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4% 3E: https://www. szhgh. com/Article/health/zjy/329387. html
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AT A PR B MR B AL, UAAREEANR ER KT F AR
i fe ., SMRIEE E EMMORE AR E AR, FAERRES TS
A GUON R A LA R R BT, MR ORI RERE. BEFEALT,
WRGAE TR EA) G, T REA M EMRRER, dEvAeRE4E
KR 2H — 2 HP .

EHRANRIEY: SREETUSHEEZ MAnFEL, HREMAE
WHR—EPINRERNG, BE-RSUM, KM EIRERF 0
KRS, XEMMESM TR PH KGR ARG, HaEIEE M EKH
O RIERF O TR, RRRENAEZLEGHET, FTUEERA
MMA G HEREE FEeK, FIHEMESETEMAESLT.

2015 4 3 A A, s s RN R KORME AN BRI A B IR, T
T EWAT SRy, wa R T RUEEEDNZRY, FERNF
WP SRR RN R TR, O WMELAN LR, %
eV HEREEA T REFREHENEIL, LEXHEHEIEEPL——
FEEERNZREERT.
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EITM, I LEEEHIE#EE Cellulosimicrobium funkei B4k
AE-AMT A 750y, B THBERE. ETARNIE. ATAES LN mE
Pppg e T, 26, EAFRRIZ oo T, iR A2 Ao 3 4 4 08 B
B A 7

ZrEitfh, TFNDAA, IR REBECITNTMERN 4T 12

5l AR, B R X RE e T

The food enzyme o —amylase (4—a—-d-glucan glucanohydrolase;
EC 3.2.1.1) is produced with the non-genetically modified Cellul
osimicrobium funkei strain AE-AMT by Amano Enzyme Inc. In a prev
ious opinion, a safety evaluation of this food enzyme was comple
ted, in which EFSA concluded that this food enzyme did not give
rise to safety concerns when used in starch processing for malto
dextrin production. The applicant has now provided new data to e
xtend the use of this food enzyme to six additional food manufac
turing processes: baking processes, cereal—-based processes, plan
t processing for the production of dairy analogues, processing o
f tea, herbal and fruit infusions, brewing processes and the pro
duction of non-wine vinegar. For its use in a total of seven foo

d manufacturing processes, the dietary exposure to the food enzy

#
N
=
pd
S
b=



FEIEDN LR H AR+ 5 680 1Y)

me - total organic solids (TOS) was estimated to be up to 0.012 m
g TOS/kg body weight (bw) per day in European populations. Using
the toxicological data provided in the previous opinion, with a
NOAEL of 230 mg TOS/kg bw per day (the highest dose tested), th
e Panel derived a margin of exposure of at least 19,167. based o
n the revised exposure calculation and the outcome of the previo
us evaluation, the Panel concluded that this food enzyme does no
t give rise to safety concerns under the revised intended condit
ions of use.
3. MHMHAELILE AT & Z MONI43L3 HFAE [EREKER]
4% 3. http: //news. foodmate. net/2023/07/664533. html
A2

BOOHE T EEFARAER (FSANZ) M E, 202346 A 30 H, #
B R S ATER LA 249-23 Sk, Hp A1276 5 WA, BOFHGERARE A
Tofn % MON94313 Al T8 f.

iR SRR B A R (FSANZ) W&, 202346 F 30 H,
BUH & f AT VE R & A 249-23 Tl A, Hop A1276 T WG, WiRdkER AR
KN H dh 2 MON94313 T8 .

WM, SAFKE R A MON94SL3 S X PR EF H ok, XER. 2,
4-D Fu 5k .
4. BE W HR 4L R A BATE K-12 MC1655 INB-2FL_03 Bl T4~ 2/ -2
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PO T EEFA LR (FSANZ) M E, 202346 A 30 H, #
BB AT E R KA 249-23 Sk, Hp A1277 5 HE, WOFHLE —RERTE
4o 55 H SRR A 0 K AT K12 MG1655 INB-2FL_03 fl T4/ 2/ —& SHEH
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BT R AT R KA 249-23 Ak, H oA A1277 5 g, WigdE — M
By 4% FE R R R A 4 K P AT H K-12 MG1655 INB-2FL_03 | T4/~ 2 —& % HE
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48 (peroxidase) HyZAMIFMN LA &N,
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The food enzyme peroxidase (phenolic donor: hydrogen—-peroxid

e oxidoreductase, EC 1.11.1.7) is produced with the genetically
modified Aspergillus niger strain MOX by DSM Food Specialties B.
V. The genetic modifications do not give rise to safety concerns.
The food enzyme is considered free from viable cells of the pro
duction organism and its DNA. The food enzyme is intended to be
used in whey processing. Dietary exposure to the food enzyme tot
al organic solids (T0S) was estimated to be up to 0.635 mg TOS/k
g body weight (bw) per day in European populations. Genotoxicity
tests did not indicate a safety concern. The systemic toxicity
was assessed by means of a repeated dose 90-day oral toxicity st
udy in rats. The Panel identified a no observed adverse effect 1
evel of 2,162 mg TOS/kg bw per day, the highest dose tested, whi
ch when compared with the estimated dietary exposure resulted in
a margin of exposure of at least 3,405. A search for the simila
rity of the amino acid sequence of the food enzyme to known alle
rgens was made and no match was found. The Panel considered that,
under the intended conditions of use, the risk of allergic reac
tions by dietary exposure cannot be excluded, but the likelihood
is low. based on the data provided, the Panel concluded that th
is food enzyme does not give rise to safety concerns, under the

intended conditions of use.
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A EE ((o-amylase) ByZAMEIFNEAAEL

BRACEERR 202346 A 30H, BREARZL2RH—ME&
B o~ (a-amylase) WZAMITN LA EN.

7%, Mﬂ@m&%mt%g@%mﬂ%ﬁw& AS 29-286 4 FEHY,
EMATEME &G IR BREEE. RIAS PR G 3 o
T. %ﬁu%)ﬁﬁn%ﬁ%?’rﬂfﬁ%%ﬁnl\ KAGEAE £ X TG
GRS N R a i L R

Zriitfh, TR/NAOAN, ETHOEALET, TREFERRE
T RN g R, B ALK AT A M ARAK . ARIEFTIR
HHEdE, NEEEL, ZERBETHNEAFET AT RY
ARE. Mo EXREwT:

The food enzyme o —amylase (4-a—-d-glucan glucanohydrola
se; EC 3.2.1.1) is produced with the non-genetically modifie
d Aspergillus niger strain AS 29-286 by Shin Nihon Chemical
Co., Ltd. The food enzyme is considered free from viable cel
Is of the production organism. It is intended to be used in
seven food manufacturing processes: baking processes, fruit
and vegetable processing for juice production, fruit and veg

etable processing for products other than juices, distilled
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alcohol production, starch processing for the production of
maltodextrins, brewing processes and non—-wine vinegar produc
tion. Since residual amounts of total organic solids (TOS) a
re removed during distilled alcohol production and starch pr
ocessing for the production of maltodextrins, dietary exposu
re was calculated only for the remaining five food manufactu
ring processes. It was estimated to be up to 2.158 mg TOS/kg
body weight (bw) per day in European populations. Genotoxic
ity tests did not indicate a safety concern. The systemic to
xicity was assessed by means of a repeated dose 90-day oral
toxicity study in rats. The Panel identified a no observed a
dverse effect level of 1,774 mg TOS/kg bw per day, the highe
st dose tested, which when compared with the estimated dieta
ry exposure, resulted in a margin of exposure of at least 82
2. A search for the similarity of the amino acid sequence of

the food enzyme to known allergens was made and four matche
s with respiratory allergens were found. The Panel considere
d that, under the intended conditions of use, the risk of al
lergic reactions upon dietary exposure cannot be excluded, b
ut the likelihood is low. based on the data provided, the Pa
nel concluded that this food enzyme does not give rise to sa
fety concerns under the intended conditions of use.
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BEFBRHETH [ RKHER]
%% http://news. foodmate. net/2023/07/664701. html
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oo R E T ARHE R, 20234 6 A 22 H, BE
L&A (BU) 2023/1209 5 445, #hvE d 4% 2 H K DP4114 x MON89
034 x MON87411 x DAS-40278-9 4 Ak 2% mhy H 4 7 By & & Fofd BHE Ak
7.

Em KR EREE T AREE, 202346 A 22H, MHE
Z R kA (EU) 2023/1209 5 44, #HhoEH4E 2 H E K DP4114 x M
ON89034 x MON87411 x DAS-40278-9 4 & = th 3t 4 /= i & & Fofal B %
K.

W VA, ZHIETEE T hE S A 2 E PaE oK DP4114 x MONSY
034 x MON87411 x DAS-40278-9 =% py H 40 kil 7= B ¥k /i 37, X Sbjpr
R ThERAGER AR R (FERSN) - KPS, AN
i DA R M BRI 3 e % 7 R T AL E

R X AT

On 9 December 2020, Pioneer Overseas Corporation, based

%R

=i

in Belgium, submitted, on behalf of Pioneer Hi—-Bred Internat
ional, Inc., based in the United States, an application to t
he national competent authority of the Netherlands for the p
lacing on the market of foods, food ingredients and feed con
taining, consisting of or produced from genetically modified

maize DP4114 x MON89034 x MON87411 x DAS-40278-9, in accord
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ance with Articles 5 and 17 of Regulation (EC) No 1829/2003
( ‘the application’ ). The application also covered the plac
ing on the market of products containing or consisting of ge
netically modified maize DP4114 x MON89034 x MON87411 x DAS-
40278-9 for uses other than food and feed, with the exceptio
n of cultivation.In its opinion, the Authority considered al
1 the questions and concerns raised by the Member States in
the context of the consultation of the national competent au
thorities as provided for in Article 6(4) and Article 18 (4)
of Regulation (EC) No 1829/2003. The Standing Committee on Pl
ants, Animals, Food and Feed has not delivered an opinion wi
thin the time limit laid down by its Chair. This implementin
g act was deemed to be necessary and the chair submitted it
to the appeal committee for further deliberation. The appeal
committee did not deliver an opinion.

BK B ot # A B K MON 95379 RE = R w4 [R d kM ]
%% http: //news. foodmate. net/2023/07/664702. html
A

Posteor: HECEE AR R, 202346 A 22 H, REZA
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20 B LA R R AR R R T 37
BT, ZHIERE T SE A 25 ik FOK MON 95379 =
U R R T A, X L R TR AR R 2 A R iR (A
RSN ) . BRERERE . 7 iE DR M BRI 2 e < 7l T AL
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On 30 November 2020, Bayer Agriculture BV, based in Belg
ium, submitted, on behalf of Bayer CropScience LP, based in
the United States, an application to the national competent
authority of the Netherlands for the placing on the market o
f foods, food ingredients and feed containing, consisting of
or produced from genetically modified maize MON 95379, in a
ccordance with Articles 5 and 17 of Regulation (EC) No 1829/
2003 ( ‘the application’ ). The application also covered the
placing on the market of products containing or consisting o
f genetically modified maize MON 95379 for uses other than f
ood and feed, with the exception of cultivation.In its scien
tific opinion, the Authority considered all the questions an
d concerns raised by the Member States in the context of the
consultation of the national competent authorities as provi
ded for in Article 6(4) and Article 18 (4) of Regulation (EC)
No 1829/2003. The Standing Committee on Plants, Animals, Foo

d and Feed has not delivered an opinion within the time limi
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t laid down by its Chair. This implementing act was deemed t
o be necessary and the chair submitted it to the appeal comm
ittee for further deliberation. The appeal committee did not
deliver an opinion.

B2 3FEE SN https: //eur—lex. europa. eu/legal-content/EN
/TXT/?uri=uriserv%3A0J.L_.2023.159.01. 0081. 01. ENG&toc=0J%3A
L%3A2023%3A159%3ATOC.

9. BKH ko4 FH AT MON 87701 x MON 89788 R~ Ry [&
d kM ]

#4: http: //news. foodmate. net/2023/07/664704. html

A2

oo m: EREE T ARHEE, 202346 A 220, MEZR
~&AR (BU) 2023/1207 544, 4ikof gy 3 25 K F MON 87701 = M
ON 89788 41 Ak 2, mhy A A& 7= #y B s Fof KR AR 37

RN FEREE A ARHEE, 2023F6 A 22H, BKE
TR e kA (BU) 2023/1207 5 4], #toE b 4% 25 K E MON 87701
x MON 89788 4 ik 2 Hy H £ /=ty & i F{a) B34 B 7 37

TR, L EL T MoES A S KE K E MON 87701 x M
ON 89788 =% i FL2H Ak #y 7= b 43 AK T 377, X 267 i T IR 80 s fo el R 22
ShEg R (RRAERRAN) o BB RAARA. B 77 i DUK M B4 % e
S EE T A,

R A 4 T

Commission Implementing Decision 2012/347/EU (2) authori

13 73 20 W



FEIEDN LR H AR+ 5 680 1Y)

sed the placing on the market of food and feed containing, c
onsisting of or produced from genetically modified soybean M
ON 87701 x MON 89788. The scope of that authorisation also
covered the placing on the market of products other than foo
d and feed containing or consisting of genetically modified
soybean MON 87701 x MON 89788, for the same uses as any oth
er soybean, with the exception of cultivation.In its scienti
fic opinion, the Authority considered all the questions and
concerns raised by the Member States in the context of the c
onsultation of the national competent authorities as provide
d for in Article 6(4) and Article 18(4) of Regulation (EC) N
o 1829/2003. The Standing Committee on Plants, Animals, Food
and Feed has not delivered an opinion within the time limit
laid down by its Chairman. This implementing act was deemed
to be necessary and the chair submitted it to the appeal com
mittee for further deliberation. The appeal committee did no
t deliver an opinion,

W2 3FEE SN https: //eur—lex. europa. eu/legal-content/EN
/TXT/?uri=uriserv%3A0J.L_.2023.159. 01. 0075. 01. ENG&toc=0J%3A
L%3A2023%3A159%3ATOC.

10, XERYHAEMTAERBREA —FHEAFERFEHBEAE [
di Dk P 1
4% 3. http: //news. foodmate. net/2023/07/664718. html
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Hoodem: 202344 20 B, RERLHAEN T ARTRE (A
PHIS) &4 T — T4t L E R & B RAT .

202344 A 208, XERLVEHAEY T AMRKF (APHIS) EA4
T ARAERGEBATE. ZHREHFERAADE T NFHE,
S ET APHIS B 3 Z MR #HATH EIFMIRE #. APHIS WRBE AN, 5
Ar 8 B B ] 2K 77 A b, 28 R T S RO KOV R A Ak B YA AR
FNf, FILEAAEEREF, BERHZERER R &L EEE

LETCS
11 BT B R E AT SRR o T B4 LR [
Bkt ]

4% 3: http: //news. foodmate.net/2023/07/664781. html
V‘J»”é{:

BoedE R 202347 A 6 B, BB EATER (FSANZ) KA 25
0-23 Sa@fn, H o A1267 5 W 3E, #—MREMER (Fructanase) 1F
A Jm T B #AT B WA K

BRI 202347 F 6 H, M¥ARIFER (FSANZ) £
A7 250-23 Fa@ A, Ho A1267 S HiE, B®— M REMER (Fructanas
e ) fE A im T By 7| #H4T B WAE K.

Wi m, ZREEHTHEEFNERARE L0, ATHRE &
By T, BENAERELLH N 2023 F 8 A 10 H N 6 A (HEhret
/) .

12, BRAIPREHEEREFHATEER AR-453 EFWHRE 1, 4-a-%
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FAmEHmE el [ RkEN]
43 http: //news. foodmate. net/2023/07/664787. html
A
MG A: 2003FTH4H, RERRL2R—HAREL 4
—o—% FKME (glucan 1, 4—o—maltohydrolas ) By &AM & A

S/

BRI 202347 A48, RERRZER5—ME RE
1, 4—o -2 FKMEF (glucan 1, 4—a—maltohydrolas) ByZ4aMHiEM
AR,

TR, PR R B A% IR DA F JAT AR AR-453 A7
By, BTEM TR,

R, THANAAR, ETHNERFET, TRERRE
TG R A R KR o R, (B A SUR A T R AR AR
TR MW BIE, FEDNEFEHEL, XN RBETHEALET
Pl REAFA, WK XRELT:

The food enzyme glucan—1, 4-a-maltohydrolase (4—a-d-glu
can o-maltohydrolase; EC 3.2.1.133) is produced with the ge
netically modified Bacillus subtilis strain AR-453 by AB Enz
ymes GmbH. The genetic modifications do not give rise to saf
ety concerns. The food enzyme is free from viable cells of t
he production organism and its DNA. It is intended to be use
d in baking processes. Dietary exposure was estimated to be

up to 0.262 mg TOS/kg body weight per day in European popula

%16 1T
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tions. As the production strain of B. subtilis strain AR-453
qualifies for the qualified presumption of safety (QPS) app
roach to safety assessment and no issue of concern arose fro
m the production process, no toxicological data were require
d. A search for the similarity of the amino acid sequence of
the food enzyme to known allergens was made and six matches
were found. The Panel considered that, under the intended c
onditions of use, the risk of allergic reactions by dietary
exposure cannot be excluded, but the likelihood is low. base
d on the data provided, the Panel concluded that this food e
nzyme does not give rise to safety concerns under the intend
ed conditions of use.
13, HERRAG LW AIME 28 RERXALARTFEZRSFELER
LR RAH]
4% 3. http: //www. moa. gov. cn/ztzl/zjyqwgz/ckz1/202307/t20230704_6

:l

431411. htm
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200344 A 2T H, HERRGRZAWAMT F 218 KRN
RAEAUNHEFEZRLSTFELER, RREAEFTEYXH LN E X o
zﬁ%%%gwﬁé%%@&%mﬂo&%ﬁ%A%ﬁ%ﬁ%,%%
FH %t HES R A
s%@%éa%w%,%%%ﬁ%#%%iﬁ%ﬁi%ﬁ#%,ﬁﬁ
BNEHEF O RIRA; #IEEE K DP—915635—4 FEF H 0
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N FE BRI R W B A E e Ay B IR R P AR TR B AR AR AR AR A Y
B d A AR B R B C. BEER ILER Bk M5 B C o SOk VR A B 3 0 R A 1]
i

(RFE: #EERGRLEH)
14, MR &Z2H x4 —THEEE KM nfE EWARIFERE [TE
Rk 5 S E ]
¥E: https: //mp. weixin. qq. com/s/5_-yELIkW7IR2VzyThGek3Q
Vg?gi

2003 4 17 H, BN B &LZ4eR (EFSA) KA T —Tis M
T oK MIR162 ey [t Anfe B0y NP s, Al iz R E E R EBHZ
AR, FOANGEANEREF L4, WEZ R 4 F K EFSA W4
FEEARMIRI62 LR Z BT /) THEZ L 5 MIR162 Rk iy Vip3 & B
AR R, FFIIESE AKX T4 35 F £ K MIR162 22 09 £ k2 &4
NAM. ZidiFfl, EFSA & KA N A IEHE R 45 25 A £ K MIR16
QIR ZWAERTATHRE Vip3 BaWRAAERKZR. Eik, EFSA{R
W&, dE A A E K MIR162 oy Jf e KU 3F 6 2 R A A, %A E
EARB ARG HEAEKREF L2,

(CRIFE: BN &RZAER)
15, #EXFRRBEEEST [(TERLEXFEEH]
4% 3. https://mp.weixin. qq. com/s/A8mvHsteZd7QAo7eMtAK 6w
Vg:/—éii

“HEARRREE” WiEE, ETHEEERRFAZENAL 20
12 F R R E TR ER ERARAE RALH. 256 CHER
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AEMEFR. BNERZL2R. FEANBAGEFEEL. EEKAR
IFRE AT E MBI UK R XL HEATHEZ T E. &
PA B R ZNE X, WPEFRREHMA.

H AR KA 2008 SFphad [/ 26 500, H 89 K Rt Al B iy
KRFmK, ARG EFEEETIRER F K, AR EHFE 2 5,

BFHNERERZT: HAAETKEFRLEAETK, ALLRNEEY
WEAREER, FBE.

AR5 B Y B A P A AR LB E, 1T 30 AR AR EE A Lk B
MM 400 210w, Z4RKIAPOELH LR R 2E4, B,
ZRARFE LT BUFAEH Hhay i R - &R 22 .
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