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amylase) #&AMIFN LA &N,

B mKPERA 2023 48 11 F 24 B, BRE A K LA2R 3 — Mo i B
(o-amylase) #y%2PEIFH &4 &L,

BT, XA R B 4% AR R MR O AT B R AR NZYM-AC A 77 69,
BT T EAh R bl AR TR A At B A, DL T R SR A A
TR AR, BRBURE. BRIE ™ o Ao 20 B UM B 7 e m TARR
Ao 3K DL P R TR T DUON 7= s ) 08 AR BB By A 7

23, TRNAN, EFH AR AT (R £ 7RI,
T REHEPR IR R 55 51 AL SO A RO R By WU, B3R L R A B VT ik
Rk, RIBP|MENEAE, PEDNEAEH S0, XA R EE TR &
BT 25| R 2P, o R X ke T:

The food enzyme a—amylase (1, 4-o-d-glucan glucanohydrolase;
EC 3.2.1.1) is produced with the genetically modified Bacillus 1
icheniformis strain NZYM-AC by Novozymes A/S. The genetic modifi
cations do not give rise to safety concerns and the production s
train meets the requirements for the qualified presumption of sa
fety (QPS) approach. The food enzyme was considered free from vi
able cells of the production organism and its DNA. It is intende

d to be used in seven food manufacturing processes: processing o
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f cereals and other grains for the production of glucose syrups
and other starch hydrolysates, cereal-based products other than
baked, brewed products and distilled alcohol; processing of frui
ts and vegetables for the production of juices and products othe
r than juices; production of refined and unrefined sugars. Since
the residual amounts of total organic solids (TOS) are removed
during two processes, dietary exposure was calculated only for t
he remaining five food manufacturing processes. It was estimated
to be up to 0.167 mg TOS/kg body weight (bw) per day in Europea
n populations. Given the QPS status of the production strain and
the lack of concerns resulting from the food enzyme manufacturi
ng process, toxicological studies were not considered necessary.
A search for similarity of the amino acid sequence of the food
enzyme to known allergens was made and one match was found with
a respiratory allergen. The Panel considered that the risk of al
lergic reactions by dietary exposure cannot be excluded (except
for distilled alcohol production), but the likelihood is low. ba
sed on the data provided, the Panel concluded that this food enz
yme does not give rise to safety concerns, under the intended co
nditions of use.
3. KM P R AR ARE AR 278 £ AY-1, 4-B - AR REH I Z
2 [ RkFER]
4% 3. http: //news. foodmate. net/2023/11/675929. html
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oo m: 20234 11 A 29 H, MEARZAL R 3 —F 8RR,
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BEPER 20234 11 H 29 H, MEARLAR®—HEREA
P-1, 4-B- R B AEF (endo-1, 4-B-xylanase ) HyZ2MHITFMN LA &N,

BT, XMRAMET N FEEERAREAREER 278 570, A
TS i Bl 3 AR A DAY A E A A DLAE P2 RIS 77 s TRBEE . B iR
P RORARERBUE A EAB AR AN R K I B A R A TR AR
KUAEFRIT. AEHEAEEH B, WA ITEEmEE R,

ZRWAE, TFNEAAN, ETROERFET, TlfRETRe
B i 5| A AL BUR R B AU (AR TE AR £ 7R AN, (EIX PR IR JLK AR B VT e
RIK. EHZTHEXHLESNFREAFRLT, PEDNALEX R RHE
et S, MR XHEnT:

The food enzyme endo—1, 4—Bf—xylanase (4-B-d-xylan xylanohydro
lase; EC 3.2.1.8) is produced with the non-genetically modified
Trichoderma citrinoviride strain 278 by Kerry Ingredients & Flav
ours Ltd. The food enzyme was considered free from viable cells
of the production organism. It is intended to be used in eight f
ood manufacturing processes: processing of cereals and other gra
ins for the production of baked products; production of cereal-b
ased products other than baked, brewed products, starch and glut
en fractions, distilled alcohol; processing of fruits and vegeta

bles for the production of juices, wine and wine vinegar and pro
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cessing of yeast and yeast products. Since residual amounts of t
otal organic solids (TOS) are removed during two processes, diet
ary exposure was only calculated for the remaining six food manu
facturing processes. Exposure was estimated to be up to 4.808 mg
TOS/kg body weight (bw) per day in European populations. The Pa
nel was unable to reach a conclusion on genotoxicity and systemi
c toxicity. A search for the similarity of the amino acid sequen
ce of the food enzyme to known allergens was made and no match w
as found. The Panel considered that a risk of allergic reactions
upon dietary exposure cannot be excluded (except for distilled
alcohol production), but the likelihood is low. In the absence o
f an acceptable full set of toxicological data, the Panel was un
able to complete the safety assessment of the food enzyme.
4, AR ERBRR FRATEE KON A WEENF B E R
WZet [RkEm]
4% 3. http: //news. foodmate. net/2023/12/676003. html
A2

ol 20234 11 A 30 B, BB A &ZAR#— 8 & Bk AT
B4 E &G H (bacillolysin) WL AMIFNAMEEN.

BEKAERI 20234 11 F 30 B, BKEARLE[H— MR &
EHE4ABEAH (bacillolysin) 892 M T &M = .

T AR, XA R BT AF 3 2 R VRO 3F F0AT W W AR GNP ATy,
B TR i e 7 1R e T An B B DA R R T e RO
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M BRAE P A AR I A DUAN A AR R e T AR IR R LA A R R 3L
BB WL e Ty A T K A KRR DA R R B UK A e TR
B A AR L, R T R A AR T e ST AR A A A e ]
xK.

RV, TEANEAA, TR ST RN LT R,
T abHE PR AR B & 5 5] AL T BUR R By KU, (R AR o] e OA A AR, ARTE
Fraefton 848, WFENAR/EE R, MR R EEEFH A S0 T 25
AR E . R AR e T

The food enzyme bacillolysin (EC 3.4.24.28) is produced with
the non—-genetically modified Bacillus amyloliquefaciens strain
GNP by DSM Food Specialties B.V. The production strain qualifies
for the qualified presumption of safety (QPS) approach to safet
y assessment. The food enzyme is intended to be used in nine foo
d manufacturing processes: processing of cereals and other grain
s for the production of baked products, cereal-based products ot
her than baked, brewed products and distilled alcohol; processin
g of dairy products for the production of flavouring preparation
and modified milk proteins; processing of meat and fish product
s for the production of protein hydrolysates; processing of plan
t— and fungal-derived products for the production of protein hyd
rolysates and plant-based analogues of milk and milk products. S
ince the food enzyme - total organic solids (TOS) is not carried

into distilled alcohols, dietary exposure was estimated only to
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the remaining eight food processes. Exposure was estimated to be
up to 17.934 mg TOS/kg body weight per day in Buropean populati
ons. As the production strain qualifies for the QPS approach to
safety assessment and no issue of concern arose from the product
ion process, no toxicological studies other than the assessment
of allergenicity were required. A search for the similarity of t
he amino acid sequence of the food enzyme to known allergens was
made and no match was found. The Panel considered that the risk
of allergic reactions upon dietary exposure cannot be excluded
(except for distilled alcohol production), but the likelihood is
low. based on the data provided, the Panel concluded that this
food enzyme does not give rise to safety concerns, under the int
ended conditions of use.
5. BRE P A E AR RN F AT EE AR ACS 430 AR ENELBEE
B2t [RRKFER]
4% 3. http: //news. foodmate. net/2023/12/676008. html
A2
B or: 20234 11 H 30 B, BREA&RLARH— M8 &
EANE4AEEOH (bacillolysin) HEZAMIEN LA EN,
BRI 202348 11 A 30 B, R R RE2RH—ME &
i EATH 4B & A8 (bacillolysin) B AMEN LA ENL.
T AR, TR R B o AR % 2k AR VS 3F F0AT TR AR AGS 430
AR, BTERT 11 R i B 77 AR A T8 A B4 8 4 DL AE 72 s
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FEPE s R DUOM A ey BRE ST R R AE AR AR
f, ATAEFFREANAERAETNIAE LT, mITHEfmE X
PV A EARAKBT Y, mWIREENERNT R, UWAEFE
T A AR o T AR A B A A o e KD B EE RO B R R n T
R, THANEAAR, ETHOERAET (REEEE”
FRAN) T REHEIRAR R B TR Bl R RN B XU, (B3 VT MEROA
ARAG. RIEPrRME NI, WEDAFHER, XA &L T
FEHAET 25 R 2R, WMo R XHEinT:
The food enzyme bacillolysin (EC 3.4.24.28) is produced
with the non—-genetically modified Bacillus amyloliquefaciens
strain AGS 430 by Kerry Ingredients & Flavours Ltd. The pro
duction strain qualifies for the qualified presumption of sa
fety (QPS) approach to safety assessment. The food enzyme is
intended to be used in 11 food manufacturing processes: pro
cessing of cereals and other grains for the production of ba
ked products; cereal-based products other than baked; brewed
products; starch and gluten fractions; distilled alcohol; p
rocessing of dairy products for the production of flavouring
preparations and modified milk proteins; processing of meat
and fish products for the production of protein hydrolysate
s; processing of plant— and fungal-derived products for the
production of protein hydrolysates and plant-based analogues

of milk and milk products; processing of yeast and yeast pr
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oducts. Since residual amounts of the total organic solids
(TOS) are removed during two processes, dietary exposure was
estimated only for the remaining nine food manufacturing pr
ocesses. Exposure was estimated up to 3.482 mg TOS/kg body w
eight (bw) per day in European populations. As the productio
n strain qualifies for the QPS approach and no issue of conc
ern arose from the production process of the food enzyme, th
e Panel considered that no toxicological studies other than
the assessment of allergenicity were necessary. A search for
the similarity of the amino acid sequence of the food enzym
e to known allergens was made and no match was found. The Pa
nel considered that the risk of allergic reactions upon diet
ary exposure cannot be excluded (except for distilled alcoho
1 production), but the likelihood is low. based on the data
provided, the Panel concluded that this food enzyme does not
give rise to safety concerns under the intended conditions
of use.
6. XEZMBARFIFRKTET Caslof HRIFEFESGE R K DL RATH]
4% 3. http: //www. moa. gov. cn/ztzl/zjyqwgz/ckz1/202311/t20231128_6
441342, htm

AR

2023 7 A3 H, CEAFEEMFY MRIELLEKEXEZ vd

RFWFRER, HARAREGER & AR TEMN. 404, RVNA T4
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EFBEF L BFHRIRER G4 T H enAsCas12f, HEF T AsCas
12f R TAEJRHE ., enAsCasl2f R EFR G EH AR KT DNA 4548 &
MenE ., RE T REWRRME. (EACSTT L8/ CRISPR 24
Z —, enAsCas12f 7 3 [F 4% 48 o 2k R va /7 o H A B B L R O 5%

(RE: CEANFEMFEY #F)
7. BERERBASEH S Ao ERATREE, EFHITEGFIFE
"1
43 http: //www. moa. gov. cn/ztz1/zjyqwgz/ckz1/202311/t20231128_6
441342, htm
W2

SME1L A 29 B R wEEABRER &R /A5 (KAFFTC)
BOH Y30 5 mebdr s K E A K L HAR, A 27T B XM T B EAM
[&] B9 37 A

HBEARIEEIA 12 A 5 H, v DUk E #RE .

KA EpEM, FH 2.5 FrE, KT 2025 F 1 A 02025 4 2
Fl ARk

KAFFTC 1 E K &, HE/LF B RK,
8. EMEI;: BAML “FF HE, REEWE M LAERT—
FT7? LRLRAH]
43 http: //www. moa. gov. cn/ztz1/z jyqwgz/kpxc/202311/t20231128_6
441344, htm
W2
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FARTEMBRANET, XERE, BRMEEFENZL2ESE,
EPE ML T ERE—,

EXEREE —AREED, ASREMELEMRY 35%, F7-
EOAERALETEN 40%. KERTKMKBGHD, H#ETERE,
2022 F3E 0 EA 9000 Ak, MAMRAEEEIL 82%, XAHERERE
WEReTHPEELERREN AL, ST LAKH—FHERE
PR 2 A RS

B A X 3 B AR B 7 B TR R AR T 45%

RERE - MABDKRE, REREZAZLERNE. HMKELRL
KA RA N BT ? J U TR FBH 0 “BRRLEE, A8
ERE RIS, ARAEBERE “HHslia %, /&
AR A B R

PFERRLE SR, tFLAREXEE. WmRELEE
AR AT 3 T B A 5 IR T oK R (B B 38 4 Ao Wb 2 T8 de A
B, hEBAREREDS. RULBETRELEN —NEERZ,

T, 2021 FREBHEAFE R K EL7 L AWEHR I R
5,202 EREYT RERP AH, 2023 £ AT EHE—F I AF A 4.
WERE. /8 W =B 54208, FEHREZHNM, RAHE
HMHEEEEEER, REHEM, iEmREAGERZE, K&
B S A SR E E R T Ie RORTE 0L B, BRERE 9
SWOA b, T 10% AR, Fa kBl T E AR AR M o i B A T fo
KA.

LR HE LB AE N EEWE T A, ST R
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—EXHEHARE, EMRELR. KEARFMTZLHOPE, FF
¥ AR FEE, AEMEEE. BTBOHIL &, HARZ 2N,
FEREMBMEL, MTEFEEET. RLED&EMeL FAE
B UL BAR K AT E AL Ve S AW T &, B B AR A7 e Ak L R By
HERRCERERT K.

BT, RASREREE O TTm R A 45%. B HTR
Ab B — AL R A, R BY DRI E AR B BT fo Rk R Ay, 4
HE £, Wik “XHTA” o SSELSWENE M LA
HERHET R, RFFERNBELE?

KEF &AM LN ERT S

“WhRATREERMERREEE R, GFEEEEASORNIARED
FMERRVEMEARLRG T m. RENENET ARG EEERT
o, bR RARNE. ERRZamEa E, SHRERK
AHBRERER. ” PEMFRRE L. AERFE@PFFRIE
. ERFRS TR F A OB R R

BRI RE LI @t B EMT MR LARLR, CRAAHRE
B RREA . HEWE. EREFARFEZLFEG R0 IR K
Tz R, MRde. AR, oK S5 3% 2R I 1F 4 oy AR Al B 5 A L R T
EHRT B OGRS E4E. R, METFRERE” RS 4®
#, BREFMA B RACEEAHMYNERT S .

“T—F%, NEBERF. THREETNAM L, - PRAEN
BAE L HERE, R ER. KEAEWBORE A H w2 XA
R, AR AENE M SORAHT O TR
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BRERRNI WA NEF

AIRBEEFTIERREG—NREN. REFFHAINF
KRELIAHASL, gk 2022 £, REATMHEERE 15107,
KA EAIE 2000 Aok, Hmm A gl 2l FER REGFELFH
Fiem, NXE. BElAAREHSD KT,

e, REKTH"EEMRESTFERKEZIE. 2022 FHE
AEFHEAR 132 0T, MEECEKERT 22507, BATHE
FEAB|EEH 60%, FA1996-2022 4, LPAHHBHET, KE
REREFMEERTEZEHERIHA, 1996 S FHF " £EL
FESSNT, B 2022 FEIEY KET 93 )T,

“BrZFMk, RELEERFHMRENMEEERAT.
RERME T, MEEERRNETT LAREGRER Gt T
AEREBAR. ” FERLHFREVHFARTALRL. BXK
EEVEARKR AR E R FNEH.

WA HARN LA REANEEAR CREZRN S b, K
ZRER., ARMBREAEEIATIREEINK, FEELELEH
RIFWHEBR. —RREFOHERK, EEETAHEEREEN
BHE, 0 LT RIFERE. ZREANELBREANZRE MK,
DU 2 S A E At AF 4 6y 2R 1

“Po 30T & , PRI B 0 4 AR IR OK 5, B 3 AT ARG 50%—60%;
T E, HAREEWYE, WD T RFERE T ERK. I,
MREREEEERRTHRATUEIART. ERBME, RFRL
Wk R, RN R L E s, 2Rt eNzERd. ” HF
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Wi,

A W T B B ] A ok 3 7 AN IR 2

o E RO A B A M BARFE R TR AL ALK R B E RN
P, BFERNZFN TARIRRE, AHERR L& WE R KM
Rk A 7 F T I B BE IR K TR R B IR R . B AL SR T R AL
L HE R E AR LR B Rf, §ERREDETRT,
B R G ARE TS, EEWRER G RATLAEH. RS
PRE R F AN A BE R B A R R a 2 RAEHR
R 2 BRI ATl H A 00 3T i A e 98 4R m K SR A R R,
JE e R A RS

BATAEk 71 NERERN A #FEREEA, H4 20 NERHEME,
NABERMELREAZBOAF. BXEERNEEHEA EEIL
FHREVEZBEfF WA RGNS EZR. £EH. BE. MRESHHL
FRFEONER, ANKEHEAME, TR ¥ESE R, LA
B RESMNC. R, BN, BEASHHMARGEREME T LR
B E AR, BRH#HDRRFRTRRHEEANFR, FUXBEX
BRI EAEEY, ERADEEERT R,

B, 2REMENEAFENEME 32/, BT EX KE.
MEFEELREY, TEEARLEEAN. BEENTEHE. XEH
N ERE. ENERREREFN, #ETRE T LAEA, #
AIRNLF IR Z R R T R A A Mk, X AR AR EER
K KA T EEWMEA.
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Rt 80WL B, BRI AN TREFMNE KT K. HTFX,
fRE— R &P FRMRAEER. 7 IR

MR BATE F R —g e KRRY - 8RB LF, FEA
T, ERETE HEEFE , L TRRFETENRIFR.
R BEHARMNENREATURG . Bk Rk, BEE AR
X o FmRED. vxdrEw, ZyRf, mMELEELEFR
G AL, R T — R RAEA B AR T 3% 2k T W IR S0 AE A A
THREFHIIRE R, H A N RE 5 R RO AR B A BREE AT, PR
510 A, A s AR B A TR

A—MFEAFT 2 AT HR? ReERRALUEL T, 23%F
R R ESRMENB AT 25000 F T, ERWKRLG BT R E
RV AW e R E, BRZGHREHA UG T £ oA, B A
KAEmEREMESHITER ERM. MELTENFHRE, HF
FEAFMEEEGINKRE. . ERFREST, ZITRED
BB R, KBRS THRAHRB, TREFREEE, LEK
TR 3 S IRGE AN KA B B AU

YAk, HEEME MMM TELTERR S, RETH
FRER . FOmRE-—UERFHNENEE, B ARAEAOR T
FE—WxE. YMREAEE. BE. MREFEXKREH DN
ARRKEMEXRBRARFRE T KEFRL TS L, EAHRIOR
o M AZ R A R E BB E A E F 9.

“WRARBELIAE B E R, BRALHT Ik B 0] 3 6y 5 LT
KE ERFLACRA, kBT —#EA) R E. WEMHGRE
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MELEHEROGEFEXAEREM, Hi L —R 2R L L E
ol E R HE RS T RS T ERERER.
(R X Freih #EX/RHF: TFF)
9. MA=ZR: RAEMHFRFEIEAHERRRBE [RLRKAF]
4. http: //www. moa. gov. cn/ztzl/zjyqwgz/kpxc/202311/t20231128_6
441345, htm
A2
e EEE R G RES EXR, FT 2012 FiE AETA B8 —
R, EEA KM R B &% 2R A AT T KA SFNFR,
FEFCAE 1000 Z BTG, SRAWHIEF TR LEMATRL, &
BRAELKALAEESFEABOEE. b U RO FEAR R TR,
PR, RARFHFENHUAY 8 2 2 MK AT A Boor 2 %
AN E ETEEEET B F AL SR, BAH R A
RARW X FEM R IR & & 5 EA K, B ARt E
FEERZ SRR FE, W RESEA. REFErEaRnh
FEAR . A F AT RS A L 2 B 2 e S, I & R L
R SR, TEEHRS.
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