evaluation of food additives
and contaminants

The Committee drew attention to the previously published statement on
“The use of metabolic and pharmacokinetic studies in safety assessment”
in Principles for the safety assessment of food additives and contaminants in
food (Annex 1, reference 76), and to the role of such studies in facilitating
the extrapolation of data from one species to another, particularly at high
levels of exposure.

The safety assessment of a food additive or contaminant is, of necessity,
largely based upon the results of studies in experimental animals. Only
rarely are adequate human data available to aid this process. The
extrapolation of animal toxicity data to humans is complicated by the



occurrence of interspecies differences in both the disposition process
(absorption, distribution, metabolism and excretion) and the response
mechanisms to chemical substances. This is particularly true of long-term
toxicity studies in which high doses are used. In evaluating the safety of
chemical substances for use in humans, priority should therefore be given
to minimizing such problems, so as to facilitate decision-making. In this
regard, the Committee takes account of developments in appropriate
areas, such as pharmacokinetics, biochemistry, toxicology and cell and
molecular biology, which may be helpful in improving the accuracy of
interspecies extrapolation for the purposes of safety assessment.

The Committee stated that it wished to encourage and promote a more
widespread use of pharmacokinetic studies in the process of safety
evaluation. Attention was drawn to the fact that dosage, as expressed in the
conventional manner (e.g., administered dosein mg per kg of body weight),
is not necessarily equivalent to systemic exposure and the level producing a
toxic effect at the target site. This fact becomes particularly relevant when
studies are performed in different animal species and data are extrapolated
to humans, because of species, gender, and strain differences in the
absorption, tissue distribution, biotransformation and excretion
processes. Furthermore, the use of very high dose levels (e.g., the
maximum tolerated dose) in long-term toxicity studies may cause
phenomena such as “metabolic switching” due to the saturation or
exhaustion of the normal metabolic pathways or the induction of enzymes,
which can alter the “normal” biotransformation processes. The extent of
such metabolic deviations may vary from species to species, and can have a
large effect on exposure to the compound of interest at the target site.

The Committee recommended that appropriate pharmacokinetic data
from various species, including where possible humans, should
accompany future submissions of data from short-term and long-term
studies. The Committee pointed out the advantages of including the
investigation of pharmacokinetic parameters in acute studies before
commencing short-term and long-term studies, as the results obtained can
be of value in study design. Additional animals might be required in
short-term and long-term studies, to be used primarily for investigating
toxicokinetic and metabolic parameters. Such studies should be designed
in order to determine the levels of systemic exposure at different dose
levels used and whether metabolic switching and enzyme induction occur.
The availability of such data will facilitate interspecies assessment of
systemic exposure to a given compound, which will result in the generation
of a much more reliable “safety factor” than one based upon dosage
considerations alone.

2.2.2 Carcinogenic food contaminants

The Committee was asked to review the effects of benzo[d]pyrene, a
ubiquitous carcinogenic chemical. A major reason for the occurrence of
benzo|a]pyrene in food is the use of certain types of heat processing, such



as smoking, baking and cooking. Heat processing can result in the
production of numerous other carcinogenic polycyclic aromatic
hydrocarbons, various nitrosamines, aminoimidazoazarenes (in cooked
meats), and various heterocyclic amines formed as pyrolysis products of
certain amino acids. Toxicologists are therefore faced with the evaluation
of the potential hazard of a large range of chemicals that occur as
contaminants in human food and are carcinogenic in animals. The
Committee emphasized, however, that toxicological effects other than
carcinogenicity are not necessarily less important in the safety evaluation
of such compounds.

Benzo[d]pyrene invariably occurs in association with many other
carcinogenic polycyclic aromatic hydrocarbons. Attention has been
focused on benzo|a]pyrene mainly because it has been analysed more
frequently and subjected to extensive toxicological investigation. Recently
interest has been focused on other compounds produced during cooking
of meat, in particular certain heterocyclic amines and aminoimidazo-
azarenes.

Advances in analytical chemistry and ongoing programmes of testing are
disclosing an increasing number of carcinogenic contaminants in foods.
Potentially carcinogenic nitrosamines may be produced in foods treated
with nitrites (e.g., bacon) or exposed to nitrogen oxides (e.g., barley, during
roasting for beer production). Other examples are the carcinogenic
contaminants aflatoxins and ochratoxin A.

Various suggestions have been made over several decades that certain
gastrointestinal tumours in humans are associated with the consumption of
smoked foods. All the epidemiological observations have, however, been
considered equivocal by the scientific community. Some reassurance that
the risks are low is provided by the observation that contaminants in
smoked foods are usually present at very low levels, and are associated
with food processes dating back many centuries.

The Committee considered that potentially carcinogenic compounds in
food should be identified and data collected on their occurrence, the
influence of food technology processes on their levels in food, and their
carcinogenic properties, so as to set priorities for assessing their safety.

2.2.3 Safety assessment of flavouring agents

The Committee reviewed the safety assessment of flavouring agents with
respect to the particular features of this group of food additives, namely,
the number of substances concerned, their diversity, and the low levels of
use of many flavouring agents. Factors that should be considered in the
safety evaluation of these compounds include: data from toxicological
studies in animals and short-term tests for mutagenicity and clastogenicity,
results from studies on metabolism and structure—activity relationships,
the level of usage, the consumption ratio (Annex 1, reference 83, Annex 4),
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the source of the flavouring agent and data on the extent and frequency of
human exposure (Annex 1, reference 76).

In assessing the safety of flavouring agents, the Committee also takes into
account the findings of other groups and institutions involved in the
evaluation of these agents.

At its present meeting, the Committee considered the safety of three allyl
esters of fatty acids, which were placed on the agenda on the basis of
application of the method used in setting priorities for the safety review of
food flavouring ingredients (Annex 1, reference 83, Annex 4). The
Committee concluded that a group Acceptable Daily Intake (ADI) should
be allocated to the three esters on the basis of the allyl alcohol moiety,
because they are rapidly hydrolysed and the observed toxic effects are due
to this moiety. At the same time, it was recognized that a large number of
other allyl esters of fatty acids are rapidly hydrolysed in a similar manner,
so the same considerations should apply to them. It would have been
helpful if data on these other substances had also been collected, so that
they could have been considered for inclusion in the group ADL

The Committee concluded that the safety evaluation of a specific
flavouring agent would be facilitated by consideration of the structurally
related group as a whole. Therefore, in most cases, all members of a
structurally related group should be placed on the agenda, even if some of
them are not in the highest priority level for evaluation.

Principles governing the establishment and revision of
specifications

Revision of the “Guide to specifications”

The “General methods” section of the Guide to specifications (Annex 1,
reference 65) has not been updated since 1983. The need to update the
general methods, to take account of changes in specifications,
methodologies, and analytical techniques adopted since the last revision,
was stressed at the Committee’s last three meetings at which food additives
were evaluated (Annex 1, references 77, 83and &88).

At its present meeting, the Committee considered a draft for a revised
Guide to specifications to be published by FAO. The proposed changes
included incorporation into the revised “General methods” section of the
general methods for the analysis of food colours, which were prepared at
the Committee’s twenty-eighth meeting and partially revised at the
thirty-first meeting (Annex 1, references 66 and 77), and of other methods
whose development had been requested at past meetings, such as those for
infrared spectroscopy, gas chromatographyv (using headspace sampling)
and microbiological tests. The Committee agreed to the proposed changes
and took them into account in preparing specifications at its present
meeting.



