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The food enzyme glucose oxidase (P -d-glucose: oxygen l1-oxido
reductase; EC 1.1.3.4) is produced with the genetically modified
Saccharomyces cerevisiae strain LALL-GO by Lallemand Inc. The g
enetic modifications do not give rise to safety concerns. The fo

od enzyme is free from viable cells of the production organism,
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but not from recombinant DNA. It is intended to be used in bakin
g processes. Dietary exposure was estimated to be up to 0.233 mg
total organic solids/kg body weight per day in European populat
ions. Since the production strain meets the requirements for the
Qualified Presumption of Safety approach and no issues of conce
rn arising from the production process of the food enzyme were i
dentified, the Panel considered that no toxicological studies we
re necessary. A search for the similarity of the amino acid sequ
ence of the food enzyme to known allergens was made and two matc
hes were found. The Panel considered that, under the intended co
nditions of use, the risk of allergic reactions upon dietary exp
osure to this food enzyme cannot be excluded. The glucose oxidas
e under assessment shows sequence homology with an allergen from
almond, which is listed in the Annex II of the Regulation (EU)
No 1169/2011. Other than potential allergic reactions, the Panel
concluded that this food enzyme does not give rise to safety co

ncerns under the intended conditions of use.

2. BRI fE 45 2L K i B W Ak NZYM-SP A& ol R A BB sl 2 o [R5

PREER ]
4. http: //news. foodmate. net/2023/10/671777. html
SE-§

Moo ®RR: 2003F 10 6 H, MBARLL2RH—FARLEBLE (a
sparaginase ) & 2MWITFMN LA ZE N,



FIEDN LR H B AR« 5 694 1Y)

BRI 202348 10 A 6 B, BXE A %4 R 3 — X A Bk E
(asparaginase) WM FN &4 &E N,

T A, X AR T 2R K i B AR NZYM-SP ARy, B A
T b e T o T B AR B

ZRFAE, TFNLN, EFHOERFET, TRERKEEE
5l A I BUR R B R, (R A SR AR B FT R AR . ARE PR R 09 238
WRENAFHEL, IHERBETNEHAFET 25 RLEFM.
3 JF AR B 4

The food enzyme asparaginase (l-asparagine amidohydrolase, E
C 3.5.1.1) is produced with the genetically modified Aspergillus
oryzae strain NZYM-SP by Novozymes A/S. The genetic modificatio
ns do not give rise to safety concerns. The food enzyme is consi
dered free from viable cells of the production organism and its
DNA. It is intended to be used to prevent acrylamide formation i
n food processing. Dietary exposure to the food enzyme—total org
anic solids (TOS) was estimated to be up to 0.101 mg TOS/kg body
weight (bw) per day in European populations. Genotoxicity tests
did not indicate a safety concern. The systemic toxicity was as
sessed by means of a repeated dose 90-day oral toxicity study in
rats. The Panel identified a no observed adverse effect level o
f 880 mg TOS/kg bw per day, the highest dose tested, which, when
compared with the estimated dietary exposure, resulted in a mar

gin of exposure of at least 8,713. A search for the similarity o
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f the amino acid sequence of the food enzyme to known allergens

was made and no match was found. The Panel considered that a ris
k of allergic reactions by dietary exposure cannot be excluded,
but the likelihood is low. based on the data provided, the Panel
concluded that this food enzyme does not give rise to safety co

ncerns under the intended conditions of use.
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